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[Virtual Hiroshima Style Okonomiyaki Cooking Class 2]
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https://www.byfood.com/experiences/virtual-hiroshima-style-okonomiyaki-cooking-class-469
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MDF 1w~ Y(Cabbages 150g)
@+ (Green onions 5g)
@H45L(Bean sprouts 30g)
@K AI(Bacons 3slices)
®HK THE(Boiled noodles100-150g)
®I(1 Egg)
D Hh(Batter 100g)
@18 37(Salt and Peppers)
©@:H(0il)
A0F 1F A/ — A (Okonomi Sauce 60g)

(24 LRFDa—)L])
549 BCS#E9r (Self-introduction)
5%9M #M¥EFv(Check all ingredients)

109/ BIFAFEDOBA (Introduction of okonomiyaki)

30 2 TSA/\UTOILEHIFHBAAER (Cooking Hiroshima style okonomiyaki)

09  BERRE—EICIEBE B IFA S B (Eating Hiroshima style okonomiyaki together)
59M #HHDITEES (Closing remarks)
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