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Merci dOavoir tZIZchargZ!
ce guide

Bien plus quOun simple blog,
C The French P%ctissier E a ZtZ pensZ pour permettre aux
amateurs comme aux professionnels de la p%otisserie de
dZvelopper leur technique et leur crZativitZ.

meosent 2

I"HSY6& (")HY B+, - ¥) HS&IMO HI(&SH.1-(-.  #2

LA PATISSERIE PASSE AVANT TOUT PAF
SAVOIR-FAIRE ET LE GOOT

306#-A5&6H#7 $HE" 8+ T8.")$H (Yot -A5&6H#T $H#).-4"8&9%. S HSEPHH(+#0 . #'&$%.0:#
)5%)# -4 O%.# Yokt ($H# (+." T+ &-&# D) (Yot $.+'&-# T.$H&S'SH 9% .# ). $#
7.$$.+)$H5;:+&+5")H<HO(HT,8%3) ()&5"=#

>? $)#- HO%6&H)?(*5+). +(#0.H0%$H T #$(8S; (1) &5 " HH - BA®b #- #9%E&H . +(#
+.' &) S +5-4. $HEV0H) . $H#-08.")$=

I"#1.)) (")H#O. HBSA)H(Yo#-5.Yo+H#T #) (HT J(+-4.H#T #-+,&5"# )#."#7, 05+*(")#
)5+ H&T.")&) #*B)&SSEC+. :#)V0#-5" +) &+($H-. IDBHINHBHH#BEA) #."#; ("$HE
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Pourquol ce guide

FO# "PD# (# +&."# T #*&+.# ) T #*0%$H# +(8.(")# 9%.# 7.4 *($$. 047 Bt *B)&SS.+# 7("$# S(#
-%8$&" HEYHS5" HO(@5+()5&+.H5%+H#%"H#+,$%0) (B BH M &I oH+&+ H*5%+#%"#BB). (Yo#
9%6&#J"&)HT("$HO#S(/.00.#7%oH-48.. " #5%o# <HO(H*5% @YD) SHGH (33, #*(+#O<H#(.-#0?."&.#
7 4" HSYo+)50 )t (SH+.-5/1."- HHT H* Yo+ #TP5@)."&+H%" HS B 5&$HO . #/LI H#+,$%0)()=

C Le plus frustrant, c6e~st surtout de ne pas comprendre
pourquoi *a nOa pas fonctionnZ. E

M"# )(+).# 75" 0.8# @5+7$# +.)5/@."):# %".#
8("(-4.4 9%&H )+("-4.:# %" # [5%$$.H# 0%6&H 8+(&".:#
00"#.")+.1.) $HOY&HS.#08&9%, J H#5V6HT $#-45%6#*0(
-5/1 #7.$#$./.00.$#N#
OVt ((&SH+5%+)(")#GH)5%)# @&."#;(&)H I#-5// #$!
O(#+.-.)).=#

I"HBUHEY'()*&"S+YoH, %6*$) Vo) HESY6-'$$.$%-""%6/0

LS.+ T4 0.9+ +# DYoH 7.4 *(+)&+# '&'+.# (Yo# 5’
729" #8+5)). - #8%6&7 #.$)#; (&)H#*5%+#)5&=H
R.%+.%$./."):#0(#*B)&$$.+&. #-2.$)#GHS%S$). HI#9
A&$)58+ HT #-A&I& H JHT H*ADS8IY%. =H T (&SH*($#
*("8.9%. # L/ # $&H - $H# /() &C+.$# ). # JO(&."H 7.$#
@5%)5"$# (%# -500C8.:# ."# *B)&S$S$.+&.# 5"# (
(*0&0% .#7 #/("&C+H#$&I*0.#.)#0%789%.

> # 9%75"# '96)# $5%088". +# *(+# 0<:# -2.$)# 9O
SNV O.$H# *+5-,7,$# 9%&H *.+1.)).")H
775@)."&+#%"#+,$%0) )# $O)&S:(&$(")# .)# 85%+/("
Vot &) +($H#2

- THT&+HT.SHB" +&.$# U<H O(#0&/&) # - #"2.5)H*
)+HCSHB+( HO H+8T&-%60.H" #)% . #*(SVH#
- T H# (& HT SHB" A& SHUO<H (+H-5")+ HW(#7.'&."
&"),+.$$("HE/

> )#.Q@55X#5"#0P(H&/(8&" #*5%+HO% P80+ *5"7 #<HYIHTBEEFS@O0,/()&9%. $#
+U5Y 4, SHH(HHO.SHB) &SP +SH(/(). Yo+ SHEYoH+5: $$EBG:H#-5" I+ $#-5// #7,@%) (") $=
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Grave ton nom
dans cet e-book

CE NCYCLOPEDIE

YO$8&:H# S&H ) Vort ($H Yo" #*+5@O0C/ # 75" ) %6#" #)+5%' SOUSEDH B('$# - $#0&8" $:#."5&.Q
"SYbSHY" H /(&OHGE) () Z)A .+ " A* ) &SS& . +=-5/  =H[(+0.Q"5%$H 7. $#78&1-%0),$#).-4"&9%.$#
0% #)Yot+."-5")+.$:# 5 "H0. SH&"), 8+ +(# <HOH+5-HRSEE"HT #-)#.Q@55XH#9% 75" #$ #:.+(#
00" #+0(&S&+HT #)?."5D. +#*(+#/(&0=#

P&H )%oH ($# %" # $50%)&5"# &" 7&).# <# 0?%"# 7.$# *+5@OCIBHIVPE5%SH $.+&5"$H
B(0.1."VH+(&SHT HO(H).$). +#.)JHT HO?&") B+ +H<H- HSUIBV&T . =H

2)%*,%)',)%3&*%04#, ) '568)*& Yo 78*04*-)5#, +96)&Y6$+" $U6)#&) PhIVAS' /*
"*(*'45.9600/'%:, % 7*%4%)%*; 6H#<1

Alors,partant?
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Qui se cache derrierel
The French P%otissier
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Les 5 regles dOR
de la rZussite en p%otisserie




Regle dOor njl

Lis toute la recettke
avant de la mettre en oeuvre

K"#(#)5%$# ,-%#- #/5].") QO<=

># I5/.")# B)# *+&SH T?2%" # b<:# -?2.8)# %"# *.%# *(+.&0=# b.$#
/5)&'()&5"# 7,@5+7(").:# )%# ).# ,0,/.$# 7?2%" # +.-)).# "# $5")#

0("-.$# -5+*$# )# B/.# 7("$# %" # *($#)5%S5%+$# +,78&8,$# 7("$# 075+7+.=#
+.-)).# $("$# 0?(5&+# .")&C+.[.")# > +)(&"$# 7./("7. 45" <# L)+.#
0%.=#)#0<:#-?2.8)#0.#7+(/.=#[&+ . #9%?%*#&5+&S, S# -(+# 0.%+# )./*$# 7 .# + *5$#
S5MHN0H T H 1)ASE $%+*+&SH# B%H 7.# -%8&$E5"#H .$)# *0%$# 05"8# 9%.#
&/(8&" # *(+# %"# *+5;# '&-&.%6=# > # *5%+# 0.5# (%)+.$=# P&# )%# ())(9%.$# O(#
(1.%6#-5")+ 0. #51#0(# +*5"S.#7.# +-)) HS(SH AT AOH)SHT H
0(#9%.$)&5"#" " #U9%.#)%# " 2('(&SH*(SHOHO&+.:#) %t ($#).#+.)+5%" +#(.-#%" #
0%.:# 5"W(")# )L).# @(&S$S,.V# &) [5%$$.# 72.")+.1)S# "# )+(&"# 7.#

"o PP (&+.H 5%+ +,$5%7+.# O(#  JIB.+#(05+$H#9%.#)5"#H& . +)#"?.B)H*($H#
9%.$)&5"#"a= -5"8.0,=#

c%)#E



Regle dOor nj2

Effectue toutes les pesZes
avant de te lancer

I"-5+.# %" # ;5&3:# -?2.8)# &"7&$*."$(@O0.# *5%+# 9%.# 0.# HILHAH +.-.)) . # $.#
*($S4B("$HP)+.$5=#b.SH @O("-$# 7 .#)(#/.+&"8%.# $5")# /5")$# [ (&$# 0.# $%-+.#
"2.3)H *($# -5+ 4 *.$,# d# O5"# $&+5%# B)# <# @5™.#)./*,+() Yok [(&S# )Yo#t .$H#
B ) (& H T H-(55.+#0.$H5.%; $H T #) (#*B) #<# @5/ @ #8.$)#0.#7+(/ =#FO#
"?DH#HH*0%SHIY% ?<HS.). +#.)H#<H#H+.-5//."- +=#

Y%)+.# .6./50.=# > +)(&"$# &"8+,7&.")$# $)5-X,$# (%o# ;+(&PH® . $5&"# T7L)+.# <#
)./5, 4%+ H(@&(") HOS+$HT HO(H+, (0&S() &5 "H7 HOH-H. W PEH)Yot0 SHCS. SH<HO(H
7 +"&C+.H#$.-5"7 #-2.$)#."-5+ #0" #5&$#I-4%=




Regle dOor nj3

Sois prZcis

1"#*B)&S$S. +&.#)5%0)H &8+, T&."):#).[* +()\Yo+. . #) J*$H# 7 #/,0'8 # 5V 5+ T+ H# T #
1,0("8.#S5% #%"#+10.#*+ -&$=H

DS+$# 7 #O(H*.$,. # + TYE&+.# 7 # [58)& # O(# 9%(")&) # 7.# BEY# T 2%"# ) &.+$# O(#
9%(")&), #7 #$%0-+.# (H$5 " H&I5+)("-. =H#e [*O(-. +#O# (+&H @O("-4 #*(+# 7 #O(#
(+&" #-5/*0C) #(#,8(0.1."HS5"H&/*5+)("- =H#

OV# +&$9%.$# 7.4 ) .4 +.)+5%" +# (.-# 7.$# 7.$.+)$# T%+$# BI1.# O(# @+&9%.:#
0&9%&7 . $H# (*+CSH# 7.$#4.%+.$H# 7 #-%&SS5" # 5Y0H 0%6&H " B (HIR0BH $# 7.# O(#
7,-5"8,0()&5"=#

3HILL HSEHY" #+.-)) HE& TRV HT #-5/1."- +#*(+#1,0("  8.+#0.$#5.%:$#.)#
0.4 @.Yo++.:# -2.$)# 9%280# D# (# %" # @5"" # +(&$5" 7R (BB QJRIL/ #
+,$9%0) ()#."#-5/1."W (")#* (+#(S5%). +#O(#; (+&" #T("$#).85.%; $:#

1" 3" H S&HO.H*+57%&)H . $)H)+5*4/,0("8, #5Y0H ) +54#* Yott* W B BT HS&+5H B)H <#
fag_ >H(YHO&.Yo#T #ifa_ >:H#0 #+ $%0))HS.+(#;5+-, /"B W<HT #).$#()."). $=#



Regle dOor ni4

Prends ton temps

Ne raccourcis pas les temps de repos

b(#*B)&$S.+&.# . S)HU"# (+)#T #+()&."- =HPE&HY%" #*B) #EGHOA H#/5"), #(#

@ .$5&"#T H+.45$.+H00" #"%&)H# (Vo +&85:#-2.$)HO% #{HHSBRIS+) (- =H#N#
'5%05&+# (00.+# )+5*# '&).:# )Yo#t '($# ) # +.)+5%" +# (H-BB®+)S# ."# 5+ # 7 #
i(9%.:#0.#/5+(0# 7("$#0.$# -4(%$S.)).$# .)# 0.# 7T+58)#.F%08.). +# %"# 8B). (%#
-4 \#)5"H@5%0("8.4%

Ne force pas les temps de cuisson

O+5*# $5%"."):# 5" * +TH# T%# )./*$# "# *"$(")# ."# 8(8".+# E# P&H# 3% .-.)).#
&"78&9%.H# %" # -Y6&SS5"# 0.").# <# ).J* +()%o+.# @($$.:# - 2. BY&HBI% # 0.# *+57%8&)#
$5&)H-%08)H%"&:5+,1.") HSY%$I%2(Yo#-5. Yo+=#

h#'5%058+#*($$.+# 7 #1jg_ SH#<H#Tkg >H*5%+#0.#-%&+ FEYBHR0%)N)H 9% #iij#
18"%).$:# )Yort ($# ). +.)+5%" +# (' .-# %"H# @&S-%&)# @HADHBIBYoSH .)# -+Yott (Yot
1&08&. Y%=HKYo*$HE



Regle dOor nij5

SOoIS curieux

FO#.$)# AD* +# &I*5+)(")# 7 #) #*5$.+# 7 $#9%.$)&5"$# .\ # TBH)## *5%+# J" &+#
*(+HE BT - # 0% 4 ) Yot :(&SH )H¥5%+0%5&H Vot 0. H2 (BB (+)&+# T # - #
I51.)Q  O<# 9%.# )%o# *5%++($# -5/1."- +# <# S5%.+# (.-# 0.$# *(+(/CY# 7.$#
+.-.)).$H#U9%(")&),$:#-%&S$$5":#/,0("8.$:#.)-= V. ) HDMH (**+5*+& +#40.8".|.")#
B0+ " (&+.H). SH0%SH@.00.$#-+,()&5"$H#85%+/("7.$=




Les 81 problemes
qui tOempechent
de tOZclater en p%otisseri




Les p%otes ~ tarte

La p%ote feuilletZe

La p%ote ~ choux

La pY%ote levZe

La p%ote levZe feuilletZe

Les biscuits, cakes et g%oteaux
Les macarons

Le caramel

Les ganaches et cremes

Les mousses, meringues et ganaches montZes
Les entremets

Les finitions

Le chocolat




Les p%otes ~ tarte

(p%ote sucrZe, p%ote sablZe, pY%ote brisZe)

Probleme njl

D(#*B). H(HT . SHI5+-.(YBHT H@ . Yo+ + HOVRH" HS5"VH*($H#
(/(08(/,$

Probleme nj 2
b(#*B).#.$)#7&1-&0.#<#)(0.+

Probleme nj 3
b(#*B).#-500.#05+$9%.#)%#0?,)(0.$

Probleme nj4
b(#*B).#$.#+,)+(-) #05+$#7 #O(#-%&$$5"




Les p%otes ~ tarte

(p%ote sucrZe, p%ote sablZe, pY%ote brisZe)

Probleme nj 5
b(#*B).#:(&)#7.$#@%00.$#05+$#7 #0(#-%&$$5"#<#@0("-

Probleme nj 6
b.$#@5+7$#7 #O(#*B).#+.)5/@.")#05+$#7 #O(#-%&$$5"#<#@O("'-

Probleme nj 7

D.$H@5+7$HT HOH*B) #$%-+, #$ #+ *0&.")H#$%+#. % BORHS#
7 HO(#-%&$$5"

Probleme n; 8
b(#)(+).#+(/500806" #;5&$#8(+"&.




Les p%otes ~ tarte

Probleme njl : La p%ote a des morceaux de
beurre qui ne sont pas amalgamZs

1&9%'$%665*,%(./",2.%)H&SY/*$%5, 2" 75*,)$% 7" $Y6/8H" 7"+%5, 75386873
"k 4F) )R+ 00 ('5SY0/H " SI&H /' Vo-E)*%*$) %' (12" (F+%*//*%'%&, Yo* BBHeP6 7&%B'5)%
70 (#"4% 8% T*%6+ & " +%3&5%, *Uo$#,)%-'$%65,). 2" $%0%) '%-E)*1%

Raison njl

b.# @.%++# ) (8&)# ) +5*#  +5&T# 05+$0%.# Vbt ($# -5//."- 4 ) [ttt ) &OH# " # $.#1,0("8. 4 *($#
00" &5+ 1.V (Yort+.$). H#T $H& 8+ 7&.") =

Solution njl

b(&$$.4#)5"H#@ . Yo++.#9%.00%. $#4 Yo+ St<tt).[*,+() %o+ 1 (| EHEQ"#O%? &OHSE &) H/5Y6#05+$9% #) Yot
079%)&08&$.$=#P&H#)Y6#0?($#5% @ 08, #7 ("$#0 10 HEABAEH Y5 QBEBPHUS("$HO.#:(&+ ;5" T+ HEVH
5%#)+('(800.Q0.#@&."#SY$I%2<HO H#+,-4(%;; +=H

Raison nj2

b.$#5.9:$# ) (&.")# )+5*#  +5&T$H# 05+$9%.# ) Vor 0.$# (BHIOHBAO("8.=# N# 0.9%+#-5") (-):# 0.#
@.%++ H$?.S)H+. +D&T&H )H(HIS,=H

Solution nj2
O5%)# -5//.# *5%+# 0.# @.%++.:# %)&0&$.# 7.$# 5.%;:$# <# Y+ #{ @&(").=# P&# )%# 0.$# ($#
,8(0.1.")#5% @0&,#7("$#0.#;+&85:#&")C8+.1#0.$1* ) &) ki JB): #(J"#9% ?2&0$#" #+.;+5&7&$$.")#
*($H)+EAHO(H*+,*(+()&5"=




Les p%otes ~ tarte

Probleme nj2 : La p%ote est difficile ~ Ztaler

K#"$38&*96)&9%.)'/*$%)'%-E)*0%6*//*%'%)*, 7', 4*%60%$*%6" )" 4)*"%*) 06088, T6-%o
$'%B#"(*1%

Raison njl

b(#*B)#$.#+,)+(-). #9%("T#)%#07?,)(0.$#-(+#.00.4# B +&.:#- # 9%E&H (#,0($)&J #0.#+,$.(%#
80%6)&.".%66#U-5// #I%(" THS"#;(8&)HTYott*(&"V=#

Solution njl

Y++L).#0.4/,0("8.#7.$# &"8+,7&.")$# TC$# 9% # O(# *B).# ) HQR(/, =# | # -4.+-4 #*($H <
(5&+# %" # -5"$&S)("- # %" &5+ # <# O(# $5+)&.# T%# @)V 5@)&."7T+($# O(# -5"$&S$)("-.#
JU(0.4 "# +(S()H ) (# *B).=H# [5%+# )5%)# $('5&+# $Yo+# B(BIBY . # 7,-5%'+.# "5)+ # 7T5$$& . +#
960)+(Q-5/*0.)#$%+#0 #$%S.)=

Raison nj2
b(#*B).#$.4#+,)+(-). #9%("T#)%#07?,)(0.$#-(+#.00 . #" 2UBSY LS (/") #T #+ *5$t(Yott; +&85=#

Solution nj2

DA+ *DSH# (Yot +(&SH* +1.)H(VHB0%)." HOVEH (#,) HC HBFABSSHTY0H/ 0("8. T HSHT,)."T+.#
VHT H* AT+ 3."4,0($)&-&), =H#D(&SS #+.5$ +HO(H*B) HSTHMT #8(0.))H#.)H@&."#IO/, #(Yott
B () T(VHE &IVl H A=

J-"H$%' @#5"%"*-#3$.%'&%B"5?#+%/'%-EJ:%I$%' @#5"%"*-#$.%'&%B"5?#+%/'%-E)*
$&4" . *%*$)% 7 & " *%4H((*% 7 &%06.)#,1% $&4" *%*$)%4'$$',)*1%

Raison Raison
>?.$)H0.#@.%++.#9%8H TYo+-&)# ."#+. . +5&T&SR(H=#.-.)) # -5")&."# )+5*# T.# ;(+&"# #
[0%$#)(#*B).#.$)# +&-4.#."# @ .Y0o++. :#*0%$# .00 (#9%.#72,0($)&-&),#.00.#.$)#,+&(@0.=#
(Yo+(#-#-") #@,)5"#(*+CSH0?(5&+#0(&$S, . #(%o#
+&85=## )
Solution

Solution e.'5&$# <# 0(# @(&$S$.# O(# 9%(")&) # 7.# ;(+&" #

7("$HO(#+.-.)).=
b(&S$S.H# )(# *B).# +.."&+# T5%-.[.")# <#
)% ()% -+ #( ("7 .#02,)(0.4=



Les p%otes ~ tarte

Probleme n;3 : La p%ote colle lorsque tu I0Ztales

189%6.)'*$%)'%-E)*%$&"%)#, %-I', % 7*%
)" @'5/%*)%*/*%'%)*, 7', 4*%0%A#/*"%
'&Y%-1', Y 7*%)" @'5/%H8&Y0' &6 #&/* &1%
L(-#$$56/*%67*%/8.)' [*'"+%*/*%$*%
7.4>5"%7" $%6)H&SY/*$%$* $1%%
15"+ 06/'%-E) %644/ /*%6* %$H#")',) % 78%
B"52#+%'@',)%)#&)*%(',5-&/")5#, 1%

Raison njl

FO# :(&)# )+5*# -4(%T# 7("$# O# *&C-.# 7("$#
0(9%.00.#)%¢#)+('(&00.$=#

Solution njl
m)(0# O(# *B).# $%+# %"# [(+@+.# ;+5&7# .)#
[(+&" =Y %) +.#$50%)&5":#,) (0.#0(#*B).#.") +.1
7.%6# ;.%&00.$# 7.# *(*&+# -%&$$5":# )Yo#

).I*,+()%+.=#

Raison nj2
b(#*B).#.$)#)+5*#4D7+(),.=#

Solution nj2

YS5%).# %"# *.%# 7.4 :(+&" # T("$# O(# *B).#
*500+#5@)."&+HOH@5™" #).6)%+.=#

Raison nj3
b(#*B).#.$)#)+CSH@ . Yo++,.=#

Solution nj3

>2.$)#0.#-(S#T.H"5)+.#+.-)) #GH .6*.+)EH
100.#-500.# 9% (" 7#5"#0?,)(0.#*(+- # 9%?5"H# (#
A58 $&HU" #+.-.)) H#.6)+LLL V@ Yo+ +,.

