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FOREWORD

We have been publishing our series of cookbooks for six

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 these
demands, we have changed our “Chinese Cooking Cards” to
517 x81” 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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SWEET AND SOUR CUTTLEFISH
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Ingredients:
1 cuttlefish (about 2.5 pounds), 1 sweet pepper, % cup fungus (fresh or soaked
if dry), } small carrot, 2 abalone mushrooms, 5 tablespoons oil, 2 tablespoons
cornstarch paste, 2 teaspoons sesame oil
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Seasonings: -

1 tablespoon ginger wine, 1 teaspoon salt, 3 tablespoons sugar, 4 tablespoons
vinegar, % cup stock
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Method:
1.Skin cuttlefish. Clean out its internal organs. Cut cuttlefish into large pieces.

Soak in water for a while. Remove stem and seeds from sweet pepper. Cut
into inch-long pieces. Wash fungus. Cut into large pieces. Boil carrot until
cooked. Cut cooked carrot into long pieces. Wash abalone mushrooms. Cut
into long pieces.

2.Mix seasonings well.
3.Parboil cuttlefish in boiling water for 1~2 minutes. Remove and rinse with

cold water to cool. Drain.
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4.Heat pan. Put oil in. Add cuttlefish slices, sweet pepper, fungus, carrot, aba-
lone mushrooms. Stir-fry quickly over high heat. Add seasonings when cuttle-
fish becomes soft. Stir-fry for a while. Add cornstarch paste. Drizzle sesame
oil on top and serve.
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FRIED FISH SHREDS WITH
DRIED RED CHILIES
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Ingredients:

13 ounces shark meat, 15 dried red chilies, some green onions, 1 tablespoon
ginger shreds, 1 tablespoon cornstarch, 4~5 cups oil for frying, 3 tablespoons
salad oil
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Seasonings:

1 teaspoon salt, 1 tablespoon soy sauce, 1 tablespoon sherry, 14 teaspoon MSG
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Dressing for Fish:

Ysteaspoon cinnamon powder, 4 teaspoon xanthoxylum seeds powder
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Method:

1.Skin shark meat and shred. Mix shark meat with dressing. Marinate for 10
minutes. Add 1 tablespoon cornstarch. Blend well.

2.Heat oil for*frying over high heat. Fry fish shreds for 2 minutes. (Lower the
heat before adding fish shreds.) Remove and pour out oil.

3.Remove stems from dried red chilies and wash. Cut into inch-long pieces.

4.Heat 3 tablespoons of oil in pan. Stir-fry dried red chilies first. (If you like
spicy food, you can stir-fry the dried red chilies till they turn black.) Add
green onions and ginger. Stir-fry for a few seconds. Add fish shreds. Stir-fry
well till fish shreds are loose. Add seasonings. Stir-fry for about 1~2 min-
utes and serve.
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WINE-SCALDED PRAWNS
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Ingredients:

12 prawns, 1 slice ginger, 4 bottle sherry
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Seasonings: ,,

14 teaspoon salt, ¥4 teaspoon MSG
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Method:

1. Rinse prawns. Use scissors to cut off the antennae and legs. Remove intesti-
nal cord by slashing back from head to tail. Crush ginger slice flat.

2.Put prawns, ginger, and wine in a saucepan. (The amount of wine should be
enough to _cover all the prawns.) Place saucepan on fire. After it has boiled
for one minute, add salt and MSG. Serve. (There’s no need to add water
while cooking. Also, this dish does not need a dip.)
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FISH HEAD IN EARTHENWARE POT
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Ingredients:

1 fish head (about 2.7 pounds), 1 beancurd (2”x4”), 2 small bamboo shoots, 5
~ 6 dried black mushrooms, 5 slices pork, 1 slice ginger, several sections green

onions, 1 garlic sprout, 1~2 red chilies, 3 tablespoons salad oil, 4~5 cups oil
for frying, 1 tablespoon flour, 1 piece gauze, 4 cups water
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Seasonings:

1 teaspoon salt, 2 tablespoons soy sauce, 1 tablespoon suger, 1 tablespoon

sherry, % teaspoon MSG
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Method:

1.Rinse fish head. Pour boiling water over it to scrape scales off. Remove gills.
Pat dry . Wrap flour in the gauze. Pat the flour bag gently all over the fish
head to coat it evenly.

