


Sw eet and Snur Bcneless Fish
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. . Sw eet and Sour Boneless Fish

Ingredients:

J Whole .* /! (about 14 '' long) J1 T1 Soysauce (JeJJ/FJ:?F saucc)
4 Dn'ed mushroom (black) 1 Tl l'Wne or ct?tlkfng shrry
% C Onion (diced) 4 T: Sug'ar ''
% C Tomato (diced) 4 E Vinegar ''
2 r Green peas (or fresh soybeans) 4 T: Catsup ''
2 Eggs (jlour batter) 6 T: Water ''
5 (Fl Flour '' 3 t Cornstarch ''

3 T: Cornstarch '' 1 t Salt ''
J 7r hFlrer '' J l Sesarne oi1 ''

% t. Salt (to marinqte J'ZJ/I/ 6 C. O?7 (for deep fry'./
1 Z  BVNC ''

Procedure:

1 . Cut the head off the cleaned fish. Split tlle fish length wise but do not cut througtt the
back. Open two halves to form the shape of a butterfly, Rem ove bones. On inside of the

fish cut three %59 deep slashes lengthwise on each s:de and slash the sam e way crosswise
h55 apart, M arinate the fish with salt and wine for 1 0 m inutes,

2. Soften the m ushroom s with warm water, Cut into cubes.

3. M ake batter with egg, flour, cornstarch and water.

4. M ix the seasoning sauce in a bowl.

5 . Heat the oil, Dip the fish head in the batter. Fry until golden brown. Dip the two pieces

of fish and fry for 2 m inutes. Take out reheat the oil and refry the fish until crispy.
Re n: o ve an d arrange the frie d pieces on a large platter with the hea d.

6. Heat 3 T. o ; saute o nio n nzushro olu tonAato cu bes and gree n peas. Stir in seasoning

sauce mixture until thickened and pour it over the fish and serve.
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Sm oked Fish#@

lngredients :

i Wikole thh (pomfret) 1 r. W'fr;e t)r coclkfngr shcrry
J Pcs. Green onions (4 '' long) % (7 Rice
3 Slices gînger JJ C Sugar
1 r. Salt $J C. Black tea ltrJF'd:

2 Pcs. Lcttuee lcaves

Procedure:

1 . Clean the fïsh and cut it into 4 slices. Crugh the green onion and ginger. Put tlzilm in a bowl
witl'k salt and wine. Maytnate tlw fish slic.v's with tlùs m ixtm e foT 30 m inutes

.

2. Arrange the fisll on platter. Place in a boiling stcam er and stcam about 8 minutes over
lligll heat until done. (If you put three bamboo chopsticks under the fish, it will get done
faster).

3 . Place the nce sugar
, Jtnd black tea in pan. Add a rack over thjs and place the fish

slices on the fack. C over and sna oke ab o ut 1 0 na blutes over low heat
. Turn the ûsh an d

snaoke for 5 nnjnutes u ntil tb e fish gets brown.

4. Ilec orate the plate vzith iettuce lôaves. INzt the fish attractively on the lettuoe and brush
vvitll so nze o ; also p ut sonze nn ay on naise o n tlze platter

,

,k You may uSe an oven to smoke fish. (Pl4ce ingredients on baking shed and put rack ove
r it )
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Carp w ith Hnt Bean Sauce

N 4t '). g . . yt
>  ' k <

.s.. h 
. 

. 
, 

. Qjjjjl) . , gjy . . Ji , j)àb. . . z, .iIIi;?'N 111?1 .P' y'N : .dz 4$à : y ' ' . 1
., , . . p

' 

. f' ' ' 
>

' 

w. $ l'ë ''c '.$ v dgr' . t; . .
Ay ' 6 . '

y. .4!,y . . . s
.j '

e' X W. X
.. ,. ..4. ,

. .s l > . 
'

v ' ' f' ' . 
'

.. , . q x '#..K'' .
* . L . ' ' k .

$ 'ti ' : ' ' .k .' . ' k z.y; L;b
.13?b''2. ' ''ji. . 

