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[Cooking]
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Cooking Recipe

NO & AR H - A—h— | HAhaR: | BB B | 53 g HAff RS | HE i i
Fu) T (ZHINTD) J—LRav—2 M) 1000 g 90% 12000 | g
=17 1000 g 100% 30.00 g iy
BT AAh AHYA 1000 g 100% 9.00 g
i 1000 g 100% 9.00 g
Y54 16500 g 100% 5.00 g
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