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Stir-Fried Liver and Garlic Chives
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Hamburg Steak

RANNER RIS TOL T TS LK,

WitH T au~vkLa P20 L0 =T HENRE T,

HE(4AS)

AVTER 400g NN R
(MHEETLCHPLTHL) | W kal2

BB L 1/2 L R4 vy — %]
9 114 | oo aE kS U3
B 50ml P | HKv4r ksU3
e ¥ 50g A T A - 108
FEhE 1/2( L lvrzr—v—2 karll

(HH> AT AYD)
L) Mx
FRrAT i

iUk

O vsWEiERNA, MvEPH2 3 TLCRES, BEO-
OOJE I A TIIRY, B—iok 3 3 THRE S, 455 L,
ZERRRS TG/ 2, DNEEEH ZRLTH L,
KOSARICDRLTEFE, JBPBET LI CFR2HPRLENS
CHAEIETYa—y— kA 37,

B 754 RREADBATIOMEFIETFEL, MEzARTLEL
F€5, RKAEE»LWLWE LA TS0, kiZLT
O AN, 754502 L3 ESIET LS 63T EMBL
THESEEOTL (LELSPSARIHEL, EHV3L0L)D
R Z RS 2), kD3 FER L TIHMEL, 5K
2§ 5, 72 LTSEEMEL, TERERIL, FE LT
HPT a0, BIIES,

O vty —2%E3] HL725450T, Raklirils
Y, S aft-fvf o2 ANTEAOBATLINIEE
MBS 2, FRAOVIIED, LAAPDOTELLrFry
T AR —Y =AML, DEEILLIED,

0 00 —JC@DHTA =A% 6 5K,

INUIN—TDE A
REAISRTA v
V—=AkPI, B
IFADYRZTR A
THAL EAHHL
Za3w,

VERMICULAR

7540 GIENIT & i

ROAXA AN, Kk \\\

Pt OUTEAZHLAD \ y
o _—

ESe

7RxELTHLBES L,
S0 b L RTE T,




® 11 minutes x 3
PIRO SBESEL 1

Gyoza Dumplings with Wings
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¥, BHEE»COLWE LA TS o v A kR IE
D5,

O ErDLE38E->TE0@DRT % 10~12MFE~, fRFHA
T2 EMEL, SDoF 6 LBES@P DV 6, KIFSIE
Bz fmily o m L2, mIGkDF 7 2% L TH5MET 5,

@ 7xxHG. ASHFLE2ETIFREMEAT L, T3
ELA2G, AL TSI EMEL, KEIZCOVEES
EAOE, SV ok LGRS B Y, FD O b IR B
<,

oKLl L BToR #1308
O LiOo>w k3U1 P k3 U1x3
A4 AZ—=y =2 ASC1 | THi ASU1x3
WhE haUl Dok BANER UNEER : k=/ha L2
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A ﬁ
(RSB OV
LRI SN RIEL. 7
X LTHRLBESCLET,

IR HIRATEG T iz (0]
L»J TeffiiTabizs
o, L CBES BT,
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® 7 minutes
FLFav T DYT— FRTIA AT — A

Lamb Chop

BREIENR A MR LR GRS LEDCBETED T,

FHNIA)vE BT 2= — EAF =V —=2HSLIAVET,

HE(QAR)

ShLFavy 2K

AL 1K (254 R)
TJvyvan—T7 (X4 L -n—X=)—-t—CRF) R

AV —=FA4nv K&L3 “
W ohstl1/2 TS5 48y GHEHIT X

e - . b, SAME2RE LD

EU%%_Lgo ks T h 7 THh&, BEDIE

Hmo4rerH— KSL2 SH LTS48 LD

DAZY2a—7 KSL3 JaEIhEESOTE T,

MEMO

b TV yvan—7RF

@ S2HEIALL =T A Y—THANKREL 1R E AL, LA bDTHI VS
VBRI 0 < MIBAERTC S A - n— 7RI R 3. 4 The AXYT o0k
IS T ST Ry = SR, meYE

e A
B 75450 pEAOBRATIMEETFHL, AV —TH 4 BELSCHRET.

