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3. EIRONAEA M, BeTURI, N ERARRSS, TN R AKRARE. 58K, KREKRRICILT, sk, #k -
ZREH, R A, SRR, fusiakh .

4, HASEFTABIN, FTETIIHURANER, T4, nE, #4.
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L. EGANBE. WO, EERERE. PUIRUR DFE. KR ORRE . BRI
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Yt KR —F, WiFKE AR A . BB E S, GRS B RZ~T5, 4-5 KM%k, s
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g, MGWMRILT], $—Ash, wpPee-td, A, JERIPNIAMT S, M. SR, TEINMIRE, 3%,
B, bk, RAER, ORNE, AVREREAES, I NBK, falEE, N KBTS BRI
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3ER IR f, B A 4 RN Fa o F IS — KR, B 1 NRRS SRR RN T
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M5 TFRR (mustard) —/M; FEZEL (onionsalt) 2/3 /MN& CATFHVERM INERAREE) 5 Worcester Sauce B & FriE
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fEvE: 1. fefadk BRI 3R, ONEER. 20 RIS EAa ), RONJESE broil LarEh. 3. R N OIMAIL T A
FIMENE G . 4y 48 3 RPPMk L ), F M s EEA L. 5. broil fLa-Brsh, Frmma g Aetit.
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UK, WL F, INANARRA OB RNZEE, 20, )\, 3E 2N EL. FEIJLACEHI A A= fil, )t 10 2 20 238, el a] LA
LA RHARE . SR A PRI T I T 35, RT3, I ZEAEAIE S IRk, e, Tz, A4 IRl CLAE )\ A A2 ek i 954t
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VA, DM LR ISRV R )4 ) LA R4 S iig !
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1) WG B 112 SLASAR, In— AR,

2) s SO VAP0, T R, vy IR A0 B, AR 1/4 4D BEHREUR, 1/3 WS S A A B (L Ry 48, T A o S,
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3) KK H K BIAR, THEZE 5-7 4080, FemRiEE L — LS 3.
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FEAY - TR O 2 A TR
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# (-1 ALMOND CRUSTED CHICKEN

JERL /A MRS 2 AN KIg8E 2teaspoons 7K 2 BUGH JC RGN, PIFF 1+1/2 A=), 1 tablespoons JC &k 34 i
1tablespoons canola oil

i

1 PREAREEARE] 400 L, 75— B0, VB A5 1A 6L i 00 35 A S AR AR BTN D3 — A s LI PIANAT K $T 50 K38 Pty L Jli F i L
TR, TGO AN ST, AR i B )7

2 JH P A5 S A B N AR T AT canola ol B PA, — BT IR A B €, K 24 =20, A I, THF R — 20 B AR 408 PR T
BUJBAE N R SIS N 58 2207, K4 10 235

JR 3R : 1Preheat oven to 400.In a medium bown ,season bread crumbs with salt and pepper. Place eggs in a small bowl with 2
teaspoons water, and beat lightly. Dip chicken in egg,, wiping away excess with your fingers, and dip in bread-crumb mixture.
Dredge until lightly coated. Dip in egg again, and coat thoroughly with almonds.

2 Heat butter and oil in a 12-inch oven proof skillet over medium heat.Cook chicken until nicely browned , about 3 minutes, and turn
over.Cook 1 minute more;then transfer pan to oven and bake until chicken is cooked through, about 10 minutes.
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I 2 1
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I3 2

g dh. B EHBERTPE. B, Pl ORZEFR, sl e LKL 7. ) OSSN, AR
W, RN, SRR T RN S . KRS LR R — R T T .

TR SE hery

FRE: A 1T H (150070 , MIESE 25050, FWEM S0TE, M. A, ZIE. WIRUE . RHI. Wk . Ak, fF
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Sy, PR T, AISESE AR, RS AT EIE, (PPN KBTI, BRI, A, TR
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Mkl WEGI—E TS PR W E BT AER A (EITEED  fEh (GERERYD — Rk

fEiE: LR WAL MR 3158 2 N AT ks34 3 NSk )

R GT

TAPRE: ek FL ISR 227 0. BERY 80 1E

Wik EMEDIEA— IR, BRI 2B g itk BB UK B 2o Ay

INEIARE (1) 2205 4 KR, B 1/4 /N, B2 i 5

TEIATEL (2) 7K 4 KA RIvEDmmME 1 R, RO 20k i 4

TEIATEL (3) 7K 4 KA wIalky 1 KRG, BIZ X550 @i 4

TRRIA L (4) Rt 4 Kk mw&*yuaw%mw%@%

JEFH: DA/ R 3% ol 28 2 PR AE SRR L sl iy A VR G i B ] . R R 52 il

A A (H AR )

B 120g, AIKE 180g, ML Bl 41 75¢, Fr HLAY 18, BIUHIY 12g, 301 28 5Okl i /K N A A B AR 4% 25 B VA A SR A% P 848 48 B 0
825g, BT PEATAEPE 2 435, 75 I N S5 _L T () BEORE 42 BE 2 AT R ]

B W

200 7% butter, 100 SEHEBCE G H Mg SR, TN EFIT R T .

W45k (GENOESE SPONGE CAKE)

Lo THAERE] 170 FEE1E/325 4L K E/GAS 3.

2. 49, 08 AR A BIFTAE 2 AN KR

3. 4NERAH s R R (S .

4, 4 AT 125 50/0.5CUP CASTER SUGAR JH St 47 21 78 0 TR A i A8 I LU 3R e o

5. FKAT ORINERINHS AT LLZE A % ITABLESPOON K/N) 53 2 AJFT U AR 19 3 BR s LR =5 o

6. 0 3/4cup FMEIE TR —A) AT ER SR ELIN, IR RATIE IR R R R R R, ELEIE AR R AN
T ﬁ

7o FHERAIAGEREAL 1/3cup 1) UNSALTED BUTTER, BB RATBIIL BN S R A2, FHRAIRIR R s e
IR G

8. U TR ASWEIN, BRIEEAMNRSYT. OXIEXE, AEAEMES, REFIWEAASE, Kby
B, BPHEHRBEATLULT) .

9. A A\%H_ WAXING PAPER 1, JRABERT .  (NIRBUBAEF, B2 a7 HA SRS Dk B TR .

10. #525-35 73%h,  CZIRINAZAE 20 20 BRI A SRl fOS oL, a2 R g, W LBl de 1R 5-10 BEA A TG 24

e *Tam )
UoM%%?&ﬁ&&%ﬁﬂ%+ﬁﬁfﬁﬂ&mﬁwwm,Eﬁﬁ&ﬁ%%iﬂﬂﬁﬁo(Um&ﬁL“?%HﬁﬁE
S EHE LR, TR b GE CRE D
CINNAMON COFFEE CAKE

1 3/4 CUPS all purpose flour  3/4 cup sugar 2 teaspoons bp 1 teaspoonbs 1/4 teaspoon nutmeg 3/4 cup buttermilk
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1/3 cup margarine or butter , melted 1 teaspoon vanilla 2 eggs, beaten

Topping:

1/4 cup margarine or butter, melted 3 tablespoon sugar  1/2 teaspoon cinnamon

Heat oven to 350 F. Grease bottom only of 9-inch square pan. In large bowl, combine all coffee cake ingredients; stir just until dry
ingredients are moistened. Spread batter in greased pan.

Bake at 350 F. for 30-40 minutes or until toothpick inserted in center comes out clean. Generously pierce hot cake with fork. Brush
or drizzle 1/4 cup melted butter over hot cake. In small bowl, combine 3 tablespoons sugar and cinnamon; sprinkle over hot cake.
Serve warm. Source : Pillbury The complete book of baking.

Tropical Carrot Cake

Cake:4 eggs, 1 cup each:granulated sugar, packed brown sugar, vegetable oil, 2 cups all-purpose flour, 2 tsp baking
powder, 1/2tep caking soda, 1 tsp salt, 1 1/2tsp cinnamon, 1/2 tsp nugmeg, 2 cups grated carrots(about 4 medium), 1/2
cup raisins, 1/2 cup chopped walnuts(optional), 1 cup drained crushed pineapple, 1/2 cup flaked coconut

Cream Cheese Icing:80z(250g) cream cheese, softened, 1/4 cup butter, softened, 2 tsp vanilla, 3 cups sifted icing sugar,
1/2 cup toasted flaked coconut(optional)

1) Preheat oven to 350F. Grease and lightly flour 10-inch Bundt pan.

2) In large bowl, beat eggs well using electric mixer on medium speed. Add sugars gradually, beating until light. Gradually beat in oil.
3) Pour into prepared pan. Bake 75min or until tester inserted in centre comes out clean. Let cool 5 to 10 minutes in pan; turn out on
to rack. Let cool completely.

4) Meanwhile, for icing, cream together cream cheese, butter and vanilla with electric mixer on medium speed. Gradually beat in
enough icing sugar to give smooth, spreadable consistency (you may not need 3 cups).

5) Spread icing on top and sides of cake. Sprinkle with coconut.

Chocolate Entrapment Cake

Cake: 40z(120g) unsweetened chocolate, 1/3 cup butter, 2 cups all-purpose flour, 1 1/2 cups granulated sugar, 1 1/2 tsp
baking soda, 1 tsp salt, 1 1/2 cups sour cream, 2 eggs, 1 tsp vanilla

Icing: 20z(60g) unsweetened chocilate, 1/2 cup butter, 4 cups sifted icing sugar, 1/3 18 per cent cream, 1 tsp vanilla
Glaze: 1 cup semisweet chocolate chips, 3 tbsp hot strong coffee, 1 tbsp brandy(optional), 3 tbsp butter, softened

1) Preheat oven to 350F. Grease and lightly flour two 8-inch round layer cake pans. Line bottons of pans with circles of waxed paper.
2) For cake, in top of double bioler over simmering water, melting chocolate and butter, stirring frequently. Remove from heat; let
cool about 5 minutes.

3) In large bowl, blend remaining cake ingredients with electric mixer on medium speed. Add cooled chocolate mixture; beat at
medium speed 3 minutes. Divide batter between prepared pans.

4) Bake 30 to 35 minutes or until tester inserted in centre comes out clean. Let cool in pans 10 minutes, then remove to racks.
Remove waxed paper circles. Let cool completely before filling and glazing.

5) For icing, in top of double boiler over simmering water, melt chocolate. Remove from heat; let cool about 5 minutes.

6) In bowl, beat butter using electric mixer on medium speed until fluffy, about 2 minutes. Gradually beat in sugar, alternating with
cream and continue beating until sugar dissolves. Beat in vanilla, then cooled chocolate.(Icing should be of good spreading
consistency. If too thin, beat in more sugar; if too thick, beat in more cream.)

7) Arrane one cake layer on serving plate; spread with about third of icing. Place second cake layer on top. Spread sides and top of
cake with remaining icing. Refrigerate until icing is firm, about 30 minutes.

8) For glaze, place small bowl over saucepan of simmering water. Add chocolate chips and coffee; melt. Remove from heat. Stir in
brandy, if using. Gradually blend in butter until smooth. Cool 2 to 3 minutes. Spread glaze over top of cake, letting it dribble down
sides.

Chocolate Hazelnut Torte

Cake: 1/2 cup butter, 1 cup granulated sugar, 60z(175g)semisweet chocolate, 5 eggs, separated, 1 cup ground
hazelnuts, 1/4 tsp salt

Topping: 1 cup whipping cream, whipped, 1tsp+1tbsp icing sugar, 1tsp+1/3 cup granulated sugar, 1 tsp hazelnut liqueur,
4 cups mixed berries

1) Preheat oven to 350F. Grease 9-inch springform pan.

2) For cake, in medium bowl over simmering water, melt butter sugar and chocolate. Stir until smooth. Remove from heat; cool. Stir
in egg yolks and hazelnuts.

3) In glass or stainless steel bowl using electric mixer on low, beat egg whites and salt until soft peaks form, about 2 minutes.
Increase speed to high until stiff peaks form, about 2 minutes. Fold whites into chocolate mixture, a third at a time.

4) Pour into prepared pan. Bake on middle rack 35 minutes or until tester comes out clean. Cool and turn out on to rack.

5) In large bowl, combine whipped cream, 1 tsp icing sugar, 1 tsp granulated sugar and liqueur.

6) In medium bowl, toss berries with 1/3 cup granulated sugar.

7) Sift 1 tbsp icing sugar over cake.

8) Serve from bowls of sugared berries and cream mixture.

Maple Pear Upside Down Cake

Topping: 1/3 cup maple syrup, 1/4 cup packed brown sugar, 1/4 cup chopped, toasted pecans, 3 bosc or bartlett pears,
peeled, quartered, cored, cut into 1/4-inch slices.

Cake: 1/2 cup butter, softened, 3/4 cup packed brown sugar, 2 eggs, 1tbsp vanilla, 1 1/2 cups all-purpose flour, 1 tsp
cardamom or cinnamon, 1 tsp baking powder, 1/2 tsp baking soda, Pinch salt, 1/2 cup sour cream

1) Preheat oven to 350F. Grease 9-inch springform pan.

2) For topping, in small saucepan over medium-high heat, heat maple syrup and sugar until mixture begins to bubble. Boil gently 1
minute, stirring constantly. Pour into prepared pan. Sprinkle with pecans.

3) Arrange pears over maple mixture in concentric circles overlapping each other slightly. Set aside.
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4) For cake, in large bowl using electric mixer on medium speed, beat together butter and sugar until fluffy, 3 to 5 minutes. Add eggs,
one at a time, beating after each addition. Beat in vanilla.

5) In another bowl, combine flour, cardamom or cinnamon, baking powder, baking soda and salt. Mix dry ingredients and sour cream
into egg mixture alternately, third of flour mixture and half of sour cream at a time.

6) Scrape batter into pan over pears. Smooth batter carefully without moving pears.

7) Bake about 45 minutes or until tester inserted in centre comes out clean. Let cool in pan on rack 20 minutes. Invert cake pan on to
serving plate; remove cake pan. Scrape any maple glaze from lan on to cake.

TV Time cookies

2 cups all-purpose flour, 2 tsp baking soda, 2 tsp cream of tartar, 1/4 tsp salt, 1/2 cup butter, softened, 1/2 cup shortening,
1/2 cup each: granulated sugar, brown sugar, 1 egg, 1 tsp vanilla

1) Preheat oven to 350F.Line cookie sheets with parchment paper.

2) In bowl, combine flour, baking soda, cream of tartar and salt.

3) In large bowl, using electric mixer, cream butter and shortening until light. Gradually blend in sugars, then egg and vanilla until
smooth and fluffy. Add flour mixture until blended and smooth.

4) Dopr small teaspoons of batter on to cookie sheets. Press with fork dipped in milk, pressing thin. Bake 8-10 minutes or until
golden brown. Place on wire rack to cool.

[ 7 BEREAS v R R 1) AR

MRl 1855 500g. #E 200 2. KM 100g 3. F HIK AR

ke URMISEST SN 2 BHTAIBIRTINN 3 #1440, IR0 — g, 1k 250 &, Tk 230 S TEA 28k
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R THAR] 175°C. MBIFUERI TG, 450 408k, SABERRAINIRIE, FI ST HAHT4 3 408k, ANEGH—Hl
AROTEE —BRFTA ISR SR DT S SR ENRAITLE . Ak, BEEN, FETRATEASANMEIRE, W LU O RR B
O OFEIEIEABR D, KRR, EERMZEET, OGRS, MR, BBir, BOREEIEnE L, #E
JEAR, FRREE TR

Wz AR 775 50 ) ARk

1 I55¢ 1K 20g(1/4 cup)  flour 90g(3/4 cup) BP 1/4 TableSpoon BS 1/4 TableSpoon 2 milk 1/4 cup oil 1/4 cup

3 sugar 150g(3/4 cup) 4 egg 6

SAEMR VIRES, IMAREL 2, BRI 6 NS, IREA . FHE 6 MR HITEESIAL, 88 3 YonA 8 LI
ARTGREAE—IE, 300 K5 50 Bl Al LA T, ARAW !

