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First mentioned in history in 1230 in the“Roman de la Rose”, an allegorical masterpiece written
in the 13th century, Pont-'Evéque’s refined, complex taste satisfies even the most demanding
gourmets.

Its soft body begins to reveal its subtleties after a ripening process that lasts a month and a half.
Once mature, the square-shaped Pont-I'Evéque has a smooth and round flavour. Today’s
cheese makers have kept alive the time honoured and well kept secret techniques used to
produce Pont-I'Evéque by the monks who invented it in Pays d’Auge country.

In bygone times, Pont-I'Evéque was made with milk, fresh from the cow. Even today, it is still made in the same way
in small-scale dairy farms.

Salting, washing and brushing are what determine the ultimate aspect and flavour of the cheese.

Pont-I'Evéque is a generous cheese: when shopping around, look for its soft and supple yellow-brown or golden rind.
Pont-I'Evéque sometimes oozes out of its box and could slightly stick to the wrapping paper but without adhering. It
should be soft to the touch and its strong aroma should always be harmonious.

As for any Designation of Origin cheeses, the producers who make Pont-I'Evéque are subject to regular controls which
guarantees its authenticity.
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B Froduct Focus: Feta Cheese | CETE
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Crumbly, salty white Feta Cheese with tomatoes, cucumbers and black
olives, sprinkled with a rich, green extra-virgin olive oil: a delicious and
nutritious salad for this Summer!

* Feta cheese from Dodoni is one of the most balanced

* DODONI SA is the largest producer of Feta PDO cheese, the best quality and taste, the most
in Europe. And it also was the first branded Greek Feta representative, authentic Greek cheese.
ever exported. Global strong brand, synonymous with . o y o
premiurﬁ and stable quali‘w.g il # Produced with pure hygienic sheep's and goat's milk,

collected exclusively from Epirus region, the most

* DODONI complies with the most strict specifications SrIrnMgHSRY SN Tagror oF Greeon:

of the E.U legislation for the production of its FETAPR.D.O. % Guarantees authenticity to both consumers and traders,

with the company's logo on all the 2-kilo blocks of feta.
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Elegant Cones: LA ROSE NOIRE | £ $t4ET vk i iz

The bakery and pastry field is an ever-changing world. Sticking to its ability to be a pioneer in
the market, La Rose Noire worked very hard over the past 4 months to develop a trendy,
innovative and elegant “CONE” concept, using only the finest ingredients and latest techniques
available.

All the Cones are handpicked and selected to seal in the quality that built La Rose Noire’s
reputation over the years. They are all hand-coated to provide you with the most convenient
help, instantly:

= White Coated Cone — Sweet
=  Dark Coated Cone — Sugarless
=  Black Sesame Cone — Savory

Beautiful stands will be offered free of charge with your order of 10 boxes of Cones (single or
mixed flavors). Sets A/ B / C / D are available for your choices: ask our sales rep for a detailed leaflet.

La Rose Noire’s entire team is proud of this latest achievement, and we’d love you to try our Cones: contact our sales
rep for a free on-site demonstration from our bakery team, or for free samples to experience on your own.
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http://www.sinodis.com.cn/en/new-arrival/la-rose-noire-elegant-cones
http://www.sinodis.com.cn/zh-hans/new-arrival/la-rose-noire-%E9%94%A5%E5%BD%A2%E5%86%B0%E6%BF%80%E5%87%8C%E8%84%86%E7%9A%AE

Sl I;EOEEISW NEWSLETTER

The Food Professionals

www.sinodis.com.cn

June. No. 43

- Aperitif a la Francaise by Sopexa | I8 /i d]

5th June, 2009
6.30 pm - 9.30 pm
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I Jenny Lou Raffle promotion June 1- July 31,2009 | $EgEBE4Es) 20094 6 H1 H—7 A31 H
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From June 1, it is high time to go shopping in all Beijing Jenny Lou’s retail stores: purchase 300RMB worth of goods
distributed by Sinodis and you will be able to join their monthly lucky draw: one Nokia cell phone, one Sony PSP and
a voucher for free shopping to be won every month!
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" Intercontinental Westin Acrobatica Pizza | bR BT s g 4

There are many different ways to make pizza: chef Pasqualino Barbasso has become Master in tossing and twisting
pizza dough to gigantic proportions, and was even crowned as the Pizza Acrobatics World Champion in 2002!

