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I sen: Belgian Chocolate at Watsons | 02 HHI 558 /) i B U

Senz is a new and innovative chocolate brand giving free rein to the imagination. A dynamic
blend of fresh flavours, seductive aromas and sexy shapes, developed by the cream of Belgian
master chocolatiers. Luxury chocolate by and for gourmets.

Eden Chocolates invites you to come and enjoy an experience for the senses.

Senz Chocolate are selling at Watsons.
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'l Valrhona recently launched its new visual identity. We are now proud to introduce Valrhona

new website too. This website contains several new information.
Please visit it soon at_ www.valrhona.com
This site will be regularly updated to reach its final version in April 2009.
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B i Recession-proof or Proof of Recession? | HE: & 5F3iBH4SHIELIEH

Many have spoken about the halo effects of the global financial crisis on China’s economy and
how this would slow down the growth forecasts of all involved for 2009. Reports of millions
losing their jobs due to lower demand of “Made In China” products or of business travelers
staying in Green Tree Inn instead of Grand Hyatt have raised a lot of eyebrows and sowed fear
and discomfort amongst us thriving within the Chinese economy.

A recent trip to HK contradicted this uncertainty as | was manifest to mainland shoppers
gueuing outside Gucci, Chanel and Louis Vuitton, all eager to step in to these luxury shops and shap up a bag, watch,
or both. The fact that Chinese have at least 30% of their monthly take home pays as savings speak well of both their
values & tradition, and their corresponding cushion towards money being spent on credit. And when they spend this
hard earned money, yes, they spend it well deservingly.

Assessing the reality of everyday life, the need to get up early and rush towards work, performing at our highest levels,
and bringing home the bacon to our loved ones, one must realize that despite the challenges confronting us during
these times, one must seize the day, and simply, move forward. We usually make past decisions that bring us to
present day predicaments, and this is why | say that the Chinese are still way better off than others with the fact that
for them, when life is bountiful, simple pleasures are savored, and when life is not so much on their side, it doesn’t
matter, as life will always roll cyclically back towards better days ahead.

For them, and for each one of us, we must realize that recession is a state of mind, you choose to succumb to it, or
you simply choose not to. So whether you're in a state of cocooning back home eating your Barilla pasta meal or still
dining & wining out with your usual slice of camembert, live it up! Life will always be good.
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Valrhona: New Milk Chocolate Range | %%8K: 4550w hEH £

Through the mastery of all the stages of cocoa production, continuous research on improving

. and preserving taste, Valrhona develops an ever-progressing range of chocolates and service
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products.

Valrhona is now introducing two new milk chocolate varieties:
Orizaba Lactée 39%b: the luscious smoothness

Made from a selected blend of Latin American beans, Orizaba Lactée
39% is exceptionally sophisticated and fondant. Just like fresh

high-mountain milk, its taste is delicately smooth to reveal deep and

intense milky notes.

Orizaba Lacteé gives rich personality to all applications including enrobing, molding, sauces,

mousses, cremeux, coatings, decorations, ice-creams and sorbets as well as fillings for

individual chocolates. Available in 3kg bags of beans.

Bitter Lactée 39%b: intense smoothness
Bitter Lactée offers a subtle touch of biscuit caramel that melts into a creamy flavor. This is

followed by intense cocoa aromas enhanced with a delicate bitterness reminiscent of a walnut

or nut, a new source of inspiration for the best recipes.
Bitter Lactée offers a perfect balance of nuanced aromas that is ideally suited to all applications:
enrobing, molding, sauces, mousses, crémeux, coatings, decorations, ice-creams and sorbets as well as fillings for

individual chocolates. Available in 3 kg block.
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" Run with Weetabix | #fhs e s

% The Year of the Ox signals health, athleticism, achievement and labor! To reflect the nature of
the Ox, Weetabix and Sinodis (Sinobix) proudly sponsors 2km and 8km marathons organized
RSA by S2M group on April 12,

A . The event will take place in Jingiao at Pinghe School, starting with an 8.30am warm up. The
8 K &Em 2km race begins at 9am followed directly with the 8km race. Participants will receive Weetabix

‘&}‘( Alpen bars at the finish line to help replenish energy and nutrients. Throughout the event,

Sinodis products including Weetabix Alpen bars, Emmi Yogurt, Le Président dairy, and Barilla Wholewheat pasta will
be available for purchase at a booth located on-site.
We have a chance to demonstrate our own sense of health, athleticism, and achievement through participating in the
2km race, 8km race, or both -- the choice is yours. What's important is being part of this event for which we have 50
free entries.
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B \vorid Pastry Cup 2009 | 2009 BBt AR

FRANCE is the winner of the World Pastry Cup 2009!

