FHKFE LTIV — B CHEEFE LA
(201945202144 AH)
1 :BETHESE (1) ~ (1 3)

(1) BHETHG : x A S—A U At AR —F

[Ingredients: #1#}]
Guanciale: 77> F v —L
Cured cheek of the pork: BROFERDIEES * cured (BEIT D)
Pancetta: /X>F v & (NTHRZEETRZIELI-HEHAKRLIZHD)
Parmesan: /S/L X H > F—X
Free-range organic egg: i L 8L\ Bz 0 OR
Pasta: /XX X

Black pepper: 22 L & 2
Garlic (% optional.($%F 4 T)

(7Y ]
Grab the pasta by two hands, twist it, into water.
Put a tiny amount of water.

Guanciale: Remove the skin and roughly chop this to about half centimeter chunks.



Turn it on to a medium high heat.

Give the garlic a crack, and then put it in the pan.
Crack an egg into a bowl and whisk it up.

Drag the pasta and water into the pan.

Add the egg and some more water.

Finish with pepper.
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Dgrab, @twist, @put, @remove, Gchop,

®turn, Mgive, ®crack, @drag, @add, @finish
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(2) BHECHGEE : Yo f I —F U A BERD X —P

[Ingredients(#1#})]
Two sticks of celery : 0 1) Z4&
Two carrots : [ZA LA ZA



Two onions : ERRE =D

Two cloves of garlic : ICAICK ZA T o

20 grams of dried porcini : KL F—= (EDZ) =+ 7 4

100 mills of chianti : ¥ v > 74 (74>) BV

Tomatoes : b~ k

Lentils: L > 7T 4 L=
[Rox—tY—ZDfEY ]

Put a pan on a medium heat.

Chop the vegetables.

Put them on the pan.

Put a lid on.

Leave it for 15 minutes.

100 mills of chianti goes in here.

Chop the mushrooms.

Put the porcini in hot water to make broth.

We’re gonna go in with the broth now.

(Put the broth in the pan.)

We’re gonna go in with the tomatoes.

(Put the tomatoes.)

Loosely bash those up.

Put the lentils.

Let that simmer for about 30 minutes.

(3) BHETHE : Yx A I—F U A= D



[Ingredients (31%})]
Strong bread flour: 3&73%) (/<> FHREHA ?)
Yeast: 1 —X b
Water: £7 7 LDA —ZX XL T 620 7' F LDk
Sugar: WiED> =
(751 ]

Make a well of strong bread flour and then add water.

Add yeast to the well and mix them.
Leave that for about 5 minutes to activate the dormant dry yeast.
dormant: {KIEFF D, AEHED
Add a little pinch of sugar and salt.
Stretch it, rip it, and knead it.
Leave this over about 2 hours until it’s doubled in size.
Cook it in an oven for 30 minutes.
It will become fluffy on the inside and the top is crisp.
crisp: ™Y H Y oD
[/ I12B89 2 ]

proof: FEE



proove: 3 %

(4) BIETHEE : V=A I—FINRN— 1 Z AT =T L—

(Ingredients: ##})
(How to cook: EY 77)
(DPut thumb-sized piece of ginger into the food processor.

ginger: L &2 7H
(@We’re gonna go in with the lemon grass.
lemon grass: LEVYZ X (N—7)

[We're gonna go in with] & [Put] ARILC & 5 HREKIZHR D,
(®)Put 4 cloves of garlic and 6 leaves of Kaffir lime.
garlic: IZAIZK
Kaffir lime: h7 254 L (/=)

(@Put a pinch of cumin and little green chilies.
cumin: 7 IV DE

green chili: EEFEF

(®Put 2 shallots and a bunch of coriander.
shallot: T>v¥ 0w kb (1E¥)

coriander: I 7YX — (FE)

(&Blend them all.

(7)Put a table spoon of groundnut oil into the pan.
groundnut oil: SETE4 M



(®We’re gonna go in with chicken.

(9Put a bunch of different mushrooms.

