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Bien plus quÕun simple blog, 
Ç The French P‰tissier È a ŽtŽ pensŽ pour permettre aux 
amateurs comme aux professionnels de la p‰tisserie de 

dŽvelopper leur technique et leur crŽativitŽ.
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Les 5 r•gles dÕOR 
de la rŽussite en p‰tisserie



Lis toute la recette!
avant de la mettre en oeuvre

    R•gle dÕor n¡1    

>.# /5 / . " )# 5 ] :# *+&$# 7?%" .#
/5)&'()&5"# 7,@5+7(").:# )%# ).#
0("-.$# -5+*$# .)# B/.# 7("$# %".#
+.-.)).# $("$# 0?('5&+# .")&C+./.")#
0%.=#!)#0<:#-?.$)#0.#7+(/.=#[&+.#9%?%"#
-5")+^0.# 7.# /()4$# $%+*+&$.#
&/(8&",# *(+# %"# *+5;# '&-&.%6=# >.#
;(/.%6#-5")+^0.#5]#0(#+,*5"$.#7.#
0(#9%.$)&5"#"_`#U9%.#)%#"?('(&$#*($#
0%.:# ;5"W(")# )L).# @(&$$,.V# ,)(&)#
",-.$$(&+.# *5%+# +,$5%7+.# 0(#
9%.$)&5"#"_a=

© The French P‰tissier - thefrenchpatissier.com

b<:# -?.$)# %"# *.%# *(+.&0=# b.$#
,0,/.")$# 7?%".# +.-.)).# ".# $5")#
*($# )5%S5%+$# +,7&8,$# 7("$# 0?5+7+.=#
>.+)(&"$# 7./("7.+5")# <# L)+.#
*+&5+&$,$# -(+# 0.%+# )./*$# 7.# +.*5$#
5%# 7.# -%&$$5"# .$)# *0%$# 05"8# 9%.#
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/5%$$.# 7?.")+./.)$# ."# )+(&"# 7.#
J8.+#(05+$#9%.#)5"#&"$.+)#"?.$)#*($#
-5"8.0,=#

c%)#E

K"#(#)5%$#',-%#-.#/5/.") Q0<=



Effectue toutes les pesŽes!
avant de te lancer

    R•gle dÕor n¡2    
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Sois prŽcis

    R•gle dÕor n¡3    
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3.#/L/.:#$&#%".#+.-.)).#&"7&9%.#7.#-5//."-.+#*(+#/,0(" 8.+#0.$#5.%;$#.)#
0.# @.%++.:# -?.$)# 9%?&0# D# (# %".# @5"".# +(&$5"=# O%# "?5@)&."7+($# *($# 0.# /L/.#
+,$%0)()#."#-5//."W(")#*(+#(S5%).+#0(#;(+&".#7("$#).$#5.%;$=#
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Prends ton temps

    R•gle dÕor n¡4    
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Ne raccourcis pas les temps de repos 
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'5%05&+# (00.+# )+5*# '&).:# )%# '($# ).# +.)+5%'.+# ('.-# 7.$# 7.$$.+)$# ."# ;5+/.# 7.#
i(9%.:#0.# /5+(0#7("$#0.$# -4(%$$.)).$# .)#0.#7+5&)#7?(00.+# (-4.).+#%"#8B).(%#
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Ne force pas les temps de cuisson 
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&"7&9%.# %".# -%&$$5"# 0.").# <# )./*,+()%+.# @($$.:# -?.$)# *5%+# 9%.# 0.# *+57%&)#
$5&)#-%&)#%"&;5+/,/."):#S%$9%?(%#-5.%+=#
h#'5%05&+#*($$.+#7.#fjg_>#<#fkg_>#*5%+#0.#-%&+.#fg#/&"%).$#*0%)^)#9%.#fj#
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Sois curieux

    R•gle dÕor n¡5    
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Les 5 r•gles dÕor 
de la rŽussite en p‰tisserie

Les 81 probl•mes 
qui tÕemp•chent!

de tÕŽclater en p‰tisserie

et toutes leurs solutions  
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1 Les p‰tes ˆ tarte

    CatŽgories    
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La p‰te feuilletŽe

La p‰te ˆ choux

La p‰te levŽe

La p‰te levŽe feuilletŽe

Les biscuits, cakes et g‰teaux

Les macarons

Le caramel

Les ganaches et cr•mes

Les mousses, meringues et ganaches montŽes

Les entremets

Les finitions

Le chocolat

2

3

4

5

6

7

8

9

10

11

12

13



Les p‰tes ˆ tarte

(p‰te sucrŽe, p‰te sablŽe, p‰te brisŽe)

b(#*B).#(#7.$#/5+-.(%6#7.#@.%++.#9%&#".#$5")#*($#
(/(08(/,$

b(#*B).#.$)#7&1-&0.#<#,)(0.+

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

b(#*B).#$.#+,)+(-).#05+$#7.#0(#-%&$$5"

Probl•me n¡1

Probl•me n¡ 2

Probl•me n¡ 3

Probl•me n¡ 4
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Les p‰tes ˆ tarte

(p‰te sucrŽe, p‰te sablŽe, p‰te brisŽe)

b.$#@5+7$#7.#0(#*B).#$%-+,.#$.#+.*0&.")#$%+#.%6Q/L/.#05+$#
7.#0(#-%&$$5"

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

b.$#@5+7$#7.#0(#*B).#+.)5/@.")#05+$#7.#0(#-%&$$5"#<#@0("-

Probl•me n¡ 5

Probl•me n¡ 6

Probl•me n¡ 7
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b(#)(+).#+(/500&)#%".#;5&$#8(+"&.

Probl•me n¡ 8



Probl•me n¡1 : La p‰te a des morceaux de 
beurre qui ne sont pas amalgamŽs

I&%'$%65*,%(./',?.%)#&$%/*$%5,?".75*,)$%7',$%/8#"7"*%5,753&.%7',$%/'%
"*4*))*+%('5$%/#"$3&*%/'%-E)*%*$)%'('/?'(.*+%*//*%'%&,%*BB*)%('"6".%7&%B'5)%

7*%(#"4*'&9%7*%6*&""*%3&5%,*%$#,)%-'$%5,).?".$%0%)'%-E)*1%

Raison n¡1 
b.# @.%++.# ,)(&)# )+5*# ;+5&7# 05+$9%.# )%# ($# -5//."-,# )(# +.-.)).# .)# &0# ".# $.# /,0("8.# *($#
%"&;5+/,/.")#(%#+.$).#7.$#&"8+,7&.")$=#

Solution n¡1 
b(&$$.#)5"#@.%++.#9%.09%.$#4.%+.$#<#)./*,+()%+.#(/@&(").#(J"#9%?&0#$5&)#/5%#05+$9%.#)%#
0?%)&0&$.$=#P&#)%#0?($#5%@0&,#7("$#0.#;+&85:#+(/500&$Q0.#(%#/&-+5Q5"7.$#U$("$#0.#;(&+.#;5"7+.#EV#
5%#)+('(&00.Q0.#@&."#S%$9%?<#0.#+,-4(%;;.+=#

Raison n¡2 
b.$#5.%;$# ,)(&.")# )+5*# ;+5&7$#05+$9%.# )%#0.$# ($#&"),8+,$# (%# /,0("8.=#h#0.%+#-5")(-):#0.#
@.%++.#$?.$)#+.;+5&7&#.)#(#J8,=#

Solution n¡2 
O5%)# -5//.# *5%+# 0.# @.%++.:# %)&0&$.# 7.$# 5.%;$# <# )./*,+()%+.# (/@&(").=# P&# )%# 0.$# ($#
,8(0./.")#5%@0&,#7("$#0.#;+&85:#&")C8+.#0.$#*.)&)#<#*.)&):#."#J0.):#(J"#9%?&0$#".#+.;+5&7&$$.")#
*($#)+5*#0(#*+,*(+()&5"=
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Probl•me n¡2 : La p‰te est difficile ˆ Žtaler

J-"H$%'@#5"%"*-#$.%'&%B"5?#+%/'%-E)*%
$&4".*%*$)%7&"*%4#((*%7&%6.)#,1%

Raison 
>?.$)#0.#@.%++.#9%&#7%+-&)#."#+.;+5&7&$$(")=#
[0%$#)(#*B).#.$)#+&-4.#."#@.%++.:#*0%$#.00.#
(%+(#-.#-^),#@,)5"#(*+C$#0?('5&+#0(&$$,.#(%#
;+&85=##

Solution 
b(&$$.# )(# *B).# +.'."&+# 75%-./.")# <#
)./*,+()%+.#('(")#7.#0?,)(0.+=

J-"H$%'@#5"%"*-#$.%'&%B"5?#+%/'%-E)*%
$&4".*%*$)%4'$$',)*1%

Raison 
b(# +.-.)).# -5")&.")# )+5*# 7.# ;(+&".# .)#
/("9%.#7?,0($)&-&),:#.00.#.$)#;+&(@0.=#

Solution 
e.'5&$# <# 0(# @(&$$.# 0(# 9%(")&),# 7.# ;(+&".#
7("$#0(#+.-.)).=
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K#"$3&*%)&%.)'/*$%)'%-E)*%*//*%'%)*,7',4*%0%$*%".)"'4)*"%*)%0%,*%-'$%?'"7*"%
$'%B#"(*1%

Raison n¡1 
b(#*B).#$.#+,)+(-).#9%("7#)%#0?,)(0.$#-(+#.00.#.$)#)+5*#*,)+&.:#-.#9%&#(#,0($)&J,#0.#+,$.(%#
80%)&".%6#U-5//.#9%("7#5"#;(&)#7%#*(&"V=#

Solution n¡1 
Y++L).# 0.# /,0("8.# 7.$# &"8+,7&.")$# 7C$# 9%.# 0(# *B).# .$)# (/(08(/,.=# l.# -4.+-4.# *($# <#
('5&+# %".# -5"$&$)("-.# %"&;5+/.# <# 0(# $5+)&.# 7%# @()).%+=# O%# 5@)&."7+($# 0(# -5"$&$)("-.#
J"(0.# ."# ;+($(")# )(# *B).=# [5%+# )5%)# $('5&+# $%+# 0(# *B).# $%-+,.:# 7,-5%'+.# "5)+.# 75$$&.+#
%0)+(Q-5/*0.)#$%+#0.#$%S.)=#

Raison n¡2 
b(#*B).#$.#+,)+(-).#9%("7#)%#0?,)(0.$#-(+#.00.#"?(#*($#.%#$%1$(//.")#7.#+.*5$#(%#;+&85=#

Solution n¡2 
b.#+.*5$#(%#;+(&$#*.+/.)#(%#80%).":#9%&#(#,),#GH$)+.$$,HI#05+$#7%#/,0("8.:#7.#$.#7,)."7+.#
.)#7.#*.+7+.#."#,0($)&-&),=#b(&$$.#+.*5$.+#0(#*B).#$5%$#;5+/.#7.#8(0.)).#.)#@&."#J0/,.#(%#
-5")(-)#*."7(")#/&"&/%/#f4= "



Probl•me n¡3 : La p‰te colle lorsque tu lÕŽtales

I&%.)'/*$%)'%-E)*%$&"%)#,%-/',%7*%
)"'@'5/%*)%*//*%'%)*,7',4*%0%4#//*"%
'&%-/',%7*%)"'@'5/%#&%'&%"#&/*'&1%

L(-#$$56/*%7*%/8.)'/*"+%*//*%$*%
7.4>5"*%7',$%)#&$%/*$%$*,$1%%

!5"*+%/'%-E)*%4#//*%*,%$#")',)%7&%
B"5?#+%'@',)%)#&)*%(',5-&/')5#,1%

Raison n¡1 
F0# ;(&)# )+5*# -4(%7# 7("$# 0(# *&C-.# 7("$#
0(9%.00.#)%#)+('(&00.$=#

Solution n¡1 
m)(0.# 0(# *B).# $%+# %"# /(+@+.# ;+5&7# .)#
;(+&",=#Y%)+.#$50%)&5":#,)(0.#0(#*B).#.")+.#
7.%6# ;.%&00.$# 7.# *(*&.+# -%&$$5":# )%#
,'&).+($#(&"$&#)5%).#7,-5"'."%.#0&,.#<#0(#
)./*,+()%+.=#

Raison n¡2 
b(#*B).#.$)#)+5*#4D7+(),.=#

Solution n¡2 
YS5%).# %"# *.%# 7.# ;(+&".# 7("$# 0(# *B).#
*5%+#5@)."&+#0(#@5"".#).6)%+.=#

Raison n¡3 
b(#*B).#.$)#)+C$#@.%++,.=#

Solution n¡3 
>?.$)#0.#-($#7.#"5)+.#+.-.)).#GH.6*.+)HI=#
!00.#-500.#9%("7#5"#0?,)(0.#*(+-.#9%?5"#(#
-45&$&#%".#+.-.)).#.6)+L/./.")#@.%++,.:#
*5%+#$5"#85A)#.)#$(#).6)%+.#&"&/&)(@0.$=#
T(&$# 0.# @.%++.# +(/500&)# 05+$9%?5"# 0(#
)+('(&00.=# K"# ).# -5"$.&00.# 7.# 0?,)(0.+#
$D$),/()&9%./.")# .")+.# a# *(*&.+$#
-%&$$5"# .)# 7.# 0%&# 0(&$$.+# +.*+."7+.# 0.#
;+5&7# ('(")# 7.# 0(# ;5"-.+# ."# %)&0&$(")# 0(#
/,)457.#7.$#@("7.$=
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Probl•me n¡4 : La p‰te se rŽtracte!
lors de la cuisson

Raison n¡4!
b(#*B).#-5")&.")#)+5*#7.#-4%).$#*+,-,7.//.")#,)(0,.$:#-. #9%&#(#)."7("-.#<#0?,0($)&J.+=#

Solution n¡4 !
l.# )+('(&00.# *($# )+5*# 7.# ;5&$# ).$# -4%).$=# [0%$# )%# 0.$#)+('(&00.$# .)# *0%$# 0(# *B).# 7.'&.")#
,0($)&9%.=# P?&0# ).# +.$).# 7.# 0(# *B).# (*+C$# ('5&+# ;5"-,#).$# )(+).$:# %)&0&$.Q0(# *5%+# ;(&+.# 7.$#
;5"7$#*0()$#)D*.#GH@&$-%&)$#-45-5HI="

Raison n¡1!
b(#*B).# .$)#)+5*#,0($)&9%.#
-(+#0(#;(+&".#.$)#)+5*#+&-4.#
."# 80%)."=# >?.$)# 0%&# 9%&#
+."7# 0(# *B).# ,0($)&9%.#
U-?.$)# -.# 9%?5"# -4.+-4.#
05+$9%?5"# ;(&)# 7%# *(&"# 5%#
7.#0(#'&.""5&$.+&.V=#

Solution n¡1!
l.# -45&$&$#*($#%".# ;(+&".#
+&-4.# ."#80%)."=#*+,;C+.#0(#
;(+&".#7.#@0,#Ojj=

I&%'$%*,:,%".&$$5%/*%B#,G'?*%7*%)*$%"M@*$+%)'%)'")*%)"A,*%:H"*(*,)+%4"&*+%
7',$%)#,%B"5?#%*,%'))*,7',)%3&*%)#,%B#&"%-".4>'&BB*1%I&%/8*,B#&",*$%*)%/0+%

4')'$)"#->*%NOP+%/'%-E)*%$*%".)"'4)*%)#)'/*(*,)%$&"%*//*;(M(*+%',.',)5$$',)%
)*$%"M@*$%7*%".4#(-*,$*%7*%QR)'")*%7*%/8',,.*RS1

Raison n¡3!
b(#*B).# .$)#)+5*#,0($)&9%.#
- ( +# . 0 0 .# (# , ) ,# ) + 5 *#
)+('(&00,.:#-.#9%&#(#,0($)&J,#
0.#80%)."=#

Solution n¡3 !
>.# 9%&# +.'&.")# <# 0(# +(&$5"#
"_f#7%#*+5@0C/.#"_a=

Raison n¡2!
b(#*B).# .$)#)+5*#,0($)&9%.#
- ( +# . 0 0 .# (# , ) ,# ) + 5 *#
4D7+(),.:#-.#9%&#(#,0($)&J,#
0.#80%)."=#

Solution n¡2 !
O + 5 % ' .# % " .# + . - . ) ) .#
- 5 " ) . " ( " )# 0 (# S % $ ) .#
9%(")&),# 7?5.%;# *5%+# %".#
).6)%+.#*(+;(&).=
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Probl•me n¡5 : La p‰te fait des bulles!
lors de la cuisson ˆ blanc

I'%-E)*%*$)%.)'/.*+%)&%/8*,B#&",*$%0%6/',4+%4#,:',)N*P1%J&%6#&)%7*%3&*/3&*$%%
(5,&)*$+%)&%F*))*$%&,%#*5/%0%)#,%B#&"%*)%)&%@#5$%)'%-E)*%3&5%B'5)%-/&$%7*%6&//*$%
3&*%)#,%6'5,%(#&$$',)T%U5)*+%'"(.N*P%78&,*%B#&"4>*))*%)&%/*$%.4/')*$%&,*%

0%&,*1%I'%)'")*%*$)%$'&@.*+%('5$%4*%,8*$)%-'$%&,*%@5*%O%

Raison!
F0#D#(#7.$#/&-+5@%00.$#7?(&+#.")+.#0(#*B).#.)#0(#*0(9%.#7.#-%&$$5"#9%&#85"i.")#<#0(#-4(0.%+=#
>5//.#.00.$#".#*.%'.")#*($#$?,-4(**.+#.00.$#*5%$$.")#0(# *B).=

Solution n¡2 
[&9%.#@&."#0(# *B).# ('(")#7.#0(# /.))+.#<#
-%&+.=#

Solution n¡1 
M)&0&$.#7.$#@&00.$#7.#-,+(/&9%.=#

Solution n¡3 
T(# *+,;,+,.=# M)&0&$.# %".# *0(9%.# *.+;5+,.# .)# %".#)5&0.# 7.# -%&$$5"# /&-+5*.+;5+,.=# b?(&+#
$?,-4(**.#(05+$#*(+#0.#@($:#*0%$#@.$5&"#7.#;5%+-4.)).#5%#7.#@&00.$#7.#-,+(/&9%.:#.)#-?.$)#
8(+(")&#$("$#@%00.$#E

Probl•me n¡6 : Les bords de la p‰te retombent!
lors de la cuisson ˆ blanc

I&%$#"$%)'%-E)*%7&%B#&"%*)%*//*%'%-/&$%&,*%)"#,4>*%7*%-5VV'%3&*%7*%)'")*1%K*$%
6#"7$%#,)%N3&'$5(*,)P%75$-'"&1%W#,+%@'%-#&"%4*))*%B#5$+%)&%*,%B*"'$%&,*%

QR)'")*%"&$)53&*RST 

Raison!
O%#($#/(0#;5"-,#0.#;5"7#7.#)(+).:#0.$#@5+7$#".#;5+/.")#*($#%"#("80.#7+5&)#('.-#0.#;5"7#.)#
80&$$.")#-5")+.#0.#-.+-0.#."#-4(%;;(")=

Solution n¡1!
!")+(n".$Q)5&#S5%+#.)#"%&)#<#-5++.-)./.")#
;5"-.+#0.$#)(+).$=#

Solution n¡2  
P&#)%#($#0(# i.//.:#5%#9%.# )%# /("9%.$#
7.#)./*$:#%)&0&$.#0(#/,)457.#7%#;5"W(8.#
."#@("7.$=
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Probl•me n¡7 : Les bords de la p‰te sucrŽe!
se replient sur eux-m•mes lors de la cuisson