KeC1%2RUC €3, KR2E» 606006 LEAHTS
LHURIZL, ZARM2AKE b > 7 TiA, FBOH» 6 AN T2
FiEEBEEOU B,

O 754 ESARRIET TS, WTEsBRATr—r Rl
THURDG, Wiz 15 60T OMmE+ 2, TAH»D L
FEoRGBILY, BTILTATHEHOPR TSR0, ©
ST=ARY T,

O 754 DR FovFrR—n—R P THREMY, AV =7
FANVKELL, @DizA =T ANTHAKTLSIZ
EME$ 2, COFOHFLTER6KR7A4 v EAFT—2IMA,
FRIILDEITINELEED S,

B O:vAaTva—awha, LAAHNNE L TIHELEGE
B, BEICBEIFSVELBDF ANERLAN, & (HE
¥ T5EK.
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® 40 minutes
Z XA
Ratatouille m

WALALRIFEDOBALH KD 2550,

WAL THE BRLT LV LT,

HH(4A5) IR U s i i

L 24 (L5cmiED#Y) Y ) lﬁit;;f;;;f;;; T,
IPE, .

ZAl 1R (254 R)

EhE PUEGFESDL LIEIY)

trY 1IARKEHO—-OKIZY2Z)

Xy ¥—= 1A (15mEDHYY)

N7V H () FLIR(KREDO—KIZY3)

# oANaUC1/2

#v hb=bME 1/2{6/200g

v—Yx 11

R4 5 3 72% L3210V
. . TREGHE, AL CAT

fEW %

@ 754 e RADBKTIONEETHL, £ ) —TH4
KSUC12ANTLE L 4¢3, BELEY» L0606 LA
TErRoLTR AN, WEWbELH 6 15ME EMET 3,

@ LTS EAOCELINEL, 361 =T AL kREL
1% A TRBEC IV EMBL, Lo AT T,

O HADOHmKDEE. SHLAY—TAAALKREL2RMATE
L, LAILKREANRTVOLEINT S 2 T30 ED®D
3, ERAE-tnY) - Xy x—=- 7Y H e, Wy
ERIITE b2 TIHEEND S,

O BT RRLAN, b= bERANTHERYADE, n—) -
RALERMAD, FPKIZLT7X2%2 L, EHFEBVLEIICL S
EEIRE LD 625 MET 2, k&b, RETIONKE L
AIA T2 6 SRR

039




® 3 minutes B
N—aryxzvy/

Sunny Side Up Eggs and Bacon

NWN=3IFaFZh LB G DOWILEFI,

HE SO EBET 2T,

® 1 minute
AT T WIS

Scrambled Eggs

ENY SUNLILR

AT VO ETENBLILIRDOTT,

HEQAS) HEQAS)
AZ4ANR—2 Y 28 g 214
o 21| W o —2iaA
MoesEoILEY D HrY—24 Ksl2
i ohacl S x— 10g
MEsEILEY Dx
el oAUl
@ 7545 2 EAOBMATIMIEETFHL, hEA
NTRUC 3¢5, EHEAKD 60600 LTS fEw7
FouorAkEiln s, @ Fvr il EEARTICESRCL, £y —a 4
O ErblessioTartNx—arzAh, Bk BHIZTRES, ¥’ 7 Sunny Side Up Eggs
DU TEAT15HE LT 5. @ 7540 READRATIONIEETHL, e A y J il
@ ~— 2 AT ERGEEL, WEART Y 2% NTHU €5, EHeE? 60600 LEAFNT S £ 4
U726 2501 ERET 2, SIH S HF 2D S 27 - 7 rokw ik 5,
5, BIL i) %o TEMK, O HErblxsdoTans, kEikolii ~x—%
Al UG @O AR, kEOUTH
KT 2,