*506+# $5"# S5A)H ) S(#).6)%+.# &"&/&)(@0.$=#
T(&S# 0.4 @.%++# +(/500&)# 05+$9%?5"# O(#
)+((&00.=# K"# ).# -5"$.800.# 7.# 0?,)(0.+#
$D$),/()&9%.1.")# ")+ # a#t *(*&.+$#
“%6&SS5"H Y T.H# 0%&H 0(&SS.+# +.5+."T+.# 0.4
B8 TH ((")# T4 O# ;5" +# "# %)&0&S(")# O(#
1)A57 #7.$#@("7.$=




Les p%otes ~ tarte

Probleme nj4 : La p%ote se rZtradte
lors de la cuisson

18.96'$%*,:, %" &$S5%6/*%BH#, G' 2% 7*%6)*$%" M@*$+%6)'%) ") %) * A+ WAL %o
7' $%)#,%B"524%*,%'))*, 7', )% 3&*%6)#, Yo BH&"%-" 4>' & BB* 1 VH&YSBIHE) %6/0+%
4')'$)"#->*U%NOP+%/'%-E)*%$*%" )" 4)*0b)H) [*(*,) % $&"%6*//*: (Mg £,)5$$',) %
)*$% " M@*$%7+%" . 4#(-*,$* % 7*%QR) ") % 7+%/8',, . *RS1

Raison njl!
b(#*B).#.$)#)+5*#,0($)&9%
(HHOH; (+&" # D) H#)+5*# +&-
H 80%)."=# >?.$)# 0%&#
+."7# O(# *B).# ,0($)&9%.
U-2.8)# -# 9%?5"# -4.+-4.
05+$9%7?5"# ;(&)# 7%# *(&"
7 HO#H &."'5&P.+&.V=H#

Raison nj3!

b(#*B).#.$)#)+5*#,0($)&9%.#

- (+# 004 (# ,)# )+5%
)+((&00,.:#- #9%&H (#,0($)8J #
0.#80%)."=#

Solution n;3!

> #OV0&H +.'&.")# <# O(# +(&$5"#

Solution nj1! 4 THT%#+5@0C/ #"_a=
| #-458S8$H#*($# %" #;(+&",
+&-4.# ."#80%)."=#*+,;C+.#

[(+&" H7 #@0,#O0jj=

Raison ni4!
b(#*B).#-5")&."#)+5*#7 #-4%) . $#*+,-, 7.11.V#,)(0,.$:#-.  #9%&H(#)."T("- #<#07?,0($)&J.+=#

Solution nj4'!
|.#)+((&00.# *($# )+5*# 7.# 5&$# ). $# -4%).$=# [0%$# ) Yok RBO.$# .)# *0%$# O(# *B).# 7.'&.")#
,0($)&9%.=# P?&0# ).# +.$).# 7. # 0(# *B).# (*+C$# (5&YEBYH). $:# %0)&0&S$.QO(H *5%+# ; (&+.# 7.$#
:5"7$#*0()$#) D* #GH @ &S$-% &) $#-45-5HI=




Les p%otes ~ tarte

Probleme ni5 : La p%ote fait des bulles
lors de la cuisson ~ blanc

[%6-E)*%6*$)%.) /. *+96)&Y6/8* BH&" *$%0%6/ , 4+%4#, ' )N*P 1%) &UEBEE)SE7 $%%

(5,&)*$+%) &YF*))*$%&, Yo#*5/%0%)#, % BHE"%*)%) &% @H5 SV B E)1H6RES$8B'5) %

3&*%6)#,%6'5,%(#&$S',) TUUB)*+%6" (.N*PY%78&, *%BHE " 4>*)* Y& VFH8&* Yo
0%&,*1%1'%)"")*06*$)%$'&@ . *+%('5$%4*%,8*$)%-'$%&, *% @5*% 0%

Raison!

FO#DH#(#7 . $H#/&+5@%00.$HT2(&+#.")+ HO(FH*B) #.)HO(H QBB T 9% &H#85"i. "\ #<H#O(#-4(0.Yo+=H
S5/1#.00.$#" #* %" " (SH$?,-4(* +#.00.$45%$$."JHO# *B).=

Solution njl Solution nj2
M)&0&$.#7.$#@&00.$#7 #-,+(/1&9%.=# [&9% .# @&."# O(# *B).# ((")# 7.#0(#1.))+.# <#
-%&+.=#
Solution nj3

T(# *+,;,+,.=# M)&O&S.# %" # *0(9%.# *.+:5# )# %" H580.# 7.# -%8$$5"# [&-+5* +:5-5# IP(&+#
$7?,-4(* #(05+$H#*(+#0.# @ ($:#*0%SH @ . $5& " #7 .#:5%+-4.)) HEBOD. $#7 #- +(89%. :# )#-2.$)#
8(+(") &HS("$H@%00. $HE

Probleme nj6 : Les bords de la p%ote retombént
lors de la cuisson ~ blanc

|&YSH"$9%6)'%-E)*% 7 &YBHE"%*)%0*//*%'Y0-18$5%&, *%) "H#, 4>* U0 T*%- S\ VPASEH0 7+ %)
6H"T$%6#,)%N3&'$5(*, )P 75$-""& LUWH, +% @'%o-#&."%64*)) % BHBS6&HNE/6*, Y%6B*"
QR)")*%"&$)53&*RST

Raison!

OYoH ($H/(0#;5"- HO.#;5"THT H#)(+).:#0. SH@5+TSH" #;5+ K" #("80.#T+5&)H('.-#0.#;5"TH.)#
80&$S."W#-5")+.H#0.H-.+-0.4."#-4(%;;(")=

Solution nj1! Solution nj2
I"Y+(N".$Q)5&# S5Yo+# . )# "% &) <#-5++.-).L."V# P& )Yo#t ($#O(#.//.:# 5% 9%.# ) %ott 1("9%. $#
5" +#0.$H#) (+).$=# 7 #).*$:#%)&08&$.#0(#/,)457 #7%#:5"W(8.#

JH@(M7.$=



Les p%otes ~ tarte

Probleme nj7 : Les bords de la p%ote sucriZe
se replient sur eux-memes lors de la cuisson

K*$%664#"7$%7*%)'%)"" ) %, *%$#,)%-'$%"-/'-/' $%('5$%5/$YBH, ) Yo/ Ve G S&/ %04
1*%6:4&$%38&*%)',)*%X*"('5,*%,C'%-'$%""#$.% 7*-&5$%Y %' $%Z%

Raison njl
b(#*B).#$%-+, #/("9%.#72(74,+."- #-5")+ #0 #-.+-0.=

Solution njl Solution nj2 Solution nj3

0).# 0.4 $%+*0%$H 7.4 (+&" ' S%S$).# O# @5 # 9%(")&)H ' &) # 0.$# *5% 7 + . $#
$%+# O *B).# (") TH# T4 @Yo++# *S%+# 0%&H (FPH T #T H#"58$.)). #7#

B H# ) L)$H @& H# 0.4 8(8".+#."#$5%*0.$$.= "5&6:# .)-=H# 7,$4%&0,.$:# 9%&EH
N H# O# I5&"SH (+&" H# 59 )."7("-# <# ($9,-4.+#
-5")+.#0.#-.+-0.= 0(#*B).=

Raison nj2

b.$H@5+T$HT HOH)(+) #$5" ) +5H#4(%)$=#

Solution
TL/ #$&#) %ot $H0.# 7 & Yot 5UHO(# T ,.$.# 7% ;5" W (8. # YoO3eHGUBHW+). 7 9% &t (&)# #5Yoitj# -4
7 HA(%)H (.- HT . SH@5+T$H)+CHHI"$HS.#-($$.+(#;5+-,1.")#B08%+ #05+$# 7 #O(#-%&$$5"=#>%&$Q0
(-7 SH@&00.$HT #-,+(/1&9%.$H5YoH T Yoit+&\HT (" $#%" " HIBLM(8)4.+/5Q+,$&$)(")=




Les p%otes ~ tarte

Probleme nj8 : La tarte ramollit une fois garnie

1&%'$%&, %B#, 7%7*%-E)*%$&-*"6*1%[5,+%". 2&/5*"+ %' @*4% T*$% B THHNGH*, % 7"
65%,6>'8)$+YFH/5(*,) % 7#" $1%I18%)*%B'5$%&, %-'5$5" % 7 * b T* 186 7
A, )% A YH&Y' &) % T I54%%B'5) % ('5$H#, 1%

\&H*/3&*$Y%6>*& %" HE+0648%$)%6/*%6 7" (196K %)™ *%6*$) %) TH))*(-. %
"%/ ?" )& Y6 3&B*1/*%, *%6)5* ) %(M(*%-/1&$% 7", $%)'%('5,1%

Raison

b(#*B).#"2(#*($#,) #&/* +,(@&O&S, # . #) Yo 02 (SHB(+" &AM  H*+ *(+()&5"H+&-4 1 ."H#.(Yo=H
1(%#9% HO(H*B) #$2./+ $$#T2(@$5+@ . +:# (", (") &SS(")# (&HD.$# . 5+)$H# 9% #) Yokt (B#:(&)H*5 %o +#
(‘B&+HY6" #)(+).#-+5%$)&00(").#.)H#O%EH."#S.)).=

Solution nj2

F/*+,(@&O0&S$.# )(# *B).# <#
02(&7.HT2%" #7.$#1,)457 $#

Solution nj3

r(&$# ,-+("# <# 0?2(&7.# 7?%"#
*+57% &) $# +i&-4.$# .“#$%&.(..)_$#2# SUTH T H @&SB-%&)# 5%# 7.#
1)&C+.$#8+($3.$=# QI -4(@O05"" ("W -+C/l# 72(/("7.# 9%&# $.#
Y%-%"# +&$9%.# 7?('5&+# %".#'U @(7&8.5""(")V# -4(+8.+(# 7T?(@$5+@ . +#
*B).#7,)+./*, #$&#.00.#.$)# 07&") +& %+'# 7 4 _45_50()#9?4%/&7&),# 7.4 0(# 8(+"&)%+.#
8(+"&.#7.#*+(0&" #.)q5%# 7.# ,.5'&#’# 5(')/0# " #'_45_50()#."#O&.%#.)#*0(-.#7.#0(#*8).#
8("(-4.#)+C$#-45-50(), .= . ' <H)(+).=

@O("-=#

Q!"# -4(@O05"" (")
0?&"),+&.%+# 7.# @.%++.# 5%#
7H@.%++.#7 #-(-(5=#

Q I"# 0%&# (**0&9%(")# %".#
75+%+.# <# @($.# 7?75.%;#
((M# 7.# O# +.1.)+#
9%.09%.%# /&"%).$# (%#
5%+=

Solution njl
P(+"&$H# )(# )(+).# (.-# 7.9#

I&7.11."):H) Yol SHOK @+ HT #-5/@8&" +#)5%). $H-. SHES0VFED SHY" $#(.-#0.$H(%)+.$=HI5)+ #
SI@5#*+,;,+ HAHM" #)(+). #£S50&). "W/ @+, H*(+#0?(SSBRFT5+Yo+ #.)HT2%" #" #-5%-4 #
7 H-+CLHT2(/("T #5%+H#*0%SHT #85%+/("78%$.=




La p%eote feuilletZe

Probleme nj 9
b(#*B).#;.%&00.), #/(+@+.

Probleme nj 10
b(#*B).#;.%&00.),.#" #7,'.05** #*($#05+$#7 . #0(#-%&$$5"

Probleme nj 11
b(#*B).#;.%&00.), #$.#7,;5+ #05+$#7 #0(#-%&$$5"




La p%ote " feuilletZe

Probleme nj9 : La p%ote feuilletZe marbre

K#"$38*96)&%.)' *$%)'%-E)*%B*&5//¥). *+%6) &% @#5$% 7*$I8408)8$841%%

Raison
b.#@.%0++.#.5)#)+5*#;+5& T#.)#-($S.#$5%$#0?(-) &5 " §HiH+5%0

Solution

b(#-0,#*5%+#%"#;.%&00.)(8.# +,8%08.+#-2.$)# 72(SRAMTIIHS" &5+ .$H# T # @ Yo+ + # ) T #
7.)1% = [5%-+# - O(:# &O# :(Yo)# 0% .# O(# 7,)+./* # )# 0.4 @I/a+#)5%-+(8.# (&."# O(# /LI #
).6)%+.# 05+$9%.# )%k -5/1."- $# ) (#*B).#:.%8&00.), =#B(&00.%+ #/(" &C+ # T2DH*(+."&+# B)#
7 #0(&$$.+#0.#@ Yo++ H#<HO_#(/@E&(").#US(%:#S$ 28R @OYIGY&SE" V# JHOFHT ) +.I* # (Yot
+&85=# P&"5"# )+('(&00.# 0.# @ .Yo++.# SY%$I% 2< - GHEZDURBH."# 0.4 ) (*(")# (.-#)5"#
+59%0.(%=#

Probleme nj10 : La p%ote feuilletZe ne dZveloppe
pas lors de la cuisson
1&%*$%*,:,%""'5@.N*P%0%6#&)% 7*$%)#&"$%*) % 7*$%>*&"*$% 7* Y *94 $% 7*%0)'9

B*&5//*).*1%I18%/'%(*)$% &Y6BHE&" "% (' 5$%6*//*%, *% 7. @*/#--*%6-'$ (WO Vo4
&,*%4"M-*%0

Raison njl Raison nj2 Raison nj3
b *B)# "?2.8) *($#  O%H(SH#,(&)H#)+5*#7 #)5%+$=# O%# ($# ,-+($,# 0.$# ;.%8&00.)$#
$%1$(/1.")#;.%&00.),.=# 05+$# 7.# O(# 7,-5%*# -(+#
Solution njl ) S )(&00.+# )(# *B).# ;.%&00.), #
O+5*# 7.# )5%+$# )%.")# O. $#$)#)+5*#* Vort)+("-4(")=#

O+( (&00.#)(#).-4"&-&),#*5%+# )5%+$=# h#t '5Y05&+# )+54# .
+,%$$&+# <# 5@)."&+# N+ H# )%H ,-+($.$# 0.5# :
.96&00.) (8.4 *(+:(&).1."Y#  ;.%&00.)$# 9%&H J"&$$."H *(+# Solution nj3
+,8%0&.+=# $.# $5%7.+# 0.5# %"$# (%6##7,)(&00.# S(/(&$#0(#*B).#
(%)+.$=t b(# *B).#:.%8&00.),.:#; . % &00.), # ('.-# %"#
2.$)# j# 5%# St )5%+$:# *($H/*5+).Q*&C-. #Y%" #- +-0.#<#
*0%$= V1) $# 5% %'"# -5%). (Yott
[(O#(8&8%&S$,=#b . #)5*# 7 %#)5*#
)(VHOHT -5%* #(%o#-%)). +#
B+ L)+ - +)(&"# TH# " #
*($#,-+($.+#0.$#;.%8&00.)$=#



La p%ote " feuilletZe

Probleme nj11 : La p%ote feuilletZe se dZfdrme
" la cuisson

[9672'1%))*%6"#, T*% T*@5*,) Yok @' *%6*) %) *$%4>'&$$#, $%' &9%-#((*$HB9@’
TX@5*,,*,)%"H#, 7$%Z%]8*$)%0%4" #5"* % 3&*%/* % 45*/%) 8*$) V0K (8) HHRI%0/

Raison
b(#7,)+./* #(#,),#)+5*#)+((&00,.1.)#0.#+ $.(%#80%) & 6%$)#(-) &', =#

Solution
FO# : (Y)# (++L).+# 7.#/,0("8.+#0.$# &"8+,7&.")$# 7. # O(# 7,)+ TCH# 9%?&0$# $5")# (/(08(/,$=#
O.+&" # "# 1 +($(")tH SUS$).# - # 9% 2&0# (%) O(# 7,)+./ %% )5"# *0("# 7 .# ) +((&0# .)# 0(&$$.QO(#
+ *5$.+#18" &IVol i At (Yott, +(&S=H

L HO?, -+ (S()H(-HOH* (%] HT HOHI(&"#*5%+#45/58," &S +H#$(#).6)%+.=




La p%ote = choux

Probleme nj 12
b(#*B).#<#-45%6#-+(9% . #<#O(#-%&$$5"

Probleme nj 13
b(#*B).#<#-45%6#+.)5/@ .#(*+C$#-%&$$5"

Probleme nj 14
b.$#-45%64#$5")#)5%$#/5%$




La p%ote ~ choux

Probleme nj12 : La
pP%ote ~ choux craque
" la cuisson

K5$%4*%385%$&5)%$5%)*$%4>#&9%
"R SB*(6/*,)%-1&$% ' 8&9%4™)H"*$%
1&,'5"*$%3&80%/'%)M)*%78&, %4> &@*1%

Raison njl

O%tt "2($# *($# $%L$(//."y# ADT+(),# O(#
*B).# <# -45%6=# 100.# S)# )+5*# ;. +1.#
+59%).# (‘(")# T2(58&+# 0.4 )./*$# 7#
7,'.05%% +=#