' . .. qs I h lpvty a . ..p 't; . $ .. ..r; , p ;. . . 'p .y.7 
.
. . . . s.i .itq .jjl xjk . yà

. % 
.
*

.1 ' 
. 
/J '$, . 4 r k 6$. ' ik . :. . . '

.' !F i ' '' '' Sl/è. 
:u  .: sj ., .y1 ''. .

. . :4
..zun t:h t '' ., X4 2. ) . : ' '

A . . 
. 

. .41 j,
, 1 ' s . .k ' 'C 't .. . 

' '

. :6 /$ . .). g
. # , . +..

.. .  #. . ;. ., .
.. jr a.

4

*:' '.

u ,poy, y ,
x % . .

. . . . # ' ' I p '-''-e p I tb I VM t't



. . Carp w ith H ot Bean Sauce

Ingredients :

1 Live carp (about 1 lb. / 2 t. Salt
J1 C Oil 1 t. Sugar
2 T: Green onion chopped JJ r Brown vinegar

1 T: Ginger chopped % r Cornttzrch (make paste)
l F. Garlic chopped % r Cold water (make paste)
2 F. Hot bean paste 1 t. Sesam e oil
2 r Soysauce 1 C Cold water

1 (l! Ffrlc

Procedure:

1 . Kill fish by striking a blow on the head (do not remove head or tail). Scale antl olean.
Cut 3 or 4 diagonal slashes !.t'' deep on each side .

2. Heat fry pan very hot, add oil, When oil is hot add the fish and fry both sides (each side
a half minute) Remove.

3 . Add the chopped ginger, garlic, hot bean paste into the frying pan and stfr thoroughly,
then add wine soysauce salt sugar and cold water. Place fish baclc into sauce and cook
3 nainutes.

4. Y/hen the sauce is re duce d b y hZf ad d c ornstarch paste. Stir u ntil sauce has thickene d.
Sprinkle vjnegar, sesam e oil and chopped green onion on top, transfer to plate and serve.

jpepitol l tk





. . W est Lqke Fish

Ingredients:

1 Live hsh (cav or any fresh water 2 t. Salt
XJ/7 (about 10 '' long) 4 T Vînegar

J(f C Shredded y'tazlng ginger 2 t. Brown lbod color (optional) '
2 Pcs. Green onîons (4 '' Iong) 3 T Cornstarch
2 r Soysauce 1 F. Sesamc oil
3 F. Sugar 4 T1 Lard (or 01'1)
1 Fl Wine c)r cooking :/zcrr

.p 2 C Soup stock

Procedure:

l . After killing and clôaning the fish, split it lengthwise from gills down without cutting
through the back. Chop the large bones into sections.

2. Put the fish in boiling wateœ wtth some green onion and gingef 
, cook about 2 minutes

over medium heat until the fish is done (when the eyes pop out). Remove the tlsh from
pan and place onto a platter.

3 , Sprinkle the skredded young ginger on the fish
, along with some black peppers.

4. Splash wine in tl'te 3 T . heated oil add soup stook immediately. Ad(1 soysauce, sugar,

vinegar, salt and food color. When the soup is boiling add cornstarch paste (mix cornstarch
with 5 T. cold water before use) cook until tllickened. Sprinkle 1 T. Sesame oil and 1 T.
lard (or hot cooking oill into the sauce pour the sauce over the fisll. Serve immediately.

jpepitol * t'l



Fried hele Fish w ith Sw eet Sotlr
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Fried W hole Fish w ith Sw eet Sour Sauce##

lngredients :

1 Whole 
.#M (about 12 '' long, l/6 t7 Shredded red hot pepper

1 h lbs. ) ;!.J (): Cornstarch
1 Green onîon (To man'nate .4ë/i ) 5 :rT Sugar (Seasoning sauce)
3 slices Ging'er '' 5 r Brown vinegar ''

/6 t. Szlt '' 8 T. Cold water J '
1 :r: Wine or ctltpkfrw sherry 3 r Catsup ''

