= EGe wiTH SAUSAGE =

MNATER AL g
A +Q\a\e.5foon of \ie‘um‘ //,

%A (ew Sausge ( / ';.

"'—34\,\10 e ¢
49
|‘>SOME_ sald

PREPAR ATION OF:

arth.

: Fxrm\\,,we Lburn +he L=0++o'~u_.o-F +ke_\ne: ’
!‘ We pur < spoonful of sl Anto +he Ce‘\‘“ﬂ';
T\’\ex\ Fu\ +he SausSag & 10 4he ?%-gd‘:Sages
afrer frying w0 © pieces of egq¢ o +neé

ut
cetRng and  weave. Ny afrec we P

Muediate
very Lw\e Sl We're closing ¥he stove =07
I \
enpy your Mea\l

CamScanner ile tarandi



PATATOES wiTH
EGGS

In grectients

3

-

PO*q’foes i Peeleol

-=3 e33s, baten
e 'H:gp oil
L tsp calt
:i/’-l 4-sp fqgn‘;kc,

Aopinch of  drted mint Ceptional I

Process:

Clﬁ H\e otatoes in _Smo.” c.ube, shapes. In o ‘O\Pge- Qk{"&“‘ P)qce,
the ol and let it heot. Then dry the potatoes . After they ace done
adal the calt and  stin Add  the beaten egps  and  over o N
let  the espp  cook well

F‘mallg sprintle  the popfike anol  dejed  mint  Cophienald
ENJOY!

CamScanner ile tarandi



MENE MIZN

VIENTS Ki Q‘\ N D ELY \k R

LNGRER

NO-15 o pped areen peppers (10715 dogeanenr s\ biber)

2) 5 (

S J\C&‘l +omatoes \‘Sm\‘a La Ao“rmhmnf: e\cﬂtvk-b)
4 p hay dog

O, & rPoc\ enion O-h:w_ cloa'ronmlﬁ b°'a“">

q} 2 4 £¢q.(,¢m cans (Q‘h(‘qwfi\mb a“mur“\'abk

b> ?) +°NL\’-’ Spachn o??(% c;orh kg;\Sl ‘315)

C“) | +ea &pesn 501\4- U QQG\S%'S‘ “""15

RECIPE (FARIF)

F'\“é’r_, ?\QCE- e o‘t\ anA aniony 0 & paa. AQ“"“‘J sSauie the oaions Sor 2"3
~iautes over low- mc,,\;m,\ \\”ﬂ{-. T‘n@n QAO\ peppers COOL ..)_\ngm un'\';\ the
P eppers become solt- A..(i.ye,.\.\,\a-\-_) add ..}.kg +amat oey 1n+l-ye ?m-CooL
Then for 5-C minddes with the (5d closed. F Eﬁau\} ’ cu:\c\ f‘LE beaten

eaas ond st T Acne w\nm +‘1€e&5 ac Coo)ﬁec‘ g

J: ‘Q‘S\-l \‘l\’re.‘\. 33“ can &.,?r"m\‘\\a some l:‘ac_\< PCP pers
ENOY YOuR MEAL]

X |
- "‘\\f!; A '\"" s 8

CamScanner ile tarandi

\ '~i L 4



. MY BREAWAST
Olive a0y, +€OJ PO\SJFDB/'FOMO\JIO /pOOLO\Jro JjaVVl MY br@a\/,@sf'

—Pastro. Moking, -
%Co\f\ YorvsT, - -
{\ Of\é‘, \(\O\XP <upS OP will
Ha\R o a\oeg of  woker

}\%\ouag of \iguid \

\’\0“: VS %\USS of Gusop

Po\E o teospoen of adf

L eaxs _

\PQdL oF. Wit \:)LD\S\
= _g_c; nstruction’

iy Yeen ol ) A\ Yhe uollkg of dre orber €9 ond then
Ul NS w\r\\\‘e/%u':r\’ﬂ\ i consistency of  Flou pu‘f f/’lﬁ.
dovgn 1N o WOrM P\QQ@FF‘}’” 1%\@»]\\(@ Ya o boll is folgy
4) the. tep oF tho  oven  beforg, puthitny * the ol s Ot e
oot ond  Bded BB L0 panetes e beled

{

CamScanner ile tarandi



PN

Pt holea Fables __#_o 0 butter ¢n the Pon |
And mel+t. AJaLa_...ﬁ.g)all.ﬂ_.ﬂmo.untrjo\z‘ ngglﬁ}_;fman
Into +he oil. Solt wil] prevent +he o)

Fr'am meng, Th-en 39!\“5 _break H\_e_‘e_‘ sS
(nt+o the ceiling, Sprinkle a little ..eaH-

ofq""}\em. CDOL +h'e -235 5._,_O,Ver.,m9cll',_‘!,M heat
I_Qll-'e Yourl" £ r.ﬂeJ 939 ,.aﬂ'l'-er .cooL“ng_,._.._uS.pr.‘nLle :

,W!'H’\ red paprike anJ,pue,opcf‘. | |
Yo Con Serve hok friel ey

|

CamScanner ile tarandi



CHEESE. OMELET

% TNGREDIENTS

B3-4 e<j3'5
i‘)% Cop of milg
3’)2 'lﬂue '5poon ol B..Her-

L'y/o_ lee spenn of <aly.
5% %cgme. cheese

% RECIPE
| oL ‘DOw\ 1

\ L \3 ‘OQ('H' 8335 OU‘\A 24 -}-\"\Q Teay QS_ ‘ln?)f‘ec)‘;en'\‘SW e)(CﬁP+ loui--\-er Tk?n
mely 4 v i \ .
S'Je ; \'\*‘-\‘Q_F in O ouyoc meélum \weq+ g,é pour +\\e 853 e\ xtuel. . Cook .(:c‘f'k

daes
o the, cheese omelet 4'(“ -I-k'\e, €uyd are cooked Lcr about Lt 5 e
‘ QU —Q minutTeS.

