SINODIS"
7 i & H NEWSLETTER

Www.sinodis.com.cn

November. No. 48

B sinodis Western Food Party 2009 in Shanghai | FHigiH 2009 E£FERIEN, EiE

A big thanks to all our professional partners for joining us at the annual Sinodis party this
November 18 in Shanghai!!

Coming to its 6th edition, this time's event was held at the flamboyant Pavillion Costes in
Xintiandi. Cradled by glamorous velvet, soft lights, culinary treats and good music, we hope

you all enjoyed this exclusive atmosphere and simply had a great time (we surely did!), and we
m look forward to having you with us again next year!
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- Thank You - 2009 Charity Dinner and Auction | 2009 5 %3 A2 2 i i 5

The students and alumni of the University of Maryland, Robert H.
Smith School of Business, organized a charity auction dinner last
November 27, 2009, at Hyatt on the Bund. Sinodis participated in this
event with the pursuit of contributing in its own small way to the

Fall 2009 Charity Dinner and Auction
a benefit event for

The Library Project e
I I Librar
Proje

Friday, November 27, 2000

a TN S S 5 o i development of the Library Project. The Library Project donates books

TTegeders e il brig e Gfelag and libraries to under-financed schools and orphanages in China. The
f‘_ﬁ'{'j L O _Q-k‘."‘*‘ . event gathered more than 220 participants, with a total amount raised
;-. P Pl ol of Rmb91,731.00. Media coverage can be found at:

httg://life.sina.com.cn/50/2009/1201/470. html,

while further details of the project can be found at:

~ httg://www.Iibrary-proiect.org/smith/index.th.
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Hand Made Bite-Size Cones with Coating: La Rose Noire | FH4E KM

Elegant Bite-Size Cones: 5 new flavors!
La Rose Noire has created a brand new line of hite-size Cones designed for the high-end
markets to suit your needs. You will notice that this range has been extended to provide a
broader assortment of tastes, flavors and varieties to your guests.

Entering the busy festivity season, we invite you to discover the full range of 3 sweet and 5
savory types.

- SWEET: White chocolate, Dark chocolate, and now Green tea too!

- SAVOURY: Black sesame, plus Tomato, Curry, Spinach Black Sesame and Bamboo Charcoal!

All the Cones are handpicked and selected. They are all hand-coated and will
provide the most convenient help instantly. La Rose Noire has also added nice
wrapping papers around each cone, with 2 colors to differentiate sweet (gold)
and savory (silver). These beautiful Stands will be offered complimentary with

your order.

Order 10 boxes of Cones (single or several flavors) and get 1 set of Stand free
of charge. As shown below, Sets A/ C/ D /E/ F/ G are available for your
choices. If extra stands are needed, we will be glad to sell these at cost

together with the cone order.

blick here to see all Qroducts]

5 FCHT UKk A Bz XS L T v !

La Rose Noire i 4 i 37500 T — RV F UK K o R4 25 A IR AR S 35 AN [A] 18 AR B 22 FEAR IR 11K
ST RPN, FRATHR A S HESE 3 ZKEITWRAN 5 50K oK b e 1 -

- HR: AT AR v R, IAE SORHE T SRR R

- R AR, AR SUREIHE A A, WVEIR, SR R BRI RN R AU

BT UKo NG R 2 i R Bt i, T T, AAREIE Ui, el kAR KM (#EHE. La Rose Noire tH 400 7E i f
JAF L RS AR, ARSI, il AR ARk

PRCTT MK S WL, B 20T D M8 s 5 M iz T 48

I 10 FOKBEOKME R (& — PR Z Bl XKD K e ek A — AN e FE 48 IEWLL R, FA/C/D/E/F/G
FAK PR R, BT AR SRR DA S A .

B S ET AT

Stand Set A # e s i [Stand Set D 11 pee s [Stand Sat F s siecesea

| Stand Set C 1 viess w0

._3\.;;,1 q



http://www.sinodis.com.cn/zh-hans/new-arrival/%E6%89%8B%E5%88%B6%E9%94%A5%E5%BD%A2%E5%86%B0%E6%BF%80%E6%B7%8B%E8%84%86%E7%9A%AE%EF%BC%9Ala-rose-noire
http://www.sinodis.com.cn/en/new-arrival/elegant-bite-size-cones-la-rose-noire
http://www.sinodis.com.cn/

NEWSLETTER
Www.sinodis.com.cn|

November. No. 48
Chocolate Nibbling: Valrhona | 55 Ek: HEEW

Happy Holidays Season! Ideal for your gifts, hampers, on your gourmet counter shelves, in
your rooms’ mini-bar etc...
Valrhona unwraps its 2009 Collection!

