A Book Of Recipes By 5°5

From All Over The World



Ingredients:

3 eggs| |
125g chocolate m y
1959 sugar Fig. & |
200g butter —_ —=
150g flour

{ 2

Utensils:

Bow| € ¥ » whisk 111
Help :

Whole= entier
Scramble= melanger
bowl= le bol

Preheat= prechauffer

Microwave-oven=micro-onde EHl_

StepT:

Break the 3 eggs and put them in a bowl
Step2:

Melt the chocolate in the microwave
oven and put the 125g chocolate in the
Bowl.

Step3:

Add the 195¢g sugar in the bowl.

Step4:

Scramble the mixture.

Step5:

Preheat the oven.

Stepb:

Bake in the oven

Step: .
Enjoy! *
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Utensils:

S5eggs . ’
milk g Whisk
vanilla bean i{f by Saucepan

Knife

d caramel 2 gl

e o sepakéte the yolk fro e white,,é.
e eadd 100 g of sugar.

e eHeat the milk wit
ball with the egg

anilla ,and form a
oach for 2 min.

e eoForthe cust e egg yolk and add the 100g of
sugar then ad hen put everything in a saucepan
and put on low heat and stir. It must not boil.

* e0Once the custard is finished, let it cool and add the egg
the custard.




A recipe of cookies by

ELYNN For 6 people
-Utensils : -Ingredients:
bowl 8579 butter €
SpOooN 1509 flour
oven -

lTegg
85g sugar Ez

1 spoon of baking powder
100g chocolate chips

.

whip




-Directions:
Step 1) Preheat the oven at 180 °.

Step 2) Put the flour in the bowl, add the butter and the
sugar.

Step 3) Add one'egg, the salt andthe chocolate chips.

Step 4) Stir the mixture.

HELP:
Step 5) Put the mixture on the baking paper.

.Baking paper-:
Step 6 ) Bake for 10 min. Papier cuisson

taste:d t
Step 7 ) Taste the cookies! -



A recipe of Ice cream

Ingredients: - Utensils:
- 300 grams of milk & & * Aspoon
= * A blender

" beses * Afreezer
* 100 grams of sugar & * * A whisk

* Abowl
e 200 of liquid cream .. % ¢

* One pot

* Chocolate sparkle .‘

e Melted Chocolate -



Steps:

Step 1: Put sugar in a bowl and add 200 grams of liquid cream.
Step 2: Break 6 eggs inthe cup and 300 grams of milk

Step 3:Mix all together.

Step 4: Add the melted chocolate.
Step 6: Put in cold storage.

Step 7: Putitin 9 pots.




A recipe of muffins by Lauriane

For three people :
-Utensils : two bowls, one whisk, one muffin tin and
one oven.

-Ingredients : 190 grams of flour, half a packet of yeast,
a pinch of salt, one egg, 80 grams of sugar, 120 ml of

milk, 80 grams of butter, 130 grams of chocolate chips.

»




Directions

-Stepl: Sieve the flour in a bowl. Put the yeast and a pinch
of salt and mix.

-Step 2 : In another bowl break one egg, add salt and stir.
Add the milk and butter.

-Step 3 :Pour the liquid mixture with the dry preparation.
-Step 4 : Add chocolate chips.
-Step 5 : In the muffin tin, pour the mixture.

-Step 6 : Put in the oven at 220° for 5 minutes and after 18

(o]

minutes at 180
& " Help : muffin tin = moule de muffin

cholate chips = pépites de chocolat

yeast = levure

another = autre




A Recipe of Raspberry Charlotte

Ingredients :

-75g of sugar

-250g of italian soft cheese o=
-500g of rasperry g '
-1 box of spoon biscuits @

-2 gelatin leaves

-
-1 lemon Vg
-20cl of cream
Utensils : |

|
-a saucepan * €7 154
-a whisk L |
-amould @ NE
| S Help:Italian soft cheese=mascarpone

-a plate Defrost=décongeler

-a blender Gelatin leaves=feuille de gélatine
W Soak=Faire tremper

Lukewarm water= eau tiede
Soften=ramolir Beat= Monter

Directions:
Step1:

Put the cream into the freezer and wait
20mn.Defrost the raspberry. Soak the
gelatin leaves in lukewarm water to soften
them.

Step 2:
Boil the lemon juice in a saucepan.

Put the gelatin leaves in the saucepan out of
the heat. Mix up the raspberry to make a
mash.

Add the italian soft cheese, the lemon juice
and the sugar, whip. Set a side 10mn.

Step 3:

Beat the cream into whipped cream. Add the
whipped cream to the mixture. In a mould
put some spoon biscuits at the bottom and
on the side, pour the mixture, put the rest
of the biscuits on the top and put a plate on
the top. Put in the fridge and let cool 12h.



A recipe of yoghurt cake

Utensils : 4 Ingredients:
-a wooden spatula ‘:\\\;\; -1 sachet of baking powder
-a bowl %, “ -200 g of flour .b,\f.
-a whip - @ -10 cl sunflower oil
-a sieve & -3eggs

s
-an oven -1 plain yoghurt




Steps

&

Step 1: Break the eggs ina bowl. 3

Step 2 : add the sugar and mix with a whip. W
Step 3 :add the sunflower oil . -
Step 4 :add the yoghurt. \ - i
Step 5 : mix the mixture. & / “ F &
Step 5 : put the flour and baking powder in a sieve. »

Step 6 : butter the mold.

Step 7 : pour the dough into the mold with a wooden spatula.

