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Eevrlastm
» book was published in the year 1965, 1 .

ory Was of my two older sisterg, . With dia
mt;"; und town delivering books. Eyep, " Ciy

'« book. and it inspired in N My
req)

ly jlls:;

pificd until later that I understood the hit

of-it was the first colored recipe b, :
0
had k with an English translation £
( rﬂﬂlpﬂ boo Of ey
a.‘fsﬂm e firs

S e the most important key in our later efforg
i} ﬂ
whmrean cuisine to the international stage. At thag limg,
cu

Chinese food,” the first thing that came the;

¥
: _ Mﬂthers name characteristically emerged as the 'Cpresen,.
 minds was rLP ;m:;F# :ine-and the Pei Mei Recipe Book became the requj-

g cul
and abroad student. Even till now, everything apqy, this

cevery heat.
i Bnﬂk“ (il Jeft ts deep imprint on 11y
cip my mother depicts her feelings toward the publicatip, of

.....

@m autobiography:

2 'E'E'» Wjﬂhﬂﬂkrdwi&d = pﬂbf-’ﬂ? the recipe book was for the convenience of
w3 3 m m L iz the class notes into a useful collection.
AL ‘.-NE'H’S pmr:fd a spec:.-af rspurr on Augusr Q_m, 1971, ”Th

=
=

hed in Tain ,, ,1; ffmf time, in an eﬁmr to deepen the Ameucm: understand-
“ wre, the government sent oul valuable Chinese traditional arts foy

- -}Iw United States. Among the various topics, the Pei Mej
e a;:ﬂu: mprﬂremanve af the Chme'j'e cuisine to further

pmer ;pf r};e mcxpe baﬂks arr.w.?d ! fmﬂﬁf 50 much |
'. @“naw bﬂﬂkf and the organized pri; the happi-

Thirty-some years have passed since these feelings had transpired. These years,
Tarwan's publishing environment has matured and keeps flourishing, with all kinds
of colored recipe books on the shelf. However. none can compare with the deep

meaning the heavy, vellowed Pei Mei Recipe Book brought with its birth so long
ago.

Due to the popularity among its readers. this famous and representative Chinese
recipe book still receives many orders and inquiries from abroad. However. due to
the age of the pictures and as many as 400 pages of rich content. many evaluations
of republication resulted in a decision of postponement for the time and work it was
expected to take to remake this recipe book. Finally. in the beginning of this year
2004, also on the eve of this recipe book’'s mrning forty years old, my eldest sister
Angela and I decided to remake and republish this meaningful Pei Mei Recipe Book
to commemorate the passion and spinit with which my mother has dedicated her life
in the popularization of the Chinese culinary art. With my 73 year-old mother and
eldest sister's effort in selecting the recipes and reinventing the more modermn season-
ing and ingredients, the shooting of new pictures. the reorgamzation of content, and
the help of Mother's former student Yin-Cho Chan. working for many months; final-
ly the Pei Mei Recipe Book is made possible to re-hit the market in its brand new
looks, continuing its role in the furtherance of knowledge and fine taste of Chinese

cooking.

With this republished recipe book, | dedicate my deepest love and reverence to
my mother. | wish that when she holds this "new" book in her hands, she will have
the same excited and content smile on her face so many years ago. | also sincerely
hope that this Pei Mei Recipe Book will continue to impart Mothers gourmet cook-
ing tradition onto the future 40 years.

Michael Cheng
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'Wined Chicken

ingreﬂients:
1/2 chicken (about 1kg)

ﬁ;zﬁﬁzﬁfﬁ1ﬂﬁ£$}

SR
f Eﬁ u ,
| z ;;; (iREESEA g8 Al )

Seasonings:
1T. salt, 2C. wine (Chinese Shao-Shing wine

or Japanese wine), 3C. cold chicken stock,

| agn 31
*' e 1/2 7
@ 1/2C. fish sauce
| & E z .%15 pgE ek BIRETIHT  BFEERY, DR e L
f:ﬁ g E A R4y 2 IS © 3 k- “0tt may ﬂb‘-"” e Cxcien |. Clean and pat dry the chicken. Rub it over with
i 7 i o s —RARF  EAKBARZIAMRT - BARAR WIS 4o salt. Let it stand for about 2 hours.
I :é a b & rfﬂ% 00 SMEAAENAI ) ¢ :':“;f -:1 “‘”‘Lll ll “F 2. Put chicken in a bowl. steam it over high heat for
- - f " A - oL =00 ?:uif'g. LLIECCLEY " - :
gj }-‘l E i 3 ﬁ%EﬁﬂEZ%ﬁ?ﬂj y 2= FRAEM » FHESEME IR o~3 2, The wine brine can be = E:jgm Y m::ut:s, trom Bowl dover il atuel
s M T ' ST . o T e 3. Remove chicken fr .60 |
& i_ﬂf g E 4 eEHMEHEARET (FBE— X JENEEN) & iin. Luiﬂ:-LI;--; _:n'k 1 oieces, lay in a deep bowl. |
; é - & pEmE s s s ENERLEIA BS99 EEEF T siherwise 4 Strain chicken broth from the steamed chlckan_
#5 o BOAKERESR 12 SLLE o (BIRZ] 6 /SR RIS 2R the flavor of wine might into the deep bowl.Add chicken stock, wine, and
3 g ; EFLLEEE » LUEEIEHIYEEREES ) be too strong. fish sauce, mix well, cover and keep it in refrigera-
S > . Turn the chicken over once
o E P s MBS t ik . tor for about 12 hours
B = 5. ﬁﬁﬂﬁﬁﬁ;iﬁﬁﬂaﬂj i BRERAE FTEERER e .
% g ﬁ R RRRS 5. Remove 1 or 2 pieces of chicken, cut mta pieces.
' Lay on a serving plate and pour over chicken with
1T. wine brine.
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fﬁﬁﬁ’mﬁgﬁiﬁ iﬁflﬁ-ﬁ?{m ifﬁ;‘j Paper Wrapped Ch|0ken_\

Ingredients:

300g. chicken breast (or 1 chicken leq), 1 piece

BHEH
: . ham, 2 black mushrooms. 12 parsley leaves,
a2 = 12 pieces cellophane paper (10X 10 cm),
14 R 2T. sesame oil
e g 12 R Seasonings:
[ SO
¥4 -: g /4 5L < 1. S0y sauce, 1/4 1. salt, 1/2 t. sugar, 1T. wine,
B £ Y A5HEAD 1/4 = 1/4 t. black pepper
g =
- i
o o ARZzXFR (£ 12 / = Note rocedures:
¥ 1. EAUAL 3X5 A3 =12 5 28 You may cut the 1 Outthe on
-~ £ ABIRS 15 96 - chioken with ‘the e chickea Inio 335 cm shoss HN
. __E_ 2 EEHBKENZEET  BARUIAL 6 A=AF skin, and wrapped it gﬁjf:fr:fi::{;zbm.[ igi:ﬁznuh:::ea. 4 !
f = . : iimosie aK ms with water, then remove the
il# == £In Wth Sk W
| E 3. BARE (LRI AAFAE) BURBEIRDNGIRENE 1o WAL SRS e, stems. Cut each piece into 6 small triangular pieces.
g | . olice the ham into 12 small pieces, the same size as
i 4. ERBRAFPRARLVEIRA B EESE BB N mushrooms.
_ BE—H  SGREF—RBH - tBRELEY 2, By 4.Brush some sesame oil on cellophane paper,
;_ BAAREE  SEHESTIG - arrange one piece of parsley leaf, one piece of
& S EEME/\S0%  ATRS  BEASTRA  5)k1g E::gj:;::;”f D e
- o 1l ing .. . . ; pk of chicken on the top, fold and pac
g tﬁﬁ*%'ﬂﬁ 92 ﬁiﬁ FHAC Mz it into rectangular package.
- AR HAER (R8BS % ) o 5. Heat 4 cups of oil to 160°C to deep-fry the chicken

packages for about 2 minutes, drain and place on a

_ plate, serve.
# 44 Yolume 1 017
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‘Jellied Chicken :

<

Ingredients:

300g. chicken breast. 40g. ham, 2~3 parsley
leaves, 1/60z. Agar-agar (or 1 envelope of unfla-
vored gelatin), 1 stalk green onion, 2 slices ginger

Seasnnings:

1t. salt, 1T. wine, a little of chicken powder

".5- ]
rrocedures:

!. Boil the chicken with green onion and ginger for

about 20 minutes. Remove the chicken and let it

cools, then remove all the bones and skin. Cut into
3 X5 cm pieces.

. Soak the agar-agar for about 10 minutes, squeeze
dry and cook with 2 cups of chicken soup (remain-
ing for #1) for about 7~8 minutes over low heat,
turn off the heat when the soup reduced to 1 1/2
cups. Pour the soup to a bowl, add chicken meat,
salt, and wine. Steam for 20 minutes.

3. Cut the ham into small leaf shape or triangles.
Arrange ham, parsley leaves, and chicken attrac-
tively on a bowl, add the stock into the bowl.
Remove to refrigerator when it cools. Wait for at
least 1 hour.

4. Turn the bowl over onto a plate, remove the bowl, _'_'

Serve.
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'Stewed Chicken
with Pineapple Sauce

Ingredients:

1/2 chicken or 2 chicken legs, 2/3C. diced pineapple, 1/2C.
diced onion, 1/2C. pineapple juice, a little of parsley leaves

Seasonings:

5T. soy sauce, 1T wine, 2 1/2C. cold water, 1T. comstarch
paste, 1/41. sesame oil, 3C. oil for deep-frying

“u [ Ipp—— e
Frocegaures.

i
. Clean the chicken. Soak with soy sauce and wine for about 30 5
minutes. Deep fry chicken with hot oil until it becomes goldes N
brown. - :
2. Remove the chicken and drain off oil form frying pan. Usi
only 2T. oil to stir fry the onion, add the mmauﬁngm
and pineapple juice. Add the chicken, cook for 1 m _5
add cold water, bring to a boil, turn to low heat, S * '
30 minutes until the chicken is done and tham_s av
half portion of soup left.
3. Remove the chicken and cut into pieces, ar
4. Add pineapple into the soup, cook for 1 m n -’J: cker
cornstarch paste and add sesame Oil, &ﬁ '
sauce. Pour the sauce over the chicken,

leaves on the top.
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Note
1. You may use chopped almond
or almond slices instead of wal-

nut.
Brown peppercorn salt 1s very
useful in Chinese food. usually
serve with fried or roasted dish
To make brown pepper corn

"
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3. ﬁgﬁﬁﬁﬁﬁﬁﬁﬁﬁmﬁ ! }ﬂﬂaﬁﬁg‘b?ﬂ“%ﬂmﬁﬁanﬁ : salt : stir fry 1T. brown pepper

Bl KIS IER (#9 1 7$8) ° B L2 ET A BTEHS corn in a dry frying pan over

yw heat for about 1 minute,
IHEEA © low heat |
o add salt, stir for a little while,
remove and let it cool. Grind 1t
sift with a very fine sieve.
st mix brown pepper com
- with stir fried salt.
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or cashew nuts, 4C. oil, 1. brown
peppercom salt

Seasonings:

1 egg white, 1/2T. wine, 1/21. salt,
27. comstarch

Procedures:

'Deep Fried Chicken with Walnuts

ingredients:
300g. chicken breast, 120g. walnuts

Remove the skin and membrane from
chicken meat, slice into 3X5 cm pieces,

marinate with mixed seasonings for about

15 minutes.

2. Chop walnut or cashew nuts into sma’ti

pieces, the size about a rice.

3. Coat the chicken pieces with cho
nuts, then deep fry over low heatﬁ:?

1 minute or until golden brown, d *' 1

Serve with brown pepper corm aatE.
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'Stewed Duck with
Brown Sauce

ingredients:
1/2 duck or chicken, 4 stalks green onion, 3 slices

ginger, 1 star anise, 4C. oil, parsley

51. soy sauce, 2T. wine, 2T. rock sugar, 1/2t. sai,

5C. water, 1/21. sesame oil

MNote

1. You may stir fry some
Clean duck, rub and soak with soy sauce for about

green vegetable and

place around duck to 1/2 hour, reserve the soy sauce.
make it more colorful. Deep fry the duck with hot oil until brown. Remove

2. You may cut the duck to duck and drain off the oil.

and serve Add remaining soy sauce to a wok, then add green

onions, ginger, star anise, wine, and 5 cups of

water , bring to a boil, put the duck back to wok.

4. Cover with a lid and stew for about 2 hours over

very low heat. Add sugar and salt after 1 hour.

5 When the sauce reduced to 2/3 cup, remove duck
to the serving plate. Splash sesame oil into the
sauce. mix and pour over duck. Decorate with

some parsley or stir fried green vegetables. Serve.

small pieces

as and appetizer.
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‘Braised Pork Shank !

E_grediants:

1 small pork shank, 2 strings

Seasnniqgs:

2T. sweet soy bean paste, 3T. soy
sauce, 1T. wine, 1T. rock sugar,
1 star anise, 1 piece cinnamon

___ Note

This kind of pork may be
served with buns, or green
onion pies. roll the pork up
and eat.

D*ﬁr‘edures'

for about 2~3 hours.

\. Rinse and wipe dry the pork shank, tie 'l'f—‘lﬂiﬁ'l' {5 1 s
strings to make pork shank into a round shag
Brush sweet soy bean paste on shank, m

i
<

2. Boil soy sauce, wine, star anise and I:-_..,.u‘..
a pot, add pork shank, cook for a whil :

cups of boiling water in, cook ms-
about 30 minutes, add rock sugar, ¢

stew for about 1 hour and 30 Fﬁm

sauce over pork freguently while s ste
3. When the sauce reduce to ‘iﬁ

heat. Remove the pork aﬁaﬁ i&'”' e
! !'l;:;?:?'-_ DOUF SC

and arrange on a plate. (Y 4
sauce over pork)

’“
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‘Sweet and Sour Spareribs .

Ingradlants:
600g. pork spareribs, 3 stalks green onion

(shredded), 4C. oil (for deep frying)

m@3X (tD#% ) » XEX 4 f7;

g iR 600 2

FEH
|4 AR
| 1/2 KR
‘g4 AR
] gﬂﬁgiﬁﬁﬂ: Seasnninﬁ
<B4 2 xat 4T. soy sauce, 1/2T. wine, 4T. sugar,
:.' 85 3T. brown vinegar, 2t. cornstarch,
fjﬁ,-ﬂi 4 SR ST. water, 1/4t. sesame oil
? B oI Note Procedures:
T E | 5 There are many ver- i
B i% 1. NEEHAEE 2.5 ABREZIME » ZEEREABIR MAE qi::: Ul;_ - :;L”:‘i‘l '“_m[ l 1. Cut the spareribs into 2.5 cm pieces, marinate
£ e o B 30 435§ - Sour Spurc::iha", _rhfn . with soy sauce and wine for 30 minutes.
l- E ;E_ 2 FEHEG = HBNEERARET » LI AIER o i a traditional Shanghai Reserve soy sauce in bowl.
i : g o . SESEIH - style. 2. Deep fry the spareribs with hot oil for about 2
: o EREES A BAKBNEEBIE 10~15 51 minutes over medium heat, remove and reheat
é < the oil, deep-fry once more until the ribs turn
€ L EEEIARZER  MARBERRAEH  Begp o
g A o 3. Add all other seasonings and shredded green
8. i = - . J.r;_.j'._.‘u:th; 4 : - .
¥ 5. ﬂq‘:m# 1 AR ; 'F:Hfﬂiﬂ LIAKY EZ% B onion with remaining soy sauce in a bowl.
ETEERE  GTHE  BEHS - B8 4. Heat 1T. oil to stir fry the seasoning sauce,
bring to a boil and then add spareribs in, mix
well and serve.
030 Volumel .
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e 500 A BE (EHEEHER ~ Bk
| gt

i :
e LIt Mold Pork with Brown Sauce ,

'fﬁ;ﬁﬁia%b'ﬁffit
: g , B& 1/4 R
1 ARL B : R
| gk 2 R T V4 RRE

ot

Iﬂgredientsz

200g. pork (bacon part), 300g. green vegetable

(spinach or green cabbage), 4 green onion (1" long),
2 slices ginger, 1 star anise

Seasonings:
& 5T. soy sauce, 2t. sugar, 1T. wine, 1/4t. salt, '
Gl L 2t. cornstarch paste, 1/4t. sesame oil \\

O AR STRRZETR PR B 67 Ay 7 g |
LR e K (BEEABIR)  BAK A (g Procedures: :

=0 pf i 1. Choose a piece of pork about 6~7 cm wide, cook with
30 75E) ' i ey water for about 30 minutes.

2. %ﬁ:ﬁﬂﬁfﬁﬁﬁﬁﬂmﬁﬁ : ﬁﬁ;ﬂﬁﬁﬁﬁqt@ ' WA B . Remove pork, let it cools a little, and then marinate it with )
s pebtEs (%92 74 mHsETE T Limms soy sauce until it becomes brown. Save the soy sauce. .
s B ERTEAKF (RERT) # 39 Deep fry the pork in very hot oil for about 2 minutes until \ 1
gL)e S 254 = 3 skin is very brown. Remove and soak in cold water (with e

-~ ERFHERAILL !

5§+ BRET RSN : Z the skin side down) for about 1/2 hour until the skin A

9 BETERTRABF 2 BHRSITE R BER RTEM L become wrinkled and soit. e ',1,}::
5.5 Ef ER NBRBALZEM » BAZERA R 3. Cut the soaked pork into large thin slices. Anangathﬂaﬁ o= r‘
= v ezl b BEREUEE L o slices in a bowl. Add sugar, wine, green onion, gmg&n o
i 15#;2;2;{;2"5 gt AP ER  itF star anise and soy sauce, steam over high heat forat =
4. ?Eﬁfif ; g = * S <Gl ke =T TR BT | x

lease 1 1/2 hours until meat is tender.
BfKE% EFAEERH o BAPRRREFIERER e b5

st nteale R :._I-
4. Pour the broth (from the steamed meat) into aaauaaﬁa?ﬂ il
7T e Bring to a boil, thicken it with comstarch paste. Add afew
5. BEZE R  IEAZERE » BB -

[

drops of sesame oil. Turn the steamed pork over on & W* g
ing plate, pour the sauce over the meat. S

5. Stir fry some green vegetable and season with salt. =
Arrange it with the pork, serve hot. 032 Volum PN
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‘Mold Tri-color Soup,

[ﬂ;redlents:

__Note
The three ingredients

should be very color-
ful, choose any thing
you like.

Seasmnings:

240g. chicken breast (or lean pork), 120g. ham (or
Canadian bacon), 2 eggs, 2 pieces bamboo shoat,

1 dried shitake mushroom, 2 stalks green onion,
2 slices ginger

1 1/4%. salt, 6C. soup stock

rocedures:

1. Boil the chicken with 8 cups of boiling water (add green

2. Tear or cut the chicken meat into shreds. Cut the ham into

onion and ginger in water) for about 20 minutes. Remove
the chicken, let it cools. Save the soup stock (about 6 cups)
for later use.

thin strips.

3. Trim and boil the bamboo shoots for about 10 minules,

remove and shred it. Soak mushroom in water and remove
the steam.

1. Beat the eggs to make two thin pancakes. Cut into thin stnps.
5.1n a soup bowl, place the mushroom upside down in the

center. Arrange the shredded chicken, ham and egg atirac-
tively in the bottom of the bowl. Stuff the center with bam-
boo shoots, sprinkle 1/4t. salt and 1/2C. soup stock. Steam
for 20 minutes.

