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\G DUNG:

Got chién xi ding 06 chien céc mon an Ahy: 1, cg |
hoac cdc mon an chay.

Tinh bot gao, bdt my, musi &n, bt ndi.

HUONG DAN SU DUNG:

- Cho gia vi, hat tiéu d& udp thyc pham y

Sau do lan qua bot chién min hit, ¢4, tom, ro

- Dap triing vao bat khudly déu, nhn,

-8 bot chién XU a0 bat, cho thy pﬁ d':'"“t Phém vac

3-4 phiit cho b0t bam chic vao thyc pngr " %64 vy

- hién vang a 3 Flngg
Bem cl 'g trong chdo day dang s¢; g

NG VAN

- B&0 quan noi méat mé, khg réo.

- Si dyng nhanh sau khi da mg i

JSE : -

Fried flour for fried dishes sych i
or vegetarian dishes. 8 Meat 51, s regeati, .
INGREDIENT:
Rice starch, flour, salt, baking powg;-
MANUAL:
- For seasoning, Pepper to ma
C BeeD - food meat, fish, shrim
fruits, ... Then roll fried dough sr o0 g~
stir, dir into &40 ooy
olling food a. “ . \nen o, “bout 34

- Bring the pan fried in
ESERVATION MET!

. Preserving a cool, dry..
- Using fast after opening

Sén xuat tai:
CSSX thuc phdm Tuén Phuong
Kha L& - Phuong V6
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