Step 8 : cook at 180 degrees for 45 minutes.

help:

- a whip = un fouet

- a sieve = un tamis

- sunflower oil = huile de tournesol

- baking powder = levure chimique

- an oven = un four

- a wooden spatula = une spatule en bois
- butter = beurrer




INVISIBLE CAKE

INGREDIENTS UTENSILS

e 706G OF FLOUR BOWL
5 | 506 OF SUGAR WHISK
~ 10 CLOF MILK CAKE PAN
20 G OF BUTTER SPATULA

6 APPLES
1 SACHET OF BAKING POWDER

1 TABLESPOON OF VANILLA AROMA ‘
|'%\
1 PINCH OF SALT

Pauline 505




DIRECTIONS

1 PREHEAT THE OVEN TO 200°C.
STEP 2 v A BOWL, WHISK THE EGGS A,D SUGAR UNTIL A HOMOGENEQUS MIXTURE IS OBTAINED.

STEP 3 app MILK, VANILLA AROMA AND MELTED BUTTER. MIX WHITH THE WHISK.
4

STEP 4 Mix TOGETHER FLOUR AND YEAST THEN PUT & PINCH OF SALT.
STEP 5 PEEL AND SEED THE APPLES THEN CUT INTO THIN SLICES. DIP THEM IN THE BOWL WITH THE
MIXTURE.

STEP 6 BUTTER AND FLOUR THE CAKE PAN. POOR THE MIXTURE. SMOOTH WITH & SPATULA.

STEP 7 cook FOR $5 MINUTES. LET THE INVISBLE CAKE COOL AND EAT.




A recipe of chocolate cake.

For 6 people.

Utenalls: Ingredients:

An oven . 8 3 -

-A saucepan. -100 g of powder sugar.

-A salad bowl. —SOg of flour.

- A whisk. -50g of butter. «_» (§
R -1 knob of butter for the mold.

=1 pafegimould T ouy -200g of the chocolate. =

agcepan, melt the chocolate -3 £gES: @ ™

Step 1: Preheat at 180° the oven. Igg

and butter cut in pieces.

' —y !
Step 2 : In the salad bowl, add sugar, the eggs and the ﬂour.{ ' = H—elp—
Scramble.

-Melt =Fondre.
-Mix well = Bien mélanger.

Step 3: Add the blend of chocolate and butter. Mix well. ‘ &

Step 4: Pour the cake dough. m

Step 5: Bake 20 minutes. (¢

-Cake dough = Pate a gateau.
- Unmold =Démoulet.

Step 6: Let it cool then unmold it.
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e Ustensils
e -scale mm

e -salad bowl ?

* -fryer @
e _skimmer

YOUYOU /]

TUNISIEN L

Ingredients
—100g of sesame =

200 g of sugar

4 eggs &

1 kg of flour -
3 vanilla sugar e

One cup of milk -
One cup of ail




'

Step of recipe
Y ¢ -

L nd ‘eggs. Add flour and baking

\the above

p 1

r the milk and oil and ¢
*y Step 2 | gk

Knead the doug 3
~ Prepare tr sugar and le
§e ’ 3 / :
. at the

ndx\lpl

S . \%\'



Ingredients
100 g melted butter

_ 1 id
()50 g sugar mou -3
1shortcut pastry 1oven O
3 eggs 1 Pastry roller

Lemon 1 salad bowl

@ (_ “) Cooking
@ 1 kitchen

DAPSHD0OS 1 ehtaste Fetrre AN



” -
Steps:

.Stepl: Preheat the oven to 200°C.

.Step2:Roll out the shortcrust pastry
and line the tin.

.Step 3:Whisk the eggs and caster sugar
until they are fluffy . Stir in the frothy <
mixture. '
Add lemon juice and melted butter.
Pour the mixture in the mould .

Step4:Put it in the oven and cook for
about 30 minutes.

~ * Help: oven=four

melted = fondu

DA PG S00S (il ste [Feartrre Az



Recipe for the tiramisu

Ingredients:

500g of Mascarpone

4 eggs

6 tablespoons of sugar

1 glass of rum

2 cups of coffee

1 packet of sponge fingers
chocolate

— A

Ustensils

1: mixing bowl
2: whisk

3: Spatula

4: electric mixer (optional)

5: measuring cups and spoons
6: shallow dish or pan
7:serving dish

8: sifter

9: knife



Step 1: prepare two cups of strong coffe then pour it into a dish and leave it to
cool.

Step 2: Break four eggs into a big bowl. Keep the white apart. Mix the yolks with
the sugar then add the mascarpone mix again

Step 3: beat the withes until stiff. Then, put them in the mixing bowl and stir very
very slowly until you get a light cream.

Step 4: take a wide bowl, not too high, to keep the Tiramisu. Pour the glass of rum
into a dish and put it near the dish of cold coffee.

Step 5: dip the sponge fingers one by one in the coffee then in the rum.

Step 6: the biscuits must be semi soaked. Lay them on the bottom of the wide
bowl. Spread half of the cream over them. Then lay again dipped biscuits and
cover with cream.

Step 7: Grate chocolate generously on the top.

Step 8: Put the bowl in the upper part of the fridge and leave over night before
tasting



Ingredients

Utensils
c ©225g carrots

Whisk & e

Oven =I

c e225gflour [ =~ _
|

tinet

. ¢2 teaspoons of baking powder
sout [
. e2 teaspoons of cinnamon, a pinch of salt =
. ©140g brown sugar -
. 2 eggs - n
.
. ¢2 tablespoons orange juice

. ©12.5c¢l oil

/| . | Help:

*6 tablespoons icing sugar L__M -baking powder
=levure chimique
-Oil=huile

. ©125g cream cheese




| —

3e Put the mixture into the to 50 minutes. Lea

cool.

the ici - Spread over