K*$%6#"7$%7*%)'%)'")*%,*%$#,)%-'$%"'-/'-/'$%('5$%5/$%B#,)%/'%?&*&/*%4#((*%
/*%:4&$%3&*%)',)*%X*"('5,*%,C'%-'$%'""#$.%7*-&5$%Y%',$%Z%

Raison n¡1 
b(#*B).#$%-+,.#/("9%.#7?(74,+."-.#-5")+.#0.#-.+-0.=
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Solution n¡1 
o).# 0.# $%+*0%$# 7.# ;(+&".#
$%+# 0(# *B).# ('(")# 7.#
;5"-.+:# .)# /.)$# @&."# 0.#
-^),# 0.# /5&"$# ;(+&",#
-5")+.#0.#-.+-0.=

Solution n¡2 
YS%$).# 0(# @5"".# 9%(")&),#
7.# @.%++.# *5%+# 0%&# ;(&+.#
8(8".+#."#$5%*0.$$.=

Solution n¡3 
! ' & ) .# 0 . $# * 5 % 7 + . $#
7?(/("7.:# 7.# "5&$.)).:# 7.#
"5&6:# .)-=# 7,$4%&0,.$:# 9%&#
5")# )."7("-.# <# ($$,-4.+#
0(#*B).=

Raison n¡2 
b.$#@5+7$#7.#0(#)(+).#$5")#)+5*#4(%)$=#

Solution 
TL/.#$&#)%#.$#0.#7&.%#5%#0(#7,.$$.#7%#;5"W(8.#%0)+(Q+,8%0&.+:#%".#)(+).#9%&#;(&)#`#5%#j#-/#
7.#4(%)#('.-#7.$#@5+7$#)+C$#J"$#$.#-($$.+(#;5+-,/.")#0(#J8%+.#05+$#7.#0(#-%&$$5"=#>%&$Q0(#
('.-#7.$#@&00.$#7.#-,+(/&9%.$#5%#7%#+&\#7("$#%"#J0/#*0($)&9%.#)4.+/5Q+,$&$)(")=

Les p‰tes ˆ tarte



Probl•me n¡8 : La tarte ramollit une fois garnie

I&%'$%&,%B#,7%7*%-E)*%$&-*"6*1%[5,+%".?&/5*"+%'@*4%7*$%6#"7$%65*,%7"#5)$%*)%
65*,%>'&)$+%F#/5(*,)%7#".$1%I&%)*%B'5$%&,%-/'5$5"%7*%/'%?'",5"%7*%4"H(*+%

4#,:)+%?','4>*%#&%'&)"*%7./54*%B'5)%('5$#,1%

\&*/3&*$%>*&"*$%'-"H$+%48*$)%/*%7"'(*1%K'%)'")*%*$)%)*//*(*,)%7.)"*(-.*%
-'"%/'%?'",5)&"*%3&8*//*%,*%)5*,)%(M(*%-/&$%7',$%)'%('5,1%

Raison 
b(#*B).#"?(#*($#,),#&/*.+/,(@&0&$,.#.)#)%#0?($#8(+"&.#('.-#%".#*+,*(+()&5"#+&-4.#."#.(%=#
!(%#9%.#0(#*B).#$?./*+.$$.#7?(@$5+@.+:#(",(")&$$(")#(&"$&#0.$#.;;5+)$#9%.#)%#($#;(&)#*5%+#
('5&+#%".#)(+).#-+5%$)&00(").#.)#9%&#."#S.)).=
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Solution n¡1 
p(+"&$# )(# )(+).# ('.-# 7.$#
* + 5 7 % & ) $# + & - 4 . $# . "#
/()&C+.$#8+($$.$=#
Y%-%"# +&$9%.# 7?('5&+# %".#
*B).#7,)+./*,.#$&#.00.#.$)#
8(+"&.#7.#*+(0&",#.)q5%#7.#
8("(-4.#)+C$#-45-50(),.=

Solution n¡2 
F/*.+/,(@&0&$.# )(# *B).# <#
0?(&7.#7?%".#7.$#/,)457.$#
$%&'(").$#2#
Q ! "# - 4 ( @ 0 5 " " ( " )#

U @ ( 7 & 8 . 5 " " ( " ) V#
0?&"),+&.%+# 7.# -45-50()#
"5&+# 5%# 7.# -45-50()#
@0("-=#

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

Q !"# 0%&# (**0&9%(")# %".#
75+%+.# <# @($.# 7?5.%;#
('(")# 7.# 0(# +./.))+.#
9%.09%.$# /&"%).$# (%#
;5%+=

Solution n¡3 
r(&$# ,-+("# <# 0?(&7.# 7?%"#
;5"7# 7.# @&$-%&)# 5%# 7.#
-+C/.# 7?(/("7.# 9%&# $.#
- 4 ( +8 . +(# 7 ?( @ $ 5 + @ . +#
0?4%/&7&),# 7.# 0(# 8(+"&)%+.#
."#0&.%#.)#*0(-.#7.#0(#*B).#
<#)(+).=

Les p‰tes ˆ tarte

!'&7.//."):#)%#.$#0&@+.#7.#-5/@&".+#)5%).$#-.$#$50%)&5"$#0.$#%".$#('.-#0.$#(%)+.$=#l5)+.#
-5/@5#*+,;,+,#d#M".#)(+).#S50&/.")#(/@+,.#*(+#0?(S5%)#7?%".#75+%+.#.)#7?%".#J".#-5%-4.#
7.#-+C/.#7?(/("7.#*5%+#*0%$#7.#85%+/("7&$.=
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b(#*B).#;.%&00.),.#/(+@+.

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

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

Probl•me n¡ 9

Probl•me n¡ 10

Probl•me n¡ 11

La p‰te feuilletŽe
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Probl•me n¡9 : La p‰te feuilletŽe marbre

K#"$3&*%)&%.)'/*$%)'%-E)*%B*&5//*).*+%)&%@#5$%7*$%-*)5)$%.4/')$%6/',4$%Z%

Raison 
b.#@.%++.#.$)#)+5*#;+5&7#.)#-($$.#$5%$#0?(-)&5"#7%#+5%0.(%=#

Solution 
b(#-0,#*5%+#%"#;.%&00.)(8.#+,8%0&.+:#-?.$)#7?('5&+#7.$#-5%-4.$#%"&;5+/.$#7.#@.%++.#.)#7.#
7,)+./*.=# [5%+# -.0(:# &0# ;(%)# 9%.# 0(# 7,)+./*.# .)# 0.# @.%++.# 7.# )5%+(8.# (&.")# 0(# /L/.#
).6)%+.#05+$9%.#)%#-5//."-.$#)(#*B).# ;.%&00.),.=#b(#/.&00.%+.#/("&C+.#7?D#*(+'."&+#.$)#
7.#0(&$$.+#0.#@.%++.#<#O_#(/@&(").#U$(%;#$?&0#;(&)#`g_>#7("$#)(#-%&$&".V#.)#0(#7,)+./*.#(%#
;+&85=# P&"5":# )+('(&00.# 0.# @.%++.# S%$9%?<# 0(# -5"$&$)("-.# (7,9%().# ."# 0.# )(*(")# ('.-# )5"#
+5%0.(%=#

Probl•me n¡10 : La p‰te feuilletŽe ne dŽveloppe!
pas lors de la cuisson

I&%*$%*,:,%'""5@.N*P%0%6#&)%7*$%)#&"$%*)%7*$%>*&"*$%7*%"*-#$%7*%)'%-E)*%
B*&5//*).*1%I&%/'%(*)$%'&%B#&"%('5$%*//*%,*%7.@*/#--*%-'$1%!/')*%4#((*%

&,*%4"M-*%O

Raison n¡1 
b (# * B ) .# " ? . $ )# * ( $#
$%1$(//.")#;.%&00.),.=#

Solution n¡1 
O+('(&00.#)(#).-4"&-&),#*5%+#
+,%$$&+# <# 5@)."&+# %"#
;.%&00.)(8.# *(+;(&)./.")#
+,8%0&.+=#

Raison n¡2 
O%#($#;(&)#)+5*#7.#)5%+$=#

Solution n¡2 
O+5*# 7.# )5%+$# )%.")# 0.$#
)5%+$=# h# '5%05&+# )+5*# ."#
; (&+.# )%# , -+($ .$# 0 .$#
;.%&00.)$# 9%&# J"&$$.")# *(+#
$.# $5%7.+# 0.$# %"$# (%6#
(%)+.$=# b(# *B).# ;.%&00.),.:#
-?.$)# j# 5%# s# )5%+$:# *($#
*0%$=

Raison n¡3 
O%# ($# ,-+($,# 0.$# ;.%&00.)$#
05+$# 7.# 0(# 7,-5%*.# -(+#
0?5%)&0# 9%.# )%# %)&0&$.$# *5%+#
)(&00.+# )(# *B).# ;.%&00.),.#
.$)#)+5*#*.%#)+("-4(")=#

Solution n¡3 
l.#7,)(&00.#S(/(&$#0(# *B).#
; . % & 0 0 . ) , .# ( ' . -# % "#
./*5+).Q*&C-.:#%"#-.+-0.#<#
.")+./.)$# 5%# %"# -5%).(%#
/(0#(&8%&$,=#b.#)5*#7%#)5*#
,)(")#0(#7,-5%*.#(%#-%)).+#
*5%+# L)+.# -.+)(&"# 7.# ".#
*($#,-+($.+#0.$#;.%&00.)$=#
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Probl•me n¡11 : La p‰te feuilletŽe se dŽforme!
ˆ la cuisson

I'%?'/*))*%"#,7*%7*@5*,)%#@'/*%*)%)*$%4>'&$$#,$%'&9%-#((*$%#@'/*$%
7*@5*,,*,)%"#,7$%Z%]8*$)%0%4"#5"*%3&*%/*%45*/%)8*$)%)#(6.%$&"%/'%)M)*%O%

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

Solution 
F0# ;(%)# (++L).+#7.# /,0("8.+#0.$#&"8+,7&.")$#7.#0(#7,)+./*.#7C$#9%?&0$#$5")# (/(08(/,$=#
O.+/&".# ."# ;+($(")t# S%$).# -.# 9%?&0# ;(%)# 0(# 7,)+./*.# $%+# )5"# *0("# 7.# )+('(&0# .)# 0(&$$.Q0(#
+.*5$.+#/&"&/%/#f4#(%#;+(&$=#

t."#0?,-+($(")#('.-#0(#*(%/.#7.#0(#/(&"#*5%+#45/58,",&$ .+#$(#).6)%+.=
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b(#*B).#<#-45%6#-+(9%.#<#0(#-%&$$5"

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

b.$#-45%6#$5")#)5%$#/5%$

Probl•me n¡ 12

Probl•me n¡ 13

Probl•me n¡ 14

La p‰te ˆ choux

3 



Probl•me n¡12 : La 
p‰te ˆ choux craque!

ˆ la cuisson

K5$%4*%3&5%$&5)%$5%)*$%4>#&9%
"*$$*(6/*,)%-/&$%'&9%4"')H"*$%

/&,'5"*$%3&80%/'%)M)*%78&,%4>'&@*1%

Raison n¡1 
O%# "?($# *($# $%1$(//.")# 4D7+(),# 0(#
*B).# <# -45%6=# !00.# .$)# )+5*# ;.+/.# .)#
-+5%).# ('(")# 7?('5&+# 0.# )./*$# 7.#
7,'.05**.+=#

Solution n¡1 
RD7+().# -5++.-)./.")# 0(# *B).# <# -45%6#
S%$9%?<# 5@)."&+# 0(# ).6)%+.# (7,9%().=# O%#
$(&$:# -.# /5/.")# 5]# 0.# $&005"# 9%.# )%# ($#
; (&)# ( ' . -# )5"# 75&8)# $.# +. ; .+ / .#
75%-./.")=#

Raison n¡2 
b.# ;5%+# .$)# )+5*# -4(%7# .)# $(&$&)#
0?.6),+&.%+#7.#0(#*B).#('(")#9%.#0(#'(*.%+#
*%&$$.#0(#;(&+.#85"i.+=#

Solution n¡2 
>%&$# 0(# *B).# <# -45%6# (%)5%+# 7.#
fugQfkg_>:#*($#*0%$=

© The French P‰tissier - thefrenchpatissier.com

La p‰te ˆ choux



Probl•me n¡14 : Les choux sont tous mous

W*&"<%4*$%4>#&9%0%/'%)*9)&"*%7*%4>*^5,?;?&(%4#((*%#,%-*&)%*,%)"#&@*"%
-'"B#5$%7',$%7*%('&@'5$*$%*,$*5?,*$T%]*&9%7#,)%)&%)*%7*(',7*$%7*-&5$%

4#(65*,%7*%F#&"$%5/$%4"#&-5$$*,)%7',$%/'%7*@',)&"*%7*%/'%6#&)53&*%O
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La p‰te ˆ choux

Probl•me n¡13 : La p‰te ˆ choux retombe!
apr•s cuisson

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

Raison 
b(#-%&$$5"#.$)#&"$%1$(").:#0(#*B).#.$)#."-5+.#4%/&7.#.)#$?(;;(&$$.#05+$9%.#)%#0(#$5+$#7%#
;5%+=#

Solution 
>%&$# 0(# *B).# <# -45%6# S%$9%?<# -.# 9%?.00.# $5&)# )5)(0./.")# 75+,.:# /L/.# <# 0?&"),+&.%+# 7.$#
$&005"$#.)#7.$#-+(9%.0%+.$=

Raison n¡1 
O%# 0.$# ($# /(0# -5"$.+',$#
.)#&0$#5")#+.*+&$#0?4%/&7&),=#

Solution n¡1 
P&# 0.$# -45%6# ".# $5")# *($#
8 ( + " & $ :# & 0# ; ( % )# 0 . $#
-5"$.+'.+#7("$#%"#."7+5&)#
$.-=#l&#(%#;+&85:#"&#-4(%7$#
7("$#%".#@5n).=#b(&$$.#0.$#
)+("9%&00./.")# +.;+5&7&+:#
*%&$# +("8.Q0.$# 7("$# %".#
@5n).#4.+/,)&9%.#0.#)./*$#
7?%".#"%&)#)5%)#(%#*0%$=#O%#
* . % 6# , 8 ( 0 . / . " )# 0 . $#
-5"8.0.+#<#-5"7&)&5"#9%?&0$#
".#*+."".")#*($#0?4%/&7&),#
7("$#)5"#-5"8,0().%+=

Raison n¡2 
b(#8(+"&)%+.#7.$#-45%6#.$)#
)+5*# 4%/&7.# .)# +./5%&00.#
)+5*#0(#*B).#<#-45%6=#

Solution n¡2 
M)&0&$.# 7.$# 8(+"&)%+.$#
8+($$.$#U-+C/.#*B)&$$&C+.:#
8 ( " ( - 4 . :# 8 ( " ( - 4 .#
/5"),.NV# .)# "?.$*C+.# *($#
8 ( + 7 . +# ) . $# - 4 5 % 6#
$('5%+.%6# *."7(")# 7.$#
S5%+$=# >?.$)# <# 7,8%$).+#
7("$# 0(# S5%+",.# *5%+# %".#
).6)%+.#5*)&/(0.=

Raison n¡3 
b.$# -45%6# "?5")# *($# ,),#
$%1$(//.")# -%&)$# .)#
+.*+."".")#0?4%/&7&),=#

Solution n¡3 
>.)).# +(&$5"# +.S5&")# 0.#
*+5@0C/.# *+,-,7.")# 2# %".#
@ 5 " " .# - % & $ $ 5 "# . $ )#
.$$.")&.00.=



Probl•me n¡ 18

© The French P‰tissier - thefrenchpatissier.com

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

b(#@+&5-4.#$%&").

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

Probl•me n¡ 15

Probl•me n¡ 16

Probl•me n¡ 17

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

La p‰te levŽe

4 



Probl•me n¡15 : La brioche ne pousse pas

]8*$)%K2%-"#6/H(*%,`a%7*%/'%6"5#4>*1%I#&)%65*,%B'5"*%*)%-#&")',)+%/*%(#(*,)%
@*,&+%"5*,%,*%$*%-'$$*1%["&$)"')5#,%'$;$&;".*%O!

2)%48*$)%"'"*(*,)%&,*%>5$)#5"*%7*%3&',)5).%7*%/*@&"*1%!/&$%7*%/*@&"*%"*,7%/'%
-#&$$*%-/&$%"'-57*%('5$%,*%"*,7%-'$%/'%6"5#4>*%-/&$%?"#$$*+%4*%$*"'5)%)"#-%

B'45/*1
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Raison n¡5 
b(#;(+&".#"?.$)#*($#($$.\#+&-4.#."#80%)."=#
>.#7.+"&.+#"?.$)#75"-#*($#$%1$(//.")#
,0($)&J,#05+$#7%#*,)+&$$(8.#.)#0(#*B).#".#
*.%)# *($# +.)."&+# 0.# 8(\# *+57%&)# *(+# 0(#
0.'%+.#05+$#7.#0(#*5%$$.=#

Solution n¡5 
[5%+# %".# @+&5-4.# +,%$$&.:# *+,;C+.# 0(#
;(+&".# O`j:# .)# /L/.# /&.%6# $&# )%# ."#
)+5%'.$#0(#;(+&".#O`j#7.#8+%(%=

Raison n¡2 
b(#0.'%+.#.$)#)+5*#'&.&00.=#

Solution n¡2 
M".# 0.'%+.# )+5*# '&.&00.:# $C-4.# (05+$#
9%?.00.# 7.'+(&)# L)+.# 4%/&7.:# .$)# %".#
0.'%+.# /5+).=# !00.# ".# *5%++(# 75"-# *($#
)+('(&00.+#05+$#7.#0(#*5%$$.=#>5"$.+'.#)(#
0.'%+.# ;+(n-4.# /(6&/%/# fg# S5%+$# (%#
;+&85=

Raison n¡3 
b.#$.0#.$)#.")+,#."#-5")(-)#('.-#0(#0.'%+.=#

Solution n¡3 
b.# $.0# @+A0.# .)# )%.# 0(# 0.'%+.# 05+$9%?&0# +.")+.# 7&+.-)./.")# ."# -5")(-)# ('.-# .00.=# 3.%6#
$50%)&5"$# $?5;;+.")# <# )5&=# P5&)# )%# $,*(+.$# @&."# 0.# $.0# 7.# 0(# 0.'%+.# 7("$# 0(# -%'.# ('(")# 7.#
0("-.+#0.#/,0("8.:#$5&)#)%#(S5%).$#0.#$.0#(*+C$#9%.09%.$#$.-5"7.$#7.#*,)+&$$(8.:#05+$9%.#
0(#0.'%+.#.$)#/,0("8,.#(%#+.$).#7.$#&"8+,7&.")$=#

Raison n¡1 
F0#D#(#)+5*#7.#$.0#7("$#0(#+.-.)).=#

Solution n¡1 
TL/.# $&# 0.# $.0# "?.$)# *($# +.")+,# ."#
-5")(-)# 7&+.-)# ('.-# 0(# 0.'%+.:# %"# .6-C$#
7 .# $ . 0# (# ) . " 7 ( " - .# <# 0 (# ) % . +#
*+,/()%+,/.")=# 35$.# S%$)./.")# 0(#
9%(")&),#7.#$.0#*5%+#9%.# )(#+.-.)).#$5&)#
+,%$$&.=

