Meal-Kits Recipes
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Feee Sterage Cuics

Ingredients should be preserved at the proper temperature and in the right place.
If it goes wrong, it can easily spoil, so care must be taken according to the season.

% Meats If not taken within 3 days,

freeze it (up to a month)

If not taken within 3 days,
o freeze it (up to a month)

p / Vegetables Refrigerate. Freeze for long storage.

(Excl. cucumbers, lettuce, and bell peppers)

Noodles Put !t in a bag S.O that it doesn't get
sunlight. Store in a cool place.
O Sauces Refrigerate in sealed or clean tins.
O Eggs Sto.re |r.18|de the refrigerator to
maintain the freshness of the eggs.
Tofu BoiI.Ieftove.r t.ofu in boiling water and
refrigerate it in clean water.
= “@ In Soy Raw shrimp and crab in s.oy or spicy
e%,,if S sauce can be consumed in 2~3 days.
Hn8S Refrigerate for up to 5 days.
‘ Rice After freezing, cover with plastic

wrap and thaw in the microwave for

- Cakes 30 sec~1 min or in a rice cooker.
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All prepared sauces,

We put 1.5 times more than the general taste.
It's hard to make the individual's satisfaction,
so we put add a little more.

Don't put everything in from the beginning.
Put half in first and season to taste.

This is for many customers who use meal kits by
adding more vegetables or other ingredients.
Cook Smart and Enjoy!



Beef Steak with Grilled Onions
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1. Grill on a preheated pan over medium heat.

2. Cook thoroughly, and at the end, stir-fry the sauce over high heat.

3. You can mix the onion shreds and vinegar soy sauce that | sent you and enjoy
it together.

If you have wasabi at home, you can add a little wasabi to the meat and
enjoy it.



Thick Pork Belly with Whole Garlic & Onions
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1. Place the meat in a preheated frying pan and fry over medium heat.

2. When the meat is half cooked, add whole garlic and onions and cook them
together.

3. When the meat is cooked, cut it appropriately and enjoy.



Spicy Chicken Stew
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First, add half of the sauce, and then add more to suit your taste.
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1. Heat the oil in a saucepan, add the chicken and sauce and stir-fry.

2. When the chicken is half cooked, add the vegetables and stir-fry together.

3. When the onion becomes transparent, add 800ml ~ 900ml of water and bring
to a boil.

4. When the broth boils, add the bracken and cook for about 15 minutes, then
season and add the sauce to taste.

5. Finally, add the vermicelli and bring to a boil, and when cooked, enjoy it.

?\‘P It's also delicious when the vermicelli is cooked, with beaten eggs!!
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Anchovy Jang Kalguksoo
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First, add half of the sauce, and then add more to suit your taste.
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. Add the sauce to 1 liter of water and bring to a boil.

When the water boils, add the vegetables and bring to a boil, then add the

. sauce to taste.

Add the cooked and prepared noodles and when they boil, transfer them to a
bowl.
Finally, sprinkle sesame powder and enjoy.

If you prefer, you can add the beaten egg when the water boils in step 3.
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Egg and Potato Soup

HEFSAR=S

1. 2HI0 = 500mI2F 24 Hh= 21 Z&LILCH

2. 201 228 &= 210 A=K Z LU

3. 20/ =1 U= JHUM A= 1= =AM 224 20HSUL-
(HZ=0l AT B2 SEHUM XTI O R.)

4. A0l 2EEH 25 H2H SRUI EMR.

1. Put 500 ml of water and half the sauce in a saucepan and bring to a boil.
2. When the water boils, add the potatoes and simmer until cooked.
3. While the water is boiling, add the egg wash little by little.
(Do not whisk the egg wash when it is uncooked.)
4. Once the eggs are tender and cooked, enjoy them.



Radish Slice Kimchi (Cooked)
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1. Itis fully cooked.
It is delicious as a side dish with rice or as bibimbap by adding sesame oil and
rubbing it with rice.



Japanese Style Pork Steak
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1. Heat a little oil over the preheated pan and place the chuck steaks on top and
sear them on both sides.

2. Cook the outside over high heat, then reduce the heat to medium-high, cover

and cook all the way through.

Brown on both sides, then rest on a plate.

4. Remove the oil from the pan, pour in the sauce, bring to a boil over low heat,

and bring to a simmer.

Drizzle the sauce over the chuck steak and top with onion flakes.

