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~ These are the ingredients

@ Kalkacf - Banana,
Inflorescence (Blossom) .\.uQ\x a ENQN.NQ,&. Banana

© Funlag Tahkmuwek - Blossom Burger!
® fAhtro - Eggs

®Kihris Kof - Vegetable 0il
@ Sohl - Salt

& Karlik - Garlic

® Acnyacn - Onions

&

Kof - Water







kalkacf

banana inflorescence
(blossom)
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ENRICHED-BLEACHED - PRESIFTED

125 YEARS |

§5 ALL PURPOSE
FLOUR

PER 1/4 CUP SERVING AS PACKABED

http://www.goldmedalflour.com/OurFlourStory/OurFlour/AllPurpose
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fuhlao tahkmwek

white flour
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ahtro

eggs




risco-Pure-Vegetable-Oil-48-F1
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Kihris kof

vegetable oil
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sohl

salt
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garlic
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acnyacn

onion
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water



tm inge kuhfwen mwe orek mongo
enenweyuck in sang oraclah

Kalkeact Fulhrae

se uh! == o= e Kiden fods meeded b mke o
" Miedffess Banana Blossom Burgerd

v/ Pesin - Large Mxing Bowl

v/ Mitmit - Knife

v/ Mwe Yucyuc (Supun) - Spoon
v/ Fuhrae Pacn - Frying Pan

v/ Bruhf - Tongs

v/ Btof - Stove

v/ Ahluh Tuhpahsrpahsr (Tre) - Tray
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pesin

large mixing bowl
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mitmit

knife






mwe yucyuc
(supun)

spoon
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fuhrae pacn

frying pan
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sruhf

tongs



http://www.restaurantsource.com/store/p/41473-Hollowick-Portable-Chef-Master-Butane-Stove-CMST-15K.aspx
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stove






ahluh tuhpahsrpahsr

(tre)
tray



Pa inge orekma ke

Kallkacf Fuhrae

se uh!

This is how a Meatless Banana Blossom Burger is prepared!
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1. Tanack sie tuhp in kof fol ah.

1. Heat a pot of water.
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2. Sang kuhtuh sohl ah in emahlah.

2. Add salt for flavor.
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3. Koloslah acn kwekwe ke kalkacf ah.

3. Peel off the firm layers of the banana blossom.
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4. Sang mitmit ah sihpsihpihkyac in ip srihksrihki acn ma
rangrang ac fihsracsrsracr ke kalkacf ah.

4. Use a knife to shred the pale and soft parts of the banana

blossom into smaller pieces.
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5. Toanyac ke kof fol ah.

5. Soak them in the hot water.
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6. Isaclah kewa kof ah liki.

6. Squeeze by hand to drain all the water.
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7. Sihpsihpihkyac acnyacn ah.

7. Chop the onion.
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8. Sihpsihpihkyac karlik ah.

8. Chop the garlic.
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9. Ahruhkack fuhlao, ahtro, acnyacn, karlik ac kihtin kihris kof
ke sie ah.

9.Mix the flour, egg, onion, garlic and a little vegetable oil in a
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11. Ahruhkacng kalkacf ah nuhke kar lom an.

—ad

11. Add the banana blossom into the mix.
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12. Tanack kihtin kihris kof nuh in sie fuhrae pacn ah in follah.

e —

12. Heat some vegetable oil in a frying pan until it shimmers.
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13. Yucuk nuhke pacn ah suhnuhn na mwe yucyuc (supun) se.

13. Fry about a spoonful size at a time.
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15. Lelah in fuhrae kalkacf uh ne ke na mollac.

15. Fry the banana blossom until it is thoroughly cooked.
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16. Eis nuhke sie ahluh tuhpahsrpahsr (tre) ac mwe
nwacna ma kuh in eslah tuwackihris se kac ah.

16. Place them on a tray with lining material that can get
rid of the excess oil.
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17. Oan in ohulac kuhtuh kalkacf uh tuhfah mongo.

17. Allow burger to cool before serving.
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