Raison n¡4 
b(# @+&5-4.# .$)# )+5*# /5") , .# ."#
)./*,+()%+.# 05+$# 7%# *,)+&$$(8.:# .)# 0.$#
0.'%+.$#(-)&',.$#)+5*#)^)=#

Solution n¡4 
b<#."-5+.:#0(#)./*,+()%+.#7.#0(#@+&5-4.#
."# J"# 7.# *,)+&$$(8.# .$)# 0(# -0,=# P&# .00.#
-4(%;;.# )+5*:# 0(# 0.'%+.# '(# '&'./.")#
$?(-)&'.+# 7C$# 0(# J"# 7%# *,)+&$$(8.# .)#
"?(%+(#*0%$#7.#GHS%$HI#05+$#7.#0(#*4($.#7.#
*5%$$.=#

La p‰te levŽe



Probl•me n¡15 : La brioche ne pousse pas!
- suite et fin
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Raison n¡8 
F0#"?D#(#*($#$%1$(//.")#7.#0.'%+.#7("$#
)(#+.-.)).=#

Solution n¡8 
e.'5&$#)(#+.-.)).=#F0#;(%)#."'&+5"#`g8#7.#
0.'%+.#;+(&-4.#*(+#X&058+(//.#7.#;(+&".=

Raison n¡6 
O%#"?($#*($#$%1$(//.")#7.#*,)+&#0(#@+&5-4.=#

Solution n¡6 
F0#;(%)#9%?<#0(#J"#7%#*,)+&$$(8.:#0(#)./*,+()%+.#7.#0(#@+&5-4.#$5&)#."'&+5"#7.#av_>#<#aj_>=#
O%# 0w5@)&."$# $5&)# ."# -(0&@+(")# 0(# 7%+,.# 7.# *,)+&$$(8.# 7?%".# +.-.)).# 9%.# )%# ;(&$# 7.*%&$#
)5%S5%+$#.)#9%&#;5"-)&5"".:#$5&)#."#%)&0&$(")#0.#*+&"-&*.#7.#)./*,+()%+.#7.#@($.=#h#$('5&+#
9%.#0(#$5//.#7.$#)./*,+()%+.$#7.#0(# ;(+&".:#7.#0?(&+#(/@&(")# .)#7.$#0&9%&7.$#75&)#L)+.#
,8(0.:#('(")#/,0("8.:#<#jg_>#US%$9%?<#ja_>#$.05"#0.$#+.-.)).$V=#
h#-.#/5/."):#)%#75&$#*5%'5&+#,)&+.+#)+C$#J"./.")#0(#*B).#.")+.#).$#75&8)$#$("$#9%?.00.#$.#
7,-4&+.=#P&#-.#"?.$)#*($#0.#-($:#0.#)./*$#7.#*,)+&$$(8.#"?.$)#*($#$%1$(")=#

Raison n¡7 
b(# *5%$$.# .$)# )+5*# 05"8%.:# 0(# @+&5-4.#
+.)5/@.#<#0(#-%&$$5"=#

Solution n¡7 
T&.%6# '(%)# %".# @+&5-4.# *($# ($$.\#
*5%$$,.#9%?%".#@+&5-4.#)+5*#*5%$$,.=

Raison n¡9 
b(# )./*,+()%+.# 7.# *5%$$.# .$)# )+5*#
;+5&7.=#

Solution n¡9 
[ 5 % +# 9 % .# 0 (# @ + & 5 - 4 .# * 5 % $ $ .#
-5++.-)./."):#0(#)./*,+()%+.#7.#0(#*&C-.#
7("$#0(9%.00.# .00.# *5%$$.#75&)#$.#$&)%.+#
(%6#(0.")5%+$#7.#ajQvg_>=#

La p‰te levŽe



Probl•me n¡16 : La brioche suinte

b5%)'%6"5#4>*%)"',$-5"*%-/&$%3&*%)#5%7',$%&,%$'&,'+%48*$)%3&8*//*%'%*&%)"#-%
4>'&7%O%c.4#&@"*%4#((*,)%d%"*(.75*"%45;7*$$#&$1

© The French P‰tissier - thefrenchpatissier.com

Raison n¡2 
b.# *,)+&$$(8.# .$)# )+5*# 05"8# 5%# 0.$#
0&9%&7.$#$5")#&"-5+*5+,$#)+5*#-4(%7$:#0.#
@.%++.#;5"7=#

Solution n¡2 
x( #+.'&.")#<#-.#9%&#.$)#7&)#(%Q7.$$%$=#Y%Q
7.0<#7.#vg_>:#0.#@.%++.#;5"7#.)#0(#@+&5-4.#
GH)+("$*&+.HI=

Probl•me n¡17 : La brioche est s•che

e5*,%7*%-5"*%0%/'%7.?&$)')5#,%3&8&,*%6"5#4>*%0%/'%)*9)&"*%7*%65$4#))*%
NF8*9'?H"*%&,%-*&+%4*")*$+%('5$%)&%@#5$%/C57.*P1

Raison n¡1 
b(#*B).#/("9%.#7.#@.%++.=#

Solution n¡1 
b(#@+&5-4.#"?.$)#[YP#%"#*0()#+,8&/.=#M".#
@+&5-4.# $("$# @.%++.:# 5"# (**.00.# W(# 7%#
*(&"# U."J"# *+.$9%.V=# M".# @+&5-4.# .$)#
@5"".#*(+-.#9%?.00.#.$)#+&-4.#."#@.%++.=#
F0# ".# ;(%)# 75"-# *($# ('5&+# *.%+# 7?."#
/.))+.=#

Raison n¡3 
b(#*5%$$.#$?.$)#;(&)#7("$#%"#/&0&.%#)+5*#$.-=#

Solution n¡3 
!;;.-)%.#0(#*5%$$.#7.#)(#@+&5-4.#7("$#%"#/&0&.%#4%/&7.#U/(&$#*($#/5%&00,#EV=#P&#)%#"?($#
*($# 0(# -4("-.# 7?('5&+# %".# -4(/@+.# 7.# *5%$$.:# )%# *.%6# 4%/&7&J.+# 0.# /&0&.%# $5&)# ."# 0(#
+.-5%'+(")#7?%"#)5+-45"#4%/&7.:#$5&)#."#(S5%)(")#7.#0(#'(*.%+#7("$#)(#*&C-.=#[5%+#-.-&:#
;(&)# @5%&00&+# 7.# 0?.(%:# 5%# (S5%).# %"# @50# 7?.(%# -4(%7.# 7("$# )5"# ;5%+# <# )+C$# @($$.#
)./*,+()%+.=

Raison n¡2 
!00.# .$)# 7%+.# .)# $./@0.# $C-4.# *(+-.#
9%?.00.#"?(#*($#$%1$(//.")#*5%$$,=#b(#
*5%$$.# *.+/.)# <# 0(# @+&5-4.# 7.# 8(8".+#
."#85A)#.)#."#).6)%+.=#P(#+,%$$&).#.$)#0(#
-0,# 7?%".# @+&5-4.# ;5"7(").:# (0',50,.# .)#
(%#@5"#85A)#7.#@.%++.=#

Solution n¡2 
P%&$# )5%$# 0.$# -5"$.&0$# 9%?5"# 75"".# -&Q
7.$$%$# .)# )%# +,%$$&+($# 0(# *5%$$.# 7.# )(#
@+&5-4.#E

Raison n¡1 
b(# )./*,+()%+.# 7.# 0(# *5%$$.# .$)# )+5*#
-4(%7.:#0.#@.%++.#;5"7=#

Solution n¡1 
[ 5 % +# 9 % .# 0 (# @ + & 5 - 4 .# * 5 % $ $ .#
-5++.-)./."):#0(#)./*,+()%+.#7.#0(#*&C-.#
7("$#0(9%.00.# .00.# *5%$$.#75&)#$.#$&)%.+#
(%6#(0.")5%+$#7.#ajQvg_>=#P&#0(#*&C-.#7.#
*5%$$.# .$)# )+5*# -4(%7.:# 0.# @.%++.# '(#
;5"7+.#.)#$%&").+=

La p‰te levŽe



Probl•me n¡18 : La brioche a un gožt de levure

=5'(+%4*%-*)5)%?#f)%'457*%3&5%-53&*%/'%/',?&*%/#"$%7*%/'%7.?&$)')5#,1%I&%*,%
'$%('""*%78'@#5"%&,*%6"5#4>*%3&5%,8'%-'$%&,%6#,%?#f)%7*%6*&""*%Z%]*$%/5?,*$%

$#,)%B'5)*$%-#&"%)#51%

Raison n¡1 
F0#D#(#)+5*#7.#0.'%+.#7("$#0(#+.-.)).=#

Solution n¡1 
O%#".#75&$#*($#7,*($$.+#`g8#7.#0.'%+.#*(+#X&058+(//.#7.#;(+&".#*5%+#%".#@+&5-4.#9%&#
*5%$$.+(#+(*&7./.")=#P&#)%#*+&'&0,8&.$#%".#*5%$$.#0.").:#ag8#7.#0.'%+.#$%1+5")=#[0%$#7.#
0.'%+.#".#;.+(#*($#/&.%6#*5%$$.+#)(#@+&5-4.:#W(#0%&#(**5+).+(#S%$).#%"#/(%'(&$#85A)=#

Raison n¡2 
F0#D#(#)+5*#*.%#7.#$.0#7("$#0(#+.-.)).=#

Solution n¡2 
b.#$.0#(#)."7("-.#<#-5")+.@(0("-.+#0?.;;.)#7.#0(#0.'%+.:#/(&$#,8(0./.")#7?."#()),"%.+#0.#
85A)=#YS%$).#0(#9%(")&),#7.#$.0#*5%+#9%.#0.#85A)#$5&)#S%$).#-5//.#)%#0?(&/.$=
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La p‰te levŽe



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

b(#*B).#$.#+,)+(-).#*."7(")#0.#)5%+(8.#5%#0.#7,)(&00(8.
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La p‰te levŽe feuilletŽe
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Probl•me n¡ 22

b(#'&.""5&$.+&.#7,85"i.#*."7(")#0(#-%&$$5"

b(#@+&5-4.#$%&").

b.#@.%++.#$?,-4(**.#7.#0(#'&.""5&$.+&.#05+$#7.#0(#*5%$$.

Probl•me n¡ 19

Probl•me n¡ 20

Probl•me n¡ 21

b.#@.%++.#$?,-4(**.#7.#0(#'&.""5&$.+&.#05+$#7.#0(#-%&$$5"

Probl•me n¡ 23

Probl•me n¡ 24



Probl•me n¡19 : La viennoiserie dŽgonfle!
pendant la cuisson

J@#5"%&,%4"#5$$',)%.-'5$%4#((*%&,*%)'")5,*%'-"H$%'@#5"%B#&",5%)',)%
78*BB#")$+%48*$)%@"'5(*,)%"'?*',)%O%

Raison 
b?(**+L)#U0(#7.+"&C+.#*5%$$.V#(#,),#)+5*#05"8=#

Solution 
>.$$.# 0?(**+L)# 7C$# 9%.# 0(# '&.""5&$.+&.# ".# -500.# *0%$# (%# )5%-4,=# !00.# (# 8,",+(0./.")#
75%@0,#7.#)(&00.#<#-.#/5/.")Q0<=#[($#*0%$#E
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Probl•me n¡20 : La viennoiserie est briochŽe

g%3&#5%6#,%)8*(6M)*"%0%)#&"*"%$5%48*$)%-#&"%#6)*,5"%&,*%6"5#4>*%7*%/'%B#"(*%
78&,%4"#5$$',)%Z%b5%48*$)%/*%4'$+%48*$)%4*%3&*%)&%'$%$',$%7#&)*%(5$%&,%-*&%

)"#-%78.,*"?5*%7',$%)#,%)#&"'?*1%

Raison n¡1 
O%#($#)."7("-.#<#,-+($.+#0.#;.%&00.)(8.#05+$9%.#)%#0?,)(0.$#*5%+#0.#)5%+.+=#

Solution n¡1 
Y**%&.#/5&"$#;5+)#('.-#)5"#+5%0.(%#05+$9%.#)%#0?,)(0.$=#>.)).#*4($.#75&)#$.#;(&+.#."#
75%-.%+#(J"#7?,'&).+#7.#$5%7.+#0.$#;.%&00.)$#7.#*B).#;.%&00.),.#."$./@0.=#

Raison n¡2 
O%#($#.;;.-)%,#)+5*#7.#)5%+$#.)#W(#(#,-+($,#0.$#;.%&00.)$=#

Solution n¡2 
>5")+(&+./.")#<#0(#*B).#;.%&00.),.#-0($$&9%.#9%&#$%**5+).#;(-&0./.")#s#5%#u#)5%+$:#5"#".#
75"".#8,",+(0./.")#9%.#v#)5%+$#<#0(#*B).#0.',.#;.%&00.),.=

La p‰te levŽe feuilletŽe



Probl•me n¡21 : Le 
beurre sÕŽchappe de 
la viennoiserie lors 

de la pousse

I'%@5*,,#5$*"5*%'%7*%F#/5$%B*&5//*)$%
('5$%4*$%7*",5*"$%$*%/53&.:*,)%

-*,7',)%/'%-#&$$*%Z%I*$%
@5*,,#5$*"5*$%6'5?,*,)%7',$%7&%
6*&""*%B#,7&%'@',)%(M(*%78'//*"%

'&%B#&"%Z%

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

Solution 
eC80.# 0(# )./*,+()%+.# 7.# 0(# *&C-.# 7("$#
0(9%.00.# 0(# '&.""5&$.+&.# *5%$$.# .")+.#
aj_># .)# vg_>=# Y%Q7.0<:# 0.# @.%++.# +&$9%.#
7.#;5"7+.=
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Probl•me n¡22 : Le beurre sÕŽchappe de la 
viennoiserie lors de la cuisson

b5%48*$)%/#"$%7*%/'%4&5$$#,%3&*%)*$%@5*,,#5$*"5*$%6'"6#)*,)%7',$%&,*%('"*%
7*%6*&""*+%48*$)%3&*%)&%'$%"*,4#,)".%/8&,*%7*$%$5)&')5#,$%$&5@',)*$1

La p‰te levŽe feuilletŽe

Raison n¡1 
O5"#@.%++.#"?.$)#*($#%"#@.%++.#7.#@5"".#
9%(0&),=#

Solution n¡1 
F7,(0./."):#%)&0&$.#7%#@.%++.#7.#)5%+(8.=#
/(&$#%"#@.%++.#7.#9%(0&),:#0.#*0%$#$.-#
*5$$&@0.#U('.-#0.#*0%$#4(%)#*5%+-.")(8.#
7.#/()&C+.#8+($$.V#;.+(#0?(;;(&+.=

Raison n¡2 
O%#($#)+5%,#5%#7,-4&+,#)(#*B).#05+$#7%#
)5%+(8.=#

Solution n¡2 
!;;.-)%.#0.$#7&;;,+.")$#)5%+$#."#75%-.%+:#
."#*+."(")#$5&"#7.#".#*($#7,-4&+.+#0(#
*B).=#P&#)%#%)&0&$.$#%"#+5%0.(%#9%&#"?.$)#
*($#0&$$.:#-.#7.+"&.+#*.%)#,8(0./.")#
(@n/.+#)(#*B).=



Probl•me n¡23 : Le beurre traverse la !
p‰te lors du tourage

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

© The French P‰tissier - thefrenchpatissier.com

Probl•me n¡24 : La p‰te se rŽtracte pendant!
le tourage ou le dŽtaillage

I'%-E)*%*$)%)*//*(*,)%./'$)53&*%3&C5/%)8*$)%5(-#$$56/*%7*%/&5%7#,,*"%/'%B#"(*%
3&*%)&%$#&>'5)*$1%J&%(#5,7"*%*BB#")+%*//*%'%)*,7',4*%0%"*@*,5"%0%$'%B#"(*%

QR5,5)5'/*RS%

Raison n¡1 
O%#"?($#*($#0(&$$,#%"#)./*$#7.#+.*5$#$%1$(")#<#)(#*B).#.")+.#7.%6#)5%+$=#

Solution n¡1 
b(&$$.# (%# 8+("7# /&"&/%/# f4# 7.# +.*5$# .")+.# -4(-%"# 7.# ).$#)5%+$=# [0%$# 0.# )./*$# 7.#
+.*5$#.$)#05"8:#/&.%6#)(#*B).#$.#-5/*5+).#05+$9%.#)%#0?,)(0.$=#

Raison n¡2 
b(#*B).#(#,),#)+5*#*,)+&.#.)#.$)#)+5*#,0($)&9%.=#

Solution n¡2 
b.#S%$).#75$(8.#7%#*,)+&$$(8.#.$)#0(#-0,=#O+5*#*.%#*,)+&.:#0(#*B).#".#*.%)#*($#85"i.+#05+$#
7.# 0(# *5%$$.:# )+5*# *,)+&.:# .00.# $.# +,)+(-).# $D$),/()&9%./.")# 05+$9%.# )%# 0?,)(0.$=# F0# ;(%)#
-.$$.+# 0.# *,)+&$$(8.# 05+$9%.# 0(# *B).# $.# 7,-500.# 7.# 0(# -%'.=# O.$).# $5"# ,0($)&-&),# ."#
0?,)&+(")#.")+.#).$#75&8)$#2#.00.#".#75&)#*($#$.#7,-4&+.+=#

Raison n¡3 
O%#"w($#*($#7,)."7%#)(#*B).#('(")#7.#0(#7,)(&00.+=#

Solution n¡3 
[($$.#).$#/(&"$#.")+.#0(#*B).#.)#0.#*0("#7.#)+('(&0#."#0(#$5%0.'(")#7,0&-()./.")#(J"#7.#0(#
0(&$$.+#$.#7,)."7+.#.)#*+."7+.#$(#;5+/.#GHJ"(0.HI=

La p‰te levŽe feuilletŽe



b.#8B).(%#<#@($.#7.#0.'%+.#-4&/&9%.#+.)5/@.#05+$#7.#0(#
-%&$$5"#5%#(*+C$#-%&$$5"

b.#8B).(%#".#-%&)#*($#(%#-5.%+

b.#;5"7#7%#-(X.#.$)#@+A0,

b.#-(X.#(#%".#-+5A).#)+5*#,*(&$$.

b.$#;+%&)$#-5"J)$#)5/@.")#(%#;5"7#7%#-(X.

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

b.$#/(7.0.&".$#"?5")#*($#7.#@5$$.

Probl•me n¡ 25

Probl•me n¡ 26

Probl•me n¡ 27

Probl•me n¡ 28

Probl•me n¡ 29

Probl•me n¡ 30

Probl•me n¡ 31
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Probl•me n¡ 32
b?(**(+.&0#<#-(X.:#<#/(7.0.&".#5%#(%)+.#@&$-%&)#)+("-4.#
05+$#7.#0?(S5%)#7.$#5.%;$#5%#7%#@.%++.

