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FOREWORD

We have been publishing our series of cookbooks for six

TR

years. Some of our readers who -are in school have expressed
the need for more economical, low-budget recipes; others who
have left the R.O.C. to study abroad have asked that we pub-
lish an English edition-to introduce their new friends to excit-
ing experience of Chinese cookery. In response to tﬁese -
demands, we have changed our “Chinese Cooking Cards” to
54" x 81" size, added English translations, and kept economy
in mind. It is Hilit’s pleasure to contribute towards the promo-
tion and understanding of Chinese cooking, a significant
aspect of Chinese culture.

Hilit Publishing Co., Ltd.
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CAT’S EARS

Ak :

PRGN 3002 ~ WA & ~ B4R ~ HRIC6KRE ~ 7 ZS300ATE ~ W hii4k
=L~ JEFET Fr6KRE ~ IS SERR ~ AETRI2FEL o

OARE T FrakR ~ FEbART Fr6okRE o

Ingredients:

10 ounces plain wheat flour, some water, 14 teaspoon salt, 6 tablespoons
shelled shrimps, 10.4 ounces spinach, 4 tablespoons oil, 6 tablespoons sliced
lean pork, 8 cups stock, 2 teaspoons cornstarch

@4 tablespoons sliced fungus, 6 tablespoons sliced fresh squid
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EFEFE KX Major Nutrient Content:

== i3] BEXH Sh i E R TRz -
Protein Fat Carbohydrate | Sodium Cholesterol Total
88 o 100 266 g 6110mg 450mg 2166¢al.

JHREL =

BEOZRRE ~ BRAE LAATRE ~ BT LIARRE

Seasonings:

2 teaspoons salt, % tablespoon MSG, 1% teaspoons ginger wine
i =

1. FE S ISR N BE R AEHE - EE204555 - SREREREOLIE SRR - BES A8 ~4
1

2. FHAERERS BRAGEF IR » FYIRR2 A5 RITH » AREBRRAKIBISHERERIEE 22K

3UB(C (R EEHBZRAIC » LIRBMEGEAGEBR) YISz - AAREREE

BYGE | RIS BRI > YHRUI3ASER ©

CDEBAH s IRAFEARIDE - BEIAEBEE » IS E B2 5 A O, ~

BRGNS ~ BRACFOPEZE » AWREBREIAI g ©

Method:

1.Knead salt and water into flour to make a dough. Cover with cloth and let
stand for 20 minutes. Knead again till very smooth. Divide into 3~4 parts.

2.Roll each part into a long strip, then cut into inch-long sections. Pinch each
section into the shape of a cat’s ear.

3.Rinse shelled shrimps and drain. (It's recommended that you buy fresh
shrimps and shelled them yourself.) Add cornstarch and mix for a while.
Remove old and withered spinach leaves, wash and cut into inch-long pieces.

4.Heat oil in a frying pan. Add sliced pork and stir-fry till aromatic. Add
stock and bring to a boil. Add cat’s ear and boil for another 2 minutes. Add
ingredient (), seasonings, shelled shrimps and spinach. Bring to a boil.
Remove and serve.

I
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WENCHOU STYLE WONTON |

Mk

JEHIREREEAEFZ300A 5T (BRIERI225AFT) ~ A(EMALS0ATE ~ #R{-150/A7% ~ 7
TLZEIE6RRE ~ MBS HE T ARRE ~ TERORIARHE ~ 582K (EkiEZES) 6~84% ~ &8
YoBRBE (INEE1ZERE) o

OEELZERE ~ BRAFLAZRAL ~ EIEIMU 14 Z5E0 ~ BT Yo oRRL o

OVEZRA VA BRI ~ SRESHR IS ERBA ~ BEEAR A BRME ~ ZTE V48R ©

Ingredients:

10.4 ounces thick wonton skins (or 7.8 ounces thin ones), 5.2 ounces ground

pork (80% lean), 5.2- ounces shelled shrimps, 6 tablespoons chopped green-

stemmed vegetable, 4 tablespoons diced spiced beancurd, 4 tablespoons diced

egg pancake, 6~8 tung-hao or spinach, 84 cups stock (mixed with 1 teaspoon

salt)

@1 teaspoon salt, 14 teaspoon MSG, !4 teaspoon white pepper powder, %
tablespoon ginger wine
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EZE e fiMajor Nutrient Content:

=it HERG BEAE £ e[ A FRE -
Protein Fat Carbohydrate | Sodium Cholesterol Total
105 g 107 g 175 g 4030mg 1155mg 2072cal.

@ cup shredded salted mustard root, Y4 cup shredded dried seaweed (in
sheets), 14 cup shredded egg pancake, 14 cup chopped green onion

i -
1. AMBRPNEE @ SR YeyRe D > R —HE 24 > IIAORHES -
B.ZEA6A | FULRRELRIKERIIZSRE » A 2 - INA TEskr ~ =52
B R ORL (BREEE-IL) #4 -
C.husR14 - AIBRACRERSAZ N » FANANH2ZRE ~ FEL s 50HRE o
2. PRI AREBE S BREE BRI | - 00 f Seis s | sRiNea s E—rfs » $8%|H
IR = - HatEAG AERITEGA | SREEUAR A (a2 e

R > A BRI SR AR 1556 » BRA N T (SRS » e EE
§% ~ YEIF o HTARSASTRER) WER - 5B o
4. =Hl - EFEIIE: ~ i ~ B LIE R o
Method:
1.A.Shrimp & pork filling:
Rinse shelled shrimp, drain; mince with ground pork, and mix well with
ingredient @).
B.Pork & vegetable filling:
Sprinkle salt on chopped green-stemmed vegetable, squeeze dry, mince
with ground pork, add diced spiced beancurd and diced egg pancake, blend
well with ingredient @) except ginger wine.
C.Vegetable filling:
Use the ingredients in filling B except for the ground pork; add 2 table-
spoons of sesame oil and 1% tablespoons of sugar.
2.Spread )5 tablespoon of filling on wonton skin; then pinch the four corners
together gently; or place filling on one corner, fold the skin up to make a
triangle, then pinch together the 2 outer corners; or fold into a square pillow
shape (mostly for the one with vegetable filling) and pinch close.
3.Bring stock to a boil. Add wonton and bring to a boil. Let boil until wonton
float to surface; cook for 10 minutes more. Put in washed tung-hao or spin-
ach that has been torn into inch-long pieces. Parboil a short time. Remove
and serve.
4.Add ingredient (@), sesame oil » and pepper to enhance the flavor.
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RED BEAN PANCAKES

e

HLE2250F8 ~ WHIH 24 8RBT ©

@FEHRIE LR ~ FEROPE300A TR ~ K2 ~3 K8k ©

O AHFARIS25ATT ~ B SFRE ~ FEH1~2KRE ~ FEAKER o

Ingredients:

7.8 ounces red beans, % cup oil

@Y% cup shortening or lard, 10.4 ounces brown sugar, 2~3 tablespoons water

@18.2 ounces plain wheat flour, 4 teaspoon salt, 1~2 tablespoons lard, some
water

jpepitoF S



EFE BB Major Nutrient Content:

EEHH BERG BiE A EERE FEEAER

Protein Fat Carbohydrate | Sodium Cholesterol Total

95 g 203 g 816 g 1170mg 71lmg 5399cal-
ik -

1 AL SRR BRI - BAREAK CREBEESAS) 4~6/\EF o

2. R S KB - 1SRN - RERE FALS R E S EZIE o A MRA SR
Herh (InlsiEZS) FIRHIN » SoEimSRIEis &S - (FHIZRRESD - AEAE
FAA (BBHER AR IRZK) AN RRSZ AR =Y (B R T S B
) e -

3. B AORHH/ANK R » SHEEiEs (ESTIMPER) KR T=Ey » B8
SRR - BB IR 245 AREIR] o HRF TV HZE BAT » XEX
BB - BRSNS PR TS A TEEE RY/INEIER ©

4 HEOFRESHREAOGIRREEE » SYUIRGE T (BERNELI2A) » HERER
BESASERIBEIFZ ; thE—h ¥ a8 - (S5 E TR s e % o

5. A5 E S AHEEEL - T RIS S RN - TRINEAE » RSt EEEEGE - HInik
FOHLEE o

Method:

1.Pick out impurities from red beans. Soak in water for 4~6 hours. The water
surface must be higher than the red -beans by 2 inches.