O 20210 EELE, 7F0ORIVEE -T2
L, 7FD LD o TTLANS TR 2T 5 &
SELTIHEHFELRYFGIETE, COEErHL2
kR OE T, I L9 %5765,

FOBED L 51z, WEAS THOICEY B LIPS
WNTLADT, HUOHRVIEL TINZHE, Ab¥T
VIR L 2T,

040
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A a cﬂ \

Ot LFET,

) B
(2A%)
B (AmDESIZATL AL D)
18 (GE4r st 3)
o 1R
% 150ml
4 70— A #50ml
so5=a1—% 20g
I ESE SRR A
2 Sk ] oy
W ohatl
A= nvyuy7 HEE

gV A

0 AU rC@FPANTRLTHTL-o 2 DEEADE.
Ny MIRBT, BovE AN, 20506 52 ETRER
L T2HElZ L, INik% Lo LARAZE 3,

B 754 ERHARDOMATIOMIZETEL, WEA
NTLHLEE2, KALELCWLWE LEAHTS
RoLokAk®iE®, MAEECHEE o614
—®Hz 3,

O ~z2-—»EIs. BOESC AR, KEDOU TR
FAKTIFEEMET 5, COBESEIDVLL U
IR L., [ERRIC 34713 BT 5,

0 #He@rRy, x—Tvvny TEDY R G5,
KELIHFAT, S6LUMBEZL-TY,

042
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Part 4

Stew
LD BA A

)

EHDN—IF 25 75430 BEAARIC  KIE
M, 72%2 L THATL-hEL L, HPLARLL- L
D, Fo»MEEPY EF, MAT, "—3I%a25 7
SANRVBRZZDY —AEYV b BT THTT, FiF
DEAZEF S LT NEDT, iS22 HE
LDHET,
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® 16 minutes
TIT IRV =AW
EB TS

Hashed Beef Rice

A, EhE =yyanv—2a0

:@)1@3675‘%)")%\1;2/6—5-0
FIFSSAY—
2 ST,
REAREIRT T,
#HE(2AS)

FEoHY YN 250g

W ohst1/2

ZLsd D

NER R

EhLE KRIECEEY 2L T lemlEizt) 3)
=y yanv—2=u 10{0 CEEY)
[(F3I752Y—7]

N — 30g

Wk 30g
P=hx=2F KEU1
—iEpE ksUt1/2
YAR—V—A K&EL2
74 K&U3

F¥ 743 300ml
W oKall

fEW %

(1]

[FI752AY—2%MED] MM 2 —2 ANTEH
KTIEL, NR—HET R eEmL 3, Ax
SKETRELDPG55EEMEL, @mhioz oy
ARy, Bl TEsl6 b= bbR=A b« =
WHER A 2, 86 IZFKRTIMT EMBML, IR
Bl bkeIEDE, YAR—Y—Z K4 v
PMaZTEREG, 743 v 2B omMikHy
L, = o vt i —cl 3 3 TRY S,
FWICH - 2L e TTIRED Y, IERZHEC ISR
LTH<,

7548 BIEARDBKTIOMIEETHEL, WEA
NTRLE¥E, KESE» QW0 LMAW TS
mo@DEREAN, GHLEDE I TINEEND S,
FIKCLTERT - =y vanv—2a®lz, CLIEY
LT74% L, Erahulicl s sRERso
105y ES 2,

@ ANTLon YR, HO72% L, HATHED
Bttt 58 SEERDO55ERAATENR,

M (AAS)

FBOLEED SN 24 (SK24)D)
#H ohall/2
2Led hall1/4
"z — 20g
EhE 2 (=54 %)
Hohall

n—y=x 1
rsu—7 5hk

HNEEY SRR DRT)
VFERVATA VT 1R
Lidp-icald %1 (Tvxard)
BN 1A FEZIY ., P RL)
P=bx=—2F KEUC1
Ay b b= ME 11/400 g

ANEEINRYRE— ZRKEU1
O /7>546=%5 haL2

Z—=AY vy /HEL1/4

HA Ry — JEL1/8
7k 200ml

veELF ka3l

MWooKkaU1

JIVRYR— )T U E N K —
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® 50 minutes

