s

§53

VR O

S Ot

-J

3
9
10
11

ARSI BRI RASLRH
SRR R

)

PLEICSBELZIRRLTHEL T L,
EBEORRESH S ET, ZOMFEEVTEVIT RV,

REI LI RROBERAROBE SNAEITICEATSI L,
RERRCZRES  RETLTREATLI L, ZRES - REMNEREINT
WHRWERIIER L R EBE0H 5.

COMFIX, FIE (6 R—Y) RUBEHAK (31 2% ->Tnb,
COMFDIL, BT - BT RCHRHASEHZER ST, F2HPTHL
HazZi,

FHEIROD BBETIE, WITL-BOEHES, AFAeh v, HFPEZ
NENTFELTHER 5,

WHEIZ 100 5 TH 5,

AERFEE R OBRIIRDO 2\,

FREFRIIFE DR - TdviT v,

ML TEERAKE, FHREHIZ L,



KOTLE] ~MEHEA, UTORWICEZR SV, 60 K)

(ZEEDOEFRTHBE)

(M : BE— [RETARIBEDOLRKOMBEE T VS F 714 7] [ARORFA]
Vol59, No3, 202448, %d, BIHICHD, —HMOKLEZLDLLIHNDH %]



(ZEEDEZR THIBE)

[ mEER [FF 25V F—XORETM EORENSLOBIR L FRE | (B EHIW]
20234E7 BB, B, BIHICHZY, —HOREEZUDLEIAVDS.])



(ZEEDEZR TAHBE)

[ ABEE (85 Loktro= Lie] FRLE, 0174, 23, 5HCHLY, —5&
DRILABDIE ZHHH 5]

1 BEFERZBEMIMNECIRETEZEIONT RWEHEBEVWECHTT, %
72D R % 350 ~ 400 FTHRR7Z2 S,

B2 LFioXEI~NZ2EIZ ELRORL - ZR2CHELT, d%72-0OFER%Z 500~ 600
ETRRE E W,






WOXE L, EEE FAIVOBHRLVA IS Y TEHLEEBEAIODWTORRTH S, LK
ATZETUTOBWIS, HAETEZ 2 SV, (50 &)

(ZFEDEFZRTRBE)



(ZEEDEZRTHIBE)

[Hist : Christel Lane, 2014. The Cultivation of Taste: Chefs and the Organization of Fine
Dining. Oxford: Oxford University Press. 238, BIHICH2), —HoFXEL2UDLIA
W 5]

E) swear : B5, abound : H5ANT W5, rife: TAET S

Bl1 EZIX EKEEFAVOEBHRLAII VIZBWT, BHBEICEEIP L WEREZ2 =D
BIFTW5b, ZO=20% M 300 FUATHEL 22 X,

B2 LEEOZHICOVWT, THICEsTHEICS WREZRETLHIZEEFREFRLED LD
REVBLEIE, HbET 80~ 1000 FTiw Uik EWn,





