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N ...Prices Drop!!! | ...FEh A% M

In support of the current economic situation, we have dropped our prices ...

(REGFFF A L7k B ? 2
B AL 7715160 17 Ky R AN A -+

- RIEEWBATRG 15 (7 208!
FRAEN, EBREEER 0

- COEUR :{: 3
......................... A
Lot [ABEYRIE | % PI{ESIDENT jg\/ rome w -




SINODIS NEWSLETTER

7 i i A

The Food Professionals www.sinodis.com.cn

March No. 40

B - courmet | BEENE

LE GOURMET Shanghai is one of the fastest growing cities, where you can find expat cooks from every
corner of the globe. Le gourmet dazzles all five senses and entices you to taste new delicacies.
We capture this unique experience with friendly service, great products and familiar
atmosphere. Our shop is located in Gubei Carrefour, one of the hypermarkets with the largest
selection of imported food.

& et ',"f,":ﬁ* Le Gourmet was established in Oct 2008, and is backed by a group of food experts who search
for the best and newest food products from around the globe, including China. Our Shelves are filled with hundreds of
cheeses including local, “raw” French, Italian, Swiss and other specialties from around the world. Our team can
recommend the best food and wine pairings for any event and for special occasions with your special guests.

We aim at offering the best gourmet items, so come in for a special treat, and savor the many flavors we offer!
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La Rose Noire: New Tart Shells | La Rose Noire: #E5H &5

Available NOW: La Rose Noire new range of Premium Tart Shells!
Riding on the increased demand of tart-shell products, La Rose Noire has created a brand new
line of premium Handmade Sweet and Savoury Tart Shells designed to suit the needs of the
high-end market
All the tart shells are handmade, hand picked, and selected to seal in the quality that has built
La Rose Noire’s reputation over the years. They are all coated to keep them crunchy, and
provide the best convenience straight away:

« Vanilla tart shells — coated with white chocolate

« Chocolate tart shells — coated with dark chocolate

«  Savoury tart shells — coated with pasteurized egg

Please contact us for a free on-site demonstration from our La Rose Noire baker, or for free samples to experience
this new range on your own.

Please click here to find details]
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http://www.sinodis.com.cn/en/new-arrival/la-rose-noire-new-tart-shells
http://www.sinodis.com.cn/zh-hans/new-arrival/la-rose-noire-%E5%A1%94%E5%A3%B3%E6%96%B0%E7%B3%BB%E5%88%97
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Fromi: French Cheese | %:E

Fromi exports more than 2000 types of cheese to countries such as Europe, Japan and USA,
and is now available in China too!

Based in the biggest food market in Europe, Rungis, they source from over 150 selected dairies
from all over France, striving to provide the freshest products. Coming from small dairies, the
cheeses are handmade, following the oldest tradition of cheese-making, and then strictly
controlled at each step of the production and ripening. Fromi will also support our customers
with tailor-made advices and service regarding cheese specialties.

Sinodis’ range of Fromi cheeses comes at affordable prices, targeted to satisfy both retail consumers and food service
customers.

Please click here to find details)
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http://www.sinodis.com.cn/en/new-arrival/formi-french-cheese
http://www.sinodis.com.cn/zh-hans/new-arrival/formi-%E6%B3%95%E5%9B%BD%E5%A5%B6%E9%85%AA
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[ 2009 Second Chapter Dinner | 20095 —/RHt &

13 March 2009 (Friday)
To reach the stars, 4 French Master Chefs will create a French Flair Dinner, with a perfect blend of classical French
cuisine and Asian inspiration. Please click here to find details.

2009 /3 H 13 H, At
A Pk EE R TR JES DTt 56 e Bl A A gk U Z T 3R, B3 AU B 56 . PRI TG A iX IR

Draminique Corby Christuphe Megel Robert Fontana Diidier Corloy
(Takya) (Singapure) (Hong Kong) (Hanoi)

To reach the stars, 4 FrenCh Master Chefs will create a
French F la_ir Dinner, with a perfect blend of classical French cuisine and
Asian inspiration.

