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2} Can opener 0 Orange Squeezer (©) Potato Squeezer (@ pepper Mill
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3. Menu &4
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o} 718 A& (%)
Set Menu (full-course) 30~ 3%
Appetizer ‘ 25 ~ 3%
Soup | 1 ~ 2%
Salad 2~3%
Entree(Maindish) ; 7~-8% J‘
Fish & Seafood 2~3%
Pasta 1’ 14 ~ 16 %
Pizza  2~3% |
 Wine® 5~ 20%
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T Sauce 7 &

) Tomato sauce
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Fresh Iomato

Salad all or ohive ot

Pork fat
Bacon

Onion

Leek

Carrot
Celery
Butter

Bay leave
Thyme
Black pepper

Oregano
Tomato paste

White wine
Chicken stock
Fresh Basil
Tomato Crush
Tomato puree
Tomato juice

. Garlic chop

Sugar

Salt

Chicken bhase
Dry gin

4555}
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10
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13810 oregano(g) & A7 0129 SRR 4T
4% ol & HolEr o-6:.v:
15U reduce SI7HEA] A3
. stockS FSjear @elvk.
37] Akst & B2 AQ A7|2 243D 158 % EvE crash¥ T basil Mis
ol 4.
7. AW7 10848 19, 08 F4
8 AW 58AE 2-0WE AR Yol 71 0 ¥EE IIF & Ao dA AF WHRd

e

oy o

1AM ARE-Ei),
# QAT B7) AAT 550
© Lemon butter sauce -+ - - - - - YIELD : 14
1. whipping cream 200 g
2. Thyme 25
Fresh Thyme
3. Butter 1 kg
4, Salt 6-7 g
5. Lemon Juice et
(71 &)
1. Mixing bowl 1 EA
2. Wire whip 1 EA
(z2Y )

@ pand] ¥l 23327} 29 S WA ERIn
@ ‘ﬂEi—E Aol FAY F7 Fe(gdd dH) AL R AR

&, A2EoM U Zof ARSE w U BA HAu EefEo] Al 7ol Ech
) bﬂlt‘"é‘ ol 7HE SR} i,

()
bowlS o83l ZA creame 14 T 7R= Ko 3 aj _ ;3,3 1§l BlEE Aed=
1-2 EAq Yol whipper &2 W27 A omA Yy wejrt & %7 o oo Yz BlEE Myel

o] BA] 2 Hof o] & F Salt® Yol 7he B3l PR r:}
(4] 552 o B4 2 )
« Lemon Juice & 19 444 w28 20807 ARSI B d2solAE 243l 1929
09T 1-2EAN RS0 K) AFRRTh
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2 Appetizer¥ %
7D Antipasto(SHE| B2 E) © Sl23} obfE 2B 0 Ydd Ao ThE BE shed
(191% 715 Recipe

Herb Salad + Boiled shrimp : 1EA
- Smoked Salmon 1% slice + Shell fish(3§, $8%) 1IEAY
- Anchovy (1-2EA) + 3kX|(caramari) 3-4% slice
Tuna slice (2%) 701 (octopus) : 3%
O Carpaccio(7}4A2) © o[Ei2]4 §3]
(191& 7)1 Recipe)

- Herb salad  Fillet (6~7% slice)
+ Fresh Mushroom slice (6-7%)
+ Fresh pamesan cheese slice (4-6%)
- Olive oil (2 EA)
+ Chive chop (Gamish)
© Pomodoro( 22 22) © A2E 2530 ERIE salad
(1% 7]% Recipe)

- Herb Salad - 74 Y7 Tomato 5%
+ Fresh Mozzarella cheese : 5% slice
- Balsamic dressing
+ Chive chop (Garnish)

@ SopF F

3 Genovese soup{ A =djo] A 43) : ojg)g]d] FHE Lx

(131% 7]& Recipe)
Panel

1. Vegefable Gamish -8
2. Tomato concase 5
3. Fish Stock 100
4, Clam whole
5. Lobster meat
6. Shrimp
7. Calamary slice 3-4
8 1 9 ¥ QMY Gresh B415 28 275

EJHJ}NQNNW
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9. Tabasco 1-2 &
10. Basil slice Zaty

