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Cooking Recipe
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1 |MTHAR J—)LRIT— M) 1000 g 90% 400.00 g

2 - _ o %iﬁ 1000 g 100% 4.40 g

3 TIVPNRYIN— 1000 g 100% 0.05 g

4 |FU=THFAIL 1000 g 100% 10.00 g

5 |FITAV 1000 g 100% 10.00 g
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