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=Zoyslw ® Fish and Chips, Lemon
e » A5 H : @ Grilled Fish with Caper & Vin Blanc Sauce, Potato Mash
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Ingredients 1Qty Order Q'ty Standard & Remark
1Zd) G=H)
® Fish and Chips, Lemon
Fish 100g * M WE2| 0|83l A
Flour 50g
Beer 40ml
Lemon 1/4ea
Parsley Dryed some
Salt & Pepper some *RFIIRE UEA S E2 AE

@ Girilled Fish with Caper & Vin Blanc Sauce, Potato Mash

A. Grilled Cat Fish

Fish 80+80g * ‘44 2ps(80gd &) ZESH0 O2|Y|0| =
Flour 10g
Suju(=White wine) 4ml
Lemon juice some
Salt & Pepper some *RFVIRE HEA "B EE AL
B. Potato Mash
Potato Feeling(Boiled) / Mash lea 80-130g * 4x(1/4)= YEE MM S0 &otECt
Milk 120ml
Whipping cream 40ml
Nutmeg some
Butter some
Salt & Pepper some




C. Caper & Vin Blanc Sauce

Vegetable N * O|#|AEHS 0|2] HOt ¥ E=Ct.
Fish stock(=Chicken stock) 40ml }- Fish Stock(Basic Stock)
With wine 60ml Y
Caper chopping 39 * 0|2 Fot 51 LHE0 "7t
Whipping cream 40ml
Milk 100ml
Fish Stock some &R xE
Thyme ground some
Saffron some *MIX AL PMO R~
Salt & Pepper some
Butter some *HEZ =& H3(+ HEF2, 4X)
Lemon juiced some *HERL, MXE E2 00 o F AWM
White vineger some
D. Garnish
Lemon zest or Lemon wedges 1/6ea *H 22 AW E Mo C|x|elg
Starch Choy bok (=Spinach) 1ps * ot g Ro|(aF20f) WolM HEEH
Parika power some * M floll A% EX A
Dill OR Chive 1ps * MM 2o E© E= XO|EZ Tt 4
Frisee some M o =252 e

4 Cooking Method 4

1. Cat fish = Pangasius
YILA R L= SEHOIAIOIRE HOFAJOLe] BIZ0| Atz E17|2 T|F O 7|1t2| & & StLt
YItARLEts Hols 55 S8 HEY Hj7|2tnx o

‘. 4




3. Vin Blanc Sauce
MMUAE SIO|EQRl 8 4F HA,
=2k A
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