5. Turn the bowl over into a large soup bowl. Bring the Soup
stock to a boil and season with salt. Pour the soup over the
steamed bowl. Remove the steamed bowl carefully and

Serve.
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O a0 2 'Deep Fried Fish
Suzhou Style

| g 3%

‘gsh
- ingredients:
BIFH o e -

: : ' 7K 2 KB -
g 4 42k 1 Ak + 7K 2 ARE E 600g fish meat (any white meat fish), 3 stalks
em . jh‘.‘ | green onion, 5 slices ginger, 4C. oil
'. A7 . *\ ? Seasuning_g_:

' y 1) 4T. soy sauce, 1T. wine, 2T. water

f'l (1) =
J." [2]§;£ESP'CEL:'H§_4;}:E’ ﬁ?ﬁ1$$1£%*ﬁ
1 Z5k REALET

. 2) 3T. soy sauce, 4T. sugar, 1C. boiling water
1t. five spice powder, a little of sesame oil

Y
f % g {2 . 4
i' Eg ( mE - EE BmEETT) - AERARAEE , ﬁﬂﬁﬁig :
3 5" $7234IRk 56 #HhA - = ————= k?‘: — rrocedures:
| = ) EEEHBABEARA  MAFGH (1) py B3 cweeter than the other 1= Slice the fish meat into large pieces, about 3X6 cm.
i r?"“: & FEiR15~20 ssEEe (FLTEs) 2~3 i, J;L@ﬂm provinces. 2. Crush green onion and ginger, mix with season-
i ;',' L&) : ings (1). Marinate the fish slices for about 15~20
] : 7 : % :
.'l A g EIKAEIIEAERER SAARCAF AT - ks . ‘ minutes. y |
i # 4 FEABRAIBRFS 2~8 HUEBIFIR (BHHOKE 3 e ’;‘d? Wi il T;.‘“i‘::::::;::;ﬁ
£ . s = TS A A HES , = Ol again, mix sesame Ol and v , !
: 3 e S 4 4 4. Heat the oil to very hot, fry the fish until very dark
! :—f At (about 3 minutes). Remove the fish and soak in
=i et e ol = b .
7 B HRIFIFES » BlAlng R —il ’ﬂﬁﬁﬁq:aﬁ%ﬁ TR g brown sauce immediately, soak for about 3~4 min-
2 JmaE_HRR - utes. You may deep fry those fish slices separately.
5. Remove the fish from the sauce and lay on plalter.
Let it cools before serving.
038 Volume 1
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'West Lake Fish

= Ingredients:

600g. fish (carp of any kind of fresh water fish),

1/2C. shredded ginger, 2 stalks green onion,
2 slices ginger

Seasunings;

1T. wine, 2 1/2C. soup stock, 2T. soy sauce,
3T. sugar, 4T. brown vinegar, 1/2t. salt,

3T. lotus root starch or cornstarch,
1/3t. sesame oil

Procedures:

1. Scale and clean the fish. Split it lengthwise into two
pleces.

. Put the fish in boiling water with green onion and
ginger, cook for about 2 minutes over medium low

heat until the fish is done. Remove the fish from
soup and place on a platter.

3. Sprinkle the shredded young ginger over the fish.

4. Heat 2T. oil in a sauce pan, splash wine in, add
soup stock immediately. Add soy Sauce, sugar,
vinegar, and salt . Thicken with lotus root starch or
cornstarch when the soup is boiling. Sprinkle
sesame oil at last, pour the sauce over the fish.
Serve immediately.
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‘Sweet and Sour
Boneless Fish

Ingredients:

1.whule f_is.h (about 700~800g.), 2 shitake mushrooms, 1/2G.
diced onion, 1/2C. diced tomato, 2T. green peas, 6C. oil

Seasonings:

Flour batter : €dg, 41. flour, 4T. cornstarch, 6~8T. water
Seasonings : (1) 1/2t. salt. 1T. wine
(2) 1/2T. soy sauce, 1T. wine, 4 T. sugar,
4T. vinegar, 4T. ketchup, 6T. water, 2t.
comstarch, 1/3t. salt, 1/2t. sesame oil

Iras-

'

1. Cut off the fish's head. Split the fish lengthwise to get two
pieces of fish meat, remove the bones. Cut three deep
slashes lengthwise on the meat side and slash the same
way crosswise 1/2" apart. Marinate the fish with salt and
wine for 10 minutes.

. Soften the mushroom with warm water. Cut into cubes.

. Heat the oil. Coat the fish head and meat with the mixed
flour batter. Fry them until golden brown, about 2 minutes,
remove. Reheat the oil, deep fry over high heat until crispy,
drain. Arrange on a large platter.

4. Heat 2T. oil, stir fry onion, mushroom, tomato and peas.

Add seasonings (2), bring to a boil. Pour the sauce over the
fish and serve.

e
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Fish Rolls with Sweet Sour Sauce 3

Ingredientﬁ:

450g. fish fillet, 3T. shitake mushroom shreds (soaked,
steamed and shredded), 3T. shredded ham, 1T. shredded
green onion, 1T. shredded ginger, 2T. diced red pepper,
3T. diced onion. 2T green peas, 5C. oil for deep frying

Flour batter:

1°egg, 1/2C. flour, 1t. baking powder, 1/4C. cold water

Seasonings:

(1) 1/3t. salt, 1/2T. wine

\2) 3T. sugar, 4T. vinegar, 3T. ketchup, 4T. water,
1/3t. salt, 1t. cornstarch, 1/4t. sesame oil

Py
o 5
v - L R

Cut fish crosswise into 4 X8 cm pieces, marinate with
seasonings (1) for about 10 minutes.

Sprinkle a little bit of cornstarch on fish, place a few
pieces of shredded ingredients on the fish and roll it up.

1. Coat fish rolls with mixed flour batter and deep fry it until
brown (about 1 1/2 minutes), remove fish rolls , reheat oil
and deep fry it once until crispy, remove fish rolls.

4. Heat only 1T. oil to stir fry diced onion, red pepper, green
peas and seasonings (2), stir until sticky. Add fish rolls,
mix quickly and serve immediately.
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'Deep Fried Shrimp Balls

e 1 KB 100 A% B2%, g 5
e 5 #1 + TEHIER 2 R §
“ Ingredients:
n";__'_ 450g. shrimp (shelled). 100qg. pork fat (minced),
/ 2 sta'l'f.s green onion, 5 slices ginger, 3T. water,
5C. ail, 2t. brown peppercorn salt
Seasonings:
1/2t. salt, 1T. wine, 2T. egg white, 2T. cornstarch
\pBitiRes - A7) B=EE0EE Eﬁﬁﬁiﬁ
E ) , EUZ ) ~__Note Procedures:
E ,Eﬁfﬁﬁﬂﬁiﬁhﬂ BEA KB EH%EE%PH&}][})\ The shrimp mixture "= -
s i s ——— . Rinse and drain the shrimp to very dry, chop the
i L : . i i S shrimp and pork fat to very fine. Place in a bowl.
- , BZE/VEEA 0 TIAGRIK 3 KRR erator for 1 day before Y
% 2 BrEEEAE RES 4 T . Crush green onion and ginger, soak with 3T. water for
= & - - about 10 minutes
& : ehiEi  BISBEKD 3 EEN: . B
= 1H§ﬂﬁ,ﬁﬂﬂﬁﬁrﬁ¢ﬁﬁ BisRE XIZEFEME | 5 Mix shrimp with salt and wine, add juice from #2, one
£ RBEMLBHTT tablespoon at a time, mix well after each addition.
5 1ﬁEEﬁ¥IﬁfﬁﬁfJAﬁ}E¢Eﬁs"# ' BIMA X B#HFfS . Add beaten egg white to shrimp mixture. Add com-
| s ERfEaEZE 8~9 A8 AAVINK  BEFI—inmR, starch and mix well.
5. Heat oil in a frying pan. Wet left hand, place 1~2T.
mixture in left palm to make shrimp ball, remove o oil
with a wet spoon. Separate the balls when they raise
up and become crispy and golden. Keep the oil at

s« EENBE (BESEAK) TER (5
sz ) A - R + BVE /AR -

§ fond%  RERCZEFE BRI IHENE  r5y
EmnEE  BHER  HOSTEHE - B LS.

4 VYolume | 049

240°C and fry them for about 3 minutes.
6. Remove shrimp balls to a platter, serve immediately

with brown peppercorn salt.
050 Volume §
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[ .
Prawns with Tomato Sauce |

FHH g———__ —— Ingredients:
[ F 1 AR -
L2 R

8 pieces fresh prawn
1/2 onion
m2RE 1/2 @
sl g7k ) 1 :
f;g;fﬂﬁ}1ﬁ%
T *B5k 2 ZRE

2T. green onion, chopped
1T. ginger, chopped

Seasnnings:

1T. wine, 1/2t. salt, 2t. sugar, 1 1/2C. soup stock

(or water), 2T. fermented sweet rice, 4T. ketchup,
2t. cornstarch paste

EE o iy =
1, BEEESIS 2RSS R » FARE ~ RS
o EEHIAER A 2 K SLmiL R 0 BEARE -
3. BEARLER 3 Sk o BT 2 ERER {)\fﬁﬂﬁgﬁg%%
S8 E ) s R E ISR EAL B ©
& Bt WAL - TR~ LAE ~ BRIAS » AR K 3. Heat 3T. oil to fry both sides of the prawns until red.
) o e 4. Sprinkle wine and add salt, sugar and soup stock,
5. B8 2 AR MTRE  EREE » BIIAEER cook for about 1 1/2 minutes. Remove all. +
¥ EEHERSHY » BF0F 0 0 BBREE SEA - # 5. Heat another 2T. oil to s.ti:'j fry ﬂh{:pPedas;r:':Te E;i:
e e and ginger, add fermented sweet Mce etchup,
T stir-fry until fragrant. Add prawns to sauce mixture,

cook for another half minute, thicken with cornstarch
paste, remove and arrange on op of onion.
4 4 Yolume | 053

Procedures:

1. Trim the prawns, do not peel it, rinse and drain.

2. Shred the onion, stir fry with 2T. oil until soft, remove
to a plate.
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‘Green Cabbage
with Crab Sauce

Ingredients:

1/2C. cooked crab meat, 1/3C. cooked crab roe,
- Seasunings:

15 pieces small green cabbage, 2T. eqg white,
1T. chopped ginger, 1T. chopped green onion
. 1 11. salt, 1T wine, 1T. cornstarch paste, 3C. soup
<l S stock

Note ~ Procedures:
1. Boil cabbage in boiling water for about 1 minute

over high heat, remove cabbage and rinse with
cold water. Stir fry with 2T. oil, add 1 cup of soup
stock, season with salt, cook for 1 minute,

remove and arrange on a plate.
2. Heat 2T. oil to stir fry green onion and ginger for
a few seconds, add the crab meat and splash
with wine, add 2 cups of soup stock, season with
salt and thicken with cornstarch paste.
3. Add the crab roe (cut into small cubes) and
splash beaten egg white carefully. Stir until
blended, pour this crab sauce on top of green

056 Volume |

Chinese cabbage. cauliflower.

dsparagus or

cucumber,
mushroom may be used in

stead of green cabbage if vou

preter.

cabbage, serve hot.
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‘Assorted Dish with Brown Sauce .

Note

A variation ol the

ingredients may be

optional.

Ingredients:

150g. cooked chicken meat , 120g. minced pork, 450q. sea
cucumber, 100g. ham, 5 black mushrooms, 1 bamboo
shoot, 12 snow pea pods, 1/2 squid (soaked), 2 eqggs

Seaznnings:

(1) 1. soy sauce, 2t. cornstarch, 1T. water, salt & pepper
(2) 1T. wine, 4T. soy sauce, 1/3t. salt, 2C. soup stock,
1T. cornstarch paste, 1/2t. sesame oil

Procedures:
Beat 1 egg, add 1/6t. salt, 1/2t. cornstarch, and 1t. water
(mix water and cornstarch first), mix well. Make it into a
large thin pancake.
Mix seasonings (1) with minced pork, mix well. Place a thin
layer of meat mixture on the pancake, roll it into a tube,
steam for about 10 minutes or until done.

3. Slice ham, chicken, and squid into different shape.

4. Slice cooked bamboo shoot. Soak dried mushrooms in
warm water until soft, remove the stem and slice it.

5. Boil the sea cucumber with some extra green onion, ginger
and wine for about 10 minutes. Slice it into large pieces and
then stir fry it with 2T. oil, add 2T. soy sauce, cookK for about
1/2 minute. Drain and discard the juice.

6. Heat 2T. oil. to stir fry the chicken meat, bamboo shoots,
mushrooms and pea pods, add soup stock, 2T. soy sauce
and salt. cook for 1 minute. Thicken with cornstarch paste,
sprinkle sesame oil. Arrange the sliced meat roll on a large

platter. Pour all the ingredients on the platter and serve.
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‘Quail Eggs in Brown Sauce

Ingredients:

12 quail eggs, 12 straw mushrooms. 12 small
green cabbage, 2T. cornstarch paste

Seasonings:

21. soy sauce, 1t. sugar, 1/4t. salt, 1/2C. soup
stock, 1/4t. sesame oil

Procedures:

1.

Rinse the quail eqgs, drain and pat dry, marinate
with soy sauce for about 2 minutes, turn the eggs

over frequently. Coat with flour, deep fry the eggs
until light brown.

. Cook the green cabbage in boiling water. Plunge

into cold water immediately and then squeeze it
dry.

. Mix the remaining soy sauce with other seasonings

to make a seasoning sauce.

_Heat 1T. oil to stir fry the green cabbage, add the

seasoning sauce, cook for about 1 minute. Remove
to a plate.

“Add mushrooms to the wok, cook for about 1/2

minute. Thicken with cornstarch paste, then turm off
the heat. Add quail eggs, mix and remove all to the
plate. Serve. M
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'Cabbage with
Cream Sauce I

=
%

e
'

-ﬂ a
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Note

For this dish, we mav add

1/3 cup of shrimp or scal-
lops in the sauce.

Ingredients:

600g. chinese cabbage, 1C. soup stock, 3T. cream.
1T. chopped ham.

Seasunirﬂs:

1t. sugar
1t. salt

1T. cornstarch paste

Procedures:

1. Trim and rinse the cabbage, cut into 6 cm long,
then slice into 2 cm wide strips.

2. Heat 2T. oil to stir fry the cabbage over high heat
for about 3 minutes until the cabbage is M%
son with salt and sugar. Drain .

3. Heat 1T. oil in a sauce pan, add soup stock
salt, thicken with cornstarch paste. Add cream, stir
well. Remove half portion of the creamw
cabbage to the sauce pan, mix thoroughly.

4. Remove the cabbage to a plate, then pour the
reserved sauce on top, decorate with ham. Serve.
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‘Saut’e mixed Vegetables

Ingredients:
1 potato, 1 turnip (about 300g.), 1/2 carrot, 10 mush-

rooms, 7—~8 straw mushrooms, 10~15 ginkgo nuts
1/2 broccoli, 1/3C. macaroni or penne

Seasonings:
2C. soup stock, 1t. salt, 1/2t. sugar , 1T. cornstarch

paste, 1/4t. sesame oil

. Note Procedures:
; " e To make a rnicher sauce, : : :
1. Eﬁﬁﬁaﬁﬁﬁﬁuﬁﬁﬁm?ﬁg?ﬂ * S2RK EITRR - add 3T. cream to sauce 1. Peel tumip and carrot, boil to soft, scoop into ball
4 i g R iﬂiﬁ?ﬂfﬁﬁﬂ& - S 2. i&'.'t:;fin:nccnli Peel potato, cut into sinps
3 ’ﬁﬁ#wg@ ﬁjbﬁ}ﬁﬂ\ﬂﬁ}ﬁ o }%Hj{ﬁ ' i 3. Cut each mushroom to 2 or 4 pieces. Boil maca-
KAM i - roni to done, drain and rinse with cold water
4 EER BE BE5%E - BRIAMAFKRRE~T, j 4. Blanch broccoli, straw mushrooms, potato strips,
i - and ginkgo nuts separately, drain.
5 28 ESBHARY (BREOHM2I4 ) MAEss 5. Heat the oil to stir fry all the ingredients (except
g BEG - 1E 2 08 NMABOHMBE—R s the macaroni), add soup stock, season with salt
and sugar, bring to a boil, cook for 2 minutes. Add
macaroni. thicken with cornstarch paste after LB
boils again, add sesame oil at last, mix and serve.
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‘Scallops with Turnip Balls .

L s 'ngredients:
_‘» 30g. dried scallops, 900g. turnips, 250g. carrot,
| ~ 2C. soup stock

——— - Seasonings:
= ﬂ':g , 15_
' 1 slice ginger, 1/2t. salt, 1T. wine, 1T. com-
o< ! starch paste

Procedures:

—_ Note _
1. Soak the scallops in 2/3C. hot water for 20~30
minutes, steam it for another 1/2 hour. When soft,

tear apart the scallops with fingers. Save the stock.
2. Gut turnip lengthwise, cook with water for about 10

minutes. Add carrot in, cook together until a little

soft, remove. Scoop both into small balls, cook
with 1 cup of soup stock until tender enough,

Instead of turnip, winter

melon may be used.

remove.

3. Heat 1T. oil to fry ginger and scallops. Stir fry for a
few seconds, then add turnip and carrot balls,
splash wine and all soup stock (including the stock

from steamed scallops). Cook for about 1 minute
over low heat. Season with salt and thicken with

cornstarch paste. Serve.
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2. You " 1 the chicken legs in salty chicken soup, the

E St.' Cook B

il

E“Wmﬂmmm
shredded green onion, 1/3C. shred:

&muﬂqui
1t salt, 1T. wine, 3T. oil

Procedures:

1. Crush green onion and ginger, mix with wine and salt. Soak shredded green
onion and ginger in iced water, drain it before use it.

2. Rinse and rub the chicken with green onion mixture, marinate for about 1/2
hour, but do not over 2 hours.

3. Steam the chicken and the marinade together over high heat for 10~12 min-
utes. Turn off heat and remove the chicken after 10 minutes.

4. Cut the chicken into pieces, arrange on a platter. Sprinkle the shredded green
onion and ginger, pour over green onion on top.

5. Pour the heated oil over green onion. Pour the oil back to wok and reheat it
again, pour over green onion to make the fragrant come out. Serve.

il I .
i

-

L
—-i

makn: i chicken more tasty g .]'I'.'_
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Crispy Chicken

Ingredients:

1 whole chicken (about 1 5kag)
1/2 lemon

1t. brown peppercormn salt

i

easonings:

(1) 2 stalks green onion, 2 slices ginger, 11. brown pep-
percorn, 1 1/2t. salt, 2T, wine. 6C. oil (for deep fry)
(2) 2T. syrup or honey, 2T. vinegar, 1C. boiling water

Procedures:

1. Mix seasoning (1) in a big bowl, marinate the chicken for about 1 hour.

2. Mix seasoning (2) in a wok, pour it all over the chicken for many times. Tie a
string over the neck, hang it up in a drafty place to wind dry for about 6 hours.

3. Deep fry the chicken over low heat. Baste the chicken with oil constanty so
that it will be evenly brown, usually it will take about 15 minutes.

4. Remove chicken and drain off the oil. Cut into pieces about 1.5 cm wide.
Arrange on a platter. Serve with peppercorn salt and lemon slices.

This is a weil known Cantonese dish. The chicken should be tender enough for deep frying.
.2 skin is thoroughly wind dried to insure the crispness. Chop quickly in order
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Jinhua Chicken

ingredients:

1 chicken breast (with bone), 150g chinese ham, 200q.
SNOW pea sprouts, 2 stalks green onion, 3 slices ginger

Seaannhm_:

173t salt, 2t. comstarch paste, 1 2/3C. soup stock

Procedures:

1. Boll & cups of water with green

onion and ginger, put chicken in, cover and
cook for 5

minutes, turn chicken over once and cook for another 4 minutes,
turn off the heat. Remove chicken after 15 minutes. Reserve the soup stock.

. Remove chicken bones, slice the meat 1o 2.5%5 cm pieces. arrange on the
platter.

hJ

3. Slice the steamed ham to the same size as chicken meat. Arrange 1 piece of
ham between two pieces of chicken.

. Soak the chicken and ham with 1C. boiling soup stock for 5 minutes to make it
hot, pour the soup away.

)

5. Boil another 2/3 cup of soup stock in a sauce pan, season with salt and thick-
en with cornstarch paste, pour over chicken.

6. Arrange the stir fried snow pea sprouts around the platter before serving.

"t is a city of China, which produces the best Chinese ham in the country.
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‘Diced Chicken with Walnuts .

Ingredients:

400g. chicken meat, 2/3¢. walnut halves (or cashew Q, 1

l'lU'fE‘L 1 gr’?‘:en BEpper. 1 red hot papper, 3 stalks green
onion, 8 slices ginger it

Seasonings: i 1

—

(1) 1T. egg white, 1T. soy sauce, 1T. comstarch pates
(2) 1T. soy sauce, 1/3T. brown vinegar, 1T. wine,
1t cornstarch, 1/4t. sait. 2/3 sugar

Procedures:

: the chicl an into oiac il - . N |

o ) ‘0 pieces, the size about 2.5 cm square, mix Seasonings
(1) to marinate the chicken for at least 30 minutes.

2. Cut green onion into 1.5 cm long sections. Cut green pepper, red pepper to
pieces.

3. Deep fry the walnuts with 100°C oil for about 3 minutes or bake it to done.
Set aside and let it cools.

\. Deep fry chicken with 2C. oil (about 160°C). Fry for 1/2 minute. Remove
chicken and drain off oil.