2.Pour out the water used to soak red beans. Bring another saucepan of water
to a boil. Add red beans and cook till the skin of red beans splits open.
When the beans are cool, drain and put on a mixer with !4 cup of water.
Crush and mix. Pour the crushed red bean mixture into a clean gauze bag.
Bind tightly. Dehydrate further by placing a heavy weight on top .The ma-
shed red beans are ready when no longer wet.

3.Put ingredient @) on a frying pan. Boil over low heat. When sugar has melt-
ed and the mixture becomes shiny brown, add mashed red beans. Switch to
moderate heat, keep stirring till half amount of water evaporates. At this
moment, the red bean paste should be dark red and very fragrant. Remove
and divide into 2.6 ounces balls.

4.Blend ingredient 2) and knead into a smooth dough. Cut into 4 ounces pieces.
Shape each piece into a round ball, flatten, then roll into l-inch thick wrap-
ping skins. Place red bean ball in the center, pinch the edges together care-
fully. Flatten slightly (be gentle).

5.Fry over moderate heat in a pan with 24 cup of oil. Turn from side to side.
Fry till both sides are browned. Serve.
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STEAMED SHAO-MAI

A4k -
BRALAY (BREREZ) 245K ~ BB (RHE) 3754758 ~ MR{ (HRK#l) 244 o
Ingredients:

24 wonton skins (or dumpling skins), 13 ounces ground pork (85% lean), 24
shelled shrimps (medium to large size)

jpepitoF S



AHRE - :

OFEFIFRE ~ BETT L ARE ~ TR LSZRE ~ HAMUS LS HERE ©

OEEBEILL6FRE ~ KE2ZERE o

Seasonings:

D1 teaspoon salt, ! tablespoon ginger wine, 14 teaspoon MSG, % teaspoon
ground pepper

@1% teaspoons ginger wine, 2 teaspoons cornstarch

fikik

1. 452 P8 FH O £ BE B 20558 o WR{—BRISTHEEZAD » FORIINESE 205545 ©

2. HYARAGRE (BRAK@CRE) 15K » FEEAALLEARE » SRELIEME T HEHE - f4 FPEZS AR
- FERPRIBERE AA E R BRI o

3. SRR RS I AR EE 7825 D gAN FT fk fr ©

Method:

1.Blend ground pork well with seasoning @ ; let stand for 20 minutes. Rinse
shelled shrimps and drain. Marinate with seasoning @) for 20 minutes.

2.Place 1}4 tablespoons of filling in the center of each wonton or dumpling
skin. Pinch the edges to create a flower shape. Leave an opening in the
center to let filling show a little. Place a shelled shrimp in the center.

3.Place shao-mai in a steamer; steam for 25 minutes. Remove. Serve.

ik =

1. 207RAE FUBE » T RSB ER (URRIRY = o

2. 7R EAESAAT - SR AYKEE S HE KBEA/KIR26 5 G E ] o

Notes:

1.If you don’t like shrimps, you can use quail eggs instead.

2.Before steaming, remember to bring the water to a boil first.
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KUO-TIEH (FRIED DUMPLINGS)

ok

FAEKR 3002 TE ~ SEE/E LABRME ~ YR 24 8RB ~ AL AERME ©

OFE AEEIG 525 /A58 ~ THACGEE o

Ingredients:

10.4 ounces ground pork (75% lean), Y4 cup chopped chives, ¥4 cup oil, 4 cup
water

D192 ounces all-purpose wheat flour, some water

FHREL

BEZAZCRE ~ BRFSIAZRRE ~ SAMUS LAZRRE ~ W1 L6550k ~ il e 3SRE ©
Seasonings:

%4 teaspoon salt, % teaspoon MSG, 4 teaspoon ground pepper, 1% teaspoons
ginger wine, 1% teaspoons sesame oil

ipepitoE ML,



£ E B K Major Nutrient Content:

=y HEHS AR Ei) FEEEE REEAE -
Protein Fat Carbohydrate | Sodium Cholesterol Total
g 230 g 379 g 1690mg 210mg: 3972cal.

I -

1. G OF ARG IR HTENE » ERESAREERE - BUIRERATEER. K

/NOOHHETRET) - RS BE SRS AEAS i AR R LS TR L ©

- AR ZE NN AFR A A o ER2ZC RerI (3 B il FAFE 57 » 85758 B BRRAEHAUE

FIBeE)

CRESSAH (REEY - HSRESPERAEMRP » AR KRI85 » B Sk T ik

MHIFERAR ERSCE K TR ~FEAR D 2ERRE. (RhEEEEERRES) AT

BHERES - VD EREHERS - RIEEAES ORI R o EEETH » AIENkE

— T LA ARG o

Method:

1.Mix ingredient @ well and knead into a smooth dough. Roll into a long
strand as thick as the thumb. Cut into inch-long pieces. Flatten each piece
and flour lightly. Roll each into a round skin thick in the center and thin at
the edges.

2.Blend ground pork and chopped chives with seasonings. Put 2 teaspoons of
this filling in the center of each wrapping. Pinch the edges. The bottom of
each dumpling should be flat.

[\

w

3.Pour oil in a frying pan. Heat slightly. Arrange dumplings in pan. Fry over
moderate heat for 1 minute. Add water to the pan. Fry over moderate heat
with cover on. When water is absorbed and there’s a sizzling sound, remove
the lid. If dumplings become scorched at the bottom, remove carefully.
Otherwise you can continue frying for a while. Remove when the bottom of
dumplings is scorched.

sk -

1. FOE R 35 7K AT B A 40°CRIZE K » O OBE R B RS ~ 8K ©

2. 0NER H OB RAE > FTLAEERBRAY KB Z600A T ES ©

Notes:

1. You can add water that is 100°F warm to flour. The dumpling skin will be
more soft and elastic.

2.1.3 pounds ready-made dumpling skins are also satisfactory if you prefer not
making them yourself.

