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Cooking Recipe

NO FERAMH A—h— HEANIRL HE HEA | 58 g H{ff FR=E ==k v IS [ {dh
1 TUEE  45—CA0TRATA (OB HE 7—ILFav—2@ 1000 g 60% 100.00 g
2 FeAY 1000 g 70% 120.00 g
3 =3 100 g 80% 50.00 g
4 ZIFS 1000 g 90% 25.00 g
5 REIYESHBL 1000 | g | 100% 1.50 g
6 7K 0 ml | 100% 500.00 ml
7 i 1000 | g | 100% 45.00 g
8 =173 1000 g | 100% 25.00 g
9 hEI-TOLHLE(FFHIA(T) 250 g | 100% 4.30 g
10 R—TR—X Fxay)* 85 g | 100% 4.70 g
11 BL&OW 1000 g | 100% 8.50 g
12 =i 1000 g | 100% 7.50 g
13 HYA 1000 | g | 100% 6.50 g
14 b 8 1000 g | 100% 1.30 o
15 [2A1ZK 40 g 95% 5.50 g
16 B&AR 1000 g 95% 1.00 g
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