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® 4 minutes x 2 [Opra0]
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Recipe App

Chicken Milanese MY VERMICULAR
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Pan-Fried Red Snapper
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® b minutes !E| [=]
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Recipe App

Teriyaki Yellowtail MY VERMICULAR
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Potato and Mushroom Omelet
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Recipe App
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Recipe App
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. Recipe App
Pork Piccata MY VERMICULAR
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Part 4

Pasta/Flour Dishes
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Chapter 2 ® 6 minutes x 4
Y73 —X

) Pancakes Recipe App
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® 2 minutes x 4

/A% T
Recipe A
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Buckwheat Galettes
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Recipe App
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Made in Japan
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