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L 1589U5998 (seasoning)

1naa (salt)
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L 1509U5998 (seasoning)

nav (salt)
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J 11y (vinegar)
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J 1hdu (vinegar)

% balsamic vinegar thdufinanlunadi modena ¥8sBANa 201"
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J siuzuna (lemon juice)

12U (lime)
1adau (lemon)
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J 1aduazdfens (wine & liqueur)
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* sherry Insaninu WinAumey wazddulnnueinis

* &
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* dried white wine WuAuvaUlAnUaIM1s deulylunns
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1. wdsvuuds (Bread Flour / Strong Flour / Hard Flour)
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2. wlsatundszasn (Al Purpose Flour / Plain Flour)
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3. wUaLAn (Cake Flour / Soft Flour)

L“fluLL‘i’]qmﬁﬁﬁU‘%mmIUﬁﬁuw%ﬂqmuiwi’]w?w ADBYTLNIN
7 - 10% llandneanavinseu Weuilsiignvazidouaziden ddv1nin
udavunisuazutisoiunyszasd Wegfeileasidnsounn uazmnldi
Sedundadigrefuassinduseuldisudssidaiiilodosnisliau
g anansoldlivians waziunfdlen




W1ER1 (pasta)
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daudanuds (nuts)
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daUABAKYY (nuts)
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daudanuds (nuts)

6) wain (hazelnut) laluth swuumisdgnisen filbert gnlvgiunsauid
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FINFISH

SHELLFISH

/

Fresh H,0 | SaltH,0
Lean Fatty Lean Fatty

NN 1AT925192898 RN

#ian : Brown. A (2011)

| Crustacean Mollusk
—
Crab
Crayfish
Lobster
Shrimp 1| Bivalve Univalve Cephalopod
- I -
Clam | Abalone Octopus
Mussel Conch Squid
Oyster Snail
Scallop
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dn3u13wndlaanuds (shellfish)
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J dadurawaniiidaanude (shellfish)
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1) 14 (shrimp)
Juandivuiaanian lngaziivuiaaas 1 1/2 1 3 1/2

v 1
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Jd dadunanwandldanuds (shellfish)

2) NiaaUaLna3 (lobster)
Snwursuisvesisaeuamesazadefiudauitn (iver crayfish)
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Jd dadurdanandwdanuds (shellfish)
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J da3u3 nandwdaanuds (shellfish)
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J daduranwaniiidaanuds (shellfish)

314

Y}
-y 6 <

dniursaminuesntsesnidu 2 slafenesidiudenuds 2 /i
UseNURAAA U UNDELYRENDELATINOYRA1ENDELUAI)NOUUITULTUAY
Lazvesffidenudwdulofenfusuiunes sz undeuraudiuuy
TR LB NN U UAL




J dadurdawaniiwdaanuds (shellfish)
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J dadurawaniiidaanude (shellfish)
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