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Uw: Bon Vi:cong ty ¢6 phan du lich va thuc pham sao Viet
1a chi:t§ 6, phudng thach ban, long bién , ha noi

phiéu xuat kho
Ngay 02 thang 04 nam 2021 01 ov E.b LICH & THYC 3.;: SAO <_m~ _
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(kj,ho tén)
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Vi Minh Hieu
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HUGNG DAN SU DUNG:
_ Cho gia Vi, hat tigu a8 ud, g
Sau QM _ms.ncw bét chién _w_”_::o phém tht, cs, 0m, ray, qua
- pap triing vao bat khudy déu, nh
- P4 bot chién xu vao bt cho 5mmww_m_=,__ um”wq_ VEO triing
3-4 phat cho bot bam chéc vao thyc phédm n d8u, say g4 @
_ Pem chién vang trong chao déu dang sbi. .9&3
PHUONG PHAP BAO QUAN:
- Bao quéan ndi mat mé, kho réo.
- Sit dung nhanh sau khi da md tai.
USES:
Fried flour for fried dishes such a i
or vegetarian dishes. 8 foe o St <oa§a§._aﬁ_
INGREDIENT: ;
Rice starch, flour, salt, baking powder.
MANUAL:
- For seasoning, pepper to marinate food meat, fish, shrimp, v
fruits, ... Then roll over fried dough smooth g
- Break the eggs into the bow! stir, dip into egg food \
- Pour into powl of fried dough, rolling food at all, then for about 34 ,
minutes for the adhesive powder to food
- Bring the pan fried in boiling oil.
PRESERVATION METHODS:
- Preserving a cool, dry.
- Using fast after opening the bag.
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