58 )y skt
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HANARAT NSRS T SRR, —/)\HEAL, W arehe — ANz e s SR 71 A
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JPEE: KEJE: 100g butter 6 MSECBXIHM T 7, BIWXGIELLEN) 200g B 1 vanillin-zucker( —Ff & LR HERY)

1 25 150g 1K 100g S8 50g vl alky; @il 3/8 litre BEWH  200g ¥R J1(H)  75g butter(3# FH it 4= i)

HMz: AR R e

Wk B AK 24cm MAERESERLF . (Bl 73038, 2 B3R— 2% butter J54L, R340, XTI, HHEIEA.
W, WERRMERATE &, ) handmixer 31 /% cream. 2R (I EL, FTEIKAE, HBNEEE cream o Kifoky, ek, Al
K AR BE cream Y, ANOHES] . FRAI buttero (&5 FEIR/NWLF, SEOW LWER—E, A, B, B, SEA
BN Z, ARSEI)BINGAEREL, Bkt i RIERBWAR, FBZA—BINE, bk RsEE, &
RIAA SR, ARBAF R AT SR EE, AT o BT LU BOB AN A B, el A a6 L, JBERIm I . )B4
TRAAE] 180 FAIGSE, #5 35-40 7081, (RL, IFRINEZEK LA, KT 50 08, d AR RSB E T %
Ho BEERE, ACPDIMIR. (B2 =23 SR, Bk, KR s NI IBOR rT LA T, AR, Tk
N PP FRERARR IR I, B A A S BN B 2/3 B0 A TR AR KRR RN I 2, 13 BRAE A, e kT
AR B AT ) A R

WY LA I 50 )y OREIC T, WER MG B d ), 2 e R amRC Ty, wWbAcTE .

1/4 cup butter 1/4 cup shortening 2 cups sugar 1 3/4 cups unsifted all-purpose flour 1 teaspoon vanilla 3/4 teaspoon baking
powder 2 eggs 3/4 teaspoon baking soda 3/4 cup Hersey's Cocoa  1/8 teaspoonsalt 1 3/4 cups milk

Generously grease and flour two 9 inch or three 8-ince round cake pans. Cream butter, shortening, sugar and vanilla until fluffy;
blend in eggs.

Combine cocoa, flour, baking powder, baking soda and salt in a bowl; add alternately with milk batter. Blend well. Pour into
prepared pans; bake at 350 degrees for 30 to 35 minutes for 9 inch pans and 35 to 40 for 8 inch pans, or until cake tester inserted in
center comes out clean. Cool 10 mins; remove from pans.

W5 T —F, LA Z TIXAJLEE: £, — 580 Baking soda, 35 {5 nf LA TS 58 07 SAE G IR, RAFSEIFAS I FEH
Cheesecake

J7 kL 163 Knox Unflavored Gelatine (7G)  1/2 #¥ 1 #FF7K Boiling water. 2 £l 8 £ 7] cream cheese, softened (F & H il
Bpom#k, HE10 #2480 1 teaspoon vanilla extract (9-inch) cracker crust

g 1. 4T Gelatine FIHEE & N FF /K B2

2. 4T Cream cheese FIFFTIREHHEISS], 121247 N Gelatine FIBERIVRAY), BN cracker crust

3. JEONUKFEVE S 3 /NI

kL

¥H 41 PLAIN FLOUR (OR ALL-PURPOSE) 1 CUP CORN MEAL 1 CUP GRANULATED SUGAR 1 CUP
BAKING POWDER 1 1/2 TEASPOON  MARGARINE (Ai&3#ii) 3 SOUP SPOONS, #n]LAH] BUTTER A4

sk SWEETCORN JLKAT, Bt Rinf

ks #ERE 160C (325F) Ti#A 10-15 404

AT ENES 2] (fk SWEETCORN)D , H HAND MIXER JF 3 #43T# 5 4340, X5 I SWEETCORN, 4T 2 404h;
FUFRIBRBPR BT T AR L, AT BRI, TN BT IR R Th s K2 35 7Bl T . Y2, /b
ATHHE T EE BT R S B R AMER L SR R RIT, RE RSN AT . AT DAsIX Az, m] BN T 3N
KFEVA IR T TNz TUSBEATAN. : )

FHBL: ML 6 BLL BSR4 R 5 AT 3/2 AR 4Hpl 3/2 A AR 1 9k

AL *ER . ORT DV 1 OO

PR 1. 2LZ0ER0)0, miVER R, But AR, IRATHERELRES), RIAE.

2. KRR FHAT AT R TL A 420 208l , BIRTSRNTHORY,  FHATRGIHTR o

3. BBV TR N, BIARREAE, Lok ZE 8 2B, M b, RSB, 2575 8 4Bl Bl
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HARSTEER R B2 M8 RVBE S0g Ak S0g Wil (ECOHARKEYIID 4/

AR STEE S -

LRSI BERAGRAE, ERAEPRIREE, Sl —ME RSN 60 J& C #UK, B4 BRI GRBAE SR L, W SUK @1 &
Wo FIIERIRMEE A AR, RN AR, I RESE, BRI R, (RURITESR, ATRUIARIZER R
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JELL-O ok (Wild Strawberry 1K) 1 %1/3 oz.  unflavored Gelatine 1 /M3/7 g #I7K 200cc 757K 400cc

RERAE, YR, BF5, £922~25%H MR (A4 JELL-O By L&A RN, FrCUS Z DRERUE N F 2 oe, mel AN 80
T AE RN

14440 JELL-O M N Gelatine LAVIZKMENG B2 2385 200 K e v, ZEINADHE, WAEERHBIA . SRR I A AUK R
2R AL ) SR K (R — S A 8 IR (49 0.3 A0rmiE) o JENUKFE VA B/ Re A e (]

AR, FEFAEHE BB TR R b, O SRR AR, RO DK UK 40 438 22 SR TG A5 EER CANRTLLSE
A NS, NI RAEEAERD , RS E & b, BOE KA AAEIK 1 /R 2 58 At ]

A TR R AR BUK BT NERI AT, SCERR BT P  b it n LA

HrREm

KEFE2 N, EEERTE-1 R, M EM All-Purpose Flour 1 #/;  Baking Powder 1 %%/%; Baking Soda 1/2 #%k;

¥ 82 H;  Shortering or Butter 1/3 M5  FHRE 1/2 A58 FIWENG 3/4 MR-—-2/3 WRBE  WRAZHE 172 465 (RTEHR)

4 All-Purpose Flour 1 ##, Baking Powder 1 %% /&, Baking Soda 1/2 Z5/&i~)(1). Shortering or Butter 1/3 #¢ 5 [1HE 78 104

Ao AR, FER, FEEHS. AT, AR, 2R E . RIS 350F FIFEFE #4045 58RI,
7 #E/NEK: Banana Nut Bread
Mk

4 20g  HFE210g FH3E BE210g Hikr 210g K 4g 2l 50g  Pine Nut / Pecan Nut JH &

Wik

A9 R A BT ORI SR T AR I N B R0 vh, NN C B 4 IO S 9800, dsctZomih. ) 180C 43 20 /)-8

MEMAS, butter PIFI = KAT,ERY) 1cup, i Jiky (IRATIHIEY) 100 58 b & 3R —A

1o MHEFIHG 2. butter BN HILFY, AH. MAGW, 15 3. I¥E, WY, 144, ik, #25

5o P NERERE, JESERAHER] L, FEMIA S . 6. 170 30 73

FEHIF L PANCAKE

¥} 2TBSP STICK BUTTER OR MARGARINE OR 65% VEGETABLE SPREADS 2 /M& 1/2 CUP ALL-PURPOSE T ¥
1/2CUP -5 1/ATEASP & 1-2TBSP BROWN SUGAR (FR % SXFH 0 T) 1CUP VI RE A 505, AWM. #t ()
%) 1/ATEASPOON GROUND CINNAMON (7] %)

HRR:

1o JEFEFIH: 400 B 2. fb3K4=ah, WIEIAJE PIE PLATE BUEHERERE b, A% W 2R, FIFRA-mmg, &, F9RE.
WAL DR T, FEA, AETAKI, TR ARSI AT T . 3. ZEREAE L ERE, CINNAMON(IT i) . H574 -
SRR 4. JERBBIEERERL, BB 25-30 208t RIZE, WEWOMT T, 5. SRS, BIHsk, ATRIR
L R EOR G .

K BE T Sy AR A

5 -6 cups all purpose flour 3 tablespoons sugar 2 1/4 teaspoons salt 3 TABLESPOON. active dry yeast 2 1/4 cups water

3 tablespoons margarine or butter

In large bowl, combine 2 cups flour, sugar, salt and yeast, blend well. 37 : B ARSI A& VR K+ YEAST+HIE B 5 4050,
—EEE R, WA &, AR R R 2. )

In small sauce pan, heat water and margarine util very warm (120 to 130F). Add warm liquid to four mixture. Blend at low speed
until moistened; beat 3 minutes at medium speed. Stir in an additional 2 1/2 to 3 cups flour until dough pulls clearly away from sides
of bowl.

On floured surface, knead in 1/2 to 1 cup flour until dough is smooth and elastic, about 5 minutes. (/] MIXER ) DOUGH
BEATER #10), AT iR, 46 /cAT, 1 5-6 708, i Blsdt, ZYMMEARELF ! W Rm3EEthir, mosm
1 DOUGH 2% DB EL PR —1 1 L)

Place dough in greased bowl;cover loosely with plastic wrap and cloth towel. Place bowl in pan of warm water ( about 95F); let rise
15 minutes.(J474:: KIAAE ZIPPED FISDRHR LI, AR /K B3 — ORI Bt FI TR B i, RORIRITF,  WHRAIAE 15-20 7
B/ AT RIT] )

Grease large cookie sheet. Punch down dough several times to remove all air bubbles. (J7F: WREE . R EFE G 1
DOUGH % 4 BRI, MR RE . LeBUr e 24T i, slE TRl i L, JF BRI 55 5 He i 1)
Divide dough into 2 parts; shape into round balls. Place on greased cookie sheet. With sharp knife, slash 1/4-inch deep lattice design
ontop of each loaf. (J#id:: A& EABIX MR, M B0 e A DOUGH 1553 1 6 /M) SCALE Fiigehif, Ath ik
WONA), SRR, B, TRIF, BUETTTRRUERIN, BRXORBEE S EA R, B R RRIEE R, RER
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Cover; letrise in warm place for 15 minutes;(3&71:: R BRI 5 15 72 e 2 A ] O i o P R e —. e
HHEAGE: FERT 250, TS 0B, Sk ML, THTERAKERE, AR, R R, VIARTRURE, A
JRZUGF ) DOUGH, KT, JRCE 20 7 BiAcs, WRIN TR 7640 Al IR IS —2%, 3 DOUGH A2 /&5 I =A% . Kb IXAS
RECIPE /& SPEEDY, YFARIBLZ MR — MO0k RER ZHIN H 2R 2 . )

Heat oven to 400F. Uncover dough.Bake 20 to 30 minutes or until loaves sound hollow when slightly tapped. Immdiately remove
from cookie sheet; cool on wire racks.

CEVE: WItEREY, Rinaf nil, mlta, HZJL) 72 plt ol LLASKARK, XNz i Gl iz,  RMER i tAragnk. A
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XT, BT —xl, ROATUUREW, BT, BEE R0, SRS, AL

ZINES Y- AT A AN [ PR R B
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3) BBz AEANYHUR—JZ A, N A el R s

4 ERMmAE: f 1 A8: 1 TABLESPOON /K, RIFERLE Ay it L.

T

5.5 to 6 cups all-purpose flour 2 envelopes FLEISCHMANN'S QuickRise Yeast (4.5 teaspoons) 3 tablespoons sugar

2 tablespoonsbutter or margarine 2 teaspoons salt 1.5 cups water 0.5 cup milk

1 BEhi: WA REB Ry, BERE T3 (QuickRise Yeast ANAESCHK), B, Mk, /K, 2485, F@minsE 120—130F.
NTHRY o BRI 8 3 10 70, B 26T A #E, Hlkin I i e . JHIRE i ah i i . TR BRI, 10 234,

2 B CERSLOHEAL, 24 SRR Lo T 2 BRe A AR S, il AT IR PTG R
ThSk4E . SERE RN Bl 8.5 X 4.5 T pE AL

3 MRIRICRIE): HWR B i e A, #VE TRmEPA R . 30 R R R RS K/, 20 45 43,

4 Jts: BURETR B 400F, 25-30 23l SR i (A s AR ik b, AR 98 42 75 .

5 fREORAT: NI, BT A U R, R SRR

6 BRI IR R T . ANEEEUKAR . I RS RN 1 A d S KA KA

Ak sedetfivort:

——ME A A RN H o B R BT 5 2 BRI .

— —Butter B Margarine: YGHEU/D, EZSAEH)MRERFLTF. W TR

— R fEm A SR, FEAEE HAMLERITE . BB Z AR

TR BRI S, i sbEsEsk, Eil:

T AR % i, T SR A0 ) s R D 1 D0 TF R 2 1/4 BT ik

Ukrainian Easter Bread

2 packets active dry yeast 12 cups plus 1 tablespoon sifted all-purpose flour  2/3 cup plus 1 tablespoon sugar

2 to 3 tablespoons hot water 2 cups hot milk (100° ) 6 large eggs, 3 whole, 3 separated, room temperature

8 large egg yolks, room temperature 1/4 tsp salt 1 tsp pure vanilla extract Zest of 1lemon  Zest of 1 orange

3 tbsp rum or brandy 8 tablespoons (1 stick) unsalted butter, melted, plus more for pans  1/2 cup vegetable oil

1. Ina medium bowl, combine yeast, 1 tablespoon flour, sugar, and warm water. Mix until smooth. Set bow] aside until mixture is
bubbly, 10 minutes.

2. Add 4 cups flour and milk to yeast mixture. With a wooden spoon, mix until well combined. Cover with plastic wrap, and let rise
at room temperature until doubled in size, about 30 minutes.

3. Inthe bowl of a heavy-duty electric mixer fitted with the whisk attachment, beat 3 whole eggs, 8 egg yolks, and sugar until light
and pale yellow, about 5 minutes. Add the mixture from steps 1 and 2. Add salt, vanilla extract, lemon zest, orange zest, rum or
brandy, melted butter, and vegetable oil. Whisk on medium speed until combined.

4. Remove whisk attachment from machine, and fit with the dough-hook attachment. With mixer on medium-low speed, gradually
add enough of the remaining 8 cups flour until dough comes away from side of bowl. Transfer dough to a clean work surface. Knead
dough, adding any remaining flour if necessary, until smooth and elastic, 5 to 10 minutes. Transfer dough to a large bowl, and cover
with a cloth or plastic wrap. Place in a warm spot away from drafts, and let it rise until doubled in size, 1 to 2 hours.

5. Place rack in lower two-thirds of oven, and heat to 350° . Butter two 9-inch ovenproof saucepans. Cut a piece of wax paper about
2 inches longer than the circumference of the saucepan. Fold this in half crosswise to make a double thickness. Place inside the
saucepan, patting it to adhere to the butter. The collar should extend 3 to 4 inches above the rim of the saucepan. Seal the 2-inch flap
with more butter.

6. When dough has doubled in bulk, punch down, and set aside one-third of dough in a medium bowl covered with plastic wrap for
decorations. Divide remaining two-thirds dough evenly between saucepans. Place bowl and saucepans of dough in a warm place to
rise for about 30 minutes.