5. Heat 11. ol to stir fry the ginger slices and green onion, when fragrant, add
the green pepper. If you like a spicy taste, add the red pepper now, then add
chicken, stir for a few seconds, add mixed seasonings (2) and red pepper,
stir until thoroughly mixed, turn off the heat. Add the walnuts and mix again,
remove to plate, serve.

A
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Mmced Chickan

Ingredients: ]

3 eggs white

1T. chopped chinese ham
&mmmmﬁg

1t salt

6C. soup stock
3T. cornstarch paste

Procedures:

. Mince the chicken breast o very fine. Place in a bowl add the agg white
one b'}l’ one, mix Cf’li’i"i'hlill'l]." until l'ﬂﬁ}tf:}ugh!y mixad

2. Bring 6 cup of chicken soup to a boil, add com and stir evenly, when the
soup boils again, thicken with cornstarch paste.

3. Add the mixed chicken carefully to the SOup , stir until blended.

4. Pour the soup to a bowl, sprinkle the ham on lop. Serve.

l. Instead of chicken meat, scallops, abalone, or shrimp may be used.
2. You may add 1/3 C. milk or 3T. fresh cream just before turn off the heat.

088 Volume 1
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‘Stewed Duck
with Vegetables

- |ngredlant5

F’rc-_n__:ed ure

|. Rinse and pat dry the duck, brush the skin with soy sauce, marinate for 5
minutes.

2. Deep fry the duck until golden brown. Drain_

. In a deep pot, mix soy sauce from #1, wine. sugar, star anise and green

onion, bring to a boil. Put the duck in and cover it with boiling water (about
6C.).Stew it with low heat until the duck is tender enough (about 2 1/2 hours)
Trim and slice the gizzard. Cook and then slice the bamboo shoots and car-
rot, slice the soaked mushrooms.
Remove the duck to a platter (remove the large bones from the breast), drain
off green onion and star anise from soup. Add sliced ingredients from #4,
bring to a boil. Thicken the sauce with cornstarch paste. Sprinkle some
sesame oil, pour over the duck. Serve.
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‘Minced Pigeon

I _qgrad[ents:

b — e e—

400g. chicken meat, 2 chicken livers 1C. oni

Seasonings:
(1) 1/2T. soy sauce, 1/3t. salt, 1

(2) 1T. soy sauce, 2T. soup
oil, 1/4t. black pepper

©9g yolk, 11. cornstarch, 1/3t. sugar
stock, 1/2t. cornstarch, 1/4t. salt, 1/21. sesame

Procedures:

1. Cut chicken meat and livers into small cubes. marinate with seasoning (1) for 10
minutes.

.Heat 4C. oil to very hot, deep iry the rice noodles until popped and golden
brown. Remove to plate and let it cools. then crush it.

4. Use 3T. heated oil to fry the chicken until well done. (about 3 minutes). Remove.

5. Heat another 1T. oil to stir fry onion until fragrant, add mushrooms and water
chestnuts, stir fry over high heat. Then add chicken. green peas and seasoning
(2). Stir until thoroughly mixed. Pour it over the fried rice noodles. Serve with let-
tuce leaves, which will be used to wrap the chicken and noodle mixture.

L I

Chis dish was cooked with pigeon, now people prefer chicken.
‘nstead of lettuce leaves. spring roll skins or wheat tortilla may be used.

094 Volumel »




4 4 Volume | 095




&>

| B 450 AR B 1 32
4352%+E3ﬁ'%ﬁ1§

R

| g 4 AR B 1 REE
|y 2 ABL  SRSTAE 3 ARE -

i Bok 3 4 1 RHDEF

1 EER ;@m@ﬂﬁ#ﬂﬁﬁZ?ﬁﬁ 10 35 ; ZEEEE - AR (10 ) B

ETZMRE °
2 BaspTehikeEn  lUT 273 HariE B HMENA 3~4 (R -

o BERALE 10 B SALAETEARET  LEAEEM AR © 85—
e R B 130 REBAEH - A 1RSSR (ABFHER).

4 SEiatt 0 AR MAPENEINE « BIMARUH (ROBERIE)  Fich kg ),
BS « B HERAY AR RAA M TRRBED P SAR ©

EI Al Ll B E AR A R A -

4 4 .4 Volume | 097

finese Cook Boo
| ‘F',_ll".-

Procedures:

1. Boil the bamboo shoot and cut into 10 strips (about 4 o iong). Soak black

mushrooms to soft, cut into 10 stnps. Cut the green onion (white part) to the

same size.

2. Boil green garlic in Doiling water for a few seconds, ramove and separate
each leaf into 3 or 4 strings.

3. Cut the pork to 10 pieces, pound with a maliet or the back of a cleaver for a
few times. Place mushroom, bamboo shoot and green onion on pork, roll it
well and tie with green garlic strings or seal with a toothpick,

4. Heat 21. il to fry the pork rolls to light brown, add seasonings (2), except the
sesame oil, stew for 30 minutes. Add sesame oil when the sauce reduced 1o
1/2 cup. Remove to a plate.

- -
-

You may use the Bar-B-Q pork slices to roll those ingredients.
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: Sweet and Sour Pork

Ingredients:

3009. por’ff.‘ (leg part), 1/3 onion, 1/2 green pepper,
3 slices pineapple, 1C. Cantonese pickles, 1/2C. comn-
starch, 4~-5C. oil for deep fry
Seasonings:

(1) 1T. soy sauce, 1 egg yolk, 1T. cornstarch, 1T. water
(2) 3T. ketchup, 3T, sugar, 3T. white vinegar, 6T. water,
1/4t. salt, a few drops of sesame oil, 2t. cornstarch

Procedure

1. Pound pork with the back of a cleaver to make the pork tenderer, then cut

into 2 cm cubes. Marinate with seasonings (1) for at least 1/2 hour. Coat
with cornstarch.

2. Cut onion to cubes. Remove seeds from green pepper, cut into 2 cm
squares. Cut the pineapple into small pieces.

3. Heat the oll to 160°C, deep fry the pork over high heat for only 10 seconds,
turn to low heat, fry until done. Remove the pork. Reheat the oil and deep
fry pork again until cnispy. Remove pork and drain off oil.

4. Stir fry onion, green pepper and pickles with 1T. oil. Add seasonings (2),

bri. 0 a boil, turn off the heat. Add pineapple and pork, mix well and serve

In \ately.

read of Cantonese pickles, you may use red bell pepper or tlomato.
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(1) @m2 AR K2 AR BB 1 kg
/ R =L R v
;" B (0) MBS VST T KR iy g
¢ E14FR KBM1 SRR | :::” 2T. soy sauce, 2T, water, 1T. flour. 1T. cornstarch
,' & ?’r?c orange juice in bottle, 1T. sugar, 1T. lemon
juice, 1/4t. sait, 1t. cornstarch
E reopeis o AR (1) 39 B8 1 /Sl | -
s ErmgEi 45 ﬂﬁﬁﬂ‘??ﬁfﬁ%%‘i , 4 . Procedures:
iﬁigﬁ,ﬁﬁﬁﬁﬁ%'ﬁﬂﬂﬁﬂﬁ# (2) = _————— |
' 5 EaiEs s HARH W KIEESS » S o R - IAPIHE » LUk depe 10~ E :Ut pork into 4~5cm long pieces, marinate with mixed seasonings (1) for 1
| : = our.
| - - = v ¥ '[_'_H e LI;?H .III:H -
| 158 SRFHERE 15 2. Squeeze orange juice, mix 5 juice wi -
*’r : B1AZEESHEE (2) BRERA FIARHEERE—T + BERIBEAR - G _ ge juice, mix ST. -::rrange juice with seasonings (2) ilnr later use..
| | st 3. Heat oll 1o deep fry pork over medium low heat until done. drain. Reheat oil.
deep fry pork over high heat for another 10~15 seconds. Drain and pour
| away the oil.
I EEI EERES TR /s 2 ERTRIRE - TIIEPYE E I 4. Stir fry seasonings (2) with-eniy T. ail, bring t a beil. Tumvof the NSt

pork loin back to wok, mix and remove to plate.

You may add 1/5t. baking soda to marinate the pork.
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ﬁﬂﬂj&- pork, 2 stalks green onion
3 slices ginger | "I
|

Seasonings:
- .
2T. light colored SOy sauce, 2T, wine \
1T. sugar, 1T nai-san sauce, 1/3t. salt, \
1/21. red food color, 1/2T. SYrup \

Procedures:

trips, 3 cm wide and 15 cm long. Score each pork slightly.

1. Cut the pork into st
2. Mix crushed green onion and ginger with seasonings (excet the Syrup).

Marinate the pork for 2~4 hours.
3. Brush some oil on a rack, place pork on it. Preheat oven to 200°C. bake for

20 minutes. Turn the pork over, brush some marinade and bake for another

10 minutes. Remove.
4. Brush syrup and a little of oil on pork while it is hot. Slice it and serve.

You may also use this roasted pork for many other dishes, such as, stir fry rice. stir fry noo-
dles, stir vy egegs, stir fry assorted ingredients or add in hot pot. it is a very useful ingredi-

ent in Cantonese cooking, also called "Barbecued pork”.
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‘Beef with Oyster Sauce

o, -ﬁ Ingredients:

d carrot slices, 200q. ;
2 stalks giden onoa 00g. kale,

. 10 slices ginger

(1) 2t soy sauce, 1T. wine, 1/2t. sugar, 1/2T. com-
starch, 1/6t. baking soda, 2T. water

(2) 2T, oyster sauce, 1T. wine, 1t. sugar, 3T. water,
1/2t. cornstarch, a few drops of sesame oil

Procedures:

o = SR s

4
s

Slice beef against the grain. Mix sSeasonings (1) in a bowl, marinate beet
for 30 minutes.

. Trim kale, boil for 1/2 minute, remove and rinse with cold water. drain.

Heat 1 cup of oil to 160°C, stir fry beef over high heat to almost done,
drain. Pour away the oil.

Ld

. Stir fry kale, season with a little of salt and sugar, sprinkle a little of wine,
remove and arrange on a plate.

i:_]':.

.Heat 11. oil 10 fry green onion and ginger, add beef and carrot, pour
mixed seasonings (2) in, mix evenly, remove to the plate.
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450g. beef tenderloin, 1 broccoli

Seasunings

— T
o,

(1) 2T. soy sauce. 5T comstarch, 3T, water.

'12{?1 !:;akmg Soda (or 1/3t. meat tenderizer),
oi

(2) 1T. wine, 2T. ketchup, 2T. worcestershire

Sauce, 11. sugar, 1/2t. salt. 1/2C. water, com-
starch paste

Procedures:

e —

1. Cut beef into 1cm thick, 6~7cm wide pieces. Pound beef with the back of a
cleaver to make the meat tenderer. Mix seasonings (1) in a bowl (except

the oil), stir beef in the marinade for a while, add oil in. mix and let it stay for
2 hours.

2. Trim vegetables, blanch and drain, rinse with cold water, stir fry with a little

of oil, season with salt, remove to the serving plate.

.Heat 1/2C. oil to iry the steaks piece by piece, remove when steaks are
almost done. Pour oil away and pour the seasonings (2) into the wok, bring

to a boil. When the sauce is thick enough, add steak in, mix and bring 1o a
boil again, remove to plate and serve.
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‘Beef Shreds

.
‘ with G P
‘ WA 150 A% a1 ﬁﬁI?ﬂé%ﬂ‘:ﬁﬂ;g#_ : reen epper_\

r
i
'
I
|

{ ST

iﬂgredie_nts-_

(1) #:h 1 AR XBH 1/2 Kit

1309 beef, 1 green pepper, a litile of red chili
shreds, ginger shreds

NEEFT 1/6 Fik (AT ) » 0K 2 kgt Seasonings: |
77 S y(2) B 1/3 3R » 2 1/4 Rk (1) 1T. soy sauce, 1/2T. comstarch,
- 1/8t. baking soda, 2T. water

(2) /3t sakt, 1/4t. sugar

Procedur
k- . Shred beef to 3~4 cm strings, mix with seasonings (1), marinate for 30
» Eigms - 2EAER LAk © - minutes.
3 06 12 FRATRAE/\ A + HUFFNER © ﬁ%ﬂ%ifﬁ‘lﬂ%iﬁjﬂ;iﬂ %w AR - 2. Remove seeds from green pepper, shred it.
:E 4 BB 1 XEE" HAEFHBREI R 20~30 #dll i T 2SR N BB 3. Heat 1/2 cup of oll to stir fry beef over high heat, drain off oil.
‘ BogEEAFHH Y TERRE - . Stir fry green pepper and red chili shreds with 1T. oil for about 20~30 sec-
onds, add a little of water, salt and sugar, stir evenly. Add beef in, stir iry
= | e ekt bt £ o 2 evenly and serve.
EI BB BRI DI TP IR T 12 20eC + 2 PR RO L 2

You may mix beef with 1/2T. oil before stir fry it.
44 Volumel 115




o

Eryag-Vall

| grpp R 300 2 AvE o ART 124, &
L w2 Ak AER2AH

D
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e, B 1 AR KB RE B4 Ry
iﬁ;ﬁﬁ?ﬁﬁ

e ox5 DAZESIAR (106 BAE)1 ERAEITRRE » g
L&E}fﬂiﬂﬁﬁ A A B 10~20 3 © X
. maEE FEAER . EERIEA 7~8 SaggmrtER (KAKKERF5E ) Blimp .
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LT REEMEAARRE ES

Ingredients:

300g. fish fillet, 1/2C. diced onion, 1/3C. diced
black mushroom, 2T. green peas, 2/3C. cormnstarch
Seasnnings

(1) 17 egg white. 1T cornstarch, 1/3t. salt
(2) 3T. sugar, 3T. vinegar, 6T water.

3T. ketchup, 1T. wine, 1t. cornstarch,
1/4 1. salt, 1/2t. sesame oil

Procedures:

|. Cut fish fillet into pieces about 3X5 em big and 0.6 cm thick. Marinate with
seasonings (1) for about 10 minutes.

2. Coat fish with cornstarch, deep fry with hot oil (about 160°C) for about 1/2
minute until golden brown. BRemove fish and drain off oil.

3. Heat another 2T. oil to fry the onions, mushrooms and seasonings (2), stir

evenly. Add green peas, bring to a boil. Turn off the heat and add fish in,
mix quickly and remove to plate, serve hot.
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| BRI (SHEMEERA) 350 A%, 4
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f'l}-*.‘ 15 /MR

EEs
iEE1ﬁ‘g ﬁ3%5ﬁ’aﬁ1fﬂ :k.IEI'il_:

*ﬁﬁ f;ﬁéi 1 3R KE#ﬂ1f4 Ak o ﬂm “2;%

g:08 MEZEHJ& mﬁmﬁﬁ‘? » BEKY 10~20 4343 -
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i AR B « AJHER) 10 B3 RRANEMSY 5

CEREAEE  MARERHEAY—T + BENMARKHNBIE ¢
WL} » EDATEESRHAR -

SERE - Bl - BRIV E 10 45 0 BEEAM

Procedures:

1. Cut the fish fillet into pieces, the size about 3cm wide and 0.8cm thick, mari-
nate with seasonings (1) for about 10~20 minutes

2. Cook bamboo shoot and then slice it. Soak mushrooms in warm water, also
slice them.

3. Trim snow pea pods, boil for a few seconds, drain and rinse with cold water.

4. Heat 2C. oil to stir fry fish over high heat for about 10 seconds. Remove the
fish.

5. Heat another 2T. oil to stir fry green onion and ginger, add mushroom and
bamboo shoot, stir fry for a few seconds, add fish, snow pea pods and sea-
sonings (2). Stir until thoroughly mixed. Serve.
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B 1/3 FRt
Bl AR
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, 2 Fg—7) 2 Eo]-e 2ba 2] an
Tﬁﬂg?ﬁi .%;Eﬁgﬁﬁgﬂcpm:jﬂiﬂ?ﬁ W I%Eﬁﬁﬁﬁmﬁﬁrjag
. BE el
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. A
Prawns with Pineapple

12 small prawns. 4
1T. sesame seads,

2T. mayonnaise, 2

pieces canned pineapple,
W2C. cornstarch,
pieces lettuce leaf
Sea snningi:
1/3%. salt
1. wine

1T. egg white
1t. cornstarch

Procedures:

1. Peel the prawns but keep the tail shell. Make a deep cut on the back of
each prawn. Marinate with mixed sSeasonings for 5 minutes.

2. Cut each pineapple into 8 small pieces. Stir fry sesame seeds in a clean dry
WOk, remove and let cools. Arrange lettuce on a plate.

3. Mix cornstarch with a little water, coat prawns with the cornstarch paste,
deep fry in 160°C hot oil until done. Drain. Run pineapple pieces through oll
quickly, drain off oil.

4. Place prawns and pineapple in a large bowl, add mayonnaise in, mix quick-
ly, remove to the plate.

4 Volume 1 %
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Lobster with
Green Onion & Ginger

1. Kill lobster by

ingredients. s

1 live lobster, 8 stalks - '
! " - — e ]
| 16 ke lks green onion, 10 siices ginger,

Seasonings:

1T. wine, 1/2T. light colored soy sauce. 1t. oyster

Sauce, 1/4%. sugar, 1/41. salt, a pinch of pepper,
2/3C. water

E[q-;edu res

press a chopstick into the tail, wait until the lobster stop mov-

ing. Remove the head, cut head and body into big pieces.

2, Cut green onions into Scm long sections.

3. Heat 4C. oil to 180°C. Coat lobster with flour, deep fry over high heat until

the color of the shell turn red, remove and drain off the oll.

\. Stir-fry green onion and ginger with 2T. oil, fry until brown and fragrant, add

lobster, sprinkle wine, and then add other seasonings in, stir evenly, cover

and cook for about 2~3 minutes. Turn off the heat when the sauce IS
reduced to 1/3 cup., and the meat is cooked.
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p.
CHRRHE ‘Shark's Fin Potage

= eradIantn:
GiD 600g. soaked shark's fi
¥ Iy - s fin, 1C. cooked
| ok Exatmi 600 A | ﬂ@@ 150 A, black mushroom (soaked an shy Chicken meat (shredded), 1/3C. dried
| ggEs i H 132 RN BERR 2 KRt » 2 % shredded), 2T. Chinese ham (sh edded), 1C bamboo shoots (cooked and
g4 ABON ER AR ‘ ger, 9C. chicken stock ) 2 stalks green onion, 4 slices gin-
Seasonings:
2 2T. winegéT s
st , $BH 3 ARE B IR g 1 ari=e B SOY SaUCeI St e
B 2K s e RS KR 14 R, 1/4 t. black pepper sugar, 3T. cornstarch paste,

Mﬁ ¢ KBk 3 AR » ARHIAT AT

Procedures:

1. To improve the flavor of the shark's fin, place it in a pot add 3C. water, 1 stalk
. . . - cl

e ok = on, 2 s
_ ;2 HEr ~ £/ . L4& - reen onion, £ slices ginger, and
s o 4 AR EZ MM ; 2B w IR Bk J ger, and 1T. wine, cook for 1

| BESER RS © = Rikm drain and discard this water. OF 0 minues e teas

5t . Ewﬁfﬂggﬁﬂ;ﬁ . . Add 3C. soup stock to the shark's fin. cook
2 BEBFZHBERESRN"

o

‘_ ]
'or another 10 minutes over low

w2 BB 1 KRUBARIRIK 4 11 o =il
1% AR 10 heat. Remove the shark's fin and discard this soup stock

]~ B
S5 LERER- o B AR B TFKEIR - BIA 3 MiRA » BiERy . Elajy 3. Heal _ET‘ oi "H‘T‘IEHQ pan, stir fry 1 green onion and 2 slices ginger, sprinkle in |
KES10EZSE " B - 5 .t et 1T. wine and 6C. soup stock quickly. Add shredded chicken. black mushroom. '*
2 EHERER 2 g TR BERE . HT 1 ARE - KEEIINA 6 $ﬁ1i§i%gﬁﬂg§£ bamboo shoots and shark's fin. Bring to a boil. season with soy sauce, salt ' L.
8. 2EHBESEHT EakER  BGEM - B EFHREEAMAEN T and sggar. thicken with comnstarch paste. :_
e L 4 4. Pour into a big soup bowl, sprinkle with ham shreds and black pepper. Place I"i

4 B EER = L EE T KRR « PRIMEERFREA parsley leaves on top for decoration.

—I: SR G e« AE 120 2 BRI - SERI /KB NI o BEECE i ki To soften dricd shark's fin: Soak shark's fin in 6C. cold water for 2 hours. Boil shank's fin
Al wEs % - 25 JHE {8 ] 18 with anothc: SC. water for about 1/2 hour over low heat. Let it cools. Discard water, add

6C. cold v and repeat the same procedure.120g. dried shank's fin will get 600g. soft-
4.4 Volume | 129 ened shark
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rAbanne With
Oyster Sauce

Ingredients:

ne,
stock 450g. lettuce, 2C. soup

Seasonings:

:T. salt, 1T. wine, oT oyster sauce,
12T. soy Sauce, 1/4t. sugar,
1T. cornstarch paste

Procedures:

1. Trim the lettuce,
soup, blanch for
the soup.

':1:@11 with 1 cup of SOup stock, add 1T.oil and 1t.salt in
about 10 seconds. Drain and arrange on a plant. Discard

2. Remove the abalone from can, slice it into thin slices.

3. Heat 17T. oil in wok, sprinkle with wine and 1C. soup stock, bring to a boll,
season wiln oyster sauce, soy sauce and sugar, when it boils again, add
abalone and tnicken with cornstarch paste. add 1T. heated oil.