* 9 891§ salt, permod wine, Garlic chop 5 371 8] & 5 Ytk

* VIPZ &8 Gamish Basil slice 9 saffron™ #jo] 2 9 #ojZt}.
@ EntreeRt
TPaclla(®de}) - ojejz]al )2}

{191% 7% Recipe)

- Mushroom slice : 8-10%;, - Greem peas © g
+ Black Greena olive slice 2+ : ZEA® slice
- Garlic chop og - Tomato concase : 10g
* Lobaster 1/4% - shimp(Fois}) : 1 EA
C 83 10g, ¥of 10g, #7105, 38 1-7EA, B B A4 100g
* padlla sauce | 230g
U Paellasauce « -+ -+ - - YIELD : 374

1. Chix bone 10-12 kg
2. Crab o6 kg
3. Shrinmp 1 kg
4. Fresh Tomato 10-15 EA
5 Pork fat X0 g
6. Butter X0 g
7. Onion 3 kg
8 Leek 2 kg

9. Carrot 2 kg

10. Celery 1 kg

11. Bay leave -3 EA

12. Black pepper L g

13. Thyme 10 g

14. Rosernary 12 g

15. Tomato paste 2 kg

16. White wine 12 BT

17. Chix stock 37 £

18. Garlic chop 100 g
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19, Salt 20 g
20. Chix base 200-300 g
(2% )

« WA HGMe} BA| A g-vig] 5§ Algle] 2o} QBA A7 dit)
* Fresh Tomato= Q204 47 Wt |
L. steam pote] 5-14¥744] ¥ 5-108 A% Saute ¥
2 15¥& ¥a 2 50 2 wine® ReducedtAl 28
3. 1789 stock S ¥ Btk
4 A7) 10838 18- 04 S Wol 55 7, %e BF T F2 Ao dyA 43y
WE HB3HA QA 564 ReducedtHAl AREgH,
- 287 -
#7] AR 1-1A7F 308
© Vitello(H] =) : ojgjz}4] %&o}z] 87
(1917 7]& Recipe)
- Veal Join (5014 54) : Qg = panfry
+ Sauce -+ - Olive ailo] Z¢] Sun dry tomato slice © 10-15%
- Basil slice(2%3]) white wine(Z)
- Balsammic Vinegar(3-4-&) : 3g
* Beef sauce : g
- Fresh cream @ &7
@ Risotto (ZAE) : o|ej2}4] ¥y
(19% 71¥ Recipe)
- ZUl%} : 2EA - Dice - Lobster 1/2EA Dice
- Green Peas (10g) - Mushroom slice : 10g
* Red Green pimento slice (3-5g)
- Black, Green olive 2 ZEA¥ slice
* Garlic chop : g = Pan frg(saute)
-1 150g, salt(43), sarffron sauce(%33])
- Sauice = Tomato sauce®} cream sauceS ZE41T)
@ Polto(FE) : oHE]d] B4 2
(191% 71 Recipe)
‘SR g X 2) WME B pan fry &

J;l

_158..



=T sdclnelaRel $94Hs SN Fhow)

Cpesto sauce HFE F
- parma ham slice (2%)
- Mozzarella cheese (10g)¥ot ovend] Wo| A= 472 Jid,
- Sauce = FFo| slice, FIMA slice, cream, salt, beef sauce® 2 4o} £ojr] Zu}
®) Red snapper(=7]) Sea bass (501) : £v|9} ¥o]27
FARY d2n YAz 18 7
(191% Recipe)
- AS 190, U/MR B3 Pan fry 3 § ovendlA] 3itt
+Sauce = - Tomato sauce(Xg) Lemon butter sauce : 1og
* Red Green pimento slile (2} 5g)
» Green, Black olive slie ZH 1FA)
+ Gartie chop (3g)
» Caper © 3-5EA
@ King prawn ($4$)8.8]
(11% 71€ Recip)
- King prawn (3-4EAVEA HA 22004 gt
- Sauce = - Green, Red pimento chop (Z3g¥)
- Basil slice (A33))

- Tomato sauce (g)
- Honey(Z£3) or sugar
® Pasta® 5

O) Ravioli(Zp] 2.8]) : o]y w5
(1215 7|3 Recip)

1. Ravioli 6 EA
(SAUCE 1>
1. Tomato Sauce = 100 g
2. Green Pimento Dice =0 EA
3 Red ( ” ) = A EA
4. Basil Slice x5
{SAUCE 2
1, Whipping Cream 20 g
2. Salt Za

