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: Sauce & Soup

B LS R E AR EE R
A4 = g TS _ — 7. p69~80
— Preparing and cooking sauces — WX 2 A
3 — Preparing and making cold sauces
ey el 0 ER(Ae) /8
1 —7+o]5=A] : Frying & Baking food
A5 F P A R 547:1?{‘31101%‘01] o gk }Ta]ogoi—sﬂﬁ,. - —Zr.’81~90
— A ¥ & : Preparing foods for frying and baking — " 2 AE
3. —aqiwy e 9 (e /25h
1 =754 : Boiling, Poaching, Steaming & Grilling ;49;9]158
el Rl e e delelY #A1) Make your own
A6 F 2 — A 5§ : Boiling, Poachlng, Steaming & recive of 1 rlcey dish and
Grillingell oigl Z2H3H &4 1 p dwich ding t
5 _oeolup : gpe] W EE(Ae] /ot sandwich according to
the standard recipe form
—7Fe]==A] : All about fish and shellfish
L =g gl wet zeldols)a
AU -
A7 F 2 — Preparing fish and shellfish dishes . ;leiOZTQZS
— Cooking fish and shellfish dishes e
3 — Recipe of fish and shellfish
—TAYH 7o F EE(H] /SH)
1 7\ ¥
AT 2 < 3 A A% 204, F#2 107
; £30%
1 -4 : Rice & Pasta
A9 = o el b ShEhel whe e olsA - . 129~143
— A F-W& : Preparing rice & pasta dishes — H 2 A
3. —qiwy e 9 (e /25h
1 —7+o]5=A : Dessert & Pastry
e EE T AEs} o] AEe] oa 2algols)A
= — Al — . 145~158
ALOF 2 saee ol a4 BEEL RIS
3 — Preparing desserts and pastries
el el B me (R /8w
1 —7+o]5=A : Cakes & Sponges
N EEE R ER LA SRRt
= — AR - 3. 159~166
AL = 2 — Finishing methods — W3 2 Ag]
3 — Decorating cakes and sponges
—Z=lup ¢ 7ol W EZ(ZH9 /ST
1 —7Fel=A] : Dough & Pizza
Wiz s g TRUEEL A4S 28l qi@ zagel Ay - . 167~182
— A€ : Dough & Pizza — "W 2 A
3 -y e 9 EE(HY /)
1 —7+o]5=4] : Korean Menu Composition 1 ;;41;8241;96
_ 7)ol X 3T - 3 O Al o] of hva
CIRE N T i D S A $A2) FAAAA 271
o g ewe 97 ®i=
3 -y A 2 EE(EY /EH) 5141 5ot
A 14 F 1 —7+o]5=A| : Korean Menu Composition 2 — 3. 183~196
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S -hsi e % Ee(de /4R
1 g71A 3
A1 F 2 7l & 3 A} A 204, T84 104
3 %303
5. 4% 7F U
F3FaA} 7] 251 A} oA E = 4 71 g A vl
30% 30% 15% 20% 5% 100 %
6. 79 WH, BB, AF )
- 79 2 ER(HY /&)
- WIZAHE o83 54
— 9= ez2ad 9 O A 3 ER
7. el 598 Farstoiof & A
- 2o el ¢ el o] ool i ek FAE AouE R G0l wE FoAE A
- ZA9As #E FA LIRS G BAAE(HEMS)AHE &8 ohf) 2 Zojata &gy %X
- oA dE FA FeA A wE Fudet FuA 28R AH
- AR #E S A AL TRt 24, sAlE, FdRelE 37

-3}4]1) Make your own recipe of 1 rice dish and 1 sandwich according to the standard recipe form
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