.J/.? C Shredded éztvrl onîon JJ r Cornstarch ''
1(3 C. S/lrcdded ginger 1 t. Salt ''
J.f C Shredded dry black mushrooms 1 t. Sesam e oil ''

(soaked) 8 C. Ot1 Xor decp fry)

Procedure:

l . Clean the fish and m ake sevef al diagonal cuts alm ost touching the bone on both sides of

it. Trim off W tlle tail ûa. M arinate the t'ish for 1 5 to 30 jninutes.
2 . Mix the seasoning sauce ingredients in a bowl.
3 . Use !4 C . cornstarch to coat tlle whole f'ish, place it in the hot oil. Fry zbout 5 minutes ,

until it looks golden on botll sides and crispy . Drain off oil . Place fisll in swimm ing position
on an oblong platter.

4. I'Ieat another 3 T. oil to fry m ushroom s ginger, green onion and red pepper over high heat,
then adfl the seasoning sauce. stir the sauce until it thickens then pour it on the fried fish.

jpepitol l tk





. . Steam ed Fresh Fish

Ingredients:

1 Live fz/z (about l lb. ? J Green onfons (5 '' long)
l13 t. Salt J1 C Chinese parsley
2 t. Ffac or cooking shrry % C Green onion (shredded)
2 !r: Soysauce X t. Blaclç pepper

J !r: Young ginger (chredded) 2 1r: Oil

Procedure:

1 . Scale and clean the fish. Rub salt on 1)0th sides and soak in soysauce and wine for about

1 0 m inutes.

2. Put 3 pieces green onion on platter, then lay the fisl't on it . Place platter in a boiling
steam er and steam  for about 10 m inutcs over higtt heat until done.

3 . Spritlkle Chinese parsley and green onion over fish then continue to steam  for 1 0 m ore

seconds. Rem ove and sprinkle black pepper over fish.

4. Heat oil till smoking hot in pan, then pour the heated oil over the fish. With a table spoon,

splasll the juice from under tlle fish many times over the fish to make the fish taste better.
Serve im m ediately, should be eaten hot.

jpepitol l ti





. . D eep Fried Fish Sticks

Ingredients ;

1 Ib. Frcl?l h'rm whitr jish /Pfc/l 1j8 t. Pepper (jlour àw/ltlr?
% r Wîne (to marinate //:#/ 2 :r: Cooking oil ''
1(3 t. Salt '' JJ C Cold water ''
2 Eggs (//tpur batter) 2 t. Flavored peppercorn w/?
2/3 C Flour '' J C Oi1 (for deep fry)
2 t SJ?' ''

2 t. Baking powder ''

Procedure :

1 . Cut thô fish into finger size pieces and m arinate with wina and salt for about 1 5 minutes 
.

2. Make sour batter stirring to a smooth pasty consistency.
3. D5p fish in flour batter and deep fry over medium heat until goltlen brown 

.

4. Lay lettuce on plate. Arrange the flsh on top and gerve with flavored peppercorn salt.

ipepitol *t'k



- Spicy Fish Slices*
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. . Spicy Fish Slices .

Ingredients : ' '

1% lbs. Fish meat JJ /, Salt
(any white XJ/l meat) 4 r Sugar

3 Green onions 1% C sof//'ug water
.5' slîces Ginger % t. Five spice powder

5 r Soysauce 5 C Oil Xor deep fry)
1 (rl Wfl:c or cooking sherry

Procedure:

1 . Slice the fish meat in 1 !.4'' wide and 2W51 long P2'5 thick slices (about 1 6 slices) .
2. Crush green onion and ginger. Put in bowl with soysauce wine and salt. M arinate the fisll

slices with tbis m ixture for about 3.4 hours .

3 , M ix sugar and five spice powder in a bowl atld boiling water to mix well,

4, Heat oi1 very hot in frying pan, fry the fish until very dark (about 3 minutes). Remove the
l'ish from  pan and put i!l sugar m ixture im m ediately, soak about 3.4 m inutes .