... ipepitoE B
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SHUEI-CHIAO (BOILED DUMPLINGS)

EL

AIEREBTSATT ~ B EZE (BREEZR ~JE -~ F4 ~ /NEZR) 300A3T ~ BAZK1SH ~
AR ERE ©

O EEES) F525A T ~ HACHE SR ©

Ingredients:

13 ounces ground pork (75% lean), 10.4 ounces Chinese cabbage (or leeks,
chives, turnip or white Chinese cabbage), 1 saucepan boiling water, 3 cups
water

(D19.2 ounces plain or all-purpose wheat flour, some water

jpepitoE WX
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£ R KX Major Nutrient Content:

EEHE il BeiE N BEERE it

Protein Fat Carbohydrate | Sodium Cholesterol Total

Gl 2031 391 2470mg 263mg 3992cal.
AHREL

EELFCRE ~ MELSRRE ~ BRRELAZRRE ~ ETBAMUS L4 AERE ~ BETETH-1ARE ~ il Lo ARE ~
WA (S LAaRMWE o

Seasonings:

1 teaspoon salt, 1 teaspoon sugar, 4 tablespoon MSG, % teaspoon white pep-
per powder, 1 tablespoon ginger wine, 14 tablespoon sesame oil, %4 cup water
or stock

i -

1. B0 I ZRVS L - SR RIS 2URE ~ SRS (MR RIS AT BsksE) » Nk
ARAFIFAREHES | TEAIAT AR (ERESS) RFES > R ETIEA S » 6
ZRAE A BEFEAD PRI

2. ORISR AL SRR 1 BRI KT o BXZ4 ARLNEEEMRMER b - FE R IS aER &
e

3. BAAKESR (—E—EY) R TFiERT SZEIFEAIEEE — KL 5 A T RS0 ;
FRUEEINIBRE K - FIIES - W ERE =R AERE - RS — R
A2 > AN KIS RE A o

Method:

1.Wash Chinese cabbage. Parboil to soften. Chop and squeeze dry. Add to
ground pork and seasonings. Blend well. Remember to add water slowly and,
at the same time, keep stirring clockwise to make sure the water is
absorbed completely.

2.Knead ingredient @ into a dough. Follow the method used in Fried Dump-
lings to make dumpling skin. Put 24 tablespoon of filling in the center of the
skin. Pinch the edges to make a boat-like shape.

3.Bring water to a boil. Put dumpling in -one by one. Stir with spatula clock-
wise or dumplings will stick to the pan bottom. Bring to a boil. Add a cup of
cold water. Keep cooking with cover on till boiling. Add water again. Repeat
doing so three times to be sure that pork filling is thoroughly cooked. After
the third boiling, turn off the heat. Remove and serve.

#5048 Dimsum DisheiPePitgE ML,
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GREEN ONION PANCAKES

e -

HEFERE600/ATE ~ 60°CEA/KE R ~ 72/ 1 8RR ~ FEMEP RIt 18RpT ~ BI2ARRE ©
Ingredients:

20 ounces plain wheat flour, some 140°F (very hot) water, 1 cup chopped green
onion, 1 cup lard (or vegetable oil), 2 teaspoons salt

jpepitoE FH L



LRk Major Nutrient Content:

=k HERG BExE £} FEEEE RN
Protein Fat Carbohydrate | Sodium Cholesterol Total
57 g 191 ¢ 454 o 4680mg 171mg 3688cal.

ik -

1. A5y ~ URIBE AR - BEEERURE - 555 pk150~180 A TE S HYAEHE o

2. FEHER PR LS NSRBI - SebR—ETH - HUEEE - L - BROBRERENE - IS
Wl B AR AR - ERARSTZ (EFF A » MA®ETE) ©

3. S AHIARE » I K ISEF IR S A AN AT &

Method:

1.Make dough by mixing flour and warm water together, then kneading.
Divide into 5~5.6 ounces pieces.

2.Roll each piece into 1/8-inch thick slabs. Brush a layer of lard or oil on each
piece. Sprinkle chopped green onion and salt evenly on top. Roll up. Close
two ends by pinching them hard. Squeeze into a ball. Roll into a round pan-
cake.

3.Put 1 tablespoon of oil in frying pan. Fry pancake over moderate heat till
golden brown. Remove and serve.

fimak :

YA B R EL DB RS BRIfE SR #K T = L ©

Note:

Pastry made from dough using very hot water is crispier.

w5i%E Dimsum DishedPePiloERIL
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GRILLED GROUND MEAT PANCAKES

Mk

S 600/A T ~ TO°CEAIGE S ~ BEA2Rr (RI30047) ~ BA1504450 ~ FIR/A
2K ~ VORI EREE ©

Ingredients:

20 ounces all-purpose flour, some 160°F (very hot) water, 2 onions, 5 ounces
ground pork or beef, 2 tablespoons chopped coriénder, 1 cup oil

5 jpepitoE FH L
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Bz ey Major Nutrient Content:

EEE 5t BEXE 2R B ERE HEENEE &
Protein Fat Carbohydrate | Sodium Cholesterol Total
Gk 192 449 g 4940mg 105mg 3847cal.
AR} -
BH2ZCRE ~ DRI OACRE ~ MEISASRE ~ SAMUS LA FERE ©
Seasonings:

2 teaspoons salt, 4 teaspoon MSG, 4 teaspoon sugar, Y4 teaspoon ground

pepper

s -

1. BERR B R A RV - YIRS ARk ©

2 4B A 3 KRE ~ RO ER - R EAEEREG b - FIREA ~ FASREHRIE R
AR GEAMBA S » AIBRIINEAA) o

MeAFRIm] £ ©

Method:

1.Wash onions. Grate into 4 inch shreds.

2.Heat 3 tablespoons of oil in frying pan. Stir-fry onion shreds till soft. Mix
with flour, ground meat and seasonings when still hot; the paste is now
ready. Hot water can be added if the paste is too thick.

3.Put 3~4 tablespoons of oil in frying pan. Heat slightly. Put 8 tablespoons of
paste in pan. Fry till both sides are golden brown and crispy. Serve.

1. BEER R EBERE ~ BERES BIMETRAE o

2. FETFT AT ~ TR ~ SUR ~ S/ ~ PR S a2 o

SERTEREZA - HEEHIAEER - BRIFREREETE -

Notes:

1.This way of cooking pancakes saves a lot of time rather than preparing
dough with separate filling.

2.Eggplant, pumkins, gourd, string beans and other vegetable can all be used
to replace onion.

FaILEE Dimsum Disjpepito TR



STEAMED DUMPLINGS

% 4% |
i

#EE -

HEFFIR600/ATT ~ 70°CEKE & (K91 V4 8RME) ~ FERLABT5/ATE
Ingredients:

21 ounces plain wheat flour, 160°F (very hot) water (about 14 cups), 13
ounces ground pork

jpepitoE B



Em sk frMajor Nutrient Content:

EEHE =it EEdE Eaa) BEERE FEEEE

Protein Fat Carbohydrate | Sodium Cholesterol Total

100 & 297 & 444 ¢ 4160mg 263mg 4162cal.
SRk

BETILARE ~ BRIS LS 2R ~ BAMU V4 Z5RE ~ MiH255RE ~ BE1 LA ZCRE ~ 3 KRRk -

Seasonings:

1 tablespoon ginger wine, % teaspoon MSG, % teaspoon ground pepper, 2 tea-

spoons sesame oil, 114 teaspoons salt, 3 tablespoons clear stock

ik -

1. HER R BRI 4t 5 28 R R U SEAE > INEIRAT IR ER2055- 81 - TR
YE SR ATAERE o

ARFIREGREH S - IEE N BB KEE R o

- FERN S 55 B AR R AT R FE R /NE R RE - PR A (R 1 A AR 8 B R B8 W By /N [

o

FEE SR E AR Yo AREHIBE AT - BHE B IR o

- FRAE S — IR ERAA TE R K FEERZREE - FHE L RArARY?

% E7K855 SHENF] o

Method:

1.Blend flour with hot water. Knead to a dough that is neither soft nor stiff.
Cover with damp cloth for 20 minutes. Knead to a smooth, shiny dough.

2.Mix ground pork with seasonings. Keep stirring till it becomes glue-like.
This is the filling.

