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Association pour la transmission et I'évolution de la Cuisine
Http://www.disciples-escoffier-china.org---http://www.disciples-escoffier.com
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THE REAL BELGIAN CHOCOLATE
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Traditional “Opera” goose liver terrine, marinated with
Jivara”  chocolate
Michael Wendling

L

B
Sea scallops crusted with cocoa nibs and hazelnuts

Franck Salati
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Roasted pigeon with candied carrots, Madeira and chocolate jus

Robert Fontana
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Les grands crus

Let s talk about chocolate!!!
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Allure s "petits fours"
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