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[Cooking]
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Cooking Recipe

NO ERAMM A—hH— TANDR: | BE | B | B g Hifff FHE ==K (2 "5 [ {f
FayP )T (ZHIIND) J—ILRIT—R ) 1000 g 90% 70.00 g
=ik 1000 g 100% 1.00 g
HE6R ZlFA 1000 g 100% 60.00 g
9 LEE 360 g 100% 6.00 g
F A 100 g 90% 3.00 g
EHEU 1000 g 100% 2.00 g
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