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TUE = Time: 09:00 ~ 13:00
WED = Time: 14:00 ~ 18:00
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A. Crouton(=Cro(te)(Size: 1.5cm*1.5cm)

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

White bread 2ps * Broil under the salamander "*Melba+Crouton"*
Butter 209
Garlic 1ps
Parsley Dryed some
Chicken Base some
Corn Oil some

C. Potato soup with cheddar cheese and leek ""291 12"

***Chicken Stock(=consommég)***

Chicken bone 3309 1ps *Bake the chicken bones at 200°C for 20 minutes.
Boiled chicken breast 10g
Leek Green 30g
Carrot 20g
Onion 30g
Clove 3-4ps
Whole pepper 4-5ps
Garlic whole 2ps
Bay leaves 2ps
Wihite wine(=SUJU) 40ml
Water 1500ml
FFEROUXFF*
Flour 120g
Butter 100g
Oil 5ml




***Potato Soup Cooking***
Potato peelings 100-130g(1ea)
Leek(white part) 20g
Onion 20g
Bacon lea
Wihite wine(=SUJU) 20ml
Chicken stock 100ml
Milk 120ml
Whipping cream 40ml * npx] ko] Yol Fu S o st}
Cheddar cheese lea * Add flavor at the end
Salt & Pepper some
Pork fat 10g
***Garnish***
Boiled chicken breast cube(small) 69
green onion some

D. Butter & Egg Baguette

French baguette(Cutting 2cm) 6ps *EulekA] 2 A
Buteer refine 100g
Sugar 20g
Egg yolk lea
Qil 10ml
salt some
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2. Potato Soup

Nothing beats a steaming bowl of Leek and Potato Soup on a cold day. And with the addition of cheese,



my gluten free leek and potato soup recipe is the ultimate comfort food. Simple to make, perfect for batch
cooking and freezing, and oh-so-good.

Why choose this recipe? This is not just any Leek and Potato Soup. My recipe doesn't feature heavy cream,

but it also has the addition of cheese to give it an extra boost. Deliciously gluten free!

Pure comfort food, this creamy potato cheese soup is kicked up a notch with crumbled bacon to top it off.

Simple ingredients include potatoes, extra sharp cheddar cheese, milk, onion, garlic, and broth.

Ingredients You Will Need







