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Introduction

* French classical menu

* Final course of meal

 All is well that ends well

* A la carte and buffet desserts

* Changes in modern day bakery and pastry
* Taste and presentation



Hot Desserts

* Puddings

* Hot soufflés

* Deep fried desserts

e Tarts and pies

* Crepes and pancakes

* Laminated pastries

* Fruit based hot desserts



Hot Puddings

Milk pudding Baked egg custard




Pineapple upside down pudding Summer pudding




Hot soufflés

* Base

* Flavorings

* Eggs

* Baking temperature
* Serve immediately
* Panada



Deep fried desserts

Beignets Choux fritters




Daarsaan




Tarts and pies

* Base
* Filling

* Topping



Filling for tarts and pies

Starch based Custard based

Nut pastes




Cake batters




Crepes and pancakes

* Crepes / Pancakes

* Pancake batter

* Crepe mixture

e Quality of a batter and mixture



Laminated pastries

Eccles Turnovers




Tarte tatin




Fruit based hot desserts

Compotes
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