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Ingredients (llf,j ;,:'_Y) (%r ?;;H(ﬁg) Standard & Remark
A. Beef tenderloin marinade
Beef tenderloin 160g 1A 71
Brandy Or Jeongjong 2mi *EF71E ol &AM BEE A
Butter Salt-free + Garlic Chopping some *AANE@®) : A=) HERE Ro=
Salt & pepper some
B. Square Herb Potatoes Fries
Frozen Idaho Potatoes 1ea(100g) 1249 *ZAAE L2804 74 & 2(200°C 10minute)
Bacon chopping 20g(1E) 129
Onion pine chopping 10g
Garlic Chopping 29
Butter(Salt-free) 59 nls, W o)A, FHE Bolx At Ao AR
Honey+Whipping cream(Reduction) 5ml (5%), AEE Yo AP o2 adsA T2
Fol ZEAE JABIAH+ES Y FWHF
Salt & pepper some 310 28 A S d Fof] LA T
Potato starch some AZ .
Dryde Herb(Oregano, nutmeg, basil) some
Breadcrumbs some
C. Hot vegetables
C-1. Mixed vegetables
Carrot Boiled(+salt) 2ps *YEE TEEY, ok EA X 7em Cut
Asparagus 2ps
Butter(Salt-free) 5-10g
Yuzu concentrate some * A 2Y 715 ol
Salt & pepper some




C-2. Semi-dry tomato

Cherry tomato 2-3ps Ztz% 1/2ea |*EnfEE AZ+5240 0L 3o] 9 BojA
Basil & Oregano dryed some (100°C S0minute) =2ke] A3
Salt & pepper Some * Ao =gte] © EvtE tU-F X o 2714
Oli some Fob EH !
C-3. Shallot Confit
Red wine 1000ml
Balsamic 200ml
Honey 200g
Salt some
D. Mushroom sauce 3-4H(Elo|2ch otE A
Mushroom 7-8ps
Whipping Cream 80-100ml * 39 1/27HA] B Al Y5l
Balsamic 100ml * 91918 1/374A] Zo] AlHk &g
Demi-glace 200ml
Water some *HrEgts sXd nE 4o &
Salt & pepper some
Butter(Salt-free) 59 * HE 2 (U3l ~~~)
E. Cold - ""Garnish™
E-1. Mushroom Cheese Dumplings * =712t 2 HEYoto HES1o
Stir-fried Shiitake Mushrooms, Fine Chop 49 * FABA L o F FA Foto] A A
Cream cheese 129
Whipped cream 29
E-1. Other Garnishes
Rosemary fresh 1 leaves
Parmesan Cheese "tuille" 1ps *rgr gulilo 2 v Foj e
Balsamic Reduction some (TS v A Zol & A)
Green herb oil some

G. Steak roasting - grid method(Checkered)

Marinade Beef Tenderlion

160g
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* A2 T A )M ARFHE WFAY Fho]Well A Stir-fried.
&, FAl 8] FA | whE} o= Alzke] kgt Abol 7k QIA|RE 220°C 8-10F B2 MWTHA] 4 El.

1. st=4k 207 S8

4 Cooking Method 4



B2 1++,1+,1,2, 32| 57 SE2Z L0 FEO, OrSd, S, XL M, d=s20f mat 72
2 HES 7|Z22 1++A 1++B O[T 422 LIEIWD, 1++= SEO| S8 BAIE.

=
S
o8] 7|E2 84 S0AM 7HE S2% 22 MAlots 40| b= (ZH XEE)

REAES
__TI.
14483 1+53 153 255 353 S2ES

Aea 1+=4 1+4 [F:3 i 34
B
By BE=S 1++B 1+B 1B B 3B
=
= CEZ 1+4C 14C 1 c 3

sass 82

2. 0|74 2|17 &5
o= SEAEEF)S SICHE =FHEL |42 A 0ME

{1 &2 WA ULk (12-1470 23, 44 5 300~400kgE W7IHX] L)
0j=9 4|17 532 Iete ChEA "olgdat 55 0ol 7|F 0% 0|5 s25 BFE0 mat g7/iel 7|&E2e = &

*sa2 718 @Y - @#H - @FEEEl - @FHHE - O2HEE - @ HYE - @X0|2 - @Z=2tY

o229 A17|= of

OE
mH
Jo
o
Mo
1o
0
R

o
MNEEO| 71202 A ~ ENNX|Q| SCHA 2 ESIH, MEE= AVF 7HE Z2O0 LIO|7F of2l A7t Bte.
QB|LIEI0| S0{QL A TJ|= 220 3072 O]Tte] 021 A2 MEE T} A0 &3t ZaIQ X0|A, MAE ET
= o] SHE0| 10~13%HES ALY S22 AX|6HD, £0|A0| A 4~10%HE,
2 sto7HL, HE, SEZ|E|Q A|17|= HO| 7ZI2E0 2 0| AIREH
U f‘-h' ..l*')\ LS. My,
E‘EF/ |E\ FE?l
— Oj=2AEA7|9| o
0HE, Y4 E0l oE BX 53
daE
OrEd A B C D E
=

ot BY
3y
=g

2g
D
STANDARD, COMMERCIAL, - j;‘{ -

UTILITY, CUTTER,CANNER =

HolRiS

UEO| AZQ A2A oo FF2 2UY XL OEE)0| 1R =2 & FEF2E 225~31.7%2 O£ 3

= H|&(Grain-fed)2 2 LIH+A.

fot
-
Es
ﬁ
k1
N
rir
am
o
Ot
-
ol
bt
>
)
o
(%]
wn
i
D
8—
JH



SE AR ZYT 252 Y7 H|S St 5024t 10024, 20024, 300€ 4 S22 0|2R J|E

3-1. 4S

* A(Any) : SXZ20 7|2 AR, =& LAt R E2C20HE 0| HOof A THE| S0 AE
* S(Steer) : 1002 O|Lf S2AIRE AL, Ot =0 Hsl ZoLt 20/ £2 HO|CL

* GF(Grain Fed) : 1002 O|& SSAIEE ALF, OH= otofl &1, 10| BoE FE AIE

ol BEARS

i a2

STEERS S SURIYLE FS

Sa20 BlsH

oUX|gc7t oL ———— S &= -
Z0|7} Eo{t 10090 IRE WP FEAIRS HMIBHX] 24
£A/DE Ota
XY 72| gis
|ZE0| F F2H

*MB 1~2 S8 : 5= 100~2000|L0| HYF22 S5k&|= LN 234 207
*MB3 S2:9oatn e 4 s S22 T2 200~300Y O|LYO| A1 7|

*MB 4~5 S& : 3002 Ol¢t ZEAZR AISSHH, 32 1+ E& 168 BE¢

* MB 6~9 S2 :400Y O|A ZEAIEE AISSIH, 3t 1++0F 22 2AMQ 53

T AL 400 O] 4

ol ZZ2AE 300 04
ks
Z2AIE
ZEALE 100Y 04
=
usg 2 A= (2 E2ALE 1002 OjoH