3.Divide dougﬁ into thumb-sized pieces. Roll each piece into a round wrapping,
thick in the middle, thin at the edges.

4.Put % tablespoon of filling on each wrapping. Wrap each up to make a
dumpling.

w N

S

5.Put a piece of damp cloth or spread some straw on the bottom of steamer.
Put dumplings on top. Steam over high heat for 8 minutes. Serve. (Put the
dumplings in steamer after water is boiling.)

25/)48 Dimsum DishejpepitoE i
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SMALL STEAMED PORK BUNS

A :

O FHEERFA50A T ~ BERTIFCRE ~ HE L4 ARE ~ FEH1ARE ~15°CHIIRANKY Yo B ©

QAL AC00ATT ~ FifHI4RRE ~ BELVSZCRE ~ WZK4KRL ~ BEEIH1ARE ~ bRk
YoFRRE ~ BB LAFRRE ©

OBBEE % 4 ERBE ~ $FEHIARL ~ BESARL (TR&ESER ) ©

Ingredients:

@15.6 ounces plain wheat flour, 1 teaspoon yeast, 14 teaspoon sugar, 1 table-
spoon lard, % cup warm water (60°F)

@21 ounces ground pork, 1% teaspoons salt, 1 tablespoon ginger wine, %4 tea-
spoon ground pepper, % tablespoon sesame oil, 4 tablespoons water, 14 tea-
spoon MSG

®Y4 cup tender ginger shreds, 3 tablespoons soy sauce, 3 tablespoons vinegar

jpepitoE X



FZEFEK A Major Nutrient Content:

EEE HERS BEX E2) B[R RS »
Protein Fat Carbohydrate | Sodium Cholesterol Total
122 ¢ 349 o 281 g 6995mg: 434mg 4778cal.
B -

1. ZESIOAB AT RE > BT ST - (EREEE o

2- S IIA S/ FOFET > BEERECERBEE P RUSENE (TEESR T EIIIRAR) ©

3. BT HSEMIRAE— 2 - _EEILUEERLE BRI, » REH—Ho KRB - BB

QT CES) FHEEI~V/INEF » SR AIEIIKI S RRHI36E o

4. {EQFI AR LB FIR L ©

5. BAMFEHERICE » SO RSTSATELR. (R2EBIEAA) AI/INE > SRR
RESERIE A o SRR EARLARATEL R - IS A - 2ERRARES - I
—RAELT - FREEL0SERE AGKEE - LUKBIRI/RIE1245 68 » BIRTENH 15Q%)
&M e

Method:

1. Melt yeast and sugar in warm water. Let stand for 7 minutes. There will be
bubbles.

2.Add the yeast mixture and lard to flour to make dough. If the dough is too
soft, do not add water.

3.Put the dough in a basin. Press it with your fingers to make some holes.
Sprinkle some water on top. Cover the basin. Let stand for 3~4 hours at
room temperature (about 80°F). The completely leavened dough should be
three times as large as the original dough.

4.Mix ingredient @ well to make filling.

5.Knead dough again till smooth and shiny. Divide into 1.3 ounces portions.
Roll each one a round wrapping, thick in the middle, thin at the edge. Put 1
tablespoon of filling on top of each wrapping. Wrap each one up. Cover all
buns with damp cloth. Let stand for 10 minutes. Put in steamer. Steam over
high heat for 12 minutes. Serve with ingredient (3.

R5IMN¥E Dimsum Dlsh]el:%pitoﬁﬁ\l'ﬂ‘
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HUA-CHUAN (STEAMED TWISTS)

¥t :

EATAEM600ATT ~ (RAFEENS 150ATE ~ BEF275R0 ~ iDFEL 4 RRE ~ FEH2ARE ~ 5
H1 53 R0 ~ WBAK2ERBE (15°C~20°C) °

OFEMM2RRL ~ AL/ L4 8B ~ Bl LA RRE ©

Ingredients:

21 ounces all-purpose flour, 5.2 ounces cake wheat flour, 2 teaspoons yeast, 1%
tablespoons sugar, 2 tablespoons lard, 1% teaspoons white vinegar, 2 cups
warm water (60°~70°F)

(@D 2 tablespoons lard, % cup chopped green onion, % tablespoon salt

jpepitoE R



= E R Major Nutrient Content:

EEHE BElS AEAR 28 Jii Bl FAZE

Protein Fat Carbohydrate | Sodium Cholesterol Total

84 g Tlg 553 g 3900mg S 3185cal.
e

1 IBKNTESRESEIR S » I T 2%y » ST EER BRI RAIRREK o

2. FAEMIMRE S 12 » IIAFEH ~ BB ~ 2EEK o

3. REEMIR S - BEERAENY > B2 o EHEEELLHTR » D FTAK - IIEE SRR
ZEENE (KA AE)

4 ESHTFREE R YR AEE - TR 5 BRI 100 ATERHYEEER ©

5. E—(EFEFEIE FRE K03 ASHIRER » OB R EHHEEA E o

6. 45 B R I e PRPEEE 2 R RTRESS - 81— > P B SR A RIS TR AL A -
FRETHIBRE—T - 2EMMUIFEERIRMA » 55 _REEF10~—205544F o

7. ZREEE— U7 IRAG o HEEEMFRISEEE A - FIEEACR K FR20~2555 S8 B F] ©

Method:

1.Melt sugar in warm water. Add yeast to sugar water. Let stand for 7 min-
utes. There will be bubbles.

2.Mix the flours together. Add lard, white vinegar and the yeast mixture to
flour.

3.Blend well. Knead into a dough. Put dough in a basin. Press it with your
fingers to make some holes. Sprinkle some water on top. Cover the basin.
Let stand for 4 hours; it should be completely leavened by then.

4.Knead dough again until smooth and shiny. Divide into 3.2 ounces portions.

5.Roll each one into a very thin piece. Spread some ingredient @) on each
piece.

6.Roll two opposite sides of each piece inward till two ends meet. Turn over.
Fold the two far ends toward the center, allowing the two parts to overlap.
Press with a chopstick to make a cross line. Cover all the hua-chuan with a
damp cloth. Let stand for 10~20 minutes.

7.Put a piece of damp cloth on the bottom of steamer. Place hua-chuan on
top. Steam over high heat for 20~25 minutes. Serve.

jpepitoF S
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MAN-TOU (STEAMED BREAD)

e :

EAEERY600AFE ~ (KAFEIRY 150ATE ~ FERF27SRE ~ RbHEL V2 ARE ~ FEH2KRE ~ 5
BEL LA HSRE ~ 7k (15°C~20°C) K2t ©

Ingredients:

21 ounces all-purpose flour, 5.2 ounces cake wheat flour, 2 teaspoons yeast, 124
tablespoons sugar, 2 tablespoons lard, 114 teaspoons white vinegar, 2 cups
warm water (60°~70°F)

jpepitoE S



R fr Major Nutrient Content:

= HERS AEZH £ BeEEE FRZNGE
Protein Fat Carbohydrate | Sodium Cholesterol Total
84 o 41 g 553 & =il 28mg 2914cal.

