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® Tomato Sauce(Basic)
Hs53 @ Meat Sauce(Basic)
w & Zol| A Tof == Mol FH 160g(&t7| & 120g™ )
Ingredients égg) ODrgfi;f‘ Standard & Remark
<< Herb & Chicken stock >>
Chicken(maggi liquid) 5¢
Water 500ml
White wine(=suju) 20ml
Garlic chopping 5¢
Basil 19
Oregano 19
® Tomato Sauce(Basic)
Tomato whole can 200g
Fresh Basil 29
Dryed Oregano 29
Dryed Basil 29
Onion Chopping 409
Olive Oil(pure) 20ml
Seasame leaf 2ps
Garlic cloves 1pc
Sugar some
Salt & Pepper some
® Meat Sauce(Basic)
Tomato whole can 1509
Tomato paste 15¢
Meat Choppinng 409 * 7 2% 15004 (M1 E Fod NN A )
Carrot Chopping 10g
Onion Chopping 209
Celery stick chopping 10g
Olive Oil(pure) 20ml
Chicken Stock 120ml
Fresh Basil 29




Dryed Basil, Oregano 29

Garlic cloves 1pc

Seasame leaf 2ps

Salt & Pepper some
Grana padano cheese some
Apple jam OR Sugar some

® Boiling Pasta

Spaghetti 1209 e o =3 o v &2 10119 B Eo] 5

Water 2000m Qg oz WE e w9

1094 =7} 4

Salt 30~34g g3t Hol kol Hl7] A 2 o] el gl
Qil 20ml e
@ Pickle Marinade
Pickling spice 69
Salt 30g
Water 700ml
Sugar 3009
Vinegar(White) 270ml
Cinamon stick 49
Dry pepper 1ps

[ Vegetable/Pickle ]

Cucumber 2ea
Carrot 1/2ea
Radish(Korean) N/N

4 Cooking Method @

A 2TIHAE| H &7
* HIGHE O] B =& 3.5%(0.0358 =2 1L = 1000g * 0.035 = 35g (100g = 3.5g)
* W7 222 1000ml - 15~18g8 =

2 42 40 S %o F&= A0 Zat ZAUEQI HIZHE 55 0|5H20g9/MAYA)HEER SEFE 20| 7t
=AY He| FIHeE &2 AlZtofl w2} 7N 2 FHaPE 5= QUCHHO| FIHESE 23U M7 22H)
=20 B2 0| £3(20~25g)2 HS 20| HO| 50| F2H 22 HOjot EA £
=AE 1%(19)=LtEE 400mg (MALH7|F LHEE HE T 2000mg, 22|LEH F$=3500mg)
=MINF 1.3~1.5g8 (B EWIH=EE1.5%, LLEE590mg), =7 1.0~1.3g¥ = (AXF=GE12%, LIEE 450mg)
=2tHF 3.0~3.3%, LIEEE 1200~1700mg
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(cc/mIxZZ=K[(%)}+100
* A=A Of LIEILHE Y= Xl & 100ccH 22 SRS 905tH Fx 1%s &2 1gdt Z&LCH

(oA =& 222 d&2 / HEET ALt

207 BL2=100cc/mlE BEFYI|2 FEFX7F0.9%7F LigtES Al0]....
{100ccx0.9%} + 100=09g =2

0.9%x400=360(mg) LtESE

CIA) DEEE2| HE GFY ALHE 2 1:112 S MHM A

FEXE(100g)2 FEA 2(100g)2 A1 5 +=X[7t 0.8%7F LIS Al0f...

B. LtAEO| Ho|ot HA

IfAEh(Pasta=Dough)= 27HEet =at Bh5et A4S SHOH B Q2|9 HHE 2SS melle 7|J7H 3V HZ0 =+HE 2 542
S0 HALt=s 21 STOM Z[-AT 147180 =0f et 7| 50| 2, 023 Z227t 1295H0]| H|L|X|0t2 S0t= [ S=0fA
TIAEHS 7K A 2= 20| QO DEAERS] AIRH2 12M]7] 2= A|HE|O0|A A= DtAEHS YMSHY FHX| 0| #2533t
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“UPHH 0 2 THAELS| 0|2 (B + allal=to the] + 44 Ei& FUAO|E

(a) Durum Wheat = Semolina flour = Spaghetti or Fusilli () Common wheat = wheat flour = Bread or Noodle

C. TAEte] ERo 7E
« 7% DPAERQH A8 HRAEL - MITAEHS O|2t3|of ZEEX|CON SAHHS, AXIAELE SHEX| 0| 2ol 2

* Ho| =0y 2t 3000171 Of Y, FHel SR/ WatA 120007 Ol AS(HE, 271, Z0l, =710 et o

2 OrAEF EX)
* Pasta2 MO ZO[0f [t & TtAEl(Long pasta), &= LtAElshort pasta), 2E & ItAEKStuffing pasta)2 =5 EILt.

*
K=}
=

m
Jie
>
[a)
(0]
-
o
)
re
rlo
0z
ful
nx
10
rlo
0z
flul
i
ng
oo
g
|0

| SFO01l et CHEf 52015 §=2f 471)
* & HIE|(Al dente): T S0 H0| A= AN &2 SEHE LT TSRO et CHEF 5~82 0[5t =2 &71)

* IS E (Ben cotto): TO| 2tTD| o2 HEIE (T2 TFO Wt CHEF 10201 2| &71)

D. EOIE &AA
EDOtE (Pomodoro=Tomato)= 20F2| HOl(16AM7|4)/a el Eoj= HCHEIE E0f

E
Ab OF2 Xt EOFE(San Marzano tomato)S X102 X|=0|, 420 ofF 10 ZES ¢

—

EnfEaAS THS7|0f Hetgh
@Tomato Whole: E0FES| AES B SMZ ol = oK 2|st0] o B2 A

®Tomato Puree: EOIEE 90| AE, M 52 ZOIA &0



©Tomato Paste: EOLES| 2 S ZHA|7

=
@Tomato Sauce: EOLEO| 02| 7IX| MEQ} LH, SIHE &
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* O|EAA(Meat Sauce): O|E=(@7| Ho2|) o &

* Bhg 2ARugu): 4 7|7 HOHSt 17| OFMF S2

g

A CHRAM EOLERQ BH TAIZE O DAEF AA0] AF;(=17| &)
* E2UH|X &2 (Bologness): 2E2LF X0 Fefist 2ttAAZN EOLEQF 17| 7[8o] AA
= BF T 22U M (O] 2| 0F0]: ragu bolognese) £ & Z2LF 2A £ O|E2|0f 22U X[Fo| EX QI AAZ3| 4|17 E &)

= ZEfof °bM ZZUH £A0 2tFAAE SEAIF "O|ELA"SLN 2E310] 40|14 A

Meat Sauce Bologness Sauce Rugu Sauce