In honor of its new image, Valrhona reinvents its Equinoxe
collection through a myriad of innovative creations and

unique flavors.
Original, elegantly-stylized and up-to-the-minute formats, created for delightfully
decadent moments of pure pleasure: offer, share, taste or nibble, Equinoxe, a
sublime indulgence anytime, anywhere!

We wish you an intensely enjoyable gourmet journey of discovery through our new
collection!

Click here to see all Qroductsj
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New Eclats: Valrhona | #FrameEIs v fkE: HEIEER -
2 Turn your coffee break in a luxurious event with Valrhona new chocolate!
% ﬁ Offer a unique moment of pleasure at Coffee Break: the mystery of something new and the
‘ surprise of discovery, combined with the pleasure of tasting.
. Eclats ask to be tasted: their original and exclusive design is carefully shaped for
Q accompanying coffee (easy to hold and easy to dip), and on top of it an extremely sober
packaging, as they are individually flow-packed and come along with a practical dispenser box
(1KG), which can be placed on the bar of your café or restaurant.

Valrhona just extended the Eclat range with 2 new recipes, for a total choice of 3 chocolates:
- Eclat Noir: dark chocolate 61%, with slight bitterness, well-balanced flavor and length on the
palate. Ideal for chocolate lovers!

- Eclat Lacté: milk chocolate 39%, with milky smoothness, creamy fusion. Milk-coffee blend
makes it a creamy treat!

- Eclat Ambré: white chocolate 39% with cinnamon and caramel, it's just voluptuous and buttery.
A unique recipe of chocolate-biscuit with notes of speculous

blick here to see all Qroducts]
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Marrons Glaces: Sabaton | VK¥ZET: ¥WE

"

L4 .
_snsnmn%?‘.'; delicious temptation of premium Marron Glaces!

- We are bringing you a new range of delicacies form Sabaton: let yourselves indulge in the

Sabaton selects only the best and biggest fruits from the French region of Ardeche, renowned
for its chestnut production. The fruits are then transformed by expert artisans through a long
: and meticulous process, to obtain the typical shiny, vanilla-flavored candied chestnuts. Every
marron glace is then wrapped in a golden aluminum foil to preserve its original taste and moisture for several weeks.
Sabaton treats each fruit with utmost care to offer you an unforgettable eating experience - which totally justifies the
price! In Europe, Sabaton marron glaces are sold at more than 100 Euro per kg, targeting people who like to treat
themselves to some luxury.

What is the best way to eat marron glacees? These precious fruits can be simply enjoyed as a sweet treat, perfect with
a glass of champagne, an afternoon tea, or after dinner with a good liquor. A selection of marron glaces fits perfectly
on the shelves of gourmet stores and gift shops. You can choose among a selection of elegant boxes in wood or carton,
perfect to make a classy and luxurious gift during the Holiday o M
@ @ L 4e

season! o

Click here to see all Qroducts]
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Fresh Oyster: Saint Kerber | #FrifA:iE

M In Cancale, the oyster capital of Northern France, Parcs Saint-Kerber has been in existence
o ) since the 1930s. The oyster is a bivalve mollusk which grows up in salted water (sea) or in

“claires”. “Claires” is a clayey pool, not too deep, where the oysters grow.

Sinodis offers you the best choice for oysters:
] - Deep Oysters Fine de Claire: oysters grown in “Claires”.
@ ? Good quality of shells and level of flesh higher than flat oysters from high seas.
— The Taste is soft, lightly crunchy, velvety and mellow in mouth, smooth, iodine

- Flat Belon oysters: the traditional native oyster from Cancale, in Mont St Michel bay
(Brittany region, North-West of France). The taste is less salty and nuttier.

- Deep Oysters Marennes: originated from Oleron (South — West of France). They are less salty than
Cancale oysters

- Deep Tsarsakaya Oysters: a name that reminds how much Russian Tsars did love oysters from
Cancale, and they have been importing them from Cancale to Russia since the 19th century.

Tsarsakaya’s flesh has an inimitable taste: salty and sea-tasted, softer and softer, then sweet and very
pleasant at the end.

blick here to see all Qroducts]
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" Sinodis selects for you the best of Labeyrie products for this special Duck products launching.

—— I Three key products have been selected to celebrate this end of the year:

e}

- The whole duck Foie Gras mini terrines “ready to serve”
- The mini “towel” of whole duck Foie Gras which keep quality at its best

- The 100% Duck terrine made with the traditional duck recipe

And of course our preserved range of Whole Duck and Goose Foie Gras are available too, including:

- Traditional and family packaging.
- Easy opening jar

- Easy to unmold and long lasting.

