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 |nstructions

T'VAMORICE]
[Omelette Rice]

Ingredients: for 1 person

* 2 eggs * 300g rice * 3 slices of ham
* 1 5g yogurt drink * 20g ketchup
* 10g salt & pepper * | 5g margarine

1) Heat the margarine in a frying pan. Fry the
rice.

2 After frying, add the ham. Add the ketchup
once the ham is cooked.

3) Wrap it In plastic wrap and shape it.

4) Put the eggs and vogurt drink info & bowl
and mix it well.

51 Heal the margarine in a frying pan. Fry the
egEs on low heat,

B) Put It on the rice.
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Specialty product of Moriya Recommendation
‘r’ogu'rt"Dri.nk : The yogurt drink makes the VAMORICE sweeter
and mild.

sweet and sour taste,
thick and rich taste