2.Heat 4~5 cups of oil until moderately hot. Fry fish head till scorched and
browned. Remove and drain.

3.Peel bamboo shoots. Cut into 2-inch pieces. Soak dried black mushrooms in
water for 2 hours. Remove stems. Crush red chilies flat; remove stems. Slice
beancurd into quarter-inch thick pieces-

4.Heat pan. Put in 3 tablespoons of oil. Add green onion and ginger first.
Stir-fry for a few seconds. Add pork slices and stir-fry for a while. Add
water, fish head, beancurd, bamboo shoots, black mushrooms, red chilies and
seasonings; boil for 30 minutes. (Use high flame first. Switch to medium
flame when boiling.) Spread garlic sprout on top and serve.

5.During boiling, soup can be added. Carrots and bean flour noodles can also
be added.
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SIMMERED CHICKEN WITH
SALTED DRIED FISH
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Ingredients:
17}

chicken legs, 1 large salted dried fish, 1 slice ginger, 1 tablespoon rock sugar,
1 tablespoon sherry, 4 cups water, 14 teaspoon MSG
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Method:

Rinse dried fish. Remove tail and fins. Cut into inch size pieces. Chop chicken

legs into pieces. Put all the ingredients in a pot and boil over high heat; lower

the flame after it’s boiling. Simmer for 20 minutes and serve. (Salt is not need-
ed because ‘the fish is already salted.)
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Note:

1. The liquid from this dish can be used to cook Chinese cabbage.

2.Amount of water can be adjusted according to personal taste.
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PRAWNS IN TOMATO SAUCE
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Ingredients:

6 large prawns, 2 small red tomatoes, 2 tablespoons catsup, 2 green onions, 1
slice ginger, 3 tablespoons salad oil, 4~5 cups oil for frying, % tablespoon
cornstarch
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Seasonings:

1 teaspoon salt, 3 tablespoons sugar, 3 tablespoons dark vinegar, 14 teaspoon

MSG, 5 tablespoons water, 1 tablespoon sherry, 2 teaspoons sesame oil
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Method:

1.Cut off prawns’ antennae and legs. Slash the back to remove intestinal cord.
Rinse prawns and pat dry. Sprinkle prawns evenly with cornstarch. Chop
ginger slice and green onions finely. Remove stems from tomatoes; cut into
small cubes.

2.Heat oil for frying until moderately hot. Deep fry prawns till a little scorch-
ed and hard (about 1~2 minutes). Remove.

3.Heat pan. Pour in 3 tablespoons of oil. Stir-fry ginger and green onions for a
few seconds. Additomatoesand stir-fry for 12 minutes. Add catsup and all
seasonings; stir-fry till boiling. Add prawns. Stir-fry for a while. Boil with
cover on for 2 minutes. Remove from heat and serve.

4.You can also cut each prawn into 2~3 sections.
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STEAMED MANDARIN FISH

Ingredients:
1 fresh fish (about 1.3 pounds), 2 tablespoons green onion shreds, 1 tablespoon

ginger shreds, 3 tablespoons oil
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Seasonings: =

3 tablespoons soy sauce, 1 tablespoon sherry, Y teaspoon salt, !4 teaspoon

MSG, 3 tablespoons water
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Method:

1. The fish should be less than 1% inches thick. Scrape scales off. Rinse the
fish and pat dry. Put fish on an ovenproof plate.

2.Bring water”in steamer to a boil; put fish in to steam for 5 minutes over
high heat. Turn off the fire. Leave covered for another 5 minutes. Remove.
Pour juice out.

