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Airbnb Kitchens of Asia
Campaign

Airbnb Kitchens of Asia is a campaign to bring together top Asian
chefs, Airbnb “foodie" hosts and travellers seeking adventurous and
authentic local flavours and cuisine. The four award-winning

chefs will create recipes that help travellers live like a local, while on
holiday or when they get back home.

In addition, Airbnb ‘foodie’ hosts have shared their favourite dishes
that are quick and simple so that they can replicate in the kitchen of
their Airbnb home. The Chefs and home cooks devised recipes that
use 10 ingredients or less, or to be cooked in less than 30 minutes.

About Airbnb

Founded in 2008, Airbnb’s mission is to create a world where people can belong
when they travel by being connected to local cultures and having unique travel
experiences. lts community marketplace provides access to millions of unique
accommodations from apartments and villas to castles and treehouses in more than
65,000 cities and 191 countries.

With Experiences, Airbnb offers unprecedented access to local communities and
interests, while Places lets people discover the hidden gems of a city as
recommended by the people that live there. Airbnb is people powered and the
easiest way to earn a little extra income from extra space in a home or from sharing

passions, interests and cities.
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India: Chef Manish Mehrotra

Corporate Chef, Indian Accent, New Delhi & New
York

Born and raised in Patna, Bihar, Chef Manish Mehrotra developed a passion for food

while pursuing a Hotel Management degree in Mumbai. His cooking style can be
described as "modern Indian cuisine" or "Indian food with an international accent".

Mehrotra travelled Asia for nine years on an intensive culinary journey to learn
about Pan-Asian cuisine, prior to launching his first restaurant Indian Accent in New
Delhi, India in 2009. Chef Manish was awarded Best Chef in India by American
Express and the Vir Sanghvi Award (2010 & 2012) and Chef Of The Year trophy at
the Indian Restaurant Awards in 2012, before Indian Accent was presented with the
'San Pellegrino Best Restaurant in India' by Asia's 50 Best Restaurants in 2015 and
2016.

Airbnb’s partnership with Chef Manish for the Airbnb Kitchens of Asia campaign,
encaptures he his expertise and creativity in modern Indian cooking, as he invents a
series of quick and easy to recreate recipes that combine local ingredients and
complex flavors for today’s travelers.



Japan: Chef Koh Kentetsu

TV personality and author of over 40 culinary books,
Tokyo

/|

Chef Koh Kentetsu, inherited his love for food assisting his mother, Eirin Lee, who
was also a culinary personality. He enjoys creating recipes that are easy, healthy and
feature seasonal local ingredients.

As an ambassador for food education and increasing mens’ participation in cooking,
father of three, Chef Kentetsu has published 40 culinary books such as
“Manpukugohan for Children” “Oyatsumeshi”, “Bento” and “Koh Kentetsu’s Oyako
Shokudo”. He is also a regular celebrity chef on television cooking programs and in

magazines.

Airbnb believes that anyone can “Belong Anywhere” and the Airbnb Kitchens of
Asia campaign helps bring people together through food. Chef Kentetsu’s views on
how food enriches lives and his experiences as a parent aligns perfectly with Airbnb
and he will be sharing real-life examples and cooking tips for families to get the
most out of their travel experiences using local produce.



South Korea: Chef Tony Yoo

Michelin-star chef, owner and chef of Dooreyoo,
Seoul

Chef Tony Yoo grew up in rural Gangwon Province and inherited the love for fresh,

natural ingredients from his grandmother and father. A Michelin star chef, Chef
Tony specialises in contemporary Korean Cuisine packed with local and natural
ingredients.

Early in his career, a stint at two Michelin starred Aqua in San Francisco, propelled
him onto the global stage, before Chef Tony returned to Korea as executive chef are
a number of modern Korean restaurants including 24 Season where he achieved his
own Michelin star.

Currently, Chef Tony is the owner and chef of Dooreyoo, a contemporary Korean
cuisine restaurant, serving dishes using organic ingredients and traditional
fermented pastes.

Inspired by Jeju’s nature, Airbnb has collaborated with Chef Tony to create easy to
prepare dishes that showcase the island’s flavours and healthy style. His modern
take on local food includes food and drink pairing and excluding artificial flavours.
The recipes for the Airbnb Kitchens of Asia campaign will will be packed with the
taste of Korea, without artificial additives.



Thailand: Chef lan Kittichai

Award-winning celebrity chef, founder and owner of
Cuisine Concept Co., Bangkok

Chef Pongtawat “lan Kittichai” Chalermkittichai’s path to culinary success started
from humble beginnings in Bangkok where he would accompany his mother to the
wet market early before sunrise to select the best local produce for her
neighborhood grocery. Chef lan is passionate about innovating and showcasing
Thai cuisine.

Chef lan has risen through the culinary ranks after the Waldorf Hotel spotted his
potential and sponsored his culinary studies and apprenticeship with French fine
dining, Claude’s. His award winning career has taken him across the globe from
Australia to New York, India, Spain and back to Thailand.

In April 2015, Chef Kittichai was awarded the designation of Ordre du Mérite
Agricole Officier by the French Republic for his outstanding contributions to
gastronomy and agriculture. As well as opening flagship restaurants around the
world, Chef lan has garnered quite a following (15,000,000 fans) through his award
winning cookbooks and celebrity chef status on Iron Chef Thailand.

Chef lan’s thirst for adventure and the ability to allow people to connect and have a
shared experience over local Thai cuisine makes him the perfect partner for the
Airbnb Kitchens of Asia campaign as he shares the delights of Thai cooking with
Thai and international visitors alike.
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Warm Prawn and Potato Salad
Recipe by: Chef Manish, Corporate Chef, Indian Accent

Serves: 4 people, Preparation and Cooking Time: 15-20 minutes
ABOUT THE DISH:

This warm salad is a take on a traditional Indian potato preparation JeeraAloo’, with the addition of fresh
prawns. Typically eaten with Indian breads like a phulka or poori, this can be enjoyed as a complete
meal in a bowl by itself.

INGREDIENTS:

100g Medium sized prawns (boiled/steamed) 5¢g Chopped, green chilies (any chili sauce
2tsp Cumin seeds will also work)

1tsp  Turmeric powder 1tbsp Fresh chopped coriander

100g Boiled, diced potatoes 1tbsp Olive oil

10g Fresh, grated coconut (optional - can be Ve Lime

replaced by roasted sesame or mixed seeds) Salt to taste

5g Finely chopped ginger
PREPARATION METHOD:

In a saucepan, heat some olive oil, on medium heat sauté ginger and green chilies
Add potatoes and toss well

Add the turmeric and sauté lightly. Add salt to taste. (Add chili sauce now if using)
Add 1tbsp of water and allow it to simmer for few minutes

Add the prawns and toss gently in the pan till the masala coats evenly

Add some fresh coriander, and finished with a squeeze of lime

Serve in a bowl garnished with grated coconut (or seeds)
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Tofu and Coconut Burger/Slider
Recipe by: Chef Manish, Corporate Chef, Indian Accent

Serves: 4 people, Preparation and Cooking Time: 25 minutes
ABOUT THE DISH:

A veggie, lactose-free burger with a South Indian Accent, this recipe is easy to prepare and with

ingredients available in most parts of the world.

INGREDIENTS:

500g Firm Tofu 4 Plain burger buns

100g Coconut milk powder 20g  Soft butter

10g Chopped red and yellow bell peppers 1tbsp Refined oil

109 Finely chopped ginger 20g  Sriracha/ Sriracha mayonnaise
10g Finely chopped green chilies 1 Fresh available lettuce

5¢g Crushed black pepper Salt to taste

20g Breadcrumbs

PREPARATION METHOD:

1.

2.

E

Drain firm tofu over a strainer or colander till 25% of its moisture is released for about
15 minutes

Transfer it into a clean dry bowl. Crumble it gently. Add coconut milk powder, bell
peppers, ginger, green chilies, black pepper, salt and bread crumbs and mix well

Portion them out for four patties and mould the patties by hand

Using a frying pan, warm the burger buns. Once lightly toasted, spread some soft butter
In the same pan, heat some oil on medium to high flame and sear the patties on both
sides

Put them on the warm burger buns, drizzle some sriracha and fresh greens and serve



Cauliflower, Green Peas and Quinoa Pulao
Recipe by: Chef Manish, Corporate Chef, Indian Accent

Serves: 4 people, Preparation and Cooking Time: 20 minutes

ABOUT THE DISH:

Inspired by a homely North Indian dish “Gobi ki Tahiri”, this is a lighter, more International version with
Quinoa instead of rice, flavoured lightly with spices.

INGREDIENTS:

300g Boiled Quinoa Y% tsp Red chili powder

2tsp Finely chopped ginger %2 tsp Garam Masala powder
1tbsp Sliced onion 1tsp  Cumin seeds

3 tbsp Cauliflower florets 2tsp Fresh chopped mint

3 tbsp Fresh green peas 1tbsp Olive oil

Yatsp Turmeric powder Salt to taste

PREPARATION METHOD:

No o Ao

Heat oil in a sauté pan. Add cumin allow it to crack

Add in the ginger and sliced onions and sweat onions on a medium heat

Add in cauliflower florets and green peas and allow it to cook

Add the turmeric powder, red chili powder and garam masala and stir along with 3 tbsp of water
Once tender, add in the boiled quinoa, stir lightly and add salt

Check for seasonings

Serve hot garnished with chopped mint leaves



Bread Tikki Chaat
Recipe by: Manjula Sharma, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 20
minutes

ABOUT THE DISH:

For instant hosting, in the land of 37fdfer @t 1a: (Atithi Devo Bhava - the
Guest is Like God).

INGREDIENTS:

5 Slices of bread (any white or brown)

1tsp  Finely chopped coriander

1tsp  Mint leaves

Y% tsp Grated ginger Salt to taste

1 Small chopped onion Cold milk/water to make smooth dough
Y4 tsp Coriander powder Cooking Qil for shallow fry
Y tsp Red Chili powder Curd, tamarind chutney, pudina dhaniya chutney

for garnishing
PREPARATION METHOD:

Mix all the ingredients in a bowl to make a smooth dough

Heat a saucepan on a medium heat. Add enough cooking oil for shallow frying

Make 4 medium size round tikki from the smooth dough

Shallow fry till is on a medium heat till golden brown

Serve hot tikki garnished with curd, imli jaggery chutney, green dhaniya pudina chutney

QNN VIS



Masor Tenga Aru Bhaat
Recipe by: Plavaneeta Borah, Airbnb Host

Serves: 2 people, Preparation and Cooking Time: 30
minutes
ABOUT THE DISH:

“Tenga" means “sour” in Assamese. Various souring agents go
into making this light, tangy Assamese fish curry, which is

comfort food for the locals. This recipe calls for tomatoes and
lemon, but mangosteen (kokum), certain saag or elephant apple are also used for flavouring.

INGREDIENTS:

1/4 cup Mustard oil 1/4 tsp Turmeric powder
2 pieces Rohu fish 3-4 Lemon wedges
1cup Chopped spinach 2 Green chilies
1cup Chopped tomatoes 1cup Steamed rice
4-5 Fenugreek/Methi seeds Salt to taste

PREPARATION METHOD:

1. Rub the fish piece with salt and turmeric and pan fry in 2 tbsp oil till golden, about 5 minutes.
Remove the fish and let it rest

2. Inthe same oil, add fenugreek seeds and let it splutter. Add tomatoes and sauté for 3-4 minutes on
medium flame till pulpy. Add salt, spinach and sauté for 2 minutes

3. Add a cup of water, increase the flame and add the fish. Let the curry boil for 3-4 minutes, covered
with a lid

4. To serve: Serve with steamed rice along with lemon wedges and green chilies on the side
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Sautéed White Fish with Kamakura Vegetables, Mushroom Sauce

with Yuzu Flavor

Recipe by: Chef Koh Kentetsu, chef and TV personality
Serves: 4 people, Preparation and Cooking Time: 25 minutes
ABOUT THE DISH:

Crisply and spicily fried skin-side of a fillet of white fish goes perfectly with rich mushroom sauce. A
refreshing yuzu (Japanese citrus) flavor brings out a sophisticated taste.

INGREDIENTS:

1 White fish (sea bream, mackerel, etc. Mushroom Cream Sauce
filleted into 3 pieces — each halved) 16 pieces Mushroom
Hard flour, salt, coarsely ground black pepper 2 tbsp Sake

and salad oil as needed 30g Butter

Red Japanese radish, turnip, cauliflower, yellow 1tbsp Soy sauce
carrot, green asparagus etc. as needed 1tbsp Honey
Grated yuzu peel and dill as needed 200g Dairy cream

Salt and coarsely ground black pepper - a pinch

each
PREPARATION METHOD:

1. Cut the white fish into easy-to-eat pieces and make a few incisions on the skin side. Wipe up water

and sprinkle the salt and pepper. Dust the skin side with the hard flour thinly

Cut the vegetables into easy-to-eat pieces and boil them softly

3. Heat the salad oil in a skillet, put the vegetables and sautée them until brown, sprinkle the salt and
pepper and take them out

4. Add the salad oil and put the fillets with the skin side down and cook them until the part around the
fillet becomes white over medium heat. When they become crispy, turn them over and grill for 30
seconds to 1 minute and let them cook with the residual heat

5. Tear the mushrooms into fine pieces manually, sautée them with the butter in a skillet lightly, add the
remaining ingredients of sauce, cook it down until thickened and add the salt and pepper to taste

6. Serve sauce, salad and fish fillet on a dish. Garnish with dill, yuzu peel and pepper

n



Miso Beef Stew with Kamakura Vegetables
Recipe by: Chef Koh Kentetsu, chef and TV personality

Serves: 4 people, Preparation and Cooking Time: 30 minutes
ABOUT THE DISH:

Easy-to-cook stew using plenty of vegetables in season. The Gobo burdock root is the standout
ingredient, with miso adding richness and hot pepper bringing out the taste.

INGREDIENTS:

300g Thinly sliced beef 1 head Crushed garlic

100g Sliced onion 30g Butter

100g Coarsely cut gobo burdock root 400g Whole tomatoes (canned)
100g Coarsely cut carrot 2 tbsp Miso and soy sauce

100g Loosened shimeji (borown beech 1% tbsp Sugar

mushroom) 2to 3stems  Finely chopped wakegi (cibol)
50g Sake Salt and coarsely ground black pepper - a pinch
Y2 tbsp Hot pepper each

PREPARATION METHOD:

1.

