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Time: 14:00 ~ 18:00
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* A. Herb Chicken Stock

B. Cream Pasta of Basic2® & 1ZH¥E)

C. Oil Pasta of Basic(7] 1)

D. Paella de Marisco(Z & ®| o] & 13%)

Ingredients (11;_3, '_tE_y) O(r_,lol_e_l.;.__%)ty Standard & Remark
A. Herb Chicken Stock
Chicken(maggi liquid) 10g ObS 10ICt 102 Tt
Water 500ml
White wine(=suju) 50ml
Garlic chopping 5g(lea)
Basil dryed some
Oregano dryed some
B. Cream Pasta of Basic
[ Preparing ingredients ]
Bacon sliced 209(2ps/E) N/N
Garlic chopping 59(1ps) N/N
Onion chopping 309g(1/3ea) N/N
Broccoli mini Cutting 4ps N/N
Button mushroom sliced 1ps N/N
Oyster mushroom sliced 10g N/N
shiitake mushroom sliced 10g N/N
Italian parsley chopping 1ps
[Boiling Pasta]
Spaghetti Dryed 70-80g * 2o AElH 2.280 EH(A2F 160gE )
Water 2000ml *4h2 of 29| H|E 10t
Salt 20-269 *e Eoll E2E 25 A=ct
Oil 20ml * A3k 23 22-24g

(HFAY, 29AEHH HEE)




[Cooking seasoning]

Herb Chicken Stock 50ml
Whipping cream 150-180ml *dol & AR3B2H 87D
Fresh milk 80-120ml
Boiled spaghetti 160g * 18 7]F(160g)
Olive Oil(pure) or Butter 20ml
Italian parsley some
Grana padano cheese some
Salt & Pepper some
C. Oil Pasta of Basic
[ Preparing ingredients ]
Garlic sliced(Whole) 509 *ukE 8-1070 A=
Italian parsley chopping 1ps
[Cooking seasoning]
Olive Qil(pure) 80-100ml
Herb Chicken Stock 50~70ml
Boiled spaghetti 160g
Peperoncino or Sacheon chilli 10g
Italian parsley some
Salt & Pepper some
Extra virgin oil some
D. Paella de Marisco; W2} oj2|A =R "ZZo A 1FET E A"
[Seashell Stock]
Seashell powder 10-15g * 27 282 AsA Bol 8 & ARMA)
Water 500ml
White wine(=suju) 50ml
Garlic chopping 5¢(1ea)
[ Preparing ingredients ]
Manila clams 10-12ps
Sea mussel 10-12ps
Shimp 4ps * A G- A g go & A
Baby octopus 3-4ps
Baby Squid 3-4ps
Squid 90-100g




Onion small dice

100g(1/2ea)

Tomato small dice

50-60g(1/2€a)

Paprika small dice 1/3ea ST ghe YA SHISoF 3
Green peas 10g
Garlic Chopping 109g(2ps)
Italian parsley chopping 1ps
[Cooking seasoning] * Soffritto(=Z2| E): vlE+ ok {E - S0[E e A
Garlic Sliced Input
Oil 40ml
Onion Input
Calasparra OR Bomba Rice 150g *2-3837t Bol EAE(FE HAIH)
White wine 100ml
Seashell Stock 400-500ml * S5 o B4 2A UEolA
Saffron some *15-208 7t FE A 27
Paprika, Seafood (A # 1) Input o] Nk A ojow £t
* ¢k 10-154 o] & &
Shrimp, Green peas Input * oF 577 28
Extra virgin oil some N
; | 272HE QG (HHEHS 27 B9 HiAt
ltallan parsley Some 2 WYFEX)/ HEW A
Lemon Juice some
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Another creamy pasta to add to your arsenal, another to-die-for mushroom Spa gh etti ca rb onara
Aoy AAHEO| JRTIAE}

recipell’®

etti carbonara is made by tossing hot noodles in a mixture of beaten raw eggs
ated Pecorino off the heat. The hot noodles turn the egg-cheese mixture into a

y mass. No dairy cream is added.

* ATHAE| 22| 22| 2(Spaghetti aglio e olio): 52 S2|£F WOotA 974 C3 &a{n
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INGREDIENTS

Extra virgin olive oil

Fresh bunch of parsley

2 cloves of garlic (1 clove per person)

3009/10.50z pasta _?_ El |_|- El-Oﬂ A-I 'c'>|'_:| XH o} I:IH El 1o
Rock salt

5-6 tablespoons extra virgin olive oil Ell- El- O| ApQ0Q +_LL|'A‘|| |
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Rugu Sauce

Meat Sauce Bologness Sauce






