THỰC PHẨM VÀ SUẤT ĂN NGÀY 9/4/2021
[image: C:\Users\MTC\Downloads\9-4\4bd6894c2675d42b8d64.jpg]
[image: C:\Users\MTC\Downloads\9-4\23b184da24e3d6bd8ff2.jpg]
[image: C:\Users\MTC\Downloads\9-4\041f1864b85d4a03134c.jpg]
[image: C:\Users\MTC\Downloads\9-4\71d2f2545d6daf33f67c.jpg]
[image: C:\Users\MTC\Downloads\9-4\73fc3f6d9054620a3b45.jpg]
[image: C:\Users\MTC\Downloads\9-4\77aa4735e80c1a52431d.jpg]
[image: C:\Users\MTC\Downloads\9-4\77cafa495570a72efe61.jpg]
[image: C:\Users\MTC\Downloads\9-4\99e8a58705bef7e0aeaf.jpg]
[image: C:\Users\MTC\Downloads\9-4\211a7eadd19423ca7a85.jpg]
[image: C:\Users\MTC\Downloads\9-4\62230c40ac795e270768.jpg]
[image: C:\Users\MTC\Downloads\9-4\441993a93c90cece9781.jpg]
[image: C:\Users\MTC\Downloads\9-4\a4440b20ab1959470008.jpg]
[image: C:\Users\MTC\Downloads\9-4\b4348ca7239ed1c0888f.jpg]
[image: C:\Users\MTC\Downloads\9-4\bd0334949bad69f330bc.jpg]
[image: C:\Users\MTC\Downloads\9-4\be3fce476e7e9c20c56f.jpg]
[image: C:\Users\MTC\Downloads\9-4\de886709c8303a6e6321.jpg]
[image: C:\Users\MTC\Downloads\9-4\fc75d9f876c1849fddd0.jpg] [image: C:\Users\MTC\Downloads\9-4\6d5a6a63615b9305ca4a.jpg]
[bookmark: _GoBack][image: C:\Users\MTC\Downloads\9-4\883afb18f020027e5b31.jpg]

image6.jpeg




image7.jpeg
San xut tai: ;

CSSX thuc phdm Tudn Phudng

Bia chi: Khu Kha L& - Phieng V6 Cond - 8l936
TP. Béc Ninh - Tinh Béc Ninh D:
BT: 02413895456 - 01663333888
$6: 090/2016/ YTBN-CNTC

CONG DUNG:
86t chién xu dung 46 chién cac m6n &n nhut: thit, ¢4, tom, rau, qua, .
hoéc c4c mon &n chay. i
THANH PHAN:
Tinh bot gao, bot my, musi &n, bot ndi.
HUONG DAN SU DUNG:
- Cho gia vi, hat tiéu dé udp thyc pham thit, &, tor, rau, qid,...
Sau d6 1an qua bét chién min
~ Pap triing vao bat khudy déu, nhing thuc phém vio triing
_ B3 bot chién xu vao bat, cho thyc phm vao [&n dé.. < d6 6é khoang
3-4 phiit cho bot bam chic vao thuc phdm
_ Pem chién vang trong chao dau dang sbi.
PHUGNG PHAP BAO QUAN:
- B&o quan noi mat mé, kho rao.
- SUt dung nhanh sau khi da md tui.
USES:
Fried flour for fried dishes such as meat, fish, shrimp, vegetables, fruit,..
or vegetarian dishes.
INGREDIENT:
Rice starch, flour, salt, baking powder.
MANUAL:
- For seasoning, pepper to marinate food meat, fish, shrimp, vegetables,
“uits, ... Then roll over fried dough smooth
- Break the eggs into the bow stir, dip into egg food
Pour into how; of fried dough, rolling food at all, then for about 3-4
‘ninutes for t+ 3 adhesive powder to food
- Cring the . fried in boiling oil.
PRESEF ATIO | METHODS:
- Piz-erving a cool, dry.
- Using fast after opening the bag.
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Thé tich thyc 3,84 Lit (48 chai X 80 ml)
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nPh ' chat luong cua:
NGTY TNHH MEIZAN CLV
e, Buong s6 14, KCN Hiép ~1udc, Xa Hiép Phudc,
yyiaNha Be, TP.H6 Chi Minh, Viéti 1
A (OPT: (84-28)38 36611
N Email: mcc@vn.wilmar-intl.com

fith &nh trén bao bi chi mang tinh ch&t minh hoa
nkét ghi nhan bang tiéng nudc ngoai tuong duong tiéng Viét
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