7. Ona clean work surface, shape reserved dough into desired motifs: suns, crosses, rosettes, birds, braids, scrolls, etc. Keep any
dough that is not being used covered with plastic to prevent it from drying out. Brush surface of risen dough in saucepans with 3
lightly beaten egg whites. Attach decorative dough ornaments, using a toothpick if necessary to secure to loaves. Place in a warm
place to rise until it reaches almost the top of pans, 20 to 30 minutes.

8. In a small bowl, whisk together remaining 3 egg yolks (reserving whites for another use) with 1 tablespoon water. Brush egg wash
on surface of loaves. Bake for 10 minutes, lower the oven temperature to 325° , and bake for an additional 50 minutes. Cool paska in
pans for 30 minutes. When bread has cooled but is still warm, gently remove from pans, and transfer to a rack to cool.

HRAARL < R 4 8 0 50 (yeast) 1 igit HE1 2 030 “Fh 2 G i3 k1 5 0-1 7 5= Fiik1 &

21



EZENE AR - ARAIR 2 1 0SE Wk 2 050 WEAE 1 2 038 S 6 050 SLy 1/2 %k WFTk 1/2 2%k 951 ik
EE /24

P EECRARE S - R . KR R ETAERE B, TR RIBHOC IAKE. A0, #ER. A4S SEMORNRE S SO, R 7 o
AR R Eyhparh, CURBIDEG, BURBETERE 1 N (SR MATRIEIRED 5. BRREECE, 2R iR,
VIS 2 0 554y, VEIEMEVESE —IREERE 2 0 g

DR - Ry WPk R ER RO KB 7 IR, PEREOR, Ay 2 0 /My, BREBHRREERDE, Sl b Ane L
AN 1 EHEERFTA), B O R B A L RN CBEARENE L2 0 0CHE 1 5-2 0 08E (k&) HIEK
e % 3K T A

THE2H5 3cup, yeast 2 ts, salt 1ts, sugar 1 table spoon, butter 50g(melted)

A FSVR A RN B R  THT [ R 2 /N, TRk E 2-3 fE K.

FHES T 150 0 FNi%2s 30 o5, TN 2ts [ corn starch — i I 2D butter 45 BOBPIR HIE .

MGG, o4 AN/NEL, AR, 8502, RimpK, Fil30 5480,

JERR 375 FETHA 20 400, ¥ i TR TR s st 258 40 4r BB AT

T T/ 45 3 A 1 [4]

3 CUPS ALL PURPOSE FLOUR 1/4 CUP ## 1 TEASPOON 2#; 2 TEASPOONS ACTIVE DRY YEAST 1/2 CUP /K

1/2 CUP 4%  1/4 CUP BUTTER H# MARGARINE 1 EGG

ik 3 1CUP TR AU, 25, YEAST IR A 3947 in#wK, 2F 4581 BUTTER F1| 120-130(F). 0% 85 W 41 B AZ A ORI B0 N K
TREY), e T RERE S 08 5 TR B 3 20 B INNFR T TRy, B 5 B bt 8-10 238, B3 i ARG Sk R BE 14N/
IR T e A £, o 0T (40, T8 ON T J0, 8 s A A% i Bl b L, 384T e B AR B TR, 6 05 28 b s, R T 45-60
g3, Fl— NN - — TABLESPOON ZKHT A, il AE RV AR 6 1 (0 ik _E.350F, 4% 15-20 434, Bl 2% i Sk .

BB i i AT K T il b 2= s, 3 b 22 22 IR, 350, V) I B L. (R & 2 Js P /N T [ 88 S5 A/ R RS DD I A
VAR A1 7 1 P B i VAT i 2 ek v i b R 200, A 2 1 A, e Sk e ke, B D BTt — #f 1

Bagel %i{

PR

ACUPS #%iiky WU b — N 2 —#oK X5z — AL ERE (Yeast) —4c /b Hil

YRV AE R IR A BT AR EIA R AR S IR BERE . 53 AN /K N B4 2 3E 15 120-130 & (B IK 50-55 %), DI =358k (RN
—REEIRS, PO BUKEEMAGZA R, T BB P AR P A 8, MRS RIS ok b o PR
PP RO R =0, B R R AR IR NN, I ER R AT A R ) R SR ) R

FERZIT I ST BOAR 1 WS HRY, AS R N2\ AreE, R RWOCHAET LA, 2 R A S o RO
VRSB e] ISR IR KM A ) e S — IR SRR MG TR A 1 5540, WA sy sk, 3 i FiEE
EARE AL h 2 (83, TN E BRI ETE, A2 B, HEEM SR T # s i ,  35 bAa HL sm
oo (IR 2y bagel ANARIRFRE SRR, A8 5 — (W ORI L S B AR ST R 8, B OEATIE DR RS ENE D — 8. )
FESS IR SERER R, GELE R FOIRER T I /K, QNG RL I R bR K i/ N K R R BRI T,
L P BRSNS T, — IR DU AN SRR AE S, & =R 2 — 2 8% PR I A8 A R A Re B, PSP A e
Bk, WA BELE AR AR BRR AR, TS PR L RS . (W A R SR T AT e, WIAESE
TS, e NEREEE LR TN A A, RPIOESE Mt (Broil) — 4845 FERH T ML — 208, BRI A AL,
SEAhE B RS R A . )

JERITERAEHE G 375 [ (IEG 190 &), ANERE - HE =108, SERmMESE6, 8B PHCH &S AIZE_LAAD,
BAGEL

kL

1000g(BREAD FLOUR). 50g(BUTTER). Wzf%#h): 10g. 7K 600g. ki 10g. ¥ 25¢

fEiE: 1. SR NN ERERE . EEL M. 2. UKEERE 3. BRARRRRIATEIA R, IR 10 208, HRE
WA AAGAE B W — R AR TS o 4. AW PR (KT 12~14 J38). 5. 3 B RS, Ring £y
Whk. 6. JFEENNEYI M 100 g K/ 7. DRHEIZIA. 8. FUIEFRBARIE. 9. AR 2 5 KK, BN 70°CK i
Ko (FE:FE 1BIAAN0. ¥ BERILL 200°C THEA 20 2088, JNFIREE 10 208648, AFSAEE] 180°C, FH5 10 /r#ERIw] .
oK

TR 3/4 86 [k 1 AR bp2 /M) 3SR —H BE—H FER 1L/ BP0 B V488 S/ Y 1/4 35
1, JEFTH 400F 2, TR Fe0r Y 3, XSEAIERCHEFTHL  FASEA MWy, W AR

4, FEWTFRE T, BRI, ORI 5, Bl e AN, RONER, 20 BT el T
EIEHIETE 24 D HI2YB):

— MK, CEMBE, =02 Y, USSR (—HF=1 cup = 250ml).

1. XS ESEATAY, KRR, 95, 7474,

2. SRR E 15min( 2 RS0, AR AN BN R (I8 52 KA BLECH, RS S 0Bl E AE IR (1B A E BRI R 9
% T, IR S8 HR).

3.0 FZ (tart shell)#E food basic A J¢.7F frozen food [X, —%r(12 1~)<$3.

4. JEA OVEN(Oven S5 TEAE] 450F, FFHAN), 450 £ [GSERE 10 738h, SR )5 375 HE [GJETEIE 10 20 BirRTL.
5. M), 545 shell I RIE 0, JEURAO SRR BLBOL T .
Tips:

1. BT B, ANFTZ 0, AN E AR T
2. B A £ _EHR S, AR B AT
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3. sheet AT oven M ], K & AR (5 75 2 AR R, K AIRING e 75 2 o8 6. — IR B P I 12 A1

4. AR I U 5T MOsRUKAE BLEH Sk, BB AN 5 T, S AN 25 24174,

5. i HPEREN LT, A5 K 2R,

6. FEREFLTC T N K R,

HEE GhEEE)

BB (12 fE)h B ARl AR 45g (GRS 45g TR (shortening)4) 2TBSP (B PR AL, ANERZLT) Hibk(powdered
sugar) 20g 7K 40cc

TERARL: AR 130g WRih 3 3 1/2tsbp

KIS HL: WK (evaporated milk)180g 7K 180g FUHE 180g 4K 210g(KY 3 {H K IK)) A # 40g(4 2l D)

Mk LBESREK: EPKRFUKH/NBER, AN, HEDWE, Bk, IMASRMEEHES), g .
2AEIM L s BT AP RO SR 2R, TR R, R AR b R R A SR e HA R R . DR AR A 7 A
{520 10 438 .

3L T CARV R TR : VRS IR RI SRS, RO A N HAR G . (AT R B La e AR, T AN (AT
ML, BEATERIN O, BB AR g4 BRI iR

A58 3 7 B IR 2 D E e 12 S50 MM R, RN — (IR, 4T, TR R, LAY, TR
B B rF O 1) B4R HER A R TR

SRR RIS R,
O AT AR Ty 1y, A EARDERA T i, BRI B, TR,
TGRS RO FE P, I B RTB I R CEBIEROR — 28, T AR RO YR~~ [N 2 S e 385D, AT DABIAE B A5

BT, SRR RS THPER, IRAGESEE, A SIS T, SEEIARERIEE B E AT AT L T, 2
PRSI E Je m] ARS8 . DRI, bR e — 1, WS T T .

8K B MTEAR, WICHERKIEAIREE, 59 8~9 2N A, AW, DIZMiR grsd)s, PrilEIK e, AT R
350F [REAF RS 20~25 438 T]

ik Bz - JH IR Bz ) i A8

—# all purpose ¥, 1/2 %, 13 M0, 2-4 HRIKK

AR, s i BRSOV IR RER . SUOK—MREG —2 )L, BEMSEIITER K. GERIE
IR BNUKAR 30 738k GRAMWIIRAE T FEIFRIERTBIAR T, BRI, 2090, A UKA 30 7340,

K

FE K A5 T 1 Rl I AR R, NN T BLR B2, 380848, (R IR B\ B3 B b 160 J5 (TR
B, EAEHIT 350F) KKK & 25~30 708, SRAE I TR REY 15 728042, N 2580 9 -

iRz Basic Flaky Pie Crust DOUGH

2 1/2 cups all-purpose flour

1 rounded tablespoon sugar

1 rounded teaspoon salt

1/2 cup chilled unsalted butter, cut into pieces

2/3 cup frozen vegetable shortening, cut into pieces

4-6 tablespoons ice water

2 teaspoons apple cider vinegar

Combine flour, sugar and salt in food processor; pulse to blend. Add butter and shortening and cut into flour mixture using on/off
turns. When mixture resemble coarse meal, transfer to large bowl. Combine 4 tablespoons ice water and cider vinegar in small bowl;
pour over flour mixture. Stir with fork until moist clumps form, adding additional 2 tablespoons ice water if necessary.

Gather dough into 2 balls and flatten balls into disks. Wrap in plastic and chill 30 minutes or up to 4 days. Well-wrapped dough can
be frozen up to 2 weeks. Allow dough to soften slightly at room temperature before continuing.

2K Puff 1

Bl ZBaEEAR (1/40BD , BE 1, Mk 146 (GELB) , &4, K1H

W 1, K, ASREINE, BN, R B OR. 2, BB N, HT RS 3, ¥k 10
. ¥ 25-35 0%, 375 4, DIIFRAA.

puff

4 oz butter 8 fl oz water 1/4 teaspoon salt 4 oz all-purpose flour 4 eggs

Place butter in a medium saucepan. Add water and salt. Bring to boiling, stirring till butter melts.

2.Add flour all at once, stirring vigorously(— N#3E2, 28 J54fi iy )L 2]). Cook and stir till mixture forms a ball that doesn't
separate( i 2236, U SR JE A% — 2 73 B R A, AN I PR AE K LAY RSN TRy, PO e - 5)).

3.Remove from heat; cool 10 minutes(2 KK 14,5 2080 A2 47 B KA S BT 7).

4.Add eggs, one at a time,(JE 5 LA E J7E— N to flour mixture, beating with a wooden spoon after each addition for
about 1 minute, or till smooth(— & &N 5E RS B B 7,80 F — 48, 0 LR F, 25 ).

5.Scoop up some dough with a tablespoon. Use another spoon to push off the dough in a mound onto a lightly greased baking
sheet(/ AT He g\ BE R — (L A4 7).

6.Leave 3 in between the puffs for expansion. Bake in preheated 400 degrees F(¥5 4 T ] — L% 4F). oven for about 30
minutes(25 7 EMHLIR4F 1), or until golden brown(H [ ANV LAFT ¥ 171, K8 4 J5 FHAE 5 56 A IS0 L 53 81). Remove puffs from pan.
Cool on a rack.

7. Slice of the tops (or cut in half). With a fork, gently scrape out any soft, moist dough. Work carefully so that you don't puncture the
crust.
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Th e

1: butter fE/K TGN, K LLACR T A0 ! 1R R0 SR EE RN AR, BAR R T, H2IEK.

2. FRATIEAR, Cftedmpe s, BERe, s TARBAROHT. (BIESERII AR R )

Tips: 13RI 2 FAIHIZ FPRGIRIG . BRARE IR R I #R4mR, 1R4TF.

2RI IIASRE, FE N, RSB RS T A N o Sl SIRUINBEETEC T AN . S0 R e Y 5 e At
WRSH-T Bl AR, S 8RB ey b R e ke, — MRS AY, T TANE

3HEHE LS THEA RR Ot 2205

4RI TRl B B IG T /K REAZ IR B B L, (KA E RS, KEE, HLEA KB BA . REAFEL LI
R, 7o T B ARdTamm B EE T A R KR st BB U

5.400 J% F @A D IO IR MR B, R4 350F, &0 15 208, H5 3k et nl UBCH

doz Ty doz THIHY. 4K (large) WS LMK —/MEE. —IESHM T, RNEEHEAE. &n— A E4EHh
Bt BRI BB, MAZERATRLT .

WT#AE creamcheese I sugar,sourcream,lemon juice 1 FIfR smooth HL Al LA T »

RAEE (R E A R AT IR N T, AT 16 /NS

Mkl B B2 X172 K Hiky 1 K% 445 100ce TR DR
Wik

ANERARAT RGBSR B, ARG, NGB RIS R R RIRMIR, SRR B B R R T . R —
AR, ORI ARG T . WRIEA T, ERZIRCE VKA A, AT UMK .

MBS

F: WS ELHR R (4 EED L KM Bk BEAFR. PO

J5¢6#: Instant Vanilla Pudding (3 X 1/8 #iw]) =40 (3Bl i BIn] HRIMEXAT T #) « IR E M

(e

MIESE

F/NEAAAEER K . BRIV A, IR, G 73 e R 2 Aty BEORE AT, KV A0 8
JERETHEL 400F, #5HE (8, HIERSAATE E R IH

R E—E I AR 2 R e AR R A RE, MRS —EEITERVER, E 2 UE &R 5

M=, — SR, o) — SRS T Rl ik, DIZ0RRSE, RERRRREAH B A =N, e b N A
TNFERE =t B = Turd, SO Tuoh s es TR B S LU 2

R R AR, HTIRESHE VIR N, 1008, SRS s EDaT

Coconut Puffs

3 small eggs, beaten 1 1/4 cups sugar 2 2/3 cups shredded coconut Oil for greasing

Preheat the oven to 300 degrees F. Grease a baking sheet with oil.

Mix the beaten eggs with the sugar and coconut. Mound coconut mixture onto baking sheet. Bake for 20 minutes until golden.
COCONUT PUFF

— RUL S W R A SHREDDED SWEETENED COCONUT, 8 SUGAR i 25— 2 st B R B> =IO\, i ddt 4 2, 3
P SO I, BN COCONUT, I #, H] /NAJ4% H, HE/E GREASED BAKING SHEET _L ffil. I A Al !

