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FRANCE PUREE RECIPE
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RASPBERRY HONEY MOUSSE CAKE

e ™
(INGREDIENTS )
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STRAWBERRY BASIL MOUSSE CAKE
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(INGREDIENTS )
HFE SA 712 "MElEl 59, & 35g, 432! 3750, 310|E £ 231 90g, HIE 6g
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(METHAR )
{ METHOD )
HIE A 1 712 el f EEs 22 A0{AM 208 M 220t
2 M2 85g0f| HIEIQIS 1 o2 o2 7 Matglg @ A=Ct
3 @2 X=3l0f| 2of & A=Ct
4 LIHX| X}7t2 A32le "h SalE 2 2ot S3pstrt,
5 R0 12412 Ho{ECt
T©J| HFE QIME 1 7| F2lE o2 = HElnt M2 3 LR o & Xo{=Ct
2 R7| NZfstH 22 F0|1 227t ofstH| 22l = HED|A AlBICt
3 M3 AlOH SIC|Z Zop =§sict,
4 HE LT RS Aol ©Y| Feflof @10 SHIE 2 HEA 2oLt
5 20| @10 HSA0|A 2P| YTt
=12 1 231t 71712 HEE =01 O MAE '@ SHIE 2 2gsict
w7t SEIIE 1 HH|o| L2 =22 M5 @287 Boj=Ct
2 AT°CTHK| A&z 20| 7 st
ofF2| 1 AE0| RAE @0 W CHS S0l M9 D=t
2 UHE QIMEE 0| 1704 D10 ojzstA| OpR2|$ CHS S2ICH
3 TR 2E7127°C7t £|H 29| Pl FAE Ehof FEISIT}
4 SR 2E7HT7°C7L E[H 39| TE FAE B 22|0|H siCt

FRANCE PUREE RECIPE 07






ICkl Qaiix| 2 gif

Hak o
'n'_'orl_

4 N
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#3321 530g, 210|E £Z& 144g, HEZA QLI Q@EIX| 72| 160g
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MANDARIN ORANGE MOUSSE CAKE
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WHITE PEACH MOUSSE CAKE
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(INGREDIENTS )

SI0|E mX| RA 712 MalEl 7g, £ 70g, 32! 400g, HEEA 10| E I|X| Eaf| 100g, £10|E X221 110g,
=350} 2|7 E 50g

S}0|E O|X| QIME oH==2A 310|E m|X| 2|ZH 5000, 240} 2|F2 10g
SI0|E O|x| 3! slo|E £231250g, 71712 HE] 250g, X84 Al2MA

#7F 22AE 25009, & 709, 2RI X(2) 509, THEH 759

{ METHOD )
SI0|E m|X| A 1 7}Z H2tEID} RS 22 410{A 202 B S2ICt
2 432 100gS A ClR F Metelg @1 M=t
3 (QE xEslof 2of & A=Ct
4 LIHX| Y3 310|E O|X| {2, 2|REE 91 SHHE Zot Rt
5 HE 0] 12412 HO{ =Lk

SI0|E m|%l oIME

—

HEZA 90| E I|X| 2| St 2|F2E Fof H=Ch
9l

2 20| Y0 HS A A 2tHs| HRICt
Sl0|E mjx| ZE! 1 ZE250 71712 HEE =0l Chs MAE @1 SRIHZ S8fsict,
#7t SEAE 1 HH|o| LB 22 MY Y@ 287t Roj=Ct
2 AT°CTIHK| Al&{Z=11 22|0| & i},
ofF2| 1 A= FAE E10 3L CHS 0| K9 =0t
2 AHE QIMEE S0 1704 D10 oj2stA| ObR2|$t CHS S2ICt
3 FE 2ET127°C7t £|H (29| Pl FAE EHof FEISHTY,
4 SR 2E7HT7°C7LE[H 32| FE| FAE E7F 22[0|H siCt

