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&4 ZE 2 1AEN S E AST A (PALF A2 3 A
@ Wiener Schnitzel and H|L{fFL%  (271X]2] W)
HEH ®@ Cordon Blue with Sauce 2% £33 & (171X 2] 4 A &)
Ingredients (11?3 ._g) ODrgfi;f‘ Standard & Remark
* Steak saue(=Demi-galace)
Pork Bone 5kg )
Beef Bone 5kg
Chicken Bone-+Ch|cken foot 5kg D5 0 HoM M (HaHS M)
Onion 1kg Z=H|t0] = A ]
carret H ‘WeeYEROFL, |
Leek 1kg « Ol 19 BE BOIFED f
Celery 300g
Ginger 80g |
Garlic 1209
Tomato whole 1009 —
Bay Leaves 10ps
Pepper Corn 69
Suju 300ml
Water * a2 AS S go] Al & A
Tomato Paste 500g * A o] AE = 7| Foll Folw
Thyme(Dryed) 4~5¢
Rosemary(Dryed) 4~5¢
Sage(Dryed) 29
Wine Red(700ml) 3Btl * Y| =9kl (31)2 1/37HA] £l & A
Brown Roux 200~300g * 5% A
Beef base(=Beef Dsada) 15¢g
Chicken stock 10ml
Salt&Pepper some
Sugar some




@ Wiener Schnitzel (Cordon Blue) and Sauce * 2kind ** - W gtg] A d AW 9go =
< Pork sirloin marinade >
Pork sirloin 130~140g * 1178 B 24
Salt & pepper some
Corn oil 10ml
Lemon juice 2ml
Garlic powder some
Ginger powder some
<Sauce>
Worcestershire sauce 80g
Tomato ketchup 409
Sugar(Black) 10g
Mustard ok7t
Onion (grated) 30g
Apple (grated) 509 * 1/2 cutting(1Z2%)
< Fryed 1>
Marinated pork sirloin 130~140g
Egg 1.5ea *127F 3 (FUA, 22F E5 29
Flour 20g
Bread crumbs (wet + dry) 50+10g * Bread crumbs (wet + dry) 8:2 H] &
< Fryed 2 >
Betamix (for pork cutlet) 30g * tho] A ZEju| ¢ wEfe] 2 kg
Bread crumbs (wet + dry) 80+20g
®@ Cordon bleu(Fryed) HI2t2 A PO F & 3 SH7HX| MEdSto] A" AN
< Pork sirloin marinade > * 1718 H g kA HEH
Pork sirloin 120~130g * 178 F4
Salt & pepper some
Corn ail 10ml
Lemon juice 2ml
Garlic powder some
Ginger powder some
< Pork cutlet of Ingredients>
Sliced ham 209 2ps
Cheese(Lump) 1ps * Y AR =, SEbo] A X =




< Fryed 1>

Marinated pork sirloin 120~130g
Egg 1.5ea
Flour 20g
Bread crumbs (wet + dry) 50+10g * Bread crumbs (wet + dry) 8:2 1] &
< Fryed 2 >

Betamix (for pork cutlet)

Bread crumbs (wet + dry) 80+20g

4 Cooking Method @
1. Wiener Schnitzel (B4 7Y A; 2. 2E g o}9] Q 7])
= o] 2 WU (Wiener)"'s= "1 ] "2}z S2o]H, " 1] 2 (Schnitzel)"2 "§FAl AW A 31714 Sow T
QAEZ|OR-YItE| M= CHRE W22 aale ¥Aez, it M=, o|H2|ot SOMEH| S B
SOMX|A7|Lt o2l =fX|17]e] AHEH R2|ZM HEHQI 8l 2(0|0, LAEZ|ote| 8 Z4] 7H20| StLt
H|L #L|&o| 7| 0| O|EtZ|0to] £0tX|17| HEE 22|91 "I EY EF Lt Lty A"
=7t20| 7|80] &= MY

— O "

IA2F S2|(ZF2A0: Cordon bleu)
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