Les biscuits, cakes et g‰teaux

6 
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Les biscuits, cakes et g‰teaux

6 

(Suite & f in)

F/*5$$&@0.#7.#7,/5%0.+#0.#@&$-%&)#(*+C$#-%&$$5"

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

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

b.#@&$-%&)#<#@($.#7.#@0("-$#/5"),$#"?.$)#*($#45/58C".

b(#8,"5&$.#5%#0.#@&$-%&)#<#@($.#7.#@0("-$#/5"),$#+.)5/@.!
*."7(")#0(#-%&$$5"#5%#(*+C$#-%&$$5"

b(#8,"5&$.#5%#0.#@&$-%&)#<#@($.#7.#@0("-$#/5"),$!
".#85"i.#*($#%"&;5+/,/.")

b(#8,"5&$.#".#;5&$5"".#*($#(*+C$#-%&$$5"#(%#@(&"Q/(+&.

Probl•me n¡ 33

Probl•me n¡ 34

Probl•me n¡ 35

Probl•me n¡ 36

Probl•me n¡ 37

Probl•me n¡ 38

Probl•me n¡ 39



Probl•me n¡25 : Le g‰teau ne cuit!
pas au coeur

K8>*&"*%7&%?#f)*"%*)%7*%/'%7.4#&-*%7*%)#,%?E)*'&%'%$#,,.1%e').+%$5%)#,%
?E)*'&%'%&,*%6*//*%4"#f)*%7#".*+%/*%4#*&"%*$)%4"&%4#((*%&,%)'")'"*%7*%

6#*&BT%/'%$'&4*%i#"4*$)*"$>5"*%*,%(#5,$1
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Raison 
O%#($#0("-,#0(#-%&$$5"#7("$#%"#;5%+#)+5*#-4(%7=#

Solution 
[0%$# )5"# 8B).(%# .$)# 7."$.# .)q5%# ,*(&$:# *0%$# 0(# -4(0.%+#'(# /.))+.# 7%# )./*$# <# 7&;;%$.+#
S%$9%?<# $5"# -5.%+=# 3("$# %"# ;5%+# )+5*# -4(%7:# 0?.6),+&.%+# 7%# 8B).(%# '(# L)+.# -%&):# '5&+.#
-(+@5"&$,:# ('(")#9%.#0.#-5.%+#$5&)#)5)(0./.")#$(&$&=#[0%$#0.#8B).(%#.$)#7."$.# .)# ,*(&$:#
*0%$#0(#)./*,+()%+.#7%#;5%+#75&)#L)+.#@($$.#.)#0(#-%&$$5"#05"8%.=#[(+#.6./*0.:#%"#-(X.#
-%&)#0.")./.")#<#fjg_>#(05+$#9%?%"#@+5y"&.#$%**5+).#@&."#0.$#fkg_>=

Probl•me n¡26 : Le fond du cake est bržlŽ

I#,%4'<*%*$)%6*'&+%7',$%$#,%(#&/*+%5/%6#(6*%:H"*(*,)%/*%)#"$*1%='5$%&,*%
B#5$%7.(#&/.+%)&%@#5$%3&C5/%'%*&%4>'&7%'&9%B*$$*$%*)%3&*%/*%7*$$#&$%*$)%)#&)%

4"'(.1%

Raison 
b(#-&+-%0()&5"#7.#0(#-4(0.%+#7("$#0.#;5%+#;(&)#9%.#0.#;5"7#7%#/5%0.#-4(%;;.#*0%$#'&).#9%.#
0.#+.$).#7.#0?(**(+.&0=#

Solution 
>%&$# 0.# -(X.# $%+# 7.%6# *0(9%.$# *0%)^)# 9%?%".=# O%# '($# (&"$&# +(0.")&+# 0(# 7&;;%$&5"# 7.# 0(#
-4(0.%+#7%#;5%+#$%+#0.#;5"7#7%#-(X.#.)#)%#5@)&."7+($#%"#-(X.#*(+;(&)./.")#-%&)=

Les biscuits, cakes et g‰teaux



Probl•me n¡27 : Le cake a une crožte trop Žpaisse

K*%?*,"*%7*%?E)*'&%7#,)%/'%(5*%*$)%)"#-%6#,,*%('5$%$&"%/*3&*/%)&%)*%4'$$*$%
&,*%7*,)1%

Raison 
b5+$#7.#0(#-%&$$5":#0.#$%-+.#*+,$.")#7("$#0?(**(+.&0#(#/&8+,#'.+$#0?.6),+&.%+#7%#8B).(%#.)#(#
;5+/,#%".#-+5A).#-(+(/,0&$,.#7."$.#.)#,*(&$$.=#

Solution 
[+,;C+.#7%#$%-+.#80(-.#(%#$%-+.#."#8+(&"$=#O%#*.%6#,8(0./.")#/&6.+#.)#)(/&$.+#)5"#$%-+.#
*5%+#0%&#75"".+#%".#8+("%05/,)+&.#*0%$#J".=
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Probl•me n¡28 : Les fruits confits!
tombent au fond du cake

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

Raison 
b.$#;+%&)$:#*0%$#7."$.$#9%.#0(#*B).#<#-(X.:#5")#0(#;B-4.%$.#)."7("-.#<#$%@&+#0(#05&#7.#0(#
8+('&),#05+$#7.#0(#-%&$$5"=

Solution n¡1 
e5%0.# ).$# ;+%&)$# 7("$# %".# *(+)&.# 7.# 0(#
;(+&".# 5%# 7%# $%-+.# 80(-.# 7.# )(# +.-.)).#
('(")# 7.# 0.$# &"-5+*5+.+# (%# /,0("8.=#
Y)).")&5"#7.#".#*($#+(S5%).+#7.#0(#;(+&".#
/(&$#@&."#7?."#*+,0.'.+#7.#)(#+.-.)).#(J"#
7.#".#*($#/57&J.+#0(#).6)%+.#7%#-(X.=

Solution n¡2 
O+ 5 % ' .# % " .# + . - . ) ) .# 7 ? ( * * ( + . & 0#
$%1$(//.")# 7."$.:# <# @($.# 7.# ;(+&".#
Ojj:#.)#0.$#;+%&)$#+.$).+5")#@&."#."#*0(-.#
7%+(")#0(#-%&$$5"=

Les biscuits, cakes et g‰teaux



Probl•me n¡29 : Le g‰teau ˆ base de levure!
chimique ne gonfle pas ou pas suffisamment

© The French P‰tissier - thefrenchpatissier.com

k,%,*%)*%B*"'%-'$%/C'BB"#,)%7*%)*%7*(',7*"%$5%)&%,C'$%-'$%4#,B#,7&%/*@&"*%
4>5(53&*%*)%/*@&"*%7*%6#&/',?*"+%-"#(5$%O

Raison n¡1 
O%#($#'.+$,#)5"#@.%++.#;5"7%#)+5*#-4(%7#
05+$#7%#/,0("8.=#b(#0.'%+.#$?.$)#(-)&',.#
('(")#0(#-%&$$5"#.)#"w(#*0%$#(%)(")#0(#
*()().#*5%+#;(&+.#85"i.+#0.#8B).(%#%".#
;5&$#(%#;5%+=#

Solution n¡1 
P&#0(#+.-.)).#*+,-5"&$.#7?(S5%).+#7%#
@.%++.#;5"7%#5%#7%#@.%++.#"5&$.)).:#
())."7#@&."#9%.#-.0%&Q-&#$5&)#)&C7.#('(")#
7.#0?&"-5+*5+.+=#F0#".#;(%)#*($#9%.#0(#
)./*,+()%+.#7.#0?(**(+.&0#7,*($$.#aj_>#
('(")#0(#-%&$$5"=

Raison n¡2 
b.#-(X.#"?(#*($#,),#.")(&00,#(%#7,@%)#7.#
0(#-%&$$5"#.)#(#7%#/(0#<#7,'.05**.+=#

Solution n¡2 
[5%+#(&7.+#)5"#-(X.#<#@&."#7,'.05**.+#
05+$#7.#0(#-%&$$5":#.")(&00.#0(#-+5A).#
"(&$$(").#7%#-(X.#7("$#0.#$."$#7.#0(#
05"8%.%+#(*+C$#fg#/&"%).$#7.#-%&$$5"#
*5%+#0?(&7.+#<#7,'.05**.+=#

Solution n¡3 
O+(-.#%"#)+(&)#J"#7.#@.%++.#*5//(7.#
7("$#0.#$."$#7.#0(#05"8%.%+#('(")#
7?.";5%+".+#)5"#-(X.=

Les biscuits, cakes et g‰teaux
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Probl•me n¡30 : Les madeleines!
nÕont pas de bosse

]8*$)%K2%-"#6/H(*%3&C#,%"*,4#,)"*%/*%-/&$%$#&@*,)%'@*4%/*$%('7*/*5,*$1%2)%
G'%-*&)%@*,5"%7*%75BB."*,)$%B'4)*&"$1

Raison n¡1 
b(#;(+&".#.$)#)+5*#7."$.=#

Solution n¡1 
M)&0&$.#7.#0(#;(+&".#O`j#5%#Ojj:#*($#*0%$#
05%+7.=#

Raison n¡2 
O%#%)&0&$.$#7.$#/5%0.$#7.#/(%'(&$.#
9%(0&),=#

Solution n¡2 
>w.$)#$5%'.")#-.#9%&#(++&'.#('.-#7.$#
/5%0.$#."#$&0&-5".#-(+#0(#+,*(+)&)&5"#7.#
0(#-4(0.%+#"w.$)#*($#5*)&/(0.=#*+,;C+.#
7.$#/5%0.$#."#/,)(0:#('.-#5%#$("$#
),i5"=#

!

Raison n¡3#

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

Solution n¡3 
e./*0&$#).$#/5%0.$#(%6#vq`=#

Raison n¡4 
b?(**(+.&0#.)#0(#*0(9%.#$5")#)+5*#-4(%7$=#

Solution n¡4 
b.#-45-#)4.+/&9%.#05+$#7.#0(#-%&$$5"#
;('5+&$.#0.#7,'.05**./.")#7.#0(#
;(/.%$.#@5$$.=#Y*+C$#('5&+#*5-4,#
0?(**(+.&0#<#/(7.0.&".#7("$#0.#/5%0.:#
0(&$$.Q0.#vg#/&"%).$#/&"&/%/#(%#;+&85#
('(")#7.#0?.";5%+".+=#

Les biscuits, cakes et g‰teaux
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Probl•me n¡31 : Le g‰teau ˆ base de!
levure chimique retombe lors de la cuisson!

ou apr•s cuisson

\&',7%G'%B'5)%/*$%(#,)'?,*$%"&$$*$%7',$%)#,%B#&"%*)%7',$%)#,%4#*&"1%k,%d%
4"#5)+%#,%d%4"#5)+%#,%d%4"####5555)T%*)%*,%B'5)%,#,%O%

Raison n¡1 
O+5*#7.#0.'%+.#)%.#0(#0.'%+.#E#K"#(#)."7("-.#<#-+5&+.#9%.#*0%$#5"#(S5%).#7.#0.'%+.:#*0%$#0.#
8B).(%#85"i.+(=#>?.$)#;(%6#E#P&#0(#+.-.)).#-5")&.")#)+5*#7.#0.'%+.:#&0#$?.;;5"7+.+(#05+$#7.#0(#
-%&$$5"=#

Solution n¡1 
e.$*.-).#0.$#*+,-5"&$()&5"$#7.#0(#+.-.)).#U5%#7%#*(9%.)#7.#0.'%+.V=#

Raison n¡2 
b(#+.-.)).#.$)#)+5*#*(%'+.#."#5.%;=#>.#$5")#0.$#*+5),&".$#7.#0?5.%;#9%&:#05+$#7.#0(#-%&$$5":#
-5(8%0.")#.)#J8.")#0.#8B).(%#7("$#$(#;5+/.#J"(0.:#@&."#757%.#.)#85%+/("7.=#

Solution n¡2 
O+5%'.#%".#+.-.)).#@&."#,9%&0&@+,.=#

Raison n¡3 
b.#8B).(%#/("9%.#7.#-%&$$5"=#

Solution n¡3 
O+5*#-%&)#'(%)#/&.%6#9%.#*($#($$.\#E#!"J":#7("$#0(#0&/&).#7%#+(&$5""(@0.#@&."#.")."7%=#
l?4,$&).#*($#<#+(S5%).+#9%.09%.$#/&"%).$#7.#-%&$$5"#<#)5"#8B).(%#*5%+#9%?&0#$5&)#*(+;(&)=

Les biscuits, cakes et g‰teaux
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Probl•me n¡32 : LÕappareil ˆ cake, ˆ madeleine!
ou autre biscuit tranche!

lors de lÕajout des oeufs ou du beurre

I#&)%$*%-'$$*%65*,1%I&%'F#&)*$%/*$%#*&B$%#&%/*%6*&""*%B#,7&%*)%65(%O%)#,%
'--'"*5/%'%-/&$%7*%?"'5,$%3&C5/%d%'%7*%6#&)#,$%$&"%/'%)"#,4>*%7C&,%

'7#/*$4*,)1%]8*$)%"').1

Raison n¡2 
P&#)%#(S5%).$#0.#@.%++.#;5"7%#(*+C$#0.$#
5.%;$#2#/L/.#+(&$5"=#b?(**(+.&0#.$)#)+5*#
;+5&7#('(")#(S5%)#7%#@.%++.#.)#05+$9%.#)%#
'.+$.$#-.0%&Q-&:#&0#(#)."7("-.#<#J8.+#."#
*.)&).$#*(&00.)).$=#

Solution n¡2 
b(#/L/.#9%.#0(#$50%)&5"#"_f=#O5%$#0.$#
&"8+,7&.")$#75&'.")#L)+.#<#)./*,+()%+.#
(/@&(").#U5%#)&,7&$#$&#)%#'&$#7("$#%"#
&8055V=

Raison n¡1 
P&#)%#(S5%).$#0.$#5.%;$#(*+C$#0.#@.%++.#2#
0.$#5.%;$#$5")#)+5*#;+5&7$#.)#;5")#J8.+#7.#
*.)&)$#/5+-.(%6#7.#@.%++.=#

Solution n¡1 
M)&0&$.#)5%S5%+$#7.$#5.%;$#<#)./*,+()%+.#
(/@&(").=#TL/.#/&.%6#2#0.$#5.%;$#."#
-59%&00.#"?5")#+&."#<#;(&+.#(%#;+&85#E#P?&0$#
".#$5")#*($#-5"$.+',$#(%#;+(&$#7("$#)5"#
/(8($&"#*+,;,+,:#-?.$)#9%?&0$#"?."#5")#*($#
@.$5&"=

Les biscuits, cakes et g‰teaux
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Probl•me n¡33 : Le cake est lourd, dense, sec

Raison n¡3 
b.#-(X.#/("9%.#7.#/()&C+.#8+($$.#5%#7?4D7+()()&5"=#

Solution n¡3 
e./*0(-.#)5%)#5%#*(+)&.#7%#@.%++.#;5"7%#*(+#7.#0?4%&0.#".%)+.#U$("$#85A)V#*5%+#%"#-(X.#
@.(%-5%*#*0%$#/5.00.%6=#O%#*.%6#,8(0./.")#+./*0(-.+#j#<#fgz#7%#*5&7$#7.#;(+&".#*(+#
7.#0(#*5%7+.#7?(/("7.=#!"J":#.$$(D.#7.#+./*0(-.+#%".#*(+)&. #7%#$%-+.#*(+#7%#/&.0#Usj8#
7.#/&.0#*5%+#fgg8#7.#$%-+.V#5%#*(+#7%#$&+5*#7.#80%-5$.#U+./*0(-.#fgz#7%#*5&7$#7.#
$%-+.#*(+#0(#/L/.#9%(")&),#7.#$&+5*#7.#80%-5$.V=

Raison n¡2 
F0#D#(#)+5*#*.%#7.#0.'%+.#7("$#0.#-(X.=#

Raison n¡2 
M)&0&$.#0(#@5"".#9%(")&),#7.#0.'%+.#
-4&/&9%.#).00.#9%.#*+,-5"&$,#7("$#0(#
+.-.)).#5%#$%+#0.#*(9%.)#7.#0.'%+.=

l' %7*@'5)%M)"*%&,%4'<*+%('5$%)&%*,@5$'?*$%:,'/*(*,)%7*%)C*,%$*"@5"%4#((*%
-"*(5H"*%-5*""*%0%)'%B&)&"*%('5$#,1

Raison n¡1 
F0#D#(#)+5*#7.#;(+&".#7("$#0(#+.-.)).#5%#0(#
;(+&".#.$)#)+5*#7."$.=#

Solution n¡1 
M)&0&$.#7.#0(#;(+&".#O`j#5%#Ojj:#*($#*0%$#
7."$.=

Les biscuits, cakes et g‰teaux
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Probl•me n¡34 : Le biscuit ˆ base de!
blancs montŽs retombe lorsque tu le mŽlanges

m,%65$4&5)%3&5%$*%/53&.:*%$#&$%/8'4)5#,%7*%)'%$-')&/*+%48*$)%/*%-"#6/H(*%3&5%
'""5@*%/*%-/&$%$#&@*,)%0%3&5%#$*%$*%/',4*"%7',$%4*%?*,"*%7*%"*4*))*$1

Raison n¡1 
b.$#@0("-$#$5")#)+5*#
/5"),$=#

Solution n¡1 
K"#(#)."7("-.#<#-+5&+.#
9%.#*0%$#0.$#@0("-$#$5")#
/5"),$:#*0%$#0.#@&$-%&)#
$.+(#+,%$$&=#p+('.#.++.%+#E#
[5%+#%"#@&$-%&)#
*(+;(&)./.")#(0',50,:#
/5").#).$#@0("-$#(%#@.-#
7?5&$.(%:#*($#*0%$#;.+/.$=

Raison n¡3 
b.$#@0("-$#".#$5")#*($#
($$.\#/5"),$=#

Solution n¡3 
P&#0.$#@0("-$#$5")#)+5*#
*.%#;5&$5"",$#.)#9%?&0$#
;5+/.")#%"#+%@("#U5%#*&+.:#
9%?&0$#$5")#."-5+.#
0&9%&7.$V:#(%-%".#-4("-.#
7?('5&+#%"#@&$-%&)#9%&#$.#
)&.")=#!"-5+.#%".#;5&$:#0.#
@.-#7?5&$.(%:#-?.$)#0(#-0,#E

Raison n¡2 
b.$#@0("-$#5")#,),#
/5"),$#<#)+5*#8+("7.#
'&).$$.#

Solution n¡2 
[0%$#0.$#@0("-$#$5")#
/5"),$#<#8+("7.#'&).$$.:#
*0%$#0.$#@%00.$#7?(&+#
./*+&$5"",.$#$.+5")#
8+5$$.$#.)#&"$)(@0.$=#Y%#
/5&"7+.#/,0("8.:#-.$#
8+5$$.$#@%00.$#,-0().")#.)#
0.$#@0("-$#+.)5/@.")=#
[+,;C+.#0(#/,)457.#75%-.#
."#/5")(")#).$#@0("-$#
0.")./.")#<#0?(&7.#7.#)5"#
@()).%+#."#'&).$$.#f#5%#a=

Raison n¡4 
b.#@.%++.#;5"7%#(#,),#&"),8+,#)+5*#
-4(%7=#

Solution n¡4 
b.#@.%++.#75&)#)5%S5%+$#L)+.#&"-5+*5+,#
)&C7.#(J"#7?,'&).+#7.#-%&+.#0.$#@0("-$#
7?5.%;#5%#7.#;(&+.#+.)5/@.+#0?(**(+.&0#<#
@($.#7.#@0("-$#/5"),$=

Raison n¡5 
O%#($#)+5*#/,0("8,#0?(**(+.&0=#

Solution n¡5 
P%&$#)5%).$#0.$#($)%-.$#*+,-,7.").$#
*5%+#".#*($#('5&+#<#/,0("8.+#*0%$#9%.#
",-.$$(&+.#0.#@&$-%&)#.)#,'&).+#7.#)+5*#
)+('(&00.+#0.$#@0("-$#/5"),$=

Les biscuits, cakes et g‰teaux
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Probl•me n¡35 : Le biscuit ˆ base!
de blancs montŽs nÕest pas homog•ne

c*$%.4/')$%7*%6/',4$+%7*$%(#))*$%7*%B'"5,*+%7*$%)"'n,.*$%7*%6*&""*%B#,7&%*)%
)#,%65$4&5)%'%7*$%'5"$%7*%4>'(-%7*%6')'5//*%Z%

Raison n¡1 
b.$#@0("-$#$5")#)+5*#/5"),$=#

Solution n¡1 
b.$#@0("-$#)+5*#/5"),$#$5")#-($$(")$#.)#$?&"-5+*5+.")#/(0#(%#+.$).#7.$#&"8+,7&.")$=#3.$#
@0("-$#/5"),$#."#@.-#7?5&$.(%#$5")#*(+;(&)$#*5%+#%"#@&$-%&)#+,%$$&=#

Raison n¡2 
b(#;(+&".#"?(#*($#,),#)(/&$,.=#

Solution n¡2 
O(/&$.#)5%S5%+$:#)5%S5%+$:#)5%S5%+$#0(#;(+&".#(J"#7?,'&).+#9%?.00.#".#;($$.#7.$#8+%/.(%6#
9%&#".#$.#/,0("8.")#*($#(%#+.$).#7.#0?(**(+.&0=#

Raison n¡3 
b.#@.%++.#;5"7%#(#7%#/(0#<#$.#/,0("8.+#(%#+.$).#7.$#&"8+,7&.")$:#0.#@&$-%&)#GH)+("-4.HI=#

Solution n¡3 
[($#,'&7.")#7.#/,0("8.+#%"&;5+/,/.")#7%#@.%++.#;5"7%#(%#+.$).#7.$#&"8+,7&.")$#$("$#
)+5*#;(&+.#+.)5/@.+#0.$#@0("-$=#b?($)%-.#.$)#0(#$%&'(").#2#*+,0C'.#fqjC/.#7.#).$#@0("-$#
/5"),$#.)#/,0("8.Q0.$#,".+8&9%./.")#(%#@.%++.#;5"7%#)&C7.#<#0?(&7.#7?%"#;5%.)=#M".#;5&$#
-.#/,0("8.#45/58C".:#&"-5+*5+.Q0.#7,0&-()./.")#(%#+.$). #7.$#@0("-$#/5"),$#<#0w(&7.#
7?%".#/(+D$.=#
!

