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M ﬁ%ﬂﬁ% @ Chicken Stock(Basic) @ Roux
459 ® Nachos & Salsa @ Tomato & Corn Soup
(® German potato soup
Ingredients (11;_2, '_g) O(r_,lci_e_l.;.__%)ty Standard & Remark
A. Chicken Stock **Basic™ - Simmering cooking
Chicken foot & Chicken bone 100g 1/2ea *9 Boj] 180°Cell A 30804 Fo] THE A
Pepper & Clove 4pc each A-Fado =)
Garlic cloves , Bay leafs 2pc each
Celery leaf, Onion, Leek 50g each
White wine(=Suju) 50ml
Water 600ml
Chicken Stock(=Maggi) 4g
*** Chicken Stock " Simply"****
Chicken(maggi liquid) 5¢
Water 500ml
White wine(=suju) 30ml
Garlic chopping 59 * o Yol= FAZ (A AN ¥E A)
B. White Roux
all-purpose flour 70g ""Cold when it's hot"'
Unsalted butter 60g “Hot when it's cold™
Qil some
C. Nachos & Salsa
Corn tortilla 209 * 7180 200T A 18 H4 AN
Seasoned salt some
Oil some




*** Tomato Salsa ***

* Maturation for more than 3 hours

Tomato Whole/can 1209
Onion Chopping 20g
Garlic Chopping 49

Jalapeno 10g
Coriander leaf 29
Olive/Black 49
Pure olive oil 20ml
Lemon juice 4ml
Salt & Pepper some
Sugar some
Fried nachos 4-5ps
D. Tomato & Corn Soup
Tomato Whole/Can 100g
Sweet corn 409
Garlic 29
Onion Sliced 20g
Jalapeno 129
Coriander leaf 29
Chicken Stock 250ml
Whipping Cream 50ml
Roux some
Salt & Pepper some

E. 'German’ potato soup

Potato whole/ ""Peeled"’

lea(120-1309)

*ZAE AAE AAA B 227

Bacn Sliced lea(25Q)
Leek white 10g
Onion Sliced 20g
Pig fat 10g
Chicken Stock 120ml
Fresh milk 100ml
Whipping Cream 60ml
Roux some
Salt & Pepper some
Crouton(=Cro(te) or Melba 1-2ea * 2w 7k 2 1714




4 Cooking Method @
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2. Soup($=X)
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(2) Thick Soup (T8t =)
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* Cream Soup: 3 &8, 27, HE(rou )2 sE& W =2 (0 AZHHFIZ),
* Purée Soup: &= MALL 3FE Z0F BH=

* Bisque: 4 {(R2H, M2, A S) =

* Chowder: 7 A8 ZA-ZxE E2 0|4 AFSH =2 (0f|: Clam Chowder).
(3) Cold Soup (XI7I2 F+I=)
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* Vichyssoise: T2 A4 ZHALHI A2 +=Z 5 KA ASM HS.
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