5 . Rem ove the fish from suga.t m ixture and lay on platter , Let it cool bd ore serving.

jpepitoï l R



. Steamed Sea Bass 1th Bean Sauce
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. . Steam ed Sea Bass w ith Bean Sauce

Ingredients:

% lb. Cod 2 oz. Ground pork
J Green onions (6 'J long) J r Fermented beans
l T! rz/zWe or cookl'ng shrry l t. R ed hot pepper po wder

2 r Oil 1 r Soysquce '

1 t. Ginger (chopped) l T: Green tanftarl

Procedure:

1 . Remove major bon'es from the fish and place on a plate . Put 5 pieces of green onion under
the fish and splash with wine plaoe in & boiling steam er and steam about 10 m inutes ,

2. After soaking for 5 m inutes in water chop the ferm ented beans into sm all pieces.

3. Heat 3 T. oil in a pan, stir fry ginger, pork, and ferm ented beans until dry, then add red hot

pepper, soysauco and green onions (cut into small pieces) .
4. Splash 1 m ore tabls spoon hot oil in pan, pour al1 over steam ed figh. Serve inunediately .

jpepitoï l R



. Bry Deep Fried Sea Fish

>. ' u > . y .yt v' 'ï .

; ?e 
. 
. c . .. . .w

$. y ' . . , x(k . . > 'r . t' er 
, 3. #. ' ' ' . 'y . . . r 4

. ' #u, ' -

<  $ ;
( '; ' h' '
. è. ' bt '

. . . % 
.

' 

1 ,

z p: .
' . . 

. î ,.'Jat....
.. .p <' gk .J)' , .

I . à ' ,# : . J
. 

. .' . d

, 
. . . 

. 
. 

. .) ' '' g
('

.
'! '

S

ya



. . D ry D eep Fried Sea Fish

Ingredients:

1 Cutlan X:/? J F. Soysauce
1 /'. Salt 6 C. ()#
1 L l'k//z?e or cooking Sherry 1 r. Brown pepper corn salt

Procedure ;

1 . After scaljng and claaning the cutlass t'ish rem ove head and tail then cut into 1 1zi'' long

pieces .

2. Scord the cutlasg fish on both sides making crosswise cuts about !,j'3 apart, tThe deeper the
cuts, the better). Place in a Lowl and soak with salt, soysauce and wine for about 1 hour.

3 . Heat the frying pan until very hot, then add oil. When the oil is very hot put in all the
cutlass fish and fry over high heat until the cutlass fish turns golden brown and is crispy.

Rem ove the plate and serve with pepper com  salt.

jpepitol l tk



Braised EeI w ith Brow n Satlce
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. . Braised Eel w ith Brow n Sauce

Ingredients :

1% lbs. Eel (about 2 pïérccs 1% C Hot water
4 Tl Oil 1 F. Sugar

2 Bamboo J/lt7t7l.T J t. Dark à'rtnwn jbod coloring
5 Black rz?'u/lrtlo?rl.î (soaked) (optional)
1 T. Chopped grt?en onîon 1 T. Ctn rnstarch
1 T: Chopped ginger % T1 Vinegar

1 :Fl Diced pork fat (optional) % Tt Sesame oil
l T2 Fïrle or cooking sherry 2 r Shredded green garlic or

3 T: Soysauce green onion

Procedure :

l . Place cleaned eel into almost boiling water and subm erge for only 3 seconds. Lift eel out
and brush off txcess viscous film . Cut into 1 3/i'' long seetions. Slice the bamboo slloots.

2. Heat 4 T . of oil in a pan and saute pork fat. Stir in thQ green onion: gingez and finally the

musllrooms and bamboo shoots. Add the seasoniag (except vinegar and sesame oil) and
w'itten Arrange the çéeces t)f ee1 in the pan and cook for abeut 20 minute: ovez low heat.

