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B THRARERER=ZHE
RARSWARGRTR - #0HR%
@t i Reyorik - BREEEET Rk -

/o

= Ah i ; ' 200g
2358 ) 1\t
R 2/
TEpT—— /27
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EiEh < 1 KR

HIREHE 2 - 2/

....................................................
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Onion Bread

dEeg F— o d e i 8ok stk MR P IR

A BeFRER AR

E2EEA - RARRAMIC
Yoy RFEREFN SRR ]

s

= AnEE¥ 200g
Bgn | 1R
W ¥E - 2/
& - 12/
@7k (35°C) 120m!|
#ESINH e - 20g
EE (YT 60g

]

b RESiEEMH
HREPssRYSER 1 M HE
MABIZ  AERBMA
 IRREE - B -
| LUEESRES ¢ &P55H
| SR~ 63U -

2

AR

&kPss W7~ 12EF &
{E ~ ASRktE - FLFEEY
HERME -

B8 cooking memo |
SRS - SRR - B34
K8 700 A 1 -

peA=F L L UL
kPSSR 3
ESWOFSMAEET -

ARk EERES - B
€ RASERSFEPHYE TRL
]' 5 ¥} Wb EH TR %E -

AR
fHE ST R
PSSRV ER 7B SI(E
EIFREVHEEI MU ©

28 cooking memo
MAESHHEREERMEE - REEENE
- WRMEEE - RiLR2REAAN -

HRER
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Black Sugar Bread

A EEE e Faldee
FHERTHARRE T,

AW R TR - FREFA ARG AD -
EREABESH— B B4R - M AR/ M

/o

= A EE 200g
2353 )8 1
EiE 2KRt
ER 1/2/\Bt
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|mERIP B 20g
=25 i i
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Milk Bread

Fipfeith & &7F » ARG Tk
HERERPERALIEES -
UESTLE ST

#Q&h o B TELI5eh A
RRAETLHE oY EHENE -

/o

= AR S ¥ 200g
23532 ) 1/\RE
B 1K
2] /24t
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Braided Bread with Coffee Icing

AREASOURERICH MERTHE
Rt s  ReookBAN -
Bk e deil 2 RS ATeY £ BERIE
B A AT Y ihiddE  Bd R Rt
PR Bk E Ak EEE
MOREEFS - ARBHEFR

S ‘e
’

= A ¥ 200g
2352 ) 17\
033 12 1/2KR
£ /27t
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FERP A 35g
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REnmEE - BY IKRt
) 1[E13 ) 1/\RE

- 7K 1~131/2/hRE

A= LR
{KEBPS5HISHR1 ~6 + IEMEBAME -
SR ARE SRR - BEEEE -

- RRERN - HERIERAOIROKSREIA - KE

HEBRGETREREE -

FE—REEE~—EI0
KPSSHISRI~ R E— TR - ES

| BRIORSEHER  AEEMIEREAmE - A
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3

MR e H
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% - SHIET R I35l R IR + =
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Raisin Bread

ARG HE
A EoP IRGHOE oL
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/@

= Eh i) 200g
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Walnut and Cream Cheese Bread

BARTREEMBa B GEL
SR B AEBEAART
fEsb o F TR a0E !
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= Ah S 200g
2353 ) 1
172 ] 2/\RE
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Part 2_Bread menu 011 69



|
P REER  ESEMMH
/‘ - f A — /SRR A MR B 2/ LYK + LLep
AINBE © 75 B BEEEMBOmIRIK « %5l
| ¥ ERSERLUEBATERYE - MASHBHE150m|
& C WSS - KEBPSSH S ~9R(EE
- M LUEEEACRK - TR

.....................................................................

---------------------------------------------------------------------

Caramel Bread
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Apple Cinnamon Bread
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