4. Place abalone attractively over lettuce. pour the sauce over abalone.
Serve,
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| gE 2 @ ) 2/3 11 0 KEVH 1/3 4%
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Powder, 1/2 ¢ 53-“:1!31 ‘
1/2C. cold water.

1
Procedures: |

" — ‘H
2 ¥ .:r_ﬂ“ﬁf - ﬁﬁtﬂmﬁﬁZﬁEﬁ ' EEH?J’::'%; y 1 i y G2 | i !
| EREHERA STosR GRS o 2 Emm- ﬂ: With the shelled oysters Dy fingers. Rinse with water until IIL
£ clear. Drain off the water \
: +h ' E 5 :.u= 7 ' & " etaret
s z—gapsket)|A—TFEM (2~3 foi8 ) BEENSH | F?E k{7 » limkE | 2. Blanch the OyS .grb n a pot of boiling water for only 2~3 seconds over high | \
| EERBERET—RHRA MABEEK + (@I85 EAAIEES B2 B heat, drain (Don't wait until the water boils again).
= 3. Make flour batter to a smooth pasty consistency.
: sEAmRE  REREEENTAE—T  BEMRARAT  LEANRIEES RE 4. Dip oyster in flour batter and deep fry over medium heat until goiden brown.
- Remove and drain off the oil.
5 ﬁéﬁZHEH B ELHREEHENENE —ELROR 5. Place the oyster on a serving plate, serve with brown peppercom salt and
ketchup. _.
- | CINg A (SR - 3~4 b7 YELFEEREEF B 0T 5 St d
ﬁI ? TS N2 19§ ‘J'E
I'he recipe for brown peppercom salt can be found on page 16. "
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ERED F,,j;fl ‘Stuffed Bean Cyrg

T ingredients:

PR o —_— 2 pieces bean curd, 200g. mi
 gE27R” 12 200 A5 * RREE ( 21 1T. green onion (chopped) ;md
;Ut%.gjﬁntib-ﬁﬂﬂ:kﬁl_: T,

green onion (shredded)
To marinate pork:
41. salt, 1T. light col
Y ki 1/ ght colored soy sauce, 1T. wine
. . 3 8L , 9% = SR . 2L comstarch, a little of
B 1/4 gL ! Fat v Ak ' B 1 KR, geasonings pepper
. = T *ﬁ*’]“gql = iadl
y KB 2 SRR FRIE> 1 1/2C. soup stock, 2T, soy sauce
or oyster sauce), 1/2T. comstarch paste
Hﬁﬂ o b M 2 st Procedure
g B Jlrg Ay 9 B ol 7 = -EIE_ y j;.: X et
' ’%’ﬁﬂ?ﬁ A E'*ﬂ?kiﬁg | . Cut each piece of bean curd cris
| | CrSscross to make it into 4 | les. !
| dried sole to crispy, chop it finely nto 4 small triangles. Fry ".

J

may add 2~ T water to mix the pork if it is oo dry. Remove some bean
EHEE  MARRK ECAARS (BAERAIMALERK) . curd from the bevel side. Sprinkle a little of comstarch and salt on it, then
2 &ﬁ H ] n

: 2 L stuff meat mixture in the hole
3 Eﬂﬁﬁﬂﬁ—ﬂfgﬁﬂ?ﬂﬁ@ﬁ ' MR EfFﬁﬁii*ﬁf%; %{kmlﬁﬁﬁ : ). Heat 2T. oil to fry the stuffed bean curd with the meat side down until golden
o pEemesE 2 K8 WTER " PRI —TE * MARBNRATUR » & Ligg brown, tipping the frying pan a littie so that the bean curd will not stick to the
JkE 3~4 1 BHEEEE - pan. Add soup stock (or water) and soy sauce, cover and simmer for 3~~4
| . g AR TR  HEEE AT LR -

minutes. Remove the bean curds carefuly to a plate.

. Thicken the soup with cornstarch paste, sprinkle shredded green onion and
.- = pour over bean curd. Serve.
r =I B A0 ) Eitat s Aot S HITIER J*».l’;Jl':!!"
n o & a

You may soak dried shrimp to soft, chop it and add to the pork.
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'Fu Rong Eggq

‘ L
)
E - 3
LS . r
TR

Ingredients: =2 '-- -
6 eggs, 1/2C. crab meat. 80q. cartone:

1/3C. green onion (shredded) t Shi

1T. light colored soy sauce, 1t. salt, 1/2C. soup stock

-

Procedures:

1. Beat the eggs evenly, add 2/3 1. salt and soup stock (or cold water), mix
again.

2. Heat 2T. oil to stir fry crab, roasted pork, mushroom, bean sprouts ( or
bamboo shoots) and green onion. Add soy sauce and 1/3t. salt. Stir fry for
about 1/2 minute over high heat until they are evenly mixed.

3. Splash 2T. oil around the ingredients and then add the egg mixture. Fry on
both side until golden brown, remove to plate and serve.

1. A sauce may be added on this dish. You may bail 1 cup of soup stock and 12
thicken with comstarch paste to make a sauce, pour the sauce o _-‘“ tir fried eg
2. "Fu Rong" is a name of flower. ’ ‘ B

SN I o
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-~ @ﬂﬁﬁ 80 N5 JkEREEFR 1/2 1% » 43~ g AR,
g (SUMR) 80 A5 A 1N gy 4y, X
.': Eﬁ 1;2@ ' H_Eﬁ 80 52 {Eﬁgﬁﬁ) ' HE% 150 '

¢ 55 + 853449 80 A » AP S5 4R 29 s M i

e
Mol e
d.. -

4 = l'

I --'-".;” 3 N
’ w2 Bk 2T. soy sauce, 1/31. salt, . sugar, 1t. sesame o, /4. black p

| sssh o AcSt o B 1/3 FRRE W1 RR ) Fog 4 o
i:ﬁ#ﬁ 1/4 FERk R Procedures:
et N T s

1. Cut all the ingredients into strings, except shrimp

e 2. Heat 5C. oil to very hot, fry the rice noodles unil
1m .8 & - WBRAE (&R ) HET (&) - BHF 3Rt » EF g 3 (only 3 seconds on each side). Remove to platter anm : 'l'rtﬂ:m s

3. Use the same oil to fry pork, squid and shrimp for about 1/2 minute. remove
RoEEER - = from pan and drain off oil ‘
, 4 tERCRAEE R (REE 3 #48), = B
lﬂﬁﬂﬁ:ﬁﬂmf"'ﬂﬁ MK ) ﬁﬂ“ﬁ 4. Heat 2T. oil in a frying pan, stir fry roasted pork, bamboo shoot and green
HEETRT (HEE)- 2. N . pepper first, add bean sprout, stir fry for about 1/2 minute. Add pork, squid,
s mams  HERECS  BF (2) ZAFEFENTHE  MURRVES » oy shrimp and leek, mix well. Add the seasonings, stir fry thoroughly, pour over
o - fried rice noodles. serve hot.

| sopEems 2 AL EDIMA B BRMEEFE (19 10 B)  nrup
EEsvEBEEEN EHeIEH/ELR HTES R (FRET/NBASET) Bk

EEspEEY  FUEREERAML - I Many of these ingredients are optional, you may add what ever you w
and leek should not be fried too long. | AL
= | BEEEIHBEES YRGS T RRE TR A LT A SN EL by 2. The correct name in Chive KeS TS op Suey". It
EI 0 TR (R ) VAR PRSI Rl to General Lee Hon Chiag Sing SIS SIS IR
_‘H JE{FEW Jé-‘frlf‘f} a?frJ;Jmi - H]l’u :l_l"1:|'i:r|1.. -ff’l:f'::i' -:}i‘”;ll 'I;Ji.::l"_r’j-.lliill !:I-.'I::_' :,' i I_In'flglllz'rl""?ﬂ“:.;ft__[f E’Eﬁ'l:d d rﬂgﬂ]ﬂl‘ I'IIEELTIEM combpingd all nms I« i1 0 TEE.

- - - et RN ,‘.,; ot Al
B A S - SRR a4 coctiv. This new taste phasadﬂm: SO m
bec:: 1 favonte of his.
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‘Cabbage Rolls with ream Sauce

mgredients:

cabbage leaf (cooked), 2T. green peas, 10 pieces
_EL_E_'E.EEH ings:

1t. salt, 2t. cornstarch, 1 1/2C. SOup stock, 2T

av
1T. cornstarch paste aporated milk or cream,

Pruce_ﬂgre.'

—

| Gul_ the chicken meat (or pork) into small cubes. mix with 1 1. cornstarch. Rinse
shrimp, then cut into small cubes, add 1 t. comstarch and mix well
2. Boil chicken liver for 5

2 minutes, cut into small cubes. Cut ham and soaked
mushroom into small cubes too.

3. Heat 2T. oil in frying pan. Fry chicken meat and shrimp, stir for a few seconds, add
mushrooms, bamboo shoot and ham. Then add 1/3 t. salt and 1/2C. soup stock,

cook for 1/2 minute. Add chicken livers and green peas, thicken with cornstarch
paste, stir until starchy, remove.

. Remove and discard core of cabbage. Place cabbage in a pot of boiling water
and gently remove the softened leaves. Cut hard spine from leaf, trim leaves to
12cm square . Place 1 T. of #3 mixture in center of leaf, roll and sealing edges

with cornstarch. Set on a platter with cut side down.Steam for 15 minutes.

5. Hea oil and 1C. stock in a sauce pan, season with 1/3t. salt, thicken with
col ch paste, add cream mix evenly, pour over cabbage rolls and serve
hot
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120g. cooked Ehhkmmm IIII

zards, 4 black mushmm | T iy .. Oy,
scallops, Eﬁkgwhﬂafﬂlﬁmww "*'s-Jil-ﬁ{ oA,

A b

1 1/2t. salt, 1T. wine, 5C. soup stock

Procedures:

1. Soften the black mushrooms in warm water, then cut into small cubes. Cut bam-
boo shoot, chicken and ham into cubes too. .

2. Remove the ligament of chicken gizzard. Cut livers and gizzards into small
cubes. Cut shrimp into small pieces.

3. Steam the scallops for about 1/2 hour until soft. Tear into shreds by fingers.

4. Blanch all the ingredients (except scallops) in boiling water only for 5 seconds,
drain.

5. Clean the winter melon. Remove the seeds, from melon. Carve the rim with sim-
ple pattern. Put the melon into a soup bowl. Steam for about 1/2 hour 1o soft.

6. Put all the ingredients including the soup from steamed scallop into the melon.
Add salt, ginger, wine and soup stock. Steam for 15 minutes more until the
melon is soft, serve. (Remove the ginger slices before serving).

e e

1.The ine -dients for this mmhw
used 10 .

2. The furhlamhthﬁmmw 3. AN

I i 2

e
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_i ﬁigﬂf %E Sauteéd Chicken, Chengdu
Style....... 161

4 ;m?ﬁf “3 oil Dripped Chicken___ 154

5 Hﬁﬁ_ﬁ—f’%ﬁ Chicken with Spicy Sauce 147

b T'LE'_r- i%éﬁ] " Chicken with Gongbao
Sauce...... 170

7 ﬁﬁ:l’i’% Camphor and Tea Smoked
Duck... 172

S $THYIA Stewed Pork in Brown
Sauce...... 176

U [0]58[A] Double Cooked Pork Slices.... 179

[() 175 A% Stir Fried Pork Strings with
Yu-shiang Sauce...... 182

[] $LBET 1A Beef Stew, Sichuan Style.... 185

12§78

Powder...... 188

- Steamed Beef with Spicy Rice

B 7 =L TOp Fried
Style..... H:"L Sy

——————

3 BT Curp with Hot Bean Sauce... 197

16 BB Deep Friea Paper-wrapped

Fish_._ 200

I7 G Squtéea Shrimp with Hot
Sauce.... 203

I8 481 SBE Popped Rice with Shrimp..... 206

19 ittﬁﬁ% Sea cucumber with Brown

Sauce.... 204
- MEZE TR Spicy Bean Curd, Ma-Po
Style...... 212

1 B FHEE Egg Omelet with Meat Sauce.. 215
1) 8B T Eegplant Sichuan Style...... 218
23 BERE 15 Sweer and Sour Cabbage..... 221
2 VYITIF3E Sichuan pickles..... 224
15 BB Sichuan Cucumber Relish.... 227

)6 85 45V4Z Y Dry Cooked String Beans... 230
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T *E*E%EJ FBang Ba

mgredientsz
@ 1/2 chicken, 1 bundle mung
| e SEEBEMARKSE  LHRREY 20 54 5 bean r:;::--::ite. “’.incucw-r!he,1
o EIER) SIS ey 4/3t. salt, 1t. ginger juice.

1/2T. smashed garlic,
1/2t. brown pepper corn
powder, 1t. firely chopped

o B IAEMF « BRI ARt | 5
spisy 10 28 AT * ERKG Mieas
Ay —idt ©

e ; green onion
3. BHERRICEER ¢ B RKREE g , o |
MARgk s EKED » AT A8 - Seasonings:
o oMz AR L 4 ARR 1 Angy, ~ 1T. sesame seed paste,
e 2EHIFIEREL « SUFTERE - oT. soy sauce, 1T. water,
5. B + SEREIRE  BIRMBIA MK , ggpy 1T, vinegatr, 1_T~ sesame oil,
ATt » BRI IR | R 1T. hot chili oil, 2t. sugar,
84 2 FEpRR e L ggﬁﬂﬁmﬁié]ﬁ 1/4t. salt, 1t. brown pepper

corn oil (optional)

1. You may boil the chicken with 6-Teups of water instead of steam it, then use the

Notg - o4 0L  steam it, then use the

——  soup stock directly. ZisE
2. The wine brine can be saved and used again. It is adﬂsablﬂnﬂtmmh!h&m |

en any longer then 3 days , otherwise the flavor of wine might be (oo strong.
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6753
(SR ARP AGEZR (SLE{EaE) . |
S 2 A AARTGR B K g b
, upguEui  FEREIRME 0 BIBRKE (BDERs | T
B KBTI TBIU » Ly yg5
0.5 DAHEZIEIAR °
5 7EdbEBAEEL 2 ARLH » STORETEM BT
6~ BHRASRMELY (NTERME g
e A ) AHEEHRER  MACE ~ M5 . m
s o ShESEAEERAY 3 8 BIMTERE .
mﬁiﬁ%ﬁﬂﬁ*%&ﬁ?ﬁﬁ%ﬂ%@v

"Dongan

ingredients:
1/2 chicken
1/2C. green onion shreds
1/3C. ginger shreds
1/3C. red chili pepper
shreds
1/2T. brown peppercorn
1C. soup stock

Seasonings:

———

1T. wine

2T. say sauce

1/3t. salt

1t. sugar

1T. brown vinegar
1/2T. cornstarch paste
a little of sesame ail

Gte 1. You may boil the chicken wiu o- reups 01 watler wisteau On SEdin it WS use e

-  soup stock directly.

2. The wine brine can be saved and used again. It is advisable not to soak the
chicken any longer then 3 days , otherwise the flavor of wine might be 100

SErOng,

1 v »
. Boil tha chicken with 8¢ water,1 stalk

dreen onion and 2 slices ginger for about
13 minutes.

<. Remove and et the chicken cools, cut into
2.5cm wide pieces.

3. Fry brown Peppercom with 2T, oil aver low
heat until fragrant, add green onion, ginger

and red pepper. then add chicken, soy
sauce, wine, sait and sugar, stir fry evenly.
Aj:id S0up stock, stew for 3 minutes. Add
vinegar.

*. Thicken the sauce with cornstarch paste,
add some sesame oil before senving.
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o E » AT~ RS - B - meang .
goaok  ELAEAMR 3 DEES, EE‘%M} fi
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4 BAERKER  RRBRFXEREEYT "

PEENRI AR - Mg
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'Sautéed C

ingredients:

-—E chicken legs (about
600g.), 1t. brown pepper-
corn, 1T. chopped red
chili pepper, 1/2T.
chopped ginger, 1/2T,
chopped garlic,
2T. chopped green onion,
2T. chopped celery

gea sonings:
2T. hot bean paste,
1T. wine, 1t. sugar,
1/3t. salt, 1/2T. brown
vinegar, 2t. cornstarch
paste

Note Chengdu is a big city in the Sichuan Province of China. The mmmum

—— recipe should be pickled chilis.
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Ingredients: G
2 chicken legs 1,, Claar ok

1T. chopped green onions
1t. brown peppercom
powder

1T. sesame oil

Seasonings:
5 2 stalks green onions
3 slices ginger
1/2 star anise
4T. soy sauce
1T. wine

Note For this dish, the bones may be removed before cooking, or deep fry the chie
=== without steaming it.



AR T 5 Chicken with Spicy Say

[ngrEdiEntE:
= M 300 g. chicken meat or

icken legs, 2 green
1. EREE mﬂrﬁg;fwa? ’ ﬁlﬂtﬂ 25 E::pers, 3 rid pe?;:-pers.
ARTTR « AR Eﬁmﬂ:ﬂmﬂik 3T. garlic slices, extra brown
2. ERWEUTIRIAS ~ BAF mﬁzﬁﬁﬁ”ﬁ:ﬁ peppercorn powder
2R
4. 7ERbEBAEIEL 1 106 - Hﬁ%ﬁﬁ%ﬁﬂﬁﬁ)\%tp e Seasonings (1): m
2 40 FLiE 0 REAESAIREY - 1T. egg white 3. Heat 1C. oil to very hot, wgw
4, EEPIBABEM 1 KR TR mE Al 1T. cornstarch about 30 seconds until dine, re
5 - AR ALY © RIS RPN S ey 1T. water e
EEEEAT  BMEN B D Eaey {lsoy:salice
B FEEMTEHIHET ER -

Seasonings (2):

2T. soy sauce, 1/2 T. wine,
1T. brown vinegar, 1t. sugar,
1/4t. salt, 2T. water, 1t. corn-
starch, 1/2t. sesame oil,

1/4t. brown peppercorn pow-
der

1 5 o LU R - Hgt_"'-. You may use red chili to make it hotter.
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 wEER - BINEMNET - LESHME . 5 3
2 5 ASINFIRAK + FIREERES) » BRI s
2 tEBRITEEXR LR ﬁﬁﬁilﬂ,-}gﬁmﬁ_ﬁ

- I 3 AARE

5. 7Ekb SRR ERE  BITERE A gi Xk
SEAESS ¢ #9 40~50 1+ BRI H -

4. R RBAER 1 ARUM - SEIUT R 5y "

Z41186 « BIERBRARA » LAy y

EEA A BFAE/RPZES AR Rk

EIMANEBZ EE KPS BRI 5 -

'Chicken

Ingredients:

2 chicken legs or 400 q.
chicken breast, 10 pieces
dried red chili,

1/2C. peanuts,
1t. chopped ginger

Seasonings (1):

1T. soy sauce
2-3 T. cornstarch
1T. water

Seasonings (2):

2T. soy sauce, 1T. wine,

1T. sugar, 1t. cornstarch,
1/41. salt, 1/2 t. sesame oil

i
:-- Tl _- =

Gongb:

h‘_._.

e et i
)




e,

Hﬁﬁﬁ%ﬁﬂ‘ EE 6 fjuﬁﬁuk { Nt

7)) ~RRy
2. £ 5 FAYTEMIEL - ﬁﬁﬁﬁﬁ?ﬁﬁ,
HEERE + LEREIREIEZ (§96 J_]\H%;‘_EE)

3. E—OEHEBA » WFAKE - Hf&gﬁ*i&%ﬁ
o LEHE- B BNy g,
&=+ FVKER - RERZ @ eE . o 20 43
# + 1SS EeE—m H%ﬁiﬁﬂ%&%ﬁﬂgﬁﬁ
BEFERHL -
4. FIERE A ZKRER + AANZEL 2 /)85 -
5. fREIEH « HEMEHLT + RAMIESR %%%ﬁiﬂﬁ
&+ BEMSEEREALL - © 5 L 14 2 BRER Rt sk i
ABFRLER - (BEVE LR ONSHMER)

UIpY

LM W WA AR RME
#m LIRS, - 1% I

rCamphor

Ingredients:
1 duck (about 1.8 Kg.)
2T. salt
2T. brown peppercorn
1t. saltpeter
2C. wood chips (cam-
phor wood is the best)
1/2C. black tea leaves
a little of fruit peel
(orange or lemon)

Note Ti- 1 very famous Sichuan dish. In re
la: 10ke oven. This is a home-style Wﬁ

IR et St A -
:
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FanlES ¥ ‘Stewed Pork " |
IN Brown Sauce y \

ingredients:

pr:'*:?."'j uras-
|I !