Solution njl
RD7+().# -5++.-)./.")# O(# *B).# <# -45%6#
S%$9%?2<# 5@)."&+# O(# ).6)%+.# (7,9%().=# O%#
$(&S:#t - #/51.")# 5)# 0.# $&005"# 9% .# ) Yot ($#
(&)W ('.-# )5"# T5&8)# $.# +...+/.#
75%-.1.")=#

Raison nj2
b.# ;5%+# .$)# )+5*# -4(%T# .)# $(&$&)#
07?.6),+&.%+#7 #0(#*B).#('(")#9%.#O(#' (*. Yo+#
*00&$$.#HO(H#;(&+.#85" . +=#

Solution nj2

>0h&S$H# O(# *B).# <# -45%6# (%)5%+# 7.4
fugQfkg >:#*($#*0%$=




La p%ote ~ choux

Probleme nj13 : La p%ote ~ choux retombe
apres cuisson

[*$%4>#&9%?#, _*,)%:H"*(*,)%/#"$% 7*%/' %4 &5$$#,%('5$%: , 5SS H ({8047 *$%
4"M-*$%&,*%B#5%$%"*B"#575$%Z%

Raison
b(#-%&$$5"#.$)#&"$%1$("). . #O(#*B).#.$)#."-5+.#4%I&DYHS2(;; (&$$.#£05+$9% . # ) Yo O (H $5+$# 7 Yot
5%0+=#

Solution

>008$# O(# *B).# <# -45%6# SY$9%6?<# - # 9%7?.00.# SEEHFIF) (GHIL/ # <# 028"),+& Yo+# 7.$#
$&005"$#.)#7.$#-+(9%.0%+.$=

Probleme nj14 : Les choux sont tous mous

WHE"<964*$%64>H#&O%0%/'%6)*9)& " +0b 7% 4>*N5 2;2&(Yod#((*Yo#, Yo-* STy "#
"BHE$%7', $% 7% (' &@'5$*$%*,$*57?,*$T%]*&9%T#,)%) &%) *% 7*( H-&5$%
AH(65* % T* Y FH#& "$Y5/$%4 #E&-5$$*,) % 7', $%/'%T*@',) & * %0 T* %/ WfH &) 53&

Raison njl Raison nj2 Raison nj3

OYo#t 0.$# ($# /(O# -5"$.+' $#  D(HB(+"8&)%+.H#T $H-A5%6#.$)# b.$# -A5%6# "25"V# *($# ,)#
VHEOSHE" )+ *+&SHOPA%/&T&)) B A%I&T # ) +./5%&00.4# $%1$(/1."V# -%&)$H# .)#
)+5HHO(HB) #<H-45%6=H + " VHOPA%/&T &), =H

Solution njl _ _ |
P&t 0.84-450%64 " # 5" e oolution nj2 Solution nj3

B(+"&S$S# &O# ;(%)# 0.$M)&O&S.# 7.5# 8(+"&)%+.$#.))# +(&$5"# +.S5&")# 0.#
5S4+ HHT("SHY R THEE)E  8+($$.$HU-+C/ #B)&SS&C+. # *+5@0C/ #++,-, 7"V 2# %" #
$.-=HI&H (YoH +&B5:H"&H-A(NTB(" (-4 . # 8(" (-4 # @5"" # -%&$$5"H# .$)#
7("$H#%" #@5n).=#b(&$$.#0.$#5"), NV# )#"2.$* C+#*S#  .$$.&.00.=
)+("9%&00./."V# +.+5&T&+H8 (+7 . +# ). $# - 45 % 6#

*0p&$H +("8.Q0.$# T("$H# %".# $('5%+.%6# *"T("H# T.$#

@5n).#4.+1,)8&9% #O.#)./*$#  S5%+$=# >?.$)# <# 7,8%$).+#

729%" #"%&)#)5%)H# (Yot *0%S=QBHO(H# S5%+", .# *5%-+# %" #

* %6# ,8(0./.")# 0.$#  ).6)%+.#5%&/(0.=

-5"8.0.+#<#-5"7&)&5"#9%?80%#

" YR (SHOPA%I& T &) H

7("$#)5"#-5"8,0().%+=



La p%eote levZe

Probleme nj 15
b(#@+&5-4.#" #*5%$$.#*($

Probleme nj 16
b(H@+&5-4.#$%&").

Probleme nj 17
b(#@+&5-4.#.$)#$C-4.

Probleme nj 18
b(#@+&5-4.#(#%"#85A)#7.#0.'%+.




La p%ote levZe

Probleme nj15 : La brioche ne pousse pas

18*$) 96K 2%6-"#6/H(*%, % 7*%/ %6 " 5#A>* 1 %ol#8) %65+, % B'5 U6+ S84 ) Vo %/
@*,&+%"5* %, *%$*%-'$$*1%["&S$)")5¢,%'$;$&." *%0

2)%48*$)% """ (*,)%&, *%>5S)HE U T+%63&.,)5). %6 7*%6/* @ &"* 1 VHABBIREH/G6/ Yo
HESSVo-/8&$Y"-5T*%('5S%,*%"*, T%-'$%6/ V66" 5#4>*Vo-/ &SV 2" HES*+ ) %o $6"5)

B'45/*1
Raison njl Raison nj2
FOHD#(#)+5*#7 #$.04#7 ("$#O(#+.-.)).=# b(#0.'%+.#.$)#)+5*#'&.&00.=#
Solution njl Solution nj2

TL/# $&# 0.4 $.0# "2.9)# *($# +")¢# "#  M"# 0.%+# )+5*# '&.&00.:# $C-4.# (05+$#
BU)()H T&+. ) (- O(H 0%+ # %"# .6-CS$#  9%2.00.# 7. +(&)# L)+.H# A%I&T.:# S)# %"#
THS.O# (#)."7T("-# <# O# )%.+#  0.%+#/5+).=# 100.# " # *5%-++(# 75"-# *($#

*+,/0)%+,/.")=# 35%.# S%$)./.")# O# )+('(&00.+#05+$# 7 #0(#*5%$$.=#>5"$.+' #) (#
9%(")&),# 7 #$.0#*5%+# 9% .#)(#+.-.)) #$5&)# 0.'%+.# +(n-4.# /(6&/%I# fgtt S5%+$# (Yo#
+,%$$&.= +&85=

Raison nij4 Raison nij5

b(# @+&5-4.4 .$)# )+5* [5"), # "# D (+&"H#"2.$)H* (SHSS.\H+&-4.#."#80%)."=#
). /5, +() %+ 3 O5+$H# T%H *)+&SS(8.:# Y 0.$H> H7 .+ & +#"2.S)H 75 -#*(SHS%1S(/.")#

0.'%+.$#(-)&',.$#) +5*#)N)=# ,0($)&J,#05+$# 7%#*,)+&$H(8.#.)#0(#*B).#".#
* %)# *($# +.)."&+# 0.# 8(\# *+57%&)# *(+# O(#
Solution n |4 0.'%+.#05+$#7 . #0(#*5%%$$.=#
b<#."-5+..#0(#)./*,+)%+#7 #0(# @+&5-4.# Solution n i 5

I T A *)+&S$S(8.H# $)H O(# -0,=# P&# .00.#
A% # )+5RH O# 0.%+# '(# ‘&1 [B%+# %" # @+&5-4.# +%$$&.:# *+,:C+.# O#
$2()& .+ TCSH# O J'# T%# *)+&SS(8.4# JA+&"# O'j# Y ILI# 1&.%6# $&H )%t "#
"2(Yo+(H*0%SHT H#GHSYSHIH05+$H7 HO(H A SIIBBHO(H; (+&" HO T #8+%(%=

*506$$. =#



La p%ote levZe

Probleme nj15 : La brioche ne pousse phs
- suite et fin

Raison nj6
O%#"2($H*(SHSYLS(/]."WHT #* ) +&HO(H@+&5-4.=#

Solution nj6

FO#;(%)#9%2<#O(#I"HTYoH* ) +&$$(8. :HO(H)./* +() Yo+ HBAUBERIE. "&+5"#7 #av_>#<#aj >=#
O%# OW5@)&."$# $5&)# ."# -(0&@+(")# O(# 7%+, # 7 #* ) +&IHE P FOOM # Vot ; (&SH 7. %&SH
)5%S5%+$# .)H#O%EH ;5"-)&5™" :# S5&)H " H#%6) &OZSRIHOTFILE, +() %+ # T H@ (S =HN#S(5&+#

006 #O(H# $5// #7.$H#)./* +() %+ $H T HOH (+&" # T HO2(E+AH@&(")H )# 7.$#08&9%&7 $# T5&)H L)+ #
8(0.:#(("#,0("8. #<tig_>HUS%$9%?<Hja_>#$.05"#0.$).SV=H

Nt #151.") ) YoH T5&SH*5Y D&+, ) &+. +#)+CSH#I".1.")HO QB +.#). $#75&8) $#$S("$#9%7.00.#$.#

7 ,-A8+ =HP&H- #'2 B (SHO.#-($:H0.H) FSHT #*) ) +&$(B.BIH(SHSY1S(")=#

Raison nj7

b(# *5%$$.# .$)# )+5*# 05"8%.:# O(# @+&5-4.#
+.)5/@ H<HO(H-%&$$5"=#

Solution nj7

T&.%6# '(%)# %".# @+&5-4.# *($# ($$.WH#
*5%3%$3, . #9%?2%" #@+&5-4.#)+5*#*5%$$,.=

Raison nj8

FO#"2DH(H(SHSYLS(/.")HT #0.%+.#7("$#
YE+.-)).=H

Solution nj8

. 5&SH)(# +.-.)).=HFOH# (Vo) " &+5"# gBH T #
0.'%o+ #;+(&-4 H* (+#X&OS8+(/| HT #,(+&" .=

Raison nj9

b(# )./*,+()%+# 7H# *5%$$.# $)# )+5#
+58&7.=#

Solution nj9
[5%+# 9% # O(# @+&5-4.# *5%$$.#
-5+ .-). L") HO(#H) S5, +() %+ HT HOH&C- #
7("$#0(9%.00.# .00 .#*5%$$.# 75&)# $.# $&)%.+#
(%6#(0.")5%+$#7 #ajQvg_>=#



La p%ote levZe

Probleme nj16 : La brioche suinte

b5%)'%6"5#4>*%6)" $-5"*0%-/&$%3& U6 H5% 7", $%6&, %$'&, '+ 4 S EEB HYo
4>'&T%0Y%C.AHE&@ "V 4H((*,) %A% (. 75" %45; T+ $$H&$ 1

Raison njl Raison nj2
b(#)./*+()%+.# 7.# O(# *5%$$.# .$)# )+5*#  b.# *)+&$$(8.# .$)# )+5*# 05"8# 5%# 0.#
A(%7 . #OH@ Yo+ + 45" T=# 089%&7.$#$5"# &"-5+*5+,$# )+5*# -4(%7$:#0.#
@.%++.#,5"7=#
Solution njl _
[5%+# 9% # O(# @ +&5-4.# *5%$$.# Solution nj2
“5+.-).L.")HOH) /%, +() Yo+ #T HOFH*&C- # X( #+. & " H<tt- #9%&H# $)HT &) H(%QT.$$%$=#Y%Q

7("$#0(9%.00.# .00 #*5%$$.# 758)# $.# $&)%. FO<HT #vg_>HOH@ Yo++ #:5"TH HOH@+&5-4.4#
(%6#(0.")5%+$#7 #ajQug_>=H#P&HOH#*&C-.#TFH)+("$*&+.HI=

*506$$.H# B)# )45 -A(%7.# 0.4 @ Yor+# '(#

5T+ HIHSWE") A=

Probleme nj17 : La brioche est seche

5% 967*%6-5"*609%/'%7 . 2&$)")5#,%3&8E&., *%66" 5#4>*%60%/ %) *9) &) U7 *%66 5 $4#
NF8*9'2H"*%&, %-*&+%4*")*$+%('5$%) &% @#5$%/C57.*P1

Raison njl Raison nj2
b(#*B).#/("9%.#7 #@.%++.=# 100.# .$)# 7%+.# )# $./@0.# $C-4.# *(+-.#
99%7?.00.#"2(#*($#$%1$(//.")#*5%$$,=#b(#
Solution nj1 “5OOSS.H# >+ )t <# O(# @+&5-4.# 7.4 8(8".+#

JHBBA)E H.H#).6)%+. =HP(#+,%%$$&).# .$)#0(#
b(#@+&5-4.#"?.$)#[YP#%"#*O()#+,8&/.:#M".#_O’# 72%" # @+&5-4.# :5"7(").:# (0",50, .# .)#
@+&5-4.# $("$# @.%++.:# 5"# (**.00.# W(# 7%(#/0#@5"#85/5\)#7.#@.%++.=#

*(&"# U."J"# *+.$9%.V=# M"# @+&5-4.# .$)#

@5"" #*(+-.#9%?.00.# .$)H +&-4.#."# @.%++.=#

FO# "# :(%)# T5"-# *($# (5&+# *Yo+# T2."# Solution nj2
1))+.=# PY6&$H )5%$# 0.$# -5"$.80$# 9%75"# 75" # -&Q
7.$00$# ) )t + %S&H($H O(# *5%SS.# 7.4 ) (#
@+&5-4.HE
Raison nj3

b(#*5%$$.#$2.$)#; (&)HT ("$HY"#&0& Yott) +5*H#S.-=#

Solution nj3

1;.-)% . #O(H#*5%$S.#7 #) (# @+8&5-4.# 7 ("$H %" "#/&08&. Yo# AYU&BHUSH/5%& 00, # EV=H P &#) Yot "? ($#
*(SHOH-A("-#T2(D&+#H " H#-4(/@+.# 7 .#*5%$S. # )%o# *.%6# 4VBI&+# 0.# /8&0&.%0# $5&)# ."# O(#
+.-5%'+(")HT7?%"#)5+-45"# 4%/ &7 #$5&)# ."# (S5%) (") HF G O+#T7("$# ) (#*&C- =#[S%+#-.-&:#
J(&)# @5%&00&+# 7.# 07.(%:# 5%# (S5%).# %"# @50# 77.BaHSMUDMHA(<H )+CSH @Q($$.#
)*+()%+.=



La p%ote levZe

Probleme nj18 : La brioche a un gozt de levure

=5'(+064*%-*)5) % 2#f) %' 45 7% 3&5%-53&*%6/ %!, 2&* %6/ H#"$% T*%6/AP/R&S)NS6
'$06("" %78 @H5"%&, *%66"5HA>*U3&5%,8'%-'$%6&, Yo6#, Y6 2#) %6 7% 6 52 BT %6]*$%
$#,)%B'5)*$%-#&"%)#51%

Raison njl
FOHD#(#)+5*#7 #0.'%+ #7("$HO(#+.-.)).=#

Solution nj1

OYolt" #T5&SH*(SHT *($F.+# g8H#T.H#0. Yo+ #*(+# X&OS8+(/| # 7 # BV +# %" # @+&5-4.# 9%&H
*BOOSE.+(H+(*&T.1.")=HPEH) Yol +&'&0,88. $HY" #*5%$S LQBHFHO. Yo+ H#SY1+5")=H[0%SHT #
0.'Yor+ 1" #;.+(H*(SH/&. YobH 5SS +1) (H@+85-4. - HW (HOYRHET0$) H%" #/(%' (&S$H#B5A) =#

Raison nj2
FO#D#H(#)+5*#* Yot T #$.04#7 ("SHO(H+.-.)).=#

Solution nj2

b#$.08#)."7("- #<#-5")+. @ (O("-.+#07.;;. J# 7 #O(#0. Yo:/ (&S#,8(0.1."VHT2."#()),"%.+#0.#
85A)=HY S%S$) . HO(HI%(") &) H#7 #S$.0#*5%+#9%.#0 . HOER) HETRMBH#0?(&/.$=




La p%ote levZe feuilletZe

Probleme nj 19
b(#'&.""5&$.+& #7,85".#*."7 ("}HO(#-%&$$5"

Probleme nj 20
b(H@+&5-4.#$%&").

) Probleme nj 21
D.H@.Y++ H$?,-A(% #HT HO(H &.""5&S. +& HOS+SHT HO(H*5%$S.

() Probleme nj 22

D.H@ Yo+ + HS$?,-4(* HT HO(H'&.""5&S. +& HO5+SHT HO(H % &S5

Probleme nj 23
b.#@.%++.#)+(.+$.#0(#*B).#05+$#7%#)5%+(8.

Probleme nj 24
b(#*B).#$.#+,)+(-).#*."7(")#0.#)5%+(8.#5%#0.#7,) (&00(8.