3.Heat pan. Pour in oil. Add ginger shreds, green onion shreds, and all season-
ings. Stir-fry for a few seconds till boiling. Pour over the fish. Serve.
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STEWED SEA CUCUMBERS, BAMBOO SHOOTS,
PIG’S STOMACH AND CHICKEN BREAST
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Ingredients:

1.3 pounds sea cucumbers, % cup bamboo shoot slices, 5 cup cooked pig’s
stomach, Y% chicken breast, 14 cups stock, 3 tablespoons oil, 3 tablespoons
cornstarch paste, 1 slice ginger, 2° green onions, 1 tablespoon sherry, 3 cups
water, 2 teaspoons Shaohsing wine
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Seasonings:

1 teaspoon ginger juice, 1 teaspoon salt, 2 teaspoons sugar, }; teaspoon MSG,

14 teaspoon ground pepper, 1 teaspoon sesame oil, 1 tablespoon soy sauce

W -

FEELE2 A RE ©

s -

1. 2N AREET R T RIE Y - BEIE VIR B - HEESEEES
£ > PRI o

2. SRAIPISY2 4 - — R/ NEBHIEN PSS P > —FR AR o YeiRbRIE A - SEA IR
B Gk PR UIBOREA » AIARLK AN S BE2055 4 © ;

3. IO SEINENVEN i - SEHRER I RIET H B 25088 > BRI TYE S - IEF R aaskrt
FOERES » REERIET AR EI A ZE » Bk FERIAI s o

4. EZSFRTRIERE » St mTie B © 2T RO BB T - A0S EEE ~ A ~ &
HYZEEE ©

Method:

1.Remove intestinal canals from sea cucumbers. Rinse sea cucumbers. Slice
each sea cucumber in half, then cut into large pieces. Parboil sea cucumbers
in 3 cups of boiling water with 1 slice of ginger, 2 green onions, and 1 table-
spoon wine. Parboil for 3 minutes. Remove and rinse under cold water.

2.Slice chicken breast into large, thin pieces. Marinate in 1 tablespoon corn-
starch paste for 20 minutes.

3.Heat pan. Pour in oil. Add chicken and bamboo shoot slices. Stir-fry for 2
minutes. Add sea cucumbers, pig’s stomach, seasonings, and stock; bring to a
boil. Add cornstarch paste after mixture is boiling. Drizzle with 2 teaspoons
of wine and serve.

4.Black mushrooms, pork slices, or green vegetable can also be used instead of
cucumbers, bamboo shoots, or pig’s stomach.
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STEWED MUSTARD LEAVES
WITH SCALLOPS
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Ingredients:

4 large dried scallops, 2 pounds mustard leaves, 2 cups stock, 1 tablespoon
ginger juice, 2 tablespoons cornstarch paste, 2 tablespoons oil, ¥4 teaspoon
baking soda, 1 teaspoon sesame oil
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Seasonings: v

1 teaspoon salt, 15 tablespoon sugar, )4 teaspoon MSG, %5 tablespoon sherry
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Method:

1.Soak scallops in warm water for 12 hours. After softened, tear into shreds;
reserve liquid that scallops were soaked in. Discard old mustard leaves. Par-
boil in boiling water with baking soda for 3 minutes. Drain and rinse with
cold water to cool down. Squeeze dry. Slice into large, thin pieces.

2.Heat pan. Pour oil in. Add ginger juice and stir-fry for a while. Add scallops;
stir-fry for a while. Pour in stock, the water used to soak scallops, and sea-
_sonings. Bring to a boil. Add sliced mustard leaves. Stir-fry for 1 minute.
Add cornstarch paste to thicken. Drizzle with sesame oil and serve.




