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RELEE
FRE: ERSEIk (FIZE
A3e
Lan County potato feast

Staple Food Category: Potato Flavor Hydrangea (black eao eggs) cooking process
specifications
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6.1 . dEFFETE, FRUL L em DB, JEZTIRK 0.5 cm ML,
6.2 Ve REE, HEBEENER LTI, miu/NgK, AN,
6.3 BEEREIANDHN, FFELEFRKDFFIE 30 min, HERWEHEH.
6.4 PEPIIELF ML S A= e A A, BER 10 min.
6.5 10 g /R, BAVNETT, TANESF 25 10 min.
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