Together with Foie Gras, try our “must have” fig and onion jams too! .

Elick here to see all Qroducts]
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Barilla Birthday Restaurant Promotion, September - December 2009

“ThE” BERR - A£HIESH, 200949 A-12 A

Bid farewell to the old and ring in the new!

Italian people like to hang a lot of decorations on

'y pE” 21k B N their Christmas trees and children like to secretly
) W search their gifts in the Christmas stocking from
q__ m—iﬁﬁ : Santa Claus during this joyous occasion. Kisses

under the mistletoe, of course, are not to be

U"*J%'i ‘_!!".'f}‘ﬂ;: ' ¥ missed.

In China, people re-unite with their families during Chinese New Year, and hang a variety of Chinese knots on
doors and walls which indicate symbols of luck and prosperity.

Just as we ring in 2010 with loads of positive expectations, let us all not forget the rich traditional food of pasta
or noodles for both the Chinese and Italian, as celebrations will never be complete without the warmth of
bonding and togetherness of families on the dining table.

This 2009, Barilla has launched its “'&[f” (zhong yi mien) concept, where the traditional Chinese cuisine of
noodles is creatively blended with the Mediterranean flavors of lltalian pasta. During December 2009, currently
on its 4™ month of the “th Z 1" (zhong yi mien) promotion, birthday celebrants can still have their traditional
Chinese birthday noodles replaced with the Barilla “birthday” pasta in the following list of restaurants around
Shanghai. And this comes for free: compliments of Barilla!! Likewise, birthday celebrants will also have the
chance to win various prizes, and of having their photos viewed by millions of web users on www.club.kubang.net

Buon appetito!!! and a happy...“... Barilla birthday to you, Barilla birthday to you ...”

Birthday Restaurant List:

Gioiamia Café: No.100, Xuan Hua Road (by Jiang Su Road)

HBH: No0.1486, West Nan Jing Road (by Tong Ren Road)

Boxha Cafeé:

No0.1093, Xin Zha Road (by Cang Hua Road)

No.57, West Fu Xing Road

Pizza Coolzey:

No.1589, Hua Shan Road (by West Huai Hai Road)

No.148, West Jian Guo Road (by South Shan Xi Road)

No.670, North Shan Xi Road (by Wu Ding Road)

L'ecrin de Recolte: No.137, Wu Yuan Road (by Middle Urumgi Road)

Kapali: Room 103, No.569, Hui Tong Building, East Jing Lin Road (by South Xi Zang Road)
O'Locck: No.12, Xiao Mu Qiao Road (by Zhao Jia Bang Road)

Munich Beer House: No.118 Shanghai Bay, 1138 Pu Dong Nan Road, Pudong (near Zhang Yang Road)
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B &arilla Cooking Class, November | BBk /EiAE, 2000 4 11 5 (’”"3

The third Barilla cooking class was held in 5 on the Bund who is the modest luxury restaurant. All the members were
attracted by Barilla’s image and they read the Barilla recipe book carefully like as pasta expert.

There have 26 members attended class, especially to deserve to be mentioned, the Chef who comes from 5 on the
bund who was teach cooking skills to members, who has 15 years experience for Barilla products and very know the
Barilla brand and trust in the high quality as well. At the class, the chef not only talked about techniques and
demonstrating the pasta recipes, but also taught how to choosing the right pasta and how to decoration the pasta
dish.

After class, members cooked the pasta by self and exert their creative to cooking the pasta followed by chef’s direction.
Under the warmth of early winter, the rich atmosphere of Italian pasta was throughout the restaurant.
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Christmas is the Western New Year, but also the family, blessings
and tasty holiday. Westerners like to use a favorite cheese to
cooking dinner, send gifts to family and friends. In the coming’s
Christmas, why not add the creamy flavor in your holiday?

Sinodis will be satisfied with your wish, just on site forum
www.beitaichufang.com to attend BBS of “the Cheese at the Xmas”,
and upload your Xmas wishes and blessing, and get a chance to win
the Sinodis Xmas gift, and together with your friends to enjoy the creamy Christmas!

Come on, express your creamy Christmas wishes to your friends and family!
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B \ou're the Chef Awards - November 26, 2009 | GEBFE)Y MXKsS — 2009%11H26H

The well-known "You Are The Chef" was originally launched on 7th July 2002, gathering famous
‘ﬁlﬂlﬂl‘g chefs from different hotels to introduce gourmet food to its audience. During every shooting, a

chef gets together with the Australian host Heidi Dugan to create a new recipe and demonstrate

the dish.

