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ERE--1/2{E A B hEL1/2
CehWE-f1] 7K++-200ml
[CACAHT/228 FERI OV Y X NEL 2
1854 4%,---100ml

B| &2')—/L--100ml

INE#--RxU3

€%

1T BEEAIE—OKIS LA WVWEE4ENTE.E
REFT LY FROLEIN(CALAZETING
%, BEEI TR TLCEEEhE S,

2 PRI AEIAT(HL— ) TA0HET B,
BV T 515 A %R T BEINAZ T,

3 150°CTESHEDIF (KIS H) IE
HRCHEEZ 5,

\ Ekegep/cy IV =5 8%
28 . T B IR BT,




RECIPE

A=THL — suzzossarz 1 cEBELEAL—(

*2 A%
BFPT-6K
EraE--1/21@
£E1H
vz 1Fk
ICACA-1/2K
CehnEg- 1@
bR N |
AL—#hEU1
BILITZhEL1/2

Ke3HyS
BHSRA=TDFRKEC1
Al DRY—Y =R INsU1
bR Fry 7hsl
B hEC1/2
HL—IL7 118 (#320g)
RSANIIL K& T
BEHDEFHL

1 FRE V= £ZEFHCATD. CrRVEEICAL
AIZELEINIZT B,

2 WsBICHEBE(ERAE ) 150°C Ty v LA ED
BERETHO. FRFEBEFTEAN, BICOLESE
B ETYDH D,

3 22V EEICALAEAN WL —BEHTLTYS
EABD D,

4 312 AFEERRIEAN(AL—) T 40 ST B,

5 EVAT o, AERIT. AL—ILYEBM L, RS
ANVIVEMZ B,

6 w9, TN, E—IUREBFLOBEELHDHT
<o

7 BIZZ—THL—%E AN 6 DEEEFA D,

gAUTION

AL =LY [FAPHEDIMENED > THDANTLEEL,

29



RECIPE

#5A B
Lk

STEWS RECIPE

SRXRAMO—R  rorssrt-2s 858550 kv hR—2DR—T,

KD 215

HUWAIFAE100g F)—TFH A KECT 1 BAVZVEIE2~3EKTHEL, 22488
70vo~R—1v--100g [O—JYI-11 DDKTTER(T0 BRI EKT 2,
—v=9--12K BRIV Y A& LT 2 ZVZUEHLCATIND, N=OV FRE,
FRE-1/4E K2 w7 [CACA. Lo WE, FrRY kR
[CACA1/2%K B hECT 12V FOETN. £OYIEETINIZT 5,
tOY-1/4% AL D4 3 150°CTAY —TA AL &
FrRYeT~28K INILAYP Y F—X - BE ZVZURAN, BEONooBERE
N N R N—OAVZANPH 3,
CopWE--F 1@ 4 3 ICHA VS VR K AV X IR, BB,
n—yUIzAn (FBEHRET) T 5
DINET B,

5 BV o756, BRICED, /ULATY
F—RXuMT%,



RECIPE

E5A B
L>E

STEWS RECIPE

;'rjﬁbﬂs - ‘170)7."39 o
g HEREVWSWLETOMARY—Y a2,
*1~2A%

JIES5-1/2K LRI K& 1
Centng 1@ =3---200ml
ERE---H1/2{E ER¥--EE
N —-10g SHigS - EE
7K---50ml
1EN A

1 JIESILREEWNT EYFRO/NOTD, U
RO EIEIRECWTISED . EREEXH LA
YINIZS %,

2 BIcNy—tFREe AN EERRE )
130°CTEDILETP KNI FEELDH B,

3 AKEIEDHTK CHHWNE JIFES5EMA
TIHMET B,

4 SHBIFE1 Y FRICEIN. 7510/
ILTHYwETBETHES,

5 BV TR0 ARNLTITESEL»A

\;‘:6%7/5\'3_0
6 BKIEZ ANDEICHIRALL EAELLY
OA*LTIIB‘E-%)O

BICED CHIZITEERFZDE S,

MEB»DES — n s

PELLWHEDIESIHR—T,

7 ¥ EXRPIN)
MEB*---160g(1/81&) 4%---150ml
ERE--1/48 7K++-50ml
/N5 —--10g =R Ied
AV A& U1 VAS AV RN}
Eb A

