00004, tushu007.com
<«<OQ000O000-000ds>>

guoooon
Jiid<<pggoggoo-obogs>>
1300 ISBNUO O 0 9789570410754
1000 ISBNO O 11 9570410752

0 odogdo2009
goooooooo
goooon

0 o144

guooobobbogooooopbrbbbggoooobbbgooooon

00000000 http://www.tushu007.com

Page 1



00004, tushu007.com
<«<OQ000O000-000ds>>

goon

gpileodoobooobooooboobooon
gobbobbbuoogooobbbobbuoooogobbobbooooooobobbooog
gobbobobbugoogobbobbbouoooobobobbboooooboboobogiioou g
ERERE
gobboobbbuodgoguobobobbuodoodobobobobooooooobobboougya
gobbobbbuoogogobbobbbddoddnzotd b bvbl
gbebboboobodoooobbobbuodoogobbobbooooooboboobobbuoao
gooooo

gooboobboogooooboboooo
gobboobobbooooooboboobbodoooobobobbtooooooobobobboooa
gooboobboogooobboobbooooooboboobbooooooobooboobo
goboobobobbdoooooobobobbtodoodobboobobboooooobbobbbuoo
gorooboobooobvbUooboobbooooooobooo2asboggooooooobo
O0000oo3s00D00boooooobooboooaunobOodbodsidedishbDoOd3o0ogn
gopobobbboooooobbobbbodooooobbbbbooooobDbDbbboged U
gooboobobboooooobobobbtodoodobobbbbooooooobbbbbooog
gobbbobbooogoogobbobo

gobbobobooogogobobo

Page 2



00004, tushu007.com
<«<OQ000O000-000ds>>

goon

OOO0O0O0O0OEddieChenD OO OO0 0OO00O0O0O0OOODODODODODODODODODOOOOOO
gobbobbbuoogooobbbobbuoooogobbobbooooooobobbooog
gobbbbbugoogobbbbbodoogobboooo
gobbobbbuoogooobbobbuoooogobobobboooooobobobboougg
goon

goo?2xmoxyglodgonboobbbodooodan

O0OAwards 019860 0000 0O0O0ODO19O0000000O00000O19870 0000000 019880
goboboobbooooooboeuuoobboogooooboobboooooooonboon
gobbobobbogoooobbobehbbogoooobooobgbboogooooon
goz0dbpobobbodooogobbbobb2o4bbgogoonoboobzoe4bbogd
gopbobobzoesbbborHCOOOOODooODbbOog2060J0FHCOD DD DOOOOOO
go07ddbobbboooooooboon

Page 3



00004, tushu007.com
<O0d00ooo-0d0oOodss

good

O0000oooobooooooDbooobooon

0000 OO The Poultryd O The Chicken Gourmet [0 [0 [0 00 00 O O Chicken Florentine with Vegetable
Risotto] OO OO [0 [0 [0 Crispy Chicken Leg with Sauté ed Mushroom and ChickenJus0 O OO0 OO OO OO
[ Steamed Chicken Breasted Crusted With Chicken Mousse[J [0 O O 00 OO O O Chicken Roulades with Chicken
Mousse(] O [0 0 O O Sauté ed Chicken Breasted Sliced With Mushroom and White Wine Cream Sauce[d [0 [
0 O O O Stuffed Chicken Leg with Foie Gras and Sauté ed New Potato] [0 O OO [ O Curry Cream Chicken in
Brioche[d 0 O O O O Chicken Fricassee in Pot[] [0 0 O O O O Roasted Chicken with Potato Cocotte[] (1 (O [
(I Chicken Piccta on Saffron Risottol] (1 [1 [J [0 [J Curry chicken in Filo Pastry with Cream Curry Sauceld [ [J
0 O O O O Grilled Chicken Breast with Green Salad and Balsamic Dressingl] [1 The Duck Gourmet 0 O 0 OO O
00O 0O O O O Thyme-Roasted Duck Breast with Pineapple Chutneyd [J [J [J Braised Duck in Orange Gravy[]
00O 0O 0O 0O O Pan Fried Duck Breast with Sauté ed Vegetable, Foie Gras and JustJ [0 [0 O Duck Leg Confit with
Wild Rice and Orange Corn Salsal] [ [0 [ [J Roasted Duck Roulades with Blum and Pesto[] [J The Spring
Chicken Gourmet [0 O O O O O O Glazed Spring Chicken in Pork Stomach with Barley and Turnips, Carrots
MashedD O O O O Roasted Spring Chicken with Bacon and Sauté ed PotatoJ [J 0 [0 [0 Roasted Turkey with
Honey Sweet Potato[] [1 0] The Ostrich Gourmetl] 00 0 0 O 0O O O O O O O Roasted Ostrich Crusted Herbs
Crumb with Polenta Vegetable and Papaya Catsup 0 O OO [0 0 O 00 O O O Braised Ostrich Shank with Rice] [J
(0 O O [0 Baked Ostrich Tenderloin in Puff Pastry Served With Apple Chutney and Masala Saucel]l O 0O [ [ [
0 0O 0O O O Stewed Ostrich Shank in Red Wine Served With Vegetable Risottol 0 0 00000 OOOOO
00 O O [ Braised Ostrich Mille Served With Mashed Potato and Apple Chutneyd [0 The Meat[] (1 [0 [0 [0 O
Test Degree] O The Pork Gourmet [0 [ 0 0 O O O Roasted Pork Butt with Cajun StyleO0 0 OO0 0 0O 0O O
Roasted Pork Spare Rib with Asian-Style B.B.Q Sauce with New Potato[] [1 [0 [0 O [ O Pan Fried Pork Loin with
Braised Red Cabbage, Mashed Potato and Garlic Butter(] [0 [0 [0 00 00 00 O O O Grilled Pork Chop with
Couscous and Papaya Catsupd O 0O O O O O O O Roasted Pork Chop with Vegetable Risotto and Asparagus(]
00 00 Pork Loinwith Crab Meat* Oscar’ OO0 00O OO OO Stuffed Pork Loin with Plums Served
Apple Sauce and Onion Confitdd 0 0 O O O Sauté ed Pork Sliced with Mushroom Cream Sauce and Pilaf Rice
00000000 Glazed Pork Knuckle and Bacon in Sauerkraut[] [0 O O OO O O O O Greek Pork Sausage
with Lima Beans[] [0 OO OO O O Pork Belly with White Bean Sream Saucel] [ [0 [0 O OO O O O O Pork Piccata
with Mashed Sweet Potato and Apple Chutney O OO [J Pork Buttin Brioche[D 0 00 00 0 O O O O Smoked
Pork Spare Ribs with PolentalJ] [ The Beef Gourmet [0 [J [0 [0 OO [0 Grilled Rib Eye Steak with Mashed Potato
and Beef JustJ O O O O O O Pan Fried Beef Tenderloin and Bacon with Mashed Beans and Jus(J [0 [J [J [] Baked
Beef Wellington with Madeira SauceJ 00 O O [0 O O O O Peppery Beef Fillet with Tomato CoulisCJ O O O 00 O
O Pan Fried Beef Fillet and Foie Gras with Sauté ed Mushroom and Port Wine Sauceld [0 O [J Boiled Beef Fillet
in Consommé with Saffron Potato] [0 [0 00 O [J Braised Beef Brisket in Red Wine with Pilaf] O (0 O [