FRANCE PUREE RECIPE 11






2L oA 91|o|3 B¥ss 2C gif

=2=AT—
WALNUT MOUSSE CAKE
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HijeC = 2 LIRS
~ 15cmx 15cm
PATE DE FRUIT
(INGREDIENTS )
HEZA M= ol Zaj| 280g, EH 60g, HIEI 6.5,
MEFA 309, MEFB 300g, 1A 4g
( METHOD )
Hifcc = me| 1 LHH|of| Faj|Qt SRS Y1 45°C M2 MHEESHA| oLt
2 D|2[ Ao{s2 HEInt MEFAS 3~4H0j| LiF 'DOH MLt
3 MERZE3H HTO| LR @0 B A eCt
4 107°C K| 227t 22p71H 82 N FHAS D1 Kjea| MojZ=Ct
5  ME3E0| 2o WSt si=Ch
6 AR0|| EA| gX|st F AloH =0 E1 bS] 23ICt,
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(INGREDIENTS )

dS 2L 100g, HEZA HE 2 F2f| 50g, HE 459

{ METHOD )
SZE 17| 1 |0l S ot Fal, 2ES E0 Mt st & wi7hk| FZelot.
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ANDROS !

HEZA OF A7H

oA HERO| Xiet RF Z[CH 2Y IIZ2AE HAMA 1570=01A
WNUA=e} IS ES MiSts Ci=A 7|GILICH CHEXQ BHEZ =
2012 (Bonne Maman)zt HEZ A (Andros) 7+ UM, =R HECZE
H M, FA FHE S AUjAED M, T ASH UANHE, T
39 A= HZF0| JUELICEL =22 E?:.*?J OfAlOF X|HolM= H[O|H
HEZA MAMI|X| (Beijing Andros Company Ltd.)0llA TZA =ALQ|
Hxjst ztz|stof] Mitz|= MES SF6tn YSLICE

HEZA matA opy| EX

Natural Recipes

100 ‘@A Wot2 HEZAS| Hels Soff MUE 2K FJ1h HMXIE M 2|49 futE 22510
DHSLICH S5t HEZ A0 bUof| Chot Loteet MIZYHE S, ChE HIIES EX| 881 21t MuKx| | Z=gfat
O nUE EF0| = 1R St HHE Feistuxt SLct.

Dedicated growing sites

TEA HERAL QR0] HULIR MRS M, MAF isTlet B SRE0| QFYE0|T FI|EHRl ASS
QR 4 s TOH HAIS T YALICE U OHLAO) XIS7HS 3t 57} UHOJRtS HAlS Zerst TELY
TOALS Sof HEZAC| BH J|ZS FFoH 921D

Working with Fresh and ripe fruit
HEZAL Bl YIMK| 22|l HESHES T 2% HEYT Al2S S¢f 2ol MY & ot uf 242
HE| 2 2U0t0] HIZ 7155k S S0l £



ANDROS !
Chef

HERA TA Uiz F2)

ANDROS France Fruit Purees
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Strawberry Raspberry Mango
HS 27| F2 A5 2f=H2| Fa 45 %*I'_ Fa
[&7190%] [2H=H[2] 90%) [241193%)]

Passion Fruit Apricot Orange Lemon
eS| HE A | HE K| Fal s 22 Fal
[mH 44 Z£2 90%)] [A7190%] [IX] 90%] [2i12 90%]

Pineapple Mandarin Orange White Peach Lime
HES mloHZ Fail WS Qo QK| Fa| A 10| E I x| Fal ds 2 Fal
[toI0HZ 95%)] [P @BIX| 90%)] [4}0|E I|X] 90%] [2+24 90%)]

o

Cherry Lychee William Pear Banana Coconut Pumpkin
HS 2] F2 A 2IK] Fa HE 22| bl F2il HS HiLLE 2 dEs 2T Fa HE
[AF201 K12 90%] [21%190%] [22/% i1 90%)] [HHLHLF95%)] [EAH L3 88%) [Z8472%/1kg x 8pack]
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Gnl Foods®

fruit Ingredients
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