He will come and perform right at the table of guests in Westin hotel, from June 10 to 14th, and Sinodis is proud to
sponsor this exciting event.
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Watch in amarement as expert pizea chef Pasqualing Barbasso msses and rwists pizza
dough to gigantic proportions, crowned as the Pirza Acrobatics Workd Champion in 2002,
Traveling the world he stuns and amazes fans with his pazea acrobatics style show
performed right at your rable.

Welcome him on 1o Jupe at 7pm, rmk 100 net per person including snacks and drinks,

For more information or reservations, please call 662 7815,
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5th Annual ‘Cuisine for a Cause 2009’ by IHG Beijing & ‘Project Hope’
FHE “2009 THEAFE” M “FELE” EILTINERTE
H June 19th 2009, Friday — Crowne Plaza International Airport Beijing.
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-

After last year's enormous success in our charity drive, IHG (InterContinental Hotels Group)
hotels in Beijing have joined hands once again to provide funding support for “Project Hope”, a
public welfare undertaking initiated and organized by the China Youth Development
Foundation (CYDF). The foundation enlists extensive support from home and abroad to assist
dropout students and those at risk, to continue schooling in China’s rural and underprivileged
areas. In addition to funding students and building schools, “Project Hope” has also sought to
improve the educational conditions in these rural areas, including teacher training and strengthening the
government’s efforts in implementing the nine-year compulsory education law.

SINODIS will be joining the hotels of the group on this 5th Annual ‘Cuisine for A Cause’ as a co-sponsor for a whole
day of culinary demonstration, where each hotel will show its best talents.
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B sinodis at SIAL China 2009 | &5 E E 5 & B RO R M2

Sinodis at SIAL China, May 19 to 21.
g § Shared with Carrefour, Metro and City Shop, Sinodis' booth in the buyers' meeting area was
busy with suppliers from different countries and various product categories, and helped
B e accelerate the selection process by providing a common platform between importers and
18 - 21 May 2009 China’s key retailers.
As one of the partners of the culinary association Escoffier China, Sinodis also sponsored their
Cooking Trends Area, where our ingredients were used for a series of demonstrations ranging from molecular cuisine
to the final stage of the Young Hope Asia Contest.

A big hand to both SIAL and Escoffier for their great job!
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B Reks at Bakery China Shanghai, May 12-14 | ZLtHEFEEGEER, L85 H 12-14

IREKS participation in Bakery China was a good success again. Mr. Peter Becker, the President
of the German Bakers Association, unveiled on May 12 Ireks’ new Chinese logo, pronounced “Ai
Pei Shi” FEk5t.

During the 3-days fair, Master Baker Mr. Ingo Wenseritt and Technical Adviser Mr. Sandy Xu,
helped by Sinodis team, presented to the visitors new mixes that will be soon launched in China:
MULTI MALT and CROCCANTE.

= IREKS MULTI MALT mix for grain bread with malty taste and a dark color, stands out due to its excellent
fresh-keeping qualities, volume and delicious flavor and taste.
=  IREKS CROCCANTE mix, ideal for making crispy snacks and Florentines.