53

' | 1. RS - ERUIRL 4 ﬂﬂj‘:d"aiﬂlﬁi
e (#2BAFRREEL AR e « FIR—EEMEIK)I1E a0 @Eﬁﬂngﬂ "3 1kg. pork (button part or .
| W) 1A o HBEASNES B LEEHSS . E%]; ; pork belly) L. Sk W o i 4 |
_::_.gﬁﬁ 150 A5 SIIASNE ~ oKHE éﬁﬁm%ﬁﬁﬂ;&ﬂ& ; #' ﬂr* 150 g. pork skin PR A e cm pieces, blanch hﬂ'th
: - L ome LeEE . iR 8 stalks green onion : n for 10 seconds, drain
" E8 3 ko E LSS . and rinss.
i AB2E 3 REANRR + AR 3y |, o % Cut sach green onion in to long sections,
Ll » BREPRRKETEHE - ﬂﬁ*’f‘:‘iﬁﬁagﬁﬁqq : - Seasonings: arrange on the bottom of a pot, add pork,
A IEEIHRERE Eﬁ'ﬁaﬁ%‘%?ﬁiﬂﬁﬂm}gﬁﬂmT 2/3 C. soy sauce POTK skin, star anise and all the season-
o3 AF (#9558 20 ARBEH—) * LS MR 1/2C. wine . ';35' Sae
E12# E - " 3T. rock sugar | hnZ? t;;?f;;:?h: ;ZL?T;::‘ it
: = oS A SREARMBESH By . water 2 e slewing,
g i ;";ﬁﬁﬁfﬁ ffggﬁ %{m RIS Stz = only shake the pot for about every 20 min- |
yiBEK2H ules. Stew until the sauce is reduced to 1/2 1
cup. \
4. To serve, arrange onion on bottom of the I
platter, add pork and sauce.

BTEE) 2P TR — A O RIS © s
T N_ nt.e_ Cook pork skin in large piece and remove it before serv Ing.
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__ . _ "[AIEHA "Double

m Ingredientﬁ:

1. ﬂﬁﬂﬁ.&ﬂ v IOAERIEIS Lim;]‘ﬂ{ﬁ 5 7 fﬁi:ieiﬂr: {bﬂ'nﬂﬁgs]
drt  AREREDTR © 5418 gy T

wE (BRTIEL « BT ) - 3 red peppers

5 & « ATHHIENT  tIALRT)IREL 2.5 DRy .
KELTRE ¢ BRI - i

3. !ﬁﬁ?ﬁ%ﬁﬁﬁﬂfifﬁﬁﬁﬁi‘ﬁﬁiﬁﬁ Seasonings (1):
4. T E/AER 1 b %‘H?ﬁlﬂhgmﬁw 1 green onion
i B BETARREY » ¥Ag . 4 2 slices ginger

3 garlic buds
1 green garlic

SR BF AT (SR A0HERE ). 1T. wine
5. BRSPS ANEHEEN  AeBnp . 4C. water
SHEHERA #0197 REEEBEIN 2

Seasonings (2):
s545 » BINFHEERNR] -

1T. Sweet soybean paste
1T. soy sauce

1/2T. Hot bean paste

1T. sugar
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10 3Ll E o

o, WA EABKATR » IWHEARE .+

: e 55
ik SEALIRLAR ©

3. 15 1 FNATERAEEE 6 Ha WARs
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' Stir Fried Pork Strings
. ings
e With Yu-shiang gauce /

300g. pork tenderloin . 6 water
chestnuts (or 1/2 bambog E’ﬂne;ju@s;
shoot) , 2T. dried black fungus
1t. chopped ginger 2t
chopped garlic

1. féhred the pork, marinate with Season-
ngs (1) at least for 10 minutes.
<. Soak dry black fungus in warm water

SEESGHH—I gs e until soft, trim and shred it. Shred the
3 waler chesinuts.

1T. soy sauce, 1T. cornstarch

3. 1 ; ;
2T. cold water Heat 1C. oil to stir fry pork strings,

femaove it quickly when the color of

Seasonings (2): pork is changed . Drain off the oil.
1T. chopped areen onion. 4. Heat _anﬂther 1T. oil to stir fry garlic | i
1/2T. soy sauce 1T, brown ?nd ginger, then a{idr walter f‘:.hastnuts, r. .tl '| .
vinegar, 1T. hot bean paste ungus, and pork strings, stir fry for a Wik

few seconds only. Add the seasonings :

1/2T. wine, 1t. sugar_ 1/4t. ,
(2) and stir fry evenly, Serve.

salt 1t. cornstarch_ 1/2t.
sesame oil, 1/6t. black pepper \-. :

NUtE Thus 1s a raditional Sichuan dish, those condiments was used o cook fish, it aste

———

vty good.
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‘Beef Stew, Sichyan Style

Ingredients:

——

- VR

. -t'-.‘-:l_"'.";-.‘r;—..-.,
1.2Kg beef (chuck or flank) ——
5 garlic buds ut the beet

into 3 cm pieces, blanch for
about 1/2 minute, remove beet and nnse

L, drain off the water. relurn beet to pot,
add boiling water again (the water
should cover the veef). Add star anise,

green onion, and ginger, stew for about

5 stalks green onion
5 slices ginger

3 star anise

1T. brown peppercorn

Seasonings:

40 minutes.
2/3 soy sauce <~ Heat 3T. oil to fry the garlic and pepper-
oT. wine “om, when fragrant, add hot bean paste.
3T. hot bean paste S0Y sauce, wine and sugar, bring to a
2t. sugar

boil and cook for 2 minutes.
4 little of salt 3. Strain the soy sauce from #2 into the

Deef pot. Stew for about 1 hour or until

beet is tender encugh. You may season
with some salt if needed.

Note it

—_—

vou don't hike spicy taste, you may use the bean paste or just add more soy sauce
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Y IREVES q;qu] rS"eaf\“?d Beef with
. Spicy Rice Powder ;W

e

Ingredients \
5Py 200 2 EE 18 - : Proceduras: ||
fjﬁﬁﬁ) 45200 25 ..-jx : ;nj 0.3 % :’r}l_:i H‘H;tr ﬁii" :’c’a}‘é?@m;ﬁ & 200g. beef, 200g. sweet T_-
(1/2 %) ()~ R \A (U9 MEERR Y B potato or potato. ice the beef into 4 cm pleces, and about
] Eﬁiﬁj e - 30 73l - 1/2C. rice powder, G'_E' cm thick; marinate with green onion,
'f m23 @2k A o AR BIA 2 ok AFZE R - {FHRIF | = 2 stalks green onion. ginger, star anise, and all seasonings for
e B I LA < FEEIL gy 2 slices ginger, 1/2 star - T;:mzaﬂ el
3 Hg%gﬁﬁdﬁjﬁﬁ&@ ’ EE#WI{E&@ELE: i Sice i {:T'; oil and rice powder to beel, mix
J . ;ﬁ%ﬂﬂ?’fiﬁfﬁ‘?ﬂ = ﬂ% 20 433E ﬁﬁ#ﬁjﬁi}_*ing 3 A hdy 23 . WUl Sweal potalo.
| g3 8L, of | ARk ! g S DS 5t =edsSoIlil - Arrange sweet potato 1o a bamboo steam-
AR A BRICHS  BEAMLE -
" =2 E1M4 =2k 1T. soy sauce er, pul beef on top. Steam over high heat
: = > 1T wine tor about 15 minutes. Sprinkle some
d“?ﬂ ”Sffﬂ I 1t. sugar chopped green onion and brown pepper-
: RIRE 12 A% 1/4t. salt corn powder over the beef, serve.
f.‘e‘.l’. 3 ARt 1/2 hot bean paste 1 ﬁ
3T. water 1\1.
1. G A a] kARl e« MR B AR E R A s NOtB l. You may steam this dish by using a bow, not a steamer, arrange beef under, then \
@ 30 &l - : ———  pul swecet potato on top, steam for 20 minutes. then tum them OVer 1o a plate |
2 BARTHEHERTKED (] mmufﬂﬁziﬂ AR 1~2 BA) » ki o |
WL f%%ﬁ?lﬁﬁﬁ@bkﬁjqiﬂf STIRENEe > To prepare rice powder by vourself. Place | cup of uncooked rice in a frving pan

thout oil, add 2 star anise and 1t. brown peppercom, stir fry over low heat for
it 3 minutes until the rice gets a little brown. Remove and let it cools. Crash i
he size about bread crumbs.
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wF (2 12 248 ) » BBSAARERH o

4. BIESBAEEL 2 ARLM 0 ﬁ#ﬁﬁﬂﬁmﬁﬁaﬁgﬁ

45, gEIH—TF * BIIAFRRREL - JETF 4 ARbok
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Stir Fried Beef,

Ingredients:

450g. beef
200g. celery
1/2 carrot

2~3 red chilies

Seasonings (1):

1T. soy sauce
1T. wine

1T. water
1/2t. sugar
1t. ginger juice

Seasonings (2):
1/3t. salt
1/2t. sesame oil
1/2t. brown peppercorn St e
powder nen remove |

NUte i If you want to make the beef quickly, you may deep fry beef strings in very he
oil for about 4 minutes. K ]
"hili sauce or chili oil may be added to this dish, if ymﬁhwm
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Ingredients:
‘EE 2 pieces pork kidney
1 small cucumber
1. sEpBsL e tRTERIRY  BIBRAREZ gy i

EIBIEDAL (49 7~8 %) E#ﬁnm}
S AT ST RIS g

1 piece mung bean

sheet
1/2T. smashed garlic

Bk + SEKT RS © T. smashed ginger
o, S MSEHEIRNRRE - ﬁtﬂﬁziﬁﬁﬁézﬁh B -1|:igbrﬂwn penpgrcgm
b 1/3 FEREERFFAD » BRAY 10 Ay Een powder
ok SETEREER ©
3. MBI EE - BEREKPE - i, ﬁiﬁ'\:l}a;

PEGEHHEM i’
3 Cut mung bean sheet into strips, rinse wi
Seasonings: dﬁnﬁngmy_ drain, mwm L

1T. sesame seed "‘“ﬂﬂ'mm E{Hﬂ-#ﬂ‘m@

paste
2T. soy sauce (light

color)

FEshR 1/4 Z5RCEE » SiTE =LA | o

4. fE—RBA  SERDETRBIKIE S Mg g ' 9%

f&ﬂﬂ:.'ﬁ‘ﬁ:aﬂ*ﬁq » AE S5 N ol f};ﬁ*ﬂm
A BAHA (BTSSR,

5. Fok 5 MK HERRFIRA » Firh/Jongy 4 _ ddney th 5C
i » BEER S AN - ﬁjtp'“:ﬂ}‘%ﬁﬁ;k;z I;F ::;:rﬂ vinegar ;nﬁv 10 &Eﬂﬁhdﬂ ﬁ‘ﬁ_? |
% —hRERISIEETHE L » LS. IT. sesame o wﬁiﬁdiﬂﬂ ﬁmgﬁ
PREGHE » #+EBDR] - 1T. red chili oil kindey on top of bean st

soning sauce, mix well just be




ARG "Carp with |

i Ingredients:

1 live carp (about 600q.)
§, &P R AT (ERR 2 SRS 2wz ' B, 2T. chopped green onion
AR RETES) 3~4 (ngy . R 1T. chopped ginger
o BB BT 3 KSosmen

S 1T. chopped garlic 3
EinLE o AR RS - Seasonings: __ O i e
< 1 mﬁ%ﬁPi’JE?E{]:E?ﬁ@EEE@TTE Eﬁ?ﬁﬂmﬁ ol bean naste PR o
(BEFHNE ) R » Bt RIBREy e 2T. light colored soy
R . :&Aiﬁ?ﬁﬁﬁiﬁﬁﬁﬁkﬁqﬁﬁ s sauce & sugar and cold water, move |
3~4 4138 - %ﬂ%ﬁﬁﬂ%@i%fﬁiﬁ , ’Lif%ﬁ}: 1T. wine
B - 1/3t. salt tﬁﬂm&i&mhﬁmmm
4. BB EH—EES  HT R g 1t. sugar mnmmm
SN TR + T S B sege . 1 1/2C. cold water vinegar, sesame ol and chopg
1/2T. cornstarch paste mmwﬁmm "' s S

1/2T. brown vinegar
1/2t. sesame oil

Note
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1. HEEALIEE 3X6 KK 0.8 D5 Egp
10/ + MABBRMEHS B 10 94 . %
2. $e—ARILIBARAVP BIEP L 2E L L2 s (SR
sar el ) SR ST UK RS - Eﬁiﬁu%g% ,
#1451 RRAMIE LA « TERE =gy, B
& 8~9 fE/EF  WAFEFAH e .
&%ﬁ%ﬁ%ﬂﬂﬂ*%Tﬁﬂ%fm$kﬂﬁg
SiAA (EERFZA) ﬂ@ﬁah‘iﬁiaﬁmﬁ
ENRJiEH « TEPHEEEE - ‘

300g. fish fillet

2T. shredded ham
2T. shredded black
mushroom

10 parsley leaves

10 pieces cellophane
paper (12X12 ¢m)
2T. sesame oil

Seasonings:

1/2t. ginger juice
1/3t. salt
1T. wine

a little of white pepper

Note

'Deep Fried
Paper

Ingredients:

1_‘—&?-.-._ - — i
-:'l:'. J - ._- - :
J J g = - =]
=\ Fam »
= F 2 > AN
"Y1 C32L 300
=  »

o
S -

b |
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I @
| LACROBEIVET OPRRS mpe
ki » ZEBAIAGA * TIABRRIE ("4 e | @ﬁ%
JESLLE (BSRIA—BAE5HT) o ki
2 g8 1 FOUIE 8 AL A Reg sy
BAKREEE - BRCEREE 2 gy,
o, A 2 KRARFOTEI - gy,
Hos 58 e
AR . Btk 2 AR SRR BB ),
9 1AL E FaEe—F « JIAER - B~ HES Emiaiﬂ
i : KB E + AETRGRFEAR 1 iﬂﬁﬂgﬂfﬁt?ﬁﬁﬁ ' W3 L
SFHUAFRAEGES > Bl Fes .

Ingredients:

400g. peeled shrimp

2T. chopped green onion
1T. chopped ginger
150g. snow pea sprouts

........

Seasonings (1):

2T. egg white | ﬁﬁ‘“m iy
1t. wine 3. Heat another 2T. oil in a we
1/4t. salt green onion and ginger, add

1T. cornstarch SilE qm@kl!- Add &ﬂﬂﬂt ck,

sugar, bring 1o a boil, thicken wit
Seasonings (2): areh paste, stieaveniv. Kaa.
2T. ketchup, 4T. soup stock.
1/41. salt, 1/2t. sugar, 2t.
cornstarch paste, 1/2T. red
chili oil, 1t. sesame oil
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1. {3+ BURSOKD - BB s B
2 °
0. ERERAHHIRAZ -
3. REEAIKRE ~ Z5 - IR .
4. IEHAAIE 4 ARUHBE 4o, 5!(:5@‘;&}%1
BEHi7E ¢« EASHBEAL ~ Mhe - ity
5. MFEEMEE  EAEKES Eﬁ?ﬁ}‘]ﬁ)@
TS F AR - THRARE » Py, A
F3if - - REEMAHS - E‘;!L:UM{;E%EE
FLRIE (RAKR  LIRSstlng ), o
TAEHA ©
6. BIMAREEALEM » JTTFHRE AR K tepe
EERGBERMARREG L » #7500 (S
pitd) A FRTH (BES—Rigm) _
HaEls FE 0 AT ELERHRE | BN
MRZEE  BIATHLRMER -

"Popped Rice with Shrim

ingredients:

rzﬂng. peeled shrimp,
150g. pork strings, 5 black
mushrooms, 2T. green peas
(cooked), B piecas Crispy
rice, 2 1/2C. soup stock

Seasonings

1/41. salt, 2t. cornstarch

Seasonings

1/2T. soy sauce,
1t. comnstarch, 1T, water

EEaSﬂning:‘;_ :

3T. ketchup, 1T. soy sauce
2t. sugar, 1/2T. vinegar,
1/3t. salt, 1 1/2T. cornstarch
paste, 1/4t. sesame oil

F‘Fﬂﬂedur?ﬁ:

+ [

- Rinse ang Pat dry the shrimp, mix avan-
Iy with se

e asonings (1) for 10 minutes,
J {;nnate pork strings with seasonings

Cutinto strings.
% Heat 4T oif 1o e

it is cooked. Add shrimp in. stir fry until
done, Remove,

3 Add shredded mushroom, fry until fra-
grant, add soup stock, bring to a boil,
Season with Seasonings (3), and thicken
with cornstarch Paste. Add pork, shrimp
and green peas. Keep this sauce warm

Over low heat. Add sesame oil at last.

5. Deep fry crispy rice in very hot oil until
POP up and brown, remove to a platter
1mmeﬁiately. serve with the shrimp

Sauce. Pour the sauce over crispy rice
4S 500N as possible.

fry pork, remave when

208 Volum
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Ingredients;

450g. sea cucumber
5 stalks green onion
5 slices ginger

Seasonings:

6T. soy sauce
21. wine

1/21. sugar

1 C. soup stock

11. cornstarch paste
1/2t. sesame oil

! Clean the <

2.

L

- Heat 2T, gil 1o

5 oaked sea Cucumber, cook with
stalks greaen onion,

= 3 slices ginger, 1T,
ne and 3C. cold water for about 20 min-

utes over jow heat.

FIFZ:muu& Sea cucumber and discard water,

Slice each se

_ a Cucumber into 4 or § large
Pleces. Heat 2

T. ol to stir fry sea cucum-
her.lﬁdd 2T. soy sauce and cook for about
1 minute. Remove and discard this sauce.
ry 3stalks green onion (cut
Into long sections) and 2 slices ginger,
when fragrant, add sea cucumber. Splash
1T. wine and 4T, SOy sauce, 1/2t. sugar
and 1C. soup stock, cook for about 2 min-
utes. Thicken with cornstarch paste. and

add sesame oil at last. Pour it into a plat-
ter. Serve hot.

[

Nﬂte To soak dried sea cucumber: soak the dried sea cucumber with water for 10~12
—_—

hours, boil for 20 minutes. turn off the heat, w

Change water

and boil once more. wait until the water coc
the bottom, clean the inside. soak 1n water

the water oily while vou soak and boil

ait until the water become cool.
s agam. Make a score on

tor one or two days more. Do not make
the sea cucumber.

