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LUNCH BOX RECIPE @

M=o orplol NELICH

YOUR SAFETY IS OUR STANDARD
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ZXI 70g(1E9Y), 0PIt 35,
E0HE 10g, 21} 10g, Ok 10g,
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SR 129, 242 19, £F 1g

TR 50g, ST} £ 30g,
S1% 2, [Fs 20g, TIZHE 2g,
HXICHI 82 30g, A% 5, ZJIE 5g,
A2 6g, 2 150 ml

£19] 60g, TEJHZ 8g, £1JIZ 5q,
KL 84 159, YEZA 6g,
£ 29, CH) OHs 3g, BT 4g



How To Cook
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How To Cook
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Q AIZEO|OHEOHFIAY =51 otplo| TIELILICH

YOUR SAFETY IS OUR STANDARD
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How To Cook
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