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F$HE / Main Ingredients / Bahan-bahan utama

B
®

EREANEE BAANESE
Spinach Ricotta Ravioli

Ricotta Bayam  Ravioli
e
BXAB i
Spaghetti Macaroni
Spagbetti Malkaroni

HEEAFY BERS

Carrot Spahetti  Pappardelle Aluiova  Yogurt
Carvot Spabetti  Pappardelle Alluova  Yogurt

Tha ARBEH

Lasagne Conchiglioni

Lasagna Rigati
Conchiglioni
Rigati

“ib’ e

BEERD  HER
Tofe Tricolour  Farfalle
Tofe Tricolowr  Farfalle

REBHYH
Colourful Spiral
Pasta / Fusilli
Spiral Pasta
Berwarna/ Fusilli

LT
Tripline
Tripline

HRR EEENR
Ruote Cresfi Di Gallo
Ruote Cresti Di Gallo

BU%¥l / Sub-ingredients / Bahan Pelengkap

BEAEGHD
Fusilli Lunghi

Bucati

Fusitili Lunghi
Bucati

BROTRA
Squid Ink Feftuce
Squid Ink Fettuce

o4
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R EVE2TH (R BEREL (B EZXhEIRY =X

HEEIAR)

TRAR

Parmesan Cheese Italian Chili Pasta
Mozzarella Cheese Parmesan Cheese Powder Kefu

Sauce Halian

Keju Mozzarella  Kefu Parmesan  Parmesan Bubuk — Chili Pasta Sauce
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£ 3} %8 | Herbs and Spices / Bahan Rempah

BANEN W#E BEETR BFL Pine
Zucchini/ Mushrooms  Cheddar Sun Dried Nuts
Courgette Jamur Sausage Tomato Kacang Pine  Ricelta
Zucchini / Sosis Cheddar Tomat kering / Biji Cemara Speciale
Courgeite / Pine Nuts
e S 2
= & =
M8 Cayerne  HER ATH BEaR BEE
Pepper Dried Parsley Flakes ~ Red Pepper Black Chive
Bubuk Peterseli Paprika Peppercoms Lokio
Paprika Kering Merab Merica Hitam

#8838 / Dried Food Grocery / Bahan Tambahan lainnya

éq

Whne Wine Tn Whelk
Anggur Putib  Tin Whelk

AT RB B X mE
Clam Japanese
Chowder Curry Paste
Sup Kental Pasta Kari

Kerang Putih  Jepang

¢ S

BEXAGEAS BEEY)
Ricefta Speciale Basil

Basil

Peppercorns
Merica Merab

P b
Chili Powder
Bubuk Cabe

EF AER
Bay Leaves
Daun Salam

RS EXE En wER FAFR
Kidney Beans Corn Kemels Diced Tomato Lobster Beef Broth
Kacang Jagung Tomat potong  Bisque Kaldu Sapi
Merah Dadu Sup Lobster

EmEnE FE/EE BANERE i REUT
Italian Cooking Wine Balsamico Tartar Sauce Tabasco
Tomato Paste Arak Masak  Balsamico Saus Tartar  Tabasco
Pasta Tomat

Italia

ES
Vegetables
Broth
Kaldu
Sayuran

x

e
Olive Ol
Minyak Olifve
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Wheel shaped pasta and ﬁ'esh ﬁ*mt salad )

#HE Ingredients: £
BERY ..o 1005 Ruote (wheel shaped pasta), 100 g
R .. O Apple, 1
ﬁ&l (’}‘ ....... i@ Fresh pineapple, small,

BT ... VafE Hami melon, s

BF i 108 Grapes, 10
B 1B Pear, 1

MER ... 1B Apple vinegar, 1 thsp.
wEE ... 28k Mayonnaise, 2 thsp.

