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1 —7Fo]A] ¢ Sauce & Soup
_Be|mE ¢ st o] g3k Ee]olaA
A 4= 9 — A F- & . - "Zr;p69~80
— Preparing and cooking sauces - U2 AE
3 — Preparing and making cold sauces
- Aol 9 EE(HY S
1 —7}F2)=A| : Frying & Baking food
A5 = o =7Fe) &3 - A wo] el tigk xz]ed o]l A - 7. 81~90
— A F- 18 : Preparing foods for frying and baking — WX gAY
3 - e 9 EE(HY AW
1 —7+9]5=4) : Boiling, Poaching, Steaming & Grilling —
—ROBE : zegHel mE zelodo] A ey
A 6 F 2 — A 514 : Boiling, Poaching, Steaming & E’—]-Zir):j/‘g;al%ﬂ
Grillingel ¥ 22134 44 121.~pl2s. B2 a4
30—y 2o R ER(RY /8w pretmhias. v=
—7+o]5=4]  All about fish and shellfish
L —zo=s sz g zelgols)4
- ﬂl?“LH% : =
A7 F 2 — Preparing fish and shellfish dishes : ;Fjlio?mé%%
— Cooking fish and shellfish dishes e
3 — Recipe of fish and shellfish
- Ao W EE(HY AW
1 % 7t 3 A}
2 A #2108 3(F13) ]
A8 F S8 oy 723 (323) 27N
3 S J1ed 283(43%)
-£30%
1 —7+2] 54| : Rice & Pasta
A9 = o Tt shave} dwe zedolsiy - 7. 129~143
— A H- W& : Preparing rice & pasta dishes — WX g AE
3 -y el 9 EE(EY W)
] —7}o]FA| : Dessert & Pastry
“RIET : ARG Aol Ao ol x2)gola)A
— AR — F. 145~158
105z T e set an ~ Waeay
3 — Preparing desserts and pastries
-y e 9 EE(EY W)
] —7}elA| : Cakes & Sponges
7o) o Aol Aol tigk 2] go] A
= —AFE — . 159~166
Al 2 — Finishing methods — W2 A
3 — Decorating cakes and sponges
__/,:Ot%]l:lo]—]ﬂé : 71—_4 =i Ei(?ﬂ_q /_0_1:1)
1 —7+2] 54| : Dough & Pizza
e et SR L EEESELE R - . 167~182
—AlF-U-& : Dough & Pizza — WX gAY
3 - el 9 EE(HY W
1 —7+9]5=4] : Korean Menu Composition 1
7o) Ear sk SAH e 9t 17 - 7. 183~196
A 13 F 2 —AFYE sS4 &nkE Ak 1T — Y2 AE
5 - e 2 EE(EY EH) FA1H7}
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N

—7 ) B2 3 &Aoo gz} £V

—e c el W ER(AY /3

—ARE B SR SukE A E]

— F. 183~196

o Bt

7] & 3L A}

oW DN

N

A #2108 3(F13)

S 993 783 (F27)
S 71€% 283(F37)

-%30%
7] A} 3 A = = Z 7] st A Hl a1
30% 15% 20% 5% 100 %
EE A5 5
o /S5
43 4
AL O A EEE
askojof & ALk
e} Qg ol ¢ A Fedo] Aol digk ATt FAPE Zdeluy) ol & A}
A n #FE FA AT S Y HA ~|(HEMS)AFS- 8.5 ¢hdl As Feury 4z
FojuA BE FA FAEAM ] wE FuAfe} Hua g-en
AAR7E BFE FA FRAAL, 72 aAE E4, FAE, FHEA
—rerﬂ) ARz G pl21.~pl28. FZ=Z 34 (84)
9428 =34 75 (73)