6. You can serve it with the cabbage shreds provided.
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Chicken Breast Cobb Salad
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1. Itis fully cooked.
Place the vegetables, toppings, and chicken breasts in a bowl to taste, and
drizzle with dressing.

> Allergy Warning: Sesame seeds are included in the dressing. Be

aware if you are allergic to sesame seeds.



Video Recipe

Shrimp Nasi Goreng
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. Heat plenty of oil over the preheated pan and fry the shrimp.
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First, add half of the sauce, and then add more to suit your taste.
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When the shrimp turns pink, add vegetables other than bean sprouts and stir-
fry.

. After the vegetables are cooked, beat the egg and cook with a gentle mixture

of yolks and whites. (You can also put the eggs in a bowl and mix the yolks
and whites first before adding.)

Add 1 1/2 ~ 2 air of rice, then add the sauce and stir-fry.

Add the bean sprouts last and stir-fry a little more before serving.


https://youtube.com/shorts/3a2Hym_yu60?si=F_OQkhWqlBGfr0P8
https://youtube.com/shorts/3a2Hym_yu60?si=F_OQkhWqlBGfr0P8

Spicy Chewy Noodles & Flat Dumpling
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First, add half of the sauce, and then add more to suit your taste.
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1. Heat a little oil in a frying pan and brown the dumplings on both sides.

2. After boiling water in a pot, put the bean sprouts and boil for 3 ~ 3 minutes 30
seconds, remove and rinse with cold water. (Do not discard pot water)

3. Put the noodles in the same pot of water and cook them until they are tangy, then
rinse with cold water.

4. Place the noodles in a large bowl, add the bean sprouts, vegetables, and sauce and
rub well.

5. Place the steamed noodles and dumplings on a plate and enjoy them together.

“\‘PI When tossing the noodles with the sauce, add 1 tablespoon of sesame oil to make

it even more delicious.



Peeled Raw Sharimp in Soy Sauce (Cooked)
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1. Itis fully cooked.
Remove tail and head and serve with rice.



Bulgogi Spring Roll
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1. Soak the rice paper in lukewarm water until it becomes soft, then spread it
out on a plate.

2. Place bulgogi and your choice of vegetables on the rice paper and roll it up
tightly.

3. Dip the rolled Vietnamese spring roll in the sauce to your liking.
Alternatively, you can add the sauce before rolling the spring roll and then
enjoy it.



Braised Spicy Fluke
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. In a thin saucepan, combine 400ml of water, 2/3 of the sauce, and all the

vegetables and bring to a boil.

When the radish is cooked, add the drained flounder after marching it in
water, add all the remaining sauce on top, cover with a lid over medium heat,
and bring to a boill.

- Halfway through, cover the flounder with the broth and let the seasoning

soak into the flounder.
Serve when the broth is cooked and the radishes and potatoes are cooked.
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Marinated Meat/Seafood
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Soy Garlic Pork Bulgogi Spicy Pork Bulgogi Beef Short Ribs Grilled Spicy Chicken Glabi
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1. After defrosting, place in a pan and grill or stir-fry. (medium or medium
hight heat)

2. When adding vegetables, stir-fry the meat/seafood first, then add the
vegetables and stir-fry together as they are cooked.

3. Once all the meat and vegetables are cooked, you can enjoy it.



Marinated Raw Crab in Soy Sauce
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After marinating the soy sauce crab in the right amount of soy sauce, the
soy sauce and blue crab were separated and frozen. Before eating, after
thawing, separate the crab shell from the flesh and cut it into bite-sized
pieces, top with soy sauce appropriately, and serve with rice.

To peel the crab, click the YouTube button on the right. ({3 YouTube

* When refrigerated, be sure to consume it within 3 days and freeze it if
you want to keep it for a long time.


https://www.youtube.com/watch?v=EuIe-t63F-8
https://www.youtube.com/watch?v=EuIe-t63F-8
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1. Put red pepper oil in a pan and stir-fry the tripe and vegetables.
2. Once the vegetables are cooked to some extent, add 700ml of water and
sauce and boil.

3. When it starts to boil, add the glass noodles and rice cake.

. Total cooking time is approximately 15 minutes, and add perilla seed
powder at the end.
X First, add half of the sauce, check the seasoning, and then add more to
suit your taste.

o=
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Grilled Slime Eel
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After thawing the eel, rinse it once in water and pat it dry with a paper towel.
Put a little oil on a grill or preheated pan and cook over high heat.

If you want to eat it grilled with salt, sprinkle coarse salt and pepper.