L -

1RO VESC AT » TR F3ks » ST SR SHFEER IR ©

2. RIS VR S INFETH ~ EEEFNZERIIC - SEEERHE - Bk - ERSCHTIF MG ieL
7K > INERE27 CAEAE BB HI4/INEE > BEARHI3AE o

3 BB HAENE PEER B YR HVAERE - FEERARIETEZ (ERKIL0A %) » FIUI#I =48
TERIBE o

4 UIEFRIEBRS A EE - 3 DI E259 A - BB A KR ACR K3R2055-85
Blia] o

5. BLNEECHARY - AIIBUISRATEERE A SRy - TEEEEREEIE - [FIARTERE S AR
o

Method:

1. Melt sugar in warm water. Add yeast. Let stand for 7 minutes. There will be
bubbles.

2.Mix the flours well. Add lard, white vinegar and the yeast mixture to the
flour to make a dough. Place it in a basin. Press the dough with your fingers
to make some holes. Sprinkle some water on top. Cover the basin. Let stand
for 4 hours. The leavened dough should be three times as large as large as
the original.

3.Knead the leavened dough again till smooth and shiny. Roll it into a long
shape that is 3 inches in diameter. Cut with knife into 2-inch long sections.

4.Cover all sections with damp cloth. Let stand for 25 minutes. Put into
steamer. Steam over high heat for 20 minutes. Serve.

5.If you want the man-tou to be more elastic, add some flour to the cut sec-
tions. Knead each one well. Make into round shapes, then steam it.

e

1. L5 SR Yy » S A SRR EC 1 » A7 SE P E PR - P ERARIE o E s B nEs sy -
PABER G S ©

2. BRAMIY » BRABIAS. » AT FEEER R » TSAI VeSS » BRIB B AERETR
HYTRER ©

Notes:

1. When making leavened dough, remember to knead again after it has expand-
ed. Flour can be added during your second kneading if the dough is too
sticky.

2.When kneading dough for man-tou, use a pressing motion rather than a rub-
bing or pushing motion as when washing clothes.

Z5IM\¥E Dimsum Dishes
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YING-SU-CHUAN
(STEAMED SHREDDED ROLLS)

" %

S Y

AR

O A 1504 5 ~ [ERF B 600858 ~ B2 Lo FoRE ~ IOHEL L6 KR ~ FEIH2RRE
EIEE 1 L4 ZRRE ~ 1B A28 (15°C~20°C) °

OREFER (UTHE) LERB ~ MRDEESERRE o IEHPEETE AT - TRTEUGET ©

Ingredients:

@5.2 ounces all-purpose flour, 21 ounces cake wheat flour, 214 teaspoons yeast,
1% tablespoons sugar, 2 tablespoons lard, 1% teaspoons white vinegar, 2
cups warm water (60°~70°F)

@% cup chopped pork fat, 14 cup sugar (Mix together. Store in refrigerator.)

ipepitoE I -



EZEEI R P Major Nutrient Content:

EEE SRS BEXE £ B[R S

Protein Fat Carbohydrate | Sodium Cholesterol Total

72g 133 652 & — 114mg 4013cal.
ik -

1B ARNROVERR S » IIFERD - KIT53 St & TERECIETR ©

2. —REAEIIR AT - INFE ~ B ~ BEUK - BEREGEEE ThEYAERE - B2 -
LB - sk > I EE > MAE2T CHIRT » 4N B R p3 e AL o

3. M B IF IR O G RIENE - 3B — 17 » FELBIRL 1 20

4. SEBKHFEN 8 520.3A 53 AT » M AT BERIRSIEFE N — 2R S 7EsE R | >
ISR FEITHE S » AR B o DI FROREIEZE N » a9k »
BT BRI L0A S AR 16 » FITIVIEG BRI » SH TR o

5. B/ INAEEHE A8 55 BCES T/ INRIR > S ERDREFR B 15 X 15 A3 B EIER- - B
YIAHEY/ N SR SCE R > HEE B2 LRI » DI/ FRE 25204588 » Bk
KK FE2553 §HBNT] ©

Method:

1. Melt sugar in warm water. Add yeast. Let stand for 7 minutes. There will be
bubbles.

2.Mix the flours together. Add lard, white vinegar and the yeast mixture to
the flour to make a dough. Place it in a basin. Press the dough with fingers
to make some holes. Sprinkle some water on top. Cover the basin. Let stand
for 4 hours at room temperature (about 80°F). It will expand to three times
its original size.

3.Knead the leavened dough again till smooth and shiny. Divide into two parts.
One part should be twice as large as the other part.

4.Roll the larger part into thin pieces. Spread half of the pork fat and sugar
mixture evenly on top of each piece. Roll the piece up. Press the roll into a
flat piece. Spread the rest of the pork fat and sugar mixture on half of the
piece. Fold the piece up to make a 4-inch wide piece. Shred the piece with
knife. Divide the shreds into several bundles.

5.Divide the smaller dough into several small parts. Roll each one into a 67 X
6” thin, round piece. Put a bundle of shredded dough in the middle of each
piece. Wrap each one up to an oval shape. Cover all ying-su-chuan with
damp cloth for 20 minutes. Steam over high heat for 25 minutes. Serve.

FhI\%E Dimsum Dlsheipepit?gmﬂ i
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LAYERED CAKE

B :

OIEAHEER 60045 ~ A (15°C~20°C) KILBRME ~ FERG2ZERE ~ BOBELRRE

@HEFE PRI L6 BT ~ ROME S BRBE ~ FFALAREAARRE ©

@IRHEFEIHIALRL ~ BRI ©

Ingredients:

@21 ounces cake wheat flour, 1 cup warm water (60°~70°F), 2 teaspoons yeast,
1 tablespoon sugar

@1 cup chopped pork fat, Y4 cup sugar, 4 tablespoons green and red marinat-
ed papaya shreds (Mix well. Divide to six parts. Store in refrigerator for 1
day.)

@3 tablespoons melted lard, 1 brush

ipepito E RN



FEZ I A Major Nutrient Content:

EEHE SIS REHE A FEERE FEE -
Protein Fat Carbohydrate | Sodium Cholesterol Total
59 g 171 g 509 g — 148mg 3777 cal.
ks -

1. OFHKIREETE ~ SRAIE S BIME T o

2. ORI ZER AT - FEUKFEF LR » WSS 615 ©

3. FE R FEAR % S A ORI 1 R 0.3 A 53 R AR A » FHBRIVEFEERIASER L ; B
L@ ERERZ Ff (FLERI ) ; IS (MRY) —8irEEtr » Bl—F
THE LY @R - BITERIT (14) FIEER - 2R —FIRI20A 55 A 8 KEY R 15
Bo

4. R R SRR N - EAEMGE 3. U5 » HT8 ~ R ~ S8O%! » 2t
—MEREFIFEZE -

5. 78 E— @ F@K) - BRI ATREE ( o BEBRER 22059815 » BAZREHLIA K
FR2553 §H BN AT o

Method:

1.Make leavened dough according to instructions for Man-tou or Ying-su-
chuan.

2.Roll the dough into a large, thin piece. Brush some lard on this. Spread one
part of ingredient @ in the center of the piece. The mix should cover 4 of
the piece. Fold }4 of the piece to the middle. Brush some lard on this. Spread
one part of ingredient @ on top of the folded piece. Fold the remaining one
third up to make an 8-inch wide piece.

3.Press this flat (silghtly). Repeat above step. You will have 9 layers. Spread °
remained ingredient (2) and some raisins on top. Let stand for 20 minutes.
Steam over high heat for 25 minutes. Serve.

