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YHow to cook the foodsk

What is in the lunch box?

K Meet Vegetw ble Yo !l

‘Sea Weea( Sa[ay{
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N Kata tuille

/ [ OFen Tl chickell \/\jc\(;LC@\_,
: ingredients . + The Ve getables :
Meet Vegetahle ket S0y Sed € 2. Cd ‘}l a i s st mix
kol fro Safar Cat f/m Coptot ottt GSpafadus 11 Sk, Sweetf S0l
‘C”\ 49 N N
- ) . Jer SeSolt iy
S L aSPakadds } W raP (/6?61"0-/7 les V\/;ﬂ& c/uch’ek nY Gl
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oo Tor Tealofind Sufol
4 - Sweet Sefe T ¢ foss Sauce with No4
\ o >
/ ingredients 1Bl spinach and poun JALLLS \
SQO- WQ,BOL 5\6\]&0( geawwd 2. Cut SY]’MG}\.
.\Zeam srrourts 3 Put seanced, beon sprouts, fu na,and S?inaok in abowl
:$?\AML\ 4. Toss 0¥ sauce and Vinegor with No, 3.
~so7 saucé
&7 “Vinegar
g
/ . . l. Warm pumrkiy\ M & microwave  oven. \
F (( ; . ingredients 2.Put the Fumr\«in in the bowl and smash.
Il FtMﬂ P[(H'? . Pum?kir\ 3 Shape  the bowl,
t;laj: ‘- Add the Flour, eqqsand bread crumbs.
7 ‘ ‘br‘;d Crumb = Fr7 . hall in the Di"
[ 5
ial, 0i|
: . . Tomato  Salt and | Ocut eggf{am‘ ) . \
Ratatoui ile ingredients o J plic - er| ®cut onion into €19t pleces
e39 {“WT J peppery PELLH Ol and
Oremove hull pnd seeds ond et green paper
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What is in the lunch box?

YrHow to cook the foods¢

. mochl rice patl
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mochi rice ball

ingredients

mochirice -+ 408

pork - 464

“SOy SQACE -4 fable spoons

‘Sweet cooking sike - 2 frble Spoons
Spke -~ 2 Table spoons -sugar -~ 3 table sprs

First, form rice into o round shape.

Second, Mix the soy sauce, sweet cooking spke,
Soke grd  sugpr.

Third, wigp rice ball in pork.
Fourth, bake pork rice ball gt o wedium tenyersaie,

‘White cespme -9 Table speors ~0i

Frally, gdd A, thicken  ond odf white sesame.
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volled omelet
with sea sowind
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iNngredients

foep Frieh GHPP

ejﬁlaﬂf - 0,‘/~g/‘/%e/.so/f/w05

Frstout the top of rhe eggplars. )

Seands Jerpthe WS Ml f cpt o43PH e
Think, Al efpperd i oil . Fourth, e -Iry.
Fith. f1ip espplanT Findly, Put efgplart orv
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rolled omelet with sea soning v‘firsf, break an €98 in bowl and  miX
on 1 i 99 .
second  add all sea Fow W in e
299, oil, soy sauce , sudar / |
g | ! T‘v.‘rcjl rolled omé {6‘[' with sea so win9g
/‘

soup stocl, sweel safe’ for Seasoning

First, (iqhely botl canflower with <Salf. \

ﬁam(?ﬂ&w/cr p
er
: : AT ow gecqm&’(/ Boil asparddcs. )
Heat T PapriEa I\r}g@ri?ﬁ%tms/cr : éamgwpﬂwﬁ 'r’n?rd[/ mL@/‘/ F‘:&& gaﬁfggf;’f’”?r?“n fr
: . - er LA i FlowW€is - s :
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-(mPﬁka (yellow) -[)a[?rfﬁa(ifeé’() First, remove the core ard Seed of
o atad oil - bread Flowr  caconol, Pt meat Tte o pol meat andl
== e e pntt | they all gt iet N 7 seoo B
\f / :J v it ?g T—f,“‘rd ' S()rgmﬁ "f\(aokf‘ f/‘-Qr‘ﬂ'Q P‘}'FF F -
\ iy wWith meat. Fourth, poke poprita em the OVEY
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First, chop potatds, put st in the watef gl hoi
/Swwr, Potat; ETEaiEE Sewr‘d, botl carrots . f\
sale \smiéettoPOtatO paste Third, mx potatos and sweet potatos.
:gicmmbal" Fﬂb‘rt}"; wash cocumbel W?th woter, squeeze
Cearkot cuenmber with salt, and dran -

X mo\yahnﬁ'SE
Csalt ond pepper
X 5(/\80"‘

Eifth, mix all and season with Ry oA iSe s
selt , PEPPW’ ondk sugor .




YHow to cook the foods¥

What is in the lunch box?

60- fry cheese in croquetre.

o cauliflower pickles.
o rolled meat rice pall.
0 Young soybean and cowpei thread .

