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Stewed Hamburger Steak
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Egg Stewed Hamburger Steak
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Cheese Stewed Hamburger Steak
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Stewed Hamburger Steak & Fried Shrimp
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Stewed Hamburger Steak & Crab Cream Croquette
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Homemade Crab Cream Croquette
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Homemade Crab Cream Croquette
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KITASAKA Egg Omelet Rice
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