1T ERTFIEHCATID NEESDBEEED K
EOWTC 3BV FAIZTS,

2 RBILNY — 2 AN (BRFAE )150°CTE
RENEICE TR DS,

3 AELEDHT NEER OAVYA KEANT,
(FBEHFES) TIHMEAT 3,

4 EVDNTH =6 AT ERBIF DEEPEARN
STORLTHAEDL LT DANTEROHMIC
LB CTHKREZEZ %,

5 BRICED N\EUEHST,



RECIPE

Lo ¥

STEWS RECIPE

BEDR—T Ensrssgzeebonm. CAbhPELLZ—T,

€ »

Ly ayv---1/280 1 JIESEREXRVRELTC—OXRDETID, LYOAVEEREF
Z(E5-+15cm FRAESWT—OKIZ. AXF1 £V FEOMNDOYIN(ZT
B \2E %,
faZ--10cm 2 WIAIC 1 2AN. ABKpEAN. (FBEHLFET) T
tEEf2 L NE L3 1 ST B,
Al EAXCT 3 EVH TS L . BICED BIFATBEDES,
7K-+-300ml
ERYEE
B| HO%-@H
SEH-EE




RECIPE

Category 6 AXA—:AE
RS BENDRETRMED <N EEAGHEA,

AQ—
B

SLOW COOKING

BRETEODIAV T A BrEETU-<IERALTSY AERBE,

| # x KAPE

B EHLHLA--300g 1 BEEAEBISA>TINAHFEAN, EBERIDAL /NS
g NEC HE3ICEVFAEIZNE, V=028 TOETINT,
EBHR--- % 2 WEBICT1 &EA—XV U —FAN A —TF1ILEZELS,
—vzy-1K 3 (20— - $BIAE )80°CT 2 BEREIMET B,
F—=THA)L---200ml 4 NSO ETZTDEENET .
A—X<— 21K 5 HERD . BiFAH CERNDOKHEICKEZBEZ D115,
INFUA-11E
QAUTION EMO
MEBEENDYYIE @(:b’c d @ AEBOMIIRELT/AR
B LTI LT < 2, R SRAHYRL (TS & Ak

BUEERDET,

33



RECIPE

LU TREL TS,

EIEHETNE

ROENH~VWBIEDKSBEZEVE,

HEDRTVHE
SOENG R A (BRI EVFIEE)
B VEDEH
7J<...i@§

1 E2FVWEEHWIEEFEILTTZY = —/\y
FIZAN EBRERLESIZLTHET 2,

2 MBICTE AN, OO B ETKREMNZ 5,
MEBEARKMAEBZHEVNES ICLTLEEL,

3 (RA— - $BFEE HB0°CTHEMMET 2,

4 EEATNDETZOEERATAEET

5 KEBTEABICENSEDELIFEEBE,
Lz sraLErs et (BRAE)
160°CT 20 RMFEER = BE<,

34

AA—
E R

SLOW COOKING

CEMTYRDIRETD

BEOHIABILD. 75V ARERE,

ExD -5

V—t— 2K Ke281/28vS
~N—1v---100g BRI Y X NECT/2
ERE---1/2E R E -4
[ZACA1/2K ]/ hE /2
FrRY1/61E HYRY— R HE
AT 11E

h< b 218

1T ERENCACA AT EHED D, F+
RYFREMIFEFEFHEDIC AR=—OVIF—
OXIZH) %,

2 WEBICT b b Y —tE—Y K EBRIOV Y X,
g oAREERE AN 20— -BRE )
95°C T2 RefENET %,

3 BICED . BEHTHYRY — RERZ 5,

<

C AUTION

aveeoaveaz O rut ©

R UCEHEUCESY,



RECIPE

20—
i 38
SLOW COOKING

%ﬁ:ﬂﬁ p

BINL  Lornva—sv—BAly—Nnh.

