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PORK CHOPS WITH POTATOES
do€oopSugaSigp: (INGREDIENTS) / g-cumnoded
B 0 g8+ couC:ensgS:
Oil 1 Table Spoon
(o3 BogRaAch: Gedkcraomief 0.0
Onion Large 1 Pcs
[P35og5655550F o
Garlic Clove Crushed 1 Pcs =



J oo Bro8§:00p
feliol dhdicamy 209 09B
White Button Mushrooms 225 gm
ReSor:i} $b30oframa; ol
Parsley Chopped To Taste
anog CGkdkafkoomnd G o
Potatoes Sliced 4 Nos
oot 5P
Pork Chops 4 Pcs
rdoeed 2
Chicken Stock 3 Cups
ama cqobeomt: 350000
Salt and Pepper To Taste
Bice8¢
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POTATOES WITH BACON

dolaoplogpligp: / g-cundben

B o g§t couC:engS:

Cooking Oil 1 Table Spoon

COmU0D J 8§ couCiensgS:

Butter 2 Table Spoon

odxaycobon{ipiopay o [g

Thick Bacon Strips 8 Strips K |
S



RlF|oBmgpiay: sopEsé waqp ogedepdigp: 9

305085 Sekcfram Joy
Onion 2 Nos
snay ko= 0 03}
Potatoes Thinly Sliced 1 Kg
(535S J&%3
Chicken Stock 2 'z Cups
oqdionnbigl 32505 oS
Ground Black Pepper To Taste
Do} §bgbepomay Biprolszaca0baf
Fresh Chopped Parsley To Gamish
Bieede

¢ B> sho0bcdioné a85ecor005alnd smpeurg &8
@ogé Bacon esl oada02gn0d sa5p5:cad co3dadad
Al q&mqmﬁ 0'31805:} d]ItS]IC@IDD'JIGSD'J @0533$$0$
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ROAST CHICKEN WITH POTATOES AND LEMON

Jolaoplogpbigp: / g-candde

20}, 088{a3c5 (o) comb o e

Chicken Oven Ready 1 Kg

foSog8ly Je

Garlic Cloves 2 Pcs

oy figiacd 305005: TgSiocS o)

Fresh Thyme Chopped To Taste 2



ROBiATgpag: aocp:g€ oiaqp oggiodepdiyp: ?

cralen: 000 060
Potatoes 800 gm
aofpd ol
Lemon Juice To Taste
obegbaB g g coobiongf:
Olive Oil 4 Table Spoons
a0 cqodeont: 3505005

Salt and Pepper To Taste

oeg 0 g0

Hot Water 1 %2 Cup
Biced¢
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ESCALOPES OF CHICKEN WITH
BABY VEGETABLES

QoBoopSogaSiyps / g-cumdber

3fd] moqRodl fricbefsp G 9

Skinless Chicken Breast - Fillet 4 Nos

obopsgd o .
Lime Juice To Taste 1°



RB|Bepiad: mopigd wEaqp adgediep:

aogbaB

Olive Oil

s'mgmcqmﬂ:
Baby Potatoes

hoopgzacad:

Carrot

opg0>

Asparagus

0ap:80:

Peas Green

2o cqodenmnt:

Salt and Pepper

Reben:i sacpeobia

Parsley

cococheam)(d)

Mayonnaise

oqprapSiansd

Tomato Paste

[meblgobeed

Chicken Stock

08

1 %2 Cup

0 o
12 Pcs

0 oy
8 Nos

9
8 Nos

900 09

100 gm

505005

To taste

35p0:00

To Gamish

03y

1 %2 Cup

o g§: coubiengs:
1 Table Spoon

o g8

1 Cup
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Mayonnaise §¢ Tomato Paste 0303 ecdonadioné
cqpegadadali
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INDONESIAN PRAWN WITH SLICED
POTATOES

do8aoplogpbigp: / g-cumaies

TR THBONROk0 Jo¥

Potatoes Peeled and Cut 2 Nos

0GB Fo:

