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—~Consome de royal
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Ingredients (10 servings) / ## 10 AF]

1 Heat up the bullion and mix
with wheat grass powder

[Consome de royal] (O>vxa71+v)l] AVYAEBH TEAHEEDE B,
900cc Consome aY A 900cc
5eqggs 200 (EEIN) 5@ 2 Mix all eggs and set aside
10g Wheat grass powder & /7#3 109 2EBENTE
1g Salt &g
Pour all mixed eggs into the bullion

[Seafood Sauce] [y —X] 3 that is cooled off, and add salt.
10 Scallops M8 10 18 Steam it in 90°C for 20 minutes
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10 Snow crabs RTAHAZI0K t%?ﬂig&aait/://v?ﬁgT
30 Shrimps LFTIE30E BIRLAF—L90C T 20 5HKT.

400cc Consome
3g Cornstarch

>V A 400cc
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Heat consome and add scallop,

snow crab, and shrimp

3g Salt 1739 VY ADRTIRELE, T A, LFTE
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[Whipped Cream] (SIVIRAYT]
300cc Milk %L 300cc

5 Add salt and cornstarch
4g Wheat grass powder 5147 49
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[Decoration] (7Ll

_ Heat milk and add wheat grass powder.
10 Serufiyu t“’? =110 6 Blend well
209 Salmon roe 172 209 FIERDTETE AN,
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7 Add consome de royal (#3)
into seafood sauce (#5).
Then top it with the whipped cream (#6).
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8 Decorate with heated seafood,
Salmon eggs and French parsley (chervil)
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Ingredients (10 servings)
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[Baked Hakata Chicken ]

15009 Hakata chicken thighs

150g Panko

4g Grass wheat powder
1g Salt

0.1g White pepper
Little bit of water

80g French mustard
10g Honey

[Garniture]

120g Potatoes

60g Carrots

60g Zucchini

180cc Bullion

20g Butter

10g Superfine sugar
Some salt

Some pepper

[Garlic Puree]
2009 Garlic

1800cc Concentrated soy sauce

29 Broad bean chili paste
(Chinese seasoning)
13g Korean red chili paste
1080cc Bonito stock
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Hakata ‘Ichiban’
Chicken with Grass
Wheat Juice
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Blend panko and wheat grass powder
with a little water
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Cut chicken into 1 serving size (1509).
Add salt and white pepper to
add color to chicken
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Mix French mustard and honey and
put onto chicken (#3).
Then put panko (#1) on top.
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Drizzle a little butter on top of

#3 and bake for 10 minutes in 150°C
3leN\2—'H L5 LT 150°CDA—T T
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Cocotte peel potato and bake with butter.

Cocotte peel the carrots and stir

with bullion butter, sugar and salt.

Cocotte peel zucchini, and heat with bullion butter.
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Blanchir the garlic and chop roughly.
Mix with soy sauce and bonito
stock and let it set for 5 hours.
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Take out the garlic out of #6. Boil 120cc of

#6 with broad bean chili paste (Chinese seasoning)
and Korean red chili paste. Blend it well.

6 DIchlT < ZE L 6 D Lt 120cc
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Plate the garniture (#5) and top it
with baked Hakata chicken.
Decorate with sauce (#7).
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