HHEFERED
b %A —

Tomato Chicken Curry

HOEENEN LV LIDRDTF,

BEELHOIH TSV,

AN ZAD E VT —IT
FODLANZA=RT 4 54 A
EE/RbENE, 7o
7LDz LarRLDIT,

fEW %

@ R 2Ly TTRlRED 3,

O 7545 RHEAROBMATIOMIIETEL, WA
NTEL ¥, ERED»CWLWE LM@AMT
OBANDOKHZ FIZLTANR, BEe@ah > T2
SEEBEC, BRL, SOOIV L Lo AT
DT,

O ADWmAD I F¥EO N x— -@r AN, FREH
FRBIE TR END B, kL, HHs
Rt s sRER P cERENHDE@IIL S
3 T104M13 EINET 5,

O /70— 7 - AVFEVEIRVBOTL LA - LA
CEOMEMA, COBFEYHT S ETIHEEND 3,

@ < FR—ZAMEIMA, 3LE1IFEENDTOADHE
WERLANL, @bMATOLERETE, 72% L.
EASHOL L S EERELH S 305MEMT B,
2/3 L VILEEE o0 kD, R DK —
veEUTRINA, U ERYE L L5EK,

049
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-

® 35 minutes
FELL A D /N2 JE M= b & A A

Poulet Basquaise

THOSNEIOUVLTHEIZLTY =Rz T,

HRETED 3TV H b= AbE TEEERH I Az,

HH(@AR)

BELHEOIN 2R (K-YY) | AvA4r ka2

HWohsrl i A b b= bE 200ml

MO s®mo L MR i Fxr743r 100ml

Nk L STV Ay E— BT

A 1K (254 2) BT VESERE ¢ RUDEBALLEE DU,
WO 1/24 (FE%IX%) L AV—TA AL KEUL ;if%ﬁ%ﬁg;i??
Enn(@hELEL) 50g L AxYT sy ER BERLANE T,
fhE 1/2M# Qemiiizt) 3) b (ALAY)

X7 g Gk - 3 25 1A
(TemiEz¥) %)

eV

@ BN - BRIl TFREDY, MEREEL T,

O 754 R READBKTIONEETHL, £ ) =T+ 4
PANTLEU ¥ 2, BERLE» QW6 LIBHFIT S,
@oENZEHY? G RH1IF L G VTOREE DT, LS E
Houwrzb oA T,

O EADHBKDE IR 75480 12itAl, BOIN, Ea
PMAT30MEERND, LALLLDVOFEINLTEREG,
ERE - ATV I EMETOLETL, BOBAZRLAND,

O H74 EELPY, CEELLLELG, Ay bb=h 74
Iy XTI R —cu—) 2 khli, 7R LTHEIS
ROl 3P RRELSCTTRTI0HE S,

@ B, ARY TR BEG LTSS,




® 23 minutes
MFDHLE

Mackerel Simmered in Miso

SIXRFEDEL TR ARHERZINSL

BADERLHLET,

ZEICYN )
3 480

¢ Ak o1¢
W/ oKal2

EhE 14 @cmiFizy)z)
Lidd 1H (%54 R)
WhE kar2
W 100ml
7k 100ml
Ab¥iaZIrdAAZ 60g
AbhA KSU3

WA

0 SFRFrCENTHESC-Q%EIL2» T, FTiAkT
o THRFDND Y ZRoT26F v FrR—ri=02 F
TARZER S, BLAERN- TH (.

B 74 @0 sREHY Lo LT, F 3
CEREREDTLL PREG L, B¥abe -0
PAND, 72% LTYHATISNES,

O HEAbER@EMAT72% L, &6 1§HAT3S
Bh, 72FM, LalERTORNCEMELEH
R, BE L EABDOCT 57265,

S L TR A T 6
VRO 525 2 B AN 2 E TS
QSN < LanaiT

® 35 minutes
FRERERIROCYEHE

Braised Chicken Wings and Daikon

THELZAKD RO T 72 b,

FREOB DL AW -T KRS SER,

HHE(4AD)

B|ENE 84

K 1734 (AemlBO¥HE) Y )

