2019 R =4 1FEE =R
ZREHES
B XEBiE X #E

I}
/1

N\




EBIEERT
—~ [FEEEETE]) -

L AR RERE o B 4 AF > W b 50~100 7 (R ) BV OMSECE: -
— -~ (BT8R asdgw] © (FEAFRASD)

1. A RRlE R h - SRR S SRR R
2. FTEYF—(nECOl A & - BREiEcesr et ~ SRR EPER - TR 2%
EEHVIE] R AR TR
3. F e A P RIS BRI - o n] DUy SR ERY NGRS |
4. FHiE Bk REAMESEE - e LEdEN T EEH R -
=~ [FoUEE] - RIBEREE FAVERDR > SépkPreschool for God of CookeryfF3E °
H—Eiy  RIMEEZEA

B EVNREERTLDES (B -
m FE9:00~12:00 FHUESE ©

S E IR A A
B RRITE -
7/01 (—)-4013F 08 :30~10: 00
7/03 (=) -402%F 08 :30~10:00
7/08 (—)-4063F 08 :30~10: 00
7/11 (M) - 4043F 08 : 30~10 : 00
7/15 (—)-4053F 08 :30~10: 00
7/18 (M) - 4033 08 : 30~10 : 00
B 7/31 (=) >2RBERHRUFAEEIE 08 00~11 00
B 8/29(M)2fRERH ~ 8/30 (f) —FEHIHEFE (IEXLER)
B 8/31(N)AFGIHEHFEREH
HEEAMEIFEEH CNZ S > iR TR ~ BRREAFEHIE |
i

Pl
PAFEEZR IEZANEE £ 108.6.28



FIEEfCEx (—)

s a1 0 R SRR E ~ RO (BiR-E-&5R ) ~ EIR0E (R
-Brga -4 )~ R (Rl /(e ii/ (e A RIS (e 1 q0fe)) - BEEEE Sy T AU
HUREIEIR A -

SR R <ERE> > R LAY DS E A \

FIEEfRCER (&2)




BEECE (=)

-

-

~

-

FIEEfCEx (M)

~

/




O & |©§Eﬂ7‘[§;{€}:
o2 EEE ) K& 1ORHF
W 200¢ | FEHiEG 2 A
R (/) 1%:51‘
|

wrod 3-5 Wi
wEtd 1 A&

SRRV E HERS ~ TR :
ﬁgignﬁnjk—f’l‘aﬁgﬁig/\ﬁﬁ )%/TEE/j ﬂ%‘éﬁk_}ﬂé}:} o
ORUEL T -

1. B EA o T

2. FhnELRERE-EYIZY 0.2em JEZFEHR § S3T4E A7 © miE Ak
EEIENE

3. SeE—/NEK - R

(FPPER 6. 2 HHFHIA MR - B2 8 2PUHE)
4. B - BUDETH - FUINKIGRREE RS o IIAGERD > Bl -
5. FRAEA > B EnALER (FELEET) - IR B uEx -
6. MK (QYEREM —t%kiE ) ~ TIFAWREL » BRI #T 4 ~ 159 -
7. Fric B RGAMERY - IIA L HVAR (R > 20T 8 JrszRIA] -
8. e 1% il B/ DR TR AR BRI RT ] -

© MO : &7 | (R B EZEFRIFEERRE !




o~ J-I-I-I-I-I-I-I-I-I-I-I-I-I-I-I-I-I-I-I-ﬂ

ELGE

~|
iy

ER= RN |

F;i_ﬁ/ .

»

*

LT 2

n
L}
n
o _
) o~
n
L}
n

r e ———————
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Ingredients &%

1. 2cucumbers /N[
2. 1teaspoon %52t minced garlic mrid
3. 1-2red chill f#l, chopped

For the Seasoning FELEHEL -

1 teaspoon salt

1 teaspoon sugar jff#

3 -4 tablespoons Kzt vinegar [if
1 teaspoon sesame oil Z i &

SR

Steps:

1. Wash the cucumber, then use a big knife
to smash it and cut into small pieces. Add
two teaspoons of salt and let it rest for 10
minutes. Drain well.

2. Put the cucumbers into a big bowl, add all
the ingredients and seasoning together.
Mix well.

3.  Cover with plastic wrap and chill in
fridge for 30 minutes.

2SR http://www.mrspskitchen.net
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defrost f%i ~chill /4 %r ~ wash i% ~ thicken 9 X ~ Cook 3. teaspoon #%.(b c.c.)
rinse 'K;Z3%& ~peel A ~pour i # ~boil k& ~blanch " | tablespoon = #_(15

> ~mix / stir ##: -~ squeeze % ~ #F ~ fry % /*F ~ saute #c |c.c.)

smash 4p # ~ mash #§# ~ crush B#~ | f] ~grill ¥ ¥ ~roast F |bowl &=

drain #3%c ~ chop * ~dice *» 7 » % ~ simmer % ~ heat “c knife 7 &+

slice *# & ¥ ~mince *» = # ®/FH. - cover B E plastic wrap & 5

shred *7#&/7| ~ season #v& ~dip
iz e /'2'5%*:F ~ spread % -~ sprinkle
B ~rest il

fridge 7k 44

[@%%&#I%%

OFEHFET R



http://www.mrspskitchen.net/

