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%%Hi)% Caldo Verde / Green Vegetable and Potato Soup (P)

HFSH S Gambas 4 Macau / Macanese Piri-piri Prawns (M)

T?Efﬁ% fK Bacalhau 2 Bras / Codfish with fried potatoes (P)
FEAT "@ Serradura / Biscuits Pudding (M)
”7 —E/tﬁﬁﬁﬁﬁ Arroz camarao / Portuguese Prawn rice (P)

BFHZCEEE Ovos recheados a Macau / Macanese style stuff eggs (M)
% AL AEMR Porco Alentejano / Pork Meat with clams Portuguese Style (P)
FEFRIE P40 Pica Pau / Saute beef fillets with mustard and beer (P)
FE7AREK Pastéis de Bacalhau / Deep Fried Codfish Ball(P)

B4 Pudim de Manga / Mango Pudding (M)

JUR D Salada de Polvo / Octopus salad (P)

4 S 5&F Feijoada / Braised pork knuckle with red beans (P)

e Arroz de vegetais / Vegetable Rice (P)

2Pt =4 Dobrada / Portuguese tripe and bean stew (P)

%j=0)EHE Frango Piri-Piri / Portuguese Grilled Chicken

FEREN Arroz de Bacalhau / Bacalhau(Cod fish) Rice (M)

ey JJ954EE Salame de Chocolate / Portuguese Chocolate Salami (P)
U A Peixe grelhado a Portuguesa/ Portuguese grill fish (P)
FEhER Arroz de tomate / Tomato rice (P)

(P) - Portuguese Bl
(M) - Macanese JHFE
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https://www.iftm.edu.mo/sce/filemanager/common/Uniform_standard_of_culinary_courses.pdf