LA 1THABLAYD)
OE el
Liow Kal2
WeAVA HRKIULS3
7k 180ml

Aok kst

Ak ka1

Mmoo okar1

T ok3U1/2

eV %A

@ 7515 pRAROBATIOMEETHL, e A
NTLHL L2, BAZE»CWLWE LAHTS
o, PRI LTTRER AN, 2401 BT 2,
VOBEEEAOVIGEIRL, 361G MNET B,

O Q- AW CACRIMATOEEYL, KRCFN
Krotw, @eMATOLEELLSE S, F9AICLT
7R L, LEEsETERERIPIRNLI00E D,

O kziko, KTHECERFERZANTOLEYT 3,
HOgAkC g, OCLBNL L T3ER L2
THER,

KIRO EZFRER D€ T
FAL T LT, RHUCHET
BLATHDS $A4b LA
rABET,




® 14 minutes
KA D=AZ—F 7)) — 24

Creamy Mustard Pork

Nz 74 THRLUEL B BT

RAR—F )=ty — 2R AbYE T,

ZEICYN )

JKIEm — AN 280/18H 7= b 250 g
(BRI ELTH)

Hwohal1

HMOUsEIL: Dx

NER R

<y yanv—2u 10fH CEEY)

EhE 1728 QAceniio < LIEYY)

WATA 104 (R cE) %)

N — 15g

Av4y kal4

7Y —2 100ml

Biezxx—F KR3U1

W oKaU1

W%

@ R - B Ly TRke2 0, IERZEC &
SLTwL,

B 754 RHEAROBMATIOMEIETHL, Er A
NTRLEE2, KREE» 606006 LEHHTS
26, @OBAEANTEELINS 60T OBES, £
MAafEsarogs,

O KAz oA L, HEDMAkD L o 8 — -
2y vanv—u-EhErAN 15EEWD5, B
DEAZRLANR, CATAZRMZTAYA v 2[E L
P, 722 LTHARTSHES,

O krikw, 20 RBTIHES LG, Er ) —
L fi=AX—RNeMiTHkicrd, GEHEILLS
T2 L) (BoREMN) ThEHEZLL, KA®
ARPT LY THIEY . V=2 % Hh T 65K,
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® 15 minutes
LT EHRNDNIA AL —

Dry Eggplant and Chicken Curry

TATAIY ST T LN TR T A A,

FHRER T3 3o LMENZDUIARIR LR AR ) T,

HE(245) BN, T S TR
Bt OKRIAQSafaict)z) 0 ERE 1200 A5t 3) VL. #r oL ER
LW 1H/300g e—<y 20 R
W o/hatl1/4 (N&Z LFERE - THELYIY) 5ol b A EAD 24,
Ly A Dol omv—m ks

RTY HRYL— phEL1/A4 Lidw kaUl

A 1R (AL AYID) Pl A4 rx—v—2 ksCl

Ledn 1K (ALAYD) P AY—FA4n KRSU3

Y%

@ B ZLe) - T AR =R FHREOUT
<,

O 754 RAOMKTIONEETHL, £V —TH4
RKEC12ANTRL €5, EKAEE» 50606 LA
Takoggkicl, BROKHZ T2 L TAR, 55513 LN
T2, ERLTE6IZ3FMEAL, ColcaAlV T (RET
AHiE - Tk < TOK), HEH»EN 6~k - TH <,

@ FEL754 54 )—THAVKRECIZANRTLEL 2 €5,
FkizLTrT2ANR, 203 EDD TECBES GBI OVG
L\of:/»}&bﬂj‘fo

O FAkDEERIE754 014 Y =T A4 VKRS L1 ®ART
HZUEE, LA - LIdIPRARTH®E, LA DL
WEDALTERLERS - == R, S6II140EE
WHs, ThErEs@E-Ts-6@ B%ELAN, AXS
R ETECRE LY O35 EMET 3,

@ BACAk»E-TERO@%Ma. L CGRETAEILD S,
POTHRE Vo L L IZBHICED DT 658K,
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® 4 minutes

TARDODLLWZITDAA VAR

Olive 0il Pasta

RAZDY =AY N —3IF% 25 75480 dh ¥,

B2 TEAREMEL, Y —A,SAXLEDEET,

HE(2A5%)
WNRAR(ANY T4 —=E
MBED 2%y 5 4) 160g
K24
1 20g
FTiro0R (FALIZED)