3 . MLX the cornstarch with some water and sprinkle in tl'te pan to thicken the soup, thôn add
vinegar and sesame oil. Sprinkle shred ded green garlic on top . Gen' tly push contents into

a large platter and serve hot .
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.. Sliced Fish w ith Curry Sauce

Ingredients:

1 lb. Fish h'rm white meat 1% :/E Curry
1 F.çg' Islhzlc (to marinate fish) 2 T. Sugar (seasontng sauce)
1 T: Cornstarch '' % r J'//ac ''
IJ t. Salt '' 1 t. Sesame oil ''
JJ 1. Bltwk pepper '' 1 T: Tomato catsup ''
% :r: Dked onion .5' T: Soup stock ''
2 T. Green peas 1 t. Cornstarch

JJ () Dieed black mushroom (soakcd) 6 C. Ot1 (for deep fry)
% C Cornstarch

Procedure:

1 . Clean the fish. Rem ove the bones and the skin . Cut the fish into 1 '' wide 1 W ' long and
W'' thick pieces. Marinate with egg wllite , cornstarch, salt and black pepper for about half
an hour.

2. Coat each piece of sliced fish in oornstarch and quickly drop into the very hot oil to deep

fry about 1 m inute until it becom es golden and crispy. Rem ove it and drain off the oil.
3 . Heat 3 T. of oil in frying pan to stir fry the diced onioas and curry. Then add the already

prepared seasoning sauce. Stir briskly until thickened. Add green peas. Turn off the heat
and adtl the fried fisb.. Stir until blended. Serve imm ediately.

jpepitol l t't



Paper.W rapped Fried Fish
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. . Paper-W rapped Fried Fish

Ingredients:

1 IJ 2b. Pomfret (or any white meat fish) 6 C Oil (for deep fry)
2 T Shredded ham FJ 1. Gingerluice (to marînate .* /17
2 F. Shredded black m ushroom 1 t. Salt J'
14 Pcs. Parsley Ieaves 1 :r: r'Wne ''

14 Cellophane paper (5 ''x5 'r/ 2 r Sesame oil

Procedure :

1 . After rem oving the skin alld bones
, cut the fish diagonally irlto 14 slices.zW'' long, 1 W,5

wide and 1 /6,' thick. Place in a large bowl and add marinade . Soak for 10 minutes, turning
carefully several tim es .

2. Slice llam  into 1 '' squares then cut into 1 (i shreds.

3 . Brush paper with sesame oil (or cooking oil). With one corner facing you, place 1 pc.
parsley face down in center and one shred of ham to the left of it and one shl'ed of mush.

room to the right of it. I-ay a fish slice cm top. Fold up the corner of the paper nearest
you. M ake a tigllt package by folding over, keeping the shape lA e that of a fish

, close the
package.

4. Heat oil to 2600F and add packages. Fry about 2 minutes, untz the fish slices turn white.
Rem ove from oil and gently press excess oil from  the package

. Place attractively orl a
platter and garnish with colorful fregh vegetableg.

ipepitol * t'l









. . Fish R olls in Sour Sauce

Ingredients :

; ?zJ lbs. Fillets offish (firm lilàlilc meat) 2 Eggs X tpar battrr)
3 r Black mushrooms (shredded) % C. Flour ''
3 :r1 Ham (shredded) 1 t. skzkfa

.j. powder ''
1 r Shredded green onion % C: Cold water ''
1 IFT Shredded gjn.ger 4 T Vinegar (seasoning sauce)

. 2 Fl Dîced red Jpéwper (c)r shredded) '3 r Sugar ''
J T! D iced onion 

.? (Fl Catsup ''
2 T: Green peas (optional) 4 :rl Fcrer ''
rzJ Tl W'ïrte (to soak ffa/l? i !. Salt ''
J1 t. Salt 'J 1 t Cornstarch ' '

6 C Oil (/br deep fr-p/ 1 t. Sesame oiI

h ocedure :

1 . Remove bones and skin
, out ftsll orosswise % '' thtck ant; 2'' lon: , 11/i53 wtde 

, tkten soak
with wine and galt about 1 0 m inutes.