@9We’re gonna go in with the paste( < F ¥ —TEE7-%D).
@)Put the coconut milk.

@Add a just little bit of water.

®@Now in with the mangetout.

mangetout: EPZAED (WY TEBROGNDZA )
@@Cook it for 2 minutes.

(5) BHRECHREE : VoA I—F VU R—: F ALY

MAZDIEF—ZDHT, ZDIFKINEL & B,
(How to cook the perfect omelette)

(DCrack the eggs.

(@Add pinch of salt and pepper.

(3®)Put a pan on a medium heat.

medium heat:# /A

(®Whisk up the eggs.

whisk: J832T%

(®Put a little bit of oil and a knob of butter.
knob: 2.8, O&MTZF Y

(6)Coat the bottom of the pan.

(7)Put the eggs into the pan.



(®Bring in the egg from the sides for the first 20 seconds.
bring in: FE KH 5

(9)Turn the heat down a little bit.

@0Put a little bit of cheddar cheese in.

@DLet it take over on a low heat for 40 seconds.

@Tilt the omelette, get the spatula underneath, and flap it.
spatula: R/XFa17, ~NT 7T74RL

(6) BIEETHEE : AARH : 291

(Ingredients for 2 people) #HI—= A%
2 pieces of kirimochi
Daikon radish slices
Carrot slices
Komatsuna greens  (/Z\A3E)
Fish paste slices (21 Z2)
Soup stock (L)
Salt
Mirin (Sweet sake)

Soy sauce

(How to cook)
(DSimmer the daikon radish and carrots in soup stock until tender.
tender: Phohry (AP PHOIWEE ZOHEEZFES)



(@Boil komatsuna greens until color changes and remove.
®Grill the kirimochi in an oven until browned.

until browned: £IFEAD < H W

(@)Bring the soup stock to a boil.

(5)Season with salt, mirin, and soy sauce.

season: BR{FIF9 %

®Place the mochi in a bowl and pour the hot broth.
broth: x—7_ 7ZLt

(7) BIFRCHEE : fn : b5 LEHA

(DCook the rice in a rice cooker with Sake and Kobu(Kobu kelp) in it.

(2Combine vinegar, sugar, and salt. (Dissolve the sugar and salt.)

dissolve: JAH 9

(3®Combine soup stock, sugar, soy sauce and salt.

@®Add the combination in (3) in a pot add the lotus root and carrot, then stir and cook until
most of the liguid has been cooked out.

lotus root: NAZ A

stir: 8%

liquid: K%

(®Heat the frying pan and add the beaten eggs and cook until the eggs are scrambled well.
beaten eggs: & =5

scramble: 1XAXAITH B

(®Transfer the rice into a big bowl. Drizzle the sushi vinegar all over the rice and mix well.



transfer: 5 279

sushi vinegar: 4 L&

(DSpread the ingredients onto the sushi rice and mix lightly.
spread: /LlF%

RETELNTWIBEHAITERNL DL DAL LD T
AE—=F > TOEBICIEON T 0,
O >DETCEDDEETCLWLDOTHRIBTERLHICHA,

(8) BHETHEE : il . 1T2b D

UF620DRTy 7 REBTHATESLLDIZHA D,
(DCombine and rinse the regular and mochi rice.
(rinse)lx T3 <] DERK,

(2 Cook them in a rice cooker.

(3When cooked, crush half the rice.

(crush)lE 2339 ] DEk,

(@Add the boiling water a little at a time to control the consistency of the rice.
(consistency)ld [EBR&, M., —8H4]

(®Make mochi balls.

