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Waffle with Vanilla Ice Cream and Maple Syrup Coffee
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wnivlTan (baking soda) #38L38NNIIAI ARG
“TaRenluafusun” wseFaniududn Taanviaun
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Fanlnuam (chocolate)
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1mas (cocoa butter) WNsaTALAYAFUlF 1AM T1ann
giin wonilszinnlngldBunainlfuasdounaudupdunost

arfndaninuam (dark chocolate) f@sn wilaiflu
unsweetened chocolate (‘M?‘?J bitter chocolate) Anndiy sgun
wn Seiifudeninuan 100% sdauetnaiAss Lash
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(Mousse) P EGIIEL (Brownie) 151’Lﬁ@L°?J’N°iI’umﬂ bittersweet
chocolate HU3u1mulnlAetn9ies 50% waz semisweet
chocolate #13unulnlfateiing 35%
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JaAdaninuam (milk chocolate) danlnuaniiiiuus
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lavidaninuam (white chocolate) 8219 3831 Hus
BuulnldTmmes walddilalnld warfaldiunanaaaus
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d A N gy 4 a X
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aalnld 1dannninveandninld Jdqudsznaumnan
2 dou Aa InlAuazinldimmnes wazetaddiulsznay
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44 (hi-fat cocoa powder) Flasfu 22-24%

a v v v v a
Adn sadndunn wazualniioia
lasumn (low-fat cocoa powder)
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012 (nuts)

Wam13le (pistachio) faianldenuee wWwanGadedidian Waenuddmuseu fnerwuuinnldenuazunzldenuda
AU ﬁaummu’lutﬁmﬂmﬁ@Lﬁﬂﬁ”wmiﬁ’lmummuﬁq udanseaiusiifeda

saueud (almond) fawAnFuapdievamin Aadthmasenusie] iesaiu Sedawda gdaudnung uazainunacidan
Wuldenlad liledia M fauendanaus (Bakewell Tart) Nsnaanausgnung (Pear and Aimond Tart)
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'
a

fgn Fudumdrfinduaindesuianinuinna ufunia
Weuan Taannnafudnidludsldi8nimelfined waznaniu

PRy = % @ Ao A 9 Y =
AmanldannInAgftimaaudugdaneul azlsnan
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wazsdT1ANINTY MIUN1TMN18919U 1K nSaRals (Fruit
Tartlet)

waealsl (eaux-de-vie) wlumanldannnismdnuals
wsaayulnsluaaaunia wu mdngess (kirsch)

1WAIA5NYE (drambuie) AdaunanvdnAeaniandan
1flunsvinteawdaleilniun (Maple Syrup Coffee Sauce)

- I
NIANLULT

\ ..
anNIAlR =S

neasuuiles (grand marier) wwdminanndu feaw
k4
14ldluga (Souffié) st (Crepe) wizaludilthean
yfua (brandy) wmdnldannisudnadulmiulod
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o o s ) o o A Y A o P
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i
=
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l9vum3 (red wine) Hrvusiddon faunada Auagiv
gfinrasaduininundn wazszazinanlunisuin doulug
Toulumadiaseng wazlsananuias

ansnld (amaretto) WwwdMAAAINNIUTNLELE-
panLazdanaus Dauldnanluadnnalduaziltleniy

- Wansuen e
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HANYRILAN @ﬂ% WATIRININUTHARNG nausenTasFUNAY
Aale Feiifeaniiaangiav anfiaanaiane uazaniaan
aiafn

27fiaa1gdat (vanilla extract) lugfindainsnzy
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91aa193a4n (vanilla beans) fnidnT g9 &An
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119115811 (Bavarian) 1

nalian (fresh fruit) wnnilupaldiledin wu snaid-
o P o Al ° o o a .
Wweft ansediuess 17 du1s0s N lENre9rNUYTeRN e
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wenaaly (fruit jam) 1w weiBFren satuess T4
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3 123 = [~ U 2 a o
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AN
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X ° o A a X . A o | =
\Wansay W nnvinAisdg (Tiramisu) Weaiulsznugivlesnsu
wndelinuglasunfinaialy
lawaanniana (digestive biscuit) 1uNTlanTaLILEY
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lé/ L) < al 1 a o U
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AUF NARNAENEN
Auaxa1ms (food coloring) Ns@enld Aaspaa NG

Hfemausail Ao Anana s Tea1dny Wwanzidauennng ey
209udn nafiuinwdedldlunuie damannaiuieldiasa
nsunnldaasldunaniinivaangmiuge azazaaniaan
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inTevnAkazayulnsgilagieg (spices and herbs)
wiu aue gnnszau 1aal Wedn winlnasn gndumilu

Whduarggusinanuetiila (cider vinegar) naunaw
= U A ti’ al S
Aumsdou iwendedla luiinznen

u"’;ﬁ’mfimg?qﬁﬂ/’m (white wine vinegar) #dnann
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