18
1 ERHRHN -

2BRRNF - F UK MEBIRRER - & - IAM% -

3IRTMA U0 - HHk BEORREAEF - R5T K4 - IAM o

4 R MR ARRE  BY  BRAERNELE2E ¥ - 2R -
Method

1 Cook wheel shaped pasta.

2 Wash apple. Remove seeds. Cut into wedges. Peel hami melon and pear. Remove
seeds. Cut into wedges.

3 Wash grapes. Cut into two halves. Remove seeds. Wash pineapple. Peel. Cut
into wedges.

4 Combine all fruits and apple vinegar. Drain well. Add wheel shaped pasta and
mayonnaise. Toss well. Let cool. Serve.

RETEEYhmuYS - ARRERN - R
i -
Combine with assorted shapes of pasta in salad

make funs of taste.
“
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Sautéed tomato-flavoured spaghetti with vegetables
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Ingredients:
Tomato-flavoured spaghetti, 200 g :

Tomato, %
Zucchini, %

Onion, Y%

Asparagus, pinch 6
Green, red and yellow bell pepper, Y% each

Carrot, %

White wine, pinch

Black pepper, pinch

Salt, pinch

1 BMENEN (EE25p.86) »

25K BAFIM  F8 - HE - R & - 40 - EWRMRT)R -
3 RAMSDE - WESERX a8 - B9 -

4 BE MBS - BE  TEEREHBBHPERERK -

Method

1 Cook tomato flavoured pasta (refer to page 86).

2 Dice tomato, zucchini, onion and carrot. Cut bell peppers and cabbage into
small wedges.

3 Heat some olive oil. Sauté all vegetables until fragrant. Add white wine. Sauté

well.

4 Add tomato flavoured spaghetti. Sauté well. Season with salt and black pepper.

AL EERENETTEATIS  RIR/ R
SR -
Use spinach pasta instead of tomato pasta that let
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Sautéed butterfly pasta with sun-dried tomato and mixed mushrooms 15)

#HE Ingredients: £
YSH ... 2005 Farfalle (buttefly pasta), 200 g
FHE ... 50% Sun-dried tomatoes, 50 g
BEE ... . %E Fresh mushroom, %
MEE 2R Fresh shitake mushroom, 2 slices
BEE o 20 Shimeji mushrooms, 2 g
=37 SRROROTORR. | Garlic, 3 cloves
Bl i R White wine, pinch
BHEBE ... ¥ Black pepper, pinch
W D Salt, pinch @
ok

1 MM EH (FE8Zp.8e6) -
2 FHPCAKRE « IR - FRBRER - O REER -
3 BEEEZE - MERE - AN - FEBEREF - O -
4 RRBWH - BAFHAE  RARERS - UMASBED SRS -
5 MAFERR - B - BREBHEE - P -
Method
1 Cook butterfly pasta (refer to page 86).

2 Soak sun-dried tomatoes until soft. Cut into small pieces. Peel garlic. Slice.
Remove mushroom stalks,

3 Blot all mushrooms to dry. Slice.

4 Heat some olive oil. Sauté garlic until fragrant. Add all mushrooms. Sauté well.
Add white wine. Sauté to dry.

5 Add sun-dried tomatoes, butterfly pasta, salt and black pepper. Sauté well.

LEanA-BETREEE RN - MNRS - 8
A

After fried pasta, add some parsley and chopped
chive to make dishes colarful before serve. It will

tempt you eal more.
—_—
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Pasta shells in creamy mushrooms sauce

#E
TRERY ... 200%
BB ... 3005
WEE ... 1505
Bl ... 30
BWEW ... 1008H
BB .o SOREF
B3 e BOFE
LEEE ... O
FEE ... 08

8 E

Ingredients: 5
Conchiglie tricolour (Colourful >

pasta shells), 200 g
Mushroems, 300 g

Shitake mushrooms, 150 g

Garlic, 3 cloves @
Fresh cream, 100 ml

White wine, 50 ml

Butter, 50 g

Black pepper, pinch

Salt, pinch

Parsley flakes, pinch

1 EREBRMER (RE8%£0.86) -

2FEER Ul BAEZFRENEE - AEBEREE - 95
3BIETH - MARARE  RAREBE  HLRERESHELS -
4 MABBRPARIDE - WA ABESH - BELHEM -

5 TERIMAALCFRRY - #2 « FRIE - FEw -

Method

1 Cook pasta shells (refer to page 86).

2 Peel garlic. Slice. Remove stalks from shitake mushrooms. Blot all mushrooms

to dry. Slice.

3 Heat some butter. Sauté garlic until fragrant. Add all mushrooms and black

pepper. Sauté well,

4 Add white wine. Cook over moderate hear for 1 minute. Adjust to low heat.
Add fresh cream. Cook to reduce sauce.

5 Add pasta shells and salt. Sauté well. Sprinkle with dried parsley flakes. Serve.



