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A= © Beef Consommé, Gruyere OR Emmental Cro(ton, Caramelized Onion
<SA| ZFZ 94A> @ French Onion Soup = Soupe a ’oignon (=X o} 2 &)
201 1EHEM RF(RA O Minestrone
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Ingredients (1:, -E-Y) [z;_gbsﬁtg; Standard & Remark

1. French Onion Soup = Soupe a I’oignon
A. Caramelized Onion "7}a} @ z}o] 2= otul" m o}3k B A Q@ A7t Bo}l A FS Zojo] 243 gt gt== z7y

Onion Slice(Very) 1ea(2509) * Maillard Reaction (F}o] ok 2 ¥H-g)
®Butter — @Olive oil — ®Stock TANZE FY F+obH] et Hhg-( 4% A2 %, @)
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B. Gruyere OR Emmental Crolton

Baguette 2ps I Ry
Gruyere OR Emmental Cheese 10g
Salamander a using
C. Burn Onion
Onion Ring(1/3 cuttig) 1/3ea *AEZE Yoz Mo E AGBER)
Qil some *Aetdoi oA By o

D. Beef Consommé I A LT+ L E o Raft(FIZE/ I FZ 5 E)E F4

Beef Stock(+Beef powder) 800ml * 600mI7ZFA] 223+ A ZoFETh
Minced beef 2509 *HE 2 E06):H 174 ¥E&
Egg white(Only) 2ea
Onion 409
Celery 20g
Carrot 30g
Black pepper 8-10ps
Bay leaf 3ps
Brandy(=SUJU) 60ml

Burn Onion a Completed

1ps




E. Making French Onion Soup

Caramelized Onion 20g
Beef Consommé 200ml
Gruyére OR Emmental Crodton 1ps
Dryed Parsley some
2. Minestrone
A. Chicken Stock
Chicken Stock(Maggi) 10ml
Water 500ml
White wine(=SUJU) 50ml
Miced garlic 10g

B. Making Minestrone

Chicken stock 400ml

Pure Olive oil 30ml
Onion Samll Diced 409
Celery Samll Diced 30g
Carrot Samll Diced 20g
Zucchini Samll Diced 30g
Green beans Samll Diced 20g
Cabbage Samll Diced 409
Bacon Samll Diced 30g
Sweet corn 159

pork fat 20g

Tomato Pure OR Tomato Sauce 100g
Boiled Penne 10g
White wine(=SUJU) 50ml
Basil Dryed 1-2g
Oregano Dryed 1-2g
Parmesan cheese 1-2¢9
Extra virgin oil some

Salt & pepper some




3. Bouillabaisse OR Zuppa di Pesce
Catfish meat 409
Manila clams 6-8ps
Sea mussel 6-8ps
31-35 Shimp 3-4ps N/N 7
Baby octopus 3-4ps N/N
Baby Squid 3-4ps N/N
Fish Stock 350-400ml
White wine 50ml
Garlic sliced 4g(1ea)
Fennel Fresh 30g
Tomato Whole 1/4ea
Onion Dice 509
Tyhme some
Parsely some
Bau leaf
Olive oil some
Saffron some *SFFE AR

4 Cooking Method @
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2. DY AE 2| (Minestrone); 0] #: minestra (X) + -one (&)
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3. ELOfH| A (Bouillabaisse)
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4. 1} C| H M| (Zuppa di Pesce)
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* "Zuppa di Pescets "X = =8 220M Faist 3y