Raison n¡4 
O%#"?($#*($#$%1$(//.")#/,0("8,#0?(**(+.&0=#

Solution n¡4 
b5+$9%.#)%#/,0("8.$#7,0&-()./.")#0?(**(+.&0:#($$%+.$Q)5&#9%.#)5%).#0(#;(+&".#.$)#@&."#
/,0("8,.#.)#9%?&0#"?."#+.$).#*($#(%#;5"7#7.#)(#-%'.=

Les biscuits, cakes et g‰teaux
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Probl•me n¡36 : La gŽnoise ou le biscuit!
ˆ base de blancs montŽs retombe pendant!

la cuisson ou apr•s cuisson

m,*%B#5$%*,4#"*+%48*$)%/*$%(#,)'?,*$%"&$$*$%7',$%)#,%4#*&"%*)%7',$%)#,%
B#&"1%l'%(#,)*+%G'%7*$4*,7+%G'%"*(#,)*T%\&*%78.(#)5#,$%-#&"%&,%:,'/%

)#&)%-/')1

Raison n¡1 
O%#($#)+5*#())."7%#('(")#7.#0?.";5%+".+=#

Solution n¡1 
{%.#-.#$5&)#*5%+#%".#8,"5&$.#5%#%"#@&$-%&)#<#@($.#7.#
@0("-$#/5"),$:#&0#.$)#&/*,+()&;#7?.";5%+".+#&//,7&()./. ")#
0?(**(+.&0=#P&#)%#0.#0(&$$.$#)+(&".+#7("$#%"#-5&"#."#())."7(")#
9%.#0.#;5%+#$5&)#0&@+.:#&0#$.+(#*0()#-5//.#%".#-+L*.#('(")#
/L/.#7.#0.#/.))+.#."#-%&$$5"=#

Raison n¡2 
O%#($#5%'.+)#0(#*5+).#7%#;5%+#)+5*#)^)=#

Solution n¡2 
{%("7#%"#8B).(%#-%&)N#&0#;(%)#0.#0(&$$.+#-%&+.#E#x(H*(+(n)#
)5%)#@L).#/(&$#-?.$)#0.#/.&00.%+#-5"$.&0#9%.#)%#*%&$$.#
+.-.'5&+=#K%'+.#0(#*5+).#7%#;5%+#)+5*#)^)#."#'5%0(")#'5&+#$&#
GH)5%)#'(#@&."HI#.)#)5"#8B).(%#9%&#85"i(&)#JC+./.")#'(#
&++,/,7&(@0./.")#$?.;;5"7+.+=#

Raison n¡3 
O%#($#-%&)#)5"#8B).(%#7("$#%"#;5%+#)+5*#-4(%7#5%#)%#($#
$5+)&#0.#8B).(%#)+5*#)^)#7%#;5%+=#

Solution n¡3 
3("$#%"#;5%+#)+5*#-4(%7:#0.$#@5+7$#$.+5")#-%&)$#(05+$#9%.#
0.#-5.%+#/("9%.+(#7.#-%&$$5"=#M"#/("9%.#7.#-%&$$5"#7.#
j#/&"%).$#.)#0.#-.")+.#7%#8B).(%#$?(;;(&$$.+(#05+$#7.#$5"#
+.;+5&7&$$./.")=#

Les biscuits, cakes et g‰teaux
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Probl•me n¡37 : La gŽnoise ou le biscuit!
ˆ base de blancs montŽs ne gonfle pas!

uniformŽment

I'%?.,#5$*%"*$$*(6/*%0%&,%4>'(-%7*%6#$$*$%-#&"%/'%(#)#4"#$$%
!/'d(#65/o%7*%)#,%:/$%#&%7*%)#,%-*)5)%B"H"*%Z

Raison n¡2 
b.#@&$-%&)#"?(#*($#0(#/L/.#,*(&$$.%+#
*(+)5%)=#

Solution n¡2 
b&$$.#@&."#)5"#@&$-%&)#<#0?(&7.#7?%".#
$*()%0.#-5%7,.:#$5&)#<#0?5.&0:#$5&)#."#
%)&0&$(")#7.$#@(8%.)).$#7?,*(&$$.%+#
75"",.#*5%+#%"&;5+/&$.+#0?,*(&$$.%+#7%#
@&$-%&)#('(")#-%&$$5"=

Probl•me n¡38 : La gŽnoise ne foisonne pas!
apr•s cuisson au bain-marie

I&%'$%6*'&%/'%B#&*))*"%4#"-$%*)%E(*+%)'%?.,#5$*%"*$)*%'&$$5%/53&57*%3&*%/*$%
/'"(*$%3&5%4#((*,4*,)%0%)*%(#,)*"%'&%6#"7%7*$%d*&91%

Raison 
b.$#5.%;$#5")#-%&)#05+$#7.#0(#-%&$$5"#(%#@(&"Q/(+&.=#

Solution 
T,0("8.#-5")&"%.00./.")#05+$#7%#@(&"Q/(+&.#(J"#7?,'&).+#9%.#0.$#5.%;$#J"&$$.")#."#
5/.0.)).#(%#-5")(-)#7.#0(#-4(0.%+#7.$#*(+5&$#+,-&*&.")=#F0#".#;(%)#*($#9%.#0.#/,0("8.#
7,*($$.#jg_>=

Raison n¡3 
b.#/,0("8.#"?.$)#*($#45/58C".=

Raison n¡1 
b.#@&$-%&)#(--+5-4.#$%+#0.$#@5+7$#7%#
/5%0.=#b.#-5.%+#7%#@&$-%&)#85"i.#/(&$#
0.$#-^),$#+.$).")#(--+5-4,$#(%#@5+7#7%#
/5%0.=#

Solution n¡1 
Y$$%+.Q)5&#7?('5&+#@&."#8+(&$$,#0.#/5%0.#
5%#7?%)&0&$.+#%"#/5%0.#-4./&$,#7.#*(*&.+#
$%0;%+&$,=

Solution n¡3 
P%&$#0.$#-5"$.&0$#7%#*+5@0C/.#"_vj=#

Les biscuits, cakes et g‰teaux
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Probl•me n¡39 : Impossible de dŽmouler!
le biscuit apr•s cuisson

W#,+%7.?&$)*"%&,%65$4&5)%0%/'%-*)5)*%4&5//H"*%75"*4)*(*,)%7',$%/*%(#&/*+%
48*$)%$d(-'+%('5$%#,%'%@&%(5*&9%4#((*%,5@*'&%7*%".&$$5)*+%,#,%Z%

Raison n¡1 
b.#/5%0.#"?(#*($#,),#-5++.-)./.")#8+(&$$,#

Solution n¡1 
Y$$%+.Q)5&#7?('5&+#*(+;(&)./.")#8+(&$$,#)5"#/5%0.#('(")#7?D#'.+$.+#)5"#(**(+.&0=#

Raison n¡2 
b.#8B).(%#/("9%.#7.#-%&$$5"=#

Solution n¡2 
T&.%6#'(%)#%"#*.%#)+5*#-%&)#9%.#)+5*#*.%#-%&)=#b.$#@5+7$#7%#8B).(%#$5")#*(+;(&)./.")#
-%&)$#05+$9%?&0$#$.#+,)+(-).")#0,8C+./.")#.)#$.#7,)(-4.")#)5%$#$.%0$#7%#/5%0.=#

Raison n¡3 
O%#($#-%&)#)5"#@&$-%&)#$%+#%".#;.%&00.#."#*(*&.+#$%0;%+&$,#5%#."#$&0&-5".#.)#)%#.$#-.+)(&"#
9%w&0#".#/("9%.#*($#7.#-%&$$5"=#

Solution n¡3 
3&$*5$.#)(#;.%&00.#$%+#%".#8+&00.#;+5&7.#.)#*()&.").#j#/&"%).$#('(")#7?."0.'.+#0(#;.%&00.#7.#
-%&$$5"=

Les biscuits, cakes et g‰teaux



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

b.$#/(-(+5"$#$5")#-5%'.+)$#7.#*.)&)$#)+5%$

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

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

b.$#/(-(+5"$#$5")#."#;5+/.#7.#7^/.

Probl•me n¡ 40

Probl•me n¡ 41

Probl•me n¡ 42

Probl•me n¡ 43

Probl•me n¡ 44
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Les macarons

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

b.$#/(-(+5"$#$5")#)5%)#*0()$

Probl•me n¡ 45

Probl•me n¡ 46

Probl•me n¡ 47
b.$#/(-(+5"$#$5")#-+.%6

Probl•me n¡ 48
b.$#/(-(+5"$#$5")#$.-$

Les macarons

7

(Suite & f in)
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Probl•me n¡40 : Les macarons craquent lors 
de la cuisson

I*$%('4'"#,$%#,)%&,*%)"#,4>*%7*%$#/%'"57*%$#&$%/8*BB*)%7*%/'%$.4>*"*$$*%Z%
!

Raison n¡1%
O%#($#\(**,#0?,)(*.#7%#-+5%)(8.=#

Solution n¡1 
!"#0.#0(&$$(")#-+5%).+:#)%#*.+/.)$#(%6#/(-(+5"$#7?('5&+#%".#-59%.#GH$50&7.HI#('(")#
-%&$$5":#./*L-4(")#(&"$&#<#0?4%/&7&),#7.#$?,-4(**.+#*(+#0(#-59%.#."#0(#J$$%+(")=#

Raison n¡2 
b?4%/&7&),#.$)#)+5*#,0.',.#7("$#)5"#;5%+=#

Solution n¡2 
O%#*.%6#0(&$$.+#0(#*5+).#7.#)5"#;5%+#.")+5%'.+).#7%+(")#0(#-%&$$5"#."#0(#-(0(")#<#0?(&7.#
7?%".#-%&00C+.#."#@5&$=#O%#*.+/.)$#(&"$&#<#0?4%/&7&),#7.#$?,-4(**.+=

Les macarons

Y00,85+&.
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Probl•me n¡42 : Les macarons sont granuleux
T%,5%-#&"%'&F#&"78>&5T%

Raison 
O%#"?($#*($#$%1$(//.")#/&6,#.)q5%#)(/&$,#0.$#*5%7+.$#('(")#7.#0.$#&"-5+*5+.+#<#)(#
/.+&"8%.=#

Solution 
F0#;(%)#9%.#0.$#*5%7+.$#$5&.")#0.$#*0%$#J".$#*5$$&@0.#*5%+#5@)."&+#%".#-59%.#*(+;(&)./.")#
0&$$.=

Probl•me n¡43 : Les macarons ont une pointe

T%*)%)#&F#&"$%-'$%-#&"%'&F#&"78>&51%

Raison 
O%#"?($#*($#$%1$(//.")#/(-(+5"",#.)#0?(**(+.&0#/("9%.# 7.#$5%*0.$$.=#

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

Les macarons

Probl•me n¡41 : Les macarons sont couverts de 
petits trous

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

Raison 
b(#/.+&"8%.#.$)#)+5*#0&9%&7.=#

Solution 
F0#;(%)#9%.#0.$#@0("-$#;5+/.")#%"#S50&#@.-#7?5&$.(%#@&."#;.+/.:#*($#/5&"$#E
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Probl•me n¡45 : Les macarons sont tout plats

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

Raison n¡3 
b.$#9%(")&),$#7.#0(#+.-.)).#".#$5")#*($#
@5"".$#.)#0(#+.-.)).#.$)#)+5*#0&9%&7.=#

Solution n¡3 
>4("8.#7.#+.-.)).#7.#/(-(+5"$=#

Raison n¡4 
O%#"?($#*($#$%1$(//.")#/5"),#0.$#
@0("-$#."#".&8.=#

Solution n¡4 
F0#;(%)#9%.#0.$#@0("-$#;5+/.")#%"#S50&#@.-#
7?5&$.(%#@&."#;.+/.:#*($#/5&"$#E

Raison n¡1 
O%#($#%"#*.%#)+5*#(**0&9%,#"5)+.#-5"$.&0#
*+,-,7.")=#

Solution n¡1 
K%*$:#5"#"?(#*($#7&)#7.#)(*.+#-5//.#7.$#
7&"8%.$#E!
!

Raison n¡2 
O%#($#)+5*#/(-(+5"",#.)#)5"#(**(+.&0#.$)#
)+5*#0&9%&7.=#

Solution n¡2 
e&."#<#;(&+.#*5%+#-.)).#;5&$:#-?.$)#J-4%=#
b(#*+5-4(&".#;5&$:#/(-(+5"".#S%$9%?<#
5@)."&+#%"#S50&#+%@(":#*($#*0%$:#*($#
/5&"$=

Les macarons

Probl•me n¡44 : Les macarons sont en forme 
de d™me

L/$%$#,)%-/&)A)%(5?,#,$T%('5$%)#&)%"#,7$%O%

Raison 
O%#"?($#*($#)(*,#0(#*0(9%.#('(")#7.#0.$#;(&+.#-+5A).+#5%#7.#0.$#/.))+.#."#-%&$$5"=#

Solution 
F0#.$)#+.-5//("7,#7.#)(*.+#0(#*0(9%.#$%+#0.#*0("#7.#)+('(&0#(J"#7?(*0()&+#0.$#-59%.$#.)#7.#
-4($$.+#0.$#,'.")%.00.$#@%00.$#7?(&+#*+,$.").$=
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Probl•me n¡46 : Les macarons nÕont!
pas de collerette

I#5%3&5%@#&/'5$%&,*%4#//*"*))*%0%*,%B'5"*%-E/5"%)#&$%/*$%,#6/*$%7&%qULH(*%$5H4/*1

Raison n¡1 
O%#"?($#*($#$%1$(//.")#
/5"),#0.$#@0("-$=#

Solution n¡1 
F0#;(%)#/5").+#0.$#@0("-$#
S%$9%?<#-.#9%.#)%#
5@)&."".$#%"#S50&#@.-#
7?5&$.(%#;.+/.=#>?.$)#0(#
-0,#*5%+#5@)."&+#%".#@.00.#
-500.+.)).=

Raison n¡2 
b.$#@0("-$#7?5.%;$#$5")#
)+5*#;+(&$#5%#)+5*#;+5&7$=#

Solution n¡2 
b.$#/(-(+5"$#$5")#/&.%6#
+,%$$&$#$&#)%#%)&0&$.$#7.$#
@0("-$#$,*(+,$#7.$#S(%".$#
7.*%&$#9%.09%.$#S5%+$:#.)#
<#)./*,+()%+.#(/@&(").=

Raison n¡3 
b(#-500.+.)).#-%&)#)+5*#)^):#
.)#05+$9%.#0.#+.$).#7%#
/(-(+5"#-%&)#<#$5"#)5%+:#&0#
$?.;;5"7+.#$%+#0(#-500.+.)).#
.6&$)(").=#

Solution n¡3 
O.").#7.#-%&+.#0.$#
/(-(+5"$#$%+#%".#75%@0.#
*0(9%.#(J"#7.#+(0.")&+#0(#
7&;;%$&5"#7.#0(#-4(0.%+#*(+#
0.#@($#.)#7.#+.)(+7.+#(&"$&#
0(#;5+/()&5"#7.#0(#
-500.+.)).=#

Probl•me n¡47 : Les macarons sont creux
I#4%)#4%)#4%O

Raison n¡1 
b(#-59%.#.$)#-%&).#(05+$#9%.#0.#;5"7#7%#
/(-(+5"#".#0?.$)#*($#$%1$(//.")=#
>?.$)#0&,#<#%".#)+5*#8+("7.#7&;;,+."-.#7.#
)./*,+()%+.$#7("$#)5"#;5%+=#

Solution n¡1 
[+&'&0,8&.#0(#;.%&00.#7.#*(*&.+#$%0;%+&$,#(%#
)(*&$#."#$&0&-5".:#)+5*#,*(&$#.)#".#
*.+/.))(")#*($#%".#@5"".#-&+-%0()&5"#7.#
0(#-4(0.%+=

Raison n¡2 
b.$#/(-(+5"$#5")#-%&)#)+5*#05"8)./*$=#

Solution n¡2 
YS%$).#0(#@5"".#7%+,.#7.#-%&$$5"#*5%+#
5@)."&+#7.$#/(-(+5"$#<#0(#;5+/.#.)#<#0(#
).6)%+.#*(+;(&).=#

Les macarons
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Probl•me n¡48 : Les 
macarons sont secs

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

Raison n¡1 
b.$#/(-(+5"$#$5")#)+5*#-%&)$=#

Solution n¡1 
YS%$).#0(#7%+,.#7.#-%&$$5"#7.#).$#
/(-(+5"$=#h#0(#$5+)&.#7%#;5%+:#^).#0(#
;.%&00.#7.#-%&$$5"#7.#0(#*0(9%.#-4(%7.#
(J"#7?,'&).+#9%.#0.$#/(-(+5"$#
-5")&"%.")#7.#$,-4.+=#

Raison n¡2 
O.$#/(-(+5"$#$5")#)+5*#GH;+(&$HI=#

Solution n¡2 
K"#).#-5"$.&00.#7.#0(&$$.+#).$#/(-(+5"$#
(%#;+&85#*."7(")#%".#S5%+",.#(J"#9%.#0(#
8(+"&)%+.#+./5%&00.#0(#-59%.=#h#0(#$5+)&.#
7%#;+&85:#0(&$$.Q0.$#+.'."&+#<#)./*,+()%+.#
*."7(")#/&"&/%/#fg#/&"%).$#(J"#
7?5@)."&+#%".#).6)%+.#&7,(0.#<#0(#
7,8%$)()&5"=#

Les macarons



b.#$%-+.#/($$.

b.#-(+(/.0#(%#@.%++.#)+("-4.

