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p Ch2 - Molssat Brance 1. In a mug, add chocolate and

o Ok Ok Ok butter and put in the
ve for 40 seconds

Microwave Mug Cake
Ingredients

40 g chocolate

30 g sugar

1 egg

40 g butter

20 g flour
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* CM2 - Moissat, France 4 4. Putinthe microwave
Fo oot otok ok ok o for 60 seconds. And enjoy!

3. Add sugar, egg
and flour and mix.
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Autumn Vitamin Salad

Crate the turnip,

carrot, zucchini,

season with salt,
pepper
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Minis apple tarte Tatin by Mrs
Henry's pupils in Nantes.
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Mix with

the hands.
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( Put the flour, the sugar, one egg, the salt and water into a bowl. 1 ’ l)
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4 6 apples
2 tablespoons of butter
2 tablespoons of sugar

A
.

P For the mix
350g of flowr
S0g of caster suga
. 100g of butter
1egg
2 tablespoons of water
A pinch of sait

Mix for 11/12 small tatin
Ihe apples
e Pedd the appies and dice them,
5. Place them in the baking tins
Add the sugdr and butter
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The recipe e the B e sogae e the sk
S \ . Agd the diced soft butter
for 11 minis : .~ Mitxand 30d the ogg and water
. P . Mould 10 form 3 bal
tarte tatin . Cover the ball with clingfilm and place In the fridge for at least 30 minutes.

After 30 minutes, spread the dough with a roltng pin
Cut out cirches the size of the baking tin using 2 Pastry cutter and cover the tin. Make 3 hole in the
center with a toothpick. Mace in a heated oven for 20 minutes at 180°.

k. Let the pie cool down before removing from the baking tin,
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