F51)38 Dimsum DishesjpepitoE S
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STEAMED CAKE

MR -

(RS 300ATE ~ YFTHY 2250t ~ Z5EEA(E ~ IORH225 AT ~ WL s %R0 ~ Wag iz (
BRHEERES) 27ft ~ chAUZEEE1(E ~ BIBATIER ©

Ingredients:

10 ounces cake wheat flour, 2 teaspoons baking powder, 4 eggs, 7.2 ounces
sugar, 114 teaspoons wine, 2 tablespoons raisins, 1 medium steamer, 1 piece
cellophane

jpepito R -



EFEE K Major Nutrient Content:

EEE BERS BEXE $A i FEELE

Protein Fat Carbohydrate | Sodium Cholesterol Total

58 g 38 g 459 & —_— 1400mg 2379cal.
ik -

1AEk ~ WFTRHF RS - Efi2ZK o

2. EAFERIT RSB - (FTEESSFEE - HEARKRARETEIZAIEE) ©

3. TEFRITHIIAE ~ WITHAIER S @A » 2ERESHS ©

4. ZRFETERBEEAE (BRiH) CJEMIEI AR AZESR CREKRE) AARKIE20~25588
HiAT ©

5. Z5F155 40 - FIBASEEM F IR E52 - FIIEEARTIGE

Method:

1.Mix flour and baking powder well. Sift twice.

2.Beat eggs and sugar well (till some bubbles stay on the beater for a while
when you lift it).

3.Add wine, flour, and part of raisins. Mix well.

4.Spread cellophane on the bottom of the steamer. Brush some oil on cello-
phane. Pour the batter in. Steam over high heat for 20~25 minutes. Water in
steamer should be boiling before you place the cake batter in.

5.After 15 minutes of steaming, spread remaining raisins on cake. Cover the
steamer. Steam till well done.

W -

1. #j 5 HZ 5 — RN > RS EER I UT AR

2. BT B SR ER & AR

S- A MEERE T 5 » AIE K ©

Method:

1.If you put all raisins in once, they will all sink to the bottom.

2.Do not over or under-beat the eggs.

250048 Dimsum Dishes
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SMILING MUFFINS

it et

KR

SRR ~ SHIRONESS BB ~ W AGEIAL ~ KEIHLER - BEVH1 L RRE ~ RSB ©
DIEFFEH600ATE ~ HESER150A T ~ BRI LA ~ WATEY 2 AR ©
Ingredients:

2 eggs, %4 cup sugar, some water, 5 cups oil for frying, 1}5 tablespoons lard, %4
cup sesame seeds

@20 ounces cake wheat flour, 5 ounces plain wheat flour, 1 teaspoon baking
soda, ¥ tablespoon baking powder

ipepitoE BB




It Major Nutrient Content:

EEE HEHA L £H BEEEE FREAEE

Protein Fat Carbohydrate | Sodium Cholesterol Total

92e 166 656 g —_ 719mg 4386¢al.
ki -

1. ORRE & £ F &fifmaE o

2. A THRERFEH — RS AR A BIORIR » NI KERBE RN » SATEE2053 8 » T4
FAGFEREAR » ST TR ©

3R INEE ] - TEZ RIS S o

4. FEMEE L5 B - A BUEZRRAI/NER - FK IS8 CETVMEEIE)) » AR
EAZE > B mAlalgi - Hises » TERA 0 ©

Method:

1.Mix ingredient @ well. Sift.

2.Beat eggs well. Add egg batter and lard to ingredient @. Add some water to
make a dough. Cover with damp cloth for 20 minutes. Shape it into a long
roll. Cut into several pieces.

3.Rub each piece into a ball. Coat each ball with sesame seeds by rolling the
balls in a dish of sesame seeds.

4.Heat oil for frying to over-moderate heat. Fry the balls over low to moder-
ate heat. Keep stirring during frying. Fry till the balls split open and look
golden brown. Ladle out. Drain off oil. These taste crispy and delicious.

ek -

BB BT - (R B o
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CHRYSANTHEMUM PASTRY &

HEE
OHERER : BAIE75ATE ~ EIEIN225ATE QREHETS) ~ FEIHIS0ATT ©

@ZKHBRE | & ~ (B S 1504 QREES) ~ FH37.5/405C ~ it

I 5 8RBT

Ingredients:

@For oiled filling: 7.8 ounces cake wheat flour, 2.6 ounces all-purpose flour, 5.
2~6.5 ounces lard (Sift flour. Mix flours together.)

@PFor watered and oiled wrapping: 5.2 ounces all-purpose flour, 5.2 ounces cake
wheat flour, 1.3 ounces lard, some water (Sift flour. Mix flours together.)

®% cup red bean mash

jpepitoE R !



EZEE ey Major Nutrient Content:

E=h RS L 2R [ A RRFE

Protein Fat Carbohydrate | Sodium Cholesterol Total

92g 349 ¢ 5745 ¢ —_— 323mg 5757cal.
Gk -

1. OEFEAR R - 555 RS A/INEDSL o

2. PN ER BRI R SR AT - TR AR LIRS A R BRAT ©

3 IS OEMEARLBOKE (REAIEHE) - FIR IS B E0.52 5> Hy AR H-» 3
FERRERETR RE0SASAUMEHE T (BB —K7E) » B E/INEIE o

4. B OK ~ ORIERER/INEE - B—(EER RIS ENRE S - AT -
AR (A2 tHEE RN ERAREEK o

5. TEERRIGTEIRE A SEF IR/ INTT R oU sl [k BUTERL - REHNEERERENZS »
AT SIISEABETT 88 HH S0 68 ©

6. — K& (AT AT MNZEAS T - JEUIFRIBRERIE A o (REFTEE AL »
F KIS IFERATE (R912~15536) » /NLHGHE » FEEsmEI ATt o

Method:

1.Knead ingredient @) into a dough. Divide into thumb-sized pieces.

2-Knead ingredient @ into a dough. Divide into pieces larger than thumb.

3. Wrap oiled filling with watered and oiled wrapping to make a small ball.
Roll to a thin, oval-shaped piece. Roll from the far end to make a long roll.
Press the roll flat to make a thin, oval-shaped piece again. This piece should
be narrower than the first one. Roll it up from the far end to make another
roll.

4.Roll each small roll into flat, round pieces 2 inches in diameter. Wrap each
red bean mash ball within a piece of the wrapping. Close each one tightly.
Remove any tags.

5.Cut each one with a sharp kinfe to make 3 pattern. Do not cut too deeply.
The filling should not be exposed. Put all pastries in a pan with moderately
hot oil in it. Keep the side with cut pattern on top. Fry over low to moderate
flame for 12~15 minutes. Remove carefully. Drain oil out.
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SHAO-PING (BAKED CAKE)

Tk -

OHHBREE © PATEIRT150~225/AFT ~ BHIARE ~ FEWMI22547T ~ BRI LA ACRL ~ 25t
FFLRHE ©

OAHBRE & B ~ {EAEERY5-375ATT ~ FEHLARE ~ 70°CHEAKI1 L4 6 ©

@ ~ HEZRiA LSRR ©

Ingredients:

DFor oiled filling:
5.2~7.8 ounces plain wheat flour,1 tablespoon salt, 7.8 ounces lard, 1 table-
spoon sesame paste, % teaspoon MSG

@For watered and oiled wrapping:
13 ounces all-purpose flour, 13 ounces cake wheat flour,1 tablespoon lard,1%
cups 160°F hot water

@1 tablespoons black sesame seeds, 114 tablespoons white sesame seeds

jpepitoEEﬁ\‘ﬁi



EZE Ik frMajor Nutrient Content:

= BERG BEXE E4) Jii{Ea]s oG
Protein Fat Carbohydrate | Sodium Cholesterol Total
T8 g 32 521 g == 22mg 2733cal.

ik -

1. ZERRVEIE - e - BBRE o

2. Ok (BRZERHEIL) BE - AR E 558 BEAZRERYES
25788) > BRECIFU ©

3. QX 2 ENR SRR EAE » EIRAARE20 3 SRR T PERE— 2K » FARKIT5~116A77
ERYEESE o

4. SRS 0. 3N ST HIMEE - > 5 e KREORER B TERR T - BHER/INEEE

(O k) AFE—EE - ABEREEE—Ime AR - MiEEERE - 5
SEEGHEERER (D18 FRECHISIERIR A > RIIISAS » BHERSRR (10 X52443)
oI | BELIR WD FFZ0E - B8 ARE0.5A %5 ~ B1S5A4 ~ F6~TASHIE
Fr o BI/ZJEst o

5. HREFHP S8 55 F sh KNS 1 ~25588 » 8rh/INK B BET R BB HERRAER » IISptE
35y (MERFIEENSET » LIREETST) - BEZRR A - BIEEL25 8 » ERE
ERBEHEEEE BN AT EL &L ©

6. F RS R HAMZAR - RS TR - R ARIEEINA S8 O o

Method:

1.Rinse sesame seeds. Drain.

