How to enjoy the BBQ zone

¥ B aBRO et v

Included in the set (basket, 2 skewers, 2 aluminum plates,
Cooking gloves, work gloves, mark tags, washing area & baking table usage
fee, various seasonings) %Food cost not included

2.Buy vegetables and meat
» Get recommended ingredients for this season at farmers and shops!
* We recommend corn, pumpkin, onion, shiitake mushroom,
Mangan red pepper, etc.
There are more so let's ask the farmer.
» Meat is sold indoors (Koryukan)!
* If you buy too much, youll end up with
asurplus | %1)

3.Wash, cut, and skewer your food

* When you touch the ingredients, wear vinyl gloves for
cooking! !

* Be careful not to cut your hands with knives or skewers |

« The meat is already cut, so don’t cut it with a knife !

* If there are people waiting behind you in the washroom,
please take turns in about 5 minutes !

-(Hand ov)er the cutting board and kitchen knife after cooking to the staff!
disinfect

4. | et’s grill the ingredients

« Wear gloves so you don’t get burned!

» Put a tag on your skewer so you can identify it! SES
» Ask the staff for the doneness! (I'd like my meat well-done) TS

5. Let’s eat

« Use the table on the playground eguipment side or the indoor table!

(It ‘s dangerous to be near the baking table, so stay away from it except when
you're baking! )

* Please feel free to use seasonings. (Don’t bring it to the table)

* Please return the used baskets and garbage to the BBQ reception!

¥ 1) What do you do with leftover food?
You can take it home or donate it to the BBQ corner.
(The staff will serve it deliciously.)
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