(®)Stretch the red bean paste around the rice.
FHEDHEIIBHELEEFZE>THDHDT
ERMBEELZFENIARTVWESICH S,



(9) BIETHEE : V=A I—FINRN— 1 AT — T L—

Ingredients:

Tofu: EBEHZFTPEFLRALLDICEZFAL L THEILENTWLWS DT [Tofu] THEL
%, BARIICE O D745 E [Soybean curd] &5

fcurd] (& DEE] £ EBKICHR S, 1 FUXDEETFT [lemoncurd] &EW5 DA H
%o

Cut wakame seaweed : HbA OIZFCEZAE L TZE I EFTHHSNTWLWARWLDT [seaweed ]
EWVIERBAERAICHEIIE > TL 5,

Soupstock : 72 L, BRIEDHMICIFTZLAEENTHHEDAZLDOTLLRWEED H
%o

Miso : BRFE, BRMEZZERE L THBMND LD ICH>7-DT Imiso] Tk, H R TEHRAT
%7 51E [fermented soybean paste| & 7%,
[fermented] & [FEEBExN/-] &) BBk,

Directions:

(DCut the tofu into 1.5 cm square pieces.

@Put soup stock in a pot and heat.

(3Stir the miso into the soup stock and dissolve it.

@®Quickly add the tofu and wakame seaweed and bring to a boil.



(10) BIHTHEEE . iR EEOH L—

(#%} : Ingredients)

Rice

Thinly sliced pork meat : 471 DA
Potate

Onion

Carrot

Curry concentrate : AL —JL—|EBAZEHF VEHLHEWNELD 7,
Soup stock : 7= L
Water

WEWH 1o 6 DDRT v )
(DCut the pork into easy-to-eat pieces.
[easy-to-eat] BIFADKE X
(2)Cut the vegetables into bite-size pieces.
[bite-size] —OH A X
(3@stir-fry the pork and vegetables.
[stir-fry] BATE > W05
(@Add the water and boil them for 15 minutes.
(®Add the curry concentrate and soup stock and stir until the curry thickens.
[until the curry thickens] HL—AE A &b FT

(6Scoop some curry on top of rice and enjoy!



(1 1) BHELCHEE : Mt : B

(Dslice the chicken diagonally into bite-sized pieces and cut the onion into wedges.
[diagonally] %712
[bite-sized] —OH 4 XD
[wedge] < U
(@Put the soup stock, chicken, and onion in a pan.
[soup stock] 7L
[pan] 754 /%>
®Let it boil for 5 minutes.
[boil ] #ET 2
(@)Add the egg just when the soup start to boil.
(5)Cover it with a lid for 30 seconds
Mid] 87z

(6)Place it on a bowl of rice.

BHEOREIIMELBF I, Y 2D 0
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(12) FHERCHE « Fif : 23

(DCut the onion into wedges.
[wedge] < U
(@Put the soup stock, soy sauce, and mirin in a pan.
[soup stock] 7L
[mirin] &Y A
DAY AESBAMICEEETE 5 & Isweet sake] &4 5,
(®Heat the pan with a medium heat.
[medium heat] A
(@)Add the onion and cook it lightly, then add the beef.
(G)Simmer for 4 minutes.
[simmer] <2<D2&ES
(6)Place the ingredients on a bowl of rice.
[ingredients] BE#f

RIEEOIREE WD DI
EBNAEFROFEWNFOMBICEIIDEE S,
FTORE—F VI @EEAE LENSEICDITTAL L,



(13) BIEECHGE: iRy 77%30%

(DMake the broth by adding the soy sauce, sugar, water, and mirin.
[broth] 7ZL 7+
[mirin] YA EWVWIDIEFZZEFTELZTERVDTIRBARICE 5B & sweet
cooking sake & & E -7 95,
(@Cut shirataki roughly and put it in the boiling water for 1 minute.
(®)Put the boiled shirataki in a strainer to drain the water.
[strainer|] T L#%. »i@#%
[drain] KK & &%
(@)Cut the tofu into bite-sized pieces.
[bite-sized] —AH 4 XD
(5)Cut the naganegi onions.
(6)Boil the broth and add the ingredients in the pot.
[ingredient] #%}
(@ You can dip sukiyaki in beaten raw egg before eating.
[dip] O\7=9
[beaten raw egg] & 4P

FHEDRFFIFEANLERADENTDMRICHE DD T
AE—F U IEEICITV Y EE D,



