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Ingredients é _/_2 '%y) o(r_"ol_e_é%)ty Unit Standard & Remark
A. Herb Salt(3]B. £E Wt=+ Wy 27)
Rosemary 449 252 ISR OpM N
Thyme 449
Oregarno 449
Crushed pepper 29
Sea salt/ Rock salt/ Pink salt 100g
B. Chuck Flap Tail steak( 2L7] & o] 2 A F71?)
* Main Beef *
Chuck Flap Tail 150g X2 17| HY2SHX] SFA| Oph L1
Herb salt 29
Crushed pepper some
Butter 10g
* Hot Garnish *
Balsamic vinegar 100ml
Honey 10ml
Sugar 29
Raspberry 4~5ps
Garlic Whole 2ps
* Red wine sauce *
glace de viande=meat glaze 50ml demiglace S ¢ 1/57}X] & W&
Red wine 120ml A9k A4 13747 B A& de Fut.
Beef base some
Sugar some




* Cold Garnish *

Arugula Leaf 29

Parmesan Cheese/ Savings some

C. Mashed potato(2type)

Potato 100g 1270 2 v & A= AkobA] 19 A =
Potato(Idaho=Russet) / Freezing 100g 1371 2 v & Yoy s ke 2 E(200°0)90 A4 10%
ippi 15ml
Whipping cream(s) -9k FWaye 7:3 v
Milk(3) 35ml
Salt 29
Butter 5¢
Nutmeg some
Couscous(Baked) 10g DA | 5 AP Sl Hol 2ol Yol 7%

4 Cooking Method @
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