€3 2 »

FURA (K7 L)---300g 1 BOLRADEAZEX. 2FMICT 4 - TRE WEED
WS C1/2 IEIZRID AT,

1B NEC1/2(REDT1%E) 2 SVTEHE 1 DBAEZEL KB EBVLETNAL
K- EE BWESIZU-HDEBH 30 DHEEEL,

32%7)—F=NUTICANBINKETEZREHNET 2,
4 AERIC 3 AN KEVOICRDETEL,

5 ((REFRE ) 60°CT 2 BEMEAT 2,
6 AN BNI=O. EFHDES(CH N EBRE S,

4@AUTION

A
BEHENOYTIE G CLTHRLTERLTCRESY, | @ ©

35
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RECIPE

A—XAME—7

| ## & EPEEVCH
£ HA---400g(FE
15--4g
W hEl2
7}(...5@%

AQ—
B

SLOW COOKING

RKANIMEDAELWA—RME-TERB AL PDH LD,

7 ]

1 $HERIEBHME L, 7U—F— N\ I THE—HEICA
Nz,

2 7)== Ny DEEERIRREHET B,

3 RIBIC 2 AN KEDRDRICESETES,

4 60°CT 2 B RIMNEAT %,

5 WEBOKERT, 71— —N\yIhSEUFROERER
#(BRHAE )150°CTEIFEEDT 5,

6 AN, BRSART 2. BIFHTHEVRTICE

A% (DEN) EMMZATEED. BAIH T2,
EAUTION

‘ AN ]
BEEEDDYTIE QP [CLTHRLTERL TR,



RECIPE

Category 7 HEEFIE ZE
BEEHAMHTESN S DALACKBAERNTEET, e

A—JILN zencizesmsule.

“HED BT LS E

4%---500ml 1 ABESTZL>DDEET %,
3—7J)Lk---50g 2 RIBICFFET—VILbEANTL-ADIRE. (KB RE
BFHDI v L E 40°CT7 SFEMEAT %o

3 HADBNIOHEELRERHEICBLISBETENY,
4 BEHTIVLREENYEV TS S,

QAUTION
A
BEBEEODYTIE Qp ICLCERLTEEL TS,

37



RECIPE

% B
i B

‘ FERMENTED COOKING

BREIA—JIL b

TIHoEMBHBIA-JILLEESBT,

+ED DT VHE

\ 49---500ml
#EI— 2L R--35g
EOBE-RE L2

1 AEST=ELL>DDEEY 5,
2 REBICETRTOMEEANTL-HDIEE.

FEZIRIE ) 30°CT7 BEMET 2,
3 HENENOEELRERRICBLS
BETHEYT,

QAUTION
N
BEBEODYTIE QP 12LT ‘

FRBLUTREBLTIZE,

aa®

HE

HSEZOHTSIO>ERBPTWVWHIE,

D DT VH R
8 1858-100g
7K+--100ml
WO
D NE )
K60°CLUFIZLTLREL,

1 WEESF=ELoDDEET %,
2 BIRBOBEFENEFTIECL/ANZNZIILT
<o
3 NBICFTZIRBEKEANKEAIZSY SEL
<. 60°CT10REREIET 2,
4 BFRLEL MO ANTTORNTLSICE
HEREE %,
5 BEETRET %,
6 MTKIE.BECEI FABETEHFHD
BEIEDD, M Eno
HKEREHNEZELTWDIEEGEETEHETL 1
£ SRY=T"ERTRE S
° B2ELTRABPTL B
BBV TRDET,

38



RECIPE

0 - R 1

EROBEZENDEVWLLTHHRERKE,

HEDRTVHE

Wi WiER
H2I%%8---100g HoI%E8---100g
5---100ml #5-+-30g
7K---50ml 7K-+-150ml

{07 ]

