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Thoughts

A unique taste !! At first, it is sweet, but hot taste comes later. I added consomme,
ketchup, Worecestershier sauce, white wine, sushi vinegar and etc., to make taste of my
preference. I want to try the authentic Mexican “Mole Poblano” 1!
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Thoughts

Chicken was pickled for two hours before grilled with an oven, and it tastes authentic like a
restaurant dish!

The seasoning soaks well into inside and is very delicious.

As this dish is hot, please be careful about quantity of the cayenne pepper.
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(P.90) porK simmered with sour cream sauce

(CAE )

Tk

TREA wks

MARES
t
Y] A
HO— = LA BARDT. KGIDA—JI LES TR

(400g d3—5Lk B 200 g Kefna—-4ir)

RERHHIO-UTEIZ . ETHERLCT, NS ERIETh | JEUDTANIST .

Thought

As there was not sour cream, | substituted it with drained yogurt and lemon.
(4009 of yogurt8 noyrs 200g of drained yogurt)

| added a bay leaf for flavoring.

| was requested by my family , “please cook this again! ”
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Thought

According to the recipe, boil potatos first (I used a microwave), then use a slicer.

It's chewy and delicious whether the method was good. As it is mild taste, it will match any kind
of dishes. | can eat without limit!

(3%As there seemed to be much quantity of the salt of the recipe, | reduced it.)
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