>k >k 5k 3k >k ok ok >k ok 5k ok ok ok ok >k ok sk >k ok sk >k ok ok ok ok 5k ok sk ok >k >k ok sk >k ok ok >k ok 5k ok sk 5k ok sk ok k >k ok sk >k ok ok ok sk 5k ok sk ok ok >k ok ok >k ok k >k ok 5k ok ok 5k ok >k ok >k >k ok 3k >k ok ok >k ok 5k ok ok ok ok >k ok ok >k ok 3k >k ok ok ok ok 5k ok ok ok ok >k ok sk >k ok k ok sk 5k ok sk ok ok >k ok ok >k ok sk >k ok ok ok ok ok ok ok ok ok >k ok ok >k ok ok ok ok ok >k

BELEYO-AM+Y

Hhov— (1A%) : 362kcal

HE (AA5) <{EDR>
BAEIEEER AR(1K200g8T4) TFHME
NN F5RKE LEIEHE N4 BEBEE AR IKG B ERE, DUTONIERSEETINELL, TA—IT
FERDEBBUICAI INEU1/2 SRCTEBIFTS
S & B IFET TR/ - DY LEVHETTIDRVUSEESCHIN, 9 REROBHOHTHSLIETHID,
LES DR *£01/2{85 B EUETHKREU1HIHE). F0IF LA LEINOLIZEIN,
AT VICFREANTH(ES230°C2093~/HZX220°C1853~),
BOSCO AU—TAAIL a2 oz
DL LETETS0 - BRI - BIUES - LEVORAE ANTEE,
LES(%) 1A BAETEEERENZ TEMAD (109~ ),
BIE FAOMETTEEROE DY @YY S~ MBI FHARICBIR LA, AU~ T AN EEDUNITA—T > THIAT B(BS230°C2093 ~/H2220°C 185
~)o X TR OB AT
B Les 148 O}

OMICEEDAT, LEZOREESL. LESERAD.

B®IEE-Z4E  Copyright©ABC Cooking Studio Co.Ltd All Rights Reserved

ok ok K ok ok K ok oK ok K oK oK K ok ok oK oK oK oK K oK K K ok koK oK K oK ok K ok koK ok oK oK K oK oK K ok koK ok K oK ok K ok ok oK ok oK oK K oK ok K ok koK ok K oK oK K ok ok K ok oK oK K oK ok K ok koK ok ok ok K ok ok oK ok oK ok K ok ok K ok koK ok oK ok K ok ok oK ok oK ok K ok ok K ok ok oK ok oK ok K ok ok K ok K oK ok K oKk K kK



