CNN News Highlights — A Bakery

| 1) authentic | 2) grocery list | 3) looky | 4) Rhode Island | 5) scrumptiousness | 6) wee bit

The French word “pain” translates to which of these food items? Bread, milk, eggs, or beans?

On your , the French-to-English translation for pain is bread.
Now, when it comes to finding French bakeries, maybe not the first place you'd look.
But here, one French baker named Belinda Quinn will make you think a different

about the Ocean State. She came from Paris, opened a bakery in Newport and her shop sells out
within hours of opening every weekend.

| sure hope to eat my pate a croissant with it someday. Belinda, the French baker shares with us
some of the secrets to the of the pain au chocolat.

| 1) equipment | 2) incredible | 3) ingredients | 4) in line | 5) patience | 6) pretty much |

We open at 7:00 and then we usually sell out by 9:30, if not sometimes by 8:00, 8:30.

| come here every weekend.

| usually get here at around 6:30.

There'’s always a line. | got here at 5:00 to 7:00 this morning, and there was already 20 people

| had no idea that it would be so

It is quite difficult to make a good pain au chocolat at home if we don’t have the , the
and also the . You have to be really patient to make a good pain au chocolat.
| 1) a touch of | 2) dough | 3) impression | 4) incorporate | 5) lamination | 6) layers |

| met my husband in Paris and | decided to follow him and then to move to the U.S. When | came
to Newport, my first was that the food, it was very different here and there is nothing, for
me, authentic. So that’s why | decided | should really bring France. | knew that it would
work because | knew that people, they would know the difference. They would taste the quality.

This is the day one when we mix all the ingredients and we make it into a . Day two, you do
the . You put — you the butter in the dough and then you shape the pain au
chocolat.

It's a French butter because there is a high content of fat. If you use the wrong type of butter, it
won'’t create any in the pastry.

| 1) 30-something | 2) crispy | 3) crunchy | 4) culture | 5) flaky | 6) proof |
All right, this is like layers. And then day three, it's where you and you bake the
chocolat.

So what makes the perfect pain au chocolate for me is when you bite in it, you have to taste this
layer on top and then inside, you have to have this very light and dough, and
then the taste of dark chocolate. Some people, they would just tell me, when eating that this is just
like being in Paris again.

| am proud of my French . I wanted to create my Le Bec Sucré to have this taste of France.
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Answers

| 1) authentic | 2) grocery list | 3) looky | 4) Rhode Island | 5) scrumptiousness | 6) wee bit

The French word “pain” translates to which of these food items? Bread, milk, eggs, or beans?
On your 2) grocery list, the French-to-English translation for pain is bread.

Now, when it comes to finding 1) authentic French bakeries, 4) Rhode Island maybe not the first
place you’'d look. But 3) looky here, one French baker named Belinda Quinn will make you think a
6) wee bit different about the Ocean State. She came from Paris, opened a bakery in Newport and
her shop sells out within hours of opening every weekend.

| sure hope to eat my pate a croissant with it someday. Belinda, the French baker shares with us
some of the secrets to the §) scrumptiousness of the pain au chocolat.

| 1) equipment | 2) incredible | 3) ingredients | 4) in line | 5) patience | 6) pretty much |

We open at 7:00 and then we usually sell out by 9:30, if not sometimes by 8:00, 8:30.

| come here 6) pretty much every weekend.

| usually get here at around 6:30.

There'’s always a line. | got here at 5:00 to 7:00 this morning, and there was already 20 people
4)in line.

| had no idea that it would be so 2) incredible.

It is quite difficult to make a good pain au chocolat at home if we don’t have the 1) equipment, the
3) ingredients and also the 5) patience. You have to be really patient to make a good pain au
chocolat.

| 1) a touch of | 2) dough | 3) impression | 4) incorporate | 5) lamination | 6) layers |

| met my husband in Paris and | decided to follow him and then to move to the U.S. When | came
to Newport, my first 3) impression was that the food, it was very different here and there is nothing,
for me, authentic. So that’s why | decided | should really bring 1) a touch of France. | knew that it
would work because | knew that people, they would know the difference. They would taste the
quality.

This is the day one when we mix all the ingredients and we make it into a 2) dough. Day two, you
do the 5) lamination. You put — you 4) incorporate the butter in the dough and then you shape the
pain au chocolat.

It's a French butter because there is a high content of fat. If you use the wrong type of butter, it
won'’t create any 6) layers in the pastry.

| 1) 30-something | 2) crispy | 3) crunchy | 4) culture | 5) flaky | 6) proof |

All right, this is like 1) 30-something layers. And then day three, it's where you 6) proof and you
bake the chocolat.

So what makes the perfect pain au chocolate for me is when you bite in it, you have to taste this
2) crispy 3) crunchy layer on top and then inside, you have to have this very light and 5) flaky
dough, and then the taste of dark chocolate. Some people, they would just tell me, when eating
that this is just like being in Paris again.

| am proud of my French 4) culture. | wanted to create my Le Bec Sucré to have this taste of
France.



