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* ® Herb & Chicken Stock ®@Pickle Marinade
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®Boiling Pasta
® Tomato Sauce(Basic)  ®Bologness Sauce(Basic)

® Bechamel sauce @ Mushroom Lasagna

Ingredients (11;_3, '_tE_y) O(r_,lol_e_l.;.__%)ty Standard & Remark
A. Herb & Chicken Stock
Chicken(maggi liquid) 10g * LA e HE Fol ALSE
Water 500ml
White wine(=suju) 50ml
Garlic chopping 5g(lea)
Basil 1g(some)
Oregano 1g(some)
B. Pickle Marinade(Z} =8 2) g3 g I X2 A"
Pickling spice 69
Salt 30g
Water 700ml
Sugar 300g
Vinegar(White) 270ml
Cinamon stick 49(1/2ea)
Dry pepper 1ps
[ Vegetable a Pickle ]
Cucumber lea
Carrot 1/2ea
Radish(Korean) N/N
C. Boiling Pasta ---> Key Point a Pasta
Spaghetti Dryed 709 * 2o AElH 2.280 EH(A2F 160gE )
Water 2000ml *4h2 of 29| H|E 10t
Salt 20-269 *e Eoll E2E 25 A=ct
Oil 20ml * A3k 23 22-24g




D. Tomato Sauce(Basic)
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Tomato whole can 200g ZH F3}7]
Onion Chopping 409 (2,§XEIHHPJ%
Garlic cloves 1pc A)
Olive Oil(pure)=Corn Qil 30ml
Herb & Chicken Stock 50-100ml *x2| sk W o wiat el
Dryed Oregano 0.3
Dryed Basil 0.3g
Sugar some
Fresh Basil some
Seasame leaf 2ps
Salt & Pepper some
E. Bologness Sauce(Basic)
Tomato whole can 120gX2
Herb & Chicken Stock 40-60mix2 | =E &3] x2
| (2F
Tomato paste 15gX2 Al BHE Z4)
Meat Choppinng 50gX2 *517](100g) 2™ N/NSHA 2= i &2
Garlic cloves 1pc
Carrot Chopping 10g
Onion Chopping 20g
Celery stick chopping 10g
Olive Qil(pure) 20ml
Fresh Basil some
Dryed Basil, Oregano some
Seasame leaf some
Salt & Pepper some
Grana padano cheese some
Apple jam OR Sugar some *EE MY HFO0E
F. Bechamel sauce( 221 & 7] &)
Milk 200ml
Flour 20g
Butter 20g
Nutmeg some
Salt some




G. Mushroom Lasagna *BERELE = A FRUEE H AP A A AU B A A
Shiitake mushrooms(Pyo-go Mushroom) 1ps i‘i”é =317 |(2§
Oyster mushroom 3ps Al BHS Z)
Bechamel sauce 60g
Bologness sauce 60g
Rotelle pasta 49
penne pasta 59
Farfelle pasta 69
Lasagna Noodel 3ps *FAg H2 42 F 1/22 Cutting sl &
Pizza cheese 609
Seasame leaf 1ps
Grana padano cheese some
Salt & Pepper some
Butter or Olive oil some
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4 Cooking Method @

*HIRE9| B 5 & 3.5%(0.0358 =2 1L = 1000g * 0.035 = 35g (100g = 3.5g)

* W7 AFsE:1000ml - 12~15gF =

=HE &S 420 ZHE %F0 F= 0| F2T ZAEQI HIGHE sE 0[51(20-26g/MYAN)HER StFE A0| 71 E2 Uy
=2 a2 Ho| FIiet a2 AlZtojl w2t 7k 2 SatE £ UCHTHO| FHESTE 23 Y| HII 22t)
=80| #2 20| £23(20~25g)1 HS H0] HO| 50| F2W =2 z|Ojct £Q = B2E= 0 &L
=HE 1%(19)=LtEE 400mg (MAILAH7|7 HEE HEY 2000mg, 2|Lt2t B2 =3500mg)
I7HF 1.3~15g™ (B M =B E1.5%, LLEEE590mg), 5 & 1.0~13gB (L X[F=HE1.2%, LIEE 450mQ)
~2tHF 3.0~3.3%, LIEE 1200~1700mg SHIE AT T @)
84 BR A e =%