0 Kiwi
o small tomato

o rolled omelet

J

Folled meat
rice bell

iNngredients
porK - SiX fieces

Cheese - profer - glut
greeh -Onion -- Proper

white Sesame seex
Korean burbecue
Sacmrce --- pPOf?e"

aﬁpargas s two chces

‘hous pice
- 6009PAM3

T Fr‘olgek

Pouwnol the ball +p rice woban \
mpde .

Put (oin pork g/de by Side on
Glutinous pice.

pust the Flowr , Pet jn  o0il 2,
frYine  Rell moderately.

Put in barbecue Spnce

60 —1Ory cheese

i~ goque tte

iNngredients
Seet potato Paﬁe 150
’maywmf% 249

- porcon (604

> bread flour propei
- Salt and pepper proper

@ny the growd meat owd the omons, add peper zw\
eal t.

@ Add weogornaise g @ rhe paste wmix .

@ Wop cut cheere i~ @

; - , - Olive oi[ 304
O conen /2 - - ketehup  proper @® (oot with flour, eqg avd bresd Frowr .
O - Cheese 369 - growd  meat ® Pur 1le olive oil in pan and fr;/ mw'émf'e//'/.
. e49 2
\ ) ]o{our pyv(?é)’
ourq soybean and _ N
) ;WPQm 7}; - neredients Thread young soybeans and cowpea .
Young soybeans x 20 wlternately on 1o skewers .
salt Put in oil and deep f’lf/,
roper
oil }P i After deep fried add o pinch of salt to the
dish .
ﬁw//f’ lower _ _ . Gt VM{ pepper and take awey S%ﬂ’,g.
p,'&,e/% ingredients ‘ iy .
V/Vl&@g” k) VW{ P@W&V -PM /,qulﬂlls o )ar.
watel bay [esf . Gt cauliflower {n pan.
Sungd Cauli Flower . Preserve.
Salt
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What is in the lunch box?

Kﬁwee‘t fo taeto Sala

ocCerliflower gratiy

~

O T\la’;1 mad e Q«P mng]"«r;Ce
©Cherry Tomato with o Liveoy

°Sweet fotato Pasqe

|
g\/th Pofa(-o SG\/OCI ingredients . Add bu"t’(e,y 1o 5@ weet potale POLSf-e ou.ntd\
- Sweet /DOTaTo paste 300 groms IR AJ,L Wok\/ayxy\é\\ﬁé and MI]( 1o T, G
“Butrer ita"/esﬁoo’” T o can & gome sugar f v o pnt,
Mayonnaise sbout |15 toblespoor-
PR - i Milk Aot | tablespoor
\ ——— © Sugar odd to toste y,
@u(;‘f/aww . . Shﬁarmﬂﬂ FE_PF f Bo'\, macarons With some sald . \
A ingredients cheese | - Licken info pieces
?V /W MAD\CO‘"‘OMI ga% S‘c‘!ag( 01{ 2 ut Chy \ ‘F -
butter, haH toble After thet, stir—4 / thep.
{(OV‘V ) Cau!.ﬂawefgfoomg StV = 1ry onjon aho[ mu[.’-ﬁfawé’f.
icken ok et 07 Tl bl Al ok rrir 4y
o™ consamme on et o st =y |
S o onn 251 R e chicken, il aoe
| woter [som) 5 Put fv‘\ macorons ond  cheese
% Boke T Inthe alen . J
/Pl"(&f /m/ﬂ/j@ of ingredionts ‘.C}\owerf | peppers o nd on(o:&, \
;uooﬂ} H‘GQ/ A consomme Seafood mix pn/‘OVL., L. Add giu‘f’mo%ﬁ Fiee ahi{ofw@T‘eréogM““S
corm O\m'( A To arice <ocker,
B : wafer , lemon . jwic€ , Salf i Cook wiTh ?C‘LH; Ferrer andserve,
Pl pavgley . green peppér whife Win€ Q%IJJ J?r.-\r-‘_q‘ley, _ 44 o
Sy I white peach . pochs s Put aw%ﬁe Feach cut (ntoguarier
\ preces p b,
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What is in the lunch box?

a

/o5weet fotato Sxlad

oCotlflower graqiy

o0 Vilat made of mook ¥ice

O Cherry Tomato with o livedy

| .
OSwee t fota 1o Paste
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ingredients

0 ohury fomatos X&

9 mozzare|la Che€5@ &0
*Salt

0 fof?er

*olve o

Vith o tue o],
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Sweet potato paSte

ingredients

'Sweet potato ({609)

- butter (4og)
-granu|ated sugar (1209)
.yolk ({48

-milk (8oml)

- fresh cream (Soml)

twice and mix .

oven . Bale them wps

Q’A\dd the £resh Clream m'to the bow| ond mix .
@ Shoge some poste [Tke o Sweet potato .
API’)’ )’ﬂlk 10 each one ond pet them nto ‘I’l'\e

© Put paste sweet potatos and butter fito the, \
bowl| ound mix # Tkm odd ’rhe/ gmnwlo;red swiar
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