La p%ote levZe feuilletZe

Probleme nj19 : La viennoiserie dZgonfle
pendant la cuisson

J@H5"%&, %4 H#5$$',)%. - 5SY6AH((*%6&, *%)™)5,*%'-"HS%' @H#5"VPHE",5%)
78*BB#")$+%48*$)%@"5(*,) %" ?* ) %0%

Raison
B2 (*+L)#UO(#7.+"&C+ #*5%$$. VH#(#,) #)+5*#05"8=#

Solution

> $$.# 02(F+L)# TCH# 9%.# O(# '&.""5&$.+&.# " # -500.# *OFGBHEI, =# 100.# (# 8," +(0.1.")#
75%@0,#7 .#)(&00.#<#- #/5/.") QO<=H[($#*0% SHE

Probleme nj20 : La viennoiserie est briochZe

g%38H#5%6#,%6)8*(6M)*"%0%)#8. "% $5%48*S) %6o-#8."V6t6)* 5"% &, “YoBIBHIS V6 T*%/
788,%4" #5$$')%Z%05%48*$)%6/*064'$+0648*$)%4*%3&*%) &IBSYR, SO4RER) V6 (
)"H#-%78.,*" 255 % 7" $%)H, Yo & ?*1%

Raison njl
OY%tt($#)."7 (- #<tt,-+($.+#0.#;.%&00.) (8.#05+$9% QBB Y +#0 #)5%+. +=#

Solution njl

Y008, #I5&"$H:5+)H('-#)5"#+5%0. (YoH#05+$9% . #) VBB ). #*4($.HTSR)HS #: (&t H#."#
75%-.%+#(J"H7?, &) +H#T #S5%7 . +#0.$#;.%800.)$#7 #-B).¥; #6%./@0.=#

Raison nj2
OYor($#.1;.-) %, #)+5*#7 #)5%+$#. )W (#(#,-+($,#0.99:) 96&0

Solution nj2

>5")+(&+.1."YH<HO(H#*B).#;.%8&00.), #-0($$89% . #O%EHFY#6 80 /. "YHSHE Yot UH) 5%+ $:H5"#" #
75" #8," +(0.1."Y#O% #vH)5%+$H<HO(#*B).#0.', #:.%&00.=




La p%ote levZe feuilletZe

Probleme nj21 : Le
beurre sOZchappe de
la viennoiserie lors

de la pousse

[%@5*, #5$*"5*% % 7+% F#/5$%B*&5//%)$%
(5$%4*$%7*" 5*"$%$*%6/53&.:* )%
7' )%/ %-H#E&SS*%Z%l*$%
@5*, #5$*"5*$%6'57?,*,)%7',$%78&%
6*&""*06B#,78%'@',)%(M(*%78//*'%
'&YBH#& " %Z%

Raison
b(#*5%$$.#.$)#)+5*#'&50.").:#) +5*#-4(%7 .=#

Solution

eC80.# O(# )./*,+()%+.# 7.# O(# *&C-.# 7("$#
0(9%.00.# O(# '&."'5&3$.+&# *5%$$.# .")+.#
aj_># )#vg >=# YPOQX:# 0.# @.%++.# +&$9%.#
7 H#5"7+.=

Probleme nj22 : Le beurre sOZchappe de la
viennoiserie lors de la cuisson

b5%48*$)%6/#"$% 7%/ % A&5S$H, %38 %) *$% @ 5*, H5$*"5*$Y UGS UYETYo
T*006%& " +9648+$)%38+0%6)&%'$%", 4#,)". %6/8&, % T+$%$5)&)581$%$&5@

Raison njl Raison nj2
O5"#@ .%++.#"2. S} (SH% "#@ Yo ++.H#T #@5"" # OY%#($#)+5%,#5%H#7 -A&+ #)(#*B) . #O5+$#7 Yot
9% (0& )= )5%+(8.=#

Solution njl Solution nj2

F7,(0.1."):#%)&08S$ #TYoH@ . Yo++ H#7 #)5%+(8.=H#1::.-)% #O.SHT & +.")$#)5%+SH."#T5%- . Yo+ #

[(&SHN"H@ Yo+ HT #9%(0&), HOH0V%SHS.#  "H+."("VHSE& HT 4" #5(SHT -4&+ +HO(#

*S$S&@0.#U( -0 H0%SHA(Y)H5%+-.") (8.4  *B).=H#P&H)%6H%)&0&S. $H%" #+5%0.(%H#9%&H#"?.9)

7 #H(O)&C+.#8+($$.V#. +#HO?(;; (&+.= *(SHORSS. #- HT +"&.+#* Yb)#,8(0.1.")#
(@n/.+#)(#*B).=



La p%ote levZe feuilletZe

Probleme nj23 : Le beurre traverse la
P%ote lors du tourage

U#5"%-"#6/H(*%, h1%

Probleme nj24 : La p%ote se rZtracte penddnt
le tourage ou le dZtaillage

1%-E)*%6*$)%)*//*(*,)%./'$)53&*%38.C5/%) 8*$) %5 (-#$$5 6/ 7RI (*%
3&*%)&6$HE>'5)*$1%I&Y6(#5, 7 Y*BBH") +%*//*%'%)*, 7' A* U800 (%6
QRS5,5)57*RS%

Raison njl
O%#"2($H*(SHO(&SS, H#U0"H).*SHT H+ *SSHSU L ("VH<H) (H* BT .%6#)5%+$=#

Solution njl

D(&S$.# (Yot 8+("TH# 1&"8IYol# FA# T # + ¥5$# ")+ # -A(-%"# 7 # ) $H5Y+$=# [0%$H# 0.# )./*SH# 7 #
+ *5$# $)H05"S:#/& Yo6H) (#°B) #$.#-5/5+) #05+$9% #) BB

Raison nj2
b(#*B).#(#,) #)+5*#* ) +& #.)#.$)#)+5*#,0($)&9%.=#

Solution nj2

b.#S%$) #75$(8.HTYott*,)+8SS(8.#.$)HOH-0,=HO+5*H* YoD(FHHB) ' #* Yo)#*($H#85"]. +#05+$#

7 #0(#*5%$$.:# ) +54#* ) +&.:# .00.# $.# +,)+(-).# $D$),/ () 4 9¥ 05+$9% .# )%t 02,)(0.$=# FO# ;(%o)#
- $$.4+# 0.4 *)+&$$(8.# 05+$9%.# O(# *B).# $.# 7,-500.# 7.# OG-0 $) # $5"# ,0($)&-&),# ."#
072,)&+(")#.")+.#). $HT5&8)$H#24.00 4" HT5&)H* (SHS HPAA .

Raison nj3
OYol" W(SH*($H7,)."T%H) (#*B).#((")#7 .#O(#7,)(&00. +=#
Solution nj3

[($5.#). $#/(&"SH#.")+ HO(H*B).#.)H0 #*0("#7.#)+((&O# BO(H$5%0. (")#7,08&-()./."Y#(I"#7 H#O#
O(&SS.+HS.HT ). T+ 4. 5+ T+ HS(#: 5+ #GHI"(0.HI=



Les biscuits, cakes et g%oteaux

Probleme nj 25
b.#8B).(%#" #-%&)#*($t(Y%o#-5.%+

) Probleme nj 26
b.#:5" THTYott-(X.#.8)#@+AO,

N
() Probleme nj 27

b.#-(XH(H%" #-+5A).#)+54 *(&$$.

Probleme nj 28
b.$#;+%&)$#-5"0)$H#)5/@." Y (%o#; 5" TH#T Yo#-(X.

Probleme nj 29
b.#8B).(%#<#@($.#7.#0.'%+.#-4&/&9% #" #85".#*($#5%#*.%

Probleme nj 30
b.$#/(7.0.&" . $#" 25" )#*($#7 #@5%$$.

Probleme nj 31

b.#8B).(YoH<H#@ ($.#7 .#0. Yo+ #-4&189% #+.)5/@ H#O5+$HT HO(#
“06& S5 HEYo# (*+CHH-%8$$5"

Probleme nj 32

0P (* (+. 8O <#-(X.:#<#](7.0.8" H5%# (%) + H@&S-Yo& ) ("-4.
05+$#7 . #0?(S5%)H7.$#5.%; $HEYH T Yo @ . Yo+ +.




Les biscuits, cakes et g%oteaux

(Suite & fin)

Probleme nj 33
b.#-(X.#.$)#05%+7:#7."$.:#$.-

Probleme nj 34

b H@&S-%&)H<H@ ($.#7 H@O("-$H/5"),$#+.)5/@.
05+$9%.#)%#0.#/,0("8.$

Probleme nj 35
b.#@&$-%&)H<H@ ($.H#7 H#@O("-$#/5"),$#"2.$)#*($#45/58C".

Probleme nj 36

b(#8,"58$ #5%H#0 #@&S$-Y&)H<H#@ ($.#7 #@O("-$#/5"),$#+.)5/@.
* "7 ("VHO(H-%&$$5" #5YoH (*+CHH-% 8 $$S5"

Probleme nj 37

b(#8,"5&$ . #5%#0.# @ &$-%&)#<H@ ($.#7 . #@O("-$#/5"),$
" H#85".#*($HN"&;5+/,1.")

Probleme nj 38
b(#8,"5&$.#" #;5&$5"" #*($H#(*+CH#-%&$$5"#(%#@ (&"Q/(+&.

Probleme nj 39
F/*53$&@0.#7 .#7,/5%0.+#0.#@ &$-%&)#(*+CH#-%&$$5"



Les biscuits, cakes et g%oteaux

Probleme nj25 : Le g%oteau ne cuit
pas au coeur

K8>*&"*0/67 &Y PH)*"%6*) %6 7*%/' Y07 . AH&-* Yo T+%)#, Y0 PE)* &% % $#, BIHE 6 %$
2E)* 896'%&, *Y66*/ <Y A" #) U TH" *+Yo/*V4H*&"%*$) Y0 4" & Yo AH((*VSRUTH)NY'
6H*&BT%/'%$' &A% %0if " 4*$)*"$>5"+0b* 0p(#5,$1

Raison
O%#($HO("- HO(H-Y%&SSE"#7 ("SHY%"#;5%0+#)+5*#-4(Y T=#

Solution
[0%$#)5"# 8B).(%# .$)# 7."$.#.)q5%# ,*(&$:# *0%$# O(# -4 (@I HHH T%H )./ $# <# 78, %$. +#
S%$9%2<# $5"# -5.%+=# 3("$# %"# ;5%+# )+5*# -4(YTH- P BYHBB). (Yot '(# L) +.# -%&):# '5&+.#
-(+@5"&S$,:# ((")#9%.#0.#-5.%+# $5&)#)5)(0./.")# $(&F8LSH 0.# 8B). (%t .$)# 7."$.# )# *(&$:#
*0%S$#O(#)./*,+()%+.# 7%## ;5% +# T5&)# L) +.# @ ($$.# . J# OHOBBIESH# [(+#.6./*0.:# %0"#-(X #
-%&)#0.")..")t<#fig_>#(05+$#9% 2% " #@+5Yy" & #$% 5+ 1A Gk >=

Probleme nj26 : Le fond du cake est brzlZ

,904'<*%6*$) %06+ &+007" $YoBH, Yo (H&/*+V05/%6#(6*%: H'™ (*,) %/ * %6 )#"'$ * 108 %b
BH#5$%7.(H&/.+%) &% @#5$%3&C5/%'%*8%4>'& 7% ' &9%B*$$*SUBYESRAYHEIDT*$S
4"(.1%

Raison
b(#-&+-%0()&5"#7 #O(#-4(0.%+#7 ("$#HO.#; 5% +#; (&BOUFVH/5%0 . #-4(%:;; #*0%$H# &) .#9%.#
0.#+.8).#7 #0?2(**(+.8&0=#

Solution

>00&$# 0.4 -(X.# $%+# 7.%6# *0(9%.$# *0%) )# 9%2%" =#ERAH (SN @ O 78;:%$8&5"H# 7.4 O(#
-4(0.%-+HT%#;5%+H$Yo-+HO ;5" THT Yot~ (X H.)H) Yolt> @ ) EX FH($H&) #." - %6 8) =



Les biscuits, cakes et g%oteaux

Probleme nj27 : Le cake a une crozte trop Zpaisse

K*062*, 00 T*06?E)* &6 TH,)%/'%(5*%*$) %) "#-%064, %6 5$%$&. Yo/ * 3G Sy S50 *
&,*%7*)1%

Raison

D5+$#7 HO(H-%8S$5"#0. HSYo-+ 15+ $."YHT ("SHOP(**(+. KBHH .+ $#07?.6),+& Yo+ H#TY%#8B). (Yol H(#
{5+ HY" H-+5A) H-(+(/, 085, H#7."S 4. )H#,*(&$$.=#

Solution

[+,;C+ HT%HS$Yo-+ #B0(- H#(YoH$Yo-+ #."HB+(&"S=HOYo#* YABHLERO. +#.)H#) (/&S +#)5"#$%-+ #
*B00+H0Y&HTS™ +HY" H8+("%05/,)+& #0%SH]" =

Probleme nj28 : Les fruits confits!
tombent au fond du cake

j&)+%0#,%)8'@'5)% 7* (", 7.%&,%4'<*+%-'$%&,*%6)"")*%)")5,% 0%

Raison

b.3#;+%&)3#*0%SH#7."S.S# 9% #O(#*B).# <#-(X. #5")A06HB)."7 (- #<HSN@&+#HO(#O5&H# 7 #O(#
8+('&),#05+$#7 #O(#-%&$$5"=

Solution njl Solution nj2

e5%0.# ).$# +008)SH# T("$H# %" # *(+)&H THOD+5%" # %" # +.-.)).# 72(**(+.&0#
((+&" # 5%H TYoH $%-+.4 80(-H# 7.4 )(# +.-))# SWLIS(1."V# 7."$.# <# @(S.H# 74 ;(+&" #

C(V# 7.4 0.8# &"-5+*5+.+# (%# /,0("8.=#  Ojj:#t.)#0.$#:+%&)$#+.$).+5"H @&."#."#*0(-.#
Y)).") &5 HT " HH(SH+(S5%). +HT HOH;(+&" #  T%+("VHOH-%E$$5"=
(ESH@&."HT 2. " #*+,0." +HT H) (#+.-.)) #(J"#

74" (SHI5T8I . +HO(H).6) %+ HT%oH-(X.=




Les biscuits, cakes et g%oteaux

Probleme nj29 : Le g%oteau ~ base de levurk
chimique ne gonfle pas ou pas suffisamment

K,%,%%)*%B*"%-'$%/C'BB"#,)% 7*%)*% 7*(', 7*"%$5%)&%,C'$%-'$ Yo/ HER P&
4>5(53&*%*)%/* @& Y% T*%6H&S, 7" +%-"#(5$%0

Raison njl Raison nj2
O%i#($# . +$,#)5"#@ . Yo++.1;5"7%H) +5*#-4(% TH H-(XH# 2 (#*($#,) #.")(&00  #(%H#7,@Y)# 7 #
05+$#7%#/,0("8.=#D(#0. %+ #$?2.$)#(-)&', #  O(H#-Y&BES"#.)H(HTY%o#/(0#<#7,".05** . +=#
((")HOH-%&SSE #.)# W(H*0%$#(%) (")#O(#
*()().#*5%+#;(&+.#85".+#0.4#8B).(%#%" . # Solution n i2

SESH (o SYo+= [5%+#(&7 . +#)5"#-(X #<H@&."#7,'.05** +#

: 05+$#7 #O(#-%&S$$5":#.")(&00 . #O(#-+5A) .#

Solution njl "(RSB(")HTYot-(X AT ("$HO.HS."SHT HO(#

P&HO(#+.-.) #*+,-5"&$.#T72(S5%). +#7%#  05"8%.%+#(*+CSHIGHI&"%).SH#T #-%&$$5"#
@.%++.#;5" TUHSYHTYH@. Yo++.#"'5&S.)).:#  *ONHHON(&T +#<#T7,".05** +=#
0)."T#@&."#9% #-.0%&Q-8&#$5&)#)&CT #('(")#
7 HOP& S5 +=HFOH" #; (Y ($HO% HO(# Solution nj3
).I% () Yo+ #7 #HOP((+.&OHT *($$.Ha]_>#
(("YHO(#-%&$$5"=

O+(- H%"H)+(&)HI HT #@ Yo+ + #5//(7 #
7("$HO.HS$."$HT #O(H05"8%. Yo+ #('(")#
72.":5%+" +#)5"#-(X.=




Les biscuits, cakes et g%oteaux

Probl-mg ni30 : Les madeleinds
nOont pas de bosse

18*$) %K 206-"#6/H (*%3&CH, %"* 4#,) "*%/*%-I&$Y$HE& @*,) %' @*AYIBPH{ T52) Yo
G'%-*8)%@*,5"%7*%75BB.",)$%B'4)*&"$1

Raison njl
b(#;(+&" #.9)#)+5*#7."$.=#

Solution njl

M)&O&S.H#7 HO(H: (+&" H#O HEYHOjj:#* (SH 0% $#
05%-+7.=#

Raison nj2

OY%HY%)&0&S. $H7 . $H/5%0.$HT #1(%'(&S$.#
9%(08&,),=#

Solution nj2

SW.$)H$5%". " - HO%EH (++& #('.-#T.$#
15%0.$#. " #$&O&-5" #-(+H#O(#+,*(+)&)&5"#7 #
O(#-4(0.%+#"W.B)#*($H5*)&/(0.=#*+,,C+.#
7. $#/5%0.5#."#1,)(0:#('.-#5%#$("$#
),i5"=#
!

Raison nj3#

b.$#/5%0.$#$5")#)+5*#+./0&$=t

Solution nj3
e./*0&$H). $1#/5%0.$1(%6H#vq =#

Raison nij4
B2(**(+.80#.JHO(H*0(9% . #$5" W) +5*#-4(%o T $=#

Solution nj4

b.#-45-#)4.+/8&9% HO5+$H#7 HO(#-%8$$5"#
[(5+&$.H0.H7, . 05%* [ "VHT #O(#

(1. %S H@5$$.=HY *+CSH(5&+H45-4,#
02(**(+.&OH#<#(7.0.&" #7("$#0.#/5%0. #
0(&$%$. Q0. HVGH/&"Y0). $H/&" &/ Yol #(VoH;+&B5H
(("VHT.#07.":5%+" +=#



Les biscuits, cakes et g%oteaux

Probleme nj31 : Le g%oteau ~ base dle
levure chimique retombe lors de la cuissdn
OU apres cuisson

\&', 7%G'%B'5)%/*$%(#,)'?,*$%"&$$*$% 7', $%0)#, %BH#&"%*) % 7', $YH YokH0d %
4"#5)+%#,%d%4"#5)+%#,%d %4 "####5555) T%*) %*,%B'5) %, #,%00%

Raison njl

O+5*4#7 #0.' Yo+ #)% . HO(HO. Yo+ HEHK"H#(H)." T ("- H<H-9BRH BYSHE"H(S5%) H7 H0. Yo+ #*0%S$HO.#
8B).(6#85"i.+(=H>?.$)H (YoOHEHPEHO(#+.-.)) #-5") &BIHY H0.'Vo+. H&OHS?.;:5" T+ +(HO5+$HT #O(#
-%&$P5"=#

Solution njl
e.$*.-).#0.$#*+ -5"&$()&5"$HT #O(#+.-.)) HUSYH T Yo#* (9%F. MO Yo+ V=t

Raison nj3

b.#8B).(%6#/("9%.#7 #-%&$$5"=#

Solution nj3

O+5*#-%0&)#' (Y0)#18.YoBHO% #(SH(SS. \HEH"J"#7 (" SHEHORIo#+(835™ (@0.H@&."#.")."T%=#
124, $8) #*(SH<H#+(S5%). +#9%.00%. $H/&"%0). $H#T #-% LBNFTEHBB) . (YoH*5%+H#9% 2 &OHSE&)H*(+:(&)=




Les biscuits, cakes et g%oteaux

Probleme n;j32 : LOappareil ~ cake, "~ madeleine
ou autre biscuit tranché
lors de |0ajout des oeufs ou du beurre

&) %$*%-'$$+0665*, 1 %618 FH&)*$Y0/*$U0#* & BSYHEY6/*%06+& " * Yo B P& Y6*)%665(C
G 100'00-/&$I 70625, $Y3&CE/% A% % T U 6HE)H, $I$E Yol %) "#, 4>+ % TCE&,
THF$A* ) 1%]8*$)%"™). 1

Raison njl Raison nj2

P&H)YoH(S5%). $H#0.$#5.%;$H#(*+CSHO H@ Yo+ + HPEH) Yot (S5%) $HO.#@ Yo+ + 15" TVH(*+CSHO. $#
0.$#5.%; SHES")#) +5*#,+5&TSH. D VHIB.AHT # 5.9 SH2HILI #+(&S5"=HI? (**(+.&OH#.$)#) +5*#

% )&)SHI5+-.(Y6HT H@ VYot+.=# B&TH( (") H(SEY)HTUH@ Yo++ 1) H05+$9% #) V6t
'+ BH- 0%8Q-& HEOH(H) " 7("- H<HIB +#."H

M)&O&S #)5%S5%+$HT $H5. 0b; SH<H) /¥ +() %+ # . _

(@8&(").=HTLI #18.%6H#2H0 $H5 o S#."# Solution nj2

5006800 475" i-+8. "<t (&t (%ot + &BSHEHP 2 RABHL] H#9% HO(HS50%6)85" 4" _f=HOSY%SHO B

" BB (SH-5S + BVt +(ESHT ("SH)5"H 88+, 78"V SHTE&" VL) + <) [* +() o+ #

(B(& #r+,: +,:#-2. SWHI%PROSH 2. HE" WS (|@&("). HUSYoH)&, 7&SHS&H) Yot &SHT ("$HYo"#
@.$5&"= &8055V=




Les biscuits, cakes et g%oteaux

Probleme nj33 : Le cake est lourd, dense, sec

I 9%7*@'5)%M)"*%&, %4'<*+%('5$%)&Y%6*, @5$'2*$%:, 1*(*,) Y% T* Y H W& B
o (5H"*06-5+"+06006) % B &) & *%6('5$H#, 1

Raison njl Raison nj2
FOHD#H(#)+5*#7 #;(+&" #T ("SHO(#+.-.)) #5%HO(# FOHDH(#)+5*#* YottT #0.' %%+ #7("$#0.#-(X.=#
J(F&"HS)H)+EHT S =H
Raison nj2

Solution nj1
o e M)&0&S.HO(H@5™ #9%(")&) #T #0.' Yo+ #
7%= +.-.)) 5ot SYo 0. H¥(9%.)HT H0. Yo+ .=

Raison nj3
b.#-(X.#1("9%.#7 #()&C+.#8+($$.#5%# 724D 7+() ) &5"=#

Solution nj3
e./*0(-.#)5%)#5%#* (+) & # 1Y H @ . Yo++.#;5" 7 Yo#* (+#7 #0? AV SHUB (" BHB5A) VH#*5%+#%"#-(X.#
@.(%-5%*#*0%$#/5.00.%6=HO%#* % 61,8(0.1."#+./*0(- +Hit g T Yot &TSHT #;(+&" #*(+#
7 HOH*S% T+ HT2(/("7. =#1"I" 1. $B(D HT H+.10(-. +H%" #*(+) &. HTYoHSYo-+ #H*(+#7%#/& . 0#Us|8#
7 #1&.0#*5%+#{gQ8#7 . #$%-+. VH#SYo#* (+#7%# S &+5*#7 . #80%-JSH A FOH* D& T SHT #
$%o-+. ¥ (+HHO(HIL] #9%(") &) #T #S&+5*#7 #80%-5%.V=

Y00,85+&.



