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Ingredients 1Q tzllc.’_l-E-) Ord?_,rf_%%) Standard & Remark
<< Herb & Chicken stock >>
Chicken(maggi liquid) 10ml
Water 500ml
White wine(=suju) 50ml
Garlic pine chopping 5¢ * o ol Fag (il b A 25 A
Basil some *ul Ay Q7 B8 71a1 Yol =k ol
Oregano some Aol P& Wo] g 0w up2E} Ajo] w3t
@ Qil Pasta of Basic
Spaghetti Boiling 150-160 * ke F FA 70-80g
Garlic sliced(Whole) 50-60g
Olive Oil(pure) 80-100ml
White wine(suju) 15ml
Herb Chicken Stock 60-70ml
Peperoncino or Sacheon chilli 2-3ps
Salt & Pepper some
Parsley chopping some * ol A e HAOAS B 13 Y
Extra virgin oil 5ml of vhi-e] =T
(® Boiling Pasta
Spaghetti 70-80g A Ao v g2 1019 v Eo] E&
Water 2000ml Ao 2 W S we) 278 10979 w7}
Salt 20~269 Aol Wl 3ho] vl 7] 918 1ol el 4
oil 20ml o] F 2 gH(# 421000ml, 14g)

Cooking tip
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