AH SCALE [¥] PUFF .77

R

BUTTER 1/2 CUP /K 3/4CUP [fi#y 1 CUP 41 & 1/4 7%~

AL O BRI AN a8 28 K TF. SLZDINN GG I AR, 85 KA 1B AR, R Ao, g e — A — M1t i 1, 4
BT, TN — NS IR B R A L, BT RE T, TR\ TR 5 AT 1L, 200C/400F %5 30 7341

FIRE RN ARAN B G, RIS — a4 ST 1 22 8t wT LA D3 4b, F B2 90953 400F 30 43 Bhins [a] K&, P A A E Tk 1
10 4380, BURTROC T #E4 J5 X ARSHE PUFF 8T 10 434, bl £ HL T UF 500 S R R K A%

BT, FAEAT R RO BRI, ] IR 55 ICE CREAM, MR AR IF .

IR A HE

MR A L R S0g BIVENNHE 2 M Fuk 2 M RAE TR, WMEmEIA, SRR aEak! )

ke LEABVEHLGE AT IR, GIRRERAEE, KRB EID BN R8T (O — A
WOKZ) , FHTENRAE AR, Gt S BTRRbE. F1 3D EREY 5-6 I BIRVBE A EE T A AR

2. WA R NSRBI R SRR A ]

3.THEMERE & 250F, M A AMIBARAEL, Bl 7mm HTEAEME R AR5 B L, B — i — R AR BR,  BIR]ON JBAH
VRIS OE AN

4 LUR T N O BRI AR R, WEBCES MR, R AR, BIR A B Tl e LR SR, LAtk
WAEE MR, ERABRAMBGEEAR, DSRERRA LIk .
SERPMEIHR, KAheD 2w, I DARERZ R SRR T DR AT

EEPT

WHOLE WHEAT FLOUR 1 CUP BUTTER 1/4 CUP MILK 2 TBS LEMON JUICE 1 TBS SALT 1/2 TEASPOON
VANILLA 1/2 TEASPOON  SUGAR 1/2 CUP  BP 1/2 TEASPOON  BS 1/4 TEASPOON CHOCOLATE DROPS # 1
{8 BUTTER VRV, SRFVISUJLANER, AL KRB, IAKE, JOBIREESR s 2 20ehets, ONAI/AINIIRTL, 285 n
NG, SRR, RIFIMAKTEIT, AREEHIRE, e 5 NETRE .
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ik, BS, BP, i&0f, MARAY, FH MIXER fiid:, B KIS NG RISk, HF0ER Rk, misk, %
NPRBEASE, JRNUKEE L2, ¥R 5 23 h(tn] DUBCE T 1 2808630 4381, B K kA St L2 1) .
TH A VELAE—AN KOR TR AR P, AT S5 o O e A T B A 2-3mm (W1, DI A s ITBAR, O T TR
] COOKIE SHEET, /#1145 T- CHOCOLATE DROPS, BEA T LHIH 350 F 10 2041, K51 10 04tk A, o
R E AR . £ COOKIE SHEET B0 8h, SRJGHCE, A P48 bt 5 08010 208t is 7
FEARIRE R, RS LU, W B8 MIXER $E MYk, I BB o B30 4), ol DU R L vz 1)
COOKIE k¥,
=N
kL

BRALT 180 A 5T FRPHE 180 A7 & 1. MKATEIKY 344, BP 1 X 172 /M, k) 1 K.
ik
L Wy npE N, 19548 2 i 2F .
2RI ARY N BP, J@ERAR S BN, 2 INNER IR A AR . 2 N AR R R, S R e R ]
Wi HIBHER o
3. INAIER 7 DA AR RS, FDIRGE ), BL170°C, 1% 15 b
W7S: 13l BHGGPTA MR, By A, B4 i 554y, DA/ TR ANT-34 2 FO15 A5 MR 5008 A1 e Sl ORI, Ty (4Gt
215 J7 75 Chocolate Chips Cookies
PR i1 8 iy
Rt K1 00 g MIRAAIF 1 00 gFyh1 00 g ZEER LM EH1/45% ¥E30g A3 0 g
ik
Ayl HEERE =R, M AT ES T SR A SR, IMAKER . BAGKIHE, 12185 SRE R, RS
) MBS e e R A, BERAIE (ATFEERA, SRIMEAERE REMARE RS
R 1 8 M /NERE, AR b, iREmSE, BN 1 8 0C¥a 1 5 srskiin
558 3 Jeata s N 2T
THHKE 2 180 B /8/350 &
KR 150 55 UNSALTED BUTTER ¥, 100 5 ICING SUGAR 7870 Hi #3447 o /Mg LA 2 N A9 8 3%, VANILLA
EXTRACT bV, 30 ZFHKBERES SR M K BT . 55N 330 JE1fiF A1 1/2TEASPOON BAKING POWDER. #4344 J5 H
FEHE—ANTEA, WAV T TEA EAREERE, BN R RS 30 8L . T FTE 2 2SR 4 22K 511
[fi%F, J§ COOKIE CUTTER ZIj FLA% 3 KA /NETHIR . TNIE £ 10-15 235l
EEECLRIFNE T, AERRIENTT I R T Jet It
] %5 e IHE S B
R
JAMIRAGHIGH  —MERDRE P AR V4 &/ NERITRY (Baking Soda) —Z%LiIFT Ky (Baking Powder)
JFOU A RN — AL E TR (Vanilla Extract)  — & — X VU2 =M%k
MR HEZS F (Rolled Oats) , FE AN ZLEEIRNIARESS (Instant Oats) — —HF A 4552
(373
TEAE R R IE K 375 1 (BIK 190 &) o« £ KRR SmiD, MBS es el =8, MmN,
IR AR . ARERGEEDRE, Hh s SR S, B R eI A), SRS AR T TN RE
FORS R s AR A B NGy, PSR T TR S R AT, A AR R, AR BN RS N A
RSSO
FHIBITE B (— A5 L) 1255 AR (R0 Ay )\ (8 22 o1y, IR 2 IS HEE AL R s i b, F 8 1l s i

PR, ATHANFHORERIRE + 2+ 008, slE ORC R A 4 C R e 0. (OB P UL B IECE 8, 14
HIPFRISE TR — — F, BRI LA g 24l
AT IOK B

PR A) BEEKR 1A SIEERY 1A BE 1/3 M & ¥ (baking powder)1 55k £5 1/4 255 B) o0l 1/4 (1 /N, DI/l
HOL)O) W% T 1 M D) XA H 1A KIS 1A BHMFTE T 1 20 aiFRoR 1

(e
1o FBSERIT 350F, KEARRERT Pz . R A BaRas .
2. FERBETLRA) A FIRPRL, SRR, SOMEA R, WA= S ORI « T IEs A 2557 . iR

A — LB B LB A AT

3o MIAHIE T .

4o FE/MBEEAE D BRI (NEATR) o BIAB/EE TRAY, B XN EE ERERT, Ak HEWRA
TFARH —/ME, NAZAT DAL

5o fEGMR AR, B EEER L, RERILIR, BRI AR .

60 JEIMEAN R 4557 SRR 12 DT KIS . %, READIIR 7~8 JeJLEETR

7. EIME RS U IR 1

8o 350F J& 12~15 73, 8GR O R tt, WEIZAK, BUER AR 1k JEINERERG 5 0B a — T sl DR R B AR
PR WRIZHE, R R T MRS . BTG, JERLOIEIZE T B

fififF: AR D T ATE R R — A

25



$& 1 >K % (Lorenza di Medici's Basic Tiramisu)

MR

B3 EE 12 40 3 K (tablespoons) 1 1+1/3 A (VIN SANTO, or MARSALA, or [, or 544, or Wik
) FRNED)WE 1/4 # TR FLH Mascarpone Cheese 8 #57(227g) it 4 12 #¢ F456HT Lady Fingers 4 %% 7
Wik

1) L gkas, WA a RO S RURDHE, KR AN B[R] g HIHT SRds AN MR R 2 (R AR E 2) N 1/3 MR IR (D), SR
A, TR, CE AN, 3) B — KR, WA of, BEEIAR, NN — LD HBE, THEEE) 4) M EEG T 2 v
5) WGy — K, #1881 AR A (stiff), R 1 1 IR T INNR) 1 6) K3 R IR T80 AR b, BT Fie 0wz vt i, HIEA A SR Rt 1)
WEHEHI G T (AT 9 N2 TN S8 1) 7) 75 L — S 3)RHEY 172 B &), 3 L — @ (SRHEY 172 i), M @)k
1/2 3 &) 8) A SERA R, & oz — 1 R a2 Bl — s okl — e 0okl 9) Vs EC R B
R ERTE 5%
Mok QQOEEGY) FHACHEM: JEYMAEIKAT S A, TR AR 25 330 -
B Wil (butter) 60g WPHE 30g 4liky 50g F KK (cornstarch) 50g A HORs B A il >
k. LR ERRARE, MEEANH], S AEMBEE. EE JIGLRIE .
AT AT BEFLRE R, MO RER PR CERRA AR, AR AN VE A A SR R R A NN RS .
3AH SR TR BRI AT N, LAYISe y SRR A . AR 7 ek b, AN ERRELE
A5 TR N A FRBORIRE ST R R ORI S T KSR A PR EERSE T o, T OREERSELLT, R DR AERR T R M e IR B 1 2
SYRRTTTE, TENUKFREFE 1 /N .
S, REARL K 20 FEGy, T LVEESEEY OMPEHA LSRN  RERPRHE AR BORMIEIER,  rh e DERHE RIS )%
M1, SEHESIAER] T A 8 L, DLTHBAE 325F MIRSARE 15-20 04 . % R TS R s e R vl

s HHBHEHRIMERE R R, A0S G e A RR, ERIER R, AMEHRD
A AZNE S
MRl A B 100g (B9 =flH) BE 100g (59 3/4 #F) (AEEE L 70g B 1/2+4RBAA) ¥t 40g (B9 1/3 #8). K40 R 30g
() 1/4#8)  B: /-1 200g
ingredient:
1. 3 eggs white 2. 1/2 cup sugar (reduce sugar for less sweet) 3. 1/2 cup all purpose flour 4. 3 table spoon olive oil ( or vegetable oil)
5. 1 cup slice almond
(e
LML A TEON G PE S L IR, FRREARL B IONFES) o BB MR SR SRS . MR H SR RIW], ARFFAT .
2B — e — R B AE S I Ly 48 /N
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preheat the oven to 250 to 275. bake it for 30 minutes or turn light brown. ( when you bake for 20 to 25 minutes, check the oven.
make sure the you are not over bake it)
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Cherry squares

2 1/2 to 3 cups all purpose flour (2 1/2 better ) 1/4 cup sugar 1 teaspoonsalt 1 pkg active dry yeast 1/2 cup milk

1/2 cup water 1/2 cup margarine or butter 2 eggs 1 can cherry pie filling

GLAZE( Optional ) 1/2 cup powdered sugar 1/4 teaspoon almond extract 3 to 4 teaspoons milk

In large bowl, combine 1 1/2 cups flour, sugar, salt and yeast; blend well. In small saucepan, heat cup milk, water and margarine until
very warm( 120-130F)

Add warm liquid and eggs to flour mixture. Blend at low speed until moistened; beat 3 minutes at medium speed. By hand stir in the
additional flour to make a stiff batter( batter, not DOUGH!!!) Cover loosely with plastic wrap and cloth towel ( also essential for
making bread dough ).Let rise in warm place until light and doubled in size, aobut 45 - 60 minutes

Generously grease 13X9 pan. Stir batter; spoon 2/3 of batter into greased pan. Top with cherry filling. Spoon remaining batter by
tablespoonfuls over filling.Cover, it rise in warm place until light, about 20-30 minutes.

Heat oven to 350 F. Uncover dough. Bake 35 to 40 minutes or until golden brown. In small bowl, blend all glaze ingredients . Dizzle
over warm coffee cake.
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Two cups of milk(any kind, whole fat, 2%, 1%), heated to around 75 degree(can be heated in microwave, 1100W for 2 mins), let it
cool to room temperature, add one Junket Rennet Tablet(you can buy at grocery stores, If in New Jersey, Super Fresh has it, $1.59 for
8 tablets). Disolve the tablet. You can add sugur, vanila and others at this time and put it into fridger about 3 hours. It is done!

milk shake

8 scoops of vanilla ice cream

(I like BlueBell's butter Pecan,it give more texture)

1/2 cup of milk

3 tablespoon of frozen concentrated orange juice (pineapple juice)
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Yorkshire Puddings

Scant 1 cup flour (15 tablespoons) 3/4 teaspoon salt 1 egg 1 1/4 cups milk 1/4 cup lard

In a bowl sift flour and salt together. Make a well in the center and add the egg and 1/4 cup of milk and beat together, gradually
incorporating the flour and adding the milk as necessary to form a smooth batter but being careful not to over-beat. (Batter should be
the thickness of heavy cream.) Allow batter to rest for at least half an hour.

Preheat oven to 425 degrees F.

Place a teaspoon of lard in each well of a 12 cup muffin tin, and heat in the oven until very hot, about 5 minutes. Divide batter
between wells and bake until risen, puffed and golden brown, 15 to 20 minutes. Serve immediately.

Huge Yorkshire Puddings

1/2 pint (285 milliliters) milk 4 ounces (115 grams) all-purpose flour  Pinch salt 3 eggs Vegetable oil

Preheat oven to 450 degrees F.

Mix the batter ingredients together. Let rest for 10 minutes

Preheat a Yorkshire pudding tray or muffin tin with 1/2-inch (1 centimeter) of oil in each section. After the 10 minutes divide the
batter into the tray. Cook for around 15 to 20 minutes until crisp and puffy, don't open the oven door before then or they won't rise.
AL ¥E A T 45 ( Jam Roly-Polys)

#4%E: 1 cup all-purpose flour 1 1/2 tsp. baking powder 1/4 tsp. Salt 1/3 cup milk 1/4 cup sugar 3 Tbsp. Butter 2 Tbsp. Apricot
or peach preserves or jam 2 Tbsp. Seedless raspberry or strawberry jaml recipe Lemon Sour Cream Sauce (option)
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Lemon Sour Cream Sauce: In a small saucepan combine 2/3 cup lemon curd and 1/3 cup dairy sour cream. Heat over low just until
warm( do not boil).
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Lemon Pudding Cake

3/4 C white sugar 1/4 C lemon juice

1 pinch salt 1 ? C milk

3 TBS melted butter 3 egg yolks

1/4 C all-purpose flour 3 egg whites

1 tsp grated lemon zest

1)Preheat oven to 350 degrees F. Grease and flour an 8 inch pan.

2)In a large bowl, combine sugar, salt and melted butter.

3)Beat in the flour. Stir in the lemon zest and lemon juice. Combine milk and egg yolks,and add to lemon mixture.

4)In a large glass or metal mixing bowl, beat egg whites until stiff peaks form. Fold 1/3 of the whites into the batter, then quickly fold
in remaining whites until no streaks remain. Pour batter into prepared pan.

5)Set cake pan in a water bath. (Pudding will form to the level of the water bath with cake on top.) Bake in the preheated oven for 40
minutes, or until top is lightlybrowned. Serve warm or cold.
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1egg 1 cup packed brown sugar 1 teaspoon vanilla 1/2 cup all-purpose flour 1/4 teaspoon baking soda 1/4 teaspoon salt

1 cup coarsely chopped walnuts

Grease a 8-inch square pan.Preheat oven to 350F.Stir together the egg,brown sugar, and vanilla. Stir in flour,salt,and baking
soda;then mix in chopped walnuts.Spread in pan and bake 18 to 20 minutes, which will leave center still soft, as it should be. Cool
competely in pan,then cut into 2 inch squares.Makes 16 squares.
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FEH B FR T, GBYK. [RRE ARSI AR — RIS BT A 1 8 0 C . ARl SR AN A, FT K
R R OR . BEERRE A, IR LIS O CUER A AR AR S Sk A R B g AR . AR N AR )
SR BE R P2 . WG BRI 2 2 0 /KL, PERRAIADE, BREORSE, HERGESR#E L, DL1 8 0CHa1 5 — 2 0 /8l %
AT GA% 255 75 5K Green Tea Red Bean Chiffon Cake

R 1 6.5cm FH 7 AR

HE 3% A 4% W 30+4 0% VM GRS 5 0% H AW WK 5 0ZFF Rum il 1 0 =Tt
ARy 7 050 &Ky 230 Ky 250 WESHALS(CATHMR) 8 530 =W WU

ok R EBRRH . JHELL 180 BETHEL 10 /8. EHICTAIR A 55— Him A = k.