T o wR

FRIED CRISPY SHRIMP BALLS
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Ingredients:

2.6 pounds shrimps, 1 cup bread crumbs, 1 egg, % tablespoon cornstarch, 4~5
cups oil for frying, % tablespoon pepper salt
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Dressing for Shrimps:
1 tablespoon ginger wine, 3 tablespoons cornstarch, !4 teaspoon ground pepper,
Y4 teaspoon salt, 1 teaspoon suger, % egg white, !4 teaspoon MSG, Y% table-
spoon sesame oil
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Method:

1.Remove intestinal cords from shrimps. Rinse shrimps and drain in a colan-
der. Shell shrimps. Flatten shrimps, then chop into a mash. Put the mash in a
mixing bowl. Add dressing. Blend well till glue-like (about 30 minutes). It’s
best when a small piece of the mash can float on water.

2.Heat oil to until moderately hot. Use hands to shape shrimp mash into balls.
Deep fry balls over moderate heat. Turn the fire to high after the balls start
to float. Deep fry for another 14 minute. Remove and drain.

3.Sprinkle 4 tablespoon cornstarch on shrimp balls to soak up oil or water.
Beat 1 egg well. Pour the beaten egg over the shrimp balls. Coat the balls
with bread crumbs. Put the balls again in extremely hot oil. Deep fry till
golden brown. Dip in pepper salt to eat.
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STIR-FRIED CAULIFLOWER WITH
SHELLED SHRIMPS
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Ingredients:

21 ounces shrimp, ¥4 head cauliflower, 6 tablespoons oil, several sections green
onion
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Seasonings for Marinade:

1 tablespoon ginger wine, 2 teaspoons cornstarch, %4 egg white, 3 teaspoons
sesame oil, %4 teaspoon salt, %4 teaspoon ground pepper, 1} teaspoons sugar
SR -
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Seasonings:
1 teaspoon salt, 3 tablespoons water, % teaspoon MSG
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Method:

1.Rinse shrimps and drain. Shell shrimps, keeping tail piece intact. Marinate
with marinade seasonings for 20 minutes.

2.Remove main stem from cauliflower. Cut into inch size cubes. Wash.

3.Heat oil in a frying pan. Stir-fry green onion sections for a few seconds. Add
shelled shrimps. Stir-fry for 1 minute. Remove shelled shrimps. Leave oil in
pan. Add cauliflower and seasonings. Stir-fry for 1 minutes. Simmer with
cover on for 2 minutes. Remove and arrange on a plate.

4. Arrange the cooked shelled shrimps on top. Serve.
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OYSTERS OMELET
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Ingredients:

10.4 ounces oysters, 8 eggs, 8 tablespoons oil, 2 tablespoons chopped green
onion
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Seasonings for Marinade:

.
2 teaspoons ginger wine, % tablespoon cornstarch
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Seasonings:

1% teaspoon salt, % teaspoon MSG
K
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Method:

1.Rinse oysters and drain. Marinate in marinade seasonings for 20 minutes.
Parboil in boiling water for 4 minute. Remove and drain.

2.Beat egg with seasonings well. Add ‘oysters and chopped green onion to egg
mixture.

3.Heat oil in a frying pan. Pour egg mixture in. Stir-fry over a high flame till
no longer runny. Serve.
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Notes:

‘1. Heat the pan first before you add oil.

2.Do not disturb the egg mixture right after you pour it into the pan but wait
for a while to allow it to become more firm.
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STEAMED POMFRET
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Ingredients:

1 pomfret (about 26 ounces), Y4 cup green onion shreds, 4 cup ginger shreds, 1
tablespoon coriander, 4 tablespoons oil
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Seasonings: e

1 tablespoon wine, 3 tablespoons soy sauce, % cup stock, 4 teaspoon MSG
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Method:

1.Rinse fish and pat dry. Bring water in steamer to a boil; steam fish on a
plate for 7 minutes. Do not open lid during steaming. Turn fire off. Leave
covered for 7 minutes more.

2. Take fish out. Drain off juice.

3.Heat oil in a frying pan. Stir-fry green onion shreds, ginger shreds and sea-
sonings for 4 minute. Bring to a boil. Pour over fish. Garnish with cori-
ander. Serve.

