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5.   Legenda
6.   Biscuit
7.   Chocolade Biscuit
8.   Melkvrij kapsel
9.   Moskovisch Deeg (kapsel)
10. Vanille cake
11. Basis recept cup cakes
12. Red Velvet cake
13. Karnemelk cake
14. Carrot cake
15. Koekjes
16. Gingerbread koekjes
17. Vlaaibodem
18. Soezen en Eclairs
19. Chocolade topping 
20. Brownies  
21. Blondie's
22. Swiss Meringue botercrème
23. Botercrème/ Melkvrije Botercrème
24. American botercrème
25. Ganache
26. Banketbakkersroom
27. Roomkaas Frosting
28. Bavarois
29. Lemon Curd
30. Vlaai vulling
31. Salted karamel
32. Macarons
33. Meringue
34-35. Sloffen
36. Donuts

37-46 Speciale recepten voor taartdecorateur.


