FPAERFHEARFRAEERF -
BAF LA 6 R B 4E(34)

Day1

Competition time: 9:00am~15:00pm (6hour)
Content: Mise en place for day2, day3
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Day?2

Competition time: 9:00am~15:00pm (6hour)
Content:Buffet Platter

1. Seafood Terrine for 10 portions
2.Pate (your own style) for 10 portions
*One garnish one sauce for terrine & pate
*Prepare more one portion for taste plate
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Day3

Competition time: 9:00am~15:00pm (6hour)
Content:French Pastry

1. Mousse (your own style)6portions

2. Cake(your own style)6portions

3. Puff pastry(your own style)bportions
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