Vegetable Oil 1% Cup

[P35 saegeotizageSfoomiag 0 & o
Spring Onion 1 Bunch @
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oqdbmfeont swpmcogpafi

Red Chillies

oot 4

Prawns _Pceled

cg0ecmud

Peanut Butter

T

Coconut Cream

OctpRgd Foqoriegt

Dark Soy Sauce

$05 §¢bep:

Coriander Chopped

00k
Salt

[BioeSe

el F:a8§:00%
Q Goxt
3 Pcs

550 00
450 gm

Q g oGy
3 Table Spoon

0 30

1 Cup

0 g8: couC:en:gl:
1 Table Spoon

0 ops

1 Bunch

Bsoied

To Taste
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PRAWN AND NEW POTATO STEW

doSoopBogpdigp: / g-camdben
IO FAOREOXCOTYD: 580 060
New Potatoes 450gm
Fresh Coriander To Taste
oqb: 35500 0 | ezmbe
Tomato Chopped | 120z



oQ[B|odaagpiad: anopsé wlioqp Paiodspdip: o9

oo () J g5 by
Chilli Sauce 2 Table Spoon
oghp gl R0 0qp

Peeled Prawns 300gm

Kiog8e

¢ Do 0$elooneonrzadamypia? pondadopd 5163228

[Bo3B: s0uScomedaddli

GE:e$705 §65S0Pi0mea00 9q8:gPadH $50E5¢
cqo5a8:c907(6) 0308 siondodiond cqaaspdicadsé
206329800p5c805dl snag)é [gloScomeondgaag ¢gd
oSy Josmogd ggfonpS saoSERooas
o 8s8o8cyBioglf omqSmonEsdalBn $508 sa5pS:
coS36§) cenSudimndadiogloopdy) [aEsoEeoicdaddl

O



mgaBoe.com oo 8:088:008

FBan:a 308945
TRADITIONAL BEEF STEW
GolaopBogpliap: / g-cuncbes
Fbanon: smopscqpicfoal 0 (B
Beef Tenderlion Cut into cubes 1 Kg
sfgdees 9 8®
Beef Stock 5 Cup
¢§eorpf cooseombopmapicomg 590 09
Carrots Bitesize 450 gm
-\\,‘



REBlATgpR: 30ggE 0ioqp oBeeligp: 2

(femed 0
Swede 1 Pcs
OO 6§C0NT0Y OFaRY 990 06
Potatoes Bitesize 450 gm
(13050355 00858 Jog
Onion 2 Pcs
Q0DH CQAdCODE: B505:005
Salt and Pepper To Taste
B8
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BRAISED BEEF WITH VEGETABLES
do8aopBogebigp: / g-eunoded

-...!.

S0 0PGRS 0 033
Beef Tenderloin Cut into Cubes 1 Kg
. Q g oSy
Plain Flour 3 Table Spoons
B QS
Cooking Oil 3 Table Spoons
[P3Bo$FeldF Grdcfama op o
Large Onion Sliced 1 No %
'\\‘
o)



RBlo3qpgs 3o0pg 0Eioqp oadeeSiep:

Pfop§ coxaomnboeapiooay

Carrot Large Cubes

S Sebcom

Celery Sticks

0{godepS

Beef Stock

G

Tomato Paste

a0

Bay Leaf

oofog:

Sugar

mxlamcq:coa:
Baby Potatoes

[35op$h

Leeks

S D{p?cnm&

Salt and Pepper

o Q)
1 No

J ospt:
2 Nos

033

1 ¥2 Cups

J g oGy
2 Table Spoon

0 ofl

1 Bunch

0 g coobomgys
1 Table Spoon

0 c3nbo
8 Oz

Job
2 Pcs

To Taste
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STEAK WITH STOUT AND POTATOES

do8oopBogpligp: / g-cuncded

oo megeoSmopecxpopan 0 od6

Tenderloin Beef Cut into for pieces 1 Pound

0GB . 0 gf: coubegs:
Vegetable Oil 1 Table Spoon

(Reess'ss) J g% +
Butter 2 Table Spoon "