<G2 Aud> %ol 093, 3UER) 0.8~ 1.0% BB BY 28
P2 S=(FY7IE 0[8)E 0|83 HEH(9)/LIEE(Mg)E TE T UE oy wamm, amnom 10 - 1.2% a3t 20| 7] @ S8
w5 2 ={22 L(cc/mxZE+%[(%)}+100 gE= 10 - 13% 70| =2 4 B
m LHEE(mg)=5"3X|=(%)x400
m & LEEH(g)=BEH(g)+25
* QA0 LIEtLHE P =X= & 100ccS &3 SRS 2060 = 1%= &35 1gd 25 Lo
A7 190l HRE LHEES 2 400mg YLICH
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2|17 2= 100cc/miE BEFE7|12 FEFX|7F0.9%7F LIS Al0]....
{100ccx0.9%} + 100=09g Y&&F
0.9%x400=360(mqg) LIEEE
(OIA) nHEE2 A& Y ALHE 2 1112 3| MM AlLh
FREE(1009)2 FFAl 2(100g)2 A2 58 X7 0.8%7F LigtE Alo]...
({100gx0.8%} + 100 x 2 = 1.6g Y=
*NAHES EM7IZ A ZO0tM 20 1112 A2 ChZ FYSH0fF S0k SAD 22 Lo 20| SOH2Z A0 FFE U2l 28
=oiM SA0| & F&toh 253 Y0| Li2L.
B. LtAELS| Holot HA
tAEf(Pasta=Dough)= L7HFet S1t BH50 A2 SHSI0 © Q2|2 THE Zotottt Rl 7I-{T 3HEZ0 I +HEje 3412
250 HRUtt= 2t SF0IM 7127 1M7| B0 =0 Cligt 7| Z0] A2 M, Ot2 3 227} 12950 H|L|X[0tZ =02 W S=0x
DAERS 7HX| 2 2t A0 ACE TEAERS] AIRFEH 2 12417] = A|E2[0t0M AZE ThAEHS Y4t FHX| 0| =52 st
A A, O[Z2|Otof M O MEE| THAE} ARASS S,
*dEH o= ORAEIS| 0|52 (M + alla[=to the] + &2 = FUIYOIE, X FF)2| XS 7M1 A= 7t BLt
(a) Durum Wheat = Semolina flour = Spaghetti or Fusilli (b)) Common wheat = wheat flour = Bread or Noodle
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* Pasta2 TO| Z0|0 2t & TAEHLong pasta), & LtAEf(short pasta), 2E &

US(SEH, 37, 2
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ItAEHStuffing pasta)2 25 EIC}

OtAEF EX)

* OfH| 2 E (Ace'rbo): QF 22 2B, H2 HEHE Teh(Hel ZFO et Chef 520|5t Fro| 47))

* & G| (Al dente): T S0 20| U= AMHD 42 HEHE DTl TR0 2t CH2F 5~8&20|st H=2o| &47])

* B E (Ben cotto): HO| &tT3| A2 HEfE Th(He| TR0 et CHEF 1020]4 F=2f 4f7))
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EDE(Pomodoro=Tomato)£ 20| SOj(16M714)/a Tt o2 WLHQEH E0LE / 2F 50000 F, 2t=0] 20045

A Or2 Xt EO0HE (San Marzano tomato)E £| 12 X|=0|, 20| otF F1 AEE HI[7| 220 £ L-SID WIH A2
EOtEAAE BHET(0] Mgt

@Tomato Whole: EOHE| AES HAH SME A3l T HaX2|5t0] 7Ho| FE A

®Tomato Puree: EO0LEE Q0] AE, N §2 HOtM &0, 554 F0i| 7188 1Y E0| 24% 0|2+l AS T
©Tomato Paste: EOLES| =25 ZLA|7| 1 W0 55310 T 1 E 20| 24% 0|4l A S et

@Tomato Sauce: EOFEO| O] 74X| X{ 2>t ¥, SIEE HItstY BHE 915 7t& =2|=l Q1A H EOEZZ, A



* O EA2A(Meat Sauce): DI ES (27| E0{2)E B0 EOtE 220 R 2|2 I & US

* 2bgt 22 (Rugu): 45 7| /et A

* ZEUIM &2 (Bologness): 2 2LF X0 M Fefiot 2t AAZMN EOLERL 17| 7|ELO
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Meat Sauce Bologness Sauce
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Rugu Sauce






