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Al @ Chicken stock and Roux
(@ Potato soup with cheddar cheese and leek
@ Crutong and Herb Cheddar Crutong
Ingredients é }Q_ '%y) O(r_,?_i.;.__%)ty Unit Standard & Remark
@ Chicken stock(1&2% 3+ ¥ of] F4))
Chicken bone 200g ) * g 1vkE] & 122 ddsto] Fh gk
Chicken foot 100g
Pepper whole some 1822 oh B0 BOIM FH[ T
Bay leaf some (1&2 & ol AT 2 &)
Vegetable etc(White color) some
Onion, Celery, Caper some —
Chicken Base some
@ Roux
Flour 100g
Butter 100g —
Oli 4ml
@ Potato soup with cheddar cheese and leek
Potato lea(200g9)
Leek 80g Iz 27
Onion 509 Z+Z 1/4ea
Bacon lea
Cheddar cheese lea
Whipping cream 50ml
Mlik 50ml
Chicken stock 200ml
Roux some
Salt & Pepper

@ Crutong and Herb Cheddar Crutong

A. Crutong
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Bread square(1cm*1cm) 1ps

Butter

Parsley dry

B. Herb Cheddar Crutong=Melba toast

Oregano, Basil Dry

leaw Il E 2L 3 U= X =F
Bread 2kind of crutong
Cheddar Cheese 1ps
Butter
Parsley dry

4 Cooking Method ¢
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2. A& &(Crutong)
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*HH EAE (Melba Toast): AMELCH §FA| £2t0|ASHY L2

u —
=~




