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Hamburg Steak

Recipe App
MY VERMICULAR
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® 6 minutes
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Pork Sauté Recipe App
MY VERMICULAR
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® 11 minutes x 2 EESE
TR 55 6 T &

Gyoza Dumplings with Wings MY VERMICULAR
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Sea Bass Poéle

MY VERMICULAR
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® 9 minutes OF. 210
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Teriyaki Salmon
MY VERMICULAR
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® 3 minutes ® 1 minute Ofy: O]
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Sunny Side Up Eggs and Bacon Recipe App Scrambled Eggs Recipe App
MY VERMICULAR MY VERMICULAR

VIR S R E D — 5, KHEROETCIEEE->TLIOD T 5K TIEALL A

N=3FaF IS4 DF ISR EESBLIETT, FRARTELLI EAVEZ) —I— LMD & T,

#E(2A5) HHE(3~4A9) FHEOBEED L 512, e~
5 SN g i AN 2N
Z?4XA\ 2y 2K f —ia ‘ BLCESE. AbeT
MOEsEZILEY DA V-4 K3U3 S YEL £ 7,

W ohar1 N&— 1bg

HEsEILEY Dx
i oher2

i Ubs
B 7540 2 HAOHMATIOMELETEL, MEPANTLEL

$¢5, EHAKLP O Lok LEAN TS0 oAkE fEU%

1E® 3, @ Kol ERANRTECHESIECL, E2Y—28MAT
B ErssiobR—arkAn, HEKEOFTHATLS B3,

EEET 3, B 754 2 EAOBATIOMIEEFHRL, HEARTEL
B 2 OREPFBTERCIEEL, W ART I ZE L1262 145, EREHTG Lo LENIRT S0 kB3,

TR LB 3,
O NS HADES o6, BIL &) %4 TR,

B Erxsiorkt, kel ing—% AN, BULLT
DR AN, K& DT TIHATIET 3,

O 2033103 L3, 7570135 $ -
T&ho7F R oHbIlHY» > TITLNS TE
BIFTBLIHICLTMEERLEYGCIAT 3,
COEERYHL2BBVIET, BI LI %4
2726 5%,

AAabh, LA
HEORILIRE LADAZ S
12, AHIRS- TnEy 3T
{6 EREs By P A )
nET, wiLacd,




054
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Chicken Piccata with Lemon Caper Sauce Recipe App
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Part 4

Pasta/Flour Dishes
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B - — “ . . Recipe App
}\Zﬁ . . - . Spaghetti Napolitana MY VERMICULAR
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V) —LIXAK Y
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Pasta with Cream Sauce MY VERMICULAR m
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® 6 minutes EI'%' E!
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Recipe App

Japanese-Style Pasta
MY VERMICULAR
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) Pancakes Recipe App
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