If you want to eat it grilled with seasoning, spread the spicy sauce evenly on

the eel when it is cooked, mix well and grill.
*xAfter applying the sauce, grill over medium heat to prevent it from burning.



Korean Boneless Fried Chicken
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1. Preheat the air fryer to 180 degrees and cook for 8-10 minutes.
2. Once the chicken is hot, you can either mix it with the sauce according to

your preference or dip it in the sauce and eat.
3. You can mix the peanut powder that comes with it into the sauce for a

more delicious taste.

X Peanut Allergy Alert!!



Braised Pork Butt with Aged Kimchi
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1. In a deep pan or pot, add the kimchi (with kimchi sauce) and the pork butt

2. Close the lid and bring to a boil over high heat.

3. When the contents boil, reduce the heat to low and simmer for 15~20
minutes.

4. Add water to taste.

= “Pll

The longer it is cooked, the more tender and delicious the kimchi and meat
become.



K-Army Stew
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First, add half of the sauce, and then add more to suit your taste.
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. Put 1L of water and 70% of the sauce in a hot pot and let it boil after

beating well.

When the water boils, add all the ingredients except the rice cakes, cheese,
and ramen sari and bring to a boil over high heat.

After boiling for about 15 minutes, add the ramen sari and season the broth
to taste, adding the sauce to taste.

When the ramen sari is cooked, add the cheese, mix well and enjoy.



Grill Beef Intestines / Spicy Pork Entrails
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1. Bake the grilled beef offal or makchang in a frying pan over medium heat
or in the air fryer at 190°C for 20 minutes.

2. Add onion & garlic packs and roast together.

3. Cook all the ingredients, turning them over.

% Dip the spicy sauce included in the bulmakchang or stir-fry it together
when the makchang is cooked.



Korean Blood Sausage (Steam)
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1. Put water in the steamer and boil it. When the water boils, put the frozen
sundae on the tray.

2. Reduce the heat to low heat and leave the lid open.

3. After 5 minutes, turn off the heat. When the sundae is slightly cooled, cut
it into slices.



Korean Blood Sausage (Microwave)
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Cooking w/ a microwave
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1. Defrost the Sundae naturally.

2. Cut off the edges of the pack and microwave it every 30~40 seconds until
it's warm.

3. Cut it when the surface is slightly cooled.



Cleaned Squid (Grilled Butter Squid)
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1. Place the trimmed squid on a cutting board and cut both sides of the body as
shown in the photo above.

2. If the squid is too large, separate it by cutting it between the body and legs.

3. Preheat the frying pan, melt 1 piece of butter (1~2T), then add 1T sugar and
a pinch of salt and melt over low heat.

4. Place the squid and brown it on both sides over medium heat for less than
2~3 minutes.

* Recommended sauce: 1T mayonnaise, 0.5T soy sauce, chopped hot pepper



Cleaned Squid (Boiled Squid)
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1. Put the water in a saucepan and bring to a boil.
When the water boils, add the squid.
2. If you blanch for 1~3 minutes and the color changes overall, take it out and
3. let it cool down without rinsing. If you boil it for a long time, it will become
tough, so be sure to keep the time.
4. Cut it into bite-sized pieces and enjoy.

* Recommended sauce: 1.5 T vinegared red pepper paste, a little sesame ol
and sesame seeds



Beef Short Rib Soup
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1. Put the meat and broth in a saucepan and bring to a boil.
2. When the broth boils, add the vermicelli and green onions, and when the
vermicelli is cooked, enjoy it.

l,
:“P
Close the lid and simmer over medium-low heat for another 15 minutes to
make the meat even more tender.
When you boll it, the moisture evaporates and the taste becomes salty, so

add more water!
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To Valued Customer of
Toma Tono,

Hello!
Thank you for using Toma Tono.

Tomatono is a company that means Toronto Majang-
dong & Toronto Noryangjin, and we prepare Korean food
with all our heart so that customers living in Ontario can
enjoy Korean food comfortably and easily at home.

We use hormone-free pork and ingredients that are
certified for food safety, and we pay great attention to
hygiene and storage.

We vacuum packaging our food to keep it fresh for a
long time, and we want to take the lead in
environmental pollution by minimizing the use of plastic
containers.

Let us know what you think about how we can improve
the taste of our food and service. If you enjoyed it,
please tag us on Instagram and write a review.

Thank You.

We will always research to provide the
oest taste to our customers.
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