- 159 -



!.~_

S Zd(oldEl el Eddue 3AA-HLE Y $ o8

3. Chive chop or sasil slice 5
{ Hot Vegetable )
1. F4olA AME3R= Main dish&2.2 43 Hot oFlE 4-5EAE HA| F okl golEth
{ Dish »
1. 9% Main dish

2 QEF AvAElE YA
3 1 9] ey} 6EAS HotolE ©& & e 9y 7R Beo] AR 27]9] HAlE
AR & 9l
{ #4¥ Raviolidl AHE5= Gasish )
(D¥ Ravioliel= g8 18
( 22y )
D &€ B o J&u7x g
@ "= AHE 7Fsd 949 SAUCEE SAUTE PANoiI q}'ﬂ %%01*1 ARg3I,
* ] At miﬂr 49 4 gt 133
warmerAl A & 2 pand o]43lo i %101 A 1 :v& A}%@ TE 91t+.
()
Ravioli7} ®jo™ EvtE Ace] 37 Yo dl BoA 47 29 § WA 6RAS E&E1 do}
A& TomatoAE Raviolio] 4 3t ¥ £8 ¥ & ¥ 44 S99l Hot Vegetable’s 3 THA| Ravioli
Aol 29 28 225 W Bef YA wdd A Servicedth

* Hot Veagtable?t @71 A 9] 245 E= 23pEE 40-Xg $}

ZHglole

|

¥3 1 99 spad
A TF gpa-EutE 248 B8 £ F 2 FYd Hot obE o} WiAY BE o7l okl

g

#7] B3 spatdt Fol g & gl |, o|AL 7Y 8 FA MainoE BE A9 7P olu] Hu)r}

< J%*uﬂ"“ ool gl EE 2 9E9 8T A& service® 28 7HAS &9 @% 4+
T ALREH Mem ¥l 42 Y93 € £ 9= At

e

@ Spaghetti carbonara
(=3 Zuve) @ 20 29 Aa
(131¥# 71 Recipe) :
Butter : 10g - olive ol : 10g - Bacon slice : 30g
- onion ¢hop - 10g * Ham slice © 15¢ + cream : 100g
- salt(&5) - spaghetti(ak2 A) . 180g - Egg Yok : IRA
* pepper crush(28) + Parsley chop(Z7 - pamesan cheese(%3)
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4, Spaghetn Vongole © ¥ael ASupAle] - 200 ~abaje
(121% 7} Recipe)

- Qlive 0il(10g) - onion chop(10g) - Garlic chop(5g)

* Mushroom slice(30g) - white wine(Z5) - Tomato concase(100g)
- Tomato sauce(10g) - 5% or ¥ 4+ A(14-16EA)

- salt(ZEF)

© Spaghetti Mare(2=3HAElwte) 22 23AE
(1912 7I¥ Recip)

- olive oil(10g) » onion chop(10g) - Gartic chop(5g)

- O3 shrimp) 1A - sole 1/8& « Mushroom slice(20g)

- white wine(Z2) - Tomato concase(100g) 9 or B 5-6EA
+ $X|slice - Lobster slice ZH10%)

- spaghetti(ahe 7) © 160g - Basil (gamish) : 1[EA
© Penme(H)) : sAe} £57¢] dFo2 BoYo| OF
(191%- 715 Recipe)

+ olive oil{10g) - onion chop(10g) + Garlic chop(5g)
- Bacon slice(20g) - AE7HE (5g)
- Tarmato concase(100g) » pepper crush(ZT)
- Permc 44 A (150g) - Basil 19{(Garnish}
® Pizza % ¥ (A= Bol7ke WEE< det gt Menuolgol W& + glth)
© Pizza sawce(Recip) -+ - - - - - YIELD : 8¢
1. Butter 200 Y
2. Onion chop 180 g
3. Garlic chop 100 g
4. Tomato paste 400 g
5. Bay leave 8-10 EA
6. Thyme 25 g
7. Basil 3 g
8. White wine 143 BT
9. Fresh Tomato Dice 9 kg
10. Tomato Crush 3 kg
11, Tomato Juice 1-1.36 {
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12. Oregano 10-15
13, Black pepper crush 5
14. Salt 40
15, Suar 40
16. Chicken base 100
( &2 )
« WA YRS £ gFdy
Ipan°ﬂl Hg gol saute & F (2-4%)
4UE gol & %’—*-E} of7]e]
3 FIAE Wil 5

