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Lco-Kecrpe

main dish
BHfo3Yyzassuy
“Waste Not, Want Not” Gratin

2TV T TR
Potato Gratin ‘foy]aeafwitﬁ Cruncﬁy Potato Skins

ILHANTHPLNAIT
Hide-and-Seek Cﬁe‘rry Tifaf

Y FLRBOIASILY B2
Simpfe Dried Radish-skin Rice Balls

side dish
BFwF X EE
Ligﬁtfy Fried Nanban Chicken

SHOB T 2%EHH
Steeped Tea-leaf Gyoza

i A X a—ve AhD
Japanese-style Leek and Pork Cutlets

6[65561’1'
Blctkot) AvrrynA
Summery Omnge Pie

POPYZIENYVAED
Cruncﬁy Buckwheat Karinto

ey Ay T4
Perorin Biscotti
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