New members of Disciples d' Escoffier; Delegation Greater China willbe eathranised,

Tpm Coeltail, Bpm Dianer

The Dining Room, Fark Hyatt, 93rd Floor

Bhanghai World Finaneial Center; 100 Century Avenue Pudong New Area
1458 rmb for non-members (900 rmb for chef members)

Diress Code: Black tie
EEVP tefore the 1st March, as seats are lisited +




- Raffles Beijing Hotel Presents: Tradition & Innovation
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Raffles Beijing Hotel presents its first Wine and Food Dialogue:

“Maison Paul Jaboulet Ainé, steeped in tradition, is inextricably linked with the one of the worlds’ most famous vineyards
'La Chapelle’ and synonymous with the finest in wine making in the Rhine area™

“Nicolas Le Bec represents the new generation in France's culinary scene. Restaurant Nicolas Le Bec is one of the proud recipients of 2

Michelin stars in the city of Lyon™
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Discover a pairing of Tradition & Innovation in one
harmonious dialogue over three events

6:00pm onwards 6th & 7th March, 2009

Jain Christophe Brunet from Maison F. Jaboulet Ainé pairing an
exguisite selection of wines with the stellor cuisine of Nicolas
Le Bee

S-course sef menu incl. wine paiving al RMB 11080 net

6:00pm onwards Tth March, 2009

(limited seats only)

An exclusive Wine Maker Dinner featuring a tasting of famed
Hermitage vinevard “La Chapelle ™ paired with a seven course menu
7 course set menu incl. wines at RMB 1800 net

11:30am-3:00pm 8th March, 2009

Indulge in an exclusive a la carte Brunch with Nicolas Le Bee,
free flowing wines from Paul Jaboulet Ainé and exclusive
Champagne Billecart-Salman

Brunch inel, free flowing wines and champagne at RMB 680 ner
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For reservations please call 8500 4331
fili i 4 ) il 8500 433
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Raffk= Beijing Horel

Raffles Beijing Hotel 33 East Chang An Avenue, Beijing PR, China JE 5805 36 1
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Tel HLi5:B610 6526 3388 Fax {# [L:8610 6527 3636 www beijing.raffles.com

f!.l‘ﬂ:! Coxcert Company Limiten
i} i K W L T T

Thee s W



SINODIS NEWSLETTER

7 i i A

The Food Professionals Www.sinodis.com.cn

March No. 40

B |Reks Gives Strong Field Support in China | Z&E+L&EF RS

IREKS, the leading German brand of bread premixes and improvers, supplies first-class
products combined with first-class support. In the China, IREKS team is represented by Ingo
. Wenseritt —an highly-qualified Master Baker and Baking Engineer who has a great deal of
experience— and Sandy Xu, Shanghai based Technical Adviser. Together they actively provide
moral and practical support to customers.

Sandy is permanently ready to answer the needs of chefs and bakers. Under request, he gives
on-site demonstrations and trainings in pastry/bakery shops, restaurants, hotels and retail outlets, providing
customers with the technical information they need in order to make the best use of IREKS products.

Book now your free demo through our sales representatives or contact Sandy directly for technical questions and
specific advises at sandyxu@sinodis.com.cn.
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Email: sandyxu@sinodis.com.cn
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B The Strawberry | ¥%

Sixteenth-century author William Butler wrote this tribute to the strawberry: "Doubtless God could have made a better
berry, but doubtless God never did." Red, juicy and conically shaped, the strawberry is a member of the rose family
and has grown wild for centuries in both the Americas and Europe. The Romans valued the fruit for its reputed
therapeutic powers for everything from loose teeth to gastritis. However, it wasn't until the late 13th century that the
plant was first cultivated. Strawberries are an excellent source of vitamin C and also provide some potassium and iron.
There are more than 600 varieties of strawberries, which vary in size, shape and color (some are off-white or
yellowish). A variety destined to be eaten as it comes, or another more suitable for use in culinary preparations, will
obviously not have the same taste. The Gariguette (small, very fruity and sweet) has a volatile aroma that is lost once
the fruit is transformed, whereas the Camarossa (delicate, melt-in-the-mouth flesh) and the Darselect (sweet and
tangy) only develop their full flavor once they have been transformed. The most common American variety is the
result of several centuries of crossbreeding of the wild Virginia strawberry (North America's main native strawberry)
and a Chilean variety. It's probably today's toughest berry and is able to withstand both shipping and storage. More
flavorful, however, are European Alpine strawberries - the tiny, exquisitely sweet wild strawberries of France known as
fraises des bois ("strawberries of the woods"™). They're considered by many to be the "queen of strawberries." In
general, the smaller berries have a better flavor than the larger varieties since the latter are often watery.