2.
3.

ok

Cut the beef into easy-to-eat pieces and sprinkle the salt and pepper

Heat 10g of the butter in a skillet, sautée the onion until softened and then the garlic and beef lightly
Add the burdock root and carrot and sautée further, add 3 cups of water and simmer and boil for
about 10 minutes, skimming the scum

Add the crushed whole tomatoes, miso, soy sauce and sugar and boil until thickened

Add the shimeji and after 2-3 minutes, add 20g of the butter and then the salt and pepper to taste
Serve in a dish and sprinkle the wakegi and hot pepper



Bite-sized Potato Croquette with Whitebait
Recipe by: Chef Koh Kentetsu, chef and TV personality

Serves: 4 people, Preparation and Cooking Time: 20 minutes
ABOUT THE DISH:

Croquettes using plenty of whitebait from Kamakura are bursting with umami flavor. At the heart of this
recipe, however, is the refined taste of asatsuki and soy sauce. It’s a recipe that allows you to enjoy
cooking with children, especially when mashing potatoes and shaping the croquettes.

INGREDIENTS:

1kg Whitebait 1tbsp Soy sauce

600g Potato 2 Sudachi (Japanese citrus)

2 Eggs (small) Watercress as needed

1tbsp Grated cheese Salad oil as needed

100g Chopped onion Salt and coarsely ground black pepper - a pinch
4 tbsp Chopped asatsuki (chive) each

4tbsp Flour

PREPARATION METHOD:

1. Boil the potatoes until well cooked and throw away boiled water. Extract water from the potatoes
with jiggling the pot with low heat, then mash until smooth in the bowl

2. Heat the salad oil in a skillet and sautée the onion until softened. Add the whitebait and sautée
further

3. Put the potatoes in a bowl, add the cooked whitebait and onions into beaten eggs, flour, grated
cheese, asatsuki, salt and pepper and mix

4. Serve them on a dish with the watercress, put half cut of sudachi on the side
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Lotus Root Balls with Starchy Mushroom

Sauce
Recipe by: Yuka Ishii, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 30

minutes
ABOUT THE DISH:

Nagano must be best remembered as mountains and mushrooms.

So | came up with a recipe using mushrooms. Serve renkon (lotus
root) balls like a mountain on a plate and use enokidake mushroom if you like, you can cover the
mountain with the first snow of the season thanks to the mushroom’s whiteness.

INGREDIENTS:
Lotus Root Balls

150g Lotus root (grated, add a pinch of
salt and drain lightly)

50g Carrot (grated, add a pinch of
salt and drain lightly)

80g Finely chopped onion

1tsp Oil

Flour - as needed

Salt - a pinch

PREPARATION METHOD:

1. Heat a skillet, put oil and fry onion

Starchy Mushroom Sauce

80g 2 to 3 kinds of mushrooms
(enokidake and hiratake used)

1cup Broth

1tbsp Soy sauce

Salt as needed
Starch as needed

Mitsuba (Japanese parsley) as needed

2. Put fried onion in lotus root and carrot, add about its quarter amount of flour and mix it. Make small

balls (2-3 cm) and deep-fry in the oil of 170 -180°C

3. Put mushrooms in broth and boil until they are cooked

s

Add soy sauce, season it with salt, and thicken it with kudzu starch

5. Serve lotus balls like a mountain, pour the sticky mushroom sauce and garnish it with mitsuba



Oshizushi Pressed Sushi Topped with

Roasted Saury
Recipe by: Sawako Nakamura, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 20
minutes + rice cooking time
ABOUT THE DISH:

| came up with a recipe for Oshizushi (pressed sushi) topped with

sanma (saury), one of fall flavors, which allows non-Japanese people
likewise to cook easily at home.

INGREDIENTS:

2 Saury (raw for sashimi/if not Sliced citrus (Sudachi or Kabosu in Japan)
available, use whatever types of fish available,

such as salmon) Sushi vinegar

10 leaves Green shiso 11/2 tbsp Sugar

2 pieces Myoga (Japanese ginger, OR

shredded) 4 tbsp Vinegar

2 cups Rice 1tsp Salt

Roasted white sesame - as needed
PREPARATION METHOD:

1.

2.

ok

Cook rice, add sushi vinegar and shredded myoga then mix roughly using a rice paddle while fanning
Fillet saury into three pieces, remove the backbone and the skin, sprinkle salt lightly on both sides
and put them in the fridge

Spread plastic wrap in the pound cake pans, place the upper side of fillets down, put green shiso
leaves on top and stuff sushi rice of (1) nice and tight

Remove from the pan, coat the sides with roasted sesame and warp them in plastic wrap

Cut them with wrap while wetting a knife and roast the surface of saury with a burner

Serve with sliced Kabosu or Sudachi
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Stir-fried Spicy Rockfish with Beans

Recipe by: Chef Tony Yoo, Michelin-star chef, owner and chef of Dooreyoo
Serves: 4 people, Preparation and Cooking Time: 30 minutes
ABOUT THE DISH:

Stir fried spicy rockfish with beans is traditional local food of Jeju Island. Rockfish and beans are special
ingredients of Jeju Island. Rockfish is clean and tastes good because it lives in clean water. Rockfish is a
fish that can be enjoyed all year around because its taste does not change throughout the year.

INGREDIENTS:

2 Rockfish (scaled, gutted) 20g Ground Red Pepper
1509 Bean 5¢g Sugar

200g Frying Powder 20g Minced Green Onion
20g Oil 20g Minced Garlic

20g Red Pepper Paste 0.5g Ground White Pepper
10g Soy Sauce 10g Sesame Oil

PREPARATION METHOD:

1. Preheat the iron grill and oil. Broil the rockfish roughly, at about 15cm above the heat, for 4 minutes
on one side and another 3 minutes after turning it over

Mix remaining ingredients (except beans) separately

Wash beans and blanch in boiling water

Stir-fry beans until cooked. Add rockfish and stir in mixed seasonings

Drizzle sesame oil over

apwD



Handmade Noodle Soup with Seaweed
Recipe by: Chef Tony Yoo, Michelin-star chef, owner and chef of Dooreyoo

Serves: 4 people, Preparation and Cooking Time: 40 minutes
ABOUT THE DISH:

In Jeju, | have eaten pork and seaweed noodles for a long time. Handmade noodle soup with seaweed is
a dish made by directly kneading noodles along with soup that is filled with various seaweed, salted and
fermented anchovies. Seaweed noodles vary in taste depending on the ingredients used. Broth can be
made with various ingredients as well such as anchovies, chicken, and beef.

INGREDIENTS:

200g Wheat Flour 109 Dried Shrimp

2g Salt 409 Seaweed

50¢g Egg 100g Pumpkin

50g Water (For Noodle) 20g Green Onion

2.2kg Water (For Broth) 10g Minced Garlic

45¢g Radish (Washed and Skinned) 50g Salted And Fermented Anchovies
30g Anchovies (Headless and 300g Clam

Cleaned)

PREPARATION METHOD:

1. Add salt, beaten egg and water into the wheat flour and knead. Wrap it with cotton cloths and let it
sit 30 minutes. Press and roll it with wooden roller to be 0.2cm of thick. Sprinkle additional flour all
over the top surface, and cut it into width of 0.2cm

2. Peel off the pumpkin’s skin into flat strips, then shred into 0.3cm width. Cut the green onion into
diagonal strips

3. Preheat the frying pan and stir-fry anchovies and dried shrimps on medium heat for 2 minutes

4. Put the radish, anchovies and dried shrimps in the soup water. Boil it on high heat for 10 minutes.
Once it boils, add seaweed and then reduce the heat to medium, and boil for an additional 10
minutes

5. Add the noodles, pumpkin and seafood, boil it for another 5 minutes. Season with minced garlic and
green onion, salted and fermented anchovies



Steamed Pork with Bracken in Sweet and Sour Sauce
Recipe by: Chef Tony Yoo, Michelin-star chef, owner and chef of Dooreyoo

Serves: 4 people, Preparation and Cooking Time: 70 minutes
ABOUT THE DISH:

In Jeju, Bracken is a representative food of Jeju that is cooked in March and April, boiled, dried, and
eaten all year round. It is usually used for rituals, but when it is served as a side dish, it is often fried with
pork.

INGREDIENTS:

1kg Pork 300g Bracken
100g Onion

100g Green onion Side ingredients

20g Ginger 200ml Soy sauce
50g Garlic 400ml Grain syrup
459 Radish 400ml Plum syrup
200ml Soy sauce 200ml Vinegar
50g Soybean paste 5g Sesame
100g Sugar

PREPARATION METHOD:

1. Inalarge pot, put pork and side ingredients with enough water to cover, and bring to boil in a high
heat. When starting to boil, reduce the heat and simmer for 1 hour

2. Blanch bracken in boiling water. Take out with a strainer. Rinse in ice water to cool and drain

3. Put remaining ingredients in another pot. At the boiling point, simmer for 2 minutes

4. In alarge plate, put sliced pork and bracken. Serve with sauce



Boiled Pork with Chili Paste
Recipe by: Kim Judeok, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 30 minutes
ABOUT THE DISH:

The dish is easy to make and doesn't require any ingredients that are hard to
get. It goes well with rice as well as alcoholic beverages. For kids, you may
use soy sauce instead of chili paste. Oi-gochu (“cucumber” chili) is not as
spicy so that kids can eat it. You can make use of leftover sauce to mix it with
steamed rice. It’s delicious.

INGREDIENTS:

600g Pork belly meat (cleaned and 500ml Water

sliced in 2cm) 6 cloves Garlic

300g Oi-gochu 1tbsp Finely chopped garlic

1tbsp Chili paste 1tbsp Finely chopped ginger
1tbsp Soy sauce 1tbsp Sake

2 tbsps Grape seed oil 5 Laurel leaves

1tbsp Fermented apple syrup (or 1tbsp 5 Japanese ginger buds
non-purified sugar) 1 Whole pepper

PREPARATION METHOD:

1.

2.

P A
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Rinse the pork meat with cold water, then boil it with sake, pepper, and laurel leaves

Cut the both ends of the chilies after washing, cut them in half, and cook in a heated deep pan with
grape seed oil

Fry the finely chopped ginger and garlic in the pan to create scent

Put the chili paste, soy sauce, fermented apple syrup (or sugar) in the pan. Bring the pan to boil and
then add the pork meat. Boil down the pork meat with weak heat

Put the garlic cloves when the sauce is reduced to half

Just before the sauce is ready, add the cooked chilies to allow the sauce to permeate the chilies
Slice the meat and place it in the prepared dish with the chilies and garlic cloves

Spread the sauce over the meat and finish with the Japanese ginger buds and leeks



Abalone Shiitake Steak

Recipe by: Kim Hyeongjun, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 15 minutes
ABOUT THE DISH:

The dish is a healthy meal with various nutrients from abalone, shiitake
mushrooms, fruits and vegetables.

INGREDIENTS:

300g Abalone A pinch of pine nuts

50¢g Mushrooms Salt and pepper - as

20g Sliced onions needed

20g Ginkgo fruits

10g Fig fruits Sauce

2 cloves Garlic 2 tsp Soy sauce

39 Green beans 2tsp Olive oil

10g Okra 1tbsp Balsamic vinegar
100g Bunch of leek 1tsp Liquid sweetener
15¢g Radish 1tsp Sugar

10g Jujube 1tsp Starch

20g Butter

PREPARATION METHOD:

oo s

N

10.

Make a plus (+) shape cut on the mushroom and both sides of the abalone

Grill the garlic and abalone with olive oil and butter in a heated pan

Grill the mushroom in another pan with butter and olive oil

Add salt and pepper (be careful with amount as soy sauce will be added later on)

Grill vegetables and fruits in another pan with olive oil

Arrange leeks cut in a good size to eat on a plate. Add sliced onions in the middle and put the
mushrooms on top

Put the abalone on their shells next to the mushrooms, and give a final touch with vegetables
Warm up a pan in medium heat. Add the sauce in the pan until it boils for a bit (mix everything for
the sauce except the starch)

Stir the sauce adding the starch mixed with water while checking the thickness (mix the starch in
water)

Pour the completed sauce over the abalone and mushrooms



Jeju Milbyeong Bing Burrito

Recipe by: Kim Eunnyeong, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 15 minutes
ABOUT THE DISH:

There are a lot of good seafood, grains and vegetables provided by the nature.
I'm introducing a new way of cooking Jeju's traditional Bingtteok (a type of
buckwheat crepe) with buckwheat flour (produced the most nationwide),
radish and famous Jeju pork. Wrapping ingredients with buckwheat crepe is
similar to South America's burrito. It's very healthy for your modern lifestyle. It
digests well and has lots of rutin that cleanses your blood vessel.

INGREDIENTS:

Batter 25¢g Ginger
3 tsp Buckwheat flour 150g Pork belly meat
3 tsp Flour 2 heads Lettuce
500ml Water
1/2 tsp Salt Sauce
1tsp Chili paste
Fillings OR
200g Radish 1tsp Finely chopped chili
1tsp Finely chopped shallot 1/2 tsp Fermented seafood paste
1tsp Salt

PREPARATION METHOD:

1. Put all ingredients for the batter in a bowl and mix them well, and cook it like a pancake that is not so
thick (you should flip it over only once)

2. Cook the thin sliced radish in boiled water until it is crunch yet and mix it with salt (1/2 tsp) and finely
chopped shallot

3. When the thin sliced ginger is about half cooked in an oiled pan, turn up the heat, and grill the
chopped pork with salt (1/2 tsp) until it turns brown

4. Place the sliced radish, lettuce and pork over the buckwheat crepe, and add chili paste or chili salsa



Jeju Octopus Fig Salad

Recipe by: Choi Jiu, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 10 minutes
ABOUT THE DISH:

One of the best foods to eat simple while keeping a healthy diet when you
are on a trip is salad. This is salad made of seasonal vegetables and
octopuses that you can easily find in a supermarket nearby or a traditional 5
day market in Jeju.

INGREDIENTS:

50g Jeju canola leaves Jeju blue mandarin

60g Ripened raw octopus dressing (Off-the-shelf

10g Jeju beet products are recommended but you can make it
20g Leafy vegetables (young) easily as described below):

2 Jeju young mandarins Combine 2 tsp of blue mandarin mixed in honey,

1tsp of lemon mixed in honey; 2 tsp of olive oil, 2
tsp of vinegar, 1/4 tsp of salt, and 1/4 tsp of

pepper
PREPARATION METHOD:

Prepare the canola leaves and young leaf vegetables in a bowl after washing

Slice the young mandarins

Slice the octopus into bite-sizes

Slice the beet thinly and spread it out evenly

Pour the Jeju blue mandarin dressing over the salad. It has a sour taste that goes well with the salad
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Blue Mandarin Flatfish Ceviche

Recipe by: Lee Hyeokjun, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 15 minutes
ABOUT THE DISH:

Flatfish is usually eaten with vinegar added chili paste or soy sauce with
wasabi, but this South American style recipe provides a new fresh taste of
flatfish, making your trip even more fun.