210 Volume !







- | s L EBDSTE - BT (g 15 5, ingredients: |
e TEB o igﬂ_ﬁﬁ?ﬁmﬁ_? ; %Hﬁﬂf’ﬁz o R 4 pieces tender bean curd 1 .F-i_;;:;l
| KEA 80 AR 2. B 2 ARCHTERIRA » SElRkb e i e (2" X 2"), 80g. minced pork Ef"’”"’e the hard edge from the bean
| AFE 1 e BREGWEDS » BT . By . %%;‘ 1t. chopped garlic, EE::; :‘“ iNto 1.5em cubes. Boil for 10
H | — i =) =T dais : n = ¥
¥R 1 AR RERY + BiiS SRS MAEEERI © BIAss 5 2 1T. chopped green onion e
s 3 HRES - A - Strfry minced pork with 3T. oi. Add gar-
e nin Ic . . 5
B 3. Y5k BEPKIB MM AR - jﬁ@i’;’éﬁﬁigiﬂ»} Sedsoning au:ﬂ; hot bean ;:lsta in, stir-fry continu-
T 2 - : ; =3y 1T. hot bean paste - Deason with soy sauce, salt and
1] 1ALk KBS sEEHT « BM MRS » 22 . b ST
:' ﬁﬂﬁ;ﬁ jl;ffat Fﬁﬁi : Hj;f:?* S (@R - f AR Atk 2T. light colored soy sauce, >Ugar. Add bean curd and soup stock to
‘o kR B HHRE 2 R 1At isalt 1t Sucee _ the wok, cook for 3 minutes.
(B ARE A 11 16 Solib otk 3 Th1-.j:ken bean curd with cornstarch paste,
| REHK AR A 1T. cornstarch paste, SPrinide with green onion and sesame oil,
¢ 1/2 25 JERR 1 ZEE 1/2t. sesame oil. Remove to a plate. Sprinkle brown pep-
1t. brown peppercorn pow- percom powder on top , serve hot.,
der

@{ S AR B AR AR — T O S

.Nitg Uhis dish is a very famous Sichuan dish, it must be served while it is very spicy and hot
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47
TAFILE 1 'Egg Omelet
with Meat Sauce i

2 Ingredients:
: : 1 HEWEFRABATTENE » N2 3m0s e
| | g g (@ OB 80 LA o RIS ( 1) 8 eggs, 80g. minced pork. E_‘-"M___EEE
. F oo 4Bk BE 2 AR L s L 2T. chopped celery, |. Beat _
If ! #ﬁﬁgiﬁ%ﬁg 5 2, T:E:Fﬁ.#ﬂqaﬁﬁéfﬁi 1’% Hq;Ti{gEﬁﬁTm 2T chopped green onion in; [TE eggs well in a bow!, add ssason-
. j ‘j BEZ IEE ' 55 = e ISR T REE TS ﬁﬁ;ﬁy{ Tﬁiﬂ 2t. chopped ginger : 21 }. Beat until vary smooth and pufty.
y , }ﬁﬁﬂﬂﬁ o 35 F#E fg&gggggﬁﬁﬁﬁ? 3 il 2t. chopped garlic_r . mI::tl 1/2 QUD of ail in a frying pan, pour egq
' HEHMBEHT 2 K2 . "ﬁ%ﬁ%ﬂ%*ﬂzﬁ 2/3C. soup stock the o 74 1ty until golden brown on
BHE Ll BEN R RMAELE B A my mﬁa e S amunuc::; Then tum it over, splash 2T. ol
@ 1R KB AR SBEORERE + BRI 5 A% g % ol LA e an the aegt ORI
i:;','n‘: 1 A8 fﬁﬁf}gﬁﬁﬁq = 2 2 1t. salt, 1T. cornsiarch oy mf:ﬂtﬁh‘ done, remove tg ﬂhﬂﬁping
£ : ‘ and cut int il pi
5. BB 2 AR ety ey Al plate i
=iEsE (2) FEEER W FERER . :?E/K%f%ﬂﬁ;? Seasonings (2): 3. Heat 2T. oil to stir fry pork, add ginger and
. B kR B AR B IR RREAR ﬁ*TEﬁmﬁjﬂi 1T. wine, 1T. soy sauce. garlic, splash wine, soy sauce and soup
X; 5" BUSERL BE1RZE" BRTRBEFRE 2532 | . 1/3 salt, 1t. sugar, stock, add salt and sugar. Thicken with
* ZEBK 12 jc&t_: y $ETRE 1/2T. cornstarch paste. Cornstarch paste when it boils. Add vine-
E 12 AR B2 R 1/2T. brown vinegar, %;r- sesame oil, green onion and celery,
i 1/2t. sesame oil ur the meat sauce over egg and serve.

HIE GRS S + [ICHHEE -~ FERHTE « K ERBESE « 45 i .. 1
@ A _-¢: r Eﬁfﬁﬁf% f | Qlﬂﬂmﬁj ﬂ'J ;---_T'-Fr‘Jt B KRR W 0 35k Lis Nole |. There are many different kinds of egg omelet in Sichuan dish. The basic w:
EfilEe  SUERERIH R BT E - = = make egg omelet is the same, you iust tise cifferent o p sh. The basic way to
SR : SUAMIE, Y st use different ingredients to make different
SAUCe, pour 1l over ege omeler. <
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H 0 BEEAREA (EVIERIENE ) . Al
3. BAARTRZ BB FFRIER » 5 AT
i+ EINAEH ~ -~ BRE R Eﬁfﬁﬂgﬁuﬁ
EEIAA » LIAKFI AT S+ pes . 0%
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TR 1/2 AR
VBRI EE
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'Eggplant Sichyan Style

Ingredients:

mﬂﬁuresz

-1- &
Choose firm and fresh aggplant, remove
the stalk ang cut int

1t. chopped garlic 2.4 _ 2 i stce pleces,

1T. chopped green g Ol fo very hot to stir fry eggplant, A

onion SUT fry until it's soft, (about 3 minutes). |
Press 2ggplant to squeeza out Ihe excess

Cil. Remaove eggplant from wok.

3 eggplants
1t. chopped ginger

Seasonings:

= | 5
1T. hot bean paste % Add garfic and ginger to wok, stir fry until

2T. soy sauce ragrant, add hot bean paste, stir for a fow
1/2T. brown vinegar Seconds, add soy sauce, sugar, salt, and
1t. sugar SOUp stock, bring to a boil. Add aggplant in,
1/4t. salt Cook for about 1 minute until sauce is
1/2C. soup stock or 4 T::m?ﬁ'

water : vinegar and sesame oil, sprinkle
(T sesameoi chopped green onion in. Mix evenly and

serve,

plant to keep the purple ¢olor.




| B (B AAET  AFWRE o5 pp aredients
| BRRE AR 900 25 (SEABERHEHE  BHI1EAIR—35) | —an

: ﬁiiijqﬁm QDF}Q- cahbgge or
| BEERHT 6 3% A . Chinese cabbage
I TERTL 1/2 AR o, EEsEMIIAEEEF ~ IAK 2.5 ARz, Py B Il_l'i.EtﬂEE dried hot red
mHUF B EHETH chili
A 3 feBPIAR O ARG TG , 1/2T. brown pepper-
i 2 AR pRe i  BIFERRAIY « B ag corns
o AR T4 BRI T ERCIIR AL . Ssconlne:
5: {0 % 4. RAHBELURRAAS @ B —3¥ S DR dEmne e 2T. soy sauce
| SETEE 2 AR 2T. sugar
S 1/2 AR

1/2t. salt
2T. brown vinegar
1/2T. sesame oil

@{ e R TR BT+ SRR ESTE

4 Volume I 221

ELRE ‘Sweet angd
Sour Cabbage

e ——

P Mo small places

~ Wipe and cut the dry hot red chilies into

_ 2.5 cm long, remove seeds,

- Heat 3T. oil in fry pan. fry red chili urtil it
gels dark brown, add peppercorns and
Cabbages, stir fry over high heat for about
2~-3 minutes. When the cabbage becomes
soft, add salt, sugar and soy sauce. stir for
one more minute,

- Add vinegar and sesame oil, stir until thor-
oughly mixed. Remave.

Nﬁte This dish tastes better when 1t is cold.

299 \lolume | &
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| E—AEOAMTRER B (Bizmu,
R T) H0B R Mgy, o
KA+ FEACRENMATE ~ A sy ﬂjiﬁzﬂ-ﬁ
ZATEM (BADNERBT) 3]y, gy ms:;%:f
3 o TER

2 HARE - HREARNRMEES s, s
%+ DA ANMBIERARNZ 1% - 2y Af@_g
h o o

5. BERAE  BEMANA  BlEkitga,
A BHABRAD  EHET gy
% ERIELR ° W
4, E-oases ) HEBIN 1 ZR2tHEH - *REE
A BREAZ2E (¥ 56 R) R By

HERIZETE  ARSTA ©

SREELET - BEIR BABHRAFEIR A rEEIINEUK Dl rg

(il 2

m__gjeclients:
2T. brown peppercorn
27T. salt
8C. boiling water
2T. wine (Kao-liang
liquor is better)
5 slices ginger
5 hot red chilies
400qg. turnip
200g. carrot
2 small cucumbers
300g. cabbage

1o the brine. Mix with the oft
4.The brine may be used for m:
lust add 1t. salt and 2T. wine w

Note It 1s m]‘pﬂﬂurl} Lhijll the forks or chopsticks vou use o get the pickles, must be dry
= and clean, or it will turn bad easily. i
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Ingredients:
15.0@ cucumbers
15 slices garlic
1t. brown peppercorn

1t. salt

Seasonings:

- 1t. hot bean paste
1T. red chili oil
2t. sugar
1T. brown vinegar
1T. sesame oil

Nﬁte The dish may be kept for 3~4 days in refrigerator.
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Ingredients:

‘_En{]g. sting beans
120g. minced pork (or
beef)
2T. dry shrimp
30g preserved mustard
1t. chopped ginger
1T. chopped green onion

Seasonings:
1T. soy sauce
1/4t. salt
it. sugar
3T. soap stock (or water)
1/2T. brown vinegar
1/4t. sesame oil
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A Sauteéd Lamp with
Scallion 16K

13 E‘fﬁ‘i"ﬁﬂ Braised Beef with Brown

Sauce 271

) $HHFHIRIERR Stir Fried Chicken Spyeg, I 8543
with Jellyfish. . s = 4= hﬁ[ﬁ]

Mongolian Barbecue . 274

J %ﬁﬁ%-ﬁ’ B Chicken Salad ... 24; Fried Whole Fish with Sweet &

Sour Sauce 277

Iﬁ ﬁﬁ&ﬁfﬁ Crispy Fish Slices with Sweet
& Sour Sauce._ 230

4 K J\I¥ Deep Fried Spiced Chicken_ >

§ $LBES TR Stewed Chicken with
Chestnuts..... 247

44

17 hF%HE Deep Fried Shrimp Tart 283
13 Tﬁfkﬁﬂﬁ]# Sauteéd Prawn Slices. . 286

!9 ﬁ:[.{'ﬁﬁtﬁ Shark's Fins in Brown
8 ﬁﬁﬁ'ﬁiL - Meat Balls with Sweet & Sour Sauce...... 289
Sauce..... 256

7 thfﬂjqfﬁ} Beijing Roast Duck..._ 253

20 SEEHIFASS Minced Chicken with
. - e 292
! [*:‘JI’J? é‘ﬁ "t Stir Fried Pork Liver.... 259 Abalone Potage

e 2 Nt ‘olor Vegetables...... 295
Hj kl}éﬂﬂ!ﬂﬂ, Sauteed Pork Kidney...... 262 I qﬁﬁim Four Color Vage
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11 Hl7EA Mutton in Chafing Pot...... 265 Salad, Beijing Style .. 298
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) € ‘Smoked Chi

ICken,

i : | FHE 1/2 45 HE¥
§EEE R AR ;' N rth
| 12 0 RIRRR : 0 ern
- - ' Note
- : 1/2 ¥ | -
ﬁ’u o Y | N - . 1. The soup from No.2 w
f 7EHIRL 2 AR | may be stored in 2 chicken, 1T «a
] . refrigerator, it may Eeﬂsnnm = S8same qil
I; F oTTT b; u?t:‘ again in W
, : 1 other dishes. <Y Deppercom 1
j J :' E 1 _ﬁ J '3# f ;'I-lhﬁ 2 ThIE dlsh may be SEESGWIF‘: D n_ 17T salt
| S (2
| | 2FE R 1 /B prepared 1 or 2 1 stalk q
f e d ¥ 1 dfeen onign_ 3 slic
&8 2/3%#F ays vf'-zal.r ler and | piece Cinnamon < Eslqmqer_ 2 star anise.
’ served it in cold. sauce >Iek (172" long), 2/3C. say
| _S_eaaﬂﬂ1ng3|3;_:
| ' < Procedures: C. flour, 1/2C. black tea leaves
1L.EBE7S  HEknt#  BOEEZRPREZEHEEKIEH G BH) 3~q 1. Clean and wipe dry th .
L RBRTEHNEE G TEY  WEEARIFEETESE dﬁ& : grant. Rub chic'-r.e;’:uithettfgifp- S Seasoning (1) in a clean pan until
r . . s i m un -
2 ZEAM 8 WiEK  MABENE 10 748 + SAENERBZ T | B ks corn, cook with flavored brown sa:;:a:f-‘ for about 3~-4 hours. Remove pEppr:p
Bl FHEBE—X) - BUHE  EAA) ) LUFRBER - = (#1 as follow. #0u don't have brown sauce, just cook
5. —REMAE L —FEER LN LN 0 BE B — K 2.Boil 8C. water in a large pot. Add -
- . ( = B : : EEaE‘.ﬂmngs 2), cook f ,
B BETREGEL B/ X819 10 94 1REIHE » Bei—m s WL & chicken, r:cmtmge 10 cook for 10 minytes it or 10 minutes. Add
3% I-E#S BiiEy 5. Remove and let it cools. low heat (turn it over once).
7l Hilﬁﬁ B 5 5 RES 2R EAEEIEH - ¢ 3. Place seasonings (3) in a heavy iron pan. Add :
ABLIERE BRES 5514  BEYR/IE BESI{EARch | e . on the rack. Cover, smoke this for about a rack over it and place the chicken

10 min .
en over and smoke for another 5~ m utes over low heat. Tum the chick-

_ Inutes until '
the heat and let it stay for 5 minutes more. e chicran e e S

4, Remove the chicken and br ‘ A _
ddd ush with sesame oil on i :
Volume | 235 arrange on plate. I, cut into pieces after it cools,

236 Volume | w s
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'Stir Fried Chicken

s Shreds with Jellyfish

| semar 1 B (49 150 A5 )+ IR 150 R

yEoE BH1X s
== S 1. After removing the Ingredients-
z B 1/2 AR | bones and skin, put the 150g. chicken breast, 150 jellyfish
(1) B 14 5%k 1 AR XB L - chicken into the freezer 3 stalks dreenionice 4 ks i
.‘ EH7 1 A= e for about 20 minutes. |t Sk ==rLOmon, | staik parsiey
I e : ; | will be easier to shr onings:
[(2) B15R H1ARE: 7k 2 Kk KB | o chmke: ed ) Vet ok 48 et
¥ IKADEE  RRBDET ;I 2. Use fingers to gently mix 1T. eqg white | '
! :;:?ckz:lz]:;jls ?3” the \2 1‘ wine, /4t salt, 2T. water, a little
' e i1 Of cornstarch paste and sesame oil
| S ’
[ ] 1. EBER  SHUMABE « BEHDNE 5 ARM# BB (1) B g Procedures:
f‘ EEENifiEi9S] » BEEY 30 S3ELLE ° 1. Remove '_H” ‘?E' oones Ellﬂci skin from chicken breast. Shred it finely into 5¢cm long.
| 2 SERERaE A « IRk - MAXBIPRR2ACHRBIR » W58 E 3 4)ws . A 8 4 Gently "'_"": """'th seasum‘ngs (1). marinate for at least 30 minutes.
BEKAREA o~5 Bill TRIEH » BREAREK DS EER g e 2. R’ e Jelyiish. shred itinto thin stings. Soak in cold water for 3 hours. Place i
r Ne&E (BEERKAEEHN) - il a strainer and blanch it into 80'C hot water for 3~5 seconds. Soak in cold water
- l 3 EBREEAUE  HHEUR B - for about 1~2 hours (change the water often).
N : 3. Heat 1C. oil to 120°C, add chicken and stir it separately wi | ‘
: y ' ’ s pra— b y with a pair of chopsticks,
f #;:%Mﬂgf\ﬁ;ﬁ‘ H-Fﬁﬁ f%iﬁﬁﬁ?iﬁﬁﬁ : Efmqqfﬂgiﬂ'mﬁa 1 Enﬁ]}%l[jj : E when .thE color turns Ilghter, dl'am
' 4. Heat 1T. oil to stir fry green onion, add chicken in, splash wine, add jellyfish, salt
| & 5. B8 1 KRE  WAKKIBE : s . _ _ * 'SP o :
" KOBRE « BEDHA B 5% WF FiEmE BIMABES » and water, stir fry over high heat, thicken with a little cornstarch paste, add

& ot BB L% » B R, AR TR sesar - oll and parsley at last. Mix well and transier to a serving plate.
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'Chicken Salad J

Note

1. You may use dried
mung bean sheet, soak
with cold water until soft,
cut into strips, boil with
water for 1—2 minutes,
rinse and mix with some
sesame oil. Also agar
agar or bean noodle can
be used.

_Other kinds of meat and

Ingredients:

11 chicken breast 2 pleces mung bean sheet,
stalk green bamboo shoot, 2T. ham shreds

Seasunings (1):

2T. sesame seed paste, 2T, SOy sauce,
1 V2T, vinegar, 1T. water, 1T, sesame oil
Seasonings (2):

1T. mustard powder, 1T. warm water

vegetable may be used
too.

Procedures:

1.
2.
3

Rinse chicken, boil until done, remove and let it cools. Shred it into fine shreds.
Cut mung bean sheet into strips, rinse and mix with a little sesame oil.

Trim green bamboo shoot, slice it and mix with a little salt, marinate for about
5~10 minutes, rinse and squeeze dry.

. Mix the sesame seed paste with soy sauce, then add other seasonings (1), mix

it well.

. Mix dry mustard powder with 1T. water and cover it in a warm place for a

minute, then add it to the sauce, mix it thoroughly to make the seasoning
saLce

. Por - seasoning sauce over salad. Mix all ingredients thoroughly before sating.
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Splced Ch‘icken _\

I'”QTﬂdi.nmE
____r-____-___"'

1::" .:1' .Hi—..

Ei'a’ﬂfﬁ 1 A
@Ziﬁ ﬁsﬁrﬂﬁiﬁ-ﬁﬁ#jﬁ
Lﬂw’rﬁ =1 ARk  REH 1 KR

21 sesame oil,
| < Urown peppercormn salt
| Seaamn*ﬁgaz
| Sialk g
|

Sfeen onion, 3 slices gmger,

1

1:;":—1 anise. AT SOY sauce, 1T, wine.
|- 29g white, 1T. cornstarch

Gz

Procedures:
/ |' 1. BEEE . EmEKG SR L PR A LETE  BASE AR 4 i, it*] 1. Clean the chicken and cut it to nalf, then cut each halt 10 4 pleces. Placeina
" sxiE - AEMGAELTRER T + EEEEMNEATT © AR (355) . B J‘lﬁ bowl and marinate with all marinade for 1/2 hour.

L‘E [/ () FERBEEES  HENEFES 2. Heat the oil 1o very hot and deep fry the chicken for about 3 minutes over low

‘f 2 EERES 56 g2t  RTHBREEZ B  F/IVAKER 3 D Eiﬁmﬂ%gﬂﬁ}% heat . Remove and reheat il to very hot, deep fry the chicken once more for

about 1 minute until the chicken becomes br

f i« BiEgms - 5 own.

| 3 BASHARR AKRE 1 A TR  BEEHTION  Litnag ¥ ::if;?;lji:t:n " Plate and splash sesame oil over the chicken, serve
; EASREEG  EH LTHE BRI LS - | ¥ WIS BeRRSIoom Seit
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|f you use the dried chest.
nuts, soak it in warm vz
water for about 8~1qg
hours until it be becomes

Chickan about 9

_ U0g). 300q fresh
Chestnuts Parslay | g

eaves
Seasﬂﬁings (1):
-_-___'_'_-______-_-I-

softer. Chestnuts are easy 3 stalk
3 Qre &
to broken, so steam it 4T. soy EEUZ onion, 2 slices ginger,
separately. |
) =easonings (2):
1T, wina_ 1 V2T, sugar, 21. com-
starch paste
Procedures:

1. Peel fresh chestnuts, soak in hot water §

skin, steam with water for about 30 minute

2. Cut the chicken to pieces, place in a Dowl, mix with seasonings (1) for about
10 minutes. Deep fry the chicken with heated oil unt

| Il brown. You may deep fry
them separately. Drain off oil, return all the chicken to a pot.

- Add the remaining soy sauce, wine, sugar and 3C. water, bring to a boil over

high heat, turn to low heat, stew for about 1 hour. There should still have 1/2C.
sauce left, add chestnuts in, stew for 1 minute.

Of 5~10 minutes, remove the red
S,

. Thicken with cornstarch paste if the sauce is too much. Remove to plate, dec-
orate with parsley leaves and serve.
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-

Note

| .
1. Sliced bread or wﬂi
spring roll wrap- 1 duck
per may be sub- 2T. brown pe
¥ 2Dne
stituted the bun. 12C. flour percom
2. See the recipe of
Se :
steamed flower- .f;“_f,‘*_‘::-_l'y_n_g_s_-_
shaped bun on

11
2T. salt, 2 stalke green onion

page 326. 2 slices dinger, 1T. wine.
3T. soy Sauce,
2. brown Peppercorm sait
Procedures:

1. Stir fry the brown peppercom over low heat in a clean and dried fryin '
g pan ior

~6 hours or overnight.