FEEE M 3 0 SEMEAT AT Rk w AR G o RIHGERITEEA R, 3 N R A ER AP L5 A FES) .
REEVREM. A K. Rum WA R MR\ BEHERE 3 6-4 0 /%), /A =KMAETREGYHE.

A BT, B (4 0%) A5SRINAT R4S, WREZ AR T,

ek R A SR TR AW . el 1/ 3 P, BN 1/3 A, MRt AR, i ALY,
DISRpb . BINKERE, FIE JJHPRm, MERr s e — NIRRT S M8 35 08, FAPTE, HOH RS A
RIS B (R, AT B RS It Bl e

fiRE: 1. R ARk, TR SRR B DR AL R R, U5 0 TR AN K. IR EF TR, 1/ 2 ZRReO%
BB AR TN . 2. BRI E L0, ] AR AR .

MR Y 3% BHE 5 0% A4 15 0T VRTEE 1 0 02t AI%K* 1% Green Tea Liqueur 1 ¥/t

EEAOR NN 135 AN 2 e 0K, PR CRERIGE KR 2 & LM )

Wk S RS, FTRALAE

BN EE D, EACNAT, BRI — 2 58E R KN SRR K AT

ARG, BN 2 S

ORI £ B Kmirh,  JONYA A (Freezer) N 22 &t

WSBET EEA S CRAETT LA EIIREE) . AN green tea liqueur (A LI . AR4EHEN LRI 1Y 4 .74

s 5 JBURIA MR N 25 AR ] s [ I SR R, EE A 2 Wk, BIER

E ISR

BEBIS —48(0.51b), #E—AM, 4%E&E, Unflavored Gelatine 2 /M.

i 2 KRR, SR eI B, MRS, AR, S 172 MK Gelatine B, ek
215 B RIS BINTTTERET-, WG KA IE 4 /NI, g E D1/ L.

SR

JkL et e

HVE L G RS K 12 KR LBREE IR (RVERT TR AR Z) 22 b fz 1 B s oh BByl & (M 2k 2 535K IR &
Lhe: 1:2 303 1:3 48 1 & SR WM LK 2 4T 2, nT BT 1 LU — 28 98 25 Bl A /N AR S o & 0, — 138 — e, LA
7 1R A o 2 2R B AT R A — L8 R L I R B CP IR A g .

MR (D&RER 1 AR D% MK 2M QK EE AU EE

(ISR

(1) LAV KR4 S0 a5

(2) TN FABH /K IGE R =) (B BT, SFB0A R, DIRCT,  FERN UK LUK

(3) RHk TR AN RIS SRAEAT I it BRI T fr ] .

FHREH

FoBL: sk ER -, SRoknt (R DU RGAUED B, a8, AfEeE, BH

k. e CGR) TPKIME, %, £l SEm5A0OKIILGHIZIE 1: 6, Iz RHs; KR e tih K
9, %

et g, FRA SRS, DLokite, AR SRR, R BB AR B AV, SRS IR A
AR I 9 22 TN DKAE T M TR 2 e Bt [ L e e

JBR il £ SRS

FOEL: RHEEEIN 200 5, KRB (FRICHUBIRATHFE 60 30D , $EFEGSR, UFH/NEREL, SR % b B

filtik: FEPTAMEL CHRAEITNBD FfE 85, FITHERG 0 rad i, sl TRk M2 MOIRE, FIDHT B
JEATEIRE M, SRIGHGLRE MO, Uisi—2F, FRlE . KORG8 —i4, RS, REHGHE b, T
AT EETT o ST 2 BORE B 2 LK LA 10 2 BRI AT

JE R b Nk TR,

EERERY, AR AR, TIRAYIREIR R AL FE DN K SR 10 K081, OREER; SRR A YR EORH .

TR EIPHT. BEsuskl; B BREATERL T, IR T, AR, PR AN G IR A R
Fefh, I =R AR VIR A iR SE AN ZER I A VR s (BRI R R TR T, SRR . TR FIRRI Tk
T RS UL BRI N ZL 5-6 70 A ERERUG TNORBERLRE EA QLR TRANIKA, W R)a iz,
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ZR TR

B LR ERTIN T R RS, BRI RT, SRKSH — iR IS, WArnsg s iky, AR s AR . BN
WZEE/NI . HOHS DI~ T AN OL, TN AN v S S RTAT B

[EPIN o R

RN, LI, SMASH JEIIAKGKF, HAETRMR. WAGY, B .

X PN

MR 295, KRB 230 5, W BB 28] GRS TERN TR SE NS 5, WRses, Wkpr
W, MUK 2305w, MPEER, EAEEGER GlF BRI F D

ik KA B TR KA BLR A4 5

WA, IR AT BN, PIRIJTZC A —EROKEEEN, PR R, & RHOK 3 Hom ks H
W, IR e R, B2 T

e TR My, TR, @& R RS e ), THEA R, TR b2l SRR
FE LT, TR WK 10-15 2050

R ST P ANRE T E N i n AT

HIEAERE

IR KR, 02 G RS AN AN S P T A T P ) O 4 1, SR 28) 068 i (1 50 2 —~F B 22 K7 e AT T K B & 22
T P 2 /A Ay 1. E BN A5 P B e 4 RO KR (T3 0 TG DK 323 B AR B, ) DD B ot Al 3 €
KRE W Fb

1 I

HKAZBZ 20 5K F3b 1A APBREER 1 KR 7K 1K

BTk

Lo KR AT BORBEEA), 20 10 550y, RR R D B ER & H] .

20 WULIRARIR B, ¥ — Oy EVP e A, KA B R R L oK, b e LSRR R . R SR U, KR T
BEVURHE, Yrifdeil, R 10 4.

3. PRI, IADTEE S, FRRK RSO, BRI R e O g A B

WRIFREA T

kL
Ry 100 78 415 75 50 KR FREER
Wi

L AERKGWHETHPHE, B ik, A0, BMALEREZH, RIS MABEK, fFaU5BNKH .

2 AR IZ D ALK B 1R I T R 4

3ORER S NGy s P RRIBIERTE W IS i T T P A v e 42 o

4 BEIT—K, AR TR 2R IR R IT AR, SER AR, TR, PR LR TR, il
MERE

FkR,a g, fg

Lo AR B [P TR 1 HIOE Sl /K TR S (R BAR) - SR 5 g HE A A Tk 1R, 28 B R SRR I, JICPE SR
L2 UMK O AT RE K P P, P S R b A 1 R R SR, B P e A, PR, & M YIE A H )
R

FEELRRKR 1 1/2 46 BEBURER* 8 ¥R MINT 4 0 02T WK 8% Hibfg e kbl (PR W
Mk A A EMRMIEAL, RREE/NG BRAR AN EVb e, Rt ERER B

TEE B b

LAER B butter T T 1tp, fE7E ¥ 2 butter 1) 4 %, ek, HERHTEG IRIT DMK, SERIL butter, FEANAEESS, K0 1E
PR MR PE I T AR AC AR AR R o FRINBE, T A 3L B Wk o 38 A UK O Rl i 4

2K K 122 j4 BOTTERSCE SRR ] (REAIIT KRB RKo0) o SRR I 5 TN T 2608 Sk il LG T
IKGERER T BRE . BB A T A VR A RL, R /AR TEIABOTK, 5S4 .

3AERKR RSy B, i L B R R R AR . XA R LR, R 2 R K AR S T, B BT K. ARG
ORI BBk, TRONTETE 5 A
4 BOE, RERLL . P RAT T, — RAITIERKRBIER B S — RAT B (BEERAT 2073, ARG IERK RIS %
WA IR L2 Kt b, iR ERRZZ, TRONVKAR .
— AN 5 AR
Rk 148 (89 160z) « 2F052 L 1/2 %0, vhdrm 12 0 GEEA KT, WA 3/4 ROEVE A A 88 hn s i)
) LB, BP— K. B, UK S 1
ik

BRALG VDAL, BT MRS (8 B AR ST B, T O N 2 4, 35 RS, FH MIXER JRFT, B 23 50, AN FECo e bk 3k 15 1 i)
BN 5 3R LT, B A O S Bl & as R, SEEIN 2/3 BRI 173 MO RN = KR AL S0 #E
£, DA E S A8I7E LT )54 350F SETHEN, 4 60 48k

oyl

JEkl: FEEM (BUCKWHEAT FLOUR, iA=L , XMW, 45
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Wik FEAZHARG KL — b ELBR S, NGRS RILIRE K CZOME FH T K RV 5 I — s, BRI AR o ml i
FFE ST A TR K

FITH ] O ERARR DT 3, NIRRT 7)), W LR /e, SRR s i pke 1 R L B B MR A mr LALL/
WAE AT, (RN, KAEAE 3 FKSEWM 3 FREE 0. 530, 6FKMAIIT) , MIEFFRAZKMRZEK 1 554
T o —IRFEUFIZATERI ] LU IRZEIA T iz, AT CUSA LR A o W 380 )5 SRt ml DUSCAE K B H B B i 2L
5 PP E REFHAERAR

1. P

KK 2.5 AT, SN 1S A7 OIEE) , 525 50, il 150 70, &3k 70 570, MRS/, FRehhEa. TR
W, IBE. ER. EUREEST. PR RIS TN, SEITIEREEA . ARERARSTHS EE A, 25N 40 UK, TR
LE. RSB, FEINEEL 30 SORRKRIET, AT S R RRE IO KT A 1N S, FRHISCKRAE 1N A .
FEA TSR P BN W K PR KA, B AR R T,

2. LUK

HOK 1S AT, 214005 AT KRORUGE, FIGUKERI 2 NI . 7% B S IRIERFet oo AR 30 72, 4RI
RAAARE, T LSRRk R, R TN, KT, FIEKE 2 NI, AR B ALK DL
BT KA.

3. R RS

W R K. 5% 1A, W FEER 100 58, JERAK 50 58, B 10 50, J 50 5, ZUR. 28k, fihidE. %
MHPES AN = N - P (2714 A S SN /AN A B S 4 8 e LD ST N | s PR NI v e Bei = aa 0] v S I G X (G S
P A E ANEHEES, NIRRT RIS K, HEKZE 1T/ S, SCKFRE 1 /NI .

4. SEE MR

Rk 2854 750 3, FRAEK 2550, BVRNSERATIE S A BV SRR, a5, TEAERSIRISIA, Buadrbssent4r
BRI, BGEREGE, A E NN HES, AR KRR T, 1 AR, SOk 1 NI,

5. BCEETERR

Rk 1 AT, ZHK100 58, FE 150 58, FIRPBE 300 3¢, FEAE 100 78, &3k JeMi@Es. BrobE. Zhe. 3. BEahds,
BBAINGERS, ARG IINAESE, FEAI G RISeiE . AT e ST R I EANLL S 13 ARRRK S, TN 173 IiE, B
JATEE 1/ 3 FtRK. WIS, NBHPR, JBNEEESTIK. HEXE 1M S, BRSO, B .
TR

BHEEAERA: K, W GRS, DIk s KK 2 kDS , BiM, SR, BRI, RR, h, 414
RV T, It A D VERRS ONRAE R Eh) kit e, RIRER TR CInERBE A 5 ki
TEKT . FFRIREK, WRRE R kiEB AN,

WA BT RIS 22 AL 58, ARt nl 2 —NER T, WO LR /INI 4 0l FH P A v ) 2 45 5 488
S TR s, TR RS, BIE R DT B REK T, 8 T 2 KR e, ORI, T
PR S 00 5, JERERR T I ) o BRIt 71 ) — i i) EsSARRK, 2 RAM 7 3rm —35% . 0285 Bl aoks
TIPSR S AL CGRB) o — AR TR T . R BB, LB AR R R . 04, BRI
Vi) A IR T e e v !

BRI SE KBRS, PR, B 8T /KA b 4

FE2K 1000 e AERHK 2 /N, =T, TLaSE, o KE K, OK, MEMKEEE, Jruzm!

TR PRER (TLAE A S R MR ). 0 s YK G A, B R B R 20 280 i K R B, TN, S, K 0 LB R i — T 8 1
HARB RN [R) (ER AR IR L IR K I B 28 I FORFE I — T I S A S48

BRAEE kD

ks TG LR (D)

ER3E 20 1, MRAR 1044, DK 3F, R TiAE 300g, MK 14, Fak S, BRERE SE, FET 109, ALKEER2 K
R, W AR

ik
PR, B3R, SR F M, TR 14 M, B 1M,
R

L PRSI BN U

i

LORKVEIREK 3 /R Bl B, K38, SRR . TAEADIR . IBOKHLAIRECH ] W S B DI . 162
TR 1/DIRE, SRIBHIKER, K93 40 S8, BRER DI ¥

2. AR B 1 [P RN} 1 /DIRF o BR3E— R ki, ONGEK PR s 08, BRSO i o bR Ea 4 KR, JohbaL
ERREUEOR, ARG A BRER AT  lD, EONGHMORE,  THES T R B RN IS, b Kok B W40 8 4
B Bk

3 AEHTA SRR i A TR, TR, HMERE R R, BN BRSSO TR, KL, FRRAERER, fx LT R
KA, R THERARRERT . IREORORE, AR, SRR T, 70— MR A s T R XA T 4

4. U2 AR, BER S, JONER T, DUKEEIBRL 1 /M, BOHZ AR B a B i]

ORI bR R E R s T

T AN ]

(e
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o 3 VK, 3 2Rk (KWkiA L) , WA BHREZA, KEBISER, £ T, D THORA,

o HAEKBR3 Ay L, D17, LiROKMERMh RS, B, W, &H.

o B, A, A, WK, BERREUINE, EXKTEER R N7 ) AdE A

o B3 RHA—F 2 AR (KR Z D) —ilg b,

o B ABIN L, BEEENS, N, SIRG BRI,

o FHRIK, BRI IBOBE BN AR RN, SRR s LRI RS, AN ARERACEL T, Bz BRI Tz T,

A HE K AR

MERAEK -2 38 (R REEM) KR S/ B - 50 sk % - L&k NG - LRk A - 3 ERIR DI
FAR - 1 ERR YIS EOR -550 e -5 50 AMORL - B 800 s i

ARG T, BEER, MURRK, BRI L, mEKD, . A3 iR, L vk, B, i L, ng
1, MEE. EEICPE, RRPKEER. A, BB BE. &8, A, s, BEOR, O, 1, i Loe.
Fi oK ZE

J5OkEE: 8 1000 38, KEK 100 3w, BB ADVE, 45 50 T,

MlvE: LA REUE, VI —amMREy, FRAERAL P ZERRROR CRPKRELEVE T GRiE 2. 3 /b)), 35 By, HATHT
7

2 TR FEER ORI R N T, VR B Ry, FHRERGETE, BRI/ K 2 B Ll .

3 RR, WEL OB .

B ROKRZENREET, ZERVE—T,

i K Are sz

Rk 4 MBI . BH, HORDEEEFFIIR. H 6 XM P sE i, B MAEFIIRK, AR B, A
RV, s, #ah, BERRR, mrsE—F. Bk 1A, BUERR, BT L, A, AR R B LR
— N, MEABOFHAT. Rk, HEREE Fase. LIEZE S e #y, HiZ. RRREEME A iz . 2 B s
RFEN AL, m] FA AL, TARARR RS .