INGREDIENTS:

1(400g) Jeju flatfish 1/2

150ml Blue mandarin juice (4-5 blue mandarins) Tomato

15 boiled shrimps 1/3 Red onion
11/2 tsp Olive oil 1/3 Yellow paprika
1/4 tsp Salt 1/3 Red paprika

Pepper - as needed

11/2 Chungyang red pepper
PREPARATION METHOD:

Prepare fresh Jeju flatfish and boiled shrimps that you can buy from a supermarket

Put main ingredients prepared on a nice plate

Make blue mandarin juice (4-5 blue mandarins) after washing in running water and cutting in half
Add some salt and pepper to give it a taste and mix with olive oil (Please note that you must add salt
before olive oil as salt does not dissolve well if you add oil before salt and pepper)

Get rid of all seeds in other ingredients and cut in cube shapes, and mix well with the juice

Add the completed salsa into the main ingredients to complete the dish

o
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Smoked Duck Salad with Chili Lime Dressing with Nam Jim
Seafood Daeng

Recipe by: Chef lan Kittichai, award-winning celebrity chef, founder and owner of
Cuisine Concept Co.

Serves: 4 people, Preparation and Cooking Time: 30 minutes

ABOUT THE DISH:

Central style salad inspired by countryside cooking using smoking and grilling method, as well as

refreshing ingredients, Thai herbs and bird’s eye chili.

INGREDIENTS:
2509 Cucumber (sliced) Nam Jim Seafood Daeng
120g Cherry tomatoes (halved) 25¢g Garlic
200g Smoked duck breast 25¢g Coriander roots
40g Onion, sliced 5¢g Coriander leaves
8g Red chili pepper, sliced 25¢g Red finger chili
20g Celery leaves, separated 229 Red bird’s eye chili
10g Spring onion, sliced 90ml Fish sauce
10g Garlic, fried 110ml Lime juice
200ml Nam Jim Seafood Daeng 20g Palm sugar
25¢g Pickled garlic
50ml Juice from pickled garlic

PREPARATION METHOD:

1. In a blender, blend all ingredients for the Nam Jim Seafood Daeng until smoothin a blender, blend all

ingredients for the Nam Jim Seafood Daeng until smooth

Sauce can be stored in an airtight container in the refrigerator for up to 1 week

3. Place cucumber pieces and tomato halves on the plate and top with sliced smoked duck breast

4. Pour Nam Jim Seafood Daeng on top and decorate with onion, spring onion, celery leaves, red chili
pepper and fried garlic

o



Chicken Massaman Curry

Recipe by: Chef lan Kittichai, award-winning celebrity chef, founder and owner of

Cuisine Concept Co.

Serves: 4 people, Preparation and Cooking Time: 30 minutes

ABOUT THE DISH:

One of the signature dishes of Thailand and also the number one dish on the top 50

dishes in the world.

INGREDIENTS:

1kg Chicken thigh (bone in) 150ml Fish sauce

1209 Nam Phrik Kaeng Massaman 20g Thai cardamom (whole)
100ml Vegetable oil 20g Cinnamon sticks (whole)

1l Coconut milk 50g Shallot (whole, peeled)
250ml Water 10g Fried shallot

80g Palm sugar Pickled cucumber and coriander - as needed
300ml Tamarind juice

PREPARATION METHOD:

Deep fry chicken thigh for about 5-7 minutes
In a saucepan, heat curry paste and oil over high heat
Add coconut milk and water and cook until boiling

N

sticks
Add chicken thigh and cook for 20 minutes

o o

Add potatoes and shallot and cook for 10 minutes or until soft

Reduce to medium heat, stir in palm sugar, tamarind juice, fish sauce, Thai cardamom and cinnamon

7. Serves with pickled cucumber. Garnish with fried shallot and coriander leaves



Sangkaya with Pandan, Tropical Fruit and Condensed Milk Ice

Cream

Recipe by: Chef lan Kittichai, award-winning celebrity chef, founder and owner of
Cuisine Concept Co.

Serves: 4 people, Preparation and Cooking Time: 20 minutes

ABOUT THE DISH:

Inspired from old world ingredients; vanilla equal pandan to make Sangkaya dessert.

INGREDIENTS:

275ml Cream

49 Gelatin leaves

509 Sugar

20g Pandan leaves (chopped)

PREPARATION METHOD:

1. Soak gelatin in iced cold water for 5 minutes

2. In a small saucepan, take half amount of the cream and pandan leaves then boil it together until soft
then blend with blender and strain keep the liquid. In a small saucepan, add gelatin and cream and
cream of pandan then bring to a boil over medium heat

3. Add sugar and then stir until completely dissolved, remove from heat

4. Divide equally into 4 ramekins. Chill at least 2 hours or until flan is set



Pandan Custard Sauce

Recipe by: Chef lan Kittichai, award-winning celebrity chef, founder and owner of
Cuisine Concept Co.

Serves: 4 people, Preparation and Cooking Time: 20 minutes

ABOUT THE DISH:

Best paired with toast, this warm, creamy custard dip made from milk and pandan leaves that hits the
perfect sweet spot.

INGREDIENTS:

250ml Milk

% pod Vanilla pod

80g Sugar

65g Egg yolk

20g Pandan leaves, chopped

PREPARATION METHOD:

1. In a small saucepan, bring milk, vanilla pod and pandan leaves to infuse

2. In a mixing bowl, whisk egg yolk with sugar until dissolved

3. Add half of the warm milk to the egg yolk mixture then stir

4. Add everything back into a saucepan and cook it until it thicken to coating consistency



Pad See Ew (Stir-fried Noodles with Egg)
Recipe by: Panisha, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 25 minutes
ABOUT THE DISH:

Pad see ew is a popular wok fried noodle dish in Thailand. The style of
cooking and the ingredients derives from several waves of Chinese
migration to the country.

INGREDIENTS:

6 tbsp Oyster sauce 4 tbsp Cooking oil

4 tbsp Fish sauce 150g Chinese kale

1tsp Palm sugar 1/2 tbsp Dark soy sauce

4 tbsp Light soy sauce 1tbsp Chili flakes

800¢g Fresh or pre-soaked wide rice 1tbsp White pepper
noodles 1 Lime cut in wedges
4 Eggs

PREPARATION METHOD:

1.

n

Detangle the fresh or pre-soaked dry noodles and drizzle with dark soy sauce. Mix the noodles in the
sauce, until it’s evenly mixed. Set aside

Mix the seasoning together and place near cooking area

Blanch the Chinese kale and set aside

Heat your wok, add oil. When the oil is hot, add your noodles and stir for 2-3 minutes. If the noodles
clump on the bottom of the pan, you can add a little water to loosen them

Add your seasoning and your Chinese kale. Stir for a few minutes and taste. Adjust seasoning if
needed and push you noodle to one side of your pan

With the empty portion of the wok over the flame, crack your eggs into the wok

Scramble until almost fully cooked and then fold your noodles inside and mix well

Plate and garnish with a dusting of chili, white pepper, and a lime wedge



Kao Soi Kai (Egg Noodle in Chicken Curry)
Recipe by: Pariya, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 30 minutes
ABOUT THE DISH:

Kao Soi Kai is a Northern Thai curry noodles and a popular street dish eaten by
Thai people in Northern Thailand.

INGREDIENTS:

50g Egg Noodle 50g Fish Sauce
200g Coconut Milk Spring Onion

50g Chicken Meat Pickled Lettuce

30g Chili Paste Shallot

20g Ginger Lemon

10g Curry Powder Chili Oil

10g White Sugar

PREPARATION METHOD:

Boil the egg noodle in about 5 minutes then rinse in cold water

Boil coconut milk and add chilli paste. Sir until it mixes and add curry powder
Add chicken, sugar, fish sauce. Taste

Pour gravy on egg noodle and a deep fried egg on top

Serve with pickled lettuce, shallot, lemon, ginger, spring onion and chili oil

QNN NS




Tom Yum Goong (Spicy and Sour Soup with

Shrimp)
Recipe by: Tatiya, Airbnb Host

Serves: 4 people, Preparation and Cooking Time: 20 minutes

ABOUT THE DISH:

Tom Yum is probably the most famous Thai soup and is popular not only in

Thailand but in Thai restaurants worldwide.
INGREDIENTS:

1000ml Stock or water with one bouillon
cube
As stated Thai herbs: 12 sliced fresh

galangal root, 5 smashed stalks fresh lemongrass
(cut into 1inch pieces), 10 de-midrib fresh kaffir
lime leaves and 5 smashed coriander root

7 Peeled and smashed red shallot
6 tbsp

pao), Chua Hah Seng brand preferred
PREPARATION METHOD:

Roasted chili paste (nam prik

Add mushroom. Bring it to boil

oo s

juice to taste
7. Garnish with coriander. Serve hot

250ml

Evaporated milk

1/2 kg De-shelled and de-veined
shrimps, medium to large size

500ml Cut in half straw mushroom
2-5 tbsp (each) Squeezed lime juice and fish
sauce

7-15 pieces Smashed Bird's eye chili

3 tbsp Chopped coriander

Bring water to boil over high heat in a medium-sized pot
Add the lemongrass, galangal, red shallot, coriander root and a bouillon cube. Bring it to boil

Add pre-mixed evaporated milk and roasted chili paste. Add 2 tbsp of fish sauce. Bring it to boil
Add shrimp and let it cooked for 5-10 seconds. Add kafir lime leaves and turn off the heat
Add bird’s eye chili and 2 tbsp of lime juice. Taste to adjust the seasoning, adding fish sauce and lime
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4553 Z N (0% EK) 505 HhEEERES
307 RE® (£k, &%) 30052 Ll

HoE:

1. NEEMFIARE. TESENFK, FRFFHE. BRMISEERE, KHE30DTh. BAE
ENIREFRNERE, BEERLF EMN0.2EX, EREBHMLE—EEN. HEOREEE, REHHE
R B ER 5 0.2/ KAV E 5 .

LRMER, BEYMARTFR, BYRER0IERE., KFERMAFIR

FARLER, AR AR RUE & A1+ HF22 £

BE b REGMFIFMNZKF, URXEI09H, #HiEE, IAEE, BERA, REBRI0DH
BER. mNAEFEINRTR, BRSO, UEXF. SR KRR ESIEK

o@D



WEEERFEZER

KIBETEE: KEHEE-X (Tony Yoo) , KEMERFE, Dooreyoo& T EMRFE T
BEBEAR: 4N, EESZIINE: 700

%XFRE:

BREFMBMARKENEN. BFIRZE4H, MIEEE TR, EFEIER. NTHEM. RXE
ERTFRAENK, BENRXN, EE5RRA—EHERA.

R :

1F5 ¥R 1005¢ BrE
1007% ) 3007% 7
1007% BA 200= 7+ #=)
2057 EE 400 F AYrER
505 Kz 400 F fa18%
453 EZN 200=F [
20027+ #=m 557 Z
507% SikE

HeE:

1. RBEAMESERAKRD®RS, AT ERY, USERH. FUKTTBBe, SAGE, 1V
2. DUB/KERE, AMEBRREIRLE, Bh—8kK, EKAF

3. BRTHNEMPMAS—ORF, AREHRESIEE25 5

4. B ANRREARES, EERLXR



RINE RN

KIEEE: %% (KimJudeok) , BEHIIER

BEALC 4N, EE5RENE: 307
%FRE:

s

LLKTE”%M( BMBHRESZXE, BTR, AIMEEKER. RSG
INzF, BRIMBERRERNE. ZMRRAZRR, NMaxFta MUz,

XN EETL/@:*WK ], R,

A% :

6005 hEA (TIR2EKAYNR) 65

10R (3003%) E/IEHM KA
1RA RN 1RA
1RA =) 1RA
2KA) BEMH 55

KA ARBEERER (SFIARVIEEHER 5K

&) %"E
500=F E7K

1% :

1. BARBARERKRENL, AESER. A&k AEN—EEH
2. WEHRW, UiEMIE, RAEHBUYYE, N8 E—REROmPEY
3. BHEARFIEEZENERET, %‘Jﬁié%i

4. FENE. Bl. REERER SRE) BIAEREF.

5. é TR —2#8F, AR

6. = TEVREATERT, MAFERM, 1 JrE’JD%KLﬁS)\ L

7. WBRIERLE, %D%ﬁiﬁi&%%—i?

8. WEITMEAERL, EF@”&LEIZIK S E|==

>

il

L
=
HAEE
Bt
HAZSF

EAMRL

FRBEMALTEAN, WNKEIEATERA



§§E'k"ﬁﬂﬁ

KIEEE: £ (Kim Hyeongjun) , EIIEZR

Ea A 4)\, HEESZERE: 159

*FEm:

XEFBEEWRE, Fi. KRELEXR, EFFE, FEREE,

FA#:

2% (300%%) R 205% M
13 (503%%) Eik 0.4 =5
15 (2052) ER 014 HAH
5% (20%%) RER

2% (105%) TR &S

25 (572) il 2] #;
1871 (357%) 52 2] TBASE S
118 (1053) Fuzs 1AA) i
1/4 (100%) IEx 149 TR EH R
1R (155%) N 14 BiE
2% (10%72) = 149 SERD
— (10%2) IINRAAF

i

1. EFENHES L7 eSS, mEamEEEZ <+

2. TERERE DA AN E MBI ATt &

3. EB— D%id@h&ﬂ%&*wé%

4. MABHRIBEM CEEBAEBRLRS, BNEEEEMNER)

5. FESIM %R R BN A KR

6. BIAEFEYMB S TENA/N, 128, B¥R2I2aTE, FTERLEEE
7. BHeBETHWeERLE, BAEEESD, REBUEE

8. AR iR, BINET, Ei%ﬁ%(hhﬁku%mﬁﬁ STEREHR YY)
9. WHET, MINTEHFEK, ﬁ HAESSAE (BT EKPineE)

10.

iR @ EF L MRS



TMFFEEH

FIEEE: £B% (Kim Eunnyeong) , ERILER

EEAR: AN, EESZIIRE: 159

xFHEm:

KEARNBMNRETARERN L1788 855, BEESIX—MEHN
SERN, UFEYN (GERERSDMAEHEES) | T MNIEREBRFTNIE
RRBEFTMNBERFTEZER (—FMFED) . BITEEMEBERZHE, XM
AEMNERFERLU S TFIRRAANEFTALAICKR, X2—FIEFRENEER,
STEN, BEEKEFT, BBELENIDE.

