=» BATEFIZAVIZKWEME, BABRSLNDETA—/I—TRO2MY, BEERLFAE-YLET,
BoNGBINZNWDDT, BETLIEEFAR, HEELTHLBRIDTIEBROTLEIN ?LIEIZEHT

(BRHEZLBADHAKRMERNLET,

RXLYETESRD T B REFE

D¢ D&ES  Hl:"Cover and simmer 30 minutes.” (%L T3040 &%)

* Simmer - -

Z4a% f5l:"Knead the dough for 5 minutes.” (4 #hZ55BZ4%)

*Knead- - -

*Dissolve: - -38MF  f5l:"Dissolve sugar in warm water.” CENWEBIZBEEANTENT)

*Rise---&EBET S fHl:“Let rise it until it’s doubled.” (2fZI2/2FE THREIES) "Second rise” (ZREE)

*Divide---43F2%  f5l: “Divide dough in half.” (£ #bE 2125 1+5)

* Sprinkle- - - #RYUMIFS  f:"Sprinkle on side of pork chop with thyme, paprika and salt.”
(R=TFavTNBA L IRT)ANRDE— BERYNT D)

*Grease- - -M%E%% f5l:"Grease the cake pan.” (4 —F & H%EEHD)

*Drizzle- - - /b &1=59 §l:"Drizzle a little olive oll.” (F)—TF AN EDELDT)
* Season- - -BRAFIFES S ffl:"Season with salt and pepper.” 3EZL LS THRATITET )

* Trim- - BYRR GIYELET  (FARZELTO)ENRWNZTS
5 :“Trim fat from pork chops.” (R—4FavThidiEE YKL

*Drain- - - K& S, TBI2HITS ) "Drain the spaghetti.” (RIS v TF4—&ZB12HIT5)

*Reduce heat - K A%E5<F % f5l:"Reduce heat to low.” (85:KIZ9 %)

*kPreheat - - RBEHRET 5. AL >TEDHD
5 :"Preheat the oven to 410 F"(F—TV&410EIZHRET D)

*Lukewarm = slightly warm- - -$h 3 %5

*Room temperature- - -8
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*Beat- - REZFHLTUHRLTOMBRRECEESTETY, #l:"Beat the eggs " [IIZREE D
*Stir- - - (RFBNESIZ, oYL AN EEESHZETY, I "Stir until blended.” (M HARYESIETTHERE D)

kM- - 22 EOMBERCGEEADE D, LKKNEREDHIL,

*kCombine- - - 2DLL ED#FE—HEICTHLEVSIBHKAEVNRNTT, HIZIE ¥—FEREEEDHEIZ"Combine
flour and baking powder, then sift them together.” UNEER—F U T IOFX —ERBESADNHTET,

*L&S5W- - -soy sauce
* HYA - -sweet cooking wine
*fZL -+ -soup stock
M2HFEL - -bonito soup stock
ZAATFEL - -kelp soup stock
* Y54« -bouillon/broth
& #I&bouillon cube, stocklEE MDD H .

* ZF M- - -sesame ol

* /X% - -bread crumbs

* FEH - - -potato starch

* HBREEF- - -seven—spice chili pepper

* HEU- - -wasabi
* FIABL - - -hot mustard/ Japanese mustard

* H&#e- - -rice vinegar

* 7R #f- - - citrus seasoned soy sauce

RECHREES]
BAECToLLTIREDICTIET A, EDKSISESONEBLTHELLS,

k Whisk -« - JRREY)—LBGEEBILTE " KIAETREDILETT,

HELESBADHRHKE ZREET

broth (B EPOHAEETO(AHHADILESVET,

* SUYMIF- - -rice seasoning/ sprinkles for rice

Corn starch&Potato starch®iEL

BARBT—ROICEDN DO, HEH="potato starch”
TTA. BRBRERYERSTOIRIETRIFRIER DIz

MBLNEEA,

FITERADE, "Corn starch”, TR —/R—TRD
FONETL MEERLFERICERNTESTHRNTT, £5H
EDOF BTG BEHBIFREICEEZETL. TAVHDOH
EFOLIETHHEDON DI LT IBYET, BN HTH,
EAHBDINIKNTT, =72 BIBOENTILE>TLEID
T P& THENDHFREVWNDNELAER A,

TETFRA—/R—(247<&, "Tapioca starch”£ {5 TVET
M RERBTEINMMEDNSIIENLNESTT, "Corn
starch" £ @515 81, k=1 1DEATHESE, BO,E
AR BESITY,

®YTE = Sesame paste

YT FEIZEE TS 5L " Sesame paste”, X—/5—D
"International section” A, E—F v Y NREZ—HBENFTFLTIND
BERBLTHTTED, "Hummus” £ E>T, D&IEETR
R—ZERBETHMGTLEZFRHIENH DD TT A, TAUH
TRARDTAYTROT, BAELETEIALZLDTY,
TIRL YU T RLe RLe ROTRL LR AN EEYFE
121, ChAEZEY,