SQ\‘ NE&  wLarm.

ENJOY Your MeAL)l)

CamScanner ile tarandi




= Nd*e(‘a\g -

2 €995

\m\e a cu Powé&(‘ o Sucgo\f‘

2 cups £ louc

’/.5 C,U\es OQ il k

2 dobesoen sun Flowes o7l

1. pO'CJ“eé L \cxil'—fﬂg Powaef
1 eac\/,?)r oﬁ Janila

o of Salt
/[(, \& e [ajm\o Sauce

Ckonw besy -

- Fab cicotion =

We  mnix 5%90\“ with )
We add the milk Sloua'\o
e mixtuce. We also add
sun flower o7l e pre pace
the céou(g\f\ b.:‘j adding
baling  Sodor, vanilla o[+
and +loul e shace
Hhe Aoug\n WE  prepase
N an equal  amouat +o
Hhe hot pan UJT}:II
+he sides ar browned.

J)QCO{‘OQ\-& u,).\'\'h C\'\DCO\C)\:\‘O

Suace and Showleccies

BoN  PPPET T

CamScanner ile tarandi

i
E
|
|
!
E
{
i
i

|




W e S el L e

R —

L e o A

‘r"]o k KB\ NN

Co n'}e“*St

Foue cups ¢ o _C\Qm-
One pock Aty ueost
One deogpeon of Sl

(Waren water
o

Fabricelion

: \ :
Flou(’ and Sal\v PU\ n e Ccan-\on“\P_(‘.ONE cup ol mgvm waler \o

i douaw
. . dded. Kre aded ™Yo a gobvx
DAM _A-?\.e A\.,.! :beos\ 2o

\ n
‘ 0 \nu\es Be ermeny
wO\\ L’\Qo‘f:dsh 0"\: .S\'\QPQ \\'\ﬁ JO\,S\\ "\lt \s A\\‘\Qﬁ \Q..Q‘\ \f'\ Q.\\ o‘\Ql
Q
e v i hen cemaved ond Ut 00 a  Serving 1y plate,
Qr‘\e.a \ \

CamScanner ile tarandi

e i



— U\)@‘\- C’—Cil"\ﬁ w'\*\n éoguﬁ* =

-

= Ma +e ~Tals =

.. . . 5 Ogu«r ’\' n d CUlP.
"Thee eggs ot room fempeatute!

’ Oﬂe E1‘&'_’,0.Sf7c>or1 O'P eroccjm"\'.

- R PO\O\L D-(? vom“:“d-
* _I\ n A Cu\e,

* Tuoo tolo\es poons of cacoa .
' Gro f\u\oﬁ’eé Suaoxf‘ Wy A Cup -

.TUJO (‘,q_PS (] —P 'plou(’,

~For Hwe above -

*One 00d \alft cups of L
" One  toples peon  pocered Sugaf
* One %oCbleS(Joown OP: cocoat
- Cocou(\’\‘ N a CULP\.

- Fd\o Cleation =

| et's shocks whis\an&_ﬂne eqyS whit sugar. Le¥'s miy
I‘l' UJ]{’L\ Ol-l Le’+\s *i“'\* +h6 CCL{‘ bb ﬂ(l*ﬁ uﬂ'\'h &Oab\o )\‘ aﬂ é
()u’s i the cake  motter. When  we add €060, vanilla
and Ql c 4 Yhe M ixTuce |, ouf cae Moctal is\reowlc\j-
Let's O(i)d\c_e Ojr\\e. cake mentoe  that  we .Jfﬁoufec\' into

. ~ ~ 5 Hh S'i ol O\“éCOCOG\-
~ s, LeX’s oix tne emib with Sug
eu®  lodtiy  ATs ed on the cake we el

" ) we : '
L %Jr > E?O):C\{;. *\c\)%rexlax )NL(f)he:(\ ‘\S‘S eold, letrs serve | X .
O o O

Boy  APPETIT

CamScanner ile tarandi



e

P oToTo EGG
P roc ess:

Culeboe Cubbe e

4~Me¢\ in Veaatoyle o\)

Tndo. Tried polwoes \} \S
bb beeleing e
cad e

eay 1. Add e seWd

€39 S Xrvice o" 3ioP o©f.

—= MogemelerS -
= DQ‘ \
= Po+adoeg

- sald

= &

CamScanner ile tarandi



- S HOW To MAKE |
K Gg% AN ’E/\f_ F /\/\Eﬂ

-—Jr\wee Sfoon o\?\fe o7\
|— Ong mﬁéﬂum Size QioNn,

o

—MWO mMedium sive Jgreen  peede ¢
,i‘_____-Jr}j(‘ee SGVITCH

?——-—-{ouf meé?um sz€ Yomalop,

Z%.——(;mL 0 Smol| size.
i_—a“V\f\ (€€ €995 So\r b\o& PepRel (e Refeel %L\y:r\@z

»O‘NQ o\ Musk he hol
f-n?ujv onong,

?-‘--Coo\(_ 0¥\ Sogt (3l min )
%?u%ﬂfe’en reefels.

rgsﬁA.r\B 9@q\’3c

?,.ero ~Xhtee mipoes {oas™,
Q0% Yomahoes.

f,..ecook onve\ soey (5.6 M)

L@y 5015 0nd Quk Cag,
L‘,., W a X G \’\3"\_\6 4
_5\ow\y oK

CamScanner ile tarandi



