Gastronomy & Recipes

ssure Level
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Artichoke, mec
Artichoke, smé

,
,
,
Beans, green,
Beets, 1/4" (5
Beet greens
Beans, yellow

Broccoli, flowe
Broccoli, stalks
Broccoli, stalks
Brussel sprout
Cabbage, red
Cabbage, red
Carrots, 1/4" (
Carrots, 1" (25

Artichoke, larg
Artichoke, hea
Asparagus, fin
Asparagus, thi

Celery, 1" (25

Collard

Corn, kernels

Corn on the cc
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Eggplant,

N

Eggplant, 1/
Endive, thickl
Escarole, coa



https://www.dropbox.com/s/iid6jcezma5htat/Pdf%20poliling%C3%BCe%20de%20gastronom%C3%ADa.pdf?dl=0

Green beans,

g

Red beet, lar
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Beans, soy (bl
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(1 cup/2




Spelt berries
Wheat berries

Pressure
Level

Beef, 1" (25 m
Beef, dressed
Beef, frozen
Beef, heart, 3
Beef, kidney
Beef, liver

Beef, meatloa
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Beef, oxtail

Beef, pot roas
900 g)

Beef, ribs,
Beef, ribs,
Beef, shanks,
Beef, steak, r
Beef, stew me

Chicken, breas
Chicken, cube
Chicken, dru
Chicken, grou
Chicken, froze
Chicken, liver
Chicken, strips
Chicken, whol
Chicken, whol
Chicken, whol
Cornish Hen,
Duck, pieces
Duck,

Lamb, 1" (25
Lamb, chops,

Lamb, leg

Lamb, stew m




Apples, dried