Probl•me n¡ 49

Probl•me n¡ 50

© The French P‰tissier - thefrenchpatissier.com

Le caramel
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Probl•me n¡49 : Le sucre masse

!5"*%3&8&,%"*)#&"%0%/'%4'$*%7.-'")1

Le caramel

Raison n¡1 
b.#+,-&*&.")#"?.$)#*($#GH*+5*+.HI=#

Solution n¡1 
b.$#&/*%+.),$#7%#+,-&*&.")#7("$#0.9%.0#
)%#;(&$#;5"7+.#)5"#$%-+.#5")#)."7("-.#<#
S5%.+#0.#+^0.#7.#$./."-.#.)#<#(/5+-.+#0(#
+.-+&$)(00&$()&5"#7%#$%-+.=#Y$$%+.Q)5&#9%.#
)5"#+,-&*&.")#.$)#*+5*+.#.)#9%?&0#"w.$)#*($#
8+($=#Y**0&9%.Q0%&#%"#*.%#7.#'&"(&8+.#<#
0w(&7.#7?%"#-4&;;5"#*+5*+.#*5%+#0.#
7,8+(&$$.+#<#;5"7=#

Raison n¡2 
b.#+,-&*&.")#".#-5"7%&)#*($#
%"&;5+/,/.")#0(#-4(0.%+=#

Solution n¡2 
M)&0&$.#7.$#+,-&*&.")$#7.#9%(0&),#U75%@0.#
;5"7:#'5&+.#."#-%&'+.V:#.)#(S%$).#0.%+$#
)(&00.$#."#;5"-)&5"#7.#0(#9%(")&),#7.#
$%-+.#<#-(+(/,0&$.+=

Raison n¡3 
F0#D#(#7.$#&/*%+.),$#7("$#0.#$%-+.=#

Solution n¡3 
TL/.#)5*5#9%.#*5%+#0.#+,-&*&.")=#b.$#
&/*%+.),$#5")#)."7("-.#<#;5+/.+#7.#
0?,-%/.#$%+#)5"#$%-+.#;5"7%=#F0#;(%)#
0?."0.'.+#7,0&-()./.")#(J"#7?5@)."&+#%"#
$%-+.#0.#*0%$#*%+#*5$$&@0.=#

Raison n¡4 
b.#$%-+.#(#$%@&#%"#-45-=#

Solution n¡4 
>?.$)#*5%+#W(#9%w5"#7&)#9%?&0#".#;(%)#
S(/(&$#)5%&00.+#%"#-(+(/.0=#>?.$)#0.#
/.&00.%+#/5D."#7.#0.#;(&+.#/($$.+=#P&#)%#
'.%6#%"&;5+/&$.+#0(#-%&$$5"#7.#)5"#
$%-+.:#/,0("8.Q0.#7,0&-()./.")#U.)#*($#
)+5*#$5%'.")V#('.-#%"#%$)."$&0.#."#@5&$:#
.)#-w.$)#)5%)=

Solution ultime 
M".#$50%)&5"#*.+/.))(")#7.#;(&+.#%"#-(+(/.0#<#$.-#."#+,7%&$(")#7+($)&9%./.")#$.$#
-4("-.$#7.#/($$.+#-5"$&$).#<#(S5%).+#%"#*.%#7.#$&+5*#7.#80%-5$.#9%&#(#7.$#*+5*+&,),$#
(")&Q-+&$)(00&$(").$:#S%$9%?<#fgz#7%#*5&7$#7%#$%-+.=
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Probl•me n¡50 : Le caramel au beurre tranche

\&',7%/*%?"'$%'%7.457.%3&85/%,*%@#&/'5)%-'$%B'5"*%4#-'5,%'@*4%/8*'& 1%

Raison 
b.#-(+(/.0#.$)#)+5*#;+5&7#05+$9%.#)%#&"-5+*5+.$#0.#@.%++.=#

Solution 
[5%+#('5&+#%"#-(+(/.0#<#0(#).6)%+.#&7,(0.:#&"-5+*5+.#)5"#@.%++.#05+$9%.#0.#-(+(/.0#(#
+.;+5&7&#.")+.#sg_>#.)#ug_>=#[0%$#-4(%7:#0.#-(+(/.0#"?(#*($#-.)).#;(/.%$.#).6)%+.#7.#
-(+(/.0#/5%#5%#5"-)%.%6=#[0%$#;+5&7:#0?,/%0$&5"#('.-#0.#@.%++.#7.'&.")#-5/*0&9%,.=

Le caramel



b(#8("(-4.#(#7.$#@%00.$

b(#8("(-4.#"?.$)#*($#0&$$.#$%+#0(#)(+).

b(#8("(-4.#"?.$)#*($#@+&00(").

b(#8("(-4.#.$)#-($$(").

b(#8("(-4.#(#)+("-4,

Probl•me n¡ 51

Probl•me n¡ 52

Probl•me n¡ 53

Probl•me n¡ 54

Probl•me n¡ 55
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Les ganaches et cr•mes
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(Suite & f in)

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

b(#-+C/.#-%&).#<#@($.#7w5.%;#+."7#7.#0?.(%

b.#i("#7,@5+7.#05+$#7.#0(#-%&$$5"

b(#-+C/.#7?(/("7.#(#)+("-4,

b(#-+C/.#7?(/("7.#7,@5+7.#05+$#7.#0(#-%&$$5"

Probl•me n¡ 56

Probl•me n¡ 57

Probl•me n¡ 58

Probl•me n¡ 59

Probl•me n¡ 60
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Probl•me n¡51 : La ganache a des bulles

J&)',)%/*$%6&//*$%7*%$'@#,%48*$)%('""',)T%J&)',)%/*$%6&//*$%78'5"%7',$%/'%
?','4>*%T%rsOtu%OOO%

Raison 
O%#($#&"-5+*5+,#7.$#@%00.$#<#0(#8("(-4.#."#0(#/,0("8.(")#)+5*#,".+8&9%./.")=#

Solution 
T,0("8.#0(#8("(-4.#7,0&-()./.")#<#0?(&7.#7?%".#$*()%0.#5%#7?%".#/(+D$.#(J"#7.#".#*($#
&"-5+*5+.+#7?(&+#<#0?,/%0$&5"=#O%#*.%6#,8(0./.")#-4&"5&$.+#0(#8("(-4.#(*+C$#,/%0$&5"#
*5%+#^).+#0.$#@%00.$#+.$)(").$=

Probl•me n¡52 : La ganache nÕest pas lisse!
sur la tarte

I&%@#&/'5$%&,*%)'")*%65*,%,*))*%*)%)&%)*%"*)"#&@*$%'@*4%7*$%@'?&*/*))*$%7*%
?','4>*%Z%

Raison 
O%#($#-5%0,#)(#8("(-4.#)+5*#;+5&7.#.)#.00.#(#-5//."-,#<#-+&$)(00&$.+#('(")#7.#$.#0&$$.+=#

Solution 
l?4,$&).#*($#<#7,)."7+.#)(#8("(-4.#."#0(#*($$(")#9%.09%. $#$.-5"7.$#(%#/&-+5Q5"7.$#
5%#$%+#%"#@(&"Q/(+&.#('(")#7.#0(#-5%0.+=

Probl•me n¡53 : La ganache nÕest pas brillante

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

Raison 
b(#-+&$)(00&$()&5"#7.#0(#8("(-4.#(#,),#)+5*#'&50.").=#

Solution 
F0#.$)#*+,;,+(@0.#7.#0(&$$.+#0(#8("(-4.#-+&$)(00&$.+#<#)./*,+()%+.#(/@&(").#*0%)^)#9%?(%#
;+&85:#9%&#(#)."7("-.#<#0(#;(&+.#).+"&+=

Les ganaches et cr•mes
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Probl•me n¡54 : La ganache est cassante

b5%'&%(#(*,)%7*%4"#3&*"%7',$%)'%)'")*/*))*%)&%)*%4'$$*$%&,*%7*,)%'/#"$%3&*%
)&%'))*,7'5$%&,*%)*9)&"*%>d-*"%#,4)&*&$*%N#&5+%#,%'5(*%65*,%*,%B'5"*%&,%

-*&%)"#-P1%

Raison 
O(#8("(-4.#-5")&.")#)+5*#7.#-45-50()=#x(#(++&'.#"5)(// .")#05+$9%.#)%#%)&0&$.$#%"#
-45-50()#*0%$#;5+)#."#-(-(5#9%.#-.0%&#&"7&9%,#7("$#0(#+.-.)).=#

Solution 
Y%8/.").#0(#9%(")&),#7.#-+C/.#5%#@(&$$.#0(#9%(")&),#7.#-45-50()#7.#)(#+.-.)).#S%$9%?<#
5@)."&+#0(#-5"$&$)("-.#'5%0%.=

Probl•me n¡55 : La ganache a tranchŽ

K'%?','4>*%'%7*$%?"'5,$%7*%4>#4#/')%#&%/*%6*&""*%N$85/%d%*,%'P%$&5,)*%Z%%

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

Solution 
F0#;(%)#9%.#0(#-+C/.#$5&)#S%$).#;+,/&$$(").#U*($#@5%&00(").V#.)#0.#-45-50()#S%$).#;5"7%#
U'.+$#vj_>:#*($#)+5*#-4(%7V=#

P&#0(#8("(-4.#(#)5%)#7.#/L/.#)+("-4,#.)#9%.#)%#.$#0w4.%+.%6#*+5*+&,)(&+.#7?%"#+5@5)#)D*.#
O4.+/5/&6:#)%#*.%6#0(#/&6.+#9%.09%.$#$.-5"7.$#05+$9%.#$(#)./*,+()%+.#.$)#*+5-4.#7.#
vj_>=#

Les ganaches et cr•mes
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Probl•me n¡56 : La cr•me ou le crŽmeux!
ˆ base dÕoeufs a des grains

k&-$+%#(*/*))*%O%2)%/'%$*&/*%#(*/*))*%)#/.".*%*,%-E)5$$*"5*+%48*$)%/8#(*/*))*%
,#"@.?5*,,*1%

Raison 
x(#$.")#0?5/.0.)).#E#P&#)%#($#7.$#8+(&"$:#-?.$)#9%.#0?5.%;#(#-5(8%0,#U)+5*#-%&)V#7("$#0.#;5"7#
7.#)(#-($$.+50.=#>?.$)#+,-%*,+(@0.#."#-4&"5&$(")#)(#*+,*(+()&5":#/(&$#.00.#+&$9%.#9%("7#
/L/.#7?('5&+#%"#'&0(&"#85A)#7?5.%;#-%&)=#

Solution 
[5%+#9%.#W(#"?(++&'.#*($:#-%&$#0?(**(+.&0#<#;.%#75%6#U5%#(%#@(&"Q/(+&.#*5%+#0.$#(**(+.&0$#
0.$#*0%$#7,0&-()$V#.)#/,0("8.Q0.#-5")&"%.00./.")=#Y++&',#<#-5"$&$)("-.:#'.+$.Q0.#
&//,7&()./.")#7("$#%"#+,-&*&.")#;+5&7:#$("$#9%5&#0?5.%;#-%&+(#(%#;5"7#7.#0(#-($$.+50.=#
>.)).#$50%)&5"#.$)#'(0(@0.#*5%+#)5%).$#0.$#-+C/.$#<#@($.#7.#-+C/.#("80(&$.#U-+,/.%6#
-45-50():#.)-=V:#-+C/.#*B)&$$&C+.#U0./5"#-%+7:#(**(+.&0#<#i(":#.)-=VN

Probl•me n¡57 : La cr•me cuite ˆ base d'oeuf!
rend de lÕeau

I&%'$%&,*%)*""56/*%*,@5*%7*%_',%N"'$$&"*$;)#5+%#,%$'5)%4*%3&*%G'%B'5)%OP%*)%)&%
)*%/',4*$%4#"-$%*)%E(*%7',$%$'%"*4*))*1%='5$%0%/8>*&"*%7*%/'%$#")5*%7&%B#&"+%
/'%$',4)5#,%)#(6*%O%K*%_',%'%"*,7&%7*%/8*'&%*)%6'5?,*%7',$%&,%F&$%)#&)%$'&B%

'--.)5$$',)1%

Raison 
O%#($#-%&)#0.#i("#7("$#%"#;5%+#)+5*#-4(%7=#

Solution 
TL/.#$&#)%#($#*(+;(&)./.")#+,%$$&#)(#-+C/.#*B)&$$&C+.:#0.#;(&)#7.#0(#-%&+.#7("$#%"#;5%+#
)+5*#-4(%7#;(&)#-5(8%0.+#0.$#5.%;$:#75")#0.$#*+5),&".$#".#*.%'.")#*0%$#+.)."&+#0(#*(+)&.#
0&9%&7.#7.#0(#-+C/.=#>?.$)#0(#7,@("7(7.#E!
>%&$#)5"#i("#7("$#%"#;5%+#-4(%;;,#.")+.#fjg_>#.)#fug_>#$.05"#0w,*(&$$.%+#7.#-.#7.+"&.+=

Les ganaches et cr•mes
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Probl•me n¡58 : Le flan dŽborde!
lors de la cuisson

Raison n¡1 
O%#"?($#*($#$%1$(//.")#*()&."),#('(")#
7.#/.))+.#)5"#i("#(%#;5%+=#

Solution n¡1 
[5%+#*(+;(&)./.")#+,%$$&+#0(#-%&$$5"#
7?%"#i(":#&0#;(%)#0(&$$.+#-+5%).+#0(#-+C/.#
*B)&$$&C+.#$%+#0.#7.$$%$#*."7(")#
9%.09%.$#4.%+.$:#(%#;+(&$:#('(")#7.#0.#
/.))+.#<#-%&+.=#P("$#W(#0(#-+C/.#'(#
@5%&00&+:#85"i.+#.)#7,@5+7.+=

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

Raison n¡2 
O%#($#)+5*#+./*0&#)5"#;5"7#7.#*B).#
7?(**(+.&0#<#i("=#

Solution n¡2 
b.#i("#(#)5%S5%+$#)."7("-.#<#85"i.+#%"#
*.%#*."7(")#0(#-%&$$5"=#b(&$$.#%"#5%#
7.%6#-.")&/C)+.$#.")+.#0.#4(%)#7%#-.+-0.#
.)#0?(**(+.&0#(J"#7.#0%&#0(&$$.+#%"#*.%#7.#
/(+8.#$("$#9%?&0#7,@5+7.=

Raison n¡3 
O%#-%&$#)5"#i("#7("$#%"#;5%+#)+5*#-4(%7=#

Solution n¡3 
|(#S.).+#%"#5.&0#(%6#$50%)&5"$#7%#*+5@0C/.#*+,-,7.")=

Probl•me n¡59 : La cr•me dÕamande!
a tranchŽ

K0%#,%-'"/*%-/&$%7*%?"&(*'&9%78'(',7*%3&*%7*%4"H(*%78'(',7*%

Raison 
b.#@.%++.#5%#0.$#5.%;$#$5")#)+5*#;+5&7$=#

Solution 
M)&0&$.#%"#@.%++.#*5//(7.#.)#7.$#5.%;$#<#)./*,+()%+.#(/@&(").#*5%+#+,%$$&+#)(#-+C/.#
7?(/("7.=

Les ganaches et cr•mes
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Probl•me n¡60 : La cr•me dÕamande dŽborde!
lors de la cuisson

Raison n¡1 
O%#($#;(&)#;5&$5"".+#0(#-+C/.#7?(/("7.=#

Solution n¡1 
b(#-+C/.#7w(/("7.#75&)#L)+.#%"#$&/*0.#
/,0("8.=#P&#.00.#.$)#;5&$5"",.:#.00.#
85"i.#7%+(")#0(#-%&$$5"#.)#7,@5+7.#7.#
)(#)(+).#@5%+7(05%.:#*(+#.6./*0.=

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

Raison n¡2 
O%#($#)+5*#/&$#7.#-+C/.#7?(/("7.=#

Solution n¡2 
b(#-+C/.#7?(/("7.#(#)5%S5%+$#)."7("-.#
<#85"i.+#%"#*.%#05+$#7.#0(#-%&$$5"=#l?."#
/.)$#*($#<#+($Q@5+7=#

Les ganaches et cr•mes



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

b(#-4(")&00D#5%#0(#8("(-4.#/5"),.#".#/5").#*($

b.$#@0("-$#7?5.%;#/5"),$#+.)5/@.")

b.$#@0("-$#7?5.%;#".#/5").")#*($

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

Probl•me n¡ 61

Probl•me n¡ 62

Probl•me n¡ 63

Probl•me n¡ 64

Probl•me n¡ 65

© The French P‰tissier - thefrenchpatissier.com

Les mousses, meringues!
et ganaches montŽes

10 



© The French P‰tissier - thefrenchpatissier.com

Les mousses, meringues!
et ganaches montŽes

10 

(Suite & f in)

F0#D#(#7.#GH0?.(%HI#(%#;5"7#7.#/(#/5%$$.#<#@($.#7.#
@0("-$#7?5.%;

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

b(#/5%$$.#7.#0?.")+./.)$#(#7.$#@%00.$#9%("7#)%#0.#
7,/5%0.$

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

Probl•me n¡ 66

Probl•me n¡ 67

Probl•me n¡ 68

Probl•me n¡ 69
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Probl•me n¡61 : La chantilly ou ganache montŽe!
est tranchŽe

Raison n¡1 
O%#0?($#;5%.)),.#)+5*#'&).=#

Solution n¡1 
YJ"#7w,'&).+#9%.#0.$#
-+C/.$#/5"),.$#+&-4.$#."#
/()&C+.#8+($$.#".#
)+("-4."):#&0#.$)#-5"$.&00,#
7.#0.$#/5").+#<#*.)&).#
'&).$$.=

e5*,%7*%-5"*%$#&$%/'%/',?&*%3&8&,*%)*9)&"*%7*%4"H(*%)"',4>.*1%2)%G'%@'&)%
'&$$5%-#&"%/'%4>',)5//d%O

Raison n¡2 
O%#0?($#;5%.)),.#)+5*#
05"8)./*$=#

Solution n¡2 
>.$$.#7.#;5%.)).+#)(#
-+C/.#/5"),.#05+$9%?.00.#
;(&)#%"#@.-#7?5&$.(%=#P&#
-?.$)#*5%+#+,(0&$.+#0(#
/5%$$.#7w%"#.")+./.)$:#
(++L).#05+$9%?.00.#.$)#
."-5+.#$5%*0.#.)#9%?.00.#
;5+/.#%"#+%@("#7."$.=

