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Cooking Recipe

NO FERAMH A—h— HEANIRL HE HEA | 58 g Hiffh FR=E ==k v IS [ {dh
1 TUEE  45—CA0TRATA (OB HE 7—ILFav—2@ 1000 g 60% 80.00 g
2 FERUNYUF-) 100 g 80% 25.00 g
3 RIiE 1000 g | 100% 1.50 o
4  TIVIRYIN— 1000 g | 100% 0.50 g
5 HKR&EIDBL 10 g | 100% 0.03 g
6 LEVEH 1000 g 50% 5.00 g
7 LEY 1000 g 90% 20.00 g
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