Les biscuits, cakes et g%oteaux

Probl-mve ni34 : Le biscuit ~ base dvé
blancs montZs retombe lorsque tu le mZlanges

M, %65$485)%38&5%$*%6/53&. *%$HESY0/8'4)5H#,% 7*%) %$-') &HBAA G HB)ET86-"
S @*%6/*%-1&$SHE@*,) %0%3&EYHS VS Vol 4+ U T SV 4 Yo DEDoT*%"*4%)

Raison njl Raison nj2 Raison nj3
b.$#@O("-$H$5")#)+5*# b.$#@O("-$#5")#,), # b.$#@O("-$#" #$5")#*($#
/5"),$=t /5"), $#<#)+5*#8+("7 .# ($$.\#/5"),$=t

'®).$$.#

Solution njl _ _ Solution nj3
K "#(#)."7("- #<#-+5&+.# Solution nj2 P&#0.$#@O("-$#S5")#)+5*#

9% .#*0%$#0.$#@O0("-$#$5")# [0%$#0.$#@O0("-$H$S5")# * Y%o#; 5&$5™ $#.)#9%?80$#
15"),$:#*0%$#0.#@ &P-%&)# /5"),$#<#8+("7 #'&).$3.:# 5+ #%"#+% @ ("HUSYoH#* &+. #
$.+(#+,%0$S&=Hp+( H#.++. Yo+ HEHO%NSHO.$H@%00.$HT2(&+#  9%2&0SHSE"H."-5+ #
[5%+#%"#@&$-%&)# J+&$5™, $H#S$.+5")# 089%&7.$V:#(%-%" #-4("-.#
*(+3(&).1.")#(0',50,:# 8+5$$.5#.)#&"S)(@0.$=H#Y%H# T72('5&+#%"HQ@&S-Y0&)HIV%EHS. 1
15").#).$#@0("-$#(%H@ .- # [5&"7+.#/,0("8. . #-.$# )&.")=#!"-5+.#%" #;5&$:#0.#

775&$. (% #* ($H*0%S$#: +1.$=  8+5$$.$H@%00.$#,-00)."Y.)# @.-#7758$.(%:#-2.$)#0(#-0HE
0.$#@O0("-$#+.)5/@.")=#
[+,:C+#O(#/,)457 #75%- #
HIB") (). $H@O("-$#
0.")./.")#<H#OP(&T #7 #)5"#
@()).%+."#'8).$$.#H5YHa=

Raison nij4 Raison nij5
b.#@.%++.#;5"T%#(#,) #&"),8+,#)+5*# O%#($#)+5*#/,0("8,#0?2(**(+.&0=#
-A(%T7=#

_ Solution nij5

Solution nij4 PY6&$H)5%). $H0.$H($)%%- $H+ -, 7.")i%

b.#@.Yo++ HT58)H)5%S5%+GHL )+ #&"-5+*5-+ #EYo+#" #*(SH#('B&+#<#/ 0("8.+#*0%$HOY% #
)&CT H(IHT?, &) AHT H#-%8&+ HO.SH@O(-$# " -.$S(&+.HOH@ES-Yo&)H.)H, &).+HT H)+5*#
775.% #5%HT #,(&+ #+.)5/@ . +H#0?(**(+.&0#<# )+((&00.+#0.$#@O("-$#/5"), $=

@($.#7 H@O("-$#/5"),$=




Les biscuits, cakes et g%oteaux

Probleme ni35:Le biscuit = basé
de blancs montZs nOest pas homogene

C*$%.4/)$% T*%6/", 45+%7*$%(#))*$% 7+%B™5, *+06 7*$%) " n, *$UETIREEAER %) %
), %65$4&5)% % 7*$%'5"$% 7* 064> (-% 7*%6")'5//*%Z %

Raison njl
b.$#@O0("-$H$5")#)+5*#/5"), $=#

Solution njl

b.$H@O("-$H)+5*#/5"), SHSE")H-(SS(")SH.)HS P& -5+*5+ "WOH(Yott+.$) HT $HE"8+,T&.")S=H3.$#
@O("-$#/5"), $H."#@ .-HT758$. (YoHS5")H*(+1(&) SH5 Yo+ #0b " HETIRSNB & =#

Raison nj3
b.#@.%++.4#; 5" T%H#(#HT%H# (0#t<#$.#,0("8.+#(%o#+.$) #7 SR BY$ #0 # @ &S- % &)HGH) +("-4. HI=#

Solution nj3

[($#, &T7."#T #,0("8.+#%"&;5+/,|."VHTYH#@ . Yo++.#;5"7T%H(%o#$) #7.$H#&"8+,7&.")SHS("$#

V+5%: &+ #+.)5/@ +H0.SH@O("-S=HI2($)%- 1. 8)HO(HSIBEE, 0C" #iQjC/ 47 #) SH@O("-SH
/5"),$#.)#1,0("8.Q0.$#,". +88&9%.."YH(YH @ . Yo-++ #:5" TYoH) RIH<HO(&T HT2%"#:5%. ) =#M" #;58$#
- #1,0("8 #45/58C" . #&"-5+*5+.Q0.#7,0&-()./. YH(%o#t+.$).  H#T.SH@O('-$#/5"), SH<HOW(&T #

72%" #/(+D$.=#



Les biscuits, cakes et g%oteaux

Problsme n;j36 : La gZnoise ou le biscuit
"~ base de blancs montZs retombe pendarnit
la cuisson ou apres cuisson

M, *%BHES$Y0*, A#"*+%648$)%/*$Y%6(#,)'?,*$%" &S+ $%6 7", $Y%6)#, YoMETSBYoRY, %
BH&"L%I'Y6(#, ) *+ %G % T7*$4*, 7+%G %" *(#, ) TY0\&*% 78. (#)5#, $%-#86 Y%
)#&)%-1")1

Raison njl
O%t($#)+5*#())." TV (' (")#7 #0?.";5%+" +=#

Solution njl

(%6 #- HES&)HSY+HY%" #8,"58&S$.H5YoHY" # @ 8S-Yo&)H<H@ ($.47 #
@O("-$#/5"), $:#&OH D) H&I* +() & HT2.":5%+" +#&/I 7&().. ")#
02(**(+.80=HP&H)VHO . HO(&SS. $t) +(&" +HT ("SHYo WSV "#(
99%6.#0.#;5%+H#S5&)HO&@+. HEOHS. +(H*0()#-5// H%" () L* #(
ILIHT HO.#1))+ 4. H-%&$S5"=#

Raison nj3

OYoH($H-%08)H)5 " HEB). (Yor 7 ("$HYe"H#:5%0+#) +5*#-4(Yo THEYoH) YorH($H
$5+)&H0.#8B). (YoH)+5#)NHT Yot 5Yo+=#

Solution nj3

3("$HU"H#;5%+#)+5*#-4(% T #0.$H@5+T$#S$. +5")#-% & HHO5+$#9
0.#-5.%+#/("9%.+(#7 #-%&S$$5"=#M"#/("9% #7 #-%&$S$5"#7 #
J#H8"9%0).$#.)H#0 H-.")+ HTY%HBB). (Yo#$2(;:(&$$. +(#O5+$BTHH#
+.,+5&78&%$$.1.")=#



Les biscuits, cakes et g%oteaux

Probleme n;j37 : La gZnoise ou le biscuit
" base de blancs montZs ne gonfle pas
uniformZment

1967, #5$00™$$*(6/*%0%8&, %4>'(-%67*%BHSS*$%0- &% Yo(H)HA " #SS%
(#6509 7o) Y6:  SUHEIT* o), %-+)5)%6B"H™*%6Z

Raison njl Raison nj2

b.#@ &$-Yo& )#(--+5-4 #$%+H#0. $H@5+TSHT Yo b #@&S-%&)#"2(#*($HO(HILI #,*(&$$. Yo +#
I5%0.=#b #-5.%+#7%#@ &$-%&)#85"I.#/(&$#t *(+)5%)=#

0.$#-1), $tt+.$)."YH(--+5-4, SH(YoH @5+THT%H

15%0.=# Solution nj2

: . b&SS H@E&."H)5"H@ &S-Yo&)H<HO?(&T HT2%" #
Solution nj1 $*()%0.#-5%7, .- #$5&)H<#075.80:#S5&)#."#
Y$$%+.Q)58#72('58&HH@E&."H#E+(&$S$,#0.#/5% VB &O&S("VHT. $H@ (8%.)).$HT 2, *(8&$$. Yo+#
5YHT29%6)&O&S. +H% #I5%0.1-4. 18 HT #*(*& +F5"™, #*5%+#%"8:5+/&$. +#07?, *(&$$.Yo+#7 %o

$%0;%+8&$,= @8&$-%&)H#(("H-%&S$$5"=
Raison nj3 Solution n;3
b.#/,0("8.#"2.$)#*($#45/58C" .= P%&$#0.$#-5"$.&0$#7%#*+5@0C/ . #"_vj=#

Probleme ni38 : La gZnoise ne foisonne pas
apres cuisson au bain-marie

1&9%'$Y66* &6/ VoBHE*) <" Yod#"-$U%*) Yo E (*+96) %7 #5$+%"+$)* %' L OHEETSAEE /6
I (*$%3&5YAH#((*,4*%)%0%)*Yo(#,)*" %' &Y66#" 7% 7*$%d*891%

Raison
b.$#5.%; $#5")#-%&)#05+$#7 HO(#-%&S$5 " #(%# @ (& "'Q/(+&.=#

Solution

T,0("8.#-5")&"%.00./.")#O5+$HTYoH@ (&"Q/(+&. (I HT7?, EIUHHO. $H5.Vo: $HI"&$$.")#."#
5/.0.)).#(YoH-5") (- )7 HO(H-4(0.Yo+#7 $H*(+5&SH+,-8*& BEOH" #; (%) H*($1#9%.#0.#/,0("8.#
7.X($$.#ig_>=



Les biscuits, cakes et g%oteaux

Probleme n;j39 : Impossible de dZmoulér
le biscuit apres cuisson

WH#,+%7.?28&$)*"%&,%65%$48&5)%0%/'%-*)5)*%4&5//H"*% 75" DY (* PR /S+%
48*$)%$d(-'+%('5$%#,%'% @ &% (5*&9%4#((*%,5@*' &% 7*%".&$$5)*+%,#,%2%

Raison njl
b.#/5%0.4#"2(#*($#,) #-5++.-).1.")#8+(&$$, #

Solution nj1
Y$$%+.Q)5&H#7 2('5&+#*(+;(&).1.")#8+(&$$ ,#)5"#/5%0 BT 2D# +$.+#)5"#(**(+.&0=#

Raison nj2
b.#8B).(Yo#("9% #7 .#-%&$$5"=#

Solution nj2
T&. Y061 (%) 1% #* Yott) +53#- % &) HI%. 1) +5*#* Yott-% &) =1h . B8 B) (YFIET O+ (+:(&).1.")#
-%&)$H05+$9% 280SHS #+,)+(-)."}#0,8C+.1." ).\ HS 1Y) 5% $1$S. Y% 0$H# 7 Y%ott/5%0. =1

Raison nj3

OYor($H-%8&)H)5"#@&S-%0&)H$Yo+#%" #:. %800 1. "HESHBHBIAOBRO&-5" #.)#) Yokt $tt- +)(&"#
O%W&OH" #1("9% #*(SHT #-%&$$5"=#

Solution nj3

3&$*5$.#)(#:.%800 #$%+H0b" #8+8&00.#:+5&7 #. JHIQRE).BHHE (")H#72."0. +HO(#:.%800.#7 #
-%&$$5"=




Les macarons

Probleme nj 40
b.$#/(-(+5"$#-+(9%. ") #05+$#7 . #0(#-%&$$5"

Probleme nj41
b.$#/(-(+5"$#$5")#-5%" . +)SHT #*.) &) $#)+5%$

Probleme nj42
b.$#/(-(+5"$#$5")#8+("%0.%6

Probleme nj 43
b.$#/(-(+5"$#5")#%" #*5&").

Probleme nj44
b.$#/(-(+5"$H$5")#."#: 5+ #T HTM.




Les macarons

(Suite & fin)
Probleme nj 45
b.$#/(-(+5"$#$5")#)5%)#*0()$

Probleme nj 46
b.$#/(-(+5"$#"?5")#*($#7 .#-500.+.)).

Probleme nj47
b.$#/(-(+5"$H$5")#-+.%6

Probleme nj 48
b.$#/(-(+5"$H$5")#$.-$




Les macarons

Probleme nj40 : Les macarons craquent lors
de la cuisson

F$96('4™#, $YoH,) %&, %) #, 4>* U T+0$H %" 5 7* U $H#E$Y0/S*BB*) U F* U $6$6Z %
|

Raison njle
OYot($H#\(** #07?,) (* #T%H#-+5%)(8.=#

Solution nj1

140, #0(&SS(")H-+5%6).+H)Yott* +1.)SH(Yo6# (-(+5"$HT2EBHH%" #-59% HGHS508& 7. HIH('(")#
“Ob&SSE" . I L-A(") (& " SEH<HOPAYI&T &) HT HSP, -4 (¥ +H(EBOY%. H#."HOHISSYo+(")=H

Raison nj2
bPA%/&T7&),#.5)#)+5*#,0.", #7 ("$#)5"#:5%+=#
Solution nj2

OYott* Y%BHO(&SS.+HOH5+) H#T H#)5"H#:5%+#.")+5%' +) HOMAYERSS5"4."#O(#-(0(")#<H#0 (&7 #
729%" #-%&00C+ #."H@58S=HOYoH* . +1.)SH(&"S&H<HO PR/ ATEIHET .

Y00,85+&.



Les macarons

Probleme nj41 : Les macarons sont couverts de
petits trous

K*$%('4"#,$%)#&$%/5$$*$+%4*%,8*$)%-'$%-#&" %' &F#&"78>&5T%

Raison
b(#/.+&"8%.#.$)#)+5*#08&9%& 7 .=#

Solution
FO#;(%)#9%.#0.3#@0("-$#;5+/." ) #%"#S50&H# @ .-# 7 ?5&; St (Y6#H BB/5 & "$HE

Probleme nj42 : Les macarons sont granuleux
T%,5%-#&"%'&F#&"78>&5T%

Raison

OYoH"2(SH* (SHSY LS (/]."VH&6,#.)q5%H) (/&$,#0. $H DY T+ SH(")HT H0.SHE"-5+*5+ +H<H#)(#
| +&"8%.=#

Solution

FO#;(%)#9%.#0.$#*5%7+ $HS5&."Y#0. $H 0% $HI" $H5 SSRERM) HEBHY" #-59% . #*(+;(&)./.")#
0&$$.=

Probleme nj43 : Les macarons ont une pointe
T%*)%)H&FH#&"$%-'$%-#&" %' &F#&"78>&51%

Raison
O%#"2(SH*(SHSYLS(/]." ) (-(+5™" # )HO?2(**(+.&O#/("9%.#  7.#$5%%0.$$.=#

Solution
T(-(+5™" #)5"#(**(+.&0#S%$9% 7<#5@)." & +#%"#S50&#+% @ ("=



Les macarons

Probleme nj44 : Les macarons sont en forme
de d™me

L/$%$H,)%-18)A)% (5?2 #,ST%('5$%)H#8&)%"#, 7$% 0%

Raison
OYort"2(SH#*($H) (* HOH*0(9% . #( ("VHT HO.$#;(&+ #-+SAVBHBEHO. $H.) )+ #."#-%&S$$5"=#

Solution

FO#.$)#t+.-5//("7 #7 ) (*.+HOH*0(9%. #S$Yo+H0 H0("H#7 #)+QB(I"HT 2(*0() &+0.$H#-59% . $H#.)H7 #
-4($$.+#0.5#,".")%.00.$#@%00.$#72(&+#++,$.").$=

Probleme nj45 : Les macarons sont tout plats

Jp*+%/'%_'3&*%7*%('4"#,1%)]8*$)%$#&@*,)%4*%3&5% "5 @ * WG EHE; * & Y0
) '#-%7*%4#*&"%0%/8#& @™ ?*1

Raison njl Raison n;3
OY6H($HOO" 1. YoH) +5#(*0RIV#'B)+ #-5"S8O% | co0r o) G u0(sr - )) 4 HG5 )M S
e 1) @5 $# )HO(H+-.)) #.5)H) +5H08I%E&T .=#
Solution njl Solution nj3
KOb*$:#5" #" 2(#* (SHT&)HT #) (*.+#-5// #7 .$# . e
7878% SAE SA("8HT H+.- ) HT HI(-(+5"$=#
|
Raison nj2 Raison nj4
O%#($#)+5*#/(-(+5™ #.)#)S"#(**(+.&0# . $)# O%#"2($#* (SHS%1$(/1.")#/5"),#0.$#
)+5*#08&9%& 7 .=# @O("-$#."#" &8.=#
Solution n;j2 Solution ni4
e&."H<H; (&t #* DY +#-.)).#,5&BH-?. SJHI-A%=H#  FO#:(%)#9%.4#0.$#@O0("-$#;5+/.")#%"#S508# @ .- #
b(#*+5-4(&" . #;5&$:#/(-(+5"" #S%$9% ?<# 77585 (YoH@E&."#;.+]. . H*($H/5&"SHE
5@)."&+H#%"#S508H#+% @ (" #*($SH*0%$S:#* ($#
/5&"$=



Les macarons

Probleme nj46 : Les macarons nOont!
pas de collerette

#5%3&5% @#&/'5S$%&, *%04#/1**))*%0%*,%B'5"*%-E/5" % )# & SRAGtRIL HETEREH A/ 1

Raison njl Raison nj2 Raison nj3
O%o#"2($H*($#S%1$(//.")# b.$#@O("-$#775.%;$#$5")#  b(#-500.+.)).#-%&)#)+5*#)N):#
/5"),#0.$#@0("-$=# )5, +(&SHEYoH) +5*#;+5& T $=#)#05+$9%.#0 . #+.$) . #7 Yo