Note: 5

“Pomfret” describes a kind of large, flat fish that lives in the ocean.
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STEAMED SHIH-BAN (GROUPER)
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Ingredients:

1 grouper (about 2 pounds), 8 dried black mushrooms, 5.2 ounces rape flower,
4 tablespoons oil
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Seasonings for Marinade:
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1 tablespoon ginger wine, !4 teaspoon licorice powder, 14 teaspoon xantho-
xylum seed powder, %5 teaspoon salt, 2 teaspoons cornstarch
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Seasonings for Gravy

1 cup stock, 1 teaspoon salt, 1 teaspoon sugar, 2 teaspoons wine, % teaspoon
MSG, % teaspoon cornstarch
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Method:

1.Remove old leaves from rape flower. Parboil in boiling water for 114 min-
utes. Remove with slotted spoon. Add cold stock.

2.Cut off fish head, tail and middle bone; reserve. Skin should be left intact.
There should be two pieces of fish meat now. Slash the meat diagonally at
one inch intervals. Do not cut through. Marinate in marinade seasonings for
30 minutes.

3.Soak mushrooms in water for 2 hours. Remove stems and wash. Cut each
mushroom in half. Place black mushroom half in between two slices of fish
meat. Put fish head, tail and bone back into their original positions.

4.Bring water in steamer to a boil. Put fish on a plate. Steam fish for 20
minutes. Turn fire off. Leave covered for 5 minutes more. Take fish out.
Pour liquid from fish into the stock.

5.Pour oil in a frying pan. Add stock and vegetable. Bring to a boil. Pour over
fish. Serve.

]pepltoIﬁlﬂ
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STIR-FRIED CUTTLEFISH WITH
SUGAR AND VINEGAR
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Ingredients:
21 ounces small fresh cuttlefish, 4 tablespoons oil, %4 tablespoon chopped gin-
ger
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Seasonings: -

1 tablespoon ginger wine, 1 tablespoon soy sauce, 1 teaspoon salt, 14 teaspoon

MSG, 1% tablespoons sugar
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Seasonings for Gravy: -

14 tablespoon cornstarch, 2 tablespoons vinegar
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Method:

1.Remove internal organs from cuttlefish. Rinse.

2.Heat oil in a frying pan. Add chopped ginger and stir-fry for a few seconds.
Add cuttlefish and seasonings. Stir-fry for about 2 minutes. Simmer with lid
on for 14 minutes. i

3.Remove cover. Switch to high heat. Stir-fry till liquid is nearly evaporated.
Add seasosings for gravy. Stir-fry for 1 minute. Serve.
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ABALONE WITH LCEBERG LETTUCE
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Ingredients:
1 head iceberg lettuce, 1 abalone (Canned abalone is more covenient to work
with.), 114 cups stock, 1% tablespoons cornstarch paste
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Seasonings: -

1 teaspoon salt, ¥4 teaspoon MSG, %4 teaspoon white pepper, ) tablespoon

ginger wine
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Method:

1.Remove the outer withered lettuce leaves; wash, then cut into large pieces.
Arrange on the plate.

92.Soak the fresh abalone in cold water for two days. Remember to change
water from time to time, or there will be an unpleasant smell. Remove and
wash. Place with 1 slice of ginger root and water (enough to cover abalone)
in a steamer; steam for 3~4 hours. Remove. Cut off irregular looking parts
along the the edge to make it round. Slice into pieces. Put in steamer again.
Steam for &nother 2~3 hours. If using canned abalone, just slice and keep
the juice.

3.Pour the steamed broth or canned juice in a small saucepan. Add seasonings.
Bring to a boil. Add abalone slices. Add cornstarch paste to thicken. When
boiling, remove and pour over lettuce. Serve.
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Note :
Abalone is nutritious and conducive to health.
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PAPER-WRAPPED FISH
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Ingredients:

1 flounder, 1 piece cellophane (6”X6”), butter, 4~5 cups oil for frying
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Seasonings:

(D1 teaspoon salt, ¥ teaspoon MSG, % tablespoon wine, % teaspoon pepper, 1
tablespoon ginger juice, 3 teaspoons cornstarch

@1 tablespoon cornstarch, 114 tablespoons water
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Method:
i 1.Rinse fish. Remove head and internal organs. Tear off fish skin. 1
,' 2.Cut fish to 2”x2%” pieces. Mix well with seasoning @. Let stand for 20
minutes.

