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#MIC-5HTC3 ���式/合計加��理�間10�
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�間 溫度

8-10� 210℃

準��材
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70g
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7g

7g
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30g

乾��

(泡開)

15g

約7⼈�(109kcal/�)

切末

春捲⽪

7枚 

14尾

�殼蝦

※每尾約13g
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沙拉油