[(-(+5"#-%&)H<#$5"#)5%+#&OH

Solutlon nll Solutlon n|2 $?.;é5"7+.#$%+#0(#-500.+.)).#

&P (") .=#
FO#;(%)#/5").+#0.$#@O0("-$#  b.$#/(-(+5"SH$5")#/&. Y64 )O)
S%$9% 2<#-.#9%.#) Yo +,%$S&SHBEH) Yo%) &0&S. $H#7 .St

5@)&." $HUHS508H#@.#  @O(-SHS,*(+ $HT . $HS(%" $# Solution nj3

7758%. (%t +H =H>2. S0 7.*%&$H9%.00%. $HSEYo+S:H. HO.") #7 #-%6&+ #0 St

L0,#*5%+4#5@)."8+1%" #@.00.4H)./*, +() %o+ #H(@&(").= I(-(+5"$HSY+4%" HT5%@0.#

-500.+.)).= *0(9% . #(J"HT #+(0.")&+H#O(#
78 %$&EHT #O(H-4(0.Yo+#+(+1#
0@ (SH.HT 4+ ) (+7 +#(&"$&H#
O(#:5+/()&5"#7 #0(#
-500.+.)).=#

Probleme nj47 : Les macarons sont creux
#4%)#4%)#4%0

Raison njl Raison nj2
b(#-59%.#.$)#-%&) . #(05+$#9% #0 #:5"THTYott . $#/(-(+5"$H#5"}#-%&)#)+5*#05"8)./*$=#
[(-(+5"#" #072.$)#* ($HS%1$(/].") =t
>? $)HO& H<HU" #)+5*#8+("T HT&;;,+."- HT # Solution nj2

)% +()%+ SHT ("$H)5" #;5%+=H
YS%$) #O(H@5™" #7%+, #7 . #-%&$$5"#*5%+#
. ) 5@)."&+#7.$#/(-(+5"$H<HO(#,5+/ #.)#<HO(#
[+&'&0, 88 #O(H#:.%&00. #7 #*(*& +#$%0; %o+ &S, #(Yo#
)(&SH. " HBLO&-5" #)+5+# *(&SH.)H" #
* +)) (" (SHY%" H@5" H#-&+-%0()&5"H#T #
0(#-4(0.%+=



Les macarons

Probleme nij48 : Les
macarons sont secs

QR=(((>>>>+%4>8*3$)%6#,%('5$%
4>8*$)%4>*4%0RS%

Raison njl
b.$#/(-(+5"$HS5")#)+5*4-%6&)$=H

Solution njl

YS%S). HOHT %+, HT H#-%&S$5"#T #). $#
[(-(+5"$=HNHO(H$5+) & HT%H:; 5%+ #) HO(#

. %0&00.#7 #-Y%&$$5"#7 #O(#-0(9%.#-4(%7 #
(J"HT?2, &) +H9% H0.SH/(-(+5"$#

“5")&"%6."VHT #$,-4.+=H

Raison nj2
O.$H#I(-(+5"$HS5"H#) +5HGH; +(&SHI=#

Solution nj2

K"#).#-5"$.&00.#7 #0(&$$.+#).$#/(-(+5"$#
(Yokt;+&85H#*."7(")H%" #S5%+", #(J"#9%.#O(#
8(+"8&)%+.#+./5%8&00.#0(#-59%.=#h#O (#$5+)&.#
T%#;+&85:#0(&$$.Q0. $#+."."&+#<#).I*,+()%+.#

* T (MHI&" &IYolHTgHI& %) . SH(I"H#

75@)."&+H%" #).6)%+.#& T, (0.#<HO#
7,8%3$)()&5"=#




| e caramel

Probleme nj 49
b.#$%-+.#/($3$.

Probleme nj 50
b.#-(+(/.0#(%H@ . Y% ++.#)+("-4.




Le caramel

Probleme nij49 : Le sucre masse

15"*003&8&,%"*)#&"%0%/'%4'$*%7.-")1

Raison njl Raison nj3
b.#+,-&*&."#"?. $)#* (SHGH*+5*+ HI=# FOHDH#(#T .$H&/*%+.), $HT ("$#0 #$%-+.=#
Solution njl Solution nj3
b.$H&*Yo+.), SHTYott+,-&*&.")#T ("$#0.9%.0# TL/.#)5*5#9% #*5%+#0 #+,-&*&.")=#b.$#

)%#;(&SH;5"7+.#)5"#3%-+.#5"WH)."7("- #<# &I*%+.), $#5"H)."T ("- H<#,5+ +H#T #

S506.+#0 H+N0 4T HS.L " 4 JH<H(S+-+HOH  07,-U6/ HSYo+#)5"H$V0-+ #:5" TY%=HF O (Yo)#
+.—+&$)(008S()&5 " HTYHSYo-+.=HY $8%+.Q)5E&HOORH0." +47,08-()./. V(I HT 5@ )."&+H%"#
)5+ -8 Y S+ H ) HOUPEOH WS (S $Yo-+ HOH0%SH Y%+ #5$$8.@0.=H
8+($=#Y**0&9%.Q0%&EH#%"#*.%o# 7 #'&"(&8+.#<#

7,8+(&$P. +#<#;,5"T=#
b.#$%-+.#(#$% @ &#%"#-45-=#

Raison nj2 Solution nj4
bt -&*&. )" H-5"TY&)H* ($# >? S 5% +HW (#9%WS"#7&)H#9%?&0#" #;(%)#
06"&;5+/,/."VHO(#-4(0.Yo+=H S(/(&$#)5%&00.+#%"#-(+(/.0=#>2.$)#0.#

1. 800 Y6+ #I5D."H7 #0 #:(&+ #/($$. +=H#P&H) Yot
Soluti 5 | b6HY" & 5+8S. +HO(H- Y &S5 HT H)5"#
olution nj $%-+.:#/,0("8.Q0.#7,08-().."}H#U. (S
M)&O&S.H7.$H+,-8+8.")SHT #9%(08) #UT5% @0 J# 5*#$5%" ")VH (' .-H#%"H%$)."$&0.H#."H @58 #
BT D& H&+ N HIH(SUS) HO Yo+ S JH-W.S)H)5%)=
)(&O0.$#."#;5"-)&5"#7 HO(HOY(")&) #7 #
$%-+.#<#-(+(/,0&$.+=




Le caramel

Probleme nj50 : Le caramel au beurre tranche

\&', 7%/*%?"$%'%7.457.%38&85/%,*% @#&/'5)%-'$%B'5 " *%4#-" RO * 4%/ 8*

Raison
b.#-(+(/.0#.$)#)+5*#;+5& T#O5+$9% . #) %o#& -5+*5+ $#B- 4@ .%o+

Solution
[5%+#('5&+#%"#-(+(.0#<#O0(#).6)%+.#&7 ,(0.:#&"-5)5HH@. Yo++ . #05+$9%.#0.#-(+(/.O(#
+.+B&T&H.")+ Hsq_ >t Hug >=H[0%S$H-A(% T #0.H#-(RHESH-.)).1; (. %$.1).6) Y+ .#7T #
-(+(/.0#/5%#5%#5"-)%. % 6=#[0%$#; +5& 7 :#07?,/%0$&FOE@ . Yo++ #7 .'&.")#-5/*0&9%, .=




Les ganaches et cremes

Probleme nj 51
b(#8("(-4 . #(#HT.$#@%00.$

Probleme nj52
b#8("(-4.#"2.$)#*($H0&$S. #SYHH0H ).

Probleme nj 53
b#8("(-4.#"2.$)#*($#@+&00(").

C) Probleme nj 54
DEHS("'(-4.#.$)H-($$(").

Q Probleme nj 55

b#HS("(-4.#(#)+("-4,




Les ganaches et cremes

(Suite & fin)

Probleme nj 56
b(#-+C/ #5%#0.#-+,/.%6#<#@ ($.#775.%;$#(#7.$#8+(&"$

Probleme nj 57
b(#-+C/l.#-%&) #<#@($.#TW5.%;:#+."T#HT #0?.(%

Probleme nj 58
b.#i("#7,@5+7 .#05+3$#7 . H#O(#-%&P$5"

C) Probleme nj 59

b(#-+Cl.#72(/("7 .#(#)+("-4,

Q Probleme nj 60

b(#-+CIH#T2(/("7 #7,@5+7 #05+$H7 #O(H-%&$$5"




Les ganaches et cremes

Probleme nj51 : La ganache a des bulles

J&)')%/*$%6&/*$% T+%S @#,%48*$)% (") T%JI&)',) %/ *$%6 &/ /58% TS %6/ %
2 4>*%T%rsOtu%000%

Raison
OY%tH($H&"-5+*5+ #7 .$H@%00. SH<HOHB("(-4.#."#O(#], 0("8L[P6*#," +889%./.")=#

Solution

T,0("8. #O(H8("(-4.#7,0&-()./."YH<HO?(&T HT2%" #$*()%0 . H5V8RY" #/(+D$.#(J HT 4" #*(S#
&"-5+*5+ +HT2(&+H<H#07?,/%0$&5"=H#OY#*.%64#,8(0.."B-4EGB (" (-4 #(*+CS#, /%0$&5"#

*5%+#7).+#0.$#@%00.$#+.$) (") $=

Probleme nj52 : La ganache nOest pas ligse
sur la tarte

1&% @#&/'5$%&,*%)")*%65*,%,*))*%*) %) &%) *%"*) "#& @*$%' @*AYFBHTED ? &
?".,'4>*%Z%

Raison
OYo#($#-5%0,#)(#8("(-4.#)+5*#;+5&7 .#.)#.00 . #(#-5/1."- ##-+8&$) (00&S. +#( ("}#7 .#$ H0&S$. +=#

Solution
124, $&) #*(SH<HT,)."T+#)(#B("(-4.#."HOH*($S(")#9%.09%. $#$.-5"7 $H#(Y%o#/&-+5Q5"7.$#
5%#$%+#%"#@ (&"Q/(+& #('("}#7 #O(#-5%0.+=

Probleme ni53 : La ganache nOest pas brillante

XI,'4>*%)*",*+%(#"I/%*,%6*",*%T%

Raison
b(#-+&$)(00&$()&5"#7 .#O(#8("(-4.#(#,) #)+5*#'&50.").=#

Solution

FO#.$)#*+,: +(@O0.4#7 HO(&$$. +H#O(H8(" (-4 #-+83) (0085 +HIBEHH(/ @ &(") #*0%) VHO% 2 (Yot
+&85:HOV&H(H)."T("- H<HOFH: (&+ ) +"&+=



Les ganaches et cremes

Probleme nj54 : La ganache est cassante

5% &Y6(H#(*,) % T*%4 H#3&*"% 7' $%)'%)")*/*))*%)&%)*%4' $$*$% IV $% 38 %
)&96))*, 7'5$%&, *%6)*9)&"*%6>d-*"o#, 4)&*&$ Vo NHE&S+Yo#, %6'5 (*Uo S5 Y&, HB'
*&9%6)"#-P1%

Raison

OHS("(-4.#-5")&."VH)+5#7 #-45-50)=HX(H(++& #'5) (/| ."YHO5+$9%.#)%#%6)&0&S. $#%6"#
-45-50()#*0%$H;5+)#."#-(-(5HOY%. #-. 0% EHE" T &% # L. $HDEH

Solution

Y%8/.") HO(HO%(") &) #7 #-+C/ #5%#@ (&35S HOHO%(") &) ABBOOHT H#) (#+.-.)) #S%$% 2<#
5@)."&+#0(#-5"$&3)("- . #'5%0%.=

Probleme ni55 : La ganache a tranchZ

K'%7?','4>*%'%7*$%?"5,$% 7*%4>#A#]") Yo#& Yo/ *%06* & * Y N$85/%91%Z %P Y0 $&5,

Raison
b.#/,0("8.#-45-50()#.)#-+C/ #W.$)#;(&)#<H).[*, +()%+. #)+5*#,0.",.=#

Solution

FO#;(%)#9%  #0(#-+Cl #$5&)#SY%S$) #; +,1&$5 (") #U*(SEDEIHRO . #-45-50 ) #S%$).#;5" 7 %#
U +$#v]_>#*($H)+5*#-4(%TV=H

P&HO#B("(-4.#(#)5%)HT H#ILI #)+("-4 #.)#9% .#) Yot $HO0H Yo6H#*+5*+&, ) (&+.#7 2% "#+5@5)#) D* .#
O4.+/5/&6:#)%#* . %6 #0(#/&6.+#9%.09%.$#$.-5"7 . $HO5+8B08) . /* . +() Yo+ . #. ) H*+5-4 #T #
V| _>=#



Les ganaches et cremes

Probleme ni56 : La creme ou le crZmeux
"~ base dOoeufs a des grains

K&-$+%#(*/*))*% 0 %2) %/ % S* &/* %ot (*1*)) *%0)#]." . *%*,%-E) 5S$$* B %MBHABT) ) * %
H'@.75%,,*1%

Raison

X(H#$."Y#07?5/.0.)) HEHP &H) Yor ($HT . SHE+(&"$:#-2. SIBIHE-5(8%60,#U) +54-%&)VHT ("$#0.#5"T#
7 4) (#-($$.+50.=#>2.$)#+,-%* +(@O0.4."#-4&"58$(")H) (AEH) &5" #/(&$#.00.#+&$9% . #9% (" T#
ILI HT2('5&AHY%"# 8&0(& HBSA)HT 25.%;#-%&)=H

Solution

[5%+#0% HW (H'2(++8& H5($:#-Yo8SHOP(** (+.80H<H; YHTHMEHEBQ! (+& #*5%+H#0 SH(*(+.80$#
0.$#+0%$#7,08-()SVH.)#,0("8.Q0.#-5")&"%.00./.")=HYH<R5"$&S) (- . #.+$.Q0.#

&1, T&().1. VT ("SHY H+ - 8*&. "V +5&T HS("SHOVS&HO25HI &+ (H(Yott: 5" THT HO(#-($$.+50.=#
>.)).#$50%)&5"#.$)# (0(@0.#*5%+#)5%).$#0.$#-+C/ SHB@GC/ #("80(&$.#U-+,/. %6#
-45-50():#.)-=V:#-+C/.#*B)&SS&C+.HUO./5"H#-%o+ 7 H#(* <0 #.)-=VN

Probleme ni57 : La creme cuite " base d'oeut
rend de [Oeau

189%'$%&, *%6)*""56/*%*, @5*% 7*%_' %N"$$&"*$;)#5+%6t, %$'5) B SHBELIPOG*) %) &%

)%/ 4*$%4#"-$%*) Y E (% 7", $%$' %" *4*))* 1%="5$%60%/8>*&" Vo U4 SAEBHE "+ %o

"% 4)5#,%)#(6*%0%K*%_' %'%", 7&%7*%/8% &%*)%6'5?,*% 7" $%0 R EBRER)HE
'--.)5$%$',)1%

Raison
OY%H#($H-%&)HO Hi("HT ("SHY%"#;5%+#)+5*#-4(Y T=#

Solution
TL/#$8H) Yot ($H*(+;(&).1." Y+, Y% $S&H) (#-+C/ #*B)&SS&IEXH; (&) HT HO(H-Yo&+ H#T ("$HY"#;5%+1
V+5*#-A(Y% TH#;(&)H#-5(8%0.+#0.$1#5.%;$:#75")#0. $H*+5) &* $H" V0% $tt+.). "&+HO(#*(+) & 1
089%&7 #7 #O(#-+Cl.=#>2. $)HO#7,@ ("T(7.HE
>0&S$H)S Hi("#T ("$HY"#;5%+#-4(%;; #.")+ #ig_>#.)HugHS.05"#OW, *(&SS. Yo +#7 #- #T . +"&.+=



Les ganaches et cremes

Probleme ni58 : Le flan dZborde
lors de la cuisson

#,%_",%'%7.457 % 7*%F#&*"%'&%6.6.% @#/4",%Z

Raison njl Raison nj2
OY%t " 2(St*($HS% LS/ )1+ () &."), #( (")# OYor($#)+5*#+./*0&H)5"#:;5" THT #*B) #

7 #1.))+.#)5" Hi("#(Yo#;5%+=# 720 (+.&0#<#i("=#

Solution njl Solution nj2
[5%-+#*(+:(&)./.")#+, % $$&+HO(H-% &$$5"# b.#i("#(#)5%S5%+$#)."7 (- #<#85"i. +#%"#
729" #i(":#&O#: (%) #0(&$S$.+#-+5%). +#O(#-+C/.# * Yott*."7("VHO(#-%&$$5"=#b(&$$.#%"#5%#
*B)&$SS&C+.#$Yo+10.#7.$$%$H* "7 (")# 7.9%6#-.")&IC)+.$#.")+.#0 H4 (%) # 1%~ +-0.#
9%.09%.$#4.%+.$:#H (Yot #EDHT .#0.# JHO?(**(+.&OH(I"#T H#0%EHO(&SS. +HY0 H#* Yott T .1
1))+ #H<#-%&+.=#P ("$HW(HO(#-+C/.# (# [(+8.#$("$#9%?&0#T,@5+7 .=

@5%&00&+:#85"I.+#.)#7,@5+7.+=

Raison nj3
O%#-%&S$H)5"#i("#7 ("$HY"#; 5% +#)+5*#-4(% T=#

Solution nj3
|(#S.).+#%"#5. &0 (%6#$50%)&5"$#7%#*+5@O0C/. #*+,-,7.")=

Probleme n;j59 : La creme dOamande
a tranchZ

KO%#,%-""*%-1&$%7*%?"&(*'&9%78'(", 7*%3&*% 7*%4"H(*% 78'(', 7*%

Raison
b.#@.%++#5%#0.$#5.%; $#$5")#) +54#;+58 7$=#

Solution

M)&O&S.HY%" H@ . Yo++ #*5//(T7 4. V4T $H5.Yo: SH<H) J* +() Yo+ H(/@) BX5Yo+H+ Yo $S&+H) (#-+C/ #
72(("7 .=



Les ganaches et cremes

Probleme nj60 : La creme dOamande dZborde
lors de la cuisson

'%4"H(*%78'(", 7*%'%7.457 . % 7*%F#&*"%/*$%6.6.$% @#/4',.$%Z

Raison njl Raison nj2
OYot($#;(&)#:5&$5™" +#O(#-+C/ #72(/("7.=# OYo#($#)+5*#I&S$H#T #-+CI #T2(/("7.=#
Solution njl Solution nj2
b(#-+C/ #TW(I("7 #T5&)HL)+ #%" #$&/*0.# b(#-+C/#72(/("7 #(#)5%S5%+$#)."7 (- #
1,0("8.=#P&#.00.#.8)#;5&%$5™",.:#.00.# <#85"I.+#%"#*.%#05+$#7 #O(#-%&SS5"=#I?."#

85" #T%-+(")HO(#-Y%&S$5"#.)#T,@5+7 H#7 # 1)$H*($H<#+($Q@5+7=#
)#)(+) #@5%+7(05%. :#*(+#.6./0.=




Les mousses, meringlies

et ganaches montZes

Probleme nj 61
b(#-4(")&00D#5%#8("(-4.#/5"), .#.$)#)+("-4,.

