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Recipe

for success

Determination and perseverance are
among the ingredients for success for
French creperie owner Caroline Broutin,
writes-Aneeta Sundararayj

Portrait of Caroline Broutin’s grandmother at the creperie.

S 1am early for the interview,
AI take the opportunity to

appreciate the ambience of
La Creperie de Caroline in Bangsar
Baru, Kuala Lumpur. There are life-
size photos of scenes from Brittany,
France, mounted on the walls and, at
the bar, there is a beer tower in the
shape of the Eiffel Tower. The setting
is intimate and cool. Together with
its name, there’s no doubt it is
quintessentially French. La Creperie
is owned by a young French woman
by the name of Caroline Broutin and
she explains to me that a creperie is a
small restaurant that serves crepes.

Very early on, during a discussion
on the upcoming Francophonie Quiz
to be held on March 18, organised
as part of the French Language
Week 2015 to promote the French
language, it becomes obvious that
Broutin is one tough cookie. In
fact, there isn’t much you can say
to dissuade her once she has set her
mind on something.

“I'm the black sheep of the
family,” admits the 32-year-old. “I
remember telling my parents that I'd
never open a restaurant. They have
their own restaurants and with their
long working hours, I hardly saw
them. I didn’t want to be like that.”

She looks around her restaurant
and adds sheepishly: “But here Iam.”
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Francophonie Quiz

When: March 18, 8.30pm to
11pm
Where: Restaurant la Creperie
de Caroline, 33 Jalan Telawi 3,
Bangsar Baru, KL
Contact: 01.7-213 0238. Early
reservation is recommended
What: Open to the public with
a registration fee of RM15 per
participant upon arrival at the
restaurant. Prizes include a 3D/2N
stay at Novotel Kuala Lumpur City
Centre and gift sets from Christian
Dior, L'Occitane and Yves Rocher.
Quiz topics include French-
speaking countries and
organisations (OIF-Francophonie),
French language, culture, and
famous people from those
countries.
For more information, email
mycarolinel4@gmail.com

She continues: “I have always
wanted to travel.” Twisting a lock
of blond hair round her finger, she
recalls that after graduating in
International Business, she went to
Hong Kong. “T'd buy jewellery to sell
in Europe.”

After Hong Kong, she worked in
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Malaysia as country manager for a
lingerie company.

HOW IT STARTED

Two years ago, Broutin wanted
to eat crepes but couldn’t find a
place in Kuala Lumpur that served
this dessert and thought that she
should open her own creperie. After
discussing the matter with her
parents, she returned home to St
Omer in Lille, north of France, where
she spent a month or so learning to
make crepes.

In May 2013, she returned to
Malaysia and, four months later,
made plans to open a creperie. The
challenges she faced then seem

‘I love €oming
to work. This isa
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love my staff”

Caroline Broutiy

hilarious now: Contractors gave her
inflated quotations because she was
aforeigner, suppliers failed to deliver
on time and maintenance work on
equipment such as faulty freezers
took longer than necessary. What
she didn’t expect though, was that
the lackadaisical attitude extended
to professionals as well.

“I think it has to do with loss
of face” says Caroline. “I needed
someone to advise me about licences
and visas. So, I got in touch with a
lawyer. He said: ‘Caroline, I can do
this.’

“After that first meeting, I was so
sure that we would have no problems
and that I was in good hands. I sent
him all the documents but then,
nothing. He was always busy.”

Yet, she persevered and learnt
to adapt to each situation. “I was
prepared to wait two weeks for
things to be sorted out if something
went wrong. If I didn’t adapt, I'd be
so frustrated.”

Her tenacity paid off. Says
Broutin: “I love coming to work.
This is a friendly place and I love my
staff. We're like a small family. I feel
like I have seven or eight children.
And I'd say about 90 per cent of our
customers go home happy.”
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A DAY FOR CREPES

EVERY year, on Feb 2, France
celebrates la Chandeleur or Jour des
Crepes (Crepes Day).

“Other than eating crepes on
this day, we also do a bit of fortune-
telling,” says Caroline Broutin, owner
of La Creperie de Caroline. “When
you make the crepes, it's traditional
to hold a coin in one hand and
the crepes pan in the other. Flip
the crepes into the air and if you
manage to catch it in the pan, you'l
have good fortune for the rest of
the year."

Determined to make her crepes
as authentic as possible, she imports
a lot of her ingredients. “To make
savoury crepes, we use gluten
free buckwheat flour imported
from Brittany. Sweet crepes are
made using white flour that’s also
imported,” she says.

“l also import the equipment such
as the bilig (crepe machine) and the
rozell (a kind of spatula) from France.
Breton crepes are sweet and galettes
are savoury.

Caroline also created some of her
own crepes. She says: “La Stanislas
and L'Alexandre are two savoury
crepes named after two brothers.
Their mother was my first boss in
Hong Kong and we've remained
close. La Stanislas is made using
ratatouille {(mixed vegetables), goat
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cheese and salad. For L' Alexandre, we
use Emmentel cheese, sliced chicken,
ratatouille (mixed vegetables) and
salad.

“La Thegonnec is named after
a little boy whose father is my
childhood friend. La Gaby is named
after my bestfriend. For this, | use
homemade salted butter caramel
with caramel ice-cream. La Francoise
is named after my mother.”
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FIRANC PHONIE

French language festwal en Malaisie
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French language week

IN conjunction with the 20th edition of
French Language Week 2015, a host of
programmes have been lined up from
March 9 to 25. These include movie
screenings for French students from all
secondary schools and universities, a
Francophonie buffet at Alliance Francaise
de Kuala Lumpur and French language
and cultural day in public schools in
Sabah and Sarawak as well as French
School in Kuala Lumpur.

o However, most of these events are
not open to the public except for the*
quiz at La Creperie de Caroline.
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INSTITUT JANTUNG NEGARA

National Heart Institute

MORE EXPERIENCE

MALAYSIA'S PREMIER HEART CENTRE
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1N was established on st August 1992 as a heart specialist institution committed to delivering
advanced standards in cardiovascular and thoracic medicine for adult and paediatric heart patients.
Previously the institute had been part of the Kuala Lumpur General Hospital. Since the foundation of
the institute, IJN has treated over a million patients and gained recognition as one of the leading
Cardiovascular and Thoracic Heatth Centre in the region.

Today WN provides a full range of cardiac services. The institute also houses a number of associated
cardiac treatment clinics. The institute is staffed by an experienced and committed team of specialist
cardiologist, surgeons, anaesthesiologists, paramedics and clinical support staff. The medical staff
are fully supported by the modern technology allowing IJN to treat the most complicated cases.

Internationally Accredited Heart Centre

Institut Jantung Negara |
145, Jalan Tun Razak, 50

0 Kuala L

umpur, Malaysia. E:

T: (+603)
info@ijn.com.my

Our Services

+ Cardiology
+ Paediatric Cardiology

« Cardiothoracic surgery
(Adults & Paeds)

+ Anaesthesiology
* Non Invasive Cardiac Lab
¢ INR Clinics

+ Pharmacy
* Quit Smoking Clinic
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* Heart Screening

* Physiotherapy

* Radiology Services

* Laboratory Services

« Dietetics & Food Services

+ Cardiopulmonary Resuscitation

* Emergency & Observation
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