Grand Hotels Magazine is a co-organizer to this TV program, and every year they partner with the organizer to hold an
Annual Award Ceremony for the nominated chefs of the year. This year, the ceremony kicked off on Nov 26 at the Eton
Hotel, with an elegant dinner and warm music, for a full-scale five-stars party.

This is the 4™ time Sinodis sponsors imported ingredients to the gala dinner, and we all appreciated attending this
event too, together with many of our loyal guests and chefs to enjoy these happy hours. We wishe Grand Hotels
Magazine and “You Are The Chef” another great success next year too!

Click here to see more information]
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= Planting Trees - Sponsored by Bega | S E#BIEM IES) W

On Oct 30th and Nov 5th, as a gesture to protecting the environment, two young trees were planted at Yangjing
Experimental school and Cosco Experimental School by representatives of Sinodis and Grahame Hocking from Bega.
We wish all little environmentalists to grow strong and well together with these trees!
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From now on, Ole supermarket will carry a more extended range of imported cheese in Beijing.

Ole team attended a cheese training lead by Sinodis, to get a better understanding of this
' category: how to enjoy cheese, how to cook with blue cheese, which cheese to select to grate
on top of pasta...
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B Asc World Wine Tour 2009 | % =& ASC FFIREBE ik

Sinodis was glad to participate to the second ASC World Wine Tour, suggesting the right pairing of cheese and fine
wines. The Tianjin market is currently booming, and an increasing number of Western restaurants and hotels opening
up there follow this new trend among consumers requesting better and better food and wine.
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B sinodis and the Hilton Food Wine Experience | THiEEESR RE TS EBEARKE

Sinodis joined in the action this year at Hilton Beijing’s 12" annual Food and Wine Experience expo.
Thousands of visitors came through the Hilton’s doors, from industry insiders to end consumers.
With over 1,000 world-famous wine brands present, what better place to expose our fine cheeses and gourmet foods!
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On November 5, 2009, Westin Beijing Financial Street hosted its annual 'HATS OFF' culinary
event. To create an exquisite eight course menu, Westin requested the talents of a team of
great chefs: Alvin Leung, famous for blending traditional Chinese recipes and modern
ingredients; Australia’s Mark Best, Chef of The Year at the 2010 Sydney Morning Herald Good
Food Guide Awards; Peter Kuruvita, who flied from his impressive restaurant Flying Fish in
Sydney Australia; and last but not least, executive Chef Stephane Tremblay of The Westin
Beijing Financial Street, who gained his extensive culinary experience in prestigious five star hotels in France. It was
simply a great honor for Sinodis to be associated to such a culinary feast.
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B Tianjin Yuandong International Fair | FEEAEFERS

Tianjin hosted an amazing International Fair in Yuandong supermarket. Thousands of shoppers discovered a wide
range of Sinodis imported food, taste our new DR OETKER pizza and learnt how to bake Italian pasta at home. Bon
Appetit Tianjin Ren!
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B 51U Lobster Cheese week with 2 Michelin stars chef Nicolas Le Bec | B

For a week in November, the chef of the two star Michelin restaurant Nicolas Le Bec whipped up his magic at Blu
Lobster together with Chef de Cuisine Jordi Villegas. Nicolas Le Bec has been cooking since he was 17. By 25, he was
already running a 50-people brigade. He obtained his first Michelin star at 32 for his own restaurant, Restaurant Le
Bec, in Lyon, just two months after the opening. The whole week offered great opportunities for Beijing food lovers to
savor European cuisine at its best.
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B rroduct Focus: Pouligny-Saint-Pierre | 7= hiEf:: EW)e KRR IIE Mo S

In the 18" century, cheese makers first began using moulds made from wood and rye straw to
Z"‘ = %  produce an unusually shaped cheese that is different from all the other goat’s milk cheeses
made in France.
- According to the legend, the people of Pouligny-Saint-Pierre were inspired by the pyramidal
J shape of their town’s belfry, which explains the cheese’s shape. Like its neighbor from the
M other side of the Brenne valley, Valencay, Pouligny-Saint-Pierre cheese is made from whole and
raw goat’s milk and shares similarities in taste and production.
The forested region around Pouligny-Saint-Pierre is dotted with lakes, heaths and sandstone hills. Nestled in Berry, it
is the smallest Designation of Origin cheese-making region in France.
The local pastureland is particularly suited to Alpine, Saanen and Poitevine goats, whose milk offers delicate and
subtle aromas.
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|| Cheese Fondue Specialities: from Traditional to Original | F3|FMEZ TR KR .@n

Refine to your heart’s desire

= Thick: Stir in a spoonful of fresh cheese or pepper shortly before serving. Add some
champagne, white wine, beer or kirsch. Add flavor to taste with paprika, nutmeg, saffron,
mustard, herbs or garlic.