3.Place fish at one corner of the cellophane. Put a small piece of butter on
fish. Wrap the fish with cellophane. Use seasoning @) to seal.

4. Heat oil until moderately hot. Put the wrapped fish in and deep fry for 6~8
minutes. Remove and serve.
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Note:

Other kinds of fish with tender meat and less bones can be used instead.
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LEMON-FLAVORED FISH SLICES
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Ingredients:

2 pounds codfish filets, 6 tablespoons oil
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Seasonings:

@1 tablespoon ginger wine, % teaspoon pepper, 1 teaspoon sugar, % teaspoon
salt

@2 tablespoons fresh chopped pineapple, % tablespoon lemon juice, 3 table-
poons sugar, 1 teaspoon salt, 14 teaspoon MSG, 1 cup water, 1 tablespoon
cornstarch
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Method:

1.Rinse fish meat and pat dry. Cut each filet into thinner, smaller slices. (You
can also use the whole filet if desired.)

2.Mix the fish well with seasoning @. Let stand for 20 minutes.

3.Heat oil in I)an. Sauté fish slices on both sides till golden brown. Remove.

4.Use another pan to boil seanoning @) till thickened. Pour over fish and serve.

fisak
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Note :

Pineapple should be finely chopped.
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SPICY FISH CHUNKS
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Ingredients:

3~4 pieces croaker fish, 4 tablespoons oil, 4~5 cups oil for frying, 2 table-
spoons cornstarch paste, %4 cup water
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Seasonings:

@1 tablespoon wine, 1 tablespoon ginger juice, %4 teaspoon salt, }4 teaspoon
MSG, 3 teaspoons cornstarch, 2 teaspoons water

@1 cup cornstarch, 3 tablespoons flour

@)1 tablespoon chopped garlic, 1 tablespoon chopped red chili, 2 tablespoons
soy sauce, 1 teaspoon sugar, }% teaspoon salt

@] teaspoon xanthoxylum seed powder, 2 teaspoons sesame oil, }4 tablespoon
chopped green onion or coriander
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Method: - >

1.Rinse fish meat and pat dry. Blend well with seasoning @). Let stand for 20
minutes.

2.Coat each fish piece evenly with seasoning 2.

3.Heat oil till hot. Deep fry fish for about 4 minutes till golden brown. Remove
and drain.

4.Heat 4 tablespoons oil in pan. Add seasoning @) and stir-fry for a while. Put
water and fish pieces in. Stir-fry slightly for a while.

5.Pour in cornstarch paste to thicken gravy. Sprinkle seasoning @ on top and
serve.
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SIMMERED CARANGIDS WITH
FERMENTED BEANS AND GARLIC
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Ingredients:
5~ 6 carangids, 6 tablespoons oil, 3 tablespoons water
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Seasonings:

1 chopped green onion, 2 chopped red chilies, 6~8 chopped garlic cloves, 1

teaspoon chopped ginger, 2 tablespoons dry fermented beans, 1 teaspoon salt, 2

teaspoons sugar, 2 tablespoons soy sauce, % tablespoon wine, some MSG
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Method:

1.Rinse fish. Remove internal organs. Pat dry.

2.Heat oil_in pan. Grill the fish on both sides until slightly scorched. Remove.

3.Use the oil left in pan to stir-fry seasonings for a while. Put the fish back
into the pan. Stir-fry for a while.

