A& S SAz2UE, 01718(@S) = AT
MOKWON UNIVERSITY

As U 20243 1149 28Y 58 Y 2024\ 11¢¥ 29¢¥ 5 8¢

uEolY U By E8od(11, 16, 42) / FRY(12%, 13, 42)
oA HE 7t 29 2 218 A E AZL AT A(FEA)
HEY: ® HE7|2 a2
@ OHEHES 2HE 7|
—* 22 £, 3 59 FEHA AU L LS H Zo] BHE A -
Ingredients 1QYy Order Q'ty & Unit Standard & Remark

1Z3)

@ 1371

<EiCH2|4 otalylo|=>

SiChe|&f 3009 1=% 1.5ps 1pkS N/NES LHRO| A Q(EY)

A

MLEE=YZ o2 0H) some MYZE| MM 7t S
Oh=& (=0t It 0) some MLz MM 7t e A
) some
& 90g
EMEs 10g
ISPN = 20ml ShA MM 7k A
= lea
<NHELAS *30R I|E *
= 100ml
g g 659
S 759
Zas 30g
Sk 50ml
R 29
Mg 29
Ot= CHElA 35g
IZHE 35g

g9 69
CHEl ot 10g
SR 149

AP 2ps




X2(FHI=2...

7|

4 Cooking Method @

=)
o

<2 TY=E>

@ OtotFRet f(H2 WEoAM o/2] of

KH
~N
IH
ol
099999999m o€
N Qe | 0T ||| 2 v LR AU A QS
A
=|_ i
NN =
e S "
o | K2 |y H o0 | X | Ko KO | WO _N_ﬂ 2
A | T | =i o ol 1+ XUA %0 | T & o
St | — —te j
I | K < ik R
- El K4
|
\"

= 25)

o

S71(dEA, %

iz
S

1. 7%

i

ol

Of| Al k= A

H

—

I

olo

(WRB)XLM Felie &= 22lo &

154

A
—

4

Hio

|r
_
)

To!

ol

Elﬁ)
=2 az

[y

Cf %71 50| o Ht

o

=

Gl

-
ot

-
o
e

—

7
2. Otut=5(F=0] ZHHIX}: fiiZ

MOl A Rl

Kio
ol
T
H

x

cH

jol

A L 27[7F =2 WH=0|H,

A

olo

7|& A3t

= =X

2 A7|E 2AX|T, Z2fof 24



HH, (Ot = §2(koh)?t o

2HLIE 2[0l5

of-gofLt