R :
TEI AR 2557 =3
3\ FREM 1505¢ FaReA
3N\ [Eiky) 2R REN
5007+ 57K
1721\~ th TRE
1A S

pare £
2003 Z b 1A TEEER I
1N\AJ AR 1721\ Py ¥iE
1A b
% :
1. CBHEEMIFTEREEBAES, WS, USIERHNSETIEEM, HRAZERE (REH—KX

)

2. BURMLIE MEFKPER, REMAFIRBNELIR
3. FBURNEEEHRTIEH, FRMEAEX, MAFVEHRIEIEFNATR, EERREE
4. FENE b RENAEABAETZH L, IMABRIME N FE/RER



TN E& T RIVHL

FIEEE: BN (Choidiu) , ERIIELR
BEEAL: 4N, EESZERE: 105
XFRm:

Eigd, WHEREEXRRNERZ —. XFINMNEFRENESE AR
¥, BRI E —XEH M B EALEmHEXE,

EEEE

50% M FMBAEERN (87

—% (60%) AMRMEEE ERIEAEE, 815

28 (155) ML AT LARERA T AR AR

10% AR #)

20% e B2ORBHMIE, 1NRERE. 208, 19
B VAR ERIATEIG LS

B

1 BREIARH RS, MRS

2. JHIERELIT

3. BEBYEA THIA/N

4. BEHZOMES, BIFEREMOTMR

5. FIEE IR0 B B IR R AR, TR BRI 5 S HI BRI



st TELER &

RILEE: BN (Lee Hyeokjun) , EiIER
EEAZ: 4N, EFSTIENE: 155

XFRm:

tEE&BESHE. RRENE BRI R—ER]R, EXMEENIKRISRIE MR
R—MNANZ2MLEEBNOK, BESAHENRTIERNE S/ RE.,

EEEE

1% (400%) FTMEEE & 1.5 BK
151 REYERTITAN ARz YT S

1502 F T (AZ5TiEH 17287 FiEAR
%) 1/33k 217
1.54 T 17313 E2
1747 i 1/3R £T RN
12 EA

HeE:

1. ERFEMNEBH LR B 8 MEARIS BT

2. BEEMMEBENRFL

3. WBAESTEMBIARAEE, HEH R EMEBET

4. MANBEHMEAMUEN, MEHOR—ERH 05 KB, BIENOR, XZRE R FHUBNH .
BENAR, RRELSHER)

WEMBMEN, YNGR, SEHEBTHHFES

FEEEM MU aEKT, KRINE

o o



Recipes from Thailand
(Chinese-Simplified)

&

airbnb



BN ITIREBR hEc R B RE

FIBEE: KEMFER-fE7 (lan Kittichai) , Z/XIRERBEE[EH,

Concept) BIRASIEBIIEASHIBEA
BEALC 4N, EESRENE: 307

XFRm:
XE—AH B RERBREIDVRL, S2NMXRBES RELESHNIIIRENEL,
EEAREMSHRM.
R
250757 BN (BDF) R\ BEEERE
1207 1BekEm (L04) 25%%
20077 yEE=EEYi) 2553
4075 R L 57%
8% AR )22 255
207 =iy 2277
105 AB (TER) 90=FH
105 Rix CHKD) MO=F
200=F RIVBEFEESE 205
255g
50 F
1% :

1. EERHS, BAEHIFRIVBSHRENRARFNEY

2. BEFMEFTENRSETD, AKEPRTERSE

3. FEMAMDFNRAMEEES, CERETFRIEETS

4. M ERIUSERSE, RRNFRE. KB, FRI. 4IRS YR

-+

b5
BRIR
ey
LI
FARM
&5
BTt
FrHEAE
FER TR
FERFT

SZIEMEZ (Cuisine

RABERNBM . &



30 S INENS

RS KEMPERE-fEZT (lan Kittichai) , SX3ARNBEEE, ZFHE (Cuisine

Concept) BIRASIEBIIEASHIBEA
BEALC 4N, EESRENE: 307

R :

ZEREMGHNXEZ—, EHFI00KXmFEIIEE.
INGREDIENTS:

1F5% ORER, REBEX 300=F
1205¢ RSO IMIESE 15027t
100=F 1B 2057
17t g 205
250Z 7t B7K 507%
807% KRAENE 105%
HoE:

1. RXEXGABE, LISE7D

FERF IR P AR K NFA M IE 25 70 2 A3

BINEBINAEK, BEERHB

BERAK, MAFHEE. ZLEFT. BF. RENTERAERE, B
PN ARRE, =207

MALTEMNLAR, 0D HHEEER

FoBgsa M £, M EFIRAMERMN

NooswN

BT
&%

FENTE (D)
PR ()
qE (A, ERH)
VeSS



B=HREKRIFEILKHZR

KIEEE: KEFEANEZT (lan Kittichai) , Z)7GRRWHEFE, ZITWE (Cuisine
Concept) BRASIBIBASAHEA

BEEAZ: 4N, EESFIENE: 200H

XFRMA:

MEEZBRMARE, AEZBREEHHNREKNZHE R
A

2752 F RNz

437 BRI

505 BiE

207 =M, IR

HiE:

1. RBIRERM KK T

2. WNORFEATFENFOYPENE=M, REZTR, RREURHNBHYY, B/NDRTFRRPINA
IR, UM E=IM, PAR

3. BMAEHE, BHEEETERL, BRMAXLEERT

4. DRIIFRAR, REAE DN EERER AT



B=EEH

gL KEFEREfE (lan Kittichai) , ZX3RRKBETE, ZFHE (Cuisine

Concept) BIEABEIBASHHIEA
EBEAR: AN, EESZIERE: 100

%FRA:
XERMRINE

A% :
250=F
VA
807
6557
205

07

BENFDNE=MHN, HNAR, REEEREEE—EZ=R

415
BEX
BiE
£H

B=M, %

1. WNERFERPEANEY. BELNE=HSE

2. EIERTS, AEEEHER, EERTEMRNL

3. EEHEPEINFMRFY, WHFYY

4. BATBERABINRTFRRPINR, BETMIYERRNER



ZRIVGE DR
FIEEE: AR (Panisha) , ERIIEZR

BEAE: 4N, EESZIEINE: 25 7
RXKTRm:

FRWTHE—ERSRONFER, ESEARSARREFRE LT
HEENFEBER,

A

6K~ WESH 4K~ BRI

4KA =k 1507% A

A FRHENE 1/2K4] ZmE
4KA) A 1RA FRAIR

80075 RIS REMKA TE IR RN H &R

40 P S 130 BT, TR
i

1. FTFHERERRVEDEEORKR TR, MUEHMER., a5 ERRHNS, &

2. REREHE TR, REIEXMT

3. ARKRRTE, &

4. ERAVE, 9*):755()\/7*53#&%#213 D, MRRREERIE T?JD"\$7J<

5. MABHRHSTE, fHE/10H, REKRERSEE. ﬁﬂﬁﬁ-a% BIRERHNEE., FUHkETE
WwA9—

6. BAIMAFRR=LNS—F, FOETHE, SRR

7. BRERLZELLEH, RAEAUECTNERE, B0 Y

8. EE, HMImNE. BHMHINSEITRR



EE (MIEISRIGEMH)
SIS R (Parya) , BEORK
BAAL: AN, EESEENE: 3095

xXFEm:

SHEEREILIN—FIER, B2RZHRIEAIDEL/NZ,

FA#:

50% SSEM 1072 AiE
2007 BT 507 =1
50%% RN KA

3057 FRINEE AT

2072 £E K7

105% IINERS xR
PREPARATION METHOD:

1. BISEE, A57HEER, HRK

2. BFINFAHIMANGENE, ToEHES, AEINAMIED

3. IMABA. #EHEeE, =—TKEEEeE

4. EBEER MM, B E—HHEBER.

5. REMLEBER. KB, ITIERRWH




ZAS (ER#RYTZ)

FIBEE: BIRW (Tatiya) , ERIOER

BEA: 4N, BEESZTENE: 200

XFRE:
LPNFABEREENRR DR, MUEREAZRL, BREHER
EHRDET.

s
1000&EF &% ([SEKRHHER) 0.5F5% 4F
RESAEY: RESEERISL, SREES (BHEEBI, F%
(RSRK2SEKARTIONS) | 1058F A

EEH (KHE) , SEERRIE 500EF  REEE

5L REBLIH 2-5K4) EES S AR
617 REIRINE, EARMNE 7151 HEIRIR
250%H I 3KA HE

3%

1. FRSREKER

2. MABS. BE. UK. EXRRHER, BKER

3. BB, 2%

4. MABFHEHODORIDTIERIE, BINAVEE, H

5. HMF, & ESZ10M%, ABEMAREE, %X

6. MAMFMHM2AOEIF . SRHWERSAE. NRAK, TSM—LeBMNERT,
7. WEER, Bt



Chefs’ Biographies
(Japanese)

&

airbnb



A1 2F-XZyv>a - A10O
S

Indian Accent (Za2—5FU—,  —a2—3—7) ©
d—RL—Fk>x7

-~

— ey

AV ROEN=IVNINEFTEENE D, AVNADRETRTIVNRIAY b %&
FSROE. HEBEADBRICEREDS, A FOZONEBIYAILE TEYY - 1Y
TATY  Fa4I9-X HBBVWE 4V 5—=F23F BT 7€ O A
v RREE) &M,

BEBAELT, 9FEZNTTCT7I7ZRL. 7Y T7EEOREBZZATLDS.
2009F(CEBB#&73% L A kZ ViIndian AccentZz 1 > RDT ) —(CH -7,
2010%E (C (& American Express(Best Chef in India(Ji#E(X11, 20128 (T (Vir
Sanghvi Awardz & & L7z (EH'. Indian Restaurant AwardsD> 17 - 77 - - o
¥ —(CHBL\z, Indian Accent(d. 20154 & 2016F M2 E4: CAsia's 50 Best
Restaurants® [San Pellegrino Best Restaurant in Indiay (CEENTUL\3,

Airbnb Kitchens of Asia + >V RX—=V TE, A FOTKEDN—FF =2 v TICE
D, HOFFIEDAREEZERUANTVEY, SHORITEDZHIC, HiTcO B
PEMBHEDVWERU AN, FREIENTEBRLYEDN, A FOTRICFIC
KO TV DERESINTLET,



BZ&-37 - 727V
HEMRRAR. TLEON-VYFUT 1 HEXOEE
[&40fff A L

KRFEE ., GOEMEENULEBETAIY —BAZ1—FREL, TLEDK
B OBBRALNESAETER., TI3IM/R—FTE—B-4DOREELULTHAAYFETC
(CERIAH.,

BREPEMORE - BRESMEHET S 7 /N\TFT - LT, ZEEDFASLKT
Fal (ROKWHR) THPDHL (VLIVNTR) o THE) @Bt 13
DTVTYOEPIRE] (HRM)BRE 4 OMULELEORIERE KR, T L EDORIE
BHHEPMIETE5I 2RV TIE T,

Airbnb(3, FE(CE TEGMNH D) EEZTHY . Airbnb Kitchens of Asiald B Z 8@
ULCTALRZHUDFBENTES, EEZATCVEY, IJVERD, BHNESLZSE
MCTBENDEZFF, AitbnbDEY 3V ERFEC—HUET, JVERHIHAT
<N, EEBREZBULCL Y EPRETRICLDOMEOLY R CX> T, TDLHE
DEMZE S TTHRT CTOREARRIRS CRBES LLWEDICIESTL & D,



4 —
gE-+~—— -1
SaSVEBESBLARSYDY 7. Dooreyoo
(VoI) oF—F—F>x7

TREOHE THHIFAZBI T, HEERXENS. 7Ly a1 TERBEMAD
RiieF S, V217 VOEREBELANSIYTY 1728, HMaxOBARREME S
WIENIESTEDV T YRZ ) —REENIBESEST 5,

BERRLE. YV 7530V XI02DEL AT VAquaTOESEN. IKE/ O~
INIVIBAT —INEBUEFBZELRD, T7E€IT4 7227 UTERIF
EHizld. ESZYaoV0EEERSUETHUGHZEZ(EUHETEIZLDES VT
7> - LARZVZEFHTS, IREGESY IV 7Y LA KT DDooreyood
FA—FT—F217EULT. A—HAZ v I RMOCHRNBREBRKRE ZE > TcREZE
RBET 5,

Aitbnb[EMEDBRICA VY AEL—Y 3 v&SS, AKEOITRL—YavE
EIRWUE L, BNEDIKREDLRBENREAYILERIFE LU, FELCENS LK
ZHRELUTCVWET, B VRIvEVRZRU AN IKOREERERL, BIEER
HPDEHFEDEEZEASNTHY . TTAFRARBHEI—EIENETE A, Airbnb
Kitchens of Asia® + U RX—V TIAKMNMEEL T NBE LY EE . HEAKRRHIED
9. BEIOHEINSATAICE ANSENTWSZETLL D,



AL -AT - FTa0FvA
HYDEEZE UEBRY 7. Cuisine Concept
Co., (/\>O7V) DRIEEFHRA—F—

i

RUIIDTI s - FrLLFTaFv1A (BRAT7Y - FT4FvA() Ox7&0L
TORIMREIZ. N>V THRFVE UL, AMOBRRIEICTEDEOHIC. D
BMORBRHNTEEVUEUHEZOZIESCH. HOHERINSKEY =7 v R C@hH
SEIBCLDENVTLSTEDTY, F7 14 Fr M1 KIETIMHRIEDA /N—=2 3>
PYARIBORBS USZGAD I E(CBRZMPLET,

*7_‘4 F v 1 K(&. Waldorf Hotel COEITHICHREM Z RHE TN, RIEZZ5Tc6H
FEOHEZZTc, 57 LY FOEHKL R T Claude’sTDETEHFS
TL HIBOBMEEL, B2aSEITZETILH B EF A LI UT7HE 22 —3—

J.AVE ARA VEHRATERL., ¥4 NIRE,

2015 4R, F7 14 F v M RIFHIEDPERNDZARBZEMDABOHEN. 7I7 VX
M 5 Ordre du Mérite Agricole Officier([CfEanc N5, HHRACHERML ATV &
MREA—=T I 2EF D, BEEEBULCHEERD, Yz 7HWRTE2591DTLE
F#BlIron Chef ThailandDtZL 7 U T 1 - Yz 7R EDBHEBL . BREZIFEESE
$H3 (77 F1,5008AN) .