Our customers were invited to stop by at Ireks booth to taste bread rolls and raisin toast bread prepared with MULTI
MALT, Florentines and cereals snacks prepared with CROCCANTE, as well as other breads such as German Rye bread,
Austrian Bread, Healthy bread, Ciabatta, Focaccia, Organic four-grains bread, French baguette and many more. The
variety and quality of Ireks freshly baked breads encountered the taste and arouse the interest of many Chinese and
foreign bakers, and attracted lots of end consumers too.
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B \ALRHONA Hands-on Training in Tokyo, May 19-21, 1°" Session 2009 | EZEHAE I Z M
il This year Valrhona School in Tokyo opened its doors again to our China group for an impressive
training conducted by Valrhona Chef Fabrice David, assisted by Chef Lou Campagna.
The participants enjoyed making new recipes focused on entremets and tarts, with a touch of
Summer fruits and light flavors inlcuding passion fruit, pineapple, coconut, apricot, lemon, lime
zest and red poppy flower. The most interesting concept was an Alpaco version of the recipe
“New World”: a chocolate ball made of Guanaja 70%, then magically filled with almond
streusel, Alpaco 66% soft jelly with lemongrass, raspberry compote and cocoa nibs nougatine; and finally the last
touch: served with chocolate sauce so to melt the dome and slowly reveal the surprising world inside. On behalf of
everybody, we are thankful to Valrhona very professional team in Japan, Mr. Koh Kyoto [is “Kyoto” Koh’s name?] and
the Valrhona Chefs as well as all participants who shared these 3-days experience in Tokyo.
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M Fomi sponsor: Cakebread Wine Dinner by ASC Fine Wines | RAEqHEKZE

On May 15th, Sinodis partnered with ASC Fine wines to participate to the Cakebread Wine dinner. Held in the Napa
restaurant-Wine Residence in Shanghai, this event gathered 25 VIP guests to enjoy great wines from the Cakebread
winery and French cheeses from Sinodis’ Fromi brand.

It was a great occasion for these guests to discover Fromi cheeses and their pairings with wines, and everybody really
enjoyed this wonderful evening!
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B W cheese & Wine Party | #4155 TIES-S £ B IRN

Last May 15, after all these months spent indoors, JW proposed to cheese lovers to come and enjoy their new Cheese
& Wine Club party “al fresco”. As usual, the selection of cheese was very sophisticated for the greatest pleasure of all
cheese fans. Guests discovered a range of AOC French cheese such as Valancay, Ossau Iraty, Charollais along with the
typical Swiss Tete de Moine, shredded like a monk's head ! A regular event of Beijing scene not to be missed.
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M sinodis Sponsor: China Hi-end Retail Summit | WiZihirss. +E&iREE 2009

CHINA
HI-END
RETAIL

Stimulating the purchase & Increasing the efficiency!

FESHFE2009

May 26th-27th | InterContinental Shanghai Pudong | CHINA
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B president sponsor: Cheese & Wine Tasting | B4 M E%8): PIEESEENZS
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The finest wine collection =

PRESIDENT sponsored TOP CELLAR wine tasting in Beijing
— May the 22"

Eating cheese while sipping a good selection of wines
imported from Chile might definitely be the best way to
understand the basics of cheese tasting and wine pairing.
PRESIDENT was proud to sponsor TOP CELLAR event to
bring a full experience to the guests who joined that nice
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TEL:1346 6547 410

marc.s@topcellar.com.cn
www.topcellar.com.cn
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B \airhona at Academia Barilla | 2R F R 2R

Again this year, Valrhona, a leading chocolate producer — from the cultivation of cacao to the
final product — chose to present its new irresistible preparations at Academia Barilla.

As a matter of fact, the Valrhona meeting, entitled // Gelato sotto i riflettori or “Gelato
Highlight,” was held at the Academia Barilla headquarters in Parma, Italy. Here, Valrhona
shared with their clients their new selection of summer recipes: from gelato cakes to desserts

served in a glass. Obviously, all of the recipes were based on chocolate!

After this sweet prelude, the meeting moved to the fantastic Academia Barilla Auditorium, where Alain took over the
show, in front of numerous guests and Academia Barilla’s video cameras.

The demonstration lasted 3 hours, during which Alain made various chocolate preparations — all of which were truly
fantastic.

For his first recipe, Alain presented a dessert called Mojito. Based on an original recipe, the treat is combination of
lime sorbet and vanilla with a light white rum mousse with a chocolate gelato. The recipe took 40 minutes to prepare,
but we can assure you that it was worth it! Alain demonstrated, with expertise and professionalism, all of the steps
necessary for making a perfect Mojito. And here is the final result.

A hard shell of shiny chocolate containing lime and vanilla sorbet that surrounds a white rum mousse with a heart of
soft and creamy chocolate. Beautiful presentation and sublime flavor!

