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Strawberry Crepe Cake
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Strawberry Crepe Cake
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DOUBLE CHOCOLATE MOUSSE CAKE

yatAndonlnuaa Ao vuuknualadnsolAa N
duWauuwy Lisuazdga uazwkidoulwu lagA1
"ya" (Mousse) wlanwulumwinsoaa lao
nlurimndunaukanagivganlauaa 3UUvaASY
nazlu  (kdolvvn/Thuav) wolkldiladuwaniun
auie Weulbvaza1sludin uazundovubiutol’
1lGacdazAvsU

<




\/ .

DOUBLE CHOCOLATE -
MOUSSE CAKE

paibavavw “ya”’ (Mousse) uIDAUSINARSOIAE
flomtda yovdareAadssun 19 — aurAadssun 20 lag
lWunisasvassAokisnidlioduwdiul uy W arenisa

ASukSaluudIKkiAawavamA yalugausnaamlano
U2VAIILLAzUDVKIIU




DOUBLE CHOCOLATE MOUSSE CAKE
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