BRRICITTRIBEREIFE. AEAEEFZV. 9100— DIVRHEERICET @
REBRZE S5 T HEFDFT 1 F v 1 Kl Airbnb Kitchens of AsiaD =+ + > X —>
[CE>THREDIN=FF—TT, FAERDBIIMNSDT A SCEY A HIRDERE
Lz 7L T<NndZETLL D,



Recipes from India
(Japanese)

&

airbnb



ZAVURTFDRYSY
LYERE: X Zyya - A—0Ok7F.
DE:AND  FHIERFR: 15~207

LY ERDWT:

1 RDOGERIE TJeera Aloo(3—Z + 7 IL—.

MNndian Accent; J—/RL—F> 17

F7=>U» W Es OF) [CHEFRZUVZMA TH

& UTc, WTRETIVAUNAIF v NT )T = —GFF v /N7 1) CERATERNEIT A RVIVICE

BETNTETTIREAN Y T4 v ald,
44

100g YA XDAU ZEATB/ZT)
Wl 7z —R

INEU1 =AUy

100g Lo HWE (ST BT > TET3)
10g A0y VYaly R @EFNERY
CE. VU RY—RKTOK)

5¢ L& DHDDHUATIVY

fEV A

59 BEFEFOHIY RINEEARBF
Y — A THOK)

R U1 AATENT F—

Rl #U—=TF1)

Ve 71 A

MR 15

1. 72ANVEH)=TFAINERUL, RATLLONEBTREEFENDHTT

2. UpHVEZEANTELEBHET

3. H—ANy I NNTEIWO., BETHREFHAZTT (BFREFFZTY-ATRATBEHEEE

TANEY)
4. KzE/NESUCIMp AN, 9CUESLET

5, TEZ N, XY Z(T ANV TEIVWREU SRS 2T ANA A)DNEECTANARLITEESD LD

(C. Z~2>&ERBEXT

6. ANV F—ZMA. ZALESw>ER> TN
7. ROICEKZ-TcH, DOy YPEBZEENWICHULE > TREN



@&y YN—H—/RAS5145—

LYERMH: Y Zv>a - A—OkrZ. TlindianAccenty J—7/RL—+k> 17
DE: 4N ND  FHERR: 259

LY ERDNT:

FZOR=T7) ORI —=N=H—(CA Y REHBEIBO7 LY EMAZF U, EEEHRECT
EFICANDBRBEMT. BEICENET,

744

5009 [ElHDEE 4 N=H=N\VX

100g 3T YV IINDH— 20g NY—(ERTELSHNKLTHEK)

10g H&EE—TV (BLIV) AU B 245

10g L& 5D (HLATIV) 20g VIF =YV -RFERFYIFv¥—X3
10g BEFT (HLATIY) =X

5¢ HOEEd2> 37 1@ L&

20g /N S -

fEVA:

1.
2.

o

PEBESTBZLIAT VI —(ROZEVWVCARVINCELE TSN <EVEE, KKRELET
FZWARVIIWTERZESL, DTy VYIIILINDY - KR&EE-XV . L&D
N, BEFEF. BV 37 & NAUmEmA. FBEET

AED U T ERBAFTT
T7I2ANYTEINVERDET, BBESHZDIT T, POSMWNTY—ZZE>TH
TEY

NDERVEHUES, 724N VIEZOREFA I ZENA . @8OOFKNT/XT ZHEAEL >
M) ERS KT

NVEDB. ¥Z5Fv—V—-RELIRZEDRLSE. TESHHW



HV757—=E0)—=VE-REFXTDTS0(ES7)
LR X Zvy>a - A—OrZ. (lindianAccent; J—/RL—k> 7
nE: 4N AERFE: 20D

LY ERDWNT:

14> RAEEBDZRERIE TGobi ki Tahiri (AEE A 75T —0R)) [TA4 YV RINNA T ENE1R. HAKORK
DIICA=N=T—=ROFX7ZELN, 41V REIMOHFOOICEDOE TRNA XFMABCLULE LT,
M

300g FXT7 (PTEHNYDHE) INE U TREFEF/IND S —

hE L2 L& DDV (HLATIV) g i

NA feERE (HEV) hE Ul DALY S

A= U3 DA AEI0O) - N9 =y —R

A= U3 EDT1) -V E-R hE L2 TO=V~ (HEHLUATIY)
INE L% S SYRIEY N=A% d)=TAx4)

fEVA:

TI2ANYTHAINWERL, 72V —FRZEAN. FBESEHITTHEUDNLDOITHHET
Le DD LERTZEANTT Yy EWDH. LABYDTEERTHATEEZE LU TCELAICLET
ANVTZ5T=ET) =V E—RZANN., KZEBLEXT

T=A)v D REFFNDYT— AZLIYT S KRSUMEANTREXT
ZEMNKIRUATES. LTRFXT7EANTEINTRE., BEZDIANTT

7 = N

TVhERYEYILT, RRDOE[CELLDN

Nooswn



NV TOLBBITFNY*TavFH - Fr—L
LYERH: XTI 2T - v )L T A (Airbnb/R X )
DE:4AND  EHEERE: 100 FHIEEE: 109

LY ERDNT:

aRETHEAS K, [3fafd gl va: (Atithi Devo Bhava - &5k (18
TY)) DESLL, BETRULNTESZ ATV I TY,

4

58 B/ DER /N

hE U V79 —=EZV R (HFHUAYD

L))

NI L& DM (TUHAL) HE 121558 X 6D)

1 feERE (FUATIY) (71 v 7]

& U miV A2 EA LA Fe— (Y REI—JILE). 9RUY RF+Y
INE U TREFFM R ZVRKIOUT U —F YR

N 18

BE RTEWZ LY Hk (FEF)

EV 7

1. ARUIICEMEZAN, Lo EUMUDNEZETREET

2. 774NV ERAKCHT. BFEZEANET

3. BEAED L. NMIBLCHEEAFT

4. ANTZADNVEHEETSETHITET

5. Sb— AXUVRFvYR ZVRKIVT U —FvYRDAZIBDT « v TEZRA. T4 vF

ML DETHREWNREZF—T)



Masor Tenga Aru Bhaat (77 v B Alth 5D
Y)—J4vahl-)

L > E'121#: Plavaneeta Borah™ A (Airbnb7k X 1)
nE:2A\D  FEIEERE: 309

LY EICDWNT:

Menga) 7 YU ARET ME>EFV) OB, SXSFLE
RHOOEDITAFAATEY v N UTclRD LD, Tt TEAR
DAV T A—hr7—RTY, CCTREXRDODII b, LEVECXYORFYO—HE MO0 L) . £—,
Fr LI (I L7 7V b7y TIVNEMATHE UL,

744

114hy 7 NAY—=FRAAI N U174 A=Ay N7 —
289N JL1 (Rohu. EOD—5E) 3-4 BV LEY
1hy”/ FEO2NAE (SLTIY) 2 BE¥TF

1hy 7/ Yk (hE<1%) b2 15

4-5 7IXT)—=0Y—R 1hy 7/ C3A

(AT 1¥—=F)

EVF:

1. PRADYIVE(ICIREY - AUy IEEVE) L, NSL2MD DB TIANVESELN DI TS
FEE. MUELUTRELET

2. TOBMCT7T XTIV -0 —RENN, NFNFELEHFTHEIDIUSLE., P FZEANFKTI

~ADWHET, FOROLCRSTEDE. EONARZEMATSS(2oMWDET

KIAy TN, KNEBROTRERN, BEZLUTCI~EADEIANT., AL—DIFRERLUELFT

4. ZFh. LEVDOLSLEIIY . BEREFEZRATTHTYT

o



Recipes from Japan
(Japanese)

&

airbnb



BERLHEBROYT— BIREKOIYZa)l—LTV)—LA
V—X

BEE: 307 TV NERRR. TLEDN-VFUT 1

DE: 4N FHERE: 250

L ED:RIR:

FEEZN )y EFEFIULBRVWEABRIC. BRERNY Y Y a)l—LDV ) LY —AHRLEVET, &
DOHERRRTOFVEETHNESZZET. E@RBREFEHLWCELEITET,

44

1ED HEROWE (P ERE. RyZalb—L7U—LY—2R
IHEAL. FHICULIEED) 161 JRyv¥yall—A
BEE S8 2 tbsp =R

BE 18

BEE MigEEI1> 37 30g NG —

BEE Y25 &b 1B, HmEEa> 37
B2 KRB, DS, AVT7ZT— & 1tsp L&D
CACA. )=V TZINTIRE 1tbsp FEHD

BE DIFOEDTVHAL. T 200g U — A
EVR:

1. BEREFEARDITLYY FRECHDAIVAHFEANTKIFIZRE, 8. CLLDZES>TEABEIC
HEBOMZESD

2. BHEEBRDIT LY >TERENKPTS

HITMERUET7 ZANVICHEEMT AN ERE. B, CLEODES>TERUET

4. T THSYHZERLONERBZTICLTHER, SORAUAASFLRZETHATHEL, N>
EUREBERUTIOMN~DEEHRE. TOFEFEVWTRATAZET

5. vV all—AFFETENLSEEY, 74NV TNI—=ET2808, FUDY —ADMBZEMNA
TEAHDDLETETEDH TR, CLLOTHRZEEDRA D

6. BBICY—RZEESTIEAZDE. 5271l PTORZHST

W



HREFROKEE -7 Fa—

sEE: J0T7 0Ty BEfRR. 7 LEDN—-VFUT~«
peE: 4Ny ARG 3070

LS EOHR:

FEOBREC>SNVESTEFR(CTE SV Fa1—, CEOIDEFUHEKRULSDROFTY, HZT &N
ABZETIAIVNET, tREFFOFHERDLT7 7Y TRV ET,

7

3009 HSEE) OB 1/2tbsp tIREFEF

100g BV ICUEERE 15 DAUTEICAICKL
100g AIVCLEZED 30g NG —

100g LIV (CLTEICA LA 400g R—=ILEX b (&)
100g E<uLreuLe L 2 tbsp HT. L&D
509 HAH 1- 1/2tbsp WO

=R 1B, %R 3w 2~3K% biFEo/hagw
EVR:

1. FEREEBADPILGY B CLsDELD

2. MICNY—10gZHR L TERETZEWH. LAV ULESICAICLS, FRZEST>EW0H D

3. @5, CALCAZEMATESSICWSD., K3IDY TZMATEILT., 7V EH>TIODEEES
4. DRUTER—ILER b, #ZF. L& DD WEZNA TRERBHAS EAHFNDLEXTED

5. LOUEMAT2~3D(CTNY—20g%RE. 5. TLL&OTHEEEDZ D

6. BRCEY ., DIFE. LIREFFZEHST



LS9 O0EORT OOy /20707y

FEE: DVT 7Y BEERR. 7LEDN=VFUT 1

nE: 4N FHERSE: 200

LY EDsibR:
MEOULTZE>Ld>RAcoAWDI0OY YT, BUORLWSHTDOEE, RUIKICLL OPZEMA S

DHBVLTDRDF, UeHWEZDSURVEFZLIEY . FEBE—HEICREULIIMENEAZ21—T
ES

744

100g Led 2 tbsp INZER

600g UeHhnE 1tbsp L&D0D

1)\2{E 5p BIh2 &, BMEEIT 3D
1tbsp mF—X HEE LYV

100g FEREDHUATIV HE 2 5H

4 tbsp HEDEDHUATIY 21 RS

fEVRA:

1. LoDV EEZREHNLKDTTHEERT, BARICHNTRHOSIBEDP T > TKGERIILTHERTILIC
AN BEDCDAT

2. VIANVICHTZTHERL, TREFZLARBVITZETHDHS, ULSETZEMATIS(CWHS

3. RIILEU»HWVEZANT., 2) EATW. NEHM. MF—X. HETDOE B L&D L&D
PEMATREE S

4. BFMEFRRICHAL, 3) 2RV THEAFEICEZTAN., BHLBHASBLLIFZITS

5. 2|/ICBY . LYY DY >TEITEEZEHRAS



NAUCAHR=ILDEDZHADMNT
FEE: RHPDH . AirbnbRZ
DE:AND FHERFRE: 300

LY EDRER:

RHLEALBW,. RELEAEEDI., hoEsDIZ2fForftLl v E
EEZF U, NAVTAR—ILESICED MHFHREILE A A—

U, BFHFDODEDITADEZF->CLEEFNE. Z0HRST
LCHIEDE >R U EBE TEET,

44

ERAR—IL

1509 BR(TUHLALT, BLLUT TEDZHA

[EDLULE D) 51809 PPFERED2~35E
509 AB(TUHBBLT, BOLUT (SERFADE, £Z57)
SEDLLRD) 1cup Uit

80g FRE@FHCAT) A LA 25

BE INEM BE 18

IhE LA H HE EMEERER
W2 12 EE =D

EVA:

1. BEROHEANTRETZWN®H S

2. BIREASIC) ZEAN. TOVARRED/NEM EBZNA TRE. 2~3cmAKDAR—IL(CHH. FED
MTHIT2

EUHCEDZENNEDZICKDNBDETED

EBHEMA. BCHRZEIATEMNTEAHE DTS

5. BRA—ILZHMCILUDOKDCEVFHFEDZHAENNT. ZDEERAS

Eal



ZWUMTIRDH UEFT]
HIfEE: BN EAF. AirbnbR 2

DE:4AND  FAIERFR: 207 + IR ARAFRE
LY EICDULT:

MOKETHBMDAZ. IMEOHFTEIRETIEIPITVLDIIC
WUESICLTHFT UL,

7

2R MO E - MG R/ET W&

NET—FTVRBEFICAZMHT)

10%L EES ZoIfE

27K H & DH(FEIV) K= U1.5HF WhiE

BE %0 V) B BRI AE U4k i3

25 K INE CAIRR 15

fEVA:

1. KERE, EHEBTHVEEFEIEEE TV LIcdH & DD ELN, BELHNST->KWEES
2. MIBZ3INCHAL. HEZEY ., FZ0T. MEICEZE<IR> TREETAEPLTHL
3. WCoy/Z2HE. MPBEDRETICLUTES., SEHEZIAN, )OEFREED(CEDH D

4. BIHS5ET L. BIEICLVERZEDIT T, Zv 7/ ICBATHL

5. BT ZESLEAS., v /ZEAYERL. MOBORAZ/N—F—TX 3

6. BLATA AUV ARAE IR Fa&HE 3



Recipes from Korea
(Japanese)