2.Mix ingredient @ except sesame paste together. Stir-fry over low to medium
flame for about 5 minutes. Add sesame paste. Stir-fry for 2 minutes.
Remove. Let it cool.

3.Knead ingredient @ into a smooth dough. Cover with damp cloth for 20
minutes. Knead again. Divide to 2.5~3.9 ounces cubes.

4.Roll each one into thin, oval-shaped pieces. Spread % tablespoon of the oiled
filling on top. Roll it up from one of the far ends. Press the roll slightly flat
with hands. Use a rolling pin to make about 1 inch of one end flat. Roll all
remaining parts slightly flat. Roll the piece up from the thick end to make a
2”x5"” piece. Coat with some sesame. Put the sesame-side down. Roll the
piece into a 3”x6” flat piece. It should be 4 inch thick.

5.Heat a clean frying pan over moderate heat for 1~2 minutes. Turn the heat
down a little. Put shao-ping in the pan. Bake with cover on over low to
moderate heat for 3 minutes. Turn the other side up. Switch heat to moder-
ate. Bake for 2 minutes. Turn the other side up. Repeat doing above steps
till both sides are scorched. Serve. You can wrap spiced meat slices or yiu-
tiao with shao-ping.

2h0)\¥E Dimsum Dishes
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HUCHOW STYLE TSUNG-TZU
(GLUTINOUS RICE DUMPLINGS)

L -

EIffKEIRE (600ATTHIE6~8(E) ~ FIEFEA (fREE) 300AFE ~ BE J4ZRL ~ kot
Ferk B A o

Ingredients:

20 ounces glutinous rice, 10 ounces pork belly, 14 teaspoon salt, some bamboo
leaves, some straw

FHeRE} ¢

B VA ERBE ~ KT ~ BRISRDEF o

Seasonings:

% cup soy sauce, some rice wine, some MSG
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£k Major Nutrient Content:

L= BERS REXE S i f [ FREAIE -+
Protein 1? at Carbohydrate | Sodium Cholesterol Total
79 g 172 g 463 g 3930mg 210mg 3793cal.
i -

1. 78RR - YIRS i (LIBHEESHE) » FAFEmRESE—7% o

2. MK BEE - BRSNS - R0 @M - FRokEig s o

3 FRIERITISAAE (CACHRER) » BHTERS L4 PR EHT B —TE ALK o B2 A REN &S
TEFERLA » PHIRE AL - A2 ARLKE WG (HER » SKEHRT) © FE5ERL
HYF——E BRI AR LU AC & B —F R B E ©

4. FEEFIERIBRER 53 ER MR BRITEE £ 75 - RTINS BITT GERESED) o
KRS AT 2L - B FIEEERSESITE o

5. FSERESE T BERE R R IR AT - TR R ER S - EWNERS R » EH Rk
& F0—MkE TR -

6- BT EESEUFELERAMA » A EBRIET1I0A5) FAAKEEESRIUT
R KAERA/INEE > FKAEAE LN » BIRTE & o

Method:

1.Remove skin from pork belly. Cut into 2-inch wide strips. Soak with season-
ings overnight.

2.Wash rice. Blend well with salt and the sauce used to soak meat. Let stand
for 10 minutes. Blend again.

3.Put 2 pieces of bamboo leaves together back to back. Fold one fourth of the
leaves from the stems up to make a right angle. Put 2 tablespoons of rice in.
Lay meat strips on top. Put another 2 tablespoons of rice on top of meat.
(Remember to press the rice down hard.) Keep the leaves still when doing
the above-steps.

4.Cover the rice by folding over the remaining portion of the leaves. Make
angles at the ends. Hold it still. Wrap neatly and tightly.

5.Fasten tightly with straw.

6.Put tsung-tzu in a large saucepan. Add cold water to cover all tsung-tzu.
(The water surface should be 3 inches higher than tsung-tzu.) Bring to a boil
over high heat. Simmer over low to moderate heat for 4 hours. Turn off fire.
Leave covered for 1 hour. Remove and serve.

fisaE -

WM A B RIS RRATITH © 88 R ABRIER BT B B PN ER T 2 »

DR P R B B o

Note :

Being cooked for a long time and fastened tightly, the Huchow style

tsung-tzu is elastic and delicious.
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CHIEN-TSUNG (YELLOW TSUNG-TZU)

HMEL :

[EIRERE00ATE ~ BRAF 12258 (BRERIBLARE) ~ BREEFI/KEHEEEL « WK1ASE o
Ingredients:

21 ounces glutinous rice, 0.4 ounces sodium bicarbonate, some bamboo leaves,
some straw, 1 saucepan water

jpepitoE



B3k Major Nutrient Content:

EEE HEHS BEdE £R il A ~
Protein Fat Carbohydrate | Sodium Cholesterol Total
39g Tg 461 g —— —_— 2124cal.
ik -

1.2RYF - TIARRKI RS > BEL~2/NRENAT I (BRRIASR A S # (b » A
AN G RERE » HTEE)
2. BRI BRI s — 1 - (B E—RIET » (ERB A% - $9-E553EEN »

Rl B R SR 2 (R ) — (B 25 9R T BN T TR

3. IEAFHIRRF IR S - EER K EEBIET - i 4/Nis » ST M LN - B

FIHLEE ©
Method:

1. Wash rice. Blend with sodium bicarbonate. Let stand for 1~2 hours.
2.Use only one leaf to make chien-tsung. Do not put too much rice in tsung-

tzu.

3.Put tsung-tzu in a saucepan full of water. Bring to a boil. Let boil for 4
hours. Turn off the fire. Let cover for 1 hour. Serve.

jpepito E X
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HO-FEN ROLLS (RICE ROLLS)

4k} :

TATRF600/A 5 ~ BEE{—300A 5T ~ FEAEAELIARL ~ FEH IS ARE ~ FR/F2AR ~ ¥
RIH2KRE ©

Ingredients: :

21 ounces ho-fen, 10.3 ounces fresh shelled shrimps, 1 tablespoon chopped pork
fat, % tablespoon lard, 2 tablespoons chopped coriander, 2 tablespoons oil

jpepitoE M



FZE ek Major Nutrient Content:

HEEE Viis)inag BEdE A FEEEE HEEE
Protein Fat Carbohydrate | Sodium | Cholesterol Total
G 55¢ 159 4030mg 610mg 1453cal.