Probleme nj 62
b(#-4(")&O00D#5%#0(#8("(-4.#/5"), #" . #/5") #*($

Probleme nj 63
b.$#@O0("-$#775.%:#/5"),$#+.)5/@.")

a
/

Probleme nj 64
b.$#H@O("-$H#7725.%;#" . #/5")." )V #*($

Q Probleme nj 65

b(#/5%$$.4#"2.$)#*($#45/58C".




Les mousses, meringlies

et ganaches montZes

(Suite & fin)

Probleme nj 66

FO#DH#(#T #GHO?.(YoH 1#(Y%o#; 5" THT #](HI5%$S H<#@ ($.#7 H#
@O("-$#775.%:

Probleme nj 67
b(#*B). #<#@5/@ #" #/5").#*($#5%#+.)5/@.

Probleme nj 68

D(H#/5%$$.HT7 #07.")+.1.)SHHT $SH@Y%00.$#9% (" TH#)YoH0 #
7,/5%0.%

Probleme nj 69
b(#-+C/ . #/5%$%$.0&" #.$)1#8+("%0.%$.




Les mousses, meringues et ganaches mont

Probleme ni61 : La chantilly ou ganache montZe
est tranchZe

e5*,%7*%-5"*%$H&$%/'%/',?&*%3&8&,*%)*9) & "% 7*%4"H (*%0) ") Bt* AP &) Yo
'&$$5%-#&"%/'%4>'",)5//d%0O

Raison njl Raison nj2 Raison n;j3

O%#07?(3#,5%.)), #)+5*# &).=# Ooe#02($#:5%.)), #)+5*# 100.#"2.$)#*($#
05"8)./*$=# $%1$(/].")#+5&T7 H#5%H

Solution njl 02(&HH(I@&(")H"?.$)H*($#
Y IHTW, &) +#9% #0 .S Solution nj2 ($$.\#+5&7=#
-+C/.$#/5"), $#H+&-4.$#."# > $$.47 #:5%.)) + _
J0&C+.H#B+($$.#" # _+$5$}_§,75f;’,_5#/0°5))+$§3/§_00_# Solution nj3
)+(*-4.") #&0#.$)#-5"5.800,#  -(&)404"#@ . -#7758$.(%=HP&H# FI*5$$&@0.#7 #/5"). +#%" #
7H0.SHIS") +HH<#)&) # 2 D) 5Yo+i+ (08$.+HO(#  -+CIHI%&H W.$)H* ($#
'&).$$.= I5%$$.HTW"H#.")+.1.)$:# $%1$(/].")#:+5&7 H#5%H

(++L).#05+$9%2.00.4.8)#  7("$H%" #()/5$*4C+.#

B+ H$5%40.4.)#9%2.00.#  -A(%7.=HNH)+5*#5%058&+#

S+ B B %@ ("HT."$.= )2(-4(+" +:#) Yot + Yo SSEH($H
$&/*0./."WH<HO(H#'5&+H
VH(-4 A+ ("VHILLHT #
5&$5™ 4=




Les mousses, meringues et ganaches mont

Probleme ni62 : La chantilly ou
la ganache montZe ne monte pas

'0648*$)%@"'5(*,)%0/*%4#(6/*% 7* %! Yo/ ##S*T%*) %G %, #&$%*$) B)#6:8% "5

(#5,$%&,*%B#5%1

Raison njl Raison nj2 Raison nj3

OYoH($#-4(%;; #)(#-+Cl # b(#-+Cl.#.$)#)+5*#-4(%7 # O%#%)&0&S.$#%" #-+C/| #)+5*#
BOGH#&OH#,(&)H)+5*H#-A(WTH-A\# (&@O0.4#."#/()&C+.$#

Solution nj1 )58 BH$S.3=#
b(#-+C/.#-4(%;;, # . . . .
;5(&$5""_#@(.((;0_5%*#/5&"$# SO|Ut|0n n|2 SO|UtIOn n|3
@&."#9% #O(#-+C/ #,+5&7.=# b(&$SH@&."#)#H-+Cl.#(%#  [5%-+#+,%$$&+#%" #-+C|.#
>?.$)#*5%+9%5&#0.$# +&85#S%$9% ?7<#%)&0&$() &5 1BV :#) Yo# 758$#%)&0&S$. +#7 .#
+.-.)).$H&"T&9%.")# "24,$8) #H(SH<H].))+.#O.# O(#-+Cl.#.")&C+.#
8,",+(0.1."H#7 #" # :5%.)#.)#HO(#-%' #7 #)5"# -5")."("H(YoH&" &% H#
-4(%;;. +#9%?%" #*)&) # @()).%+#(%#-5"8,0().%+# voz#7 #/()&C+.#8+($$.=#
*(+)&.H#7 #O(#-+C| #S8H# (("VH7.#I5").+#)(#-+Cl.= >?.$)#-.)) #()&C+.#8+($$.#
@ .$5&"H#U*S%+#;(&+.#;5"T+.# O%&H (#*.+1.))+.#
7%#-45-50():#7%H#$%-+.:#5%# 72./%+8&$5™ +#0.$#@%00.$#
(&+ H#&",%S$.+#7 #0(#'("&00.# T2&+#)HT #;(&+.#,5&$5™" . +#
*(+#.6./*0.V= )#-+Cl.=

Problsme nj63 : Les blancs dOoéuf
montZs retombent

I"#-%7*%?"#$$*$%6&//*$%)&*,) %/ %6 &//*% O

Raison njl Raison nj2
O%#($#/5"),#0.$H@O("-$H<#)+5*#8+("7 .# O%#($#/5"),#0.$#@O0("-$#)+5*#05"8)./*$=#
'&).$$.=#

_ _ Solution nj2

Solution nil P&#)%H/5"). $H)+5+#0. $H@O("-$:HEOSH'S" )
[0%$#0.$#@O0("-$H$5")#/5"), $# 8+(&" . +HV&S$H+.)5/@. +=HFO#; (Yo )#(++L).+#0.#
)+("9%&00./."):#<#* ) &) #'&).$. #*0%$H0.$#  ;5&$5""./.")#05+$9%.#)%#5@)&."$H%"#S508&#
@%00.$#7?(&+#$5")#J". $#.)#*0%$#0.# @.-#7?75&$.(%:#*0%SH5%#/58& "$#;.+/.#$.05"#
:5&$5™".1."#.$)#3$)(@0.= 07%)&0&S$()&5"#9%.#)%o#' Y661, "#;(&+.=



Les mousses, meringues et ganaches mont

Probleme nij64 : Les blancs dOoéuf
ne montent pas

18.96'$%6+ &I6BHE*))*"%6)#&) Y4 %6 38*%6)8Yo-*&9+06/*$%6/" 45% 7 SHESB Yo (H&$S*,
6/ 4>5$%*,)+%6('5$%"*$)*,)%'&$$5%/53&5 7*$% 38+ %/ *$%6/ " (FHPRBEE)*,) %
'&9%0*&91%

Raison njl
D.#+,-&*&."#"? B)#* (SH#*+5%+.=#

Solution njl

b.$#@O("-$#/5"),$:#-2.B)#' +(&/.")#-(*+8&-& Y6 =HP &H)YBHL) + #-.+)(&"#9%?80$#;5&$5™".")#
Be+.-). L") ($SY0+.Q)BEHT HO #;(&+ HT("SHYO "+ -8 BX B + #.)HT 8+(&SS, =#!"#-(SHT #
75%).:#".))5&.#)5" #+,-&*&.")#('.-H%"#-4&:5"1#.)#%" "#HTo# &" (&8+ #@O("-=#>?.$)#
+.75%)(@O0.#E#

Raison nj3
b.$#@O("-$#775.%;#$5"#7 .#/(%'(&$.#9%(0&),=#

Solution nj3

{%280$#$58&."#."#-59%8&00 . #5%#."# @& T5"H#7 $H@ RESBISHH*5%0. $#. "#-(8.:#/(0#
"50b++&. $iHS. A5 N (Yo' +. B H+5), &" SHU(0@ %/ &" VHFHIHD . (Yo-5%*HT #/(OH<H#;58$5™ . +#
“S+.) [ =HK " #) #-5"$.800.+(#S (/(&SH($$.\HT 2%R0&S. +#$DS),/()89%. /"7 . $#

&8+ 78."\$H#T #9%(0&),=#




Les mousses, meringues et ganaches mont

Probleme nj65 : La mousse nOest pas homogene

C$Y0(H 4% &% T*%6/ 4% (#,). $% 788, Y4A). +% T*$%0(#"4* &% T* Yo AR/
18'&)"*1%]8*$)%&, %-*&Y6TH(('?*T

Raison njl Raison nj2
O%#($#)+5*#/5"),#0.$#@O0("-$#725.%:# . JH&OSH O%o#(SHE"-5+*5+ #7%#-45-50()#)+5*#,+5& T#.)#
$5")H-($$(")$= # &O#-+8&%)(00&$.#."#*(&00.)).$=#

Solution njl Solution nj2
FO#;(%)#9%.#0.$#@0("-$#$5&.")#/5"), $# K%&:#)+5*#-4(%T#-2.$)#*($#H@5" #/(&$H#)+5*#
L+ SHI(&SHH ($H-($S()S=H#Y ++L) . #0.# +B&TH'5"#*0%$=H#FO#; (%)#9%.#)5"#-45-50()#

'5&$5™.1.")HO5+$9% P&OSH; 5+/." Y% " H@.-# $5&)H@&."Hi%&T HS("SHL)+CED=A
775&$.(Yor. J#" #)5/@.")H*($H#9% (" TH) Yok
+.)5%+" $HO #+,-&*&.")=

Probleme ni66 : Il y a de C IOeau E
au fond de ma mousse ~ base de blancs dOoeufs

=5'(+%&,*%6*//*% (#&$$*%65*%,%7*,$*%$& " %/*% 7T*$$&S+%65*, % ?# & \HI& W62
(#(*,)%7*%-1#,7*"%/I'Y%4&5//H"* T %$-#&5<%P-#&5<+%7*%/8* &% O C8IHRA I8+ & %0'
7*%/' % (#&$P*1%W*&"'<%0%

K*$9%6/', 4$%78#*&B$YSH, ) %4#,$)5)&. $%0%hhvo6 78* &+Y6/*FTSVE%.)',)
18'16&(5,*+%&, *%o-"#).5,*1%KH#"$3&*%0) &Yo(#,)*$%)*$%6/  4$%* U I ?*
18'16&(5,*%*(-"5$#,,*%/8'5" % 3&*%6) &% %65, A#"-#"+$% 7', $%6/8* 8AH6D5 Yo/ *
BH5$H,,*(*,)%,C*$)%- $%A# " *4)*(* ) %*BB*4)&. +%/8'6 &(5, *% FRIR S%*) %
I56H"*%/8% &%d#,)*,&*%T' $%/*%6/" 4%78#*&B1

Raison njl Raison nj2
OV6#($#:5%.)),#)+5*H#05"8) /*$H#5Y6#)+544 e e w0
5 140, @O 725 Yort OVt ($H&"-5+45-+ #0 H#-45-50()#) +5*#-4(%T=#

Solution njl Solution n;j2
o ro o e s b.#-45-50(): #8280 $)#)+5*4-4(% T H#(#
T(ﬁ\j "&JE<HO?.6"0&- (&S HTAHHS@OCIH# g e (gt #-0(). +40 $SH@%00.SH
_Sv= 5)."0%. $H7("$HO. SH@O(-$# <t

0&@ ,+.+#07?.(%=HFO#:(%)#/,0("8.+#0.#-45-50(#
)&CT H<HI" #*)&) H*(+)&HT . SH@O("-$#

[5"), $H#*5%+#7,)."T+.#0.#/,0("8. . #*%&$#
&"-5+*5+ +#7,0&-()./."YHO.#)5%)#T ("$HO.#
+.$).#7 #@O("-$#/5"),$=



Les mousses, meringues et ganaches mont

Probleme nj67 : La p%ote =~ bombé
ne monte pas ou retombe

K'%-E)*%0%6#(6*%48*$)%&, *%6'$*%38&5%%$*(6/*06'$$*V9%6)*4> 53&*%%' &%%0-"*(5+"%
'6H#"7+%6('5$%3&5%*$)%@"5(*,) % $5(-*%60%" . &$$5"%$5%) &%+ PFAESVH5*,
)5)$Y64>HS* YW V) (-. )& 06") Yol %) (-$% T oBH5SH, *(* ) B[ %0

Raison njl Raison nj2

OYott" 2(SH*(SHSYOLS(/].")#: (&) H-4(%;. +# OYott" (S ($#:5%.)) H($$. W
O(#*B) #<#@5/@ #$%+#0 #@ (& Q/(+&.=# '&85%-+.%$.1.")#) (#*B) #<#@5/@.=#

Solution njl Solution nj2
[5%+#5@)."&+#%" #*B) . #<#@5/@ .#9%&# b5+$9%.#)%t#; (&$#; 5&$5™" . +#)(#*B) H<#
‘B5&$5" #-5++.-).1."):#&O0H; (%) #9%.#) Y0 (# @5/@ H#(*+CHH0.#@ (&"Q/(+&.:#5%H#0?(S5%)# T Yok
I5").$#<#ig_>HU#H@ (&"Q/(+& HUWHTS&)H).#  $&+5*#U$.05"#0(#/,)457 #-458&$& .V #80#;(%)#D#
*&9%.+#0.#@5%)#7%#75&8)V= (00.+#*0.&" #@5%++.:#S%$9% ?<#$5"#-5/*0.)#
+.,+5&7&$S.1."W<H#).[*,+()%+.#
(@&(").=

Raison nj3

OYott($H+,(0&$,H#96" #)5%).#*.)&) #9%(") &) #T #*B) H<H DEIQUOES(")HO(H ) 457 HTVYoHS&+5+=#
b #+5@O0C/H#('.-#-.)).#1,)457.QO<:#-2.$)#9% #)Vott* +TSHM! (+)&.#'5"#" 80&S.(@0.#7.#
$&+5*H05+$9%.#)YoH0.#' +$. $HSY0+H#0.$H5. %0, SHOVIEHBRSE " &) $3. =#1")+ #- HOV&HS #
-500.#$%+#0.$H*(+5&SHTYH@ (). Yo+#.)H- HOVRHTEY HOME BS.+50.=#e,$%0) J#2#%" #°B) #
<H@5/@ #*($#,9%&08 @+, #.)4&"$)(@0.#-(+#/("9% ("7 #$&+5*=#

Solution nj3
[5%+#7 #*)&).$#9%(")&),$:#*+,;C+.HO(#],) 457 HT%H @ (& "QHH

Raison nij4
O%#($#)+5*#'&).#-.$$,#7 #0(#;5%.)).+=#

Solution nj4

S5 +(&ct /") H(HEH@O("-SHEYoH<HO(#-A(") &O0D:H) AT FEERSS™ +#O(#*B) #<H@5/@ #
05"8)./*S:#SUBO%?<HIE i+ +5&T&SS.. J#-5/*0.)=HP (#H6Y #'2.S)it*(BH8)( @O #$&H) Yot (++L) S
)+5*#'&). #T #0(#;5%.)).+=



Les mousses, meringues et ganaches mont

Probleme nj68 : La mousse dg IOentremets!
a des bulles quand tu le dZmoules

&% @H#&I'5$%&, %6*,)"*(*)$%6)H&) Yo/5$$*%0*)%65/%*$) %6:, [*(*,) Yo B) B B%6) "#&$1%
WH,+9%6B'45/*060%4'4>*" %' @*4%T7 &Y64'4>*: (5SH" +96('5$% A8+ BYNEBE, DA 8Yo
TH((?*1

Raison njl

OYott($#)+5#/5") 1) (#I5%$$. #5%6#) (#
8("(-4.#/5"),.=#

Solution njl

b5+$9%.#) %64 Yo6#*5-4.+#)(#/5%$S$.:#.00.#
T5&)HL)+ H($S. N+ #*5%+HHB(+T +H(#
5+ =HT (&SH05+39%.#)%#0?%)&0&S. $H<#
07&"),+& Yo +H#T2%"#.")+.1.)$:#) Yot TS&SHO(H#; (&+.#
;D&SS™ . +HU"#* Yo #/5& "SHU @ .- #775&S$. (Yo#
)+CH#FI5%*0.VH#*5%+#9%7?.00.#,*5%3$.#
*(+1(&).1."Y#0 .#-5")5%+#7 #)5"#
)+ )$H.)#9%2.00 H" HES&)HH (SH)+5#
J8,.=#>?.8)#0.#+ . *58#(%Yo#; +5& T#9%&# 0% &#
* +[ ))H(HT H#)+5%" +HS(#).6)%+.#3"(0.4.)#
$(#)."%.=H

[

Raison nj2#
O%# " 2($tt*($#0&S$S$, #0.$H@5+T$HT .#)5"#
M+ )$= #

Solution nj2

P5%"."):#05+$9%.#)%#/5"). $#%" #

SV 1)$HT #*)&) $#@Y00.$HT2(&+#

'&." "VHS HO58. +#.")+ HO(H/5%$S.#.)#0 #
@5+7#7%#/5%0.=#15%%$#).#-5"$.&005"$#7 .#
$D$),/()&9%./."#HO&SS.+#0(#/5%$$.#

-5+ #O.#+. @5+ 7#7T%#/5%0 . #<#0?(&7 #77?7%" #
$*()%0.H( (")HT H).+/&" +#)5"#

)+1)$=



Les mousses, meringues et ganaches mont

Probleme nij69 : La creme mousseline
est granuleuse

18*$)%$', SV 7H&)*%/8&, U T*$%4"H (*$% 7+%66'$*0%6/*$%-/&$%0) 4> '5I8EHY(
@'&) %/ Y AH&-YT*%$B 4>" *"%&, %-*8%638&. , TYoH, %)5* ) %&, *%o6#,, "DIFY) %
75@5,%7',$%&,%!"'5$;W"1$)%0
|

Raison nj1%
b.#@ . Yo++. :#O(#-+C/l H(YoH@ .Yo++ #5%HO(#-+C/ #*B) BYSYGHEHS58 7 $S=#b5+$9% . #)%o#0. $#
1,0("8.$:#$5%$#0?(-)&5"#7%H#,+5& 7 :#0 . #@ .Y ++.#I8 . #$#*(88)0.)). $=

Solution njl Solution nj2
r(&$#."#$5+).#9%.#)5%$#0.$#,0,/.")$# [5%+#$(%'.+#%" #/5%$$.0&" #)+("-4,. #
$5&."VH<HILLH).I* +()%+.#. ) 0%SH#5 Yo -5")&"%%. #<#O(#:5%.)). +HH<#H@5" #'&).$$.#
I5&"$#/LI #).6)%+.#( (") H#7.#0.$# )5%)#."#+,-4(%;;(")#7,0&-().1.")#HO(#-%" #
&"-5+*5+ +#0.$1#%" $H(%6# (%) +.$= T%#@()). Yo+#<#02(&T #712%"#-4(0%/.(Yo# 5%

T2%"#7 ,-(*. Yo +#)4.+189%. #SY$I% P<H;5") #
7.$#4(&00.)).$#7 #@ Yo+ +.=




Les entremets

Probleme nj70
02.")+.1.)$H$.#-($$.#0(#I8%+.#05+$#7 #0(#7,-5"8,0()&5"

