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Stir fried King
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Gather many characteristic stir fry /JE: ;.I&;

The taste of the world JIN LING
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FEREEAF | JIN LING DA CHU

Stir fry expert,
food gathering place
INCER, EREREM

AR ARNKRE, B ARNEEE, EEMNRENCHIEE . EHAERIEmARES,
REEIK,E ESMEFRABFERN “@FWER” ;ERWARFEMRIFAISIATE
BVPE. BE. 5% BEENFRANHERNE.

Hunan people's taste buds, Hunan people's genes, write the yearning
for spicy stir fry. The dishes of the golden collar chef are spicy and
delicious,lt has a strong flavor, which is suitable for young people's
pursuit of "full of color and fragrance"; golden collar chef has a unique
business hoursMode: Chinese food, dinner, midnight snack, more
suitable for young people's consumption time.

ENAFRABFEHEREMIIS TG, IAHFARNESIARS, sTE/ATIHY
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The golden collar chef, who is located in the consumption gathering
place of young people, joins in as a newcomer and is determined to
become a leader in the industry Outstanding, become one of the
representatives of Hunan cuisine.
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RIRERAXNZERR, NLEZER New main dish
iR SR E S Unigue cooking techniques

IHRBRAT SN AS Very popular, 100% click through
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Multiple processes, stir

fry to makeA long aftertaste
of Changsha flavor.

B HEHEEE a

FENBMEHEENS, BEIEROZNLAM. &, HEEHR, BRILHS. &M
tbs, o8, FEREO.

The main ingredient is fresh frog, with red pepper and yellow pepper to
add taste. The spicy degree is moderate, and it's also very quaint.High
cost performance, enough weight, spicy and refreshing
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[EFH : 80-150%EK
HEME : 8000
TKER : 110mm
EKER : 40mm
BE : 80TE
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