FRA -

OBEFEIHLARRE ~ BELAFRL ~ BAMUS LAZERE ~ KB LaARE o

OYFHRHE2RRE ~ BEIZCRE ~ BRI AFERE ~ RETI Lo ARE ~ Bl M ERRE ~ TEB2A
Rt o

Seasonings: -

@1 tablespoon ginger wine, %4 teaspoon salt, 4 teaspoon ground pepper, %
tablespoon cornstarch

(@2 tablespoons seafood sauce, 1 teaspoon salt, 14 teaspoon MSG, % table-
spoon cornstarch, 14 cup stock, 2 tablespoons chopped coriander

R -

1 4B PEvRERs - FIIE A B R QO EEE20558 o

2. ORI RIS B - BIRWOEL o

3. S FTRBAR Fr— YIRS — - A SE L - FREIER =I5k -

4. ERIAHE (EBkpEND) - ESFEHERS b BB EIE OKRERE) ARk~
85y SENF] » FEHIHINRE ©

Method:

1.Rinse shelled shrimps. Marinate with seasoning @) and chopped pork fat for
20 minutes.

2.Stir-fry seasoning () with oil. Remove when comes to a boil.

3.Spread open ho-fen. Cut into two parts. Put shrimps and pork fat mixture on
top evenly. Roll it up to make two 1}5-inch wide sticks.

4.Brush lard on a plate. Put ho-fen rolls on top. Steam for 7~8 minutes over
moderate to high heat. (Put ho-fen rolls in steamer after water in steamer is
boiling.) Pour seasoning (@) on top. Serve.

sk :

EREFIRSL - JRE] FHFEA ~ S ARERKL o

Note:

Pork and beef can be used instead of shrimps.

2510\¥8 Dimsum Dishes
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KUO-TSUNG

Ak -

FEETREAL (SGFEEIRE) LAERM - R0 N225/ T ~ MR EZ AR AL ~ KL A BE R 4K RE ~
HREE RoKEEMEE & ~ YRIIHAKRE ~ BBKA68RT ©

OFEAKRHI600FE ~ KK TSATFE ©

Ingredients:

1% cup dried turnip shreds, 7.8 ounces pork belly, 4 tablespoons dried baby
shrimps, 4 tablespoons chopped red scallion bulbs, some bamboo leaves, some
straw, 4 tablespoons oil, 6 cups boiling water

@21 ounces tsai-lai rice powder, 2.6 ounces glutinous rice powder

FAREL ¢
BE1ZERE ~ $FH1 V4R ~ BELSARE ~ BRIFLAFRE ~ RETAIKRRE ~ IS ARE ©
Seasonings:

1 teaspoon salt, 14 tablespoons soy sauce, }4 tablespoon sugar, Y teaspoon
MSG, 1 tablespoon cornstarch paste, % tablespoon wine
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EZE B3k frMajor Nutrient Content:

EEE il=livag BEAE A FREEIEE FEFEE
Protein Fat Carbohydrate | Sodium Cholesterol Total
89 g 185 & 572 ¢ 3886mg 308mg 4411cal.
8 -
1. B ORHFIE S » ARERRREIARERAER IR (LB R IRER B RERSE
IRFBIRAE) ©

2. FEEIREANISAR 105368 - BRIBHEEE KD [ FERVIR TR ; IBeKIEK20455-82 - #8542

s ©

PEAH » SEAFLEERLE - FABSK - AT FIFRREZ IS - RSN

FAGRIEL - KK 353 EETE R AT BRAESAKEE o

N — R REIRRZE - FENERI SR - SRERITHEREZR » SE B AL RREKRBAMK

> IRALKREREK] » FHES ELIGAREKCH » MR EIREIET » IAZREBFR4055

SEENTE] (FEEEFL0OSSEERE—K » IR TF IR EEE)

Method:

1.Mix ingredient @ well. Add boiling water to the mixture little by little. Stir
while adding water.

2.Soak dried turnip shreds in water for 10 minutes. Squeeze dry. Cut pork into

w

-

large cubes. Soak dried baby shrimps in water for 20 minutes. Drain.

3.Put oil in a frying pan. Stir-fry chopped red scallion bulbs for a few seconds.
Add dried baby shrimps, pork cubes and dried turnip shreds and stir-fry. Add
seasonings as stir-frying. (Mix seasonings well in advance,) Stir-fry for 3
minutes. Remove. This is the filling.

4.Brush oil evenly on the inner side of bamboo leaves. Fold it up. Put 1%
tablespoons of the rice powder paste in the bottom. Put 1 tablespoon of the
filling on top. Cover with 1% tablespoons of rice powder paste. Wrap it up
to make tsung-tzu. Put in steamer. Steam for 40 minutes. (Remember to
remove the cover once every 10 minutes, or tsung-tzu will split open.)
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Notes:

1.Mustard greens, pumpkin, spinach, carrot, etc. can all be used as ingredients.

2.You can also use 21 ounces of glutinous rice, 2 ounces of flour and some
water to replace the rice powder.
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FRIED SESAME BALLS

N

N

e

TEREH (RRED) 226/A7T ~ AL OEFEIS0ATY ~ Rl HE1ARL ~ 60°CRACESE ~
RS BRBE ~ FEUHILEE o

Ingredients:

7.8 ounces yuan-hsiao powder, 1 sweet potato, red meat (about 5.2 ounces), 1
tablespoon fine sugar, some 140°F (very hot) water, 14 cup sesame, 5 cups oil
for frying
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Method:

1.Peel sweet potato. Cut into small pieces. Steam till well done. Smash while
still hot. Mix with yuan-hsiao powder, sugar and warm water to make a
dough. Knead till smooth and shiny. Divide into several small balls. Coat
with a layer of sesame on top each.

2.Put in moderately hot oil. Deep fry over medium flame. Keep stirring with a
spatula during frying. After 1~2 minutes, press each ball with the spatula.
The balls will expand to 2~3 times their original size. Ladle out when
browned. Drain. Serve.
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Notes:

1. You can stuff the balls with a filling, then fry.

2.Adding sweet potato mash in the yuan-hsiao powder will make the balls
expand but not split.
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CHUN-BING (SPRING ROLLS),
TWO DIFFERENT STYLES

At -
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Ingredients:

10.3 ounces lean pork or beef, 3~4 tablespoons bamboo shoot shreds, 4 table-
spoons dried black mushroom shreds, 10.3 ounces tender scallions, 3 table-

spoons oil, 3 tablespoons cornstarch paste, 26 ounces chun-bing-pi (spring rolls
skin), 5 cups oil for frying
@2 tablespoons flour, 214 tablespoons water
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Seasonings:

1 tablespoon seafood sauce, 1% teaspoons salt, 2 teaspoons sugar, % teaspoon

MSG, Y% tablespoon wine, % teaspoon ground pepper
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Method:

1.Wash tender scallions. Remove old and withered leaves. Cut into 3-inch long
sections. Mix well with ingredient @.

2.Heat oil in a frying pan. Stir-fry all the different kinds of shredded ingredi-
ents and seasonings over high heat for 3 minutes. Add tender scallions. S’tir-
fry for a short while. Add cornstarch paste to thicken. Remove. This jis the
filling.

3.Wrap 2 tablespoons of filling with a piece of spring roll skin. Make it to
2% % 34 inches rolls. Serve.

4.You can also seal the rolls with the paste made with ingredient @), then put
them in moderately hot oil and deep fry till brown and crispy. Remove; drain
and serve.
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Notes:

1.You can use any ingredients you like to make filling.

2.1f the filling is too moist, just add some cornstarch.
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