S 20259 05€ 219 / 2.4 (28hd 14 199) Rtk Bol}shy
Al qpE - SEOAxE|AS, 0|7 () @ MOKWON UNIVERSITY
UE 3 YA ZH: 9ZF (A +1Z (A F) Time: 10:00 ~ 14:00
& ZE G 2F1EN SAE AST AGEAF AA T 20
@ Steak Sauce(Demi-glace) Cooking
HEY: @ Beef sirloin (How to Cook ?) 1AEHYUH....)
: 1Q'ty Order &
Ingredients (1915) Divide Standard & Remark
* Steak saue(=Demi-galace)
Pork Bone 3o 5kg )
Beef Bone T (A8) 5kg ]
Chicken Bone+Chicken foot 5kg 2HO[3A 2A X & = HYE51X| OHA| 2
Onion 1kg '
Carrot kg BEQEOM RYM(EEIR M) [
Leek B a¥Xxt  1kg EHSH E A |
Celery ol (_J.k_ﬂ) 300g >— * HH:IE 3°EI(72*|7LI-) ijE E%qzls-?—, I
Ginger [ 80g * O = 12 (24| Zh B E ZO0{F10, |
Garlic 120g *FM R S =01 2= 0FX| o n
Tomato whole 100g ]
Bay Leaves 10ps
Pepper Corn 69
Suju 300ml —
Water * a2 AS S go] Al & A
Tomato Paste 500g * o] ~E = 7| 5ol Fols
Thyme(Dryed) 5EA | 4~5g
Rosemary(Dryed) (£8)  4-~59
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




&% Beef sirloin, How to Cook ? &8

— A3 A (5.2) ) 2 0] 2EL & o H s}

A. Beef sirloin marinade
Beef sirloin 160g 101 7|52 |* 7]+ Bl 33
Sugu Aml *HE7| 2 o] L3 A B A
Butter Salt-free + Garlic Chopping some *AAHE @) = (2) HIEE RO 2
Salt & pepper some
B. Garlic Potato mesh (Wl 4= 28 7] 8] H=A] Q)
Frozen Idaho Potatoes 1% lea ZH gAY | *BEZREFHEST T UlEA] Q Bo| A
Butter(Salt-free) 59 A FEE 9 7 € 3 (180°C 10minute)
Garlic Chopping 1ps(4g)
Fresh Milk 50ml

Whipping cream 40ml

Nutmeg powder some

Salt & pepper some

C. Hot - ""vegetables"
2ea 123 4ea |+ ErtEE 2F+F 5400 Fo] 08

C-1. Semi-dry cherry tomato

Zho] §l ErlE gyt
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ol A (150 C 25~30minute) =&}o] A1
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« gAE Selgow Mol A FAMCEaEA) HAE!
D. Mushroom Steak sauce(A 2= ZH 7] g TH=EA] Q)
Shiitake mushroom sliced 1ps ZH g
Button mushroom sliced 2ps
Onion pine Chopping 10g
Garlic Chopping 19
Butter(Salt-free) 5¢
Red wine(Reduce 1/3) 40ml * Reduce the red wine to 1/3
Whipping cream 15ml
Salt & pepper some




E. Cold - "Garnish™

Fresh Arugula (= Rucola) 2 leaves
Parmesan Cheese (Saving) 1ps
Balsamic Sauce some «HBIYr YI YL A} Bol 28 A &
Herb Cream 59 o st=g, 2 7}‘:., A S 4o RFH Y
(parsley, oregano, basil) etc EHl ATl A RE | AL

G. Steak roasting - grid method(Checkered)/ & A} 54

Marinade Beef sirloin 160g 197 71 [*eteivlol= & 208 8 = F3 77
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4 Cooking Method @
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STANDARD, COMMERCIAL,
UTILITY, CUTTER,CANNER

&=: @A(Any) — @S(Steer) —
3-1. 438 32 2F 4 217

* A(Any) . =X
* S(Steer) : 100 O|L} HEAIEE A
* GF(Grain Fed) : 100 0|4

_T'_
==

STEERSE
S 30 b3
LR} ZOLf

0} o ooslon

FA A D7) E0[SHA B2 AHS(Grass-fed)2t
x (=]

NS

ol o =

®GF(Grain Fed) —

Oj=4t 211712
OIS, 40 MESE S
A=
0= A B # D
E—r
3ol &7
A7t BL

1A
=28

HelglE

& H[&(Grain-fed)2 2

Zto| H|S & oh=0 5024,

100

HE
EE
28
ok
AE

S A EZOR 225~31.7%2| Ot 2l
!
QUL 2002 A 3002A S 2 |22

0= 0| LoF & THE| SO AHE
Lt S0l= &2 Ho|Ct

]OOOIOlo ﬂEE
ojol Z2AIRQ
cUXSE 3

PAMBHR|
TA/BE
|wnqag

oxlol
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