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Mousse caramel au Cointreau
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Montage et finition

HAITELLE

M 35.5cmx28.5cmX4cmDA—R)VICEZRF2A -
FOIANEESDAESICAY LTHL,

@ ZOECFYSA - F - T—)b - HLORIEFRL.
PHEDERF1A - FSANERE. IVIT—
H—IIhF B,

® BE /B A—RIL—RICL—R - FHTA)L - 7 -
A7 O—&@IEL. YT T —HF =TT B,

@ H—RILhSALT 5T 7ecmX7ecm D4
DTV MUASANEINS LDICENZENASEHT B,

® J5Y—Ta - JIVUET U MUACERIMICI—
FAVIL SN/ —LOSEBBLTSRRICS v
TA - H—T%RD,

® R—aTSEALYTOBYIELD,

@ TFHPICTRIEEIFTIX3 cmichy b B, 21A%)

Ry FRMVEA TS
A AR ) Hh—b>

8 #
& NiChiFUTIU 5o co. t7p.  www.nichifutsu.co.jp