2 , On a tlat slice of fish sprinkle a little bit of cornstarch
. Lay a few pieces of shredded green

onion, ginger , ham , m ushroom  on the fish anâ roll up
.

3 . Coat fisll rcllls witk flour tlatter and deep f!y it until golden brown
, (about 2 minutes

take out once after 1 1.6. mirtutes then lzeat oi1 again and fly half more minute) remove fish
rolls and drain off oil from frying pan.

4 . Put back into frying pan 2 T
. of oil to stir fry the diced onions red peppers and seasolling

sauce, stir until starchy. Thcn add green peas and fried fish rolls m ix well
. Sprinkle a faw

drops of lleated oil on the top before serving
.
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Ttlrreted Fried Fish
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. . Turreted Fried Fish

Ingredients :

% 1b. Fresh Jïrrrl whl'te fish jillets 1 Egg (make f/c'/'lr' batter)
(sea bass or yellow pike) 2 F. Cornsturch 'J

(; slices I#/:2'le bread 4 F. Flour ''

JJ r. Salt (to marinate ./k/?7 2 7: Cold waser ''
J1 r . TW??e '' 1 F. Parsley leaf
% r Cornstarch '' 1 F. Ham fchopped)

.? t. Flfwored pepper salt

1 F. Ca Ssup

6 C. Oil (for deep fry)

Procedure :

1 . ztfter rem oving the skin and bones, cut the fish diagonally into 1 2 slices 1 !?i'' wide 2'' long.

Place in a large bowl and m ix with the m arinade Soak for 10 m inutes . Mix carefully several

tim es.

2 . Remov: the hard crust from each slicô of bread. Then cut into 1 !4'' wide , 2'' long pieces .
3 . Make the fiour batter with the beaten egg, flour cornstarch and cold water.
4 . Plaoe sliced bread on a board and rub som e flour batter on the bread . Then place 1 slice of

fish m eat on top of tlle bread . Then rub some batter on the fish. Decorate the top of the
fish with parsley leaf and som e chopped ham .

5 . Heat oi1 in a frying pan to about 300*F , Drop the fish sandwich into oil (decorated side
down). Fry until golden brown over 1ow heat (about 2 minutes). Remove and drain. Place
on platter. Serve witll flavored pepper salt and catsup.
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Braised Fish Tail in Brow n Sauce
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. . Braised Fish Tail in Brow n Sauce

Ingredients :

J Fresh water hsh ftzïf 14 T: Wine or cooking shrry
(about 6 fnches long) 1 T: Sugar

4 Soysauce (to mtzrfacre jish) l L Food coloring (dqrk brown)
% t. Black pepper 1 C Soup stock
2 t. Cornstarch 1 /', Sesame oil

6 T: Oil % C Green garlic (shredded)
2 Green onions (3 '' long) or scallion
2 Slices ofginger

Procedure:

1 . Scale and clean the fish tail and cut off part of tail fin then cut it into 5 pieces about /P7
wide lengthwise and m arinate for 5 m inutes with 4 T. of soysauce and J?1 t . of 'black pepper

.

2. Mix 2 t . of cornstarch arld 2 T. of water in a plate for use later.

3 . Heat 5 T. of oil in frying pan. Fry the green onion and ginger for a fcw seconds (until
dark), then remove alld discard. Coat the pieces of fish tail with the above cornstarch paste .
Place into the frying pan. Fry zach side for 3 seconds . Sprinkle !zi T of wine the rem aining

portion of the soysauce (used to marinate the fish tail) sugar, food coloring and soup stock
into the pan . Cover tlle pan . Cook for about 5 minutes over high heat until the fish is donc.

4. Lift the pan up and shake it gently in a rocldng fashion and pour in the rem atning portion

of the cornstarch paste (that was used to coat thc fish tail) to thickrzn the gauce . Tllen
sprinkle with l T. of hot oil shredded green garlic and 1 t . of sesam e oil. Gently pou r the

;sh onto a platter for irnlne diate serving. (sprinkle solue black pepper on it).
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: Fish Bells w ith Corn Sauce
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. E.

