Edishw

MOKWON UNIVERSITY

MYz HE o] 714 ()
2025\ 114¥ 4Y (3h 2025 119 5¢ (F7)
118kp 8E(SHH)+1 X (=) TUE = Time: 09:00 ~ 13:00
128y 8X(BH)+1= (1<) WED = Time: 14:00 ~ 18:00

Stz 12X A F ASS AEALF A2 & Al

@ Grilled Cajun Chicken Legs and wing @ tulips Herb Fritters

. ® Chicken Legs Roll "Chicken Galratin”

@ Chicken Noodle Soup
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Ingredients (113_"?/5_) O(r_;:;_ri_%t;/ Standard & Remark
***Chicken dishes by part***
Chicken whole 850~900g M2 19t
Bone knife
® Grilled Cajun Chicken Legs and wing tulips, Hot vegetables
Chicken Leg 130~140g 1ps
Chicken Wing 50g 1ps
Cajun power 29
Paprika power 29
Garlic chopping 20(1/2¢ea)
Chicken Base 19
White wine(SO-JU) 5ml
Oil 15ml
Salt & pepper some
<<< Hot Vegetable >>>
***Mini potatoes*** 2ps(609) = 1/2 cut mini potatoes
Oil 15ml
Crushed pepper
Salt some
***Mini pumpki*** 809g(3ps) = Cut into bite-sized pieces
Paprika power some
Lemon Juice some
Sugar some
Honey some
Qil 15ml




Crushed pepper some
Salt some
***Garlic whole*** 2ps(8g)
Qil 15ml
Crushed pepper some
Salt some
Roesmary fresh 1ps = Prepare by soaking in water
@ Tulip Herb Fritters <Snacks to go with alcohol>
Chicken Tulip 509 1ps
Chicken Wing 55¢ 1ps
Cajun power 29
Paprika power 29
Garlic chopping 29
Batter mix(Tonkatsu frying powder) some
Breadcrumbs some
White wine(SO-JU) 5ml
Qil 15ml
Salt & pepper some
Balsamic Reduction some
Green Herb Oli some
(® Chicken Legs Roll ""Chicken Galratin" <Appetizer>
Chicken Legd Skin 120~140g 1ps = Fol ZoprA o|FAIAR FQ Foll~
Pimento green, Red Sliced 49 2587t Aol o
Rice 49 = v g 53l ¥-& 3% 7](800g A A1)
White wine(SO-JU) 10ml
Garlic whole slice 1ps
Salt & Pepper some
< Clear chicken stock — **Chicken Galratin™ >
Chicken bone(Skin out) 100g * o= 2 Hol FA S (dV] FEks A
Chicken Legs Roll "completion" 1ps * H7FE A o] grol FTH3W)
Pepper whole 19
Bay leaf 2ea
White vegetable(Onion) 10g
White vegetable(Leek) 10g
White vegetable(Garlic) 2ps
White win(SO-JU) 30ml




Water 2000ml
Chicken base(=Magi Chicken stock) 29
Salt & Pepper some
@ Chicken Noodle Soup <Soup>
Chicken breast shred 130-140g 1ps *E7HE A dhobA Aol F=r (A Fol)
Chicken stock (3%) 250ml
Leek white Sliced 20g 2 A = kA whAl g
Zucchini Sliced 10g Rl ol e ] 2
Carrot Sliced 10g A A & TEujshA] mhA &
Basil dryed 1g
White win(SO-JU) 15ml
Penne noodles(Boiled) 6ps
Salt & pepper some
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