3. Put all the marinade into duck, steam for about 3 hours until it is very tender

4. Remove the duck from steamer. let it cools for a few minutes, brush soy
sauce all over the duck, powder with flour, deep fry in hot oil over high heat
for about 3 minutes until brown and crispy.

5. Place the fried duck on a plate, serve with the steamed flower-shaped buns
and brown peppercorn salt.
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rBeiiing Roast Duck

Note T |

Beijing Roast Duck is a very ___'QLEE_H__{E__

famous Chinese dish. The ¥ duck (SPSiot ft ann,

tender enspy, and deficious ONI0N of Scallions (5 o r - ) 20 green
flavor is irresistible. The ten- Pancakes T iong). 20 thin flour

der texturn is due to the Sh _
special feeding process. ‘ﬂwe_
Roasting in a charcoal rotis- ST. honay (or met
gerie gives better result. and 1C. warm w i
the slicing requires special
skill. The recipe of pancake =
(Dan-Bing) is on Page 320. 3: !

'Wine, 1T, vinegar

1. sesame oil.

Procedures:

1. Clean the fresh, specially feed fat Quck com
2. Pump air in between of the skin and meat
f ’
whole duck becomes puffed up to limit. 7 The duckfrom 2 small hold untl the

3. Cut a slit under a wing and remoye all th
: © Internal organs. Use a stick 1
the back and the breast. Rinse the INside until the water runs clear. Pat r;ﬂr:f.rJI i

4. Baste the duck thoroughly with the warn syrup mixture. Use two small sticks to

brace the wing away from the body. Tie a str
- ' tring around the neck
duck in a drafty place. Let wind dry for about § hous. ¢k and hang the

5. A charcoal type oven may be used. Hang duck for even roasting. Roast at nigh
heat for about 20 minutes and then at low heat for another 20 minutes. Turm it
frequently to make the skin side golden brown and Crispy.

6. Slice all the duck skin into thin pieces, then slice meat part. Serve with stir fried
seasonings, pancakes or tortillas, and green onion strips. Put some bean paste
sauce and green onion on pancake, then add one or two pieces of duck meat on

pietely,

the cent=r. Roll it up and eat.
+ 4 Volume I 253 [ BADGS
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'Meat Balls with oy Sauce

'”Efedientg-
e

450g. minceq pork,

3N
Onion. 400g, shredded green

Chinese Cabbage
Seasn:mings (1)
—-___.'__-—-—._____-___;

/27, Chopped green omion, 1t,

juice, 17 SOy sauce, 1/2T. win
1/4¢, sait, 1T

ginger
e,
Comstarch, 14 200
SEESDniﬂﬂi[‘a:

4T. sugar,

4T. vinegar, 2/3C. water.

sauce, 1/4t, salt. 2t comstarch,
1/21. sesame oil

1T. soy

Procedures:

-1__Chﬂp the minced pork again with 2T cold water
bowl, mix well with seasonings (1).

2. Heat 4C. oil to 170°C, deep fry meat balls over
minutes).

3. Remove meat balls, reheat
minute.

for about 1 minute, place in a
low heat until done (about 2

oil and deep fry meat balls again for about 1/2

4. Trim Chinese cabbage, cut into pieces, stir fry until soft, season with salt,
remove and place on plate.

5. Stir fry the shredded green onion with 1T, oil. add seasonings (2), bring to a

boil, put the meat balls back to sauce, mix quickly and place on lop of cab-
bage.
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B slices ginger 8 1" long),

V2T, SOY sauce 1
V2. sugar, 1

2T, wine, 1T comstarch,

/4%, black Pepper, 1/4t. salt
>€asonings (2):

—

14; salt, 3T. S0up stock or water.
a little of Sesame oil

Procedures:

1. Slice pork liver into pieces about 03 cmth
only 2~3 minutes. Blanch in ooiling water

dry.
2. Soak

ICK. Mix with seasonings (1) for
for 5 seconds. Remaove and drain

the dry fungus with warm water and trim it. Slice the cooked carrot. Cut

cucumber into cubes.

3. Heat

21. oil to stir fry green onion and ginger until fragrant, add cucumber,

carrot and fungus, stir evenly. Add sait and soup stock, cook for 1 minute.

Add pork liver and 1T. water, stir fry only for 10 seconds, add a little of
sesame oil, remove to plate.
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Note
You may deep fry the
kidney with hot il
instead of blanch with
walter.

!”‘Bfﬁdienls'
-_-_—_-'_'—'-——-_'_

2 pieces pork kid
boo shoot. 5

fungus, 17

ney, 1 stalk green bam-
water chestnuts, 2T, dried

Chopped green onion.
1t chopped ginger

Seaannings;

*:T SOY sauce, 1T, wine. 1/2t sugar,
-_41. ;a‘n. 1. cornstarch, 1/41. sesame
Oll, 1/6t. black pepper, 27T. water

PrﬂEEdt.:. ::'“3_'.

1.

PRI pork kiQHey hDriznntaw and remove the white membrane. Score the
surface lengthwise and crosswise, about 0.2 cm deep. Then cut into & or 8
pieces, place in a bowl, soak with cold water. change the water several times
until the water in clear.

Cut the green bamboo shoot into pieces. Soak dried fungus in warm water and
trim it. Cut each water chestnut into two. Mix seasonings in a bowl.

Bring 5 cups of water o a boil, blanch the 3 kinds of vegetables for 1 minute,
drain.

Boil the water again, add 1T. wine, blanch kidney for about 10 seconds,
remove kKidney.

Heat 2T. oil to stir fry green onion and ginger, add vegetables, stir fry untii neat-
ed. Add kidney and seasonings, mix evenly and serve.
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'Mutton in Chafing Pot |

Note
1. The quantity of dipping

2. You may use beef, pork (or Chines

I ¥
Ngredients- labout 4 servings)

sauce is optional. 600g. mutton slices, 400g. sour cabbage

5 e cabbage), 400q. spinach,
or chicken instead of bundles Mung bean noodle, 2 pieces
mutton, frozen bean curd, 8C. soup stocks
=easonings: (per person)

1T. chopped green onion,

1T. parsley
leaves 1/

2T. sesame seed paste,
1/2T. soy Sauce, 1/2T. shrimp sauce,
1. sesame oil, 1/21. red chili oil.

112, sugar, 1/2t. fermented red bean
Curd paste, 1/21. leek paste

Procedures:
1. Arrange

mution slice on platter. Shred Sour cabbage to very fine. Cut spinach

and Chinese cabbage into sections. Soak bean noodie to soft. Cut bean curd
into pleces.

2. Prepare all dipping sauce separately, mix your own sauce in a small bowl.

3. Boiling soup or water in a large pot or the special hot pot, blanch mutton slice
until just done, dip into the sauce mixture and eat immediately. Add other
ingredients later, let each individual help himself when cooked.
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1. Beel slices or pork. I_r}%
chicken may be sub-
I stituted for mutton.

2. High heat and fast stir

250q. siiced mutton

= 200q. scallion
>~8 garlic, 1~2 - ‘

stalks parslay

Seasonin .
frying are the key ()
| points for this dish, it - S0Y sauce, 1T, wine, 1/4t. brown
|1 will keep the meat PePPercom powder or pepper
juicy and tender, 1t comnstarch
| S__easunings (2):
1 N

1T. soy sauce. 1t. wine,
1. brown vinegar,
1/2t. sesame oil

Procedures:

1. Marinate mutton with Seasonings (1) for 10 minutes

2. Cut scallion lengthwise first, then slice it diagonally. Slice garlic. Cut parley
into sections.

3. Heat 3T. oil in a frying pan to very hot, add sliced garlic first then add the
mutton, stir fry quickly over high heat for 10 seconds. Add scallion, stir for a

few seconds, splash wine, add soy sauce. stir fry again, splash vinegar and

sesame oil, mix evenly. When the scallion is almost cooked, add parsley, mix
and serve.
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'Braised Beet

With Brown Sauce

Note

Ingredi .
The color will looks L‘Eﬁ{‘@m
prettier if you stew the 9. beef brisket, 1 tomato, 5 stalks

beef with tomato, and it

green onion_ 5 slices ginger, 2
will be taste better,

anise, 2 pieces bay leaf

S_EE‘EDnings (1):

star

2T, wi g
'- Wine, 2 stalks green onion. 2 slices
ginger, 1 star anise

Seasaningg (2):

1/2C. soy sauce 3T wine, 2T. sugar

Procedure

1.

2. Heat 2T. oil to fry the green onion and ginger

Boil whole piece of beef with 5 cups of hot water and seasonings (1) for 40

minutes. Remove and let it cools a little, cut into 3% 4 em big, 1.5 cm thick
pleces.

; | until fragrant, add tomato
pieces, SOy sauce, wine, star anise, bay leaves. and beef. Stir fry for a few

minutes. Add sugar and soup from cooked beef, bring to a boil, reduce the
low heat, cover and stew for about 1 1/2 hours.

3. When the beetf is very soft and the juice is reduce to 1/2 cup, turn off the neat

and remove.

272 Volume | &




4 Volume 1 &

7
21

4 4 Yolume | 273



ZEHEA

(118

fﬁﬁ$¢ﬁﬁﬂiﬁﬁ*ﬁﬁ#*ﬁﬁﬁ#v

[ e 1
| cspaERe  BER - ERH - FER
f A « AR AT

ﬁ/ ; g7 MK BEF
| =g BOR
* ETTE

i E B B K BKAER
VL CEAIEE - &1 ol ol BlE

s s
L. AR SRR - EtZBERUAHIRE - ENNR L -
2 EREGE S ERBERI 2 RER  MIEAMRMNEREE -

A BEE- CABEGENHNETHE BREZZFEHMESE G 0218 A oy
E)EHEGH -

S BRRZEmgEnnE  BTRBEEERT I MEERAGY @5

- — 8 R
LFEEE PF #2358 RACEREABAG AR > N

+ 4 Yolume | 275

is is do-it-yo cas 20 beet
This |5Th yourself Spices and v "Mutton, chicken, pork
meal. e season- 9etables green onion sections
in?}ilgnt;je t:::ﬂ:;g‘:‘; parsiey, onion E.hrec:h;..
sh Dasil, red chilies
pers'ﬂna' taste. e

Pepper, carrot shreds.
tomato, Pineapple, bean

Sprouts, cabbage, water

Convolvulus
E‘:easmnmgs:

Chopped garlic

o & water, sesame oil, hot chilie oil.
not chili paste

Procedures

1. Arrange all Kinds of meat on separate Platter. Place on serving dining table

2. Put all the other ingredients and Séasonings in individual serving containers
Place on the table. '

3. With an individual bowl, each person helps himself to various ingredients to
suit his own taste.(Take the meat part first. then vegetable, condiments at last)
4. On a charcoal heated Mongolian Bar-B-Q grill, pour the mixture all at once.

Use long chopsticks to fry for about 2~3 minutes until done, place in a clean
bowl.
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Note
1.

If the fish is too big

. 11 :

to be deep fried, cut 1 I“"‘-Gle flsh‘ﬁbt}ut 20~25 cm e A

it into halves, and 12C. COmstareh 13C. she 9. /00q. ),

arrange them back V/4C. shreddeq gin er. 2T e

to whole shape after Mushrooms (sq ger, 21. shredded black

fried. Saant axed), 17T. shredded red chil
_Double the season- 151:.1:111-« s (1): ‘
ings (2) if you like. It Stalk green onion. 3 slices g r

is very delicious. 1T. wine ginger, 1/2t. salt,

Seasonings (2).

OT. sugar, 5T. brown vinegar, 8T. cold water,

BT- Ketchup, 1/2T cornstarch, 1/4t. salt.
1/2%. sesame oil

Procedures:

1.

2.

. Heat another 2T. oil to fry mushroom. ginger,

Trim and rinse the fish, make Several diagonal cuts on both
Marinate with seasonings (1) for

Coat fish

sides of fish,
. 15~-30 minutes.
with cornstarch tightly. Deep fry in heated oil over nigh heat for

about 4 minutes, until fish becomes crispy and golden brown on both sides,
remove. Drain off oil. Place fish on a platter.

green onion and red chili over

high heat, add the seasonings (2), stir the sauce until it becomes sticky, pour
it over the fried fish.
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EDRl A
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PR Rit

:&_ 1

HDtE 1n rEdiE nta
You may use any kind ‘L\

of fish to make this
dish, those fish fillet
are very suitable alsg. EEE—TEEEE_‘.

4aT. flour 3T COMms
Water 1 41

| tarch, 1 €44, a little of cold
- Daking powder

\1) 1/2¢
\2) 3T. 5
1T. SOy
1/4t. sg

salt, 1/2T. wine. a little of pepper
ugar, 3T. brown vinegar, 5T. cold water,

Sauce, 1T, wine, 2t. comstarch.
It, 1/2¢. sesame oil

Procedures:

- Mix flour batter and seasonings (2)
. Co

Clean the fish and remove the large

| bone. Slice fish into Dig pieces. Put in a
bowl and marinate with Seasonings (1

) for a few minutes.
. in two Separate bowls.
at each piece of fish with flour batter and deep fry for about 2 minutes until

golden brown. Remove fish, reheat oil to very hot, deep fry fish again for 10~
15 seconds over high heat, remove tish, drain off oil.

. Heat 11. oil to stir fry garlic and ginger, add the seasonings (2), stir evenly, tum

off the heat, add the fish to wok and mix with the sauce, remove immediately.
Sep._.-.
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'Deep Frieq Shrimp Tart 3

Ingredients.
.--'-——.________-_-.'
f:{ﬁg. shnrnp (shelled), 50q. minced pork
» 3 slicas bread 1t black sesame
Seead

: 1T. chopped h
Seasonings-

-_--——___a__
1eqqg White, /2t ginger
1/3t, salt, 1/27 wine,
117 Comstarch

am, 2 stalks parsiey

juice,

Procedures:

1. Rinse and chop the shrimp to ve
seasonings (1), mix thoroughly.
2. Remove the crust from sliced bread, ¢
eter round shape). Put aboyt
spread evenly to edges. Spri
or 1 parsley leaf

¥ fine, put in a bowl. add minced pork fat and

ut each slice into 4 pieces (or 4 cm diam-
1/2T. Shrimp mixture on each piece of bread and

nkle some black sesame seeds and chopped ham
On top of shrimp for decoration.

Place the shrimp tart into the heated oil with the shrimp side down, deep fry
over low heat for about 1 minute, turn it over and deep fry tor another minute.

Remove and drain off the oil, arrange on a plate, serve with some brown pep-
per corn salt or ketchup.
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'Sauteéd Prawn Siices f

Ingredients-
.-________

E " e

BDrafms \about 5004q) or \arge shrimp,
Mushroom (caned or fresh), 1 small

Cucumber 404q. ham

SEESnmngE (1):

2T. egg white, 1/3t. salt, 1/2T Wine,
1T. cornstarch

Seasunin_gs (2):

4T. soup stock (or water), 1/2T. wine,
1t. comstarch, 1/4t, sesame oil, 1/4t. sait

Procedures:

1.

Rinse the prawns, shell the prawns or shrimp and remove the black vein. Slice

each prawn lengthwise into 4 slices, marinate with seasonings (1) for at least 30
minutes.

. Slice the cucumber, blanch for about 10 seconds, rinse with cold water immedi-

ately. Slice or score each mushroom, boil for 10 seconds, remove. Slice ham.

. Heat 2C. oil to 180°C, add prawns and fry for about 10 seconds. When the color

of prawns turn white, remove prawns and drain off oil.

. Heat 2T. oil in a wok, stir fry the sliced mushroom, cucumber and ham. Add the

seasonings (2), stir until thickened. Add the prawns and mix thoroughly. Serve
F 288 Volume | &
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‘Shark's Fing
IN Brown Sauce

CHo Ingredients: :
You may stir fry some 500 :

U, 5 i i =
green vegetable or Ef‘r: S0aked shark’s fin. 15049. ham (sliced),

Chinese cabbage, sea-
son to taste, arrange
under or around the

“4- DOTK (pieces), 3C

s chicken soup, 3T. flour,
bla‘lk.E EaTE:lE"j' 'Eall'

Seasanings (1)
2oL

shark’s fins. 3 stalks
21lifS green onion, 2 slices ginger, 1T, wine,
2C. chicken SOup
Seasnnmﬂs (2):
1T. soy sauce, a little of salt
Procedures:

1. Arrange the soaked shark's fin in a bowl. Add seasoning (1), steam for about
1/2 hour. remove. Discard the SQuUp, green onion and ginger.

Boil ham slices and pork cubes for 3 minutes. place it on top of shark's fins, add
another 2 cups of chicken S0up, steam for 1 hour

until the fins are tender
enough.

. Remove the boel, pour the soup to a bowl, add some water to bring down the
temperature of soup. Remove the ham and pork (this pork and ham can be
used for other dish).

4. Heat 3T. oil to stir fry flour, add the soup stock front procedure (3), season With
soy sauce and salt, bring to boil.

5. Turn the shark's fin over to the serving plate, pour the sauce over shark's fin and
‘e. Put some parsley on top for decoration.
i : ! j 290 Volume L k&
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r|\I|int_:ed Chicken
with Abalone Potage

INgredients-
—J'edients:

W2 ¢ ;
2 can abalone. 120g. chicken meat,
4 p .
=98 white, 1T. chopped ham. 4T, oil.
4T

. Tlour, 6C. soup stock
Seaaanmgs;

1 ET wine. 1t sait

Procedures:

1. Chop chicken meat to very fine, place in a large bowl.

2. Add wine and 1/3t. salt to chicken, mix well. Add 1 egg white into the bowl,

mix evenly with the chicken meat, then add the second eqg white. Add one at
a time, mix well between each addition

3. Slice abalone into very thin slices. Reserve the abalone juice.,

4. Heat 3T. oil to stir fry flour for a few seconds, add soup stock and the
reserved abalone juice. Mix thoroughly and bring to a boil. Add the sliced
abalone and season with salt. When it boils again, add the minced chicken

meat. Stir the potage until thoroughly mixed. Tum off the heat immediatety. ‘1
5. Pour the abalone potage into a soup bowl, sprinkle shredded ham on 109 3
Serve. 4
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'Four Color Vegetables |

Procedures:

oF SIS e
=W r_;EhFl'_‘..':,r—'E

| 'omatoes, 12 grean

':..al:, = 4
288, 12 pieces baby com

“2. 1L sugar, 1t. salt, 2C 50Up
. comstarch paste. 1/4t

1.

. Boil baby corn

. Bring 1cup of soup stock to a boil. add some salt a

. Put tomato slices to the water, cook for 30 seconds, drain and arrange on plate.
. Heat 11. oil to stir iry straw mushrooms, add 1/2C. soup stock, soy sauce and

. Bring 1 cup of soup stock to a boil, season with salt and then thicken with corm-

Trim green cabbage to 6~7cm long, blanch in
water), drain and rinse. Bail L
pieces.

oy bolling water (add 1/2t. salt in
Naioe o remove the sKin, cut each tomato 10 6

in water for 30 second
S. drain. Blanch straw mushroom '
and rinse with cold water. st

nd oil in water, cook green

cabbage and baby corn for 1~2 minutes, remove and arrange on a serving

plate.

sugar, thicken with cornstarch paste when it beils. arrange on the center of the
plate.

starch, add sesame oil, pour hte sauce over the other three vegetables.
296 Volume I nu -
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In recdj .
This may be kept for 1 -—'g_g_r__'_e_flt_s._.
week in refrigerator, JOg.

Procedures:

Cabbage or Chinese Cabbage,

; red chili Shreds, 1T dinger shreds,
2T, brown Peppercom

2

. Squeeze out the salty water

. Heat sesame oil in a pan, fry brown

Rinse and cut cabbage into fine sirips about

| 4 cm long. Put it in bowl, sprinkle
with salt, mix and marinate for aboyt 1~2h

ours,

from cabbage. Place cabbage in a bowl, add the
hreds to the cabbage.

Peppercom until fragrant and also the

color turn dark. Add sugar and vinegar, bring to a boil. Pour this sauce over

cabbage immediately and mix well. Cover with a lid, soak for about 1~2
hours until tasteful.

red chill shreds and ginger s
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Procedu

&

2

Lad

n

2. Heat 4T. oil to stir fry the pork, drain and put in a bowl. Stir fry shrimp until

4. Pt=ce 2T. filling on spring roll wrapper, roll and fold to make a spring roll, seal

Shred the pork, mix with seasonings (1). Mix shri | i
: . shrimp with -
Shred cabbage into strings. Cut white leek into mp Vith seasonings (2).

done, remove to bowl with pork.

