F U LTI AN AREE /> 7 Baked fish with brown chin pack
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BF LV UTFV ! Zap! 577 ! Only you!
B0 ENRZABY TS TREEZ /Xy 7] The perfectly browned slices Pack *"baked
fish'

BFLV VDOV UBRET, Y1V HARBEIZZANY - oL bEETET,
Microwave range of features, easy to cut fishtKemasu soft brown.
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o ETOZANVEEE Y — FHAHFREIRFILT0°CLL ) TR EDHD T, #filL T
WAHE T E Lo IIEVL £9°,  Grilled hot quickly brown the top and bottom sheet
(about 170 °C or higher), so warm in the heated portion firmly in contact.
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Perfectly browned salt salmon, mackerel salt, baking fish fillets dried plump Mirin
Marinated Salmon Saikyo ..., the first time, mackerel, fish fillets, such as the type and
condition of the fish fillets ¢ SAWARA, who takes the heat, burning so different.

o 1AL DOYIY FfaZBE ORI TY, 1is useful for people bake fish fillets.

o Ny HIETDHETROT, AT S T 27727 TY, |justthrow away the pack,
is happy to clean up.

o FEW-TZ, METRO=FA DRI/ £ A, After burning, the air smells of
fish not in the room.

o FULTZIANYMBEE Y (4~ 7)  300M (HiiA 315M]) Baked fish
with brown chin Pack (4 Pack) 300 yen (315 yen including tax)

R 5L Use
SNEVL . 0T EICHERET D, % After heating, be aware of the burn.
XXy ZIXLEEWEI Y & 1 7T, 3% PackfH IHJRI type 1 times.

KW EL TV Mk, ML T OfEH3 %, 3% had been frozen fish fillets,
and then use it to extract.
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KT EAD X DI EHIZ L, pamA ORI 5z FIZ L TEF LY THEX 5
O 72MEAIL O iz 5, A figure to flat goods such as books, to put on the top of the flat
plate heat in a microwave oven can be used to print on the surface there is a trade name.
MBO XU Bz ANV EEEX v — oo E AT %, Figure B placed close
to the center of the sheet like a fillet of fish baked brown.

KCD L S5 FOUIARE 7% s & BT D %5, Figure C keep pulling up to the
lower portion of the slit.

7w ZIIMEM L7z, % Do not use a laptop.



FE Lo YORRESCE S, Lo UBRET BRI O A% 2B EITNEVT 5, Place
the center of the microwave to heat the reference a rough idea of the heating time range feature.
Mg RN ENRTHZ N £T5, MBEHY £ A, During heating, the
sound may be pat, no problem.
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VEEBELTIAZRY HLUCBE, U0 okt B4 %2689 %, After heating, to
prevent burns, carefully open it, remove the dish, so be sure to burn the fish fillets.

MEEE BANAREOR5A8E. HE, BOTHOOM100EMET %, 3% If burning is so
inadequate, again, bear about 10 seconds to heat.
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RGO/ Ny 71X, W2 TH68T5H, Pack after use, throw away from the cold.
B L VORNICHENY & 555 1TE S, If there is dirt in the microwave wipe
storage.

JInZ4EE o B % Recommended time heating

S A BES BE When oS BFE
§ <HBA If soft
baking brown bake
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http://translate.googleusercontent.com/translate_c?hl=pl&sl=auto&tl=en&u=http://www.kobayashi.co.jp/seihin/tn_ksp/index.html&rurl=translate.google.com&usg=ALkJrhhxKZyg-K_tCfV-vk8tFqX1RbKQjw#time
http://translate.googleusercontent.com/translate_c?hl=pl&sl=auto&tl=en&u=http://www.kobayashi.co.jp/seihin/tn_ksp/index.html&rurl=translate.google.com&usg=ALkJrhhxKZyg-K_tCfV-vk8tFqX1RbKQjw#time
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29345 S YAN
¥4, #E9N Salt salmon, mackerel salt  About 3 minutes #9357 About #9257 2

3 minutes minutes

20 seconds
BREITRPAVAT LR EDE Y HA...... €134520%h
X5, 775 Mirin, pickles and dried fish .7 7" #1343 About #2745 2
. . About 3 minutes . .
fillets, such as Saikyo ... ... SAWARA, 20 seconds 3 minutes minutes

Mandala silver

925330%) 2
minutes 30
L DTIho < Bk seconds
% 33979 Plump grilled #J15730%)

ST, S0, BN, E B Salmon, the first
time, mackerel, SAWARA

jb#él'ﬁﬁ o?ﬁu\ﬁj D HR...... ST &Y recommended noticed Pasa About 1
Thin fish fillets for lunch ... ... salmon, the minute 30
first time
seconds
p ’ #15330%)
. MS IN N MS IN 7]
BA&A...... SAE, HL Open... .. pike 14/3.2]740*/ 2 1&/3.2]730@ 2 About 1
fish. Aii minutes 40 minutes 30 minute 30
Al seconds seconds
seconds

KUY DI - FEE - R KR OIMBFTOIREIZ LV BET BANERY £4, X%
burned so different thickness and types of heating before the temperature of the shape of the fish
fillet.

KRG D3Ny 712 o2 GHEMRH Y £3, % You may stick to the skin and body
packed. Z DR, 7T A L72 E&2 HWTHLY £%, Indoing so, and remove using a
spatula.

XU HHADIRRESLED D)0 FIZL V| AL TROBLSa083H 0 £, X Ifyou
take the state of the fish fillets and heat may burst and splash.

KPHEMABESHEIT. ZANVBEZ L — MIOLYA XIZh Yy FLTBMEHT 5,
& If the fish open burning is used to cut the size from roasted brown seat ride.

XMIRE) Y B a2 RS TIEE 235813, INERE R O B 212491533080 &2 N 2. T
45, X If you use without thawing frozen fish fillets, about a measure of heat and cooking
time plus 1 minute 30 seconds.

BORSNRIICHTL 2720, AWVWERTESZ 238 £3, Components to come
to the surface of the fish may be a white film.