1 PEBEATE LoD DHEVCEE T 5,

2 HIRBOEEDEFTIECL, /858584
BE(ZT 5,

3 RIBICTRNTOMBEAN, REAICSY 7%
LT, Ehmans(RERE ) 60°CT6R/E.
5283 BB ) 60°CT 8 BRINNET B,

4 BELED, HELEATTOLEEDRY
&5 (C24% R ABETREY 5.
MXERAHNEIRLTVBEIL, BEAhE T
EEW,

EE
=

FERMENTED COOKING

2V —LF—X

BEFEDPEHREBICLEAFT,

HED DT VHE
FL—Y A=)k REL3
LEVHAEL3
B DEDER
t 5 1) — L (8 HE) +~200ml
t 9, (B4 EEREE) -+~ 400m

[ {ED77

1 RBES=EL>MDEST B,

2 ABICTRTOMEEANTL-NDEE
40°CT1 2B REMNET %,

3ARYILDEICYILEBE BELLHMER
=25 R ANHRS BN SEET 2
BREIEE AP LS LonhKkEYS,

gAUTION
A
BFEEDOYTIE QP 12T ‘
B L THELTEE W, 2%

et

C AUTION

BEBBDDITER @ lELe
BRUTEUERES,



40

RECIPE

Category 8

K SR IR
KK EMZT. B DOAIPESES EHTBESETT,

RN

an
ANHYDROUS COOKING

BHEROYTViRE

B -3
BHLEW---300g
[ICACA-1/24
ERE---1/2@
TDEWVE-T/2K
INTY B3--1 /218
WAITA 3 ~47
IIVNYY = hEC1/4
AYTPE—=INDE — I \NEC1T
=RV N O
F)—=TAA)L-KR&U 1

BKTHXOREFSI L. EAVIRADER,

7 )

1 BEEHE—OKICHZCALA. ESDEVE N TUH%E
KREDDETINIZLT, VAIFAIZ2ERIZ, FREFL
YINIZY %,

2 ABICEBAEILN, BREBE, /M REEEAN, £H
S5AU—THAILEEBILANS,

3 T 10 /BT B,




RECIPE

NMNELPOHZE

HEDRTVHE
MES -1 /48
W kU1
kS L2
B A REL2
SERIA R %
il hEl2

A LoD FHATIESIELTT,

D7 |

1T NEBPDTYERD, KEHDO—OKITHI 2 WHEEERL
TI5HFEEL

2 RIBICMIEL P DEE TICLTIENS,

3 ABEREAEREEHET 2 ST &<FIZ 5,

4 T 1SS B

41



RECIPE

“EE
FiJ:HIEZ

mAKRIRNYTISAR

Y hZ ANTREL>HND,

*2 A5
b bR 2 {8
ERE--Fh1E
Tyyall—Le 1Ny
FERI Y X NS LT/2
N&—-10g
4iEYID-+-150g
NV SAZADILT-+-40~50g
Zl3AEE

1 MY hESYINIC. EREFEYYYaIL—LA
=EYINIZT %,

2 REBIC1ENY—EaAVYA FREERSK
WS ITAN, <1040
295,

3 BT b A2 T L IEBNT,

42

7 K
b

ANHYDROUS COOKING

Sl Y R

KELTIAVDHZHEDHWLI,

*2~305

BVEER--300g L4

FRE---F1/2{@ [3BHFHDINECT
[CACA-NTR g /NS
tOy--1/2% O—YT-18
—vzZo-1hk V=R NEL2
b NE 18

18- hE

FERI O X NECT1E1/2
F)—=TA AL KEL1

YO EREAEOVICACAZEH LAY
’9' 3_60
2 ASBICINTOMRZE AN KCEE S,

3 (FBEHRE2) T5 HIET 2,

4 SR BRI (D B THREEZ S,

£
grja.ﬁigz

I SR L 8 52
JENEDDIGDNATEL 12 & LN



RECIPE

Category 9 MW&RIE
HHREL A DHRBICLEAET,

wHHLD
LYE

FRIED RECIPE

HEEBRADOZELL® maossrazczscsnln,

*2~3\%
H¥-1/4F
B/\SP--+150g
e KTl 2
B & C1/2
EAtR--- D 4
ey 70 b XAV (N D
RUEE--HEE
BIlE--#E
g EE

1 o -AXDRITAEY N B ST IS FAZEEST,

2 1 2EHDAND6EYFIFEDETYN, RB\ICYINO% L
ICUTED B,

3 ENSE R SR ELT &30 D5,

4 PILTRAILEDNE T SRR ) 150°CT 15 KNy
%,

5 RVEFICAC&£%MA I LEES,

6 BICEN BFHTOTDRERZ 5o

QAUTION RON
©

AEALTHELTES N, U

43



44

RECIPE

ITRZWIEEHBO

EED 215

2\ 1/80
vk
NI 3
FLIE-5g
B¥F-1R
FT = NEL1
ﬁau.ﬁﬁgi

e REC1
LEVERA--/hEC1
LEY---HE

WHED
LI E

FRIED RECIPE

FTUVTSI—DENNRIBEOE2EHICH,

1 ZVZ0%HLCATIN, NLEHEDZUTHYIDIC, EEE¥
DY BJEEFEENYIN BENS,

2 W% (ERREE )150°CICLTHAEAN, V=V EEF
F.FLIEED D EDAHLSNLEANTYSH S,

3 2ICEEAEAMTY v EDSD, 7Y TS5—E AN, EHTMTH
EBZ5,

4 #Z1ko, LEVETE AN,

5 SBICEN . BEFHTLEVERZS.

AUTION oS
0o .

