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MOKWON UNIVERSITY

Time: 10:00 ~ 14:00
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@ Grilled Cajun Chicken Legs and wing, tulips
Hs53 @ Chicken Legs Roll ""Chicken Galratin  ®@Chicken Noodle Soup

@ Grilled Chicken Breast with Ricotta Cheese and Sun-dryed Tomato
w & Zof| A Tof == Mol FH 160g(&t7| & 120g™ )

Ingredients (11?3 '_g) ODrgfi;f‘ Standard & Remark

<< Chicken dishes by part >>
Chicken whole 400~450g AN G 1u}7)

Bone knife

@ Grilled Cajun Chicken Legs and wing, tulips

Chicken Leg 120~140g 1ps
Chicken Wing 100g 2ps
Chicken Tulip 100g 2ps
Cajun power 1409
Paprika power 29

Garlic chopping 29
Chicken Base 19
Oil 20ml
Salt & pepper some
@ Chicken Legs Roll "'Chicken Galratin"
Chicken Legd Skin 120~140g 1ps

Pimento green, Red 49

Rice 49
White wine 10ml

Garlic whole slice 1ps
Salt & Pepper some




< Clear chicken stock — ""Chicken Galratin"* >

Chicken bone(Skin out) 1009 X * oh = e 2 Kol FAll g (vlv] ek ARR)
Chicken Legs Roll "completion” 1ps * H7hE A o] Srol FrhEW)
Pepper whole 1g
Bay leaf 2ea
White vegetable(Onion) 109
White vegetable(Leek) 10g
White vegetable(Garlic) 2ps
White wine 30ml
Water 2000ml
Chicken base 29
Salt & Pepper some
(® Chicken Noodle Soup
Chicken breast shred 100g * G7FE S drobA Aol Ferh(A 7l F-ol)
Chicken stock (3 #7/) 250ml
Leek white 209 2 A = el ek mhA
Zucchini green 10g A A = e akA] vkl g
Carrot 109 2 A 5= el ahA] mhA e
Basil dryed 19
White wine 10ml
Spaghetti(Boil) 49
Salt & pepper some
@ Grilled Chicken Breast with Ricotta Cheese and Sun-dryed Tomato
Chicken breast skin 100g
Sun-dried tomato 69
Rocotta cheese 49
Salt & Pepper some
Cooking Foil 1ps

4 Cooking Method ¢
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