4. 10-1287AAE ¥

BR3EA FoA) AR

™o g ™,

Z709 w/wineZ ReducedHA] Eolzt),
J‘*‘%’rﬁ‘i HHo| Fof 28%2 & QIv}(Simmering)
5 YA 131682 Aj7| 10-158 4] ¥ 7 o 358

92 & A e 43

* 2 QAT (40-08)

TEE ATLE Ys 9 o

BalA A A A= £

Ht}. Z2)4] Fresh Tomato Dicer} &50] 8 LA x|,
U Pizza Mare : 32l (E 2|3}

(19% Recipe) ¥ Apan A&
- Pizza Dough(180g)
+ Onion slice(10g)
- Mushroom slice(20g)
- Lobster1/4 slice
- #ol(10g)sliced pan fryd

- Mozzarella cheese®g)S $19

@ Dessert & 3

12914
+ Pizzasauce(30g)
- Green Red pimento(Z} 10g)
- SEH3EA) slice
» BA]slice(10g)
T 271 AA F ¥olgtt
B} = (LB

(9 orange sabayon / white wine sabayon(Akd]&)

(1% 71F Recipe)
( Orange sabayon)
1. Orange Juice
2. Egg Yolk

¥+ Grand Mamier wine

=30 g
20-%
X g
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se(olef2| Ao} e SAGNLEE FAoR)

4. Sugar 18- g

5. Almond slice 56 EA
(White wine sabavon)

1. % White wine 30

2. Egg Yok -5

3. Marsala wine 0 g

(E=-Grand Mamier wine)

4, Sugar 13-20 g
(71 &)

1. Mixing bowl 1 EA
2. Whip | EA
( 22 )

Mixing bowl& 8ol ¥ 1288 AUE Yo whip2 2 A 5 FE8 o
o 3BE FEOLES T 34¥E Yol FHA 93 A FEo & AT AXY |29
U REY o] W7|A =g 2 AR #or 3}
* S AN Aol a4 YF R oAl -39 o] e EbE A BEQjEi),
% white wine sabayon< #'%e] orange$} FU3 ohgt FAs T E ot}
« FAR(IH)] whz} BAo] Wehe oy 74 YRE A 7158 Hog B
of) HelA vatx & 74 =YaF §5 55 A

T AN oA e Memd FHE AARNARTE GAER] 10097104 Hu, 2 FolA
A% ol FolN HE ¢ Yle Meute B 7MY E2 Recipe® Azis] B3},

V. OEfe] Alo| SHME X SRl

1. Olei2] Aol 2

Sd3g9 ofefe] H2EFY FUARE REF PM 12-34], PM 64188 234 7x2 849 992 &l
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ABSTRACT

“A Study Menu for Menu Qperation of ltalian Cuisine in Hotel”

Kim, Young ~ Sk

Following the developing tendency of the food service industry, people are showing a high interest in
cooking and the number of applicants trying to leam how to cook is increasing gradually. In this research,
wehavecamludedtlmtdevelapingammwearetostandmdizeitscostaccourﬁngcmecﬂysoasto
reduce problems which can occur during the process fo commercialize food We have to research on the
quality of food changing so fast and to develop proper food to suit both the ariental and occidental taste
Since fresh ingredients such as olive ol which has much unsaturated fatty acid, tormato, and fish ete. is
usually used in making Italian food, especially the modems love it very much. The reason is that eating
fatty food such as meat and fish with tomato, we can digest it well in our stomach Tomato play an
mmportant role to neutralize the effects of acid food. It has Vitamin Bl dissolving fat, rutin strengthening
capillary vessels and controlling high blood pressure, amino acid developing mental activity, iron essential
to blood formation, and calcium etc. These ingredients play important roles to control geriatric diseases.
The new style of the propensity to consume in the class of new generation and new family, the trend
towards the nuclear family, and the rapid expansion of aging have influences on westernizing diet and on
smreading new sense of values such as rapidness, convenience, cleanliness, and simplicity for diet.
Following the change of the times, the food service industry will be developed more and more.
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