Raison n¡3 
!00.#"?.$)#*($#
$%1$(//.")#;+5&7.#5%#
0?(&+#(/@&(")#"?.$)#*($#
($$.\#;+5&7=#

Solution n¡3 
F/*5$$&@0.#7.#/5").+#%".#
-+C/.#9%&#"w.$)#*($#
$%1$(//.")#;+5&7.#5%#
7("$#%".#()/5$*4C+.#
-4(%7.=#h#)+5*#'5%05&+#
)?(-4(+".+:#)%#+,%$$&+($#
$&/*0./.")#<#0(#'5&+#
)+("-4.+#('(")#/L/.#7.#
;5&$5"".+=

Les mousses, meringues et ganaches montŽes
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Probl•me n¡63 : Les blancs dÕoeuf!
montŽs retombent

Raison n¡1 
O%#($#/5"),#0.$#@0("-$#<#)+5*#8+("7.#
'&).$$.=#

Solution n¡1 
[0%$#0.$#@0("-$#$5")#/5"),$#
)+("9%&00./."):#<#*.)&).#'&).$$.:#*0%$#0.$#
@%00.$#7?(&+#$5")#J".$#.)#*0%$#0.#
;5&$5""./.")#.$)#$)(@0.=

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

Raison n¡2 
O%#($#/5"),#0.$#@0("-$#)+5*#05"8)./*$=#

Solution n¡2 
P&#)%#/5").$#)+5*#0.$#@0("-$:#&0$#'5")#
8+(&".+:#*%&$#+.)5/@.+=#F0#;(%)#(++L).+#0.#
;5&$5""./.")#05+$9%.#)%#5@)&."$#%"#S50&#
@.-#7?5&$.(%:#*0%$#5%#/5&"$#;.+/.#$.05"#
0?%)&0&$()&5"#9%.#)%#'.%6#."#;(&+.=

Probl•me n¡62 : La chantilly ou!
la ganache montŽe ne monte pas

Raison n¡1 
O%#($#-4(%;;,#)(#-+C/.=#

Solution n¡1 
b(#-+C/.#-4(%;;,.#
;5&$5"".#@.(%-5%*#/5&"$#
@&."#9%.#0(#-+C/.#;+5&7.=#
>?.$)#*5%+9%5&#0.$#
+.-.)).$#&"7&9%.")#
8,",+(0./.")#7.#".#
-4(%;;.+#9%?%".#*.)&).#
*(+)&.#7.#0(#-+C/.#$&#
@.$5&"#U*5%+#;(&+.#;5"7+.#
7%#-45-50():#7%#$%-+.:#5%#
;(&+.#&";%$.+#7.#0(#'("&00.#
*(+#.6./*0.V=

l'%48*$)%@"'5(*,)%/*%4#(6/*%7*%/'%/##$*T%*)%G'%,#&$%*$)%)#&$%'""5@.%'&%
(#5,$%&,*%B#5$1

Raison n¡3 
O%#%)&0&$.$#%".#-+C/.#)+5*#
;(&@0.#."#/()&C+.$#
8+($$.$=#

Solution n¡3 
[5%+#+,%$$&+#%".#-+C/.#
/5"),.:#)%#75&$#%)&0&$.+#7.#
0(#-+C/.#.")&C+.#
-5")."(")#(%#/&"&/%/#
vgz#7.#/()&C+.#8+($$.=#
>?.$)#-.)).#/()&C+.#8+($$.#
9%&#'(#*.+/.))+.#
7?./*+&$5"".+#0.$#@%00.$#
7?(&+#.)#7.#;(&+.#;5&$5"".+#
)(#-+C/.=

Raison n¡2 
b(#-+C/.#.$)#)+5*#-4(%7.#
5%#&0#;(&)#)+5*#-4(%7#-4.\#
)5&=#

Solution n¡2 
b(&$$.#@&."#)(#-+C/.#(%#
;+&85#S%$9%?<#%)&0&$()&5"#.)#
"?4,$&).#*($#<#/.))+.#0.#
;5%.)#.)#0(#-%'.#7.#)5"#
@()).%+#(%#-5"8,0().%+#
('(")#7.#/5").+#)(#-+C/.=

Les mousses, meringues et ganaches montŽes
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Probl•me n¡64 : Les blancs dÕoeuf!
ne montent pas

I&%'$%6*'&%B#&*))*"%)#&)%4*%3&*%)&%-*&9+%/*$%6/',4$%78#*&B%(#&$$*,)+%
6/',4>5$$*,)+%('5$%"*$)*,)%'&$$5%/53&57*$%3&*%/*$%/'"(*$%3&5%)*%(#,)*,)%

'&9%d*&91%

Raison n¡1 
b.#+,-&*&.")#"?.$)#*($#*+5*+.=#

Solution n¡1 
b.$#@0("-$#/5"),$:#-?.$)#'+(&/.")#-(*+&-&.%6=#P&#)%#'.%6#L)+.#-.+)(&"#9%?&0$#;5&$5"".")#
-5++.-)./."):#($$%+.Q)5&#7.#0.#;(&+.#7("$#%"#+,-&*&.")#*+5*+.#.)#7,8+(&$$,=#!"#-($#7.#
75%).:#".))5&.#)5"#+,-&*&.")#('.-#%"#-4&;;5"#.)#%"#*.%#7.#'&"(&8+.#@0("-=#>?.$)#
+.75%)(@0.#E#

Raison n¡2 
b.$#@0("-$#7?5.%;#".#$5")#*($#GH*%+$HI=#

Solution n¡2 
TL/.#.;;.)#9%.#0(#+(&$5"#*+,-,7.").=#b(#/5&"7+.#&/*%+.), #7("$#0.$#@0("-$#US(%".#
7?5.%;:#8+(&$$.:#(%)+.$#*+57%&)$#(0&/.")(&+.$N#5%#*($V#.)#-?.$)#0?,-4.-#9%($&#($$%+,=#

Raison n¡3 
b.$#@0("-$#7?5.%;#$5")#7.#/(%'(&$.#9%(0&),=#

Solution n¡3 
{%?&0$#$5&.")#."#-59%&00.#5%#."#@&75":#7.$#@0("-$#7?5.%;#&$$%$#7.#*5%0.$#."#-(8.:#/(0#
"5%++&.$:#$.+5")#*(%'+.$#."#*+5),&".$#U(0@%/&".V#.)#(%+5")#@.(%-5%*#7.#/(0#<#;5&$5"".+#
-5++.-)./.")=#K"#".#).#-5"$.&00.+(#S(/(&$#($$.\#7?%)&0&$.+#$D$),/()&9%./.")#7.$#
&"8+,7&.")$#7.#9%(0&),=#

Raison n¡4 
O%#($#)+5*#'&).#&"-5+*5+,#0.#$%-+.#7("$#)(#/.+&"8%.=#

Solution n¡4 
[5%+#%"#;5&$5""./.")#5*)&/(0:#())."7#9%.#).$#@0("-$#$5&.")#@&."#/5%$$.%6#('(")#7?D#
&"-5+*5+.+#0.#*+./&.+#)&.+$#7.#$%-+.=

Les mousses, meringues et ganaches montŽes
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Probl•me n¡65 : La mousse nÕest pas homog•ne

Raison n¡1 
O%#($#)+5*#/5"),#0.$#@0("-$#7?5.%;#.)#&0$#
$5")#-($$(")$= #

Solution n¡1 
F0#;(%)#9%.#0.$#@0("-$#$5&.")#/5"),$#
;.+/.$#/(&$#*($#-($$(")$=#Y++L).#0.#
;5&$5""./.")#05+$9%?&0$#;5+/.")#%"#@.-#
7?5&$.(%#.)#".#)5/@.")#*($#9%("7#)%#
+.)5%+".$#0.#+,-&*&.")=

c*$%(#"4*'&9%7*%6/',4$%(#,).$%78&,%4A).+%7*$%(#"4*'&9%7*%4>#4#/')%7*%
/8'&)"*1%]8*$)%&,%-*&%7#(('?*T

Raison n¡2 
O%#($#&"-5+*5+,#7%#-45-50()#)+5*#;+5&7#.)#
&0#-+&$)(00&$.#."#*(&00.)).$=#

Solution n¡2 
K%&:#)+5*#-4(%7#-?.$)#*($#@5":#/(&$#)+5*#
;+5&7#"5"#*0%$=#F0#;(%)#9%.#)5"#-45-50()#
$5&)#@&."#i%&7.#$("$#L)+.#@+A0(")=

Probl•me n¡66 : Il y a de Ç lÕeau È!
au fond de ma mousse ˆ base de blancs dÕoeufs

=5'(+%&,*%6*//*%(#&$$*%65*,%7*,$*%$&"%/*%7*$$&$+%65*,%?#&"(',7*1%2)%'&%
(#(*,)%7*%-/#,?*"%/'%4&5//H"*T%$-#&5<%$-#&5<+%7*%/8*'&%OOO%c*%/8*'&%'&%B#,7%

7*%/'%(#&$$*1%W*&"<%O%

K*$%6/',4$%78#*&B$%$#,)%4#,$)5)&.$%0%hhv%78*'&+%/*%"*$)*%.)',)%7*%
/8'/6&(5,*+%&,*%-"#).5,*1%K#"$3&*%)&%(#,)*$%)*$%6/',4$%*,%,*5?*+%
/8'/6&(5,*%*(-"5$#,,*%/8'5"%3&*%)&%d%5,4#"-#"*$%7',$%/8*'&1%b5%/*%

B#5$#,,*(*,)%,C*$)%-'$%4#""*4)*(*,)%*BB*4)&.+%/8'/6&(5,*%QR4'$$*RS%*)%
/56H"*%/8*'&%4#,)*,&*%7',$%/*%6/',4%78#*&B1

Raison n¡1 
O%#($#;5%.)),#)+5*#05"8)./*$#5%#)+5*#
;5+)#0.$#@0("-$#7?5.%;=#

Solution n¡1 
>(#+.'&.")#<#0?.6*0&-()&5"#7%#*+5@0C/.#
"_sv=

Raison n¡2 
O%#($#&"-5+*5+,#0.#-45-50()#)+5*#-4(%7=#

Solution n¡2 
b.#-45-50():#$?&0#.$)#)+5*#-4(%7:#(#
)."7("-.#<#;(&+.#,-0().+#0.$#@%00.$#
-5")."%.$#7("$#0.$#@0("-$#.)#<#."#
0&@,+.+#0?.(%=#F0#;(%)#/,0("8.+#0.#-45-50()#
)&C7.#<#%".#*.)&).#*(+)&.#7.$#@0("-$#
/5"),$#*5%+#7,)."7+.#0.#/,0("8.:#*%&$#
&"-5+*5+.+#7,0&-()./.")#0.#)5%)#7("$#0.#
+.$).#7.#@0("-$#/5"),$=
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Probl•me n¡67 : La p‰te ˆ bombe!
ne monte pas ou retombe

Raison n¡1 
O%#"?($#*($#$%1$(//.")#;(&)#-4(%;;.+#
0(#*B).#<#@5/@.#$%+#0.#@(&"Q/(+&.=#

Solution n¡1 
[5%+#5@)."&+#%".#*B).#<#@5/@.#9%&#
;5&$5"".#-5++.-)./."):#&0#;(%)#9%.#)%#0(#
/5").$#<#jg_>#(%#@(&"Q/(+&.#UW(#75&)#).#
*&9%.+#0.#@5%)#7%#75&8)V=

K'%-E)*%0%6#(6*%48*$)%&,*%6'$*%3&5%$*(6/*%'$$*V%)*4>,53&*%'&%-"*(5*"%
'6#"7+%('5$%3&5%*$)%@"'5(*,)%$5(-/*%0%".&$$5"%$5%)&%"*$-*4)*$%65*,%7*&9%
-*)5)*$%4>#$*$%w%/'%)*(-."')&"*%*)%/*%)*(-$%7*%B#5$#,,*(*,)1%[';45/*%O

Raison n¡3 
O%#($#+,(0&$,#%".#)5%).#*.)&).#9%(")&),#7.#*B).#<#@5/@.#."#%)&0&$(")#0(#/,)457.#7%#$&+5*=#
b.#*+5@0C/.#('.-#-.)).#/,)457.Q0<:#-?.$)#9%.#)%#*.+7$#%".#*(+)&.#"5"#",80&8.(@0.#7.#
$&+5*#05+$9%.#)%#0.#'.+$.$#$%+#0.$#5.%;$#9%&#;5&$5"".")#<#*0.&".#'&).$$.=#!")+.#-.#9%&#$.#
-500.#$%+#0.$#*(+5&$#7%#@()).%+#.)#-.#9%&#+.$).#(%#;5"7#7.#0(#-($$.+50.=#e,$%0)()#2#%".#*B).#
<#@5/@.#*($#,9%&0&@+,.#.)#&"$)(@0.#-(+#/("9%(")#7.#$&+5*=#

Solution n¡3 
[5%+#7.#*.)&).$#9%(")&),$:#*+,;C+.#0(#/,)457.#7%#@(&"Q/(+&.=#

Raison n¡4 
O%#($#)+5*#'&).#-.$$,#7.#0(#;5%.)).+=#

Solution n¡4 
>5")+(&+./.")#(%6#@0("-$#5%#<#0(#-4(")&00D:#)%#75&$#;(&+.#;5&$5"".+#0(#*B).#<#@5/@.#
05"8)./*$:#S%$9%?<#$5"#+.;+5&7&$$./.")#-5/*0.)=#P(#).6)%+.#"?.$)#*($#$)(@0.#$&#)%#(++L).$#
)+5*#'&).#7.#0(#;5%.)).+=

Raison n¡2 
O%#"?($#*($#;5%.)),#($$.\#
'&85%+.%$./.")#)(#*B).#<#@5/@.=#

Solution n¡2 
b5+$9%.#)%#;(&$#;5&$5"".+#)(#*B).#<#
@5/@.#(*+C$#0.#@(&"Q/(+&.:#5%#0?(S5%)#7%#
$&+5*#U$.05"#0(#/,)457.#-45&$&.V:#&0#;(%)#D#
(00.+#*0.&".#@5%++.:#S%$9%?<#$5"#-5/*0.)#
+.;+5&7&$$./.")#<#)./*,+()%+.#
(/@&(").=
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Probl•me n¡68 : La mousse de lÕentremets!
a des bulles quand tu le dŽmoules

Raison n¡1 
O%#($#)+5*#/5"),#)(#/5%$$.#5%#)(#
8("(-4.#/5"),.=#

Solution n¡1 
b5+$9%.#)%#'.%6#*5-4.+#)(#/5%$$.:#.00.#
75&)#L)+.#($$.\#;.+/.#*5%+#8(+7.+#$(#
;5+/.=#T(&$#05+$9%.#)%#0?%)&0&$.$#<#
0?&"),+&.%+#7?%"#.")+./.)$:#)%#75&$#0(#;(&+.#
;5&$5"".+#%"#*.%#/5&"$#U@.-#7?5&$.(%#
)+C$#$5%*0.V#*5%+#9%?.00.#,*5%$.#
*(+;(&)./.")#0.#-5")5%+#7.#)5"#
.")+./.)$#.)#9%?.00.#".#$5&)#*($#)+5*#
J8,.=#>?.$)#0.#+.*5$#(%#;+5&7#9%&#0%&#
*.+/.))+(#7.#)+5%'.+#$(#).6)%+.#J"(0.#.)#
$(#)."%.=#

!

Raison n¡2#

O%#"?($#*($#0&$$,#0.$#@5+7$#7.#)5"#
.")+./.)$= #

Solution n¡2 
P5%'."):#05+$9%.#)%#/5").$#%"#
.")+./.)$:#7.#*.)&).$#@%00.$#7?(&+#
'&."".")#$.#058.+#.")+.#0(#/5%$$.#.)#0.#
@5+7#7%#/5%0.=#l5%$#).#-5"$.&005"$#7.#
$D$),/()&9%./.")#0&$$.+#0(#/5%$$.#
-5")+.#0.#+.@5+7#7%#/5%0.#<#0?(&7.#7?%".#
$*()%0.#('(")#7.#).+/&".+#)5"#
.")+./.)$=

I&%@#&/'5$%&,%*,)"*(*)$%)#&)%/5$$*%*)%5/%*$)%:,'/*(*,)%-/*5,%7*%-*)5)$%)"#&$1%
W#,+%B'45/*%0%4'4>*"%'@*4%7&%4'4>*;(5$H"*+%('5$%48*$)%3&',7%(M(*%&,%-*&%

7#(('?*1
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Probl•me n¡69 : La cr•me mousseline!
est granuleuse

Solution n¡1 
r(&$#."#$5+).#9%.#)5%$#0.$#,0,/.")$#
$5&.")#<#/L/.#)./*,+()%+.#.)#*0%$#5%#
/5&"$#/L/.#).6)%+.#('(")#7.#0.$#
&"-5+*5+.+#0.$#%"$#(%6#(%)+.$=

]8*$)%$',$%7#&)*%/8&,*%7*$%4"H(*$%7*%6'$*%/*$%-/&$%)*4>,53&*$+%('5$%*//*%
@'&)%/*%4#&-%7*%$8'4>'",*"%&,%-*&%3&',7%#,%)5*,)%&,*%6#,,*%"*4*))*1%]8*$)%

75@5,%7',$%&,%!'"5$;W"*$)%O!
!