N

PIRE S | BEHERe e A1 T0 AR K 5 1.2 8%, W R s, HEEE 1 B = A2 T SRk Pl 6-8 /NI W] I 1A
R S D VPR FI RS £, 5 L BOKAR VA L /NI S8 i A AT T QNS A0 AR AN, VL IR K R e F,
R BT LANMIALE 2R o) ok, 78 8 e vl DA T . FRIF 5 VA& e R 28, S5 /K I J5 2V AT EL AN S b B HE R P
TG 7K 3-4 A3 RIS K. SEZELF R, WS I 0, N A SR S I LT 1 AR A 20 ) LS, wlin] AELKe e T 832 A2 T AL 1, Rk
WA, WBATRELS LT . BIFEH 7-8 28, heZ2 & 1 Ri Ay,

IR TSN S

R AW AN s, UK, WAZORM . FRRER i AR — /N, fERRK AR, XKz
KRBT 7 BRI R (R TRz, X FEIZ A R Nk

B ¥

—RRE K L. BIGE AR IEAL, TR A EE CORIRIE T B R, ARV RO AR, R Rk, 4
=P, KR “BRRAT”  HMERNBSES®RE 74 LE— B KRR R SR, s e B2 tk. 2%
B TR TFAEY . ER, B2RRELZN M R SR . FRART . BE A

JkL: R 250 5, JEEKAOREK 25 5T, UM 200 58, BCERK 100 7T, ARFEW 125 58, ZRKEE R, m .
lvE: LR EHE. ZRE. 2R Tk AREBHE—iE, MFEYS, P RETE, 812 A KR R
2IERM S AR S, AT, BEAE, WK, e L/ MR IEEIE, LIS, BRI
FER: 2 BAEFTHG. DY AR PRI 1R, SRR 1 AR, S5 (bp)2 /L. B 12 /N AEE 1 R, AN
JEFLIK 4 (Cheddar Cheese) 1 #f. KK I AR CBrfie. A REUKE R .

eV KA TR R HREG 200 B, 7E—{EK&) 9 I LM Lbkit . 8 2 AT AT, MEA-0hRE, B9
Mo Siffi—mi, RGESMER . TR S5k, BN, BIANFETT, FB T BRI 23 2 Ak, A
FOKR LA &R AEARRMIEIA CHE b, BONIERT . 1% 25 /i Ay, B BRI KRS PSS G BB Al e
FORRES 0 22 0F w7 Bl AN Sk 450K FE S 20 LA, B DR £

kL

TEHCRHT CRKRY) 2 #h+1 KR Gidi) BRGNP PRSI 1M K 1412 88 (W FR 2 —BEE)  Hiky 3/4 #F

5k (baking powder) 1 A

ik (75 TEKZ )

LRGBS TRy e R B AN S S 2) B AT 2. SRR BUKE W k. GBS FEHE) e i .

3. VA TE KM BU /K P L3 5] I (D)IRA 4], S RIME A 1(8.5--9 731 A\ THEA T Y 25 58 T A K K 7% 20-30 /7.
B TT 1S SN AKHE. K — K. SR R,

2. T MU E R AN H A ) TR LR . AN M T B B FERE. W S B L FE R, m DARRLT 26 K. (0 S AR A,

T K TRV TER 1R RRE

Lo FOff: —#R KKy —#RmRy, —MIEUK, FEEE, 4 1/2 tsp FIEEREBEI R BL3EA), TN 1/2tsp f baking powder &
DL AR A 35 R

[ R R R S R
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2. KW @ EFETHOEME, FEMORER, JAMRE fastrising yeast & 7 1 /N, (WIERAR PR M FEEE, W HZEK
L) EAZRRPEHRE T, HEAREZ R, T T,
3o A REHTEEROBL R, SR ERE LS. 2 EIRIARAR 30 20T

ZIFIRA, IS o, RIS, BHHSR, YIiiE,

Iy KA 2 46, THORY 12 4R, Sk (TRYE) 14D o BEER. /K2 M (HEA R T2 | 1+1/2 tsp baking powder, 1/2
tsp yeast.

2. BEFDKRME T, SR TRRE, IKIEHSAS) CRElr T AT B A RO S T4k 5 RN, RIS T) , i
& 30 4040

3. JERRI, SEFETIFA 300F, WP EIARLT, LaRIay, LS R, OB RINESE R, BUBHE LR K
I, SEE 15 el RIEIREIT BRI broil #5 5 38, EF T .

RBECEIE 2 KE)

kL

WIMUNZERD) M, K, AHREM, TREERE %),

Rk

k2D 52 (4%), T/ i (2%), B3 (0.2%), Ryt DRI A NE. 5%, 579868, 4, T, S AL B4 2R 35 C 25 7 (T 0.5%)).
HE T 7

1 FEER BN K R &R B 1/4 Bk D VRE R KR T R KN 18 0N, e Ok 48 0 22 AU

2. BT EERE, TR FE A, 0 E 30 A0 UL & FIRRL, Ry (Ek g2k 22 C 25 1) — i i AL B34 . S m I N S #E 4.

3. 25-30C L5 R ORI 6-15 /NS R Wi AT 0A Bk ik K, 9825 20 .

R T 3 U, € 1, R A TOH R

YRR B

RN 173 M6 TR 2 RORA 1) 14y FTRy 1dtsp WA, Tii5). BEFNGEZKORME 1/3 R34k, BIATR il ORBIA 22K
B, TCE 15 48 A AT

b SR AN T e RO 1L B TR D € E O i R o e Sy

JEURL: KKK 250 TT, RIKA 750 52, HORIEEE, 40 1%E 500 Ti.
%

ERMAER G RN, N EARE, KEs), BB, KRN T #AR W . X ERER R B 4L
B R, JEAKRE, RIHE, H L topping, JEFRIEERORAE S _ L 2B (=204, H1H .

IXEAIRE ST AR S K R K B B BB BT AR, W 30 s B KRR b, sl 0 FIDRE R T ARl ke, kAL
Ky I EEI N 2: 18] 1: 3 #8h .

FEKBEI O

T 1/3 AR RN 1/12 AR N 1/3 7K, KF6 T o e T RMEE 12 BERTRH R 1/6 ARTHORY,  REAK PR A OK S IR ZE
e N, SRR A OV TR TR, BN (R R R, BTBUARE ST MIXER) . InT U8 AJHE, 2
SERIEARKIRA T, O HES 7K. 485 TABLESPOON M5, Lt Seff /K e i if 1. K EUEH BZRE, BT —»h
o, 20 08k kg

ERNEALiES

T PR, 2 10 298 3 el R, 3, 22 A, T LU — A R I 8, N R AN RS, B A4 i, DL s i T IR 2 ik b
22 N SRV K BT K E AR RS

70 JE 22 A7 B FF AR R0 KT RN I R B — T (/NSRBI BUIBAE B0 i — A, i i 2 — B T K AR 5 4
ORI T R ZE 20 20l T BL T

TR T Ll T b KR AR AN T 56 [l b KT B PR 1 T IR % A, Ao A T 28 R ] P ) T KT ZEAS 22 ML 4 Ol AT
» TR A E IR T KK FE 15 40 RIS,

5k

FEARIBOR KK BETF o TRTHINHUKRILT, FBR IR A s &8 8, LW Z8iiT .

BARZRAFUFNG, RFS N A GJE R (soy bean flour/powder, 7EMRTHLMER MK AT  —mEk, M4 CEREA
AN ISRy, ZEH SRRk X X .

Y0183k

e S Y R TR K PR T, SEH PR AT R & (0 IS (3822, LSS AR, k. MR AT, K
WK, BRI, MESkaWyt, BT EEIENED, RSk TR T

Rt

R

LR I EH A 70G,29 6 1)

mkY 125G GH 125G WBE 225G K 130G R 6G WIITRY 6G Wbdi 6G

2L M EH A 65G, 40 6 1)

E 125G IR 125G BB 25G UK 110G EERE SG JE4TH 6G ¥bduih 6G B AE A
SEUES AR L34y

1. BERES KRG R R 58 VMR, DN S E0 38 DB P B MR 8 (6K, ok YT K Yo B il RNt 1 (41, i A 1% 30 434

36



244 T [0 ) TR LR T e T ' T (R B8 -5 22 HTRD)

3K AR 2 T [ e S T R WR, X BT I DY T, D 4

4. J7 (RR 434 K T T 5 AR 22 Al e v ), Bz AT LG AR 22, D)k 6 254%

5. JRNFEIE P K 25-30 20, KRR 30 J&, 75 LLrb ok 78 10-12 434

KA,

JERk: TR 6 5 0 50 BEMi 4 0 0 5 B BE2EN 8 0 0 5L FEAK 1 53¢ ZUK S5 05 \MM 5 7 kiEh 2 53¢ 2 0
TESEIM L 0 0 5% fEAEIh 1 5 0 3%

AN

12 KK 6 0 0 swMBARANZ P AIS), IS, FIAL S5 0 0 sid/KEtEEs), RIG R EEERER, BaER
W Bk WE: ERBCAHA, N, IAZER. ZUR. J\MAH. KE. Bl Emsme) B sie et .

29 BRIFIHFREL TR, TSGR TR EARL 1 0 BRI, e Fiak s, Bk oK i A e,

32 FHRE AL, SBHRIEK BRI TR, TR K AR SR IR AR N, TR A TR R E, % R
o5, RZy20y80SE, WOFSE, WAL 2 0 sefedEh.

42 MRS S5 0 FHMINGS 0 0 SEi ARSI UK, HWAMBARN, 1. 440805, BIFE, HkAZL2 0
A, B LEE. 403 G, BRI, AT RTINS IRFE NS, BselE, EPRAL 2 0
woAeE, 5 bR, 508E, WA THERN OSSN, MRS R IRT AR, R R A PR
JR AL 2 6 5 R Kk

YOERIBOH, HERPSEMMIA 2 — A, ANATKZ, Yd. A TAERBON, IKEEAT 2/3 4, iR, JF k. Zr st
e, RIKPE RN K, R G ARSI — A A ARG, SRR skt nl LTI

A et

ik

JETA: SRR B T . — i L HAE A, Ve R K B L 4y B, S TR ph s Dok . 04
TP AT, /NI ERE CIERERIUKEE R 5 /NI T, IR . 3K JO A ARG IF ¢, R B
—W, ARG BN, R DM ATERE, AR B, AT, AER. DEE . SRR R L,
WHEWR, WALEIFRRGE W, MEEEIr, BeEEE. Bk, SR MOTaARRE, HiTLSAS DR R R R A
A B - SEEQ T AR AR . KGR, W EHMEwmE, SRS 2Ma 7T
AL PRI 3EFI T R G, ARG AN GAE — R 2 S5 S RN G IE . PR B IR DRI /N KOG DRI It 22 2
B, ONTRH 350 BEREA, DI SR AT,

WIS B BRI RN Vg T 4 AR 0, K NI 1 AL S5 - DDl 7 CRTLURFR3F, (RIS , kL, 4
WFESE e LT 1. WA, KATIF)E, MR SRS, W, B LZ, 2, ZEmzmkRE
B, BIANERN, BANKFHER, WKk DUGTHRE, Koy, Bk, b, SAERE. 3. AR
I, AN R .

77 5 45 4 K PR AR SR T

— ISR, S ARG RS R — 0, ANBEZRH 34 Bz GO 26,4, 08, Bt 5 1K) PRI, 56 i, 8, 20K, 28 AR Ry
T ANE K BEEZ AT R BEIBOK 2, IR A AR e 5 stk

B S A5 A AR B P AEAN LT T 8L D04 Bl 52, 88 5 880 ot A b 3 B — SRS A T P 1D L A, A R (0 5 AN
2 AN B ST KT . AEds DR B S KR

B S B RN RE L T, EAUBERS T NG T R R K I R T T R T SRR 8 T vl A

HUH R T B s )G

Al Dy R S 2 TG .

HAEFT U WS AE 0 LA B AN BE 2 O, — S S n DL T, — 8 N KA I SR R ISR L AR S B — A RS B
T R R v ] B A, T SR BRI 2 R AR AT A S 3 X AR 8N R A, 1 T )L SRR RN T 3 AR ST DY £ i)
rhtaE, i —AN/N POCKET. 3 T #hE2 I BTF 4L 7.

RIS T

JEokL: W9 1A

AR /NTANZK RN SRR, AR5 N & SRR —/NMTCRBER T (8 =5 2 101X TR R e A 2, Wz ORI N —
SE AT AT 555 T8 TR PRI TR RILRII I 2 93— <& LT 4 521 (green bean powder), £%°F-F(1), AN AmoH R4t S 5E 8 .
Ma—i 2L i, s, B YR IR

PR SPIRARN A BN — s (R A 2 cooking spray, Wt —AMRIEHUR), ST LU, In—ATHM, D FREFFCR)

DIEAMEBIRBERR), FTANGEMIT, GEABRSED, W2, SERUHG ) R — )L, 2805 Rl m_E
¥, WeE, B, BONMA, FIRUPHEM AR, WasE T LR S¥, AR5 nT CLH fn .

K R 2% e O i (G B R )

JER L A

ALL-PURPOSE [} 100 7%, #h/\4>2Z — TEASPOON, BAKING SODA % T 1/4 TEASPOON,

BAKING POWDER 1/4 TEASPOON /K 70 7T

— 46 TIPS:

1. ¥ 2H BREAD FLOUR, it DOUGH i, —E2 L% A MIXER §tHF 28, BIEHEERHEHEA), A5 0
(g 7 T A T R S PR SR B (R -5 2R SUAlL T J LR R I, ALL PURPOSE #l1 BREAD FLOUR ZE55 AN K)
2, JREITANA 1 TS ] VEGGIE OIL
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3. DOUGH fiftlif, N, AR IDERm, BAESME. & 1 /M DOUGH 5Ol —Ik, AR/ VEGGIE
OIL, # JLordlh, BUERRMZE, BIRHES L. WkE 3 K.

4, B, EBAMHEE . R 4 FES DOUGH AL MARH 24k, K IR 2 LT LIE K £ )

5. 1XE [ DOUGH $7HF, v U215 BB 1%, (MRMERL, 2B Ihr . FMREGH, M Xig# DOUGH,
WU £ Bl GEIR . EORBRRI S — 5, SRR e, e

6. MEZL, . WMPFTE, AT, STEDSE, BSYERAT LA . IR IANEN, XA, BEAPZHR 5 )
R L

JERE: RGP 1/2 % VR 12 6% BIY 1B UR 1/2 % g 14 % S 538 1 B8 520 2 kG AR K 40, 0 M AR — 8

1. FGER ARG AN 1 AR 2K N A, B O I , AN A Ak ety Fn 3 B — 4, 485 it

2. JE DI R (o] DK, 38, 6 T a AR, MR CRE ), 8 2 V) v v L) ib 3

3. 485 Y Phid

4. Rk B KT, BEAN 1 AR NZ B T DU ER A BB,

5,40 N UGN 22 AR I R 5 IS AKDE BT o, B .

6. B KA b, 4R B EORL NGRS Y L A M s Bk LA T

ElNE

KT T 20 20, T AR 355 g, T L s 422, D e /N R T, A A W el A3 DU AN, 280/ IV R R e i, 19 T AL, R Ao, I R
TR BIRR, R B R PTG,

% LR

FRE: JKTH 2R L3 BB

W 1 IR, BT o 2 AR TR BRI AN G T o 3 JAEA IR, 4 JTFAK FHRER.
SRSERUEBAESE, WIFRZ MRS, BT CZRE AR .

