Handnsausu IsvISsun1siSau UHIINYI1AVAIUATA

INADIMLULNDINY 9 Ti%LDDS

5uwsh 17 SuUo1AL 2568
1921 17.00 - 18.00 u. SEym  Na:SUdRAIUAS

[suISguN1siSou UHAINYIAVHOURNER 16.30-17.40 u.

vaIgrysauusAnunsweiwaulunads:lesunodunu
awsnloutinulnyBa:aunsws oUrys ungsuwmIL nausaiSod na: urvusISU Yruinuu ia: u.d.stin ASSUMIS

UryBiavi 079-7-23793-0

-
e




Enjoy

lsaisuunsiGon
Cooking e

RS

mhnmammmsn B9 RN E)U‘i«')‘i‘i’ﬂlﬂ L g §
ﬂﬂﬂﬂﬁ]‘i'&%ﬂ'\ﬂ'\ﬂﬁ]‘ium‘mm ﬂW‘U'T)‘EF'IL‘I/Iﬂ‘I‘LLTaUﬂ'\’iﬂ’ivﬂauaﬁ‘ﬂjﬁtlﬂ ﬂ"l’im

NN
r 5, Suan Dusit University

I~N."“ ¥ g — i‘ I -
ety - e
P
Z 2 3
I, A e

Uﬁﬂ’ 1k a4 ﬂu,ymsﬁﬂm mma



g2 lsasuunisiou
T avivenduaiundn ©
NSNS\

OUR BAKERY 2l

(! ]
Easy
Cooking

- France Style Crepe - New Version of Cake - Pudding
- Orange - Layer - Bread and Shelf-life
- Vanilla Sauce - Cream - Reduced Food Wasted
- lce Cream - Sauce
- Miracle Service




R}

QUUNININIDI
AW NNE1aL

=]
=N

=
:.o
T




.

>

-

~




1"/ f;‘ \

diunay - Bread Pudding
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Traditional France Dessert (1895)

Origin in Paris, France by Service Boy (Henri
Charpentier) by some accident become One
Famous France Dessert for Prince of Wales -
Prince Edward, later King Edward VII.

.....

Crépe au Prince >>> Crépe
Suzette

. ’ , 0 / "‘ ( \\ . d
1) e 4 . Henrl Charpentier




Main:
Crepe Sheet

Sauce:

* Orange Sauce
(Beurre Suzette)

¢ Vanilla Sauce

(Creme Anglaise)

(Beurre Suzette
¢ Orange Zest Candy

Garnishes &

Options

e Mint:

e Fruits:

., Otructure




Traditional Sevice

Tableside Service

Flambé by Orange Liqueur:

Grand
Marnier

Curacao

Triple B
Sec
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« Gateau de Crépes
« Mille Crépe
 Emy Wada
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Suan Dusit International Culinary Center, School of Culinary Arts, Suan Dusit University
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