In Lyon, on the 25th and 26th January 2009 as part of the Sirha, on the occasion of its 20th
birthday, the World Pastry Cup brought together the very best pastry chefs of the planet for a
[ Gt e londt contest dedicated to gourmet sweet creations.

20

----- wuJdatizerie | NO less than 22 nations competed in this edition of the World Pastry Cup. A remarkable number
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of participants, never before achieved in the history of the event!
Within two decades, the World Pastry Cup created by Gabriel Paillasson has become an undisputed reference event in
the trade. The most prestigious pastry chefs in the world take part in this contest; the best among them receive
consecration.
22 countries participated in the 2009 edition: Argentina, Belgium, Brazil, China, Finland, France, Hungary, Italy, Japan,
South Korea, Lebanon, Malaysia, Mexico, Morocco, the Netherlands, Poland, Russia, Singapore, Spain, Taiwan, Tunisia,
and the United States. Each team, composed of a pastry chef, a chocolate specialist and an ice-cream specialist, had
10 hours in which to prepare: 3 chocolate desserts, 3 frozen fruit desserts, an ice sculpture, a chocolate sculpture and
a sculpture made of drawn sugar.
The ceremony for the presentation of the prizes took place on January 26th 2009 in the presence of Gabriel Paillasson,
President-Founder of the contest and of Pierre Hermé, President of Honour of the 2009 edition.
1 - FRANCE has won the 11th World Pastry Cup with Gold medal and also €12,000 in prize money.
2 — ITALY achieved the second place with Silver medal and with €7,000 in prize money.
3 - BELGIUM achieved the third place with Bronze Medal and with €4,000 in prize money.

Watch World Pastry cup greatest moment video online:
http://sirha.get-live.tv/evenement/Coupe-du-monde-de-patisserie
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B \vorid Pastry Cup 2009 | 2009 BBt AR
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| FAQ: Chocolate Technique | H%: SR ADHEIEBAR

Q: Why is it necessary to temper chocolate?

A: As we know, chocolate is made from cocoa pods, and cocoa butter is one of its components,
* which has a big influence on the quality of chocolate. Tempering chocolate properly allows
products to have a smoother appearance the distinctive “crunchy” and longer shelf life.
Tempering chocolate is a basic technique that should be mastered by every single person who
wants to achieve great chocolate creations.

Valrhona Temperature:
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DGF CHOCOLATE TEMPERING CHART
50/55° C dark chocolate couveature

milk chocolate couveature
white chocolate couveature
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Q: Why brush the chocolate on the La Rose Noire tart shell?
A: As the tart shell is fragile, the chocolate coating will reinforce the tart and make it easy to store before usage. It
also prevents moisture. E.g. From A cream filling, to wet/damp the crunchy texture of the tart.
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B valentine Chocolate Pralines | BEABERS RS

Passion Fruit Filling

Ingredients:

Capfruit Passion puree 250g, Sugar 100g, President Cream 250g,

Valrhona IManjari64% Dark Chocolate 600g, President Butter 30g.
Preparation:

1. Mix and boil the passionfruit puree, sugar and cream, then add the Valrhona
Manjari chocolate, mix them well;

2. Add the butter into the mixture and mix well.

Strawberry Rose Filling

Ingredients:

Capfruit Strawberry puree 270g, Sugar 80g, President Cream 290g,

Valrhona Araguani72% Chocolate 620g, Sevarome Rose Alcoholic Extract 6g, President Butter 35g.
Preparation:

1. Mix and boil the passionflower, sugar and cream, then add the Araguani chocolate, mix them well;
2. Add the butter into the mixture and mix well.

3. Cool the mixture to 38 ‘C, pour into the mold and let completely cool for 24 hours.

Short Story:

Chocolate has long been associated with passion, romance and love. Since the days of the Aztecs, chocolate has been
used as a gift. They believed chocolate was a source of spiritual wisdom, and energy. Today a box of luxurious quality
chocolate says a thousand times “I love you” and gives to the receiver a sense of anticipation. Chocolate is more than
food, it evokes feelings and emotions. Happy Valentine’s Day!
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B Valentine Chocolate Pralines | BAFHREGR S
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B Fillet with Button Mushrooms | BERFG

Ingredients:

a fillet of beef, half an onion cut into thin slices, 3 pats of butter, a sprig of
rosemary, salt, black pepper, dairy cream for cooking, 50g button mushrooms
with herbs in oll

Preparation:

In a frying pan heat the butter and rosemary and brown the fillet of beef on both
sides on medium heat. Season with salt and pepper. Set aside and keep hot.
Remove the rosemary, and in the drippings from cooking the fillet saute the
onion delicately until it becomes translucent. Add the mushrooms and heat
briefly. Then add 2-3 spoonfuls of dairy cream for cooking and mix thoroughly.

Place the fillet in the sauce in the pan and simmer briefly. Serve very hot.
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