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Butter, Mentaiko And Yam
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Dried Young Sardine With Green Onion Shoots
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Cucumber Pickles
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Meat Soboro On Rice
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Column I 01 I Rice Seasoning
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Rice Ball
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Umebhoshi, Shiso And Sesame
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Shrimp Ten-Musu
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Grilled Tarako
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Hand-Rolled Sushi
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Keihan-Chicken Rice
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Beef And Burdock Mazegohan
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Clams And Bamboo Shoots Mazegohan
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Octopus And Green Soybeans Mazegohan
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Gapao Rice
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Chinese Fried Rice
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Chicken And Shrimp Rice Casserole
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Spinach Bacon Risotto
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How To Cook Brown Rice
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Chapter 1 - Brown Rice With Grated Yam
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Brown Rice Sushi Bowl
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Dried Plum Fried Brown Rice

BADH-T VL BRO L KIE, HOFr—21,

HEE- LAV AN Bk E 2205,

Cooking Flow
(50) » Uhkl#as

HHE—NCOLTIIP72R IR

HEQ2AS)

SRR A2 /300g

g 2M (B <)

#Y AV 6 (FE%H - THLS HE)
JitgE 274 (lemiizt)3)
Liod MK (ALAYD)
Hueyy g kstl

Lio2®w KaU1

TFu oKs U1

eV

B = Moy Ange (k] ThigL, e 0K]
DFERPTZ6, TEHEANTLLI® S,

B lir A, ARSEETL GRELD GMEL, F
PURC L 526 EKRTHREMA %,

B CHRPECLEYCATEEMBL 5851085
TERoAY AV TTERE - Ledd - HOD
% - LEOWDNHIZAN, 2% EY TR,

JIHEFRD 5 b Iz TIREMZ 2D H 85 ) LiE LT 22y,
B L L OWREBILY? GMA THEELVEEKEZE DT T,

=]

-'li Recipe App
[

MY VERMICULAR

o
E.

VA V2 %

Grain Salad
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Brown Rice With Olive 0il
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X 3% v 7 /540ml B K- TARAZ LoD OY Y, Ky MIZARG, * 3% v 7 /540ml B FuEos04 F I EAKCEL, AT THl
F%’%é) b 140/300g (hado—Fkizt)3) Wit - abA - HOLLIQEARTOLEEL, % (&> &) 600g DWOKI TR,
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Saury Cooked Rice
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Salmon Cooked Rice
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Sea Bream Rice Red Beans Rice
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Singapore Chicken Rice
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Ketchup Flavored Rice
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Vegetahle Steaks
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Japanese Pork Belly
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Pork And Vegetables Pot Roast
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Vegetahle Potages
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