Fresh strawberries are available year-round in many countries, with the peak season from April to June. Choose
brightly colored, plump berries that still have their green caps attached and which are uniform in size. Avoid soft,
shriveled or moldy berries. Do not wash until ready to use, and store (preferably in a single layer on a paper towel) in
a moisture-proof container in the refrigerator for 2 to 3 days. Fresh strawberries are wonderful eaten with cream,
macerated in wine or liqgueur or used in various desserts. Canned and frozen strawberries are also available.
Commercial strawberry products include preserves, jams, jellies, syrups and various desserts.
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B The Strawberry | ¥%
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Discover our strawberry products / WiEEFE FHEE = HLEFEE.
Pastry: B55H &
LA ROSE NOIRE : Strawberry Rhubarb Danish 90g (Product code: LRN — 083) &% 3k
CAPFRUIT: Strawberry Puree 1kg (CAP- 018) VR

Strawberry IQF 1kg (CAP- 031) A VRHEAEH T
SEVAROME: Strawberry flavor 1L (SEV-001) fr #2450k & ks

Red Strawberry coloring hydro 160g (SEV-038) 4 430 24

DGF: Red Glaze-Strawberry flavor 1kg (DGF-123) LAk (Hi%E k)

Dairy: 1
EMMI: Emmi premium yoghurt strawberry 100g (EMM-014) 45/
PAULS: Pauls yoghurt strawberry 175 g (PAU-007) HZEERYY

Pauls yoghurt strawberry lite 175 g (PAU-002) 4K NRIR W)

Grocery: T
WATT’S: Strawberry jam 250g (WAT-008) %i%j ¥

Gold strawberry premium jam 368g (WAT-005) %52 Hhs
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|| Strawberry - Yoghurt Cream Slice | E&EBTIH

Using GOLDEN MUFFIN L.S.
(Basic recipe for 1 tray 60 x 20 cm)

Basic Batter:

GOLDEN MUFFIN L.S. 1.000 kg
Eggs 0.350 kg
ol 0.300 kg
Water, approx 0.275 1
Total weight 1.925 kg

Beat for 2 - 3 minutes on medium speed to a smooth batte
Baking temperature: 190 °C,
Baking time: approx. 20 minutes

Yoghurt Cream:

Yoghurt 0.250 kg
Fresh cream 0.250 kg
Sugar 0.050 kg
Custard powder (Dosage 400g/1Liter) 0.125 kg
Total 0.675 kg

Mix all ingredients together for approx. 2 minutes on medium speed

Instructions for use:

1. After cooling spread the Yoghurt cream on the sponge, place sliced Strawberries on (press slightly in) and glaze
with jelly.

2. Allow to cool for approx. 2 hours and portion as you prefer.
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|| Strawberry - Yoghurt Cream Slice | E&EBTIH

(f 1 #% 60 X 20 cm [¥1K})
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B Tarte aux fraises Plougastel | 5 s #h s g ia it

7 circular frames — Height: 4 cm - Diameter: 16 cm.

Plougastel tart-shell
Ingredients: P

900 g Fine butter @Ely

60 g Baking powder £
1200 g Pastry flour T55 }g
5 g Fine salt

800 g Caster sugar

360 g Egg Yolks ovo

Process:

1. In the electric dough-mixer, combine all ingredients.
2. Let cool down in the fridge for 3 hours.
3. Make pie-shells with a 9 cm border and bake inside the buttered frames.

Light custard
Ingredients: A0
11 Whole milk ~ "REI0EN
10 g Vanilla Flavoring Se\:f;;ﬂme

225 g Caster sugar

180 g Egg Yolks

90 g Mix in powder for confectioner's custard NGE
150 g Butter . ’
700 g UHT sterilized cream 35 % Fats ~ PRESIDENT
Process: o

1. Follow the usual procedure for a light custard cream.

2. Garnish with strawberries according to the picture.
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