Hoba
A 1R (BLAYY)
BEoJN 1A CEEID 2L THEZEL3)
AL IHIH 2K
ARGHEA LAY Y IARETY )

L

1Ay (TREHED D - 2P T
VWE3 Y3 - b
vzl k4t
(Fo5s%WM->TRA54 R)

4 2Y 7y
F) =T A4

eV %

Ak R BRE S ¥ TH20g B AN, SR X B RRIER & Y 14
FLHMITE, SAZDOHTIHEAHL (100ml) Mo TH<,
754N RO TIOMEETEAL, Y —TH 40
KEC1IZANTHL €5, EREED6WQ6Q0L LI
TER6, CHROEE - Loy - HHdbr s An, 1571EE
Wb, WHADEHAEDSTL VAT T,
FIL7o4 8004 =7 FH4 v kAL 2% ANTHKRIZL,
A - BEOMEANR, LALLDVOEFEYNTEE TS
BEMD 3,

HMACATD I LA D - ERDA4 ZY 7 o8kl - L
DbrEIMAREGHEADEKIZLTIHND, @D/ 2 XDE
TH100ml %A, 75450 28 BT 0P 6L L ¥ Tk
Zilk® 5,

NRARDIMT ER o6 FNVIC BT TG 2, @D7 54 %
CEREADBAIIT, 2AOXDELTERL 2K - @D
L lLuizdzAn, BiHDUKAEE L TRELY 6 14
FEMET 2, 2CEY, TV LIALIH RV DA &
Y7 rose) BELG LT 6 5ERK,

ik (< He)

wWhblzAbhD=a
IDHBY)—A%
AR LD T,
tETDam s 5P,
Az 78ty
Ta3bPrLEHFY
LBV RRZET,

N2ZEETICY =2k
LY ERAL T LTk
CRAPE S, S AxE
WTHERE, 2D a TR
2L T IEa v,

® 16 minutes

JEOT D= ) — L2 R

Pasta with Tomato Cream Sauce

BETLLRRI I/ o AR v I 82 K

A=DEHEE D LD TOSIEOECRHVET,

#MHE(2AR)
RZAR ()74 A4) 160 g
K24
o 20g
EOH= KRIMHHLOEFETS L)

Az 1TH (o87)
BN 14 (FE2iX5)
7727 — Kall
H74Y KaL2
P=bta2—1v 100g
4279 —2 50ml
FV—=TF4nv K3L2

fEW %

2]

Sk B S ¥ T2 AN, SR X B FRORKER L D 145 L<
WTh, CZ22DHTHIEAL (100ml) H->Txk <,
754N EHAROBMATIOMIEETEAL, AY—TH 40
RSICIZANTLRL €5, KAREL2 LWL WG LA
Teho, =OFFEPANTIHEEMBAL, shviz@ao
VWb oAl T,

FL754 80004 =FTH4vKREC1IEMATHAIZL,
ALK “BEON - #=DAZANRT3HEEWD 2,

IR BIR, $FRFEFHLTERETS 07— -H74 v
PANTOLELLSY, b=ta—1 - @DO#H TiH100ml
FPMATOLRYT 2, 722 L THATIONMEL, £
VY=t h=BZ2eli, DERELTARILED S,
RAZDPWMT EN oo vz b THr s3, @D 754 %
CEBERDBAKIILT, SD5DELTERLL SRR AN,
V= ARARD NG 15E EINEL, S0 @ % o T5ERk.
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IEXEET el

H =N & PR T
L, heldi-Ttuv3a
ERAT—TMO T,

Az (i) &, HOTF
HBHO%TFTIORL,

% 84532t v 5343 3,

RRETOWEL LTS
felzs, AT Ty
AHk A, AT
Wiz T A, FELAG
DI EhviziES,

FEOF=DH 24D T by —212d, Y
VIAAREDKHD AN L ACET,
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Part 5

Deep-Fry
Z1VRYD)