&

airbnb



TITAEBDRINA Z— 06

LyERft: bZ— -1, =27 VELANZY TDooreyoo] #—F—F> 17
PDE:AND  FAERRE: 309

LY EICDWT:

FMEETIYYMTRIENEETT ., BEIBOTNUVWEGKICEERTZ 7YY T (E4ECPLWLL, KRICV 2
Ko FERA, BEOLWDBRTEBLLULTT,

L%ES R

2 7Y A (O EANREERYR 20g ME¥T

%) 59 TES

150g TPLVAITA 20g RE (HFULATIY)
200g ThiEH 20g (CAC< (HFLATIV)
20g TR 0.5g HZ L&D

20g dAFadvy 10g CFEH

10g L&D

DNE

1. BETUISHEOWTHAL., ADOSH15mEE L T TV XYM ZBELT, 40BEVNEE0-><UIRL
T3n

RIILTOVAITAIINDTZ YD ORI E BT £

WAITAZRWD, 5T > K CBEBEY

WAITAICKD BB ETIS ., 7Y A E2.E-/AN

FrEFCCEHEESLET

apODd



AT O XX FITEEHT HARX—=T

LRt b Z—- 1. Sa27VELANTY TDooreyoo)] #—F—F> 17
NE:4ND FHIERERE: 409

LY EICDUT:

BEMNETEEREB I AADIF IV ACBESMEFECE>TVLWEIN. IBE5REHILTIRXTY, IBET
KEOT7VFakzhb Lo, BFE—HDE5FITECLTHE UL, THAR-TEHFEDIRMICL > Tk
BETESETTIT, MM EATIHRFNEETEH. FTEVTET,

44

200g INEM 10g FLIE

29 18 40g DHD

1 IR 100g NESSES

50cc 7K (ZRFE) 20g nE

2.2L K (A—TF) 10g (CAICL< (B LALTIV)
459 KR (> TRZED) 509 BETREO7VF a3
30g M54 7Y EEEARREZFRL) 300g HEl)

EV7:

1. NEHTIE, . KZEANT IR, AMENFTTIOTRHNEET, OUETEI2mmETHIEULE
T, BERCETANAVBLHZIRY NMNTTHYUEH . B2mmCH Y

2. MFBE+»OREFESCHWT, ImmMET LYV ET, REEROTIY

TI2ANVERL, e B4V EFUIEZERAKT2MEET

4. 2. EA=THDK, ZT14 v a'AN, BKTI0D, BI>TE6HNDOEMATHANTETSI(C
1098 FXY

5 . HNEEv. BEEAN. EI59EFT, [CACL. RE. & BETHEET VFaETheH
ATHEENY

o



Ry LA*TTHREDSUOHEFENIFA

LYERM: rZ— -2, a5 VELANZ Y TDooreyoo)] 7 —F—F> 17

nE: 4Ny FEEE: 707

LY EICDWLT:

EMNSFDOSUMEERT. SANSARCHTTERRULEDENENTCVELEET., boUF A
EBERPRBOEEAZ2-—TIN REPDBZEBROEHNTICEU ST,

744

300g 'ol=10)
[A]

1kg FXA
100g feERE
100g RE
20g L&D
50g [Chlc<
1y 7 L&D

45g KR
EV A:

[DFEn]

509 T v (HT)
100g WovE

1Ay 7T L&D

27y 7 LIV Y (KH D)

2AY TAY I F 3y (BIFR)
1hy 7B

5g ZF

1. KRBICADBKA IR, KZEOLOTZCAN, BACHITFRT, OERUB U5 KEFHD. 5XTI

Bl EEFT

2. HDoUZEY Y LM TTHILICHT, T<IOKKICELTHESD. KaaEsWERT
3. DUENZROWTOERUBTE. 20FFEDHTT
4. BERZEY)> THTUEKRMICEY . DIENZERATHLET



7z

H/EZE: Kim Judeok™ Av. Airbnbik 2 ~

o= 4AND  FHERGME: 30

LY EICDUT:

COBPPRE[BRCOINT., BERBMBETEHET, CRAEHBEEDI®R
TT, 74 3Fa(Ew DVRKDEFEF)EHATIELRVDT, LSBT
BRTEALENEBWVWETH., ELEVEDOHNEFLEPLLODT, oY
LIFZERICDIFTTULWETECE, &ETEBVLLWLTT &,

A 3F 3 TOEELATHRRY YL

¥

600g BANZA(ENLCLT2emES A= U1 LsOBQ

(Ct]) %) R=L2 TJL—=TY—=RAA) (ZEMNR)
500ml 7K A= U1 DA CEEE (32N
A= U1 i 6HMF (Chlc<

51 O—UI (BHEEDE) KU1 (CAICL< (B LALTIV)
plEik==1 L&D 0R—=I) K& U L& DDV (A UALIY)
[#+ZT=n] 51 HEON

BE TEFT

300g I 4 3F 1 (0]|1F)

A& LA dFav vy (158)

EVA:

1.

b

® N oo

BNZRIFRKISETCMkEZ LTHE., SMTK, B, L&D O-UIDEEL—HECLHTE
El

TEFFZER> CHRETIVEE U THEYPVICUERT, ROO|NT ZA NV ICTL—T¥—RFA
IWERL, FEFFEVDTT

KEFFZERIELT. LedDDHLATIY ECAICKZEAN, BUEHLET

JFaYv >, L&D, UV IFBEMIDREEAN, OEERUB LIS, ZaClBEZEMA. $3KTIH
JIhRERBATEET

V=ADNHED<KEVWETEFEE L. [CHICLeNTEIRAN

V=ZAMEENBERBICEUDITIC., PWOTFREFFEMAETT

BRZAZAAUVTHIMICTEAN, FEFFELCACSZEHS ULET

ENBY=XZEULNTF. FEFCELLEOINE) =T ZEVEILRATT



HHUD ULWETRKR T —F

#EZE: Kim Hyeongjun™ As. Airbnb7R X

DE:4ND AR 150

LY EICDWLT:

COAZa—F, HOU. LULEF, RDOE, BRORED > SVEE -,
ETEANINY—T1IH/TY,

kS8

300g HHOU (21E) b2 M DR
50g LU el (1E) HE B-Cla
20g SEY)L e £ T (0.41E) 5

20g R (5%1)

10g W5 L < (21&) [V—2Z]

2/ [ChlC< hElb2 Lo

39 TPLVAITA () INEL2 FU=TF1I
10g F9Z (A7) A=U1 NV = OEE
100g ) —=% NE U1 BBEKER (BR)
159 Z7 14 v a (1fE) INE U1 BOEE

10g 72D (21) MWl REMHAIAI—VAY—F
20g NG —

EVA:

1.

SIS IS

7.
8.
9.
10.

LWl EHHUVICTFECPVEZANE T, HdHOUIE@EEIC
T77ANVEA)=TAAINENT—FER L, ([CAICKEANNTHDODUZERESET
ES0EDDTZANVICA)=TFAI)IENT—EFHR L. LWVelFEESET

BAE - CLsOUET (LEODREANDEITDOTEOID)
SEICEDVEDDTIANVICH) =T HAINERL, IcEFRETEHRLTFEEZNDHET
)—FZBROTVS A XY > THRMICEVURT, BV EEFREZEAT. TDOLCLLET
ZDBEBEXET

BRCHHUVZDE T, LLWEHOHEICES, RECHXERZINEZT
RAKTTZANVERL, FERERY -0 ZEAN, OEBUBTIEET
KTBWEREMZEAN., BEICEAHEDITET

V=X HHUE LWIFICEUMNFTTHEELEAY



EY R BMNERMZEERIL—-TDOT k-
HfEZE : Kim Eunnyeong™ Au. Airbnb/R X ~

DE:4AND  FAIESE: 159

LY EICDNT:

BARARBARYCTEIELAN. BB, BREE LI LFATBEORECREL
T<NET, CCTRHEMNEDGHE TEV 71 (ZEMI L —)THFLL
TLYIEMZ. FF100%EEDZ M THESE, KMREBENSBMOBEAZE

HATHELUL, BRDT Y b—HTWCATLKSAT. REHNDULVERB UIC
BUNEBRIAALCE Y H U, BRBNCETNBVL., ZERFILF U ic>5

DRROTHMRAET5STE[CRDET,

44
[V L—7] INE U118
N U3 sdre) 25g LoD
N U3 INEM 150g BCFUNW
500ml 7K 21 L&A
INE U 18

[7=n]
[F 5] IN=2% dFadvy
200g AR & U E¥F (H#LATIV)
& U IvOv bk (HUATIV) INE L% 18
EVA:

1. ROITY LTl eeEEe. S<{REET (ERITDFHIELT)

2. RiRzEEYV(ICLTHvESGBLL, BT U%, I+ 0Oy FEREET

3. Le DWW EEDICLTT7 24NV THTHSO ., FECEFEF >IE5ANERD. BRI FTTUNAZA
N, BHRVNSUBZIRVENT. FYRBILBRDETHSET

4, 2.L3. 720 L—7COE, JFay+ DN OHITTHRSHFE L TESET



BMNEBECYSY

HEE: Choidiux A, Airbnb/R A
DE:4AND  FAIESE: 159

LY ERDNT:

FRITHREANILY —BRBEFRZHEIT T2 >EEY VTIVBHER. Y297
RHZETY, CCTRAFHLDBABFRECCESATTAUITFE>THEL
oo ENTBIEFOA—/N—POBENEBMOAMILY v (AEMTHEICF
(CADBMTT,

744

509 BENEDFEDTE (RAH) BEE BEMNS

60g DR BEIASFORLY Y VT (MREHNIEIT T H,
15g BMNIHFDANILZRY (2E. & BRTNEROMPAZERE TENEL & D):
FUALTULEBWE®D) FEHDEFRIF/NETL2, FEHDEFLE
10g BEME =Y (FRDHVE) VINS UL BE - AU =T FAILENST L2, 18-
20g NE=1) =7 EVEFE) L& DBNET L%

DNE

1. ROEDEEANE-U—=T7&HR N, TIIRIILICEBVET

2. NLIRVZHDVICLUTANET

3. ECIFBADPTVAESTS(CTVYHIVICLTHEA

4. E—VEELATZAMAL, ECENWCHUEWVWET

5. RFDRLY I VI ERATERLENY, R FOBRKE Iz 2 (FHEMHREETT



ESADEE—F x * BMNEIFER Y FREIK
FIEE : Lee Hyeokjun™ Au. Airbnb/R A ~

pnE:4AND  HIERME: 157

LY ElCDNT:

ESAREANVIF a2+ U DDOTUEBRTVWEIESKDOAEETT (T E. &
DLYETEEARRICTY LYY ULTHELLL, ETADFHLLERRE EEIC,
ROELHDNOEDIBATIT A,

¥

12 BMEEDE Z A (400 g) 17218 Yk
152 DTleTE (a7 hoTIL 1/31@ KleEhRE
BDED) 1/318 =V AWAD D))
150ml 2T F DR T (4~5(E87) 1/318 wINT A

= U1.5 FU=TF1I

B2IhEL1/4 B-Z2L&D

INE 1.5 BE¥F EYLLF)

DONE
CUSEVHRBRENESEOESALUTIEZA—/NN—TEAL., EZAEBREICLET
ENVVEAPMICEY DFET

TALE{>THEDICT>TRIZET

B CULEDEMATELGRETH S, AU =T FAMIERBET(ERIELE BN EFICLL
ZDTEIR)

BREEERE . 2NSRY 00> T, 4L <REEDEET

500V E2.(CIATHEE LA

Boo

o o



Recipes from Thailand
(Japanese)

&

airbnb



BROEROY ST *BEKSTAILDAI—FFUY—-X

LYERE ATy - FTaFv A4, SERZHDRA—/N—2 =73 lCuisine
Concept Co. BIZEA —F—

nE:4ND HERME: 3070

LY ERDWT:

HEREBCEY FZEIHEBEY 245, BRET IV, FiEREM. Y1 DEXEFEFTEZ>A
BLELE,

i
250g S Dl (FV) (R4 —kFUY—=2]
120g STRY R EFEDY) 259 (AL
200g BBORRDEH 25g INT F—DIR
40g feERE (EV) 5g INTF—DE
8g ARBEFEF (hOTY) 25g EHREFF (F)
209 O DE (97 %) 229 EHRBEFEF (e N=XTA)
10g lcERE (FEHL) 90ml FUTZ—
10g 724 RA=-) v 110ml T4 LDEY)
200ml 24—k FUV—-2 20g L UHE
259 HEEET AT
50ml HEEE(FICAIC< DR T
EVA:

1. A —FFUY—-AOMBRZEEHT L V5 —TREET

2. 13X HBRRCIEBRERECEEY

3. PMICEw DU EFPY FR MEEEFESD. BORADBEZDEET

4. 24— brFUY-RZLQUHNF. LERE, HilcERE., TOVDE, KREFXF. AUHUH—
DyozmhkyvEYT



FEYOIYYIVHL—

LYERE ATy - FTaFv A4, SERZHDRA—/N—2 =73 lCuisine
Concept Co.] BIZEA—F—

nE:4AND  BERRE: 3070

LY ERDNT:
SPYALDERBIEBEB TN YTV AL—, CNNGoh' THHR—FLLULEN

501 ONoATBATEZ ET, HATEATERON Y II VAL -EZBET,

744

1kg FFUEBNEEEA 20g VFEVATAVY

120g Ny AL—R=Z k 50g Iv0Oyv b (REZODVTHADE
100ml EYH A FE)

1 liter J3FvyYIILY 10g BFIv+Ovhk

250ml K

80g YIEUN—=LaH-) [ 0K]

300ml IV ERTa—-2R BEE IND F—

150ml FTLTT— BEE EpOUDEVILR

20g SAENILIEY ((K—)L)

EVA:

1 FFYES~TH. BHITFLCLET

2. 77ANVICAL—R=ZAFEMEAN, BAKTEHEIDIULDETUHET

3. AT YVIITEKEANNTOEBRILESEET

4, BEX-5HKICHES. Y IHE. IRIUVRIY 21—, FLATS5— 914EDINIEY. YFEVR

TAVIENNTHEREET

FFUENMT20DBRAHET

ULeAVWEEIYvOy FZEIA. 10D XTCEROSNKBBIEITERIAHFETT

7. EOUDOEVINRAERA. HEFCHEIFIYvOy FENTF—(BNIDEEWS L THEHH

o o



FAEOHWEY * N\ IV DEDOT Y A —T1)

LYERE ATy - FTaFv A4, SERZHDRA—/N—2 =73 lCuisine
Concept Co.J BlZEA —F—

NE:4ND AERRE: 200

LY ERDWT:

AKETHLIHDBSEBEINTEEBM. N5 ) =T\ ko —1)y TONZTDOEDIBEVEVCA Y
ANAT7EN1RTY,

LS

275 ml 71)— A

49 vIFUI—-T

50¢ Wb HE

20g INTZ 1) =T (EL<HIW)
EV A:

1. WREZFVIEKKICEDEFTRUEXT

2. IMBICO ) —LFBENVI V) =TZAN, PHOHNKBZETEFEYT, 7Ly —-ChrFTcL
TEDZEWMTRERL. SOHNLIEEZFUERVDI ) —LZAN. FATIFIREETT

3. PHWBEZNMATHSEE. BIESANSEHEALET

4. DT ) VB(CHF. REETARPUESH XTI, 2IFEUEHABEZR



LYERE: ATy - FT0Fv1 . SEEZHOA—/N\—2 1 7% TlCuisine
Concept Co. BIZEF —F+—

DE:AND RAERE: 109

LY EICDUT:

b=k EBRMEREE, BHOK T —Z—1BBOHAAI—RT14vTTT, I ENVEIVI—-TD
BEDHEHAFEDE T, BNBHLESIEERSRLRDIEDTHL,

LS

250 ml 1%

%N NZZE-VX

80g Wb hE

659 SPEE

20g NV T ) =7 (S <H4)
EV A:

1 MBEIILD . NZZE-V X NIV ) =T NN, OERISEULbKELEHTEEL. Y
EIINTICBLET

2. RUIICHEEWEZEAN. BIFE2FTEIIREERT

BB BT ZEANN, BEXT

4. NBICEHRLTZ>EBL, 2N ROV ELIESHEEENY

o



NyY—1—% 514 DIBKFEEELHA
HIEE : Panisha A, Airbnb/R X ~

pE:2AND  HERE: 259

LY ElDWT:

)Ny > —1— (Padseeew)] (71 CASOEEESRIETYT, PER
T ZFIBE. BMHALEDND LD, YA (E>TEHRERBREN

=",

M

RK=U6 dA4RAT =YV =X A= l4 B

A= L4 FTS— 1509 h4 Ty GFE. REFE)
I U YIREUN—LYa ) AE U172 SEH

N2 SEOL& DO A FUTL—=7

800g YA (FE, £EH . KIE R U1 HZ L&D
(FTTRURE®RE—T ) 1 4 LD LYY

4 5p

EVFA:

1. RURESEAEREECL. BOL L SWEES LET. 2CISEIETRY. hELTHES
El

2. WIAERY. KOZECAE

3. N5V ETY ETFHTLET

4. REBENLTHEOS . BLCHSLSHEENN, 2~39VOET, BLHEATVY DL ES
ClE. KEDEESTECZFOTRYET

5. WIREIE N1 SV EAN. BHRETHEELET, DERSHEAR . HEREROSEICELE
El

6. KICHJTeEE, Bce T3 CMELINNET

7. BADURETRZ SV TINIvIICL, MRECREET

8. BIICE->TFUT7 L=, BTLESERUNT. T4 LOEFY ERZ THR LAY



HAY —1 B4 *PFHFF>hL —
HIEZE : Pariyacz Au. Airbnb/R X ~

nE: 4Ny FEEFR: 307
LY EICDULT:

THZY —4 - 74 (Kao SoiKai)] (FFAIEETILLESINTLV 2 EERESRIET
g,

¥

50g OPEH 50g L4&5H
200g 3+ vyVYIILY MlcERE
509 &EUA EVILZALS R
30g FUR=ZF ITv0Ov b~
10g hL— LEY

10g =Rz FUXAI
509 FVT7T—

DNE

1. by EVITRICHRMZED U T THBITRT
2. BoTlcPMESD(EFEPT, RKTULHET

3. DO+ yVYIINWIZEOERUSTSE, FUR—ZALZEANTT, LRS- H. AL—MEMAE

¥
4. CUA. PWE. FUTI-EMNTAKEBL. KRZELET
RATCHAD ECRLZDAL—ENT. LCHUAHVOBTFHEE Yy EV D

o

6. EMOEVIALFYX, ITvOy b~ FLFRE. LeDH. FUFAMIELEVERATERLE

Hu



ALY Y (ZUDRNAY—H D —2—7)
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4. A& =HX|D7|= DALR[of FEHES |0 SIHE 3 AT}
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AL MS: ZHE, OflofH[HH| SAE

2ah 4012, EH|/Z2| AlZE 158

Q| ¥Y:

Mz ME0t H|Fe] EIHAS 0835101 CiYst JAo| oKt OfHE ZE0{ 74

Z2 HYAS OHE0] HELICH

M=

300g (27) = 0.1tbsp RS

50g (17H) HA

20g (£210|A 3HX) ot

209 (52) 23 i

10g (2%) 25t} 2 tbsp iy

5g (2%) = 2 tbsp 2LER

3g (17H) azlgl 1tbsp LA A=
10g (17H) Q3g} 1tbsp el

100g (1/422 TIES 1tbsp =g

159 (12) 2|4 1tbsp e

10g (2%) W ES

10g (8t %) 5

20g HE

0.1tbsp A=

Za|y:

1. HAR S22 MR ZES 2ojECh TE2 dFE ZEE =it

2. YT ol S2|ERIHHE @2 F olsnt MES @0 Z=Ct

3. CH2 mHoj| HE(Qt 22|ERE @1 =0t

4. 220 EFZ 7hg HECH (FOf| 71 AATH ST | 20]| A2 7H2 A 51 OF St

5. CHE Mol S2|ERE FE = oot YuiES @1 ol Z=Ct

6. TAO| 2FE TS0 =10 HY| Mo HatM X2 T=Ct 7+20 2t £20[AE 22l = HAg S0t
7. HA YZoR MES TMES TE L S XI2|1E FI offer]| 20| LILES OHE SEICH
8. Z=0|| s TH|SIC}, FH|E ™o AAE 'E0 A HOICHAA = MES D TE A =LY)
9. AAQ SEE HHEM MEES X2U oM A=CHHMES S0 40 222 CHE0M Al=rh)

10. @MY E AAE TE0t A0 B ECE
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Mo dl Ha|E
AL MS: 22, oflofH[fH| SAE
22h 42132, ZH|/=e| Az 168
| 849:
HF== Msle] XHA0| &= siEut Mas S=25 AHH0| ESLICH Me M= itz 19|
o HYVIF 72, RSt M= =HX|117| S HIOLZE HF TS| YHE MER R2|Ee
E Hotee. HEH M8 BEMM 2SS R0 MM &= Q2| A2 Hole| Ha|Eet
H|=5E7| = otX| 2. SIChRlo| Z4Zof| OFF Z0te. ASt: Ak Hatg MRS ISH= B
ot d& REI0| 2R,
M=
gt 259 42z
3 tsp HU7tE 150 = IS e oy
3 tsp ERES ox} opAE| Q!
500ml =
Y tsp = AA
DFF Ts Ei CHEIDE 1Ts + X2 1/2Ts
SN =
200g g2
1tsp ZutChrl A
1tsp 2=
xa|.
1. UENEE E20 CH 20 L4017t QIS & ZE0E 5, S22 22 HOM FAUX| LA XIMHOH shet FES
)
2. F2c= o MEO B==0i| OtAfsHA| CIMM HZTIF EH2 S0 251/2 tsp 2t CHE ZIHE 52 £ A AHH
=Lt
3. Hiof| 7|E2 FED G M HZ0| UtE 2 M2 W 2 M| stid MEs| M =X 07(0l AF 1/2 tsp E 2 =

S| EH7ER] 1 HE

INPSES =gy

UL 22

AMLER 27| 7HA e HAE g2 MM H=Ct
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HZ= 20 Sl M2 =
AT HZ: 2K, ofo{s|ots] SAE
= 421, FH|/Z2| A2k 102
8| M.
O X[0f| QFA ZHEHSIH| L2 A = U= 71 E2 S410| M =2t M2t CE, K|
FO|M E2ls QUZ0ILE 2™ DI A 718 4 e MFX MH MAE 0|85t
01 BtE 20{ 25at M =QlL|Ct,
ME:
509 MR HEYIs YA EE =
60g Z0{=3|(Ch2[eHE) gl&l FOfE HESHER Tt
15¢ HF===2(27H) Ot A& Ziets| otE &~
10g X|ZFHIE ACH:
20g GEIESES HEH2 tbsp 221 thsp S22 22 thsp A1x2
tSp il:l1/4 tSp —l——|—1/4 tSp
Z2|H:
1. SAMYD H2IYRA = TR0 M HI| £ 22| Eh=Ct
2. FZ2 oA &etolA stot
3. BHZ HI|£2 37|2 £2t0| AT}
4. HIEE= SfA ZHE B7| Z7| #eq ==Ct
5. MFHZEa|d BHEAHLE AEHEES At ] oM AF6t 30| LI & o SEICtH
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AL M|F: 0[=4F, Of|o{H|QHH| SAE

22k 40182, EH|/Z2| AlZh 158

Q| Mo,

YHHH O 2 ZO0j= 3|2 ZXO0[LE QhAM| ZHE0f| R0 Zi0| 250l EFQl ZHESt

U= HMZF HO{E o|=F MOl 0| AEIYZ AZ oA ¢1Es10] ZHCHSt AL Z ZH0{E M

CtEA 222 0] 0f3e| E73 8 ClsiELIct

M=

400g HF=Zo{(ot2)) 11/2PC Hgfnx

15 PC Kbz ZHEH UM LR 1/2PC EOIE

150ml HEFA(4-5PC) 1/3PC 3 =0{L|

11/2tsp sflEeY 1/3PC @=Zutmz|7t

1/4 tsp g 1/3PC 3=ntz=z|7t

Some &

_:Ic_El_lu-l

1. x| OtEo|M PUsH AMSE K| FZ0{Qt X5 E ZH| Sict

2. ZH|st FZE o2 HAlof| HECH

3. ¥z 4- 57HE S22 20| o] gt HetM 53 St

4. A2 FF2 LS SHOS 2 222 2US MOEL (B2 Y M2 TS A2
o w20 ’é* % | 42 = oL & UL Y A2 ‘g0

5. LIHX| HZE2 ME HH AS CHO|A(FAIR ZY)Z Hatd FH[SHE 31t & Al=Ct

6. OtF2|sh AALS EH[EH20] F0{A OpR2| Sict
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o
=2 4212, TH[/Z2| AlZh 30=

| #X 22| dei=

N=, 2T 24 E(Cuisine Concept Co.)2]

M=

2509 (42) 20 EHEA|IFEELH

120g (IO Z X}2) Y2 ENtE 25g Ot

200g =X 22| 7HEN 259 mEe

40g e mt 59 gl

89 de ge nx 259 SERLS

20g 2R [52 Moz ¢ 229 =2 M=

10g Mo it 90ml T|A| AA

10g E|7| Ofs 110ml 2ty F=A

200ml RN ECHY 20g EEhd
25g Ofs U2
50ml Ot= 4|2

Zo|H™:

1. YMT0 HERAIFECPS HEE BF E1 A oML

2. AAE B7|E RIS 87(0f ZHot AE o 1=U7EK| E2tet 2 JUELICH

3. 20| Tzt Bto2 X2 ENIEE HAIo| 21 2X| 22| 7tE54 £20|AE SRIL|CH

4. SEAFEECHAS 2(of R0 2o, ot M2 o, 52 1, §7! 0Fs2 ZAIELCH
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S17| OpAL2E 72|

H|A|IZ| X|Z:0|Qt ?|E|ﬂ0|, stedst 24 A=ol 17| M=, #|Z 24 E(Cuisine Concept Co.)2|

UXIO|K; AR

22h 4018 = H|/£EI A7k 302

o9 MY

Ei=2 tiFEol= Q2| & otLto|Xt ™ M7 1000 22| & F|112| SAILICE

ME:

1kg i U= 5 S{HXA 300ml El0RRIE A
120g Sr 2IZHOFAFRH(ORARRE 22| H[O|AE) 150ml T|A| AA
100ml AMEMTIE 20g Ei= ZICHE(E)
12|E Izagas 20g AlLtZ AEN(E)
250ml = 509 AES 7 HR(E)
80g 7t 10g FlZI &=
2.

1. 7| s{Hx|aES S5 7IE0|l &7t 5~727H F7 MR

2. HH[off H2| Ho[AER 7|ES E1 =2 E0| 715N

3. iiL* LAt =2 E11 #2 K| 7tEstM

4. ZEE S0/ HH474 EIORZIE A TIA| AA EfZ FICHE, AILE ABIS 21 XONQ

5. %#I'_ | XS 0 2027 Z2|otM2

6. LRt HR2 21108 = B E WkK| s/

7. 20| L2 LHs&LC §7] 220 0 A2 ZS0MR



iL (o) | ol o o LHo

EHCH Aoz, o1g Ol0|AT RIS 2 470 SANGKAYA)

HA|Z| H|Z:0[Qt 7|E|XtO], Stedst 24 Aol 17| M=, F|ZI 24 E(Cuisine Concept Co.)2|

HAXIO|Xt AR F

22k 40132, FH|/ZR2| AlZE 2082

o9 MY

HE M=Z0f|A OFOIC|HE FUAH L. A710F CIK EOf| M= EEHO| HHEE R 22 g2 &fLICt

M=:

275ml 3zl

4g Hetel

50g ME

20g CHRI EHeE

=2|Y:

1. HZIEIS APV L8 20| 522 EHINR

2. TS |0 22} EICH 9l F¢HS Hob RERIYIE TR 20| BlM|2 4S & Bsofxl BT 32l Bt
Q. &2 HHlof| ”etEl 38, HEt S22 9 SEE Z0|M

3. HE2 oM 2tNs] =2 WK M2 = S0|M LHZ|MIL

4. T2 4700 SZ0| LI oM. F|A 24|12t Ee= AFL0FF 28 W7EK| A5|MI2



il - AA
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HA|T] X|S:0[QF Z|E|XIO], Ste4st ~4F A=l Q17| M=, |7
HAXIO|Rt AR F
22k 4012, =H|/X2| AlZE 102
o9 MY
EAEO 712 EH 01222, 280 Tttt 9o 2 TtE [MEE5tn I2I0| ZE5H
M=
250ml Sl
2% HPEE mEg|
80g =By
659 A2t L 2Xt
20g ChEI Zhet Q)
=2y
1. A2 HH|o| 2F, Higet mEe| BEF Qs H HoMQ
2. A Sof| Azt L E2Xtet dEtS W1 =2 WK HET|ZE KoM
3. st Q0| Muks A2t = 2XF 20| €1 oM
4., RENZE Hu|0f CHA| E0 ZZsH™ M LHstA 20| M2 mh7bx| &=

