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WPTC WorldPastrTeamChampionship

1973
1988 -90
1990 CAP( )
1990 -92
1992 BP
1992 -95
1993 CAP
1995
1995 -96
1996 -97
1997 -98
1998 Brevet Mattrise( )
1998 -
2000 Brevet Mairise
2004 -
1992
1993
1993
1993
1994
1995 9
1995

2004 M 0 F
2006 WPTC World Pastry Team Championship,

Bruno MONTCOUDIOL
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Foe &

1. Amaretti (F)

2. Moelleux de Menton (F)
3. Maltaise (C)
4. Ethiopie (C)

5. Passionatta (E)
6. Beurré Hardy (T)
7. Armor (G)

8. Rosée Matinale (R)
9. Zigzag (F)

10. Sicilien (F)
11. Colonel (C)
12. Cacahuete (C)

13. Amazone (E)
14. Florida (T)

15. Cceur Framboise (G)

16. Pate de Verveine (R)
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13. Amazone (E)

3 entremets de 18cm dimx4cm H
Mousse coco

300g......... pulpe coco Qeerennnn
8g............ gélatine 200 blooms | | ...
48g............ eau Qeeerrnennn
70g....connnnn. blancs d'ceufs | |
140g......... sucre |
45g............ eau
300g......... creme fouettéce | |

Crémeux passion a la mangue

265g......... pulpe passion [ U

160g......... creme

110g......... jauned'ceufs | |

110g......... sucre

79... gélatin oms

42g. eau

125 désd

Dacdmise coco

150g......... blancs d’ceufs

125g......... sucre

100g......... poudre damande | | ...

250....ccenen cocorapée | |

75Q....cc.u.. sucre glace | | L

409............ farine | |

Gelée de passion

100g......... pulpe de passion [o PR

20g....counnns Trimoline | |

4g............ fécule de pomme deterre | | ...

12g............ eau
cD
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