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2887915 Rice in hotpot
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1 Steamed rice 300 g 24 {1000 q 7.20

2 Slice pork 150 g 83 /1000 g 12.45

9 Mushroom 50 g 50 /1000 g 2.50

4 Spring onion 10 g 15 /1000 g 0.15

5 Chili 10 g 75 / 1000 g 0.75
9IH 235.05

s1Adiuyuea 1 11.53
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