W3DHB7 74 B3FHT DI BRI TF, ~—3
*a25 7745 BEHMERE L HTTHOME % &
WTXF—7LTNBEDT, ATy s L{HTE
EHTa T, HITMOEER, MEREETH»6F2 2
EHHRA Vb, REFE L EDTIELCEN, 2r
v 7 PREHT 37 EDRMEFT £,
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@® 3 minutes x 3~4
HDFEHT

Fried Chicken

HEH TN LB DT ONERE, LT 2IRLLALEK05T

iAo iz a—y— ot BgET,

HE (2~3A9)

L LMW 600g (Kavo—MKiz¥)3)
LidA(FhEAL) KEU1
LAl (ThxaAL) K3U1
L:2>w Kall
17218
AhA KaU1/2
W oKal1/2
] ohatrl1/2
Ly A~
#a‘%jﬂ%} 20g
A% 60g
o 600ml

W%

0 ERCOrEARA, 305 L <,

QoFENETADE Q% 2 57,

B 751 5 iir AR, BAROBATSSE EMEL TR,
BHEFRE S CE > T190C 1 k> 72 6@ % AR 3,
*IFECANS R, 3~4WPERTT,

O mkicl, LalsihzEELRPOBNOETZIEL T3HIE
LB 3, RFRFLEPR-TEROMOL, FvFrx
— = lO¥ TMEY 572 6 5%, FHATXF XY OE¥AY)
DRLVEVEREIRL S,

P2 hnEHI IR 5 2
LTRED»E— Yy 2,

Bod CGBTuEshE
(b NFAFLEOE
ALTSLOHBT PO
F4 2 TF,

MEMO

TP ORE T I o
A REE T 0K % F]
M., BTz D L
A, 75450 DH
AthE TIRATSH,
Clikli & TIEPAT
¢ BIREEA 190C D H
BT,
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® 3 minutes

N4

Beef Cutlet

B o ey . MEMD

""" e FHIFRRAE R A 0 b
FF LT T2k VIS AN AL T

FITLOKE VTR RO bSAMFED T, S R R, 18

N E iz E o feod
YR LA, 2R

HHECAR) VLA T, + I
3 TP AT BIRE
FrmANELEEE v #200COHETT.

Q25mEDEID D) 2 (HiRIZ ELTHC)
#Hohar1/2
ZLEd hBL1/4
Wk EE
o I @ESIESLTH)
sk R

il 500ml

Db

@ FHcE- 2L TTIKREDT R, WHMEECERLTID
X CHH, NUBEDT S,

@ >4 ocrciiv An, EEROBATEE EINE L TRY,
FHTRREEH T3t T 200C k> 72 6@ % AL 2,

O HA0WmADE 230 ETREL, 361214805,
NFNRFLHEDPWSTEROMOHIL, *vF vy —r—120
ETHEYD, 20 43505 <, 2emliict) - THICE- -
KBHATEF ARV OHAYYRHEY —R, =AK—F, ETLE
BHRAT, DOTLIIWRPMTFI LIS RELICAVET,

067




®© 16 minutes + 4 minutes x 2~3
Hh=r)—Laayir

Creamy Crab Croquette

SN RDEE A=DEAHDHIECD

LADE)—=I—=TRAN = 2B 2303 R A,

##(12859)

H=5 200g ik ry—2]

EhE IHEHLAYY) P Yx— 40g

NE— 10g Do mhm 40g
#ohsU1/2 I T

Ilid AsCl/4 Lol ok

Hv74> kst2 DUl M GESIECLTHL)

WEs5> 3g Okkizsaride | ~uk ER
U, KR EY->THL) 1 600ml

eV A

@ (K74 by —2%EZ] DR Z2—40g8 ANRTHAT
MBL, IR ENA, KNSR ETHEISLVLD
CREEPOMBAT 2, 20 x—DBEIELIBEIHL,
D a s Bl hoTsrs, F=hohvdH e
BLTOMRLEHGIRE, BEFOCTERLAkP6HST,

B 7545 I X —10gk ARTHATMFL, IR 6ER
FlH-CLE)RPANTOLEYT S, 722 LTHETRL
LB EARRS L ETREL A6 1055 MET 5,
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