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Meat Mincer




Minced beef
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Bolonese sauce tulawua das
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Cook butter and onion in the
flying sauce pan

Cook butter and onion in the sauce pan

AA 1mas uau aaltieu 84 ey Taaln




Use moderate heat, stirring occasionally, until
softened, about 5 minutes.
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Add minced beef, cook over high heat, stirring
until
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meat is no longer pink, about 6 minutes.
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Add chopped peeled tomatoes and

LEA Fan Wn Wuin Lau
tomato puree into the sauce pan.
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Add salt, black pepper, garlic, bay leaves,
LeA a8 — LLUAA WRWIWAT — nnam — wel ang

mixed herbs and red wine into the sauce pan.
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Gently simmer, covered, until sauce Is
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twhickened.
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Spaghetti Al Dente aiwins aa taus

Boil water on the stove, add salt and olive oil.
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Add spaghetti when the water is boiled.
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Spaghetti Al Dente is half cooked
spaghetti.
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Check that spaghetti is al dente
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Pour it out on the sifter.
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Rinse with cold water.
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Add butter and olive oil on the spaghetti.
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Put spag[)etti on the plate, add
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bolonese sauce, add cheese.
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Meat Slicer N o




Sliced ham  «lad wau




Can Opener wau Taliuluas




Vegetable Cutter vaaviniiia Aninas




Food Processor #n Twsidaiias
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Baking essentials tuans taziiuifeas
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DECK OVEN
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3-deck 6-tray electric bakery oven :

e "
DM

Y3 F1NA




OVEN THERMOMETER 10134 1550 114310105
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HAND MIXER uzud sinmaas
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Kneading dough Hane Tan




COOKIE SCOOPS #nfi adu




SIFTER
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COOLING RACKS A@A
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BAKING PANS iiafs unwud
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Bread pans LLISH LLNUA




WHISK




Whipped cream 31 ATN
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MEASURING CUPS uitasse ana




MEASURING SPOONS 10539 a1jua
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Whipped cream 31 ATN
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