= Classy: Add some Sambal Oelek shortly before serving.

= Tangy: Add a dash of lemon juice to taste.

Special delicious side dishes

= Gherkins, pickled onions, mixed pickles, mini corn on the cobs.

< Champignons, morel mushrooms.

< Onions, olives, capers, dried tomatoes, cherry tomatoes.

< Cooked potatoes.

= Vegetables cooked “al dente” (e.g. broccoli, carrots, cauliflower).

= Fruits, fresh or from the tin (e.g. apples, pears, kiwi, bananas, pineapple, pears, lychees).
= Shelled walnuts.
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B christmas Gingerbread | X#tEHf

Ingredient | Bt}

3509 rye flour )

3509 wheat flour N

500g cane sugar bk

100g honey e

4 eggs and 1 egg to spread X H

1 pack baking soda IR

1 pack KOTANYI Gingerbread WD (ROIARYDD

NEWSLETTER
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Preparation:

1. Crush 5009 of cane sugar and mix with the flour.

2. Heat slowly 100g of honey, add 4 whole eggs and mix with 10g baking soda and 1 pack KOTANYI Gingerbread
and let rest.

3. Roll out the dough, but not too thin and cut into your favorite shapes. Brush dough with remaining egg and add
almonds or nuts if desired.

4. Bake at medium heat (180 C), until it is golden-brown. Store in a sealed container with cloves, cinnamon sticks
and vanilla beans.

Tips:

Gingerbread is a sweet that can take the form of a cake or a cookie, and in which the predominant flavors are ginger
and raw sugar. KOTANYI Mix for Gingerbread: this ready-to-use product will save your time when preparing all
ingredients for gingerbread, and will also make the flavor consistent.
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B Emotion | #ETIT A RIEER
Chocolate Biscuit (1000g/40x60 cm frame) | 5358 9T

Ingredient:

710 g whole eggs PERIT

180 g inverted sugar AL B

300 g caster sugar 4 bR

180 g ground almonds A AZRERL

300 g single cream 35% JIE R Wit 35%

300 g high gluten flour e 0 TR

20 g baking soda /NIRFT

60 g VALRHONA cocoa powder VLG RT A Ay !
240 g melted PRESIDENT butter ST 3 g =
110 g VALRHONA Caraibe PES VILERITIPII |

couverture 66%

Preparation:

1. Mix the eggs, the inverted sugar and the sugar. Add the ground almonds and the flour sifted with the baking soda
and the cocoa powder.

2. Pour on the cream and the butter melted at 45/50c.

3. Finish by add the chocolate, melted at 45/50c.

4. Pour into two frames. Bake at 180° C for about 12—14 minutes.

CRE I FARE OB, BRI RN AR A BRI AN IRAT L A AR .
RSN AR IS R S, PRRERE A AT, R

- ARSI T s E RN

- ATRLKE IS TR I 2 AR, AE 180 FERIRE R A IE L) 12-14 ) BRRIAT

A W N P

Chocolate Mousse | 55 %

Ingredient: .
1000 g PRESIDENT Cream 35% L 35% 1R Wi g o
1200 g VALRHONA Guanaja UES ENMIGCTPIN |
Couverture

1700 g Whipped cream 1% 35% % W

Preparation:

Make an emulsion by pouring the hot cream over the melted chocolate to obtain a texture which is smooth, shiny and
elastic. Mix to perfect the emulsion. The temperature should be 45/50c. Stabilize the emulsion if necessary by adding
some of the whipped cream. As soon as the mixture is smooth, add the rest of whipped cream. Pour out immediately
and freeze.
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Absolu Chocolate Glaze | 55 k3

Ingredient:
1000 g VALRHONA Absolu Glaze PSS T UV IPIRIS B |
100 to 120 g Water K

Preparation:
Add the water to the glaze and heat in a microwave to 40 to 60c. Mix to loosen consistency, use immediately.

IR BTG kg A, FELE o n#a 2] 40 22 60 J&. HImT{EH] .

Finishing:

Remove the Yule logs by running hot water over the molds, cut them into the desired lengths and glaze all over with
Absolu chocolate glaze. Pipe tempered couverture on a guitar sheet to make delicate tear drop shapes and spread
them out lengthways with a palette knife. Once crystallized, place lengthways along the sections of Yule logs, with the
shiny side visible. The logs can also be dusted with gold powder and decorated with a personal logo.
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|| Vegetable Salad | B3P (1-2-3 #7)
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