. Add the cabbage in, stir fry for a moment, add seasonings (3), cook for
about 2 minutes. Add pork and shrimp, stir fry over high heat, thicken with
cornstarch paste, add white leek, mix and remove to a bowl.

i »dge with flour paste.
b 14C. oil to 160C in a pan, deep fry spnngroihmmmmm
. 1t 2~3 minutes or until golden. Serve with some Worcestershire sauce
(

Jwn vinegar.

s also called egg rolls.You may change the il
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Wrappers: 2 1;25;.““ R

:':, | T

Fillings : 400q, minced pork Pose), 1/

4. Knead the dough again
into round shape, it is
fold it over and pinch i

. Boil 8C. water, drop dumplings one
dumplings). Stir carefully with large
bottom, cover with a lid. COOK until it
Add 2/3C. cold water, cover and Co0
water, wait until it boils again, the

umplings to plate. Serve hot with
‘egar, red chili oil or mashed garlic.

boils again.

K until boils again. Add another 2/3C. cold
dumplings should be done. Remove the
the dipping sauce, such as S0y sauce,
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| pAk ¢ AR3ER 300 Av o R 120 A, %t Fillings : 3333:-”'% 'If 23C. boi
IR (EREABRAT) 300 g, + 766N cabbage, 11, chopoed suce

v mE 1 AR BB 1 R Seasonin gs: e e

2T. soy sauce, 1/3t. salt, 2~3T. :__ z,,_,!v:.,:!__:__ i
ﬁﬁﬁ : ) .} .Il - >d M 1-; ..
=y TN y 2 AR 0 B 1/3 TR 0 0K 2~3 AR\ g Procedure: '
Mk 1. Add boiling water to flour. mix wi
+ "X With chopsticks, then
d dﬂugh, let it Sta‘,r fﬂf at |East 15 -~ ’ . add Eﬂﬂm‘ hmum

= Y] 4 D 2% 4 A . | » COver it with a wet cloth
s b A Bk + FESEETIELE  2~8 FELZE  MASK -« 2. Place pork in a bowl, add shrimps - . :
1:;:5?5‘?;&%; ' HIE 15 HEELLE - LRF soft, cut into small pieces), green “"['fntn“ ‘Mo small pieces), mushrooms (soak o

. s 4 T 3, Boil the cabbage f . - 9Inger and seasonings. Mix tharoughly
lmﬂﬁﬁﬁ_T s ﬁt{ﬂﬂf]\ﬁ - %ﬁmfm?ﬁﬁﬂﬁJqu&ﬁtﬂﬂd 3§ %%ﬂmﬂimm ] chop i f;new zgiezltea:ﬁrtml :ll:t:te‘ nnEE with coid water, squeeze it w and
s f, m !

nERE - EERSAR - FHESEHITE) - ‘ | >F. Mix with meat evenly 1o make the
. WTREEARKER ¥ 1 5 RN « FAKHSE » 2ERUIRS - ek | ?ﬂf}xrﬂm 1. :.ir;?:zdwzr:hic::igTﬂﬁ?ﬁ:ﬁﬂ?:&;ke divide the dough into 40 pieces. Flatga":\g.m
.. = | 1 - L it over to make a long shaped dum:“f:und shape. Put 1T. filling on wrapper, fold
. 4 EEEE  THSE 40 /) BEBEEE T  BARH  ERERZETF - 5. Heat 2T. oil in a frying pan arranga i : |
, 5 ERTEEGS T 2 AR B  BREHES 0 (A 10 TER 3 dumplings in a 10" pan). Fry unti bun?:m :;pmimga '.; La,wmm o
. £ 5EE5 20 B) - EEAXFE—TEE » (£915348) » BIA 2/3 &k (ks add 2/3C. water (add 1/2t. sesame oil and vinegar in wat:f}w“ mim
SH 12 ZERERE ) ELE8E  BPAERERFTRDZENGE AL (93 958). water has been evaporated. '
” b.EEENT 1 AZE  BR¥NE  EL—BTEEE  SENBT 2382 B 5. AGd TT. oil to the pan, fry for another half minute. Piace a serving plate over the
R8T - GREHEEEA (BREERM L) E6 - " "gpan, invert the pan quickly, so the dumplings will transfer o the plate.
;E | SAREZ AR FRAIPORAL RIRGE - TR A B I - ,'3"3'- .
2 BIFHBT B - TR KA - @ A | lany ingredieats can be wied RS SN
Machine made dumpling wrappers can be used ins
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B 2 AR iy drice
f KBR 2 B Seasonings: N
R T2 sl
Y EH 1/2 Rt
Procedures:
BE 1. Heat 1T. oil to stir fry the beaten o
- : (BB BRI B RS % - * 899, stir quickly to make the
| BECEENE  BIARATERTLM  TSED)  REMBRBER/) 2 ru becomes small pieces. Remove fram o quickly to ma €99
B - . 2. Heat another 2T. oil, stir fry shri v until
2 SEEAEE 2 AR BBEBLCBYFNT 2 RN  BIAB I 2805 dons, e i ¥ Shnmp and ham, add green peas, fry uniil
- 3. Heat another 1T. oil to stir fry the green onion and cooked rice, stir well.
L s Al ipds o }ﬁi ﬁ . il o * .
L EEREAENER 1 ﬂ;ﬁ;ﬁiﬁﬁi Eﬁi’;ﬁé;ﬁéﬁ J’* y | %Fﬁ g E;‘i‘;‘ﬁg Sprinkle salt, reduce to low heat, stir fry until rice is thoroughly heated.
r EPEEETS o 1 ~dd all the ingredients in, mix well and serve.
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seconds.

4. Separate the pan cake into 2 pieces, place on a plate, cover with a dry towel
to keep it warm. Make all pan cakes. i

I
it

dish i oy
2. You make the ﬂantﬂmgs 2ar - microwave bel
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Procedures:

1. Place flour in a large bowl, add boili
: Ing water and mix well with chopsticks.

Add cold water after 1~2 minutes, knead
- ) dough with
oughly mixed. Cover and let it stay for at least 15 mi ane and unkk Hioe

2. Chop minced pork again for a little while. Soak dried shrimp and @
Steam string beans to soft, then cut into small pieces

3. Put pork in a bowl, mix with salt and 4T. water (add the water gradually), then
add all ingredients and other seasonings, mix well. . e

4. Knead the dough and divide it into 40 pieces. Flatten it with hand and roll it

into round shape. Put 1T. meat mixture on the wrapper, fold it to make the
dumpling.

5. Place a damp cloth on steamer, arrange dumplings on it, cover

and steam for
acout 12 minutes over high heat.

1 Ift! lcameris attractive, you may se ozl
2.Th  ad of wrappers are made SO
Wi IS,

I
s e —+
"J#.—‘.*i-.'.-'t-.-.:.-'. il T
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Procedures

1. Sift flour and baking powder on 3

lard hand water. Blend all \ngredients with i
oughly until it is smooth NGers then knead the dough
: thor-

2. Divide the dough into 20 pieces Flatten
dpan cake, about 10 cm wid L
€. Brush o
o oo sh oil o

it with hand to form a oval-shape
n the surface of one nalf, fold other

3. Use knife to score the surf
dCe lEﬂgﬂ". wise and i
Crossw

at tWD pD”ItS tD ED"“ a |ﬂt'|.15 IEE. II P

rest for 10 minutes, cover the lid and
] I. \
A steam over high heat fro about 8 min-

This bun v be served with crispy duck. roasted ¢ B e
SEIIdWE‘:{" : : w ‘: OF TO&: .
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| B2 RE
R Procedures:
@ - 1. Place flour in a bowl. Add the bﬂi’liﬁg water ang
e O =m ately, let it cools. After 2~3 mi mmﬁhﬂpﬁdﬁam
| EEESHER « EFTHEK ﬁg;ggg;ffg zgg?ﬁgi ;22 ' Ky thoroughly until it is smnnth.:a c::;'f:mm cold water and knead the dough
& o~3 HiE -_Fﬁf!ﬁ:&}um}k : . . % ME 2. Divide the dough into 6 even Dieces {:: mtmwwm
30 e - . 8), knead g
mmor 6 % (LANEZANA BRI %) BROBBTIRER SRy dough out 0 2bOut 25 o dameter, s inmakingpe ety
2. S e - - 3. Rub 1T. oil on dough and sprinkle the whole ton il {m*
EEEmR 25 AKX/ A . 1 onion and 1/3t. salt. Roll it up and - Chopped green
3 21 AREEESEFES o BT 12 KEBER 1/3 R AERFBRMY form it into a round snail 5!5 :E:e e N S
: +) = ' Wi ' 1 U R al:e‘ Ing 'lh& ﬁﬂﬂl . .
#oEmEEER—T (mfﬁﬁﬁ]ﬂﬁ} BREMEIE - BFER  HNBE @5 | then press down and roll ot 1005 cm thick s end into the center of bun,
£3505 L 7E 2 KEREIAL - - . | 4. Heat 2T. oil in a frying pan, fry onion pie § '
L TEEsrnE 2 AL HBAS  BRRARIE (MLMAE) ¥ 2 2481 e | with the lid covered. Turn i:he pie o ap a; mETmmmW .
3 il — AR BT | * ver and splash 1T. oil around the edge
—E ZEBEHAT 1 ARA ﬂﬁ:ﬁtﬁi% HtLEZ2FHEALE (FAEEREREIES Continue to fry until both sides are golden and crispy, shake mmuﬁ
EEEY LGEBESAEMER)- often while frying as this action will make the pastry crispy and flaky.
EI B Bl AT R - T | ~ Note _

‘! -
- Ry o

Cut the pie into small pieces or tear it p
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Prococures
1. Beat the eggs in a large bowl for about 5 minutes

2. Add sugar, beat it again for about 10 mi
_ Nutes, then add baking
der, and milk, mix them lightly. e e

3. Dissolved 1T. baking soda with 1T water, add to flour paste with vanilla
essence, then add melt lard (or shortening) in, mix them thoroughly.
4. Place a white paper in the steamer (brush a little of oil on the paper first),

then pour the flour mixture into steamer, cover it tightly and steam it for
about 30 minutes over high heat.

5. Remove the cake from the steamer, tear off the paper and cut it into small
pieces, serve it while it's warm.
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Procedt

1. Mix flour and baking powder Sift it twi
. ~ twice
in the center, put the rest of (1) wra on the pastry board, make a hole

, pper in i 3 :

2. Heat 4T. all in a frying pan, fry the diced red shallot until fragrant, remove
shallot. Add brown sugar, stir until it dissolved. Add 1 cup of water bring to
a boil, add other seasonings and let it boils again, thicken with mtarm
paste. Remove to a large bowl, after it cools, add sliced barbecue pork (cut
the pork to 1/3" cubes) when it gets cool. mix well to make the filling.

. Divide dough into 40 small pieces, flatten each small piece of dough with
palm of hand. Place 1T. filling on the center of wrapper, pinch pleat dough,
let all the edges come up to the center. Put each pastry on a white paper
(the size about 5 cm square), then place all of them in a steamer, steam

>r high heat for 12 minutes. Remove.

%

{ix flour, sugar, yeast and water to a dough. let it “r_ r~12
1s the raised flour dough. |
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lightly floured board.

3. knead the dough for a few minutes and then roll it out to a very thin layer, the
size about 2 feet square. Spread with fat and sugar mixture (which has l;aan |
previously combined), roll it up tightly to form a long roll,

4. Cut the roll crosswise into thin slices, using about 7~8 strings for each
cake. Press a group of strings together gently and stretch out to about 20~
25cm long, form into a snail shape, tucking the end in the top firmiy.

Decorate with chopped ham.

5. Place cake on a damp cloth in a steamer, rest for 10~15 minutes. Steam

about 10 minutes over high heat. Remove and serve hot.

_ Baking sodais optional.
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Procet

1

Mo

|‘__,_J

|. Boil the walnuts with 4C water
. Heat 3C. oil to 1207C. deep fry wal

. Blend walnuts with 2C. water
4. Boll 4C. water in a pot, add Sugar and salt. Wh

for abo
the water. U172 minute, remove and drain off

nuts for about 3 minutes gver medium
| 10 light brown. Wait until it gets cool.
In a blander until smooth.

. en it boils again, add wal-
thicken with comstarch paste. Serve hot.

heat, remove when the color turmn

nut mixture. Stir well

L} - ¥

If you use the unpeeled walnut, you should keep the WEMW ___I._._:_-_-:__
remove the skin after the water gets cool. T
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. Rinse the rice with water

For tho: ‘
those lu .eredients, it must be cut into small pieces before using.

until clean, place in
: b S @ N a bowl, soak f
cook it until done. Mix with 2T sugar and lar or 20 minutes,

orting, lay all of the

ingredients (except rice) very altractively in rows or other designs. Candied

squash and orange must be cut into small pisces first.

3. Place 2/3 of mixed rice in the bowl carefully to cover the fruits and nuts. then

put the sweet red bean paste in center. Cover the bean paste with remaining

rice, flatten the surface. Steam the pudding for at least 1~2 hours. Reverse
it on a serving plate.

. Boil ' . water with 21. sugar, thicken with cornstarch paste, mix flower jam
in, | it over the rice pudding.
«od ingredients, they should be soaked in water to get a lile softer, and for
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Procedures:

1. Place flour in a large bow| Dissaly
' © yeast in wamn watar

oughly, add to flour and mix weil Co .
- Lover with
double in bulk. i

2. Cut the pork into small cubes. chop for a little while place in a bowl, add
green onion, soy sauce, oil. and sesame oil, mix wei'.‘ '

3. Cut the cabbage into small cubes too, mix with salt, let it stay for 5 min-
utes. Squeeze the salty water out, mix cabbage with pork evenly.

4. Knead the dough on a pastry board, then divide to 20 pieces, flatten each
piece with hand and roll it out to a round shape to make a wrapper. Place
1 1/2T. filling in center of a wrapper, make it into a round shape pastry.

5. Place the pastries in a steamer, let it rest for 15~20 minutes. Steam pas-
try ver boiling water for 20 minutes, tumn off the heat and serve.

(about 80°C) thor-
cloth and let it raise to
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1.
2.

cake. Use low heat to fry for a §
ew
o S€conds, remove from pan but don't flip

5. Remove and cut into 2 cm wide pieces immediately. Place ian ol
[ s m&' .
serve hot.

| Meat ' Iling may be used in the same w
2.You v fry the pan cake with less oi
color -oks moreeven
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r{+$|% *¢ 2@ | ingredients: k-
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ﬁﬁﬁ 100g. small shrimp (mw‘l‘ﬂ .:-.*.-. 2

mushrooms, 1/2C.

H 1/2 =8k » ;“_-E . y
: , fi FEAIRR : &7 7 1 %ﬁt 1/3C. shredded green s g
; '“}ﬂ ﬂ;ﬁ ¥ ﬂfiﬂﬂtﬁ 1/2 . =] ‘ uii‘:‘i- P 3 =
: ‘f;i:ﬂﬁ : :E'ﬁd % ¥ % 1 -IFJ"-E L %}Iﬁ * ?J( 1""'2 j\_'EI_; Seasﬂning 4 % Sy TSN A
. AN Eif 1/3 " gz HEAN 300 A5 mﬁﬂ' “HR
¥ 150 &A% ° ) (1) 1T. soy sauce, 1T, sesame gif
M1 ARE 0 B 12 Rp (2) 1/4t. salt, 1t. comstareh,
#58 L iacm " 1/2t. so "
. 5 [= ' VR 2*;'5_‘ : j‘:E*j'};f_K 1 jt%t ] {3} . Y Sauce, 11_00"%’
v AmEE 1 AR R 1 At | R 1/2 TR (4) 1T. soy sauce, 1/2t. sajt 20
sesame oil
ﬁﬁ{:ﬂ
S E -k el
1. Rinse X With seasonings (2 _
to small pieces. Shred the ma;ﬁ;&-ﬁﬁfm park with .
and rinse with cold water. o0ms. Blanch Qreen

AaERAEILS ; BRLIET] AR 2 ERBkK

. BrERECERY 2. Cook the dry noodles in boiling water ¢

e ‘ » HUR © i . _ Or about 2~3
g&J%H TSR ARAST e s AL ith cold water immediately. Drai ; minutes, remove all, rinse
: g O~ » SR EEZIK S 0 AR . : ely. Drain. Place W ,
» EEHEEKTETHE T (#12~3 ) & 41 3. Heat 3T. oil to fry noodles for aboyt 3 m.;;:n:‘h;“;:“‘ m‘.ﬂ._
3 :ﬁzﬁﬁ# 3 xebim B THEERE (893 74 P ERER )  AEE—m E.:ral;l:ﬂﬂdles OVer. splash 2T. il around the edge, fry until brown. Remove to a
BRT2AEA" g@rEs—H" BEMERT - 4. Heat 3T. oil to stir fry pork strings first, remove when it's done. Add the shrimp

s B 3 AR atb ikt EREIREENETTEED ﬁﬁﬁﬁﬂ?}&ﬂﬂzj’;;iﬁf_@ﬂﬂﬁ stir fry until the color changed, remove. Add mushroom and bamboo shoot, stir
nes . B - B TEEREHDE HTFSIRLMER fﬁjﬂfﬁiﬁ,...; ‘ ﬂﬂf‘x% fry until fragrant, add green cabbage, and season with soy sauce, salt and soup
81 EBCREK  BEREATAERKER W EA  H T RUR{ER 8RR stock. bring to a boil, add squid, pork and shrimp, thicken with comstarch paste,
fernesE HETE - add ¢ =en onion and splash sesame oil, mix and pour over to the prepared

nood
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Ingredient . E |
Wrapper - 2C. wheat flour (a1 -

1/2C. boiling watey ﬁ.i-'.=.;.-_
Fillings - 300g. minced pork, 1126, o 1~ SO

=
{

(006029), 2T. bl ren cabtage i
e - 2T. fried egq Wi i,

A
- l." 1

& = [ .l
el

Seasonil

V2T, oy sauc, V2. ok 2. o 12
1/6t. black pepper eomstarch, 1121. sesame o,

Procedures:

————————

1. Place flour in a bowl, add boiling water, mix with chopsticks thoroughly,
then add egg, mix again and knead until smooth enough.

2 Mix the pork and bamboo shoots with seasonings in a bowl evenly, this is
the filling.

3. Remove the dough to a lightly flour board. Knead and divide it into 30
small pieces. Roll each out to 6 cm in diameter, place 1T. filling in center,
pinch up apposite sides of dough by joining at center only, then pinch up
th emaining opposite sides to center to forming a square with four holes.

1 P = those 4 different ingredients separately in each hole.

. in a steamer on a damp cloth and steam for about 12 minutes over

neat. Serve hot.

|
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‘;r 554 5 ABL » 2k 5 A% |. Beatthe eggina I::?wl. add all other ingredients to make the flour batter.
2. Cut each banana into 6 diagonal pieces after peeling it, sprinkle some
3

extra flour, then coat with flour batter. Deep fry in hot oil until goiden browr

| BETEAITA - MARMERY B - (about 1 minute). remove the bananas and drain off oil from pan.

C EMEEMVEMNER % BXUMERIIR ML ey BEEn

3. Heat 1T. il in a frying pan, add sugar and water, stir fry for a while over

% * BESACIMZLEME « BAKIEH - low heat, when it becomes thicker and can be make threads, tumn off the

CBEDR R 1 AREEREK (2 KRL) LRI RR BRI EHERIL: heat and add the bananas in, mix quickly and sprinkle sesame seeds over,
BEBIL (BETLIBLHBEBASKS - HRCAEETRIER] ) » BEBNAT A e iz

~rve immediately.
S REHE UM THEZZ6  BlajRaeis - serve i y

I.TF  ving plate should be brushed with someoil. = = =
- B | bananas ( Procedure #2) and make the candy {
EI L ESCURRIR T  {ERE LRI I - LG Sl T it 2.t ier 1o deep fry the (Pr =) d et
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Procedul

. After rinse the agar-agar, place in a pot.

15 minutes over medium heat (f using

cold water, then mix with 4C. hot water

2. Add 2 1. sugar to agar-agar or
into 2 bowls.

3. Add milk and 2T. almond Syrup |
thoroughly mixed. Let it cools and
until firmed.

4. Remove the chilled almond jelly from refrigerator and put in a large bowl,
arrange some fruits with the almond jelly.

5. Add light syrup (melt 1C. sugar with 4C. hot water) and splash remaining
almond syrup or almond essence. Serve.

COOK with 5C. cold ‘water for about

Gelatin, dissolve the powder i a7 |
after 2 minuteg). '

gelatin. When the Sugar meft, strain the juice

ot

or 11. almongd essence), stir riskly wntil
rémove to reirigerator for at least 2 hours

A little of the canned fruit cocktail synup may be ad de 1"
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