M
—

2[5HMI

E(Cuisine Concept Co.)2]



SN R= Ef= AFRIS0| 24 H

2 X0l ZX == 0|5t

M=

62 =AA 43= AER

43= TP IEAES 150g FE gHiF

12= 47t 1722 TIZHE

43= e 122 &z| Zg0|=2

800g S ML~ ME e 23 52 12= S

i 17 X 2O 2 XIE 2

474 Azt

Za|™:

1. 4HOILL 20| S HHE ZE0M TIZHEE XML, HE AA0 & 410{ ZHs SLICH

2. YES A0 =2[chol| E=H|3H FM

3. FE LHIFE HXMR

4. g 2HM ABRE FEMR. 7|E0| 27t S27tH HE 911 2~327F S|OFELICE HO| M HiEo| 22 22
oF7HHO|FMR2

5. Y 2 FHIFE oM. B 27 F2 T o2 EMe. 2o w2t 72 5t HE H StE o2 H{FMQ

6. ol 22S = 2|0 221 AZtS i EeMle

7. A2t0| Aol elg mimEX| Mo{FLEZE HE otofl @0 & AoFMe

8. IR0 Q2|8 @11 Fe|et W x V1R E Hel T 21 222 ZSLICH



7124:0|7}0|(KAO SOI KAI, xIZ! 7|2]| 0l 1 +5)

HIA|Z| H|S: LH2|OF, OfO{H[MH| SAE
22k 4018 =H|/X2| AlZE: 308
o9 MY

7t22:0[7t0]|(Kao Soi Kai)= Elii= S8 X|g2| 7t =& Q2[Z, 0| XY AFES0[ £
M= A2 S

M=

50g O|l7 %S 50g  HA|AA
200g ZIAH Y= i}

50g &7 SR

30g Fz| HolAE =%

20g dZ A=

10g  IRI%IE =res

10g sl Mgt

Ze|y:

1. O3 558 2 527 Z20{M 712 2o MR

2. 2T UAZS 20|D Ha| HO|AES FO| FLIT H MO|Z2 M1 712 712Z KoK
3. Sn7|, MEF TOA AAS SN 02 HAR

4. 0|1 =50 Z=2[st J20H|E &1 F7] A2tS M 2{of S ZHAIL(Ct

5. Qi ulz, 4%, o2, 82, 0, 22 22U el LiE oML



STD(MRE E2
HA|Z| H|Z: ELE|OF, O|O{H|QHH| SAE

22k 40132, FH|/ZRE| AlZh 202

| d9Y:

SAE2 EfZ0IM 7t S 20|04 Ef=2CF OFL|2E T MIA| Bl = SA4IF0lM 217]

7t =& Ch

M=

1000ml ABOILIEE REEEE 2 250ml

Ctxt 20| ZH EfO| 5= etz He| A P IR

2 A 1222, de|2d2tA £7| 57HE 191X 7|2 o 1/2kg gaESi,

T2, 7120 AEV|E MAS 7t=e| 2t 10, 1 LHE S H7{SH SCH Ato[ =2 M
2+ 52| 57 CHEl 2 500ml Hto 2 Xt2 EHA
574 HES YA R 52 &3 2~53= AE 2t AL LAl AA
62= 72 22| Ho|AE(HzZalntQ), 5} 7~15%2¢ CH M 25
Ml(Chua Hah Seng) 2= FH 2= ChEl 0
Ze|y:

1. Bt 37| HH|o| ZEE =2 #0|Me

2. BlEIetA, 2, 52 43, 04 ¥e, 28 FEE 20 Ho(M e

3. HAS 21 RoMR

4. N0 & 271 IRet 712 He| HO|AES HoM|Q. IA AAE 285 @10 LT

5. MRE 21 5~1027 Z2[stM|e. 7t=Z2| 2t 9 20 E2 TMe

6. Mz 152t 2t A 28538 EOMR. OtS B I|A| AALL 2t FAR 7 SHEL|CE
7. N5EZS0{ MSE M EMQ
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Corporate Chef, Indian Accent, #7108 & #8850

13NN L 15651 (Manish Mehrotra) tiauaziiiu e Tuidaeilnun (Patna) $5Ans

(Bihar) L2ni5amas Tran1svinenms lugnfidnasd@nsaiunisians Lssusaitiasya Ly
& LedN15YN %5289 2130 HULUL "n1sYinavinsduL A s aN e TuN" %5 "anrinsduLfiend
nauogANN WU E"

1AL T5650 1FanLfiunisiieiss 9 ?_JL‘ﬁaL%ﬂqu%aﬁﬂﬁiﬁﬁaﬁ%ﬂiﬁ%LaL%EJ (Pan-Asian)
Aauanil AU INIUAILSN 289618938 Indian Accent luiiasfingd Ussinedudis 1l
2009 t7iu 15051 Le5U51938 Best Chef in India @10 American Express wags1aia Vir
Sanghvi Award (2010 & 2012) wazane5197a Chef Of The Year 11974 Indian
Restaurant Awards 18] 2012 fiaufi Indian Accent 2185y 'San Pellegrino Best
Restaurant in India' @10 Asia's 50 Best Restaurants 111 2015 uaz 2016

ANNINTD209 Airbnb AuLzwta Tsas Tuiantley Airbnb Kitchens of Asia #iLaus
ANNLBENTIYULAEANNANTINETIA TunsvinanmsBuiaasis T o TsaUsehing
mmqmmmﬁﬁﬁy’mmmﬂﬁamﬁwﬁaﬂ wasTINLN NN LAz sEAFnaN 1
fhanudmsuiniAume lugailoglii



A I S
i - la taunad
i, fweannmemsiiuasidsumisdaiisanuains
N1NN21 40 Lay, lanen

/|

N 1A LAUNRGE (Koh Kentetsu) AUnNUANNSN TUA15¥IN2195a1nASARLZIENNTAN
Eirin Lee @t Hwinyinanmsigunid LondiugeunsAadugasenmsiig Aaaganw was 1o
FIUNFNOINGGNIAINYIDIEY

Tugusyaaiuayuisimsinsnanmsiasnsiisiusingaszns lunsvinens ivay
\eddeiues 2 auldaRaimisdalfizniue1vns 40 ax 19y “Manpukugohan for
Children” “Oyatsumeshi”, “Bento” iaz “Koh Kentetsu’s Oyako Shokudo” tansisL e
aus A ludsngd lusensya sl uasingansagneasiniane

Airbnb 13ainnau “SEnifusuniislévni” uasuanidey Airbnb Kitchens of Asia 2he)
SuANR LS PR AUEEN YT yaNaw BT AuTinETNarIna T AnAsen T auas
Uszaunsalaasmsidunaidiulafnu Airbnb L2nazuiisiiudiagsanniinoswwaznio
sumsvinamauiie Wasauaduinufums lddusdaUssaunsains funmsasnsauysel
figaenuns 15 ingaurinsiu



INnA kA - Inil g

wNAraRan3, 1lwnzaeasiznlszean Dooreyoo, 1ua

o

13w Tnél g (Tony Yoo) tiiuTa Tussninavan (Gangwon) Fafwudaswuun il ddunen
anasn ludunanfisnannsssnznfuasfinnuan lnsionamusuasianaaaen W Ind
FafuanfizduansidsmgyiunsinensinmaTinasedeausssiunatain
sy3uA Turiasiu

U290 5N 209 FUNNBN TN DAL 2N BIIANT LAYINRA Aqua SuevnSseRuigAuaeNS 2
M TuznunTugs Inghananaudngifissaulannaufion Infloznauginya 16 Tu

s o P @ Y ' ' = = & aa
uzLdndaaiiniew Tustuemsinvdans Tnadvanaiusiesings 24 Season @aLiluiifiien
lasudvauamsapediies
Haguian Infidudnzesuazizniszan Dooreyoo STUBNMNSINNHATINNNE Z9LFTN
IMNTNURINEIUHENDDT LN TALAZLASBILNNALLILGIL AN

Feuseiuana laannsssuanfizausg Airbnb Tdmiuizn Tnil lunsSeassdanmsiiu
\FUBTFN ALz Ladgann nsvinenvavinsiuuuuads ludzasanwlufenns
Fuganvanuaiasdinuaznnsla 15300 3etuenvs gasewnsawsuuauLLn Airbnb
Kitchens of Asia 98U gsaaALULLNNYKE LagUsAnIngLdatuanms
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ng - 19814 AR

LLAUIALINLINIZDITNIAANC), HNDAILALLINYDY
Cuisine Concept Co., NTAUNNNHIUAT

j

Laumqmmmﬁa Twnsnsenmnsesazvnads iy “Bau Andde” Indninddaisuange
Lsmw,aﬂs] 1uﬂiqmwumummaﬂswmnlmmmmsmlﬂma-mawmmmammaummmwa
\FandaingAuriasiudmsushuzaamnsm B suainiunsasneassda v uas
AFULFUDNT LNng

B usniide g luenisemsinndwsas s widsnn Waldorf Hotel siaatfiu
Anamwzasanuar ldaiuayu Wi léiseusadunsvinansuas LdEnviavinennsdi
Claude’s umnmsisaLaaiiszau idumeandnasaanfifinludesetasiee Tdimaien
TdumalTanoneesiesidagineasn dude sy wasnduanilng

Tufownmneull 2015 lwnWindide La5us1938 Ordre du Mérite Agricole Officier a1n
French Republic dvsunaufi Lassu ludueransnsyinanmsuaznensnsss
wannnazliila e lanud owBaudalffnounanusnuiumnn
(15,000,000 Aw) mﬂwmm&hswmmsﬁlﬁ%mwﬁaLLaz@T’]meLmau%t‘?‘iymw Tusnanns
Iron Chef Thailand

AnSuzaUFWMaLazeuaanTa Tunsvin Wjau ldauduiusuasissaunisel
Satuue s IneviasduzaasnBawrin Wowdsuduiusiinsfimmnziusanisy
Airbnb Kitchens of Asia Lznazutisiiuemuga lunsvinenmslnsduinifumeisanlns
LaTIGNUSENA
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GRS AR
1a8: . W Manish Mehrotra, Corporate Chef, Indian Accent

FUSU: 4 9, e B eSENLazYiNeYNS: 15-20 W7

NEIAUDINITINUY

This warm salad is a take on a traditional Indian potato preparation #aAgUANURAALUANNIDIN A51D1Y’ B4
Wuny s Anzesdufsnaiinieangianeig Unfuaraziunuuihuuudufe 12w wanvseys vioazan
Taznaualfudiens A lalgunu

AIUNEN
100 NN
2 Aoua
1 o
100 N3N

10 NS

AN AnaeGin/i
\WAAEYS

FNRY

WU NTLG

Nzws a0 (Lides lan Ld vinay

TF AR BLNARS Y ND AN LIUN L6Y)

35NM

sansene Taunau lwson 17l Wnasnadanaznan
TaNuelseas luagniaan 19

Tansinudriauuny Upsaseinie (@ 1dseandn 1 ldnawil)

Tane Tunszn: daune Tdmeuseaadaufeagneig

ANLLEANAIYNNT AL ATNEUITN

’
2
3
4. \Gn 17eules o 1Wifan 2-3 Wil
5
6
7

a d ¥ v v =1 [ =1
L&Y Tuzny Tsevsindanens 126 (M3nindastyiie)

@

<

5n5u 29UALDYA

5 A5 wanFdenay (ldsaansnuwnun Le)
19ouloy HnTay

1 daulee Wnsunenan

Y2 @n HeWM

LNADEUT UL

%
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1a8: . W Manish Mehrotra, Corporate Chef, Indian Accent

AN9SU: 4 7, 1A 1 eSaNwazyinens: 25 Ui

NEIAUDINITINUY

LwasinasneaishUTemnuan Tnauy
wanfivn Ledne laddnozesgi luu lulan Tudl

AAUNEN
500 n3w
100 N3N
10 NN
10 NN
10 NN
5 N3N
20 n5u

N~

v

v

L% v o
LAY
RN
WENRINUT LA ASL A DIEL
NNUDLLD YA
NINWNFT LA DA
N3N ey

[~

RBIIEGIN

NaN TALINAY

o oMo

wivsunanaan i 4 i udwin Tl duusu

guaunilauadined lunseve WiadunTon 19 ldusasly
Ioinsens lunfind lnnanafiause Tavinaiu lsisau Susiueniine 2 dulunsme
MnERL A FURNTNE ) irensTaaesTIn Tann WSanLESH

findusngzasenmsdubenia 16 iuayfiedndauas 1deam

44 aunilauasines

20 n3w SYTR VY

19oulee PTuRUNIINGS

20 n5w PDNAFINDV/ WD UNTDHFATINDN
1901 NNNADN

WAL

AL AN UUNIzraUuiE pazNSILUsENNL 15 W7 auanndune L 75%
Tadny lusauiauaruaineg lanenzi wsnwanu 29 winuya win lnaen tnds tndaaunil



ADANZHAT DIFULAN LazNaINAU?
Tas: 12w Manish Mehrotra, Corporate Chef, Indian Accent

FUSU: 4 9, e B eSeNLazyinanvns: 20 Wi

l
= [

NEIAUDINITINUY

iy lasuuseiuana laann “Gobi ki Tahiri” Fatflusnvinszasdufismanile Tas loidunudn TR L dandady
LABTHA?) LazUSITALLNY FRELASDILNE

CEVTGEY

300 n3w Aew \nNaaENIUUTE

2 AU F9dUazLBYA N2 Zaupn ANNSRNNIZEN
19aulay vion Tvigjzos 1 Fouzn WanEn

3 daulo: ABNNENALNZABN 2 Faumn ludeszuriay
3 daulo: FduLen 19ouloy Wnsfunznan
1\2 Faunn NPTy

1\2 Fauzn NINLLALU

5M

1. dansens Wi ldinau lawdadns sa 1Wuen

2. lagswazvon lvgjzos Wase lWnansauvan Tngiaan

3. ldnannzwan SaauLen seaugn

4. dna2iiu nEnuaelu LasnSuanznan udufiai 3 Feules
5. ifiadunanindiudy 1afvas A diande

6. Upsamyzau

7. \&5usau anueeeie lussseuriay



BREAD TIKKI CHAAT

Tag: Manjula Sharma (19712890190 Airbnb)
dNTL: 4 1, LIaeseN: 10 Wi, LIandye: 10 wd
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