e pan'ﬂ'i[ss lep

EATAV Y LTy FT—
>

ME (401E%)
SEh 300g
HS5=a— 100g
IS /N F— 200g
43, xEL2
INZTF AL E=

HPEAR FAANI)—  200g
Ff-1%
HPE 7w IL 200g

fEOD S
NI—EERBIZRLTHS,

R—ILIZNF—FE AN, BIETHTHRYEE S,

BOLNES) —LRIZHESE=DST S a—#ENA . Ao([FGEETLGRE S,
G2 N\ZSFAILEMZATILITEE S,

AZEBAMEAN, TLRSTEIHKYLBESIZEGREEEDHE S,

AR LOEYLTERSL—DITFELED ., ST TLoMYEBH ., AEET—BRIK
FE5,

7 HEENI5gT DICHEIL, A, FREFBETHLTHKIZAEES,

8 LIFHITOrv L(H5g)ZLIFXY . RT—2FRALTREEZERD

9 180°CIZEHTHEWL=A—T o TH187 1<,

10 5¥—FV—5—IZDETIET,

o U WN

K ERALEDEE > home patissier RSO —, HETFYTIL
RREGIIERTT, BH A CESHE - BEICI > TERNEIIEENTEINET,
BOZEORBEAMH S EEERNOBKNEIY DI RYET,

KTCSTHRY MMOEMEELTHERT L. JEERNSRBIYPITALYET,
BEIREDETETOMERILTEEE AN

B R IEERLRRCBLEX TABE (L0OCUT) IZREL. BREOHIZTHEA:ESL,

271 i T3S SO F:Pal40313