JRAE

(1) Z4E 2 {1, 8% 1/2CUP, 54 1/4TSP, /N +T B 55K 1 TSP By 2CUPS, XE I i H

SRR, LB PR AR, I N B8 P AR, 20 o A (4P 0 I e, B T S T[S 57 R 7 (24X 15X0.5C M), VI 24 i R — 1%
T, 26 T — i, PR A TR0 IR ) — s 1) 7 22 8 0S5 TR 4 N e 42 P HHLJRRAE o TSR3 JBURRAE N KR KK 4 s Y 54 A Mg
RIRT (TIPS BRAE S NG 1 N 25 28, ] JBC A )

I KA E

RS 5 AT /NJFT 50 58, 208 600 50, FHIHIH 50 58, %F 500 5C1HUF FEXE 200 T 2045

WCE D) TSR /N IR FT 208, R HOIN K95, 35 N TR, BRI 1 20 96 e K 4%, B ok i If, T 771 7.

EEAINF T4 02 1 8 JE K A 4% R B v e 2, i — 2 i, 5 3-4 J2 R 0 I Sl — AR B R K 4 4, B I = g,
F1OBRAER, AL 12 JEK.

YA THERLE, 7S SR, B 732 42 5L 20, 7 H v i 35 o vty BT

)5 1= T e

R, dESRE. A%, kBE (I SPAMAY) . K HEM. RIS « RSV, AR ERE= KA, A,
TUIE A LS, XA

a L, WS, BRR T 2R, IR HZEHO B MR (B HKD BT, &bl

THAEERE R N LRI, I T MRLRE S WA N &, O, AMERES, SRS T R T N
W, BEPVERARE, WIRE, IR g U AR AR I !
h I £y

TR I KR (— 22V ], 840, HRUNA, AR, BT, 4 g%, LG R T, RIS,
375F J5 K41 15-20 405l SR 4. W2 R, FERADIRE, S0 RINEARMEIRNR, AR, 7 By 2 )RR,
RZIFo YREGEZ M RO o Bz T JSAT R AE N MR 2 3 S5 43)— 3 bdkilt, i Ze okt R e ()i FHAR
B JR AL BF ROKAR /NN o ZE R R FEFF B WA I . IR E B %

1 LCER v O 1 i )

MR EL:  all-purpose 150g, Bk iHi(shortening) 50g & 4 X/ —EhEE (1 K&=12g) Bk (powdered sugar)30g,7K 70cc
IR R AR FHIRY 220g, BRI 85g, &9 7 SR, IMNEN} 7

Rk BEACI 300g, 11 280g, VIR, 0HE 100, B 5o, (CHAIEY 15, UMk 10g

FoAb OBl SR CMEEFTEL N RROKHE)D 2R

Wik

LBERERL: SEIGR AP, TBONEEL B, BRI, BRZAZ, KA B P £ 50 Iz . Bk
2R A Il BRSO TR B, R ORI, TR R b B PR AR DT HAT RN R . FH ORI R TR,
{fi 520 10 438 .

3L AT CARVEI TR : VA4 B shortening 7ESARIAE, S PE 44 SO H AR RN, NI PSS . (T eI BH G &
BRYE, T EARE ATRIARL, B BRI, A — By AR S 853 2 HAS S OO

450 1 B B TR 2 B VIR 20 2540 IU—(BI R, BON—MEHER, @47, TR R, ISR, A
HAL B L ) BT HERAE R R, RIS, SRR T 1), T LR ERI T, IR B, i,
RBIERE LT TR B, A9 LK B R R K — B

SATGAICLES 2 A, EHRRCEIETE, B REUKER—ER , RIS E 2T UGS T, SN2 %k
Z AT AR SR AR R . WA TR, RS TS g, AT T .
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6 MU PRI GRS R A, e FHR 7 ) b B 0K,  FRELSRT T 20K, gt ) UG THAL 22 400F (11546 )% 16~18 434
PIZZA

Bread Flour 4 Cup Instant Yeast2 Ts Sugar4 Ts Salt2 Ts Warm Water 1 3/4 Cup Oil 1/2 Cup

F EIR BT A RREES B LBOGH SCERIW T, 7 E R

KRB B )L, RS T R e e ANIRIR, TBEBIER T il R AR L T, SR RS
R IR N SEEG B R R, ARG B B TR 30 4

Topping 2/ B TR E, B NRML. =T . SPAM KR T . VHLiAl J A RZEAR IS, &8 §T i TOMATO
SAUCE M1 2 REFEMR B A EA TR . Al RIS B IX A B AA 2, 1) RECIPE U5 2%, HEPHRRSL
2K ) topping #REFIZ !

DHE LR, LR, LIRS MOZZARELLA , #5455 400-450 i 20 404h, 8 15 8l Ze A7 Bim]

JEA Pizza 7 f7%:/Basic pizza dough

Basic pizza dough, 1/4 once dried yeast, 1 tsp sugar, 1 cup lukewarm water Jfi7K, 12 onces =i #i4li%3, 1 tsp salt, 1 tbsp olive oil
Wik

LI yeast. TOWE A 4 JGRMR/K RS, FFEBEBELT 15 70 S04l 50 .

2.0 AR B RS, e P TS MR EE, RO 0% LI EEREK . BT AR KRB B o A RV R4
2 SOR

SO BRI, JBCER T AR 1T b, R 4-5 08, s AT .

AR ] ZE A, B REORMEN, AP R A

SHCHBREFEAE 2 o088, BRI HI T AR s AR 2N . R RS AL R ), S E/NA 14 inch, PR 29)%
RriE e R o

** i 5} ] topping:

VI mrs WCIRJLBIEAR . MUsh . B BRSAOR G003 20 2085 580, FE K iH] (tomato paste), T

3Br B3k topping Y97 MHKAE pizza 7 b, ¥4 mozzarella cheese (44/k) % Parmesancheese CHHIR) o THEBERI S 400
JEF, #520-25 /3 $ER0mT,

ORI E

Jkk: ARE, FaidE, cheese, Ky, POEKEEEERE, KE, ZFW),  BORBEAS NHLF

50050 AR DO RKERERERE, W, UNRALE,  BFmE R —id.

10 738 HESEDMNME: IRAEME, cheese, A, —Ri/NVKE b, GJEMEIE. TS EBANKE MEFE TR
%Ko REWEIMEUHNC T, e st, [ R L.

10 7050 MRCKEE, SMEDT—FERIE, WGk, WgHns, XFsiJIREHMIES .

JINJEFE ), 220-250 FRECHE, K% 5-10 Z04h, AARERIRT R, RRmmET IR . B TR .

KB RO AE T D, K lr ], B R T LR, .

ML M Pizza(French Pissaladiere [1)520A5075), {RUERARIIIR Y pizza # K (4 A0

all-purpose %i#; 2 A+ @iih/butter, A8, VI/NT 3 B 1/2 /ML Parmesan Cheese ¥y 1/2 #F &% 1 i, TR 4K 3~4 Kk
olive 0il2 Kt KPR 1M, VIWE 75 13§, DIRE G462 38000 14 oz, TIT tomato pasted KL ATHL CAEBURIE, &
FER R, FERALERD M, EFF thymeS Bk, 8 SEHUE 6 1, V)

ek VAR AT, PEAVIRT W, HTFIE SRR . FE BB 2 O Parmesan cheese ¥y, A SRVTELK 3 Kk
PO, B, ARSI, RN K o BESRER S m DA AR R A AN SR R T s R, N
UKFEVA P8R o

2. )M olive oil, IPIFEBLERAR A 5 4080 R VE BRI T R0 10 438, S4B tomato paste FEERIA)
SATHCAAT BN BH L, JRAE)E R L, R THEMF RS (B9 400F) , 9% 15 708, ARMRIUH HOE — A B 4, &7,
[ 10 38K ZE 5 A GERR AT 70l ), B, s, Dotk o

A0 HOKFEEC, Bl O N SRR, FH TS A B B B LR YA, IRE S T I IRAR . AT AR
TREESNEE, 22 F IR N, RN R I 84, WIRT B — e, DARNEHGF 3R je a8 4 . — 3 i /R
JEJHR R H /NI GERR ]S R IR IR B S0k 2l ), BRI L —oREM AR, N THAAS 400F 1B FEHEKE 10 2088, HUH,
RS EAR, BOEBR TR 1520 08 (F—R, HBR e Eiin)

YR, R 8l B AR 2 ABGF RS Gkl , SRR AR, AEUIBUAR AL L, SRR L thyme B 2
N i) Parmesan cheese ¥ . HUERSH RS 15 /8w,

1E SEIE oK PR A

1o F/NVGLTHE, BHARTIIAKE), B AXFGLatibyt2. die 4, SMRE:, HEEm, SHIM o, e FmamEn
W, IERER, AR, BIANUIILAR, KKBTIFE, /DN KIEE 20 7rh.  GXANHEMOE Ry, /KR 2Rt
o AR EKTIT 11 230, 2 Ja s K a # D o PR B R I — SR vk AN R SR, SR VG 20
FINBGE OB BRI 0T LT o O LB, X E AR N EZIN T,

2. (AR Bacon FINE Ak . 7E°FKH Y0 Bacon & UF 23, AR5 INAICHE s A ok #E A1 3t mT

TR B 0z S AE SR R Oy

Jsokk: O A (DI FR (DI NEEERS (U)R) BACON (PN 7)) il X% 4 SINGLE CREAM

ks FFoKAR BN s — R 36DV, KPS FIBOK . 9 — K B E, BNV, 5~ BACON Ib# s
B PRSI, T 2RSS S I 4, A7 B o M B R VT S TN FR R BI J L 28 RN BACON .

PG, BNRSE . WBEEL ISR AVSIARCAME, E I B A Eg, B .

REHIE O, KIS U %S BACON fRI7E @ Ofr b, e EXSERYIhIt, i By mr,
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e SR FREMAG, Tk WA E. T— A, HAT WS —. Ok rock e BORRRRE, X,

ARG L2 544 SLIGHTLY COOKED.

i GRLIRINY]

MRE: EOHE35g. AR, KOBRAR 10g. Wi 8g. kY 10g. Y 100g. FEE 50g. HE. EHIHOR . #E+ 8g. Wi 1g

Wik

AN B, JRONTECo 2 2

WA Ry /N D OB, ONFREEE D, NG, PN ST A, SOBGE TN KER, IINEE . TSR RR D

(B EESR . R IRAR, TR, SRS K E D

T PRI, BINT I S K BRI R, RS, R BRI AR 250C THEN, A ERIEE-T

Fr(@RIARS BRIk FE A, B R mT T AR 10 48878 ]

N EIIEINIE ]

PRl BRFIRES (penne) 185, 5 RGN, /N FIALBM (BB BRI « ARSI .

2/3 MHETAE A (tomato paste) 2/3 MOIRAESEYIM (cream) . /NELER, 35 AR B HGH2 MK (grated Parmesan cheese) .

fEVE: 1LE—KE S ATHALRIK. WhIERE, 1 OKREE, SLZHERE R A KT,

2 BRI, AEIDER P L K OmE g, R AR B0 N BRSO S AR I, N KRR 2 A A

3B — R NS, R AT 5 s, Il R B R

4T ER T B AREE, EEK%, FEAREEIES T, RS, 24 0 Bk

Pasta & Sicilian Sauce 75 74 B 28 KR40 (PUA43)

AL AT VAN EIZEE 13 B fiffi(anchovies) 1 3/4 oz., tomato paste 2 KR dried penne(JE4l) 1 %

ik 1LEEMBCE KBNS 10 208, 207, VIR,

2 AR TR0 BB Ay B, AR i,

3.1 28 TR K IR M 20 208, JEEE K 05T .

44BN FA T WAL /DN OB, BB SURT tomato paste 47 2~3 718

SEFNREN, #910~12 4788, REZRREHET. BUBRA AL L, ANEHE KGR . BIFRIETKID .

6.31% pasta B sauce $1/J B Al g 42

Pasta Carbonara ¥ (T2 KANE CPUNGYD  CUIY K R B 5 B 5 5518 258 R 2D

MEL: olive oil 1 K& butter 1 K& H54/bacon VIFE 2/3 M i 3 (WFTHL 95 2 KR BAZ I 4 K& heavy cream {4k 1E

HAYR, optional) B HEF#E/thyme (LBREE) 1K Parmesan Cheese ¥i 2/3 #F Wi, #H @#i=

dried conchigoni rigati(Jumbo Shells)EIL Al BB Z KFIEN 1 B5(F & Boceoni rigati, 1AL H %)

ik LERTINEL olive oil B2 butter, JRAVIRRRIEAR, R 5 /0% fET.

2HGEEFTHG, AW+ AN heavy cream, U BLREN) . 77 HLELE, IS S Bk

3AEBAREG, £ 10~12 088, HEKIZREEMET. BUBR A IO LL, ANEESREE . BRI K .

AR, SEIEL Ko 2 KRB R RN SRR AR R0, FRUA 30 FPEAWT, (NOREIR RS THEIA 1/3

# cheese ¥4l , BREEAZ P T ¥ cheese ¥y fiirE 2 miRIw] .

Pasta with Pesto Sauce 2 5 3 KF4H (DY A4

** L UFAT food processor. (WA blender 17, {HEZ/KDAZ, TR ELREREKR, H 2 INHE. )

Mkl JURBEEEER) 40 Jr(Basil) Kis 3 9, I #AF 1/4 M Parmesan Cheese ¥ 2/3 #F

extra-virgin oilve oil 2~3 KRt B, B W& dried cut ziti BCHAME RS AFIEN 1 5%

Wik LJUBESE R 357, Yev®, H paper towel #EH2/K 5 .

2L . 3R AT cheese KA food processor 1 30 T2 3 4), DA FFAT 28 T, IINEE. SHARGHM

3EBAREG, HERANZRFRENCHT. POERA IO L, AR KRR . I RIETK .

4. PRz IR I3 pasta FENFA T3, HEAJHTRT RS H .

AR UG IELER S 5, BT SR R A 1, rTDER PR A ds i, BE A A Th, R b

M — RS, s AR AEEE, ST DAYk, &n 4 A 1.

Chicken Lasagne 2% K F| T g% (4 A

KB EL: lasagne(FRJE4T 12 18), 9 [+ Olive oil 1 Kt ALVFE 1, VIWE 75 1§, VK mushroom V) ), £ 14
(WAETENEROOES WEHMN, 5, VT, Gl HCEEN T kAR WG E) 12 oz, 410 2/3 46,

1/3 MK FikE  tomato sauce 9 oz. #H 1 /ML

A B A

153434 olive oil, JRNVEE B R 3~4 408, AN EELS A BLEE A T FEb 4 2 85 45 N 34,

2T AT, &0, B/NKAE S 08, $E tomato sauce BAHE, 4 3~5 00 B A B (B AREIR, H

et R D [T,

Bechamel Sauce M k}:  Cor g SRR AER T 1 ERIK Sauce)

Yyii/butters Kt all-purpose ZK A6 ZFWIRARY: 5 18, FTH{ Parmesan Cheese ¥t 1 A Ei. #HHCE

Wk LYHRAEAE N, FENBIN, A2 08, i, SEEANFDERAS . R —r R, B
THESM, SRIEEASH, MEEAST) o EFNAEE, FEESIIRBIR.