Another recipe that Alain presented was Sante, a glass of sorbet composed of an orange-carrot mousse, carefully
placed on a soft layer of Coeur di Guanaja, a delicious chocolate produced by Valrhona.

The dessert was presented in a glass glazed with Coeur di Guanaja with a small transparent strip so that you could see
the contents. The finishing touches were very fine strips of dried carrot. Excellent work Alain!

To prepare the desserts for all of the guests, Alain was joined by Chef Marco Canevari and Chef Fabrizio Pantani, who
also assisted him during the demonstration.

From the left: Master Pastry Chef Gianluca Fusto, Chef Marco Canevari, Chef Fabrizio Pantani and Master Pastry Chef
Alain Chartier.

The meeting ended with a tasting session of all of Alain’s fantastic preparations and a toast to a job well done!
Congratulations to everyone! Academia Barilla is very happy to have had you as our guests!
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B What do you know about coconuts? | fR2& T #@F?
The coconut is the fruit of the coconut palm, of the genus Arecacecae. There are more
4 Ig than 2,500 species which grow in tropical, subtropical and hot temperate regions of

Wkl = Africa, the Americas and Asia. Botanists classify them among the monocotyledons, as
01X de COCo
de Cbte d'voire if they were giant grasses and not, as you might imagine, among trees! Even if certain
,T%C?v“é;t species grow to 60 meters in height or have a diameter of more than a meter.

In the plant world, this “grass” is among the oldest known to man. Fossilized palm
trees have been discovered in Europe on land dating from millions years ago. The
fruits of the various types of palm are to be found throughout the food industry (dates,
sugar, copra, palm oils...), for therapeutic uses (areca nut), in industry (waxes, fibers,
textiles, rattan...), as ornamental trees (in parks and avenues... ), and in medicines
(some berries are used in the treatment of various tumors).

y,

The palm which produces the coconuts we eat belongs to the genus Cocus Nucifera and probably originates from the
Indo-Malaysian region, Indonesia, the Philippines and India which represents 3/4 of the world’s production. The
coconut has a high fat content, but is also rich in potassium, iron, magnesium, phosphorus, copper and zinc.

blick here to see products]
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- With President, Children’s day is everyday! | #i6§ 84, SRHLILET!
X e For kids’ breakfast, dessert or just to have a break after a tough day at school, the President 8
”‘«E“DEP‘H portions (we call it the “8P”) is the perfect healthy snack for anytime of the day!
Kids love its delicious taste and parents are happy to give their little sweethearts a dairy
product, good for health, and rich in calcium, vitamins and proteins.
Children finally have a delicious funny snack that they can bring everywhere with them while

-

parents are reassured by a high quality and nutritious product!

The small triangle processed cheese portion is so good that no one can resist: children, parents,
grand parents...everyone loves it! So come and join the club: just try the 8P and share a funny
and delicious moment with President!
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|| Auberigine & Veal with Feta | &W&E#HFA4H

Ingredient:

DODONI Feta Cheese 200g, diced cut 3
Onion, chopped
Meat, cut to piece -
Tomato, potatoes, eggplants, parsley, mint \ 457
2 tbsp tomato sauce

Pepper, salt, sugar, white wine

~— 4]

Preparation:

1. Put oil in the pan, add onion and meat, heat them for 3-4mins, then pour the
white wine in.

2. Add tomatoes, tomato sauce, salt, pepper, sugar and water, and braise about 1 hour.

3. Add potatoes, eggplants and pepper into (2.) above, add parsley and mint, and braise for 15-20 mins.
4. Finally, add feta cheese cut into dices.
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Il Deep Fried Bega Stringers | Mi/EFEs4

Ingredient:

8 BEGA Stringers

2 cups breadcrumbs
2 eqggs, lightly beaten
Flour for coating

Oil for deep frying

Preparation:

. Coat stringers in flour and dip into egg.
. Roll in breadcrumbs.

. Repeat steps 1 and 2.

. Chill well.

. Deep fry in hot oil until golden, removing before cheese melts and oozes. Drain well.

. Serve immediately with any of your favorite dips or dressing. If you are out of ideas, try them with sweet chilli
sauce, mango chutney, or redcurrant jelly.
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