. . Fish R olls w ith Corn Sauce

Ingredientsl '

V lb. Fish JJJeZ 1 Egg (for f/tatfr batter)
% r hl/jA!e (to marinate AJJ!) J r Flour ''
% t. Salt '' 2 T: rfk/cr z'
.% T! Sesame oil '' 6 C Oil (for deep fr-p/
1I8 t. Pepper 'J H Can s'wcef cor/z (cream style)
2 :F: Ham (shredded) JJ t. Salt
2 r Green onîon (shredded) 2 oz. Dn'ed rice noodles
l r Ginger (shredded)

Procedure ;

1 . Cut fish fillet into glices 1 '' wtde , t W'' long and %'' thkk. M iritute with wine satt sesame
oil and pepper for about 1 O m inutes 

.

2. Deep fry the rice noodles in very hot oi1 . When puffed and golden remove to plate im .
m ediately. Crush finely when cool.

3 . Place fish slices on board sprinkle with a little bit of cornstarch
, lay a few shreds of ham ,

ginger and green onion on the fish slices and roll thern up.

4. Coat the fish rolls with flour batter and deep fry until golden brown. Rem ove fish rolls
and drain oil.

5 . Heat another 3 T. otl to stir fry sweet corn, seasoning with salt. Add fish rolls anl:l m ix
thoroughly. Serve .
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. . Fish Fillet on Steak Pan w ith Sw eet-sour Sauce

Ingredients:

1 lb. Fish hllets 1/3 Green pepper (shredded)
l Egg 3 :r1 Tomato catsup

1(8 t. Black pepper 3 T1 Sugar (seasonlwng sauce)
1 :F: IWr!E' J T! Iqnegtv ''
J1 t. Salt 8 E Water ''

;!1 C: Cornstarch J1 t. kscff ''

6 C. Oil Xor deep fr.p? 1 t. Sestlme t?fl ''
2/3 C. t/nftpn (shredded) JJ IL Ffr!e ''
1(3 C. Carro t '' l r Cornstarch ''

E'rocedure:

1 . After rem oving the skin and bones, cut the fish into pieces 2'' wide 3'' long and !4'' thick
.

Marinate with beaten egg, pepper, wine and salt let stand about 20 minutes.
2. Heat 3 T. oz to stir fry onions and tonAato catsup then a d d caTTots green peppex an ;

scaso ning sauce. After bringing t o a b oi1 thic kcn wit: cornstarch p aste. A dd 2 T
. laot oil

at last to kee p the saucô h ot.

3. C oat the fish with cornstarch, then d eep.fry in heate d o ; (a b o ut 3 8 00 F). W hen the fish
bec onxes light brown a nd crispy, renA o ve it an d drain off the o; then place fish on the
heated stea.k pan.

4. Remove tlle steak pan (with tlqe fisll) to the table and quickly pour sauce over fish. Eat t14e
fish im m ediately.

jpepitol l t't



I Stew ed Fish w ith Green Bean Sheets
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. . Stew ed Fish w ith G reen Bean Sheets

Ingredients:

1 Whole sea bass (about 1 lb. ) or grurlf' 1 T: Ffrle or cooking sàerr.p
:fq t. Salt 1 T1 Sugar
4 T: Soysauce 2 C Boiling water

6 T: 011 1 0 Pcs. Green bean sheet

3 slices Ginger 1 t. Cornstarch

5 Pcs. Green t/a,'t7rl (2 '' Iong) 1 Pc. Fresh garic (optional)
J Pcs. Gtzr/fc

Procedure:

1 . After cleaning, cut 3 or 4 diagonal slashes on each sjde of the fjsh. Rub with salt and

allow salt to soak in for a îzw minutes ; then marinate (both side) in soysauce and let stand
about 20 m inutes .

2 , Heat frying pan until very hot and alld oil. When oil is hot add the fish and fry each side
for 3 minutes. Add ginger, green onions and whole buds of garlic and fry together until

brown. Splash with wine and soysauce (used for marinating fish) sugar and boiling watcr
Cover and stew for 20 minutes over low heat unti; the sauce is reduced to 2/3 cup only .

