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2 — W fh (Boiled Salmon)

]
Ingredient Weight (g) Seasoning Weight (g)
salmon 3 000 salt 30
fish stock 10 000 bay leave 2
onion 100 black pepper 5
leek 50 thyme 5
celery 50 lemon 1/2pe
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55 . WE4-h&E MY (Poached Fish Fillet with Milk)

~. BN
Ingredient Weight (g) Seasoning Weight (g)
fish fillet 150 salt 10
potato 100 bay leave ‘ 2
carrot 100 pepper 5
celery 10 milk 250
b anisette 20
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55— @MW a]EE 4 (Cabilland A la Flamande)

—, BN
Ingredient Weight (g) Seasoning Weight (g)
cabilland 200 salt 10
shallot 15 white wine 50
carrot 50 pepper 5
celery 50 butter 50
potato 100 cream sauce 100
fish stock 200 lemon sliced 1pe
asparagus 100
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74500 #1-% (Poached Potato)
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Ingredient Weight (g) Seasoning Weigl:lf (s)
potato 500 x5 salt 1o
-y L pepper 5
butter ;5
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