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RIRUIULEN (The Vegetable Chef) #58138n71 Chef Entremettier (W 899 1NS0ELUAELDS)
RINUIATIVUNBY (The Pastry Chef) 138011 Chef Patissier (1 Un@wies)
RINUIASIDU-819 (The Rousseur Chef) 1581711 Chef Rotisseur (1o Lsfilwas)

Famtaiaiiu vie Wavdhiiguareaiuenmis (The Chef in charge of the larder or cold
kitchen) 158n31 Chef Garde-manger (LN N15A WBILYS)

Wt vieUan (The Fish Chef) 13un31 Chef Poissonnier (il Uages Hies)
AUMUUaE (The Sauce Chef) 138N Chef Saucier (1w Lu@ies)
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