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Cooking Recipe
NO ERMH A—h— HEANIRLN HE B | B8 g H{fh FR=E =R v S &R {if
1 F—=RJL (VD) J—ILRIT—R ) 1000 g 80% 80.00 g 4+ A
2 E#E 1000 g 85% 50.00 g
3 Hit GRIBEISEC, KEBDEL0) 5000 g | 100% 80.00 g
4 i 1000 g | 100% 5.00 g
5 FFEA HYA 1000 g | 100% 5.25 g
6 4= 100 g 80% 10.00 g FTUEAL
7 =i 1000 g | 100% 10.00 g
8 TEIFA HE 100 g 80% 10.00 g St =
9 iBHA 310 g | 100% 10.00 g
10 FHEZE 100 g 90% 5.00 g
11 ClIAa 1000 g | 100% 160.00 g
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