Probleme nj71
b(#8.0,.#5%#0.#-5"J)#-5%0.:#+."7#7.#07?.(%




Les entremets

Probleme n;70 : L("')envtremetvs se casse la figure
lors de la dZcongZlation

J,2#5$$*%0%I&Y6(#(*,) % 7&%$ @54*%) &YoHE@"*$%)#, % B"5 2HIBYBR)EIH 7 . AH& @
_'3&*UT*%4"H(*%6*) % T % $&A Y0, %6/5+&Y6*) Y-/ 4+ % T &Y%6('?,5:3&*NSIERE Yo
)&%'$Y6(5$% 7+ $%>*& $%60%". /551

Raison nij1% Raison nj3%
b(#/5%$$.#/("9%.#7 #;5&$5"" 1.")=# bP&"$.+)#.$)#)+5*#08&9%& 7. =#
Solution nj1% Solution nj3%
P&#O(#/5%$$.#.8)#)5)(0./."}#HO0&I%&T #(%o#  M"#&"$.+)#)+5*#08&9%&T7 #(#)."7("- #<#
I5]."\#5]#)%#0(#-5%0.$#7 ("$# @5%8.+#<H#0?8&"),+&.Yo+#7.#)5"HEB). (Yot J#*.%0)#
0?.")+.1.)$:#H&O#DH(#T . $#-4("- $H*5%+# -($5.HHB(HP)+%-) %+, H#OP./*5+) (") +SHY%" #

9%7.00.#$58)#,8(0./.")#)5)(0.1."#0&I%E&T #  &++,/,T&(@O0.#.;;5"7+.1.")=H#
(Yo#/5/.")H51#)%oH0 HO(&$S.$#7,-5"8.0.+=#

:5&$5"™", #IVEH; 5+ #%"#+% @ ("H5%HY "H@ .-
775&$.(Y%#$5%*0.=# b?.")+.1.)$#.$)#/(0#,9%&0& @ +,=#
Raison nj2% Solution nj4 %
b(#/5%$$.#/("9% #7 #$)+%-) %+ = ## 3("$HO(#-5"5)+%-)&5 " #T?2%"#.")+..)$:#

-2 $)HO.H#05%+7q7."$.4."#@ ($:#.)#0.4#0,8.+(
(,+&."#H(%QT7.$$%S=H#P&H)%o#).").$#

S
Solution nj2 % 07.6% +&."- 4. #&" +$(")H- #$-4,I(HO(#

(90 - HESRYH(+4/("9% HT #-45-50045%H  B+(&) 4 (&B( VS5 .11 ):H0 HO5%+7q7."$ #

7.48,08(")#-2. S)HEY0 YHO(H-(%$ #'_t# (#4,($.+40 #0,8.+q(,+&."=#

72%"#.")+.1.)$H9%&H$.#089%, ] =H#I$Q)YH@&."H#
- +)(&"U.VHT2(B&+#+.$%-) #0. SHTSS. $HT #
8,0&J(")#7 #O(#+.-.)).#d




Les entremets

Probleme n;j71 : La gelZe ou le confit coule,
rend de |IOeau

I#,90% )" (*)$%) 5*,) Y6/*%04H#&-+ Yot & B+ ('5$%5/%$&S5, ) ¥V 7*%/8* RUUAEY &, %
QR$5"#-%7*%B"&5)RS%0% (*$& " *%3885/%7.4#, ?H/*1

Raison nij1% Raison nj2%

02&"$.+)#"2.$)H* ($HS% 1$(/1.")#8,08,=# R&"$S.+)#(H#*+&SHO H#B&'+ HT ("$H)5"#
-5"8,0().%+=#

Solution nj1%

X(H(++8 HSBY0 ") HO5+$9% . #)H96)E0&S. $H7 S Solution nj2%

Y68 SH+( QS HES.+)=HFOSHE")H). T (- <tt  P&H)SHE'S 4 ). S)H*0.8"H7 HBE+ HO5+$9% )06
T4 HT HOP (W=HY $$%+. Q)BRHTA(BRAH [5).SH)5 ")) St SH-+&$) (Y6HT #

&G+ )H( A" ) 6) Yok HEEUH0HOUSHSH  BO(-#5 Y5 T+ 1" #:58$H)5 . ) +.1 ) S

)& VE@.H((" VT HOW(SE%) +H<H)5"# (Yot + &B5=HY$$%r+. Q)5&HT 2(5&H."0." #)5Ye)HO.#
Y 1)$= 88+ .47 #)5"#8"S. + Y ("WET #O%)808$.+=




'
\_

Probleme nj72 + Recette Bonus
b.#80(W(8.#-5%0.#5%#3$.#7,-4&+.

Probleme nj73
b.#80(W(8.#/&+5&+#.$)#).+".

Probleme nj74
b(#-5%-4.#7 #80(W(8.1#.$)#)+5*#,*(&$$.

Probleme nj75
b.#80(W(8.#;(&)#7.$#-5%0%+.$

Probleme nj76
b.#80(W(8.#" #/(+9%.#*($#O?(+L).#7.#02.")+.1.)$



(Suite & fin)

Probleme nj77
b.#80(W(8.#;(&)#7.$#@%00.%

Probleme nj78
b.#80(W(8.#808$$.#7.#072.")+./.)$

Probleme nj79
0?."+5@(8.#$.#7,-500.#7 .#07.")+./. ) $#5%# 7 %#-(X.

Probleme nj 80
b?."+5@ (8.#;(&)#7.$#-5%0%+.$




Probleme nj72 : Le glasage coule ou se dZchire

M, %2/ G'?*%3&5%, *%2/ 4*%-'$+0648+$)%3&., 7% (M(*%" 2+ ) +% #,%Z

Raison nij1% Raison nj2%
O5"#80(W(8.#"2.$)#*($HS% 1$(//.")# O5"#.")+.1.)$#.$)#8& + H<HO(H$5+) & HT%H
8,08J,=# -5"8,0().%+=#

Solution nj1% Solution nj2 %

K"#).#-5"$.800.#7 #+,(08$.+HO(H+.-)) #-8&Q  P&H)%HBO0(-. $#)5"H.")+.1.)$#(05+$#I%WEOH#.$)#
7. $P5%SH5Y+#% HBO(W(B.H&+5&+H<HO(H  B&'+, #- HO&'+ # (H:5" T+ #."HU" #]" #
).6)%+#*(+1(&).= -5%-4.#77?.(%HOS+$HT HOHA(SHT #
7,-5"8,00085"=#>.)).#.(Yo#t' (#-5%0. +#.)#
5 (' -#.00.#)5%)HEY0H* (+) & HT Yok
80(W(8.#/8&+58+=

Bonus : La recette du glacage miroir ultra-brillant

J@*A%A%))*%"+A%))*+%)#, %2/ G'2*%(5"H5"% @'%M)"*00)*/ *ESPHEIR+96) &% @'$%
"B'B)*(*,)%)* % @H#5" %7, $%)#, % ?E)* &1%]' #,%0

IngrZdients
} kg8#772.(%# } fgg8#7.#0(&)H#-5"-.")+,#$%-+,#
} i g8#T7.#3%-+.#."#*5%7+.# } ~8#7.H8,00&".H."#*5%7 +.#+,4D7+(),.#
} fj g8#7.H$&+5*#7 #80%-5%.4# T("$H| 8H#T2.(Yott5%H#H~8H#7 #8,00)&" #."#
} fj g8#7.H-45-50()#7.# 1.%&00.#U*S&7T$H#('("#ADT+()()&5"V=#
-5%'.+)%+.HU@O("-:#0(&)#5%#"5&+V } a#<#v8#7.#-505+(")#0&*5350%@O0.
ProcZd2o

RD7+().#0(#8,0()&" #."HO(#;(&$(")#85"i.+#7 ("$#0?. (Y& A 5:H
>4(%:;;.#0?.(%:H#0.#S%-+ #.)H0 . HS&+54#7 #80%-5$.#=lifgy_>
R5+$#:.%:#(S5%).#0.#0(&)#-5"-.")+ #$Yo-+, #* U GBOJHD #-505-+(")#.)HO(#8,0()&" .= #
T&6.H(YoH]&6.%+#+05"8. (") =H#>4&"5&$.#0 HBO(W/(8.:#J0/ BB-B() (-)#7 ("$HY" t+,-&*&.")#.)#
0(&$$.QO.#-+.*5%. +#(Yott; +(&SH(YoH/&" &I%oIHY%" #" V% &)=H

e,-4(%:;; #)5"#80(W(8.#(%# @ (&"Q/(+&.#S%$I%P<HVK_GOPFHEI H72."#").+#)5%).$H#0.$#
@%00.$=#b5+$9%?&0#()). & JHWQVj_># .+$.QUHSNBHIE'B0,=



Probleme nj73 : Le glasage miroir est terne

QR=5"#5"%(#,%6*'&%(5"#5"+%75%;(#5%3&5T%'>%6*,% #,+%,*% QT BEBY6S6, +%)
-'$%(5"#5" %7 &%)#&)%ORS

Raison nij1%
OYtt($H)+5*#-4(%:; #)5"#80(W (8. #/&+5&+=#

Solution nj1%
>4(%;;.#0.#80(W(8.#<# g_>#/(6&I%/H((")#$5"#%)&O&E()&#

Raison nj2%
OYort($t+./&$H)5"#.")+.1.)$#(%#-5"8,0(). Yo+=#

Solution nj2 %

D(#/(S5+&) #T.$#+.-.)). $HT HBO(W(8.$#" #SY5-+) #*(HT #BYo+" +#(%6#-5"8,0(). Yo+=H#pO(-, #
+,;+&8,+, ("8, =#[5&"HE

Probleme nj74 : La couche de glasagé
est trop Zpaisse

C.;2*&;/'SS*ROYC. $H#/.%('5$%5/%,80% ' %-'$%78'&) " *%o(#) 1%\&', 7Y/ SEBHETHSYo
&,9%*)"*(X)$% T#,)%/* %2/ G' ?*%>d-*"%$&4" . %B'5)%x%((%78.- 5B B4
@"'5(*,)%-'$%6#,%0

Raison nj1% Raison nj1%
O5"#80(W(8.#.9)#)+5*#,+5&7=# b(#;5+/ #7 #0?.")+./)$#U."#-%'".)).V#
+.)&.")#)+5*#7 . #80(W(8.=#
Solution nj1%

M)80&S.#0 HEBO(W(B.4#.")+ #vE >H#.)Hv] >=# Solution nj1%

[0%6$#,+5& 7 #80#IB H#)+54H#' &) #5Y6+#07.")+./.)$K*) H*5Y0+H06" #(%6)+ #:5+ HT2.")+.1)$#

5"8.0,= BOGHBYo+HY6" #(%) + ) D* #T #1"8) &5 "#UI5-(8.#
*(+#.6./0.V/=



Probleme nj75 : Le glaecage fait des coulures

K*%?/'G'?*%B'5)%7*$%)"4*$%7*% ?#&))*$+% 7*%04# &/ & " * Yo SV GIVB I AM.).
*,)"*(*)$%Z%

Raisor?o
b.#80(W(8.#.$)#)+5*#;+58 T#05+$9%.#) %#0?(**0& 9% . DHNISY5 "#

Solution%
>590.#0.#80(W/(8.#05+$9%?&0#()). &")#O0(#)./*,+() Yok .2k ($#*0%S$#; +5& THE

Probleme nj/6 : Le glasage ne marque pas
|Oarete de |IOentremets

('5$%) &% @#5$%/ % (#&$$*% 7*%/8*,)"* (*)$%'&%,5@*' &% 7*%$*$% "' M)*$%Z

Raison nj1% Raison nj2%
b.#80(W(8.#.$)#)+5*#-4(% T# . JHT5"-#)+5*# b2(+L).#.$)#)+5*#$(&00(").=#
1%&7.=#
_ o Solution nj2 %
Solution nj1% OY6Ht* Yo6-($$.+#07("80.4#7 HO?(+L) #7 #
M)&0&$.#0.#80(W(8.1<#vj >#/(6&/%]/= 0?.")+.1.)$#."#O(HO&SS("y#<HOP(&T #T HO(#

*(%l #7 4)(#(&"=#"#OW(++5"7&SS(")#7 #
O(HS5+).:#) %o .+1.)$H(Y%HB0(W (8.#7 .#/8.%6#
D#(74,+.+=



Probleme nj77 : Le glasage fait des bulles

J75*8&Y%" M@*%78*,)"™*(*)$%>d-*"%/5$$* %4 #((*% 7', $%/*$%-1&$%6*/ H$%->H)
45"4&]" )%$E&" "% *$%" . $+' &IV SHAS' &I1YoH, %o+, )" () $%$* " VB6ER Yo, *% S "%-'$1

Raison nj1%
O5"#/86.%+#*05"8.(")#"2.$)#*($#7 . #$%1$(//." )/ #@5"™" #9%(08&),=#

Solution njl

F" . $)&$=H>2.$)#'+(8&HO% . #-2.$)H%"#-5A) #/(&SHOVMEBHEDS " $H#<#9%. O#*58 V5" H%) &08&S$ #'5$#
186 Yo+ $HT HOFH(+9% Ho(/&BEH"5USHEE/| SH+( &HT #'58&" $)&$$./.")$=#

Raison nj2%
O5"#80(W(8.#.$)#)+5*#;+5& T#05+$9%.#)%#0 . #/&6.$=#

Solution nj2 %

>4(%;; #)5"#80(W(8.#S%$9%2<# q_>:#/&6.Q0.4.)HHEFIQU + #<HVIQV] SH('(")H7.#0.#
-5960. +#$%+#)5"H#.")+./.)$=

Probleme n;78 : Le glasage glisse de |IOentremets

k&%3&',7%)#,%7?/'G'?*%'%4#,B#,7&%QR*,)"*(*)$RS%*)%QR-5%)* W/ *%$<5RS1

Raison%
FOHDH#(HTYo#8E'+ #S%+#)5"#.")+.1. ) $=#

Solution%
b&$HO(#$50%)&5"#"_a#t7%#*+5@0C/.#" ua=



Probleme n;j79 : LOenrobage se dZcolle de
|Oentremets ou du cake

18)+%6/#" $38*%6) &% S 5S5SY0)H, Y04’ <*+U6$*&/%6/8* ,"H#6'2*U0) S SRPES ?)$ 1%

Raisorn%o

FOHDH(HTYHBE + HSYo+#)5"H#.") +.1. ) SHEVoH)5" #- (X SHAHBITE(YoH +&85:#.)H#%" #J" #-5%-4 #
72.(YoHS$ H-+,, #.")+.#0 #8B).(Yo#t.J#0?."+5@ (8. ../ L-A("J0 H++./ & +#T #-500.+H#(Yo#$.-5"7=#

Solution%
Y$$%+.Q)5&#72('5&+#),#)5%)#0. #8& '+ #TYo#H T .$3. + HAT WHI@ . +=

Probleme n;80 : LOenrobage fait des coulures

M, %2/ G'?*%38&5%B'5)% 7*$%/" (*$%$&"%&, %4'<* T%]8*$) % )# SEHEBRICEREE$%6
48*$)%@"5(*,)%(#4>*1

Raison nj1% Raison nj2%
b2."+5@(8.#"2.$)#* ($H#($$.\H-4(%7=# b2."+5@ (8.#"2.$)#* ($H#($$.\Hi%& 7 .=#

Solution nj1% Solution nj2 %
M)&O0&S.#90"#."+5@ (8.#(%)5%+H7 #v]_>H$Yo+# >W.$)H#$5%"."}#0.#-($#05+$9%.#)%#%)&0&S$. $#
%"#@&S-%&)H; +(&SHEYHY%" #.")+.1.) St %"#."+5@ (8.#<#@ ($.#7 #-45-50()#"5&+=#

-5"8.0,=HOY#* Yo6H#/5"). +H#S %SV ?2<H g SHE&HY S5%). HY0"H* YoHT24%&0 HT #* *&"HT #H+(&$&"#
)%H0?29%)&0&S. SH¥EY+HDH)+./* +HW"H-(XH#  Ujz<#igzVH#(%## 0('8.#-45-50()#.)#
-5"8.0,= @ Yo++#7 #-(-(5=



Le chocolat

Q Probleme nj 81

b.#-45-50()#@0("-4&):#.$)#-($S("):#" #@+&00.#($




Le chocolat

Probleme nj81 : Le chocolat blanchit,!
est cassant, ne brille pas

C&%4>#A#[)%3&5%,*%6"5//*%-'$+%-/*5,%7*%)E4>*$%6/',4>*$+9%B4*I%8*$) % @
-'$%'--.)5%$$',)1

Raison nj1%

ottt . Raison nj2% Raison nj3%
ey #(ﬁi (fg - SR OueH)8088. 549" -45-50()47 85" 4-45-50()# 1+
WS40 1(9%'(8$.#9%(08) # 024%1878) =
- | |
Solution ni Solution nj2 % Solution ni3%

PY%&SHO. $H& T&-()&5"SHT #
-5%-+@.$HT H)./*,+() Yo+ #

75" $HH(+H0.H#:(@+&-(")#

7. #-45-50()H#$%+#0(H*0%*(+)#
7.$#*(9%.)$=H#K%#)+((&00.#
0.$#-5%+@.$#7 .#)./*,+(8.#
-0($$89%.$#).00.$#9% .#) %ok
* O06H0.$HT ,-5%'+&+#-&Q
7.$$5%%=

[5%+#+,%$$&+HN"H@. (Yo | #-5"$.+" #*($H#)5"#
-45-50()#@+&00("):#&O0#;(%)# -45-50()# (Yot +&85:H#"&H('(")#
%)&0&$. +#%" #-45-500#7.#  T.H#O.#;(&+.#.5"T+. # " &H#(*+CS#
-5%'.+)%+.#75" ) #Hggz#T7 .# 0?('5&+#)./* ,+,=#>?.8)#0.#
O(#/()&C+.#8+($$.#.5)# 1.800.%+#/5D."#7 #0.#

8$S% HTYH@ Yo+ + HT H-(-(5=H5%)+.#."#0?(&+=H#P)5-X.Q0.#
16&)#0.$#-45-50()S# (%64 7("SHY" #."T+58)H:+(&S:HS.#
4%&0.$#',8,)(0.$HW(H" # VHS("$H57. Yo+ $=

* 00)H*($#;5"-)&5™" 4=

Chocolat noir

/@ Chocolat au lait

akQa~_>

asQau_>




Avant de partir

> #O&+ #"%/ +89% # $)H*+5),8, #*(+#0.# T+58)# 72(%) OB 7+5&) $# $5")#.6-0%$&."./.")4
+,$.4+ SH<HT AT&Q[&.++ #o5%(@ETH.)H(%-%" #*(+)&HT HaWB H" #* Yo)HL)+ #+ % @08&, . #
$5%$H# 9%.09%.# |5+ .H# O%.# - # $58&):# S("$# 0.4 -5"$.")./ JH# ,-+&)# 7 # 02(%).Yo-+=H [5%$# "2(
(%-9%0"H T SHT+E&)SHT H+."."). " &H T H#T7 8, %$&5" " UGV HIORYH 5%'+(8 HS("$H# (--5+T#
x4 (0(@O.#7.#02(%). Yo+=# [5%S$H#" # T&S*5$.\H# 72(%-%"# 7+ GR)MUT-#&( =# O5%) .#'&50()&5"#
- BH) LB+ H(Q)HT DY+ $%0&,) SH<H'D) #B")+.=#

=

H#

>5*D+&84)Hagfi~#e#T . 47&Q[&. ++.H#5%(@&T HOA Hr+."-AHBYDS . +."-4* () &$$&.+=-5/

_ Y,