Raison n¡1%
b.#@.%++.:#0(#-+C/.#(%#@.%++.#5%#0(#-+C/.#*B)&$$&C+.#$5")#)+5*#;+5&7$=#b5+$9%.#)%#0.$#
/,0("8.$:#$5%$#0?(-)&5"#7%#;+5&7:#0.#@.%++.#J8.#."#*.)&).$#*(&00.)).$=

Solution n¡2 
[5%+#$(%'.+#%".#/5%$$.0&".#)+("-4,.:#
-5")&"%.#<#0(#;5%.)).+#<#@5"".#'&).$$.#
)5%)#."#+,-4(%;;(")#7,0&-()./.")#0(#-%'.#
7%#@()).%+#<#0?(&7.#7?%"#-4(0%/.(%#5%#
7?%"#7,-(*.%+#)4.+/&9%.:#S%$9%?<#;5").#
7.$#*(&00.)).$#7.#@.%++.=

Les mousses, meringues et ganaches montŽes



b?.")+./.)$#$.#-($$.#0(#J8%+.#05+$#7.#0(#7,-5"8,0()&5"

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

Probl•me n¡70

Probl•me n¡71
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Probl•me n¡70 : LÕentremets se casse la figure!
lors de la dŽcongŽlation

Raison n¡1%
b(#/5%$$.#/("9%.#7.#;5&$5""./.")=#

Solution n¡1%
P&#0(#/5%$$.#.$)#)5)(0./.")#0&9%&7.#(%#
/5/.")#5]#)%#0(#-5%0.$#7("$#
0?.")+./.)$:#&0#D#(#7.$#-4("-.$#*5%+#
9%?.00.#$5&)#,8(0./.")#)5)(0./.")#0&9%&7.#
(%#/5/.")#5]#)%#0.#0(&$$.$#7,-5"8.0.+=#
b(#@5"".#).6)%+.#.$)#%".#/5%$$.#
;5&$5"",.#9%&#;5+/.#%"#+%@("#5%#%"#@.-#
7?5&$.(%#$5%*0.=#

Raison n¡2%
b(#/5%$$.#/("9%.#7.#$)+%-)%+.=##

Solution n¡2 %
{%.#-.#$5&)#*(+#/("9%.#7.#-45-50()#5%#
7.#8,0&J("):#-?.$)#$5%'.")#0(#-(%$.#"_f#
7?%"#.")+./.)$#9%&#$.#0&9%,J.=#!$Q)%#@&."#
-.+)(&"U.V#7?('5&+#+.$*.-),#0.$#75$.$#7.#
8,0&J(")#7.#0(#+.-.)).#d

J,?#5$$*%O%J&%(#(*,)%7&%$*"@54*%)&%#&@"*$%)#,%B"5?#%*)%)&%7.4#&@"*$%&,*%
_'3&*%7*%4"H(*%*)%7*%$&4"*%*,%/5*&%*)%-/'4*%7&%('?,5:3&*%*,)"*(*)$%3&*%

)&%'$%(5$%7*$%>*&"*$%0%".'/5$*"1

Raison n¡3%
b?&"$.+)#.$)#)+5*#0&9%&7.=#

Solution n¡3%
M"#&"$.+)#)+5*#0&9%&7.#(#)."7("-.#<#
@5%8.+#<#0?&"),+&.%+#7.#)5"#8B).(%#.)#*.%)#
-($$.+#$(#$)+%-)%+.:#0?./*5+)(")#'.+$#%"#
&++,/,7&(@0.#.;;5"7+./.")=##

Raison n¡4%
b?.")+./.)$#.$)#/(0#,9%&0&@+,=#

Solution n¡4 %
3("$#0(#-5"$)+%-)&5"#7?%"#.")+./.)$:#
-?.$)#0.#05%+7q7."$.#."#@($:#.)#0.#0,8.+q
(,+&."#(%Q7.$$%$=#P&#)%#).").$#
0?.6*,+&."-.#."#&"'.+$(")#-.#$-4,/(:#0(#
8+('&),#;(&$(")#$5"#.;;.):#0.#05%+7q7."$.#
'(#,-+($.+#0.#0,8.+q(,+&."=#

Les entremets
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Probl•me n¡71 : La gelŽe ou le confit coule,!
rend de lÕeau

I#,%*,)"*(*)$%)5*,)%/*%4#&-+%#&B+%('5$%5/%$&5,)*%7*%/8*'&%#&%&,%?*,"*%7*%
QR$5"#-%7*%B"&5)RS%0%(*$&"*%3&85/%7.4#,?H/*1

Raison n¡1%
b?&"$.+)#"?.$)#*($#$%1$(//.")#8,0&J,=#

Solution n¡1%
x(#(++&'.#$5%'.")#05+$9%.#)%#%)&0&$.$#7.$#
;+%&)$#;+(&$#."#&"$.+)=#F0$#5")#)."7("-.#<#
+."7+.#7.#0?.(%=#Y$$%+.Q)5&#7?('5&+#%"#
&"$.+)#('.-#%".#).6)%+.#$5%*0.#9%&#$.#
)&.")#@&."#('(")#7.#0w(S5%).+#<#)5"#
.")+./.)$=

Raison n¡2%
b?&"$.+)#(#*+&$#0.#8&'+.#7("$#)5"#
-5"8,0().%+=#

Solution n¡2 %
P&#)5"#&"$.+)#.$)#*0.&"#7.#8&'+.#05+$9%.#)%#
/5").$#)5"#.")+./.)$:#-.$#-+&$)(%6#7.#
80(-.#'5")#;5"7+.#%".#;5&$#)5"#.")+./.)$#
(%#;+&85=#Y$$%+.Q)5&#7?('5&+#."0.',#)5%)#0.#
8&'+.#7.#)5"#&"$.+)#('(")#7.#0?%)&0&$.+=

Les entremets



b.#80(W(8.#-5%0.#5%#$.#7,-4&+.

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

b(#-5%-4.#7.#80(W(8.#.$)#)+5*#,*(&$$.

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

Probl•me n¡72 + Recette Bonus

Probl•me n¡73

Probl•me n¡74

Probl•me n¡75
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b.#80(W(8.#".#/(+9%.#*($#0?(+L).#7.#0?.")+./.)$

Probl•me n¡76
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Les finitions
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(Suite & f in)

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

b.#80(W(8.#80&$$.#7.#0?.")+./.)$

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

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

Probl•me n¡77

Probl•me n¡78

Probl•me n¡79

Probl•me n¡ 80
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Probl•me n¡72 : Le gla•age coule ou se dŽchire

m,%?/'G'?*%3&5%,*%?/'4*%-'$+%48*$)%3&',7%(M(*%"'?*',)+%,#,%Z

Raison n¡1%
O5"#80(W(8.#"?.$)#*($#$%1$(//.")#
8,0&J,=#

Solution n¡1%
K"#).#-5"$.&00.#7.#+,(0&$.+#0(#+.-.)).#-&Q
7.$$5%$#*5%+#%"#80(W(8.#/&+5&+#<#0(#
).6)%+.#*(+;(&).=

Raison n¡2%
O5"#.")+./.)$#.$)#8&'+,#<#0(#$5+)&.#7%#
-5"8,0().%+=#

Solution n¡2 %
P&#)%#80(-.$#)5"#.")+./.)$#(05+$#9%w&0#.$)#
8&'+,:#-.#8&'+.#'(#;5"7+.#."#%".#J".#
-5%-4.#7?.(%#05+$#7.#0(#*4($.#7.#
7,-5"8,0()&5"=#>.)).#.(%#'(#-5%0.+#.)#
./*5+).+#('.-#.00.#)5%)#5%#*(+)&.#7%#
80(W(8.#/&+5&+=

Bonus : La recette du gla•age miroir ultra-brillant
J@*4%4*))*%"*4*))*+%)#,%?/'G'?*%(5"#5"%@'%M)"*%)*//*(*,)%".&$$5%3&*%)&%@'$%

-'"B'5)*(*,)%)*%@#5"%7',$%)#,%?E)*'&1%]',#,%O

Les finitions

} kg8#7?.(%#
} fj g8#7.#$%-+.#."#*5%7+.#
} fj g8#7.H$&+5*#7.#80%-5$.#
} fj g8#7.H-45-50()#7.#

-5%'.+)%+.HU@0("-:#0(&)#5%#"5&+V

ProcŽdŽ%

RD7+().#0(#8,0()&".#."#0(#;(&$(")#85"i.+#7("$#0?.(%#;+5&7.=#
>4(%;;.#0?.(%:#0.#$%-+.#.)#0.#$&+5*#7.#80%-5$.#<#fgv_>=#
R5+$#;.%:#(S5%).#0.#0(&)#-5"-.")+,#$%-+,:#*%&$#0.#-45-50():#0.#-505+(")#.)#0(#8,0()&".=#
T&6.#(%#/&6.%+#*05"8.(")=#>4&"5&$.#0.#80(W(8.:#J0/.Q0.#(%#-5")(-)#7("$#%"#+,-&*&.")#.)#
0(&$$.Q0.#+.*5$.+#(%#;+(&$#(%#/&"&/%/#%".#"%&)=#

e,-4(%;;.#)5"#80(W(8.#(%#@(&"Q/(+&.#S%$9%?<#vk_>#.)#/&6.Q0.#(J"#7?."#^).+#)5%).$#0.$#
@%00.$=#b5+$9%?&0#()).&")#vvQvj_>:#'.+$.Q0.#$%+#)5"#.")+./.)$#-5"8.0,=

IngrŽdients

} fgg8#7.#0(&)#-5"-.")+,#$%-+,#
} ~8#7.H8,0()&".H."#*5%7+.#+,4D7+(),.#

7("$#j`8#7?.(%#5%#~8#7.#8,0()&".#."#
;.%&00.#U*5&7$#('(")#4D7+()()&5"V=#

} a#<#v8#7.#-505+(")#0&*5$50%@0.
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Probl•me n¡74 : La couche de gla•age!
est trop Žpaisse

c.;?*&;/'$$*RO%c.$#/.%('5$%5/%,8d%'%-'$%78'&)"*%(#)1%\&',7%)&%4"#3&*$%7',$%
&,%*,)"*(*)$%7#,)%/*%?/'G'?*%>d-*"%$&4".%B'5)%x%((%78.-'5$$*&"+%4*%,8*$)%

@"'5(*,)%-'$%6#,%O

Raison n¡1%
O5"#80(W(8.#.$)#)+5*#;+5&7=#

Solution n¡1%
M)&0&$.#0.#80(W(8.#.")+.#vf_>#.)#vj_>=#
[0%$#;+5&7:#&0#J8.#)+5*#'&).#$%+#0?.")+./.)$#
-5"8.0,=

Raison n¡1%
b(#;5+/.#7.#0?.")+./.)$#U."#-%'.)).V#
+.)&.")#)+5*#7.#80(W(8.=#

Solution n¡1%
K*).#*5%+#%".#(%)+.#;5+/.#7?.")+./.)$#
5%#*5%+#%"#(%)+.#)D*.#7.#J"&)&5"#Ui5-(8.#
*(+#.6./*0.V=

Les finitions

Probl•me n¡73 : Le gla•age miroir est terne

QR=5"#5"%(#,%6*'&%(5"#5"+%75$;(#5%3&5T%'>%6*,%,#,+%,*%(*%75$%"5*,+%)&%,8*$%%
-'$%(5"#5"%7&%)#&)%ORS

Raison n¡1%
O%#($#)+5*#-4(%;;,#)5"#80(W(8.#/&+5&+=#

Solution n¡1%
>4(%;;.#0.#80(W(8.#<#`g_>#/(6&/%/#('(")#$5"#%)&0&$()&5"=#

Raison n¡2%
O%#($#+./&$#)5"#.")+./.)$#(%#-5"8,0().%+=#

Solution n¡2 %
b(#/(S5+&),#7.$#+.-.)).$#7.#80(W(8.$#".#$%**5+).#*($#7.#+.)5%+".+#(%#-5"8,0().%+=#p0(-,:#
+,;+&8,+,:#/("8,=#[5&")#E
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Probl•me n¡76 : Le gla•age ne marque pas!
lÕar•te de lÕentremets

K*%?/'G'?*%*$)%65*,%".-'")5%$&"%/*%7*$$&$%*)%/*$%6#"7$%7*%)#,%*,)"*(*)$%
('5$%)&%@#5$%/'%(#&$$*%7*%/8*,)"*(*)$%'&%,5@*'&%7*%$*$%'"M)*$%Z

Raison n¡1%
b.#80(W(8.#.$)#)+5*#-4(%7#.)#75"-#)+5*#
i%&7.=#

Solution n¡1%
M)&0&$.#0.#80(W(8.#<#vj_>#/(6&/%/=

Raison n¡2%
b?(+L).#.$)#)+5*#$(&00(").=#

Solution n¡2 %
O%#*.%6#-($$.+#0?("80.#7.#0?(+L).#7.#
0?.")+./.)$#."#0(#0&$$(")#<#0?(&7.#7.#0(#
*(%/.#7.#)(#/(&"=#!"#0w(++5"7&$$(")#7.#
0(#$5+).:#)%#*.+/.)$#(%#80(W(8.#7.#/&.%6#
D#(74,+.+=

Les finitions

Probl•me n¡75 : Le gla•age fait des coulures

K*%?/'G'?*%B'5)%7*$%)"'4*$%7*%?#&))*$+%7*%4#&/&"*%$&"%/*$%4A).$%7*%)#,%
*,)"*(*)$%Z%

Raison%
b.#80(W(8.#.$)#)+5*#;+5&7#05+$9%.#)%#0?(**0&9%.$#$%+#)5"#.")+./.)$=#

Solution%
>5%0.#0.#80(W(8.#05+$9%?&0#()).&")#0(#)./*,+()%+.#7.#vfQvj_>:#*($#*0%$#;+5&7#E
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Probl•me n¡78 : Le gla•age glisse de lÕentremets

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

Raison%
F0#D#(#7%#8&'+.#$%+#)5"#.")+./.)$=#

Solution%
b&$#0(#$50%)&5"#"_a#7%#*+5@0C/.#"_ua=

Les finitions

Probl•me n¡77 : Le gla•age fait des bulles

J75*&%"M@*%78*,)"*(*)$%>d-*"%/5$$*%4#((*%7',$%/*$%-/&$%6*//*$%->#)#$%
45"4&/',)%$&"%/*$%".$*'&9%$#45'&91%I#,%*,)"*(*)$%$*"'%6&//.%#&%,*%$*"'%-'$1

Raison n¡1%
O5"#/&6.%+#*05"8.(")#"?.$)#*($#7.#$%1$(//.")#@5"".#9%(0&),=#

Solution n¡1 
F"'.$)&$=#>?.$)#'+(&#9%.#-?.$)#%"#-5A):#/(&$#9%("7#"5%$#'5D5"$#<#9%.0#*5&")#5"#%)&0&$.#"5$#
/&6.%+$#7.#0(#/(+9%.#•(/&6€:#"5%$#$5//.$#+('&#7.#"5$#&"'.$)&$$./.")$=#

Raison n¡2%
O5"#80(W(8.#.$)#)+5*#;+5&7#05+$9%.#)%#0.#/&6.$=#

Solution n¡2 %
>4(%;;.#)5"#80(W(8.#S%$9%?<#`g_>:#/&6.Q0.#.)#0(&$$.Q0.#+.7.$-."7+.#<#vfQvj_>#('(")#7.#0.#
-5%0.+#$%+#)5"#.")+./.)$=
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Probl•me n¡80 : LÕenrobage fait des coulures

m,%?/'G'?*%3&5%B'5)%7*$%/'"(*$%$&"%&,%4'<*T%]8*$)%)#&F#&"$%'&$$5%6#,+%('5$%
48*$)%@"'5(*,)%(#4>*1

Raison n¡1%
b?."+5@(8.#"?.$)#*($#($$.\#-4(%7=#

Solution n¡1%
M)&0&$.#%"#."+5@(8.#(%)5%+#7.#vj_>#$%+#
%"#@&$-%&)#;+(&$#5%#%"#.")+./.)$#
-5"8.0,=#O%#*.%6#/5").+#S%$9%?<#`g_>#$&#
)%#0?%)&0&$.$#*5%+#D#)+./*.+#%"#-(X.#
-5"8.0,=

Raison n¡2%
b?."+5@(8.#"?.$)#*($#($$.\#i%&7.=#

Solution n¡2 %
>w.$)#$5%'.")#0.#-($#05+$9%.#)%#%)&0&$.$#
%"#."+5@(8.#<#@($.#7.#-45-50()#"5&+=#
YS5%).#%"#*.%#7?4%&0.#7.#*,*&"#7.#+(&$&"#
Ujz#<#fgzV#(%#/,0("8.#-45-50()#.)#
@.%++.#7.#-(-(5=

Les finitions

Probl•me n¡79 : LÕenrobage se dŽcolle de!
lÕentremets ou du cake

j&)+%/#"$3&*%)&%$'5$5$%)#,%4'<*+%$*&/%/8*,"#6'?*%)*%"*$)*%*,)"*%/*$%7#5?)$1%

Raison%
F0#D#(#7%#8&'+.#$%+#)5"#.")+./.)$#5%#)5"#-(X.=#>.#7.+"&.+#;5"7#(%#;+&85:#.)#%".#J".#-5%-4.#
7?.(%#$.#-+,,.#.")+.#0.#8B).(%#.)#0?."+5@(8.:#./*L-4(")#0.#*+./&.+#7.#-500.+#(%#$.-5"7=#

Solution%
Y$$%+.Q)5&#7?('5&+#^),#)5%)#0.#8&'+.#7%#7.$$.+)#('(")#7.#0?."+5@.+=



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

Probl•me n¡ 81

© The French P‰tissier - thefrenchpatissier.com

Le chocolat
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Probl•me n¡81 : Le chocolat blanchit,!
est cassant, ne brille pas

c&%4>#4#/')%3&5%,*%6"5//*%-'$+%-/*5,%7*%)E4>*$%6/',4>*$+%4*%,8*$)%@"'5(*,)%
-'$%'--.)5$$',)1

Raison n¡1%
O%#"?($#*($#-5++.-)./.")#
)./*,+,#)5"#-45-50()=#

Solution n¡1%
P%&$#0.$#&"7&-()&5"$#7.#
-5%+@.$#7.#)./*,+()%+.#
75"",.$#*(+#0.#;(@+&-(")#
7.#-45-50()#$%+#0(#*0%*(+)#
7.$#*(9%.)$=#K%#)+('(&00.#
0.$#-5%+@.$#7.#)./*,+(8.#
-0($$&9%.$#).00.$#9%.#)%#
*.%6#0.$#7,-5%'+&+#-&Q
7.$$5%$=

Raison n¡2%
O%#%)&0&$.$#%"#-45-50()#7.#
/(%'(&$.#9%(0&),=#

Solution n¡2 %
[5%+#+,%$$&+#%"#@.(%#
-45-50()#@+&00("):#&0#;(%)#
%)&0&$.+#%"#-45-50()#7.#
-5%'.+)%+.#75")#fggz#7.#
0(#/()&C+.#8+($$.#.$)#
&$$%.#7%#@.%++.#7.#-(-(5=#
!6&)#0.$#-45-50()$#(%6#
4%&0.$#',8,)(0.$:#W(#".#
*.%)#*($#;5"-)&5"".+=

Raison n¡3%
O5"#-45-50()#(#*+&$#
0?4%/&7&),=#

Solution n¡3%
l.#-5"$.+'.#*($#)5"#
-45-50()#(%#;+&85:#"&#('(")#
7.#0.#;(&+.#;5"7+.:#"&#(*+C$#
0?('5&+#)./*,+,=#>?.$)#0.#
/.&00.%+#/5D."#7.#0.#
;5%)+.#."#0?(&+=#P)5-X.Q0.#
7("$#%"#."7+5&)#;+(&$:#$.-#
.)#$("$#57.%+$=

Le chocolat

jgQjj_>

akQa~_>

vfQva_>

`jQjg_>

auQak_>

a~Qvg_>

`jQjg_>

asQau_>

akQa~_>

Chocolat noir

Chocolat au lait

Chocolat blanc



Avant de partir

>.#0&'+.#"%/,+&9%.#.$)#*+5),8,#*(+#0.#7+5&)#7?(%).%+=#O5%$#0.$#7+5&)$#$5")#.6-0%$&'./.")#
+,$.+',$#<#T.47&Q[&.++.#•5%(@&7#.)#(%-%".#*(+)&.#7.#-.)#5%'+(8.#".#*.%)#L)+.#+.*%@0&,.:#
$5%$# 9%.09%.# ;5+/.# 9%.# -.# $5&):# $("$# 0.# -5"$.")./.")# ,-+&)# 7.# 0?(%).%+=# |5%$# "?('.\#
(%-%"#7.$#7+5&)$#7.#+.'.").:#"&#7.#7&;;%$&5":#"&#7?%)&0&$()&5"#7.#-.)#5%'+(8.#$("$#(--5+7#
*+,(0(@0.#7.#0?(%).%+=#|5%$#".#7&$*5$.\#7?(%-%"#7+5&)#7.#0(@.0#*+&',=#O5%).# '&50()&5"#7.#
-.$#).+/.$#.")+(n".+(&)#7.$#*5%+$%&).$#<#'5)+.#."-5")+.=#

>5*D+&84)#agf~#•#T.47&Q[&.++.#•5%(@&7:#O4.#r+."-4#[B)&$$&.+:#)4.;+."-4*()&$$&.+=-5/

E
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Avant de partir