3, Cut the green bean sheets into strips 54 inch wide. Put in pan, and cook with fish for about

1 m inute until throughly hôate

'

d Thickôn the sauce with cornstarch paste and add 1 m ore

toblesp o o n of hot oi1

4. Po ur a!l fish an d sauce carefully ont o platter an d sprirpkle v/ith shre d d e d fresh gree n garlic
or Chinese p arsley. Serve.

. jpepitol l a





. . Chrysanthem um  Shaped Fish w ith Sw eet Sour Sauce

Ingredients:

l 1b. FrcJJl hsh ./PJCrJ 8 C. Oil (for deep fry)
l Green tirzjt?n (to marinate .r9//7 4 Jl Tomato catsup (seasoning sauce)
2 sliccs Ginger '' 4 T: Sugar ''

J1 t. Salt '' 4 Tl Vinegar ''
2 t. Wine or cooking Jàlerr..p '' 6 Tl Cold wfzldr ''

% t. Sesame ot'l '' % t Salt ''

l(8 c Black pepper '' 1 T: Cornstarch 'J
% C Cornstarch JJ 1. Sesam e oil ''

Procedure:

1 . Remove al1 boneg f'rom tlle fish, Cut into large pieces 2/3 '' thick, Score the top side deeply
lengtllwise and crosswise (each 1/8'1 apart), tllen cut into 1 %'' square pieces. Put in bowl ,

2. Add crughed green onion ginger, salt , wine , sesam e oil and black peppers ; soak for about 1 0
nninutes. C oat the fish with c ornstarch and deep fry in very hot o; u nt; golden bro Bm and

crispy. Reln o ve and arrange on platter, garnish wi1  sonne green vegetable leaves.
3. Heat another 3 T. oil. Stir fry tonlato catsup, untû the c olor is very re d the n ad d seaso ning

sauce and bring to a boil. Add 2 T. oil m ix thoroughly and pour this sauce over the fish.
Sezve.
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Deep Fried Crispy Fish

. 
''

4
Vy

' .' 
se

. 6 ti ' ' .

' 

w  .. ,
'e ' V 46 ' ' :

'*  .* .' .'' ' . A  w ,w v. v î.. . .. ' . h

x , . . 4 z
. ' .. î ' 82

. x . :, .

@  .t v...f . . ... .

/

j ' ' t

. 3

' 7 0
. . ' jpepitol l tk





Bar-B. EeI 1th Brow n Satlce
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. . Steam ed Fish Hu-N an Style

Ingredlents:

1 Jxfpe hsh (carp or any 1 T. Shredded ham
fresh water jïsh) l ?. Salt

% t. Salt l Tt Wine t?r cooking X err.r
2 :r: Fennented dnwed black beans 1 T. Soysauce
1 :Ft Chopped é'ïqjeer 1 T. Chopped vçrt/t?/i onion

1 T: Chopped red ho$ pepper 2 r Oil

Procedure :

1 . Kill tish by striking a blow to the head, Scale and clean the fish. Split it lengthwise from

gills down without cutting tllrough tlle back. Clzop tlte large bones into sections and rub

in Pi t. of salt and 1et soak ill for a few m inutes.
2, Ciean the ferm ented dried beans, Rem ove the seeds of the pepper and then chop it. Mix

the beans and red pepper with lzi t. salt the soysauce, the wine ham and ginger in a

sm zl b owl.

3. Put the fish o n a platter (the fish's bac k o n top). S prin kle the N o. 2 mixture on the
fish.

4. Place the platter of fish bl a b o iing stean4er to steana over high heat ab o ut 1 0 nxinutes

until the ûsh's eyes b ecozne white and p op pe d o ut.
5. Rem  o v: the fish platter fronA the steamner. Sprinkle ch op pe d green o nion and 2 T. of

heated oil on the fish. Serve hot. The taste is very fragrant a n d ten del.
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