How to cook Jambalaya!!
*Ingredlen’rs (##)

XK (Rice) - --960g

-¥8 0= A (Minced Chicken)--+50

- E£#F(Onion)- - - | & ;< (Tomato)-- - 21E

-)—+t—3(Sausage) - - - 8K A =T A0 |13k

- =>=7(Garlic)---20

. <Z2—7" Soup>

-7K(Water)---1.50 (A) -38(Salt)---5g (A)

- 1L —#(Curry Powder)---10g -2/ X(Consomme)---20g (A)

! /7 ¥ (Paprika Powder) - - - a0 ¥4 (A)

! - F1)Ry/N—(Chili Pepper)---53.Y) (A) -B 133 (Black Pepper)---4.34) (A)

¥cCooking method (FR¥ % i%)

(DMix all (A) to make soup. (A TR TREE, A— 7563 (KU1 07131E)
@CUT onions and tomatoes into dice and sausages into slices.
(ERF bbbz —E—VIdEwTIYICE)5)
@Put olive oil and garlic into the hot plate. (BARICH Y — T F AL LA EAND)

@Add to onions,fomatoes,sausages and rice into the hot plate and stir fly for

Bminutes.
(BKIRIZERE MM Y=t =Y KEWAT. 5 DIEL W =0H3)

B)Add (A) and bring to the boil. (BRI (A) /A T 3oL I I 2)
Rice is submerged in soup. CKIZX—713%9)

@Once is boiling,add 0.5 liters of water and mix.
(3> ¥H71%.7K0.5) v ML EMATRES)
@Cover with aluminum foil and cook on medium heat for 30minutes.

(ZILIFAILTEZLT . FKTIONES)

.AfTer 30 minutes, turn off the heat and steam for 10 minutes.
(30 2. KELEDTIODREZEST)

@To serve on a plate. (HFmizHY-olF5)



