TIONAL

WAIT STAFF

Ingredient Grams  Grams  Calories Total Fat Sat.Fat Trans Fat CHOL Sodium  Carbs Fiber Sugars  Protein
(@ (%) (keal)  (g) (@ (@ (mg) (mg) (@ (@ (@ (@

BP Soybean Paste 12 490%  50.2 1.7 0.2 0 0 349 8.1 0.9 2.6 0.7

BBQ Sauce 2 0.80% 13 13 0.3 0 11 238 0.2 0.1 0 0.2

Water, tap, drinking 76 31.10% 0 0 0 0 0 3 0 0 0 0

Beef 150 61.50% 195 7.2 3.1 0.4 94.5 118.5 0.2 0 0 32.5

Garlic, raw 4 1.60% 6 0 0 0 0 0.7 13 0.1 0 0.3

Totals (per serving) 244 100% 264 10.2 3.6 0.4 95.6 180.9 9.8 1 2.1 33.6

Carlic Perk Belly

Ingredient Grams  Grams  Calories Total Fat Sat.Fat  Trans Fat CHOL Sodium  Carbs  Fiber Sugars  Protein
(@ (%) (keal)  (g) (@ (@ (mg) (mg) (@ (@ (@ (@

Garlic 1.7 1.80% 25 0 0 0 0 0.3 0.5 0 0 0.1

Soy Sauce 8.4 9.20% 125 0 0 0 0 496.8 2.5 0 2.5 0.4

Water 8.6 9.40% 0 0 0 0 0 0.3 0 0 0 0

Sesame 0l 14 1.50% 124 14 0.2 0 0 0 0 0 0 0

Soybean Oil 11 1.20% 9.7 11 0.2 0 0 0 0 0 0 0

Pork Belly 70 76.80%  362.6 37.1 13.5 0.4 50.4 224 0 0 0 6.5

Totals (per serving) 91.1 100% 400 39.6 13.9 0.4 50.4 519.8 3.1 0 2.5 1.1

Apley Fermented Jofu

Ingredient Grams  Grams  Calories Total Fat Sat.Fat  Trans Fat CHOL Sodium  Carbs Fiber Sugars  Protein
(g (%) (keal)  (g) (g (® (mg) (mg) (g (g (g (g

BP Spicy Fermented Tofu 95.8 100.00% 100.8 5.8 1 0 0 7103 6.9 13 4.6 5.4

Totals (per serving) 95.8 100% 101 5.8 1 0 0 710.3 6.9 13 4.6 54



Apicy Cumin Lomé

Ingredient Grams ~ Grams  Calories Total Fat Sat.Fat Trans Fat CHOL Sodium  Carbs Fiber Sugars  Protein
(@ (%) (keal)  (g) (@ (@ (mg) (mg) (@ (@ (@ (@
Garlic, raw 2.7 1.20% 4.1 0 0 0 0 0.5 0.9 0.1 0 0.2
BP Soybean Paste 12.5 5.50%  52.2 18 0.2 0 0 36.3 8.4 0.9 2.7 0.7
Water, tap, drinking 23.7 10.40% 0 0 0 0 0 0.9 0 0 0 0
Cumin Powder 10 4.40% 35 0 0 0 0 16 4 11 0 2
Lamb 150 66.00% 198 7.8 2.8 0.3 96 103.5 0 0 0 30
Yogurt, Greek, plain, nonfat 28.3 12.50% 16.7 0.1 0 0 1.4 10.2 1 0 0.9 2.9
Totals (per serving) 2212 100% 306 9.7 3.1 0.3 97.4 167.4 14.3 2.1 3.1 35.7
Ingredient Grams  Grams  Calories Total Fat Sat.Fat Trans Fat CHOL Sodium  Carbs Fiber Sugars  Protein
(g) (%) (keal) (g) (g) (g) (mg) (mg) (g) (g) (g) (g)
Ash 0il 3 1.60% 24 2.7 0 0 0 0 0 0 0 0
BP Soybean Paste 15 7.80%  62.7 2.2 0.3 0 0 43.6 10.1 11 3.3 0.8
Water, tap, drinking 155 8.00% 0 0 0 0 0 0.6 0 0 0 0
Chili Oil (Factory) 15 0.80% 11 11 0.2 0 0 25.1 0.3 0.2 0 0
Garlic, raw 3 1.60% 45 0 0 0 0 0.5 1 0.1 0 0.2
0il, sesame, salad 2.5 1.30% 221 2.5 0.4 0 0 0 0 0 0 0
Onions 2.5 1.30% 0.7 0 0 0 0 0.4 0.1 0 0.1 0
Coriander 0.1 0.10% 0 0 0 0 0 0 0 0 0 0
Beef 50 25.90% 64 19 0.6 0.1 19.5 315 0 0 0 10.9
Beef, variety meats 50 25.90% 47 2 0.7 0.1 78.5 34 1 0 0 5.9
Beef Tendon 50 25.90% 75 0.3 0 0 0 0 0 0 0 18.4
Totals (per serving) 193.1 100% N 12.7 2.1 0.2 98 135.8 12.5 14 34 36.1



