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Ingredients (1915 (FE Standard & Remark

A. Crouton(=CroQte)(Size: 1.5cm*1.5cm)

B. Melba Toast(Size: 2cm*7cm)

White bread 2ps * Broil under the salamander "*Melba+Crouton"
Butter 20g
Garlic 1ps
Parsley Dryed some
Chicken Base some
Corn Oil some

® Kiwi Dressing Basic '"Vinaigrette' (Oil+Vinegar — 3:1)

Oil(Corn, Pure Qil) 200ml
Kiwi solution 30ml
Dijon Mustard 10g * 3} (emulsion) & &
White vinegar 30ml

Honey or Sugar 15¢g

Salt & Pepper Some

(@ Balsamic Dressing

Oil(Corn, Pure Qil) 200ml

Balsamic vinegar 40ml

Dijon Mustard 10g

White vinegar 20ml

Honey or Sugar 25¢
Salt & Pepper Some




® Thousand Island

Mayonnaise 1809
Ketchup 20g
Onion Chopping 10g
Cucumber pickles 159
Black Olive chopping 49
Paprika(Green, Red, Yellow) 10g
Lemon juice 8ml
Wusta sauce 4ml

Hot sauce or Tabasco 10ml
Honey or Sugar 10g

Salt & Pepper some

@ Oriental Dressing (= Wow Dressing)

Sea tangle water 180ml * Sea tangel (20g)+Water(1000ml)
Soy sauce 40ml
White vinegar 50ml
Sugar 20g
Seasame seed crushed 10g
Seasame oil 2ml
Lemon juice or Lemon zest 10ml

® Creen Salad(=Insalata Mista = Mesclum)
Iceberg Lettuce(=Crisphead lettuce)
Radicio

Chicory

Mixed nuts

Cruton Long

Cherry tomato

4 Cooking Method @
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