4.Add water. Simmer with cover on-for 3 minutes. Remove and serve.
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Note:

Besides carangids, many other kinds of fish can also be cooked this way.
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CURRIED FISH HEAD

-

KEEE (EfA) UE ~ B ~ Phrl8RL ~ #£45200cc ~ HiF71400cc ~ ZEEHH
FILFERE ©

Ingredients:

1 large (sea) fish head, 1 pot boiling water, 8 tablespoons oil, 200cc fresh milk,
400cc. coconut juice, 1 teaspoon ground black pepper
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Seasonings:

@5 tablespoons curry powder, 114 tablespoons chopped scallion bulb, % cup
dried onion, 24 cup dried carrot, 1 tablespoon chopped red chili, 2 teaspoons
salt, 3 tablespoons ground pork, 114 tablespoons wine, 3 tablespoons sugar,
14 tablespoon chopped ginger, 14 tablespoon chopped garlic, 1 diced tomato

@2 potatoes (dice into inch size cubes and fried for 4 minutes), 8~10 baby
mustard greens.
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Method: -

1.Remove gills and scales from fish head. Rinse. Parboil in boiling water for 1
minute. Rinse under cold water.

2.Heat oil in pan. Add seasoning @ and stir-fry for a while. Put fish head and
coconut juice in to cook for 10 minutes. (Stock or water can be used instead
of coconut juice.) During cooking, turn the fish head over from side to side.
Add fresh milk. After boiling for a while, remove and put into a small pot
which already has half the amount of seasoning @ in it.

3.Place the other half of seasoning @) beside the fish head. Simmer the fish
head over low flame for 7~8 minutes. Sprinkle black pepper on top and
serve.

fimak :
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Note:

Fish head can also be cooked in pieces.
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SAUTEED PRAWNS
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Ingredients:

1.3 pounds prawns, 4 tablespoons oil
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Seasonings:

1-tablespoon soy sauce, some MSG, 1 tablespoon chopped green onion, 1 table-

spoon ginger juice, some salt, 2 teaspoons wine
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Method:

1.Cut off prawns’ antennae and legs with kitchen scissors. Remove intestinal
cords. Rinse and pat dry.

2.Blend prawns with seasonings. Marinate for 30 minutes. Discard marinade.
3.Heat oil in pan. Add prawns. Stir-fry quickly over high heat for 124 minutes
till liquid has evaporated. Remove and serve.

jBfriE Seafood Dishj—,pse?itoﬁ e i
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CRAB OMELET
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Ingredients:

2 (sea) crabs (about 2 pounds), 6 eggs, 8 tablespoons oil
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Seasonings: -

2 tablespoons ginger wine, )4 teaspoon ground pepper, %4 teaspoon MSG, 1%

tablespoons soy sauce, 1 tablespoon sugar, 1 teaspoeon salt
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Method:

1.Brush crabs clean. Lift off back shells. Take out gills and organs. Drain
liquid out. Chop into small pieces (about 2 inches long). Beat eggs well.

2.Heat pan over moderate heat for 2 minutes. Pour in oil. Add crab pieces
immediaEely after. Add seasonings. Stir-fry over high flame till liquid has
evaporated. Pour egg mixture in. Stir-fry till firm and a little scorched.
Serve.
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HOMEMADE WINE-MARINATED CRABS
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Ingredients:
1 or 2 fresh crabs, 1 tablespoon Kaoliang wine, 2~3 teaspoons salt, some ice
water, % teaspoon MSG
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Method: 8

Remove the large main shell from crabs. Clean and sponge exposed parts.

Rinse. Cut crabs into small pieces. Drain water out. Put crabs in a bowl. Add

salt, wine and MSG. Blend well. Add some ice water. Cover the bowl and put

into refrigerator for 4 hours. Serve. (Add about 1 tablespoon of ice water for 2

crabs and 3~4 tablespoons of ice water for 1 crab.)
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BWEF K4 Vegetarian Dishes
#+48 Pork & Beef Dishes
51828 Chicken & Duck Dishes
BFIE Seafood Dishes
#5F28E Tonic Dishes
2548 Dimsum Dishes
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