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@® Minestrone soup
HAE5H . @ Fish Chowder Soup
®
Ingredients (11;_2, '_tE_y) O[;?\Ifi;f Standard & Remark
® Minestrone soup
Bacon Chips(=Pork fat) 159 103 (1)
Zucchini cubes 10g
Potato cubes 10g
Onions cubes 159
Carrot cubes 10g
Sweet corn 59
Green peas 59
Garlic sliced 1ps
Broccoli (sliced into bite-sized pieces) 2ps EFAV|E A
Toamato paste 25¢ 1l (X) *EnlE o] 2E & ofAl| 9} g FolF
Toamato Purre/Whole(Can) 509 1l (X) ARG S Y A & WdF el A g A
Chicken Stock 200ml
Bay leaf 1ps
Boiled pasta noodle(penne or spaghetti) 49 < Chicken Stock> n

Chicken/meggi 5g ]

Olive oil 20ml Water 500ml|

White wine(=suju) 20ml|

Basil dryed some )
Garlic 5g(1ea) _—
Oregano dryed some
Parmasan cheese some
Salt & Peeper some
Bread (Whole)=Morning roll N/N 1913 2ps

(@ Fish Chowder Soup

Catfish meat(=Cod fish) 150g A -1z

Bacon(=Pork fat) 159 1013(1%)

Potato cubes 15¢g




Onion cubes 15¢
Garlic chopping 1ps
Broccoli (sliced into bite-sized pieces) 3ps N/N *EFIVEHAG
Sweet corn 29
Green peas 29
Roux(Flour+Butter 1:1) 15g =al(X)
Wipping cream(Heavy cream) 80ml
Milk 100ml
Chicken Stock 50ml Y F kA (3 7 5ol 3 F)
Clam stock 50ml
White wine(=Suju) 30ml
Thyme some
Parsley dryed some
Lemon juice some
Bread (Whole)=Morning roll N/N

4 Cooking Method @

1. OJY| A2 E 24| (Minestrone)
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2. Fish Chowder Soup
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0: New England Fish Chowder

@ Creamy fish chowder, inspired by New Enf.;fand "chowdah"
By ELISE BAUER
e Updated September 11, 2023

KRR E K czreaings (O 200 Comments

Ingredients _
» 1 tablespoon fresh thyme, or 1 teaspoon dried thyme

» 1 tablespoon extra virgin olive oil « 1 1/2teaspoons salt
» 1 teaspoon butter » 1/4teaspoon freshly ground black pepper
= 2 medium yellow cnions, chopped (about2¢ . 1 teaspoon Old Bay, optional (can use a little paprika and a dash
= 1/2 cup dry white wine, optional of cayenne)
« 3 large Yukon Gold potatoes (about 1 1/4 por * 11/2t0 2 pounds cod or other firm white fish, pin bones

into 3/4-inch cubes removed, fillets cut into 2-inch pieces
« 2 cups clam juice « 1 1/2 cups heavy cream

= 1 bay leaf + 2 tablespoons chopped fresh parsley