[J Baked Beef Rump and Mushroom Cherry Onion in Dough Pastryd [J [0 O O [J Pan Fried Beef Fillet and
Oyster Oscard [0 [0 O Roasted Beef with Condiment] 00 O [0 00 O O Sauté ed Beef Sliced and Foie Gras with
Mushroom on Asparagus Brulé O O 00 0 0O 0O O O O O Grilled Beef Sirloin Steak with Masala Wine Sauce with
New Potatol] [0 (I The Veal Gourmet[d [0 [0 [0 [0 [0 00 Sauté ed Veal Sliced in Gravy and Mushroom Cream
Sauce with Noodles(] 0 O [0 [J Braised Veal Shank in Tomato Sauce with PilafJ [J The Lamb Gourmetd O [
[0 O Braised Lamb Ragout with Red Onion Confit and Polenta [0 [0 [0 [0 [0 [0 00 O Roasted Lamb Loin with
Ratatouille Saffron Potato and Balsamic[J [0 [0 [0 [0 00 O O O Roasted Lamb Leg with Pineapple Chutney and
Mashed Pumpkind 0O 0O O O 0O O O O O O O Classic Braised Lamb Knuckle in Brown Stock with Chick Peas
SalsaO 0 OO 0OOOOOOO Pan Fried Lamb Loin with Herbs Crumbs and Couscous Raspberry Sauceld [
0 0O O O Roasted Rack of Lamb Crusted with Herbs Crumbs and Port Wine Saucel] 0 O 00 O O Irish Stew[]
0 0 00O O Honey Braised Lamb Knuckle with Braised Vegetable and Masala Saucell [1 The Gameld [ The
Quail Gourmet J O O O O O O O Quail and Foie Gras Raviolild O [0 O [ Roasted Quail with Bacond (0 O [
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O 0O O O O Roasted Quiail with Grape Leaves and Sauté ed Vegetable with Foie Gras and Jus[] [ The Pigeon
Gourmet [0 00 O O O O O Roasted Pigeon with Onion Tarte Tatingd [J [0 O O Crispy Pigeon with Foie Gras
Crouton and Jus [ The Venison Gourmet O O O O 00 O 0O O O O Pan Fried Venison and Scallop with
Cassis Conserve Cranberrydd O O O 0O 0O O O O O Pepper Venison with Mashed Potato and Carrots Juice[d

[J The Rabbit Gourmet[] O O 00 O O Pot-Roasted Rabbit in White Wine Cream Sauce0 O 0 0 00O 0O OO
[0 Rabbit Loin with Sun Dried Tomato Ratatouille and Celery Juicel] 00 The Said Dish[] [0 [0 Vegetable Braised
00O 0O 0O O O Sun Dried Tomato Ratatouille[d [0 [ Sauté ed mushroom O [0 [0 Mashed Potato[] [

[0 Mashed Pumpkin [0 [0 Mashed Sweet Potato [ [0 [0 (0 Apple Chutneyd 00 0 0 O O O Sauté ed apple and
potato] [ [J O Potato Cocotte [1 [0 [0 O O Saffron Risotto] [0 O O Pineapple Chutneyd O O O O Sauté ed
Vegetable[d 00 Wild RiceD [0 00 O O O O Orange Corn Salsall [0 O Polentald O [ Sauté ed Vegetable] O

(0 Onion Tating [ [0 [0 [J Foie Gras Crouton] [ [J [I [J Braised Red Cabbagel [ [0 [ Apple Sauced OO O O
Red Onion Confitl] J [0 0 Lima Beans Stewd 0 O [ OJ [0 White Bean Cream Saucel O O Pilaf Ricel] O J
00 Mashed BeansJ U [0 [0 Noodles[ 0 O Couscous U [0 0 O O Chick Peas Salsal] [ O O Carrot and
Turnip with Consommé [0 0 [0 Honey SweetPotato0 0 0000000000000
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