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Egg Dish, Scrambled egg, Omelet, Boiled egg, Poached egg
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Ingredients

1Q'ty Order Q'ty

(121& FE)

Standard & Remark

(A). Egg Dish

@ Sunny side up

® Over easy (=Rare)

(® Over medium (=Medium)

@ Over hard (=Well done)

® Tern over egg (=Very well done)

(B). Scrambled egg

(C). Omelet

(D Spanish Omelette

(2@ Cheese omelette

(3 Denver omelette (=Western omelette)

@ Souffle omelette

® Egg frittata

® Tortilla de Patatas

(D). Boiled egg

are(5"M), Medium(7"M), Well done(10"M

(E). Poached egg

Egg

lea

Salt

10g

White Vineger

30ml X 2 Hj

White wine

30ml

Water

1000ml




4 Cooking Method @
Order : How would you like your egg?
* Sunny Side Up : JIH2 72| Y3|X| 2 HEHZ XS
* Over Easy : ML| MO|E & HEH{O|A S H FH
* Over Medium : 28 O|X| LEJOM FZELEX}
* Tern oevr egg : 2H O|C|YH HE{OA HZELE
* Over Hard : &' C} HHY X|X| 20| 2Dl HEf £= O3 A2S L EXPNX| B ool A
* Scrambled Egg : 2Z1 LR+2EAES 40

@ Soft Scrambled Egg @ Hard Scrambled
* Omelet : 2ES E A0l i3] 7Ix|e] M, X[=, A, HA S "It A2tag
* Boiled Egg : &2 AT, 22=(0) & MXE(x) / Mt SR2Y(RE?)
@ Soft Boiled Egg @ Hard Boiled Egg

* Poached Egg : =%, E+23+4 X +2}0!

-

wnw T

Cheese Omelette(Original) Cheese Omelette(Korea Style)
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Denver Omelette(Original) Denver Omelette(Korea Style)

—

Egg frittata (Original)



Tortilla de Patatas (Original)