SN UTRELTUIZE,



RECIPE

Category 10 FH¥—F
BPOY I LDTH— FEAENET,

FH— R
L>YE

DESSERT RECIPE

CEE )
[ENRET:
« 19 7

WHBEIZ VUYL a0B0L0nEC42FBCTrACLTECELOET,

# % DR AR
W5Z---300g 1T WEZRES>TANIZEMD, FyvFUR—/N—TKIZH
¥ --80g %,
LEVET-RELT 2 1 (CAMEEERL KDDEZETEL,
3 REBIC 2 ELEVEITEAN(ZBEARET) T1 9
Y %,
4 EVATH S, Sz (ERAE ) 120°CT 5~
10 DEFHOBSICEFED D BRFTIAHES, T
S
5 RETIHEE. BOVSBICEBEELZEYDOWS
[EVWETANTAZRAD. AOT-OBBEICAN S,

45



RECIPE

R
CEARE

104

DAZHORNITEIVIR—b

DATHIEEPH RS —Y,

11 & ERE

DA 21@ wIA>REL2

L—2ykEL2 7K-+50ml
B RE 03 NG —10g

[FHHD-KREL3

LEVEF KRS
VFEVINGY = BFHT
TARI)—=LPEY ) —L-BE

07 |

1 DAZEEHET D THOBERT—>T<
DR KDIRWZEZHICL—RAVEAN, £
DEMIEEFEHOEIDDT S,

2 NF—%OE LEEBE NBICIEND,

3 RV K LEVRITE2CMA,
TINMET B,

4 BICED HFHTYFEVEIDNIF TAR
SU—LXRES ) —LERZ D,

46

T E
CEN

)
A

1)

E0)

FH—
LYE

DESSERT RECIPE

FENDHAC

BADBVWSBEVWDOTFEICENE T,

HED DT VHE
HI'E--200g
7K---800ml
RE--200g
B DEDEH

L {ED7

1 T RO DKEHESE . HTEEANTS D
FEED,

2 NBOEHEBTREDKEANT,

T 10 ANy 3,

3 EVNTAST=B, AT, WEDXE
M. BRHEE ) 120°CT 10 2z,
EhOWELIEZINA.(BIRAE ) 120°C
T10~15 D FEEMET S,

EMO

BUWRENEZHEMIT S,
BEHDOEHETHENE Y,

CRRRCEIELIPUTC
BBWLLELLEMETe




RECIPE

RNRAY9RF—=XT7—=F
*EE18cm DED 1ES

91— LF—Z--200g
J'2=a1—¥E-100g
LEVEAF-KEUT
441)—1s-100g
INEH+-100g

N=F U FINDG — &1
B+ 218
Sh# Ty F—---60g

N5 —--30g
TI—R) =V Lme--EE

Lo&h . HSUON A O,

T INERER—FV TN —H— (250D,

2 UyF—HEN L. BHLENY—EANTEE, NBOT
ICHEFED D,

3 RYILICERICRLEZY—LF—EAN, BOMNILDE
TR,

4 32752 a—8E2EIIDIFTAN, BW=EEEL LT DA
NTRES LEVREITEEY Y —LEANTLOREE S,

54(21&2ANTESSKDEEEDE,. RB\IAN.(BXK) T
m#ve 5,

6 AR, B|ICED BFHTTIL—RY=I v LR EER
2%,

47



add Deliciouss& Fun

Bt ILE RERBRIED
YAMAZEN  T550-8660 KBRFFAPRMAEAXIIFTGEITE2ESS

H SEVWEbhtE
BERIEHREOD
FES )L 0570-019-700
XPHS, IPBFERE—PDOBEENODFIAETELEE A
ZAHH5,10: 00~17 : 00 (£ - A-RA%EERL)
- EX—JLTOIHE#KIE  info_a@yamazen.co.jp

Lo - Ef& : Motti & Benton Food Consulting inc.

<hLLFIHL