2R A%, IINERTT S cheese By PEA), T INEEBRSIABGARED A, (REANRITESHEYGE, LIRS

LB ABEM B RIS, BEBE— B, I 1 KRLEE, JHON lasagne, # 10 /3. CAELHBIEMER], 10 208 — gk 240

lasagne #5206 ) ZUFA%, —IRIRM IS FAE LR IS AR R MR B . (B AT EE &8, ARG D
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I BB A DR

Ox 13 IN [T TE R K M bkt , IRl 3 v lasagne CIE4f mJ A W REMI B8 MR ICHE) , ARABHE—1 (M AREE A RIS 2 8l 7E
lasagne b0, SlidF1%, FiEEEE 3 1 lasagne, WRARMINI—4%, FRICHEINRIARERMRISIEE gty b, mARIER T3 A
lasagne 78 % {E 5 LMo ¥ Bechamel Sauce S 2B AR R M, 1B GIARRR LTI, SRARITHH 1A cheese ¥ 34 “JifE
L. WO TEBAE 375F HIREAHKE 30 raEEp A,

P AT LB AR 2 I AR cheese M i pizza FH ) mozzarella cheese 165, IEA5%H5 MR LI AN cheese #5542, 1
A, S LBRGEEEER.

VUL KR

AR B L) TP OMBRE BGE MK, DA KB KR4 (Vermicelli) B, &5, MERAT
(Onion), K& JFMATEN T KoMl FIATE N — N, 9K (8D , FRK, Basil K, 87, HESIMNEE AR,
WA AN N R, DA i 22 /0 K1

PG RFRIRK

BTRKRZDKRZ KT, NFRIJM UM BRE RS, B mc il KAe A LRRKRIR,  terh A RK

—NRELE N, CEANVERL JOURESE, g, WIRCR BRI R, BRIAT, JRA . ST T RS R AT
T KA, HEUTARBOERK, KAZK, WERRA R, BIKE, EEE, B NEECEE), BRILK

Frsg it %, ATLUBOR A SIORE, WAl DA AR, JEKOT RN, K0T, JFT RN sioek, it
BTE RS =R Bl HOT 8GR HR T KRIT TAERUR 3T
fif 1 = W13

KEBEH T H (una) FEk, W2, MERWE, BLITHR, 2R tEldE K, ik —l o R K
(In Water) M i3 (In Vegetable OiD #ifl, JFHEG, BHAEKM AmPiT G, aliR& e el iR,
PRE: 0 (tuna) §ESKPEE. AL ON) — NI, DIREESOR Crlfie) — KRk, Wil g, =P
ik delifita, VERL MR REREA G, B RADEIFEGM L m hE .
N = R
RS A WU AR R G, WA ZFRUHER T R DU = IR A, R, BR8] LI R RCR .
MR SRR AEFER A B /M BTG L EE R, FEmE (buns) .
fEiE: S WPENEES FERL by IO AU A, UREGRR, AR A R I o R AR B IR IAE R
T By = e
GE: JRAZETRA AN TRLOA Fr . . 3R, )
K2 =Wk
PR WA K XSE—N Yhr. BE A
fEvE: 1 SEBS A VFMR S R (R I8 KRR RN AR O
2. A NGB AL PG — T CREERE .
3. B b ESER - EU i, AR ERR, Wi, HTIVRER T A = MIE =G,
WHE= W16
AEH R BALA, AL LRGSRV, R A, EWRDUE, EIRAI . ke LAE AL, BR TG, Rl DUk
BeiR, Form, PRiEEERTT!
PR BPLRERE . B ERUIES— K. Ry .
PRRL: W — K& FE—/ . SO .
fEvE: 1 BRI e A B w A, IS .
2. BRAFEN, BN FE, LN,
3. A, SRR EON P TR
4, KRN BR AR AT A i S, BPRT R N wl i e
KR =G
HORBE Cham) ] 7E SE R 2173 W) S G B sl AE B S D I, IRl m] DAREAS N5 2 S4B ) (pork) k3G
(turkey) , SAHEELT#EN (luncheon meat) V) 390],
MEL: 3GE—AS FERRT Z R BE T h.
Iy EFTHONERDVE, 7EMMB ISP B Scrambled egg
2. bR R bR, SRR, FRN RSO, B TE S SR =
SR
SEHRS AR K LA, BRI — ISR, —taknT, Fgsih, HEREE FEE GRED , —5%nE G Ui
fito B EUIRS IR o
BRI FAEN, L KGRk — & &5 R R XS R .
AVRSPREREE Y. VD ZE — S8, & n— i 2h B REIH—AER, TR R R b R A8
T
— SR, BRI/, 2RISR, MAESIErthE R, DU EMERk.
T BB K, KEIR R .
=R EROE IR K T, SR 10 ar B A A, RS, WK, FHRNEOK TR 10 208, HEKE
TINGE 10 2B, f5o, YIbe. EXSENAREZ), DUESHGE.,
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JELEREY

RV TS BN, B AR BRI, AT R

N S AU MR Sy

= JUREEERE, GRS . A, R R
ARG

o JUBEL DB (S IR KT EERk AUk EU A, b IR EL,
- PRI RO & AL, BINRR NG, ok L& RN BT .

|l

R
v EERIFEP A TEEL L, XEERE AL, Geahor, LRI ARSI R
v RGN LARE R, 1B A, BRI A A
v WRHRIS Z AR, SEEBE BRI A 4T .

VU B OB N 2 R 58, R BB TRl 2 EL AT ¢
JHE A S
FOBE: MG 5 F, 2 %, K 1
ke 1. GRAFRELL T DR, TNK I 2 K, Hik$E 5 e ToK. 20 BIEZRAKTD, BBONMESRE RS, K07 70
PREIRT . 3. JR) 3 0, A USEIRAL, RREA.
Wit 10 SGHREACK SRS DEA, PR KT b, IXPERAT UL SRR LR e “ ik ™, 2. RAFERULERLA, T
AN F R LA S BBk 7y, GERCR MM AR A . 3 RA IR, FEUBOKIN AT #e AT ) F3 1)
AL GE R, X T S AR
BAFIR
A — /NP, BEVBIFRRION, KRR RZy o 2: 1, JRE SR B MIRE R 7 RO, Sed e gk
ARVOEEOR L CBIangse, Hedr, 2B, BEWREESE) . a8 Ba 7, QREURAsRE I & .
IR
BiE (UREEWMATD 150 52, Bl FoKR 500 52, BHIRE M T B80T (AT SPAN I HAM AU, J8al Gl
WA, GG/ ME OFRMAD
o LI R, TR TR M, TRERSHES, BIARCKRGEAEBE L, H T EJLT, EER RSN B = AT
T2 BB AR —BEIOKRYCT, 3 R TNt -6\ o, ST 306 HLE R P 08 T T
i, YR — RORICER TR T T80, BEEAHITHE <)L, T TR mE . — s RORHE N T i
MBI KR T B — BT 7o
JE UG $h B EEARICA T WA RE R, B ATk, e— BRI BUFIZIR S, 35 R SR A i . TRt
PRI S S 1 AN 2 i A1 3
(R K
W ML, RTINS B AR A TG, EAEIL. WK, W8 e B R R
PHBEK, IMAEE T, WL T . RRGEFG, M2l JTasts:, RRZEMNE DROKRI S E TR,
N i
[ T 4, ST, Hah, T, BB RS, TERL &L AR
1. #RYI2, ZaibIk
20 THIAE T R B AN TR, P05 PR SR bk i, PR 1 PR, Bt T i .
3o JUVE i AR AN U A XIE S, 0 GRAE I b, s 22 i B R[AT.

[l

AR
T, BN BOR S, AU 1. AMANKES . KERK RHEATRIMAA AR 2. MAZR/JUK
oo CWTEY BN, RIS AR BN, BANBEORRFIIIM B RIR T o 3+ MACALFIG, Z A B A T o, AR5 T

Bk, HASTFEFRS, ARG S, DARE .

AL AR TR (UL B D7 e A B I B0 .

X 22 T

JEkE: THIZ% 500 5T, MO 200 5T, )N 250 0. AER 350, Wi 15T, HEE 10 50, BRR 250, A 1S5 T, HSESOT,
giE s, FHED .
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FEEYT 1tsp  WEARIRA) mozzarella cheese 47 2 - 4 TBSP
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SR i P AR 1. ALZEEIAR AR W . mozzarella cheese —ieFbAt%, AJNKE I I R A7

A AL RV KM b 1T, IR RURE RS 5 S I, b AR (0 TE AR

Wign: WEZH B, RS0 G BN A G IRAR R, OB IR T AR AL I BB, BN ik, A
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HLERRIRTTR K RTRT, SRl BRSO R R o BRI E 3 /AN RAE, FIATRR IS K s Ol
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Rl CORZRGE, BRAIAN.

i Bz Wi 47y

45
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3. BB IR KR IS e A A MESE . EFLEE JRU)RER, LU AR ZEE I USRS 11, TRk i e AR
TN T 2 i 6 B
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T, A IR s IR, SR G ARUTBN AT B

TEMCEL. VIR, XIS PR AR, SR, SRR T AR SEG, 2SR AR T, — PIRS BN AR KT, W LAY
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W 20—30 435, ARJEE /N KB 40 435D

5, J0UE RBRONBE R, 4R8N K 40 24,

6, Kk, JFi, XA, FRESEDUERZOL M, sBEPAt; 2%, WRINREE, H O, sz 7!
1e2E M
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DB, AR QX AR A B R, DL Sl n) AR BB — T, - bk, FFstnl LT

IR M 2%

Crcs Y B CRRGAM, RMEEFUIRIRTIND) 150 7, REA%. KEihi@E, 405 1 4,

LAY SeMBRM L 0 050, K5k 55w, S2I—EBEANTHNIRMAN FRANL 1~ 2 AFTITRIAK; RIE R
AL FHIT 5 0% FAON 5 0 FaBRM, FMIT 2 o8l $TUJE, RIASSTPNINI 1 o8t ORArZHs, oA
Y, RUPED RIR . AHIRS AR

[oh2 ) AN, . BTG PR ASMEISZ N, nrEsaikm, Wtask, mREE.

R

FORE: G 1 Y B 450 T AR 24N BEYY 1/4 M AR 1A Balib v

PR AR AR g R TR I A

Mok BEEE (22550 « RS B SERAMAGHENLA RS, B RVRFIARRRL, ORI, R R DL KA
W, RETBCITBE , E KL 3 PR R

ERiER 4

o KRB BHME 4%, TERWPRCEA .

FUKRM B, Bk, e ERUK, BN 4 KA, X R AT R G R

FoRH, B3 EHERIE, nBies, K Z R ket g IR,

KRBT, /N KA 30438, $RIEAULRN T RIRE, FOVRE, B2 4090480 .

VKAE 4 JERRAT, B REUD B/ Nbe I 7Ty

N AW N =
s o o o
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WERE T

1o R KHE P A VA AR 5 8 st & K/ 1R 7

2. AT EFHN, KGR IMAFINGER, gy

T R R X

IS — UK 15 408030 20 208 ZE RIS, Bt R LA K, N2k ARV A b vr, Bh/bVF. SRR IR
T RRRAT, T LB ER B BRI TR B P E— UL IR R AT o ARSI 1 B A AR R R AR R LR AR AN g !

T2 A

HACA —BRE B A B, VIR T, e, b B CRIAD RNERY AT, N bR R ks Rl . RIER
XE—FE, T LR AR RBRIE T O, R WARLE | WA R DA T .

TR

T L7 (9 7K SRS AN AT LSRRI Jioke, M AR S ) S R Y e R B P A B RS (Rumm, S RERS P IR SR, 2 40%
PRSI A, Wi SRR . ORI T A B DR, e SR SR AT, BT, A
7% ) BT 305 (0 M RS S8 35% LA RO, B (BRI AAT, TR A e RS 7 R K SRR B A 5 1
HI R BTN T B, Bl B 8 B AR IN(Vodka, 40%IRSEEAIZE, TRERIE 1.75 ATHH, 7 9.99 3576, Al LARETR
Z .

ML A 500g M (A lemon) 1{H UKHE 100g I 0.9~1 AT

Mdi: 1R BRI LA BOK R DRz i NG (8 I AE AR T LItz o

2 PRI AR AT T T OIS S SRR ), ANOHIEREE (R AN RIRAE, BT LU SRR 2

T, ATHBEER D , Pk, #Ri.

3AERERENI 225, RPN

ASGUKRE . FERE. MO CAS I I B, A, N AR R PR B AR AT

558 C~TIE BN R AR B, B, ABRURCE PETUE BT A k.

BHURRE AT BERA% 3 EBAAR AP BRI ERANA% 3 8 H B4R

e LIS PR AR IR, B — SR MEE AR B VTS AR — U, VR AR, SRR [0 25 B A A R IR AT

2 I SRR SR VA B AR I H Y, DR DMER T . 3. — @ BUERE g, A5 R € 85 R R

4RI e R PR L T, AT, BTV S G (T TR RE D Al

5.2 DB RIS E A T 8. AR BOE M PAREIR AN, B ARV T AR R 2, WML . SR AAE AR e e LG
BRI R T .

A SR BRI

Mokl F7 SOt 4, ZEFARAEN MUE GEOK lemon) 2 8 ¥KHE 80~100g 178 0.9~1 AT}

Mdi: 1R BRI LA BOK R DRz i NG (8 I AEAR T LRz o

2P R ER A SR, R AR

3AERERENI 225, RPN

ASGUKRE. B MMEBON AL BRI D, RN, NS R AR RS R R

SEIWIE A s I . FE—E A, A SRR, AR MRS AR A R I, BT RS AR, AU
B R AT

BHURRE AT BERAE VA A BG AP e ERAA% 3 8 A B4R

w81 25 1Y

TR R A VLT R, —RORCE N EEE Y, g BUG AN VKREARRR, 600g AT AT 150g B, g N — /AR s R AR 2
B OGRIFARORZES, FHEREWET, REFHEETED .

il AR P G T R, SR AR AT S VU, e A A A AR, SR RIR D) R IR ALK SE,
RS YR A B oAy, WA PR AR

H K dressing —

B FTANIE ) dresssing 7

Yellow Masturd(3 /&), WRER, A SR RARIERS, B, SO . W RSy b, [ I AR A A T S A
Brown/Spicy Masturd, W&, Bk, —K5RNERE.

Thousand Iland/Russian (T-53%), AR, %A, rTLLSRBE, ERRE, SRR HRE . TA N2 AT 5%
U T

Italian, {2, B, —MH RAHI.

Oil Vinegar, Ji N4 .

mayo W, 100% fat L. FHI&E M) 2. MUK/,

Bleu Cheese, 5 A\ =M AMKIZHERS, K2 HOE MRS, 0B R % bar sPRIE, — B RS MOIRR, —
WA X A— R AR

tar tar sauce. W10 B AP 35 4% )3 2424 ) A0 B8 5 B X AN

BT AR I S L 24

ARG EROK A 2, B U810 SRl L), B AR, BRAEECEIREA L, ER LN, — AN AR PR
e BT, RN RIS AL, A R AT OB AR e, R G, RR . SiAh, BRIk
Ko, AR R T DASE AN BB, T 580 R i, 2SS OR & I, (I — B, UMt 3],
M B R INBEAR, TEMNE TS B HOREE ST RAS A, FIUAGIRAT, ZIIIA .

49



“CHGER” A

CHER” RISEE R — R RORERRIT R, 2R TR, DLl JEMORSITTR. SIS TR, B
WA, ERIUGT, TRENMAR. ERORS % 14 IR, BEHIBEN, AEAR. N X8, 5, 0R%E)
POAERIIR A . W BGER\EXS. BERREAT. WEREE . MULMG . BUERHEE . BERRIRAE.

RS ORI\ S B, T BTl A TR O . BRI R IE B, 25 0 05K
KB MEt1 0 0~1 5 05hoK, HIA4~5HBO\S. 1 0 RBHER AR AEERI T . B0, TS, 25
ISR AE IS TSR IS R o HYIX AT KA 2 SR A, OB, BT . 2R, K
RBEAEER CIEBIAIR G . AJEZRHIHT, A5 RS AN JEZE. RN AR 2, SRS RE, AN
B, T HAZER B .
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