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STIR FRY SPARE RIBS

Ingredients:

8 oz spare ribs (chopped)

1 red chilli and 1 green pepper
(shredded)



2 dried shallot

2 slices pineapple (diced)

2 stalks spring onion (sectioned)
Pinch of cornflour

Seasoning:

1 tsp light soy

5 tsp salt

" egg

1 tsp cornflour

% tsp chicken powder

Sauce:

5 thsp water

2 tbsp vinegar

2 tbsp sugar

1 tbsp tomato sauce

1 tsp cornflour

1 big piece of ground hawthorn cake

Method:
1. Marinate spare ribs with ¥3 tsp

soda and 2 tbsp water for 2
hours. Wash away the smell of
soda, wipe dry and marinate
with seasoning for % hour. Roll
spare ribs in cornflour and deep
fry until slightly brown. Leave
for approximately 1 minute. Fry
again until golden brown.

. Saute dried shollot and garlic

with 2 tbsp oil. Add sauce and
bring to boil. Put in green and
red pepper, pineapple, spring
onion and spare ribs. Mix well
and serve.
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STIR FRY PIG’S LIVER
WITH SWEET PEAS

Ingredients:

5 oz pig’s liver

4 oz sweet peas

1 stalk Chinese celery
few slices ginger

few slices carrot

% tsp mashed garlic

Seasoning:

1 tsp ginger sauce
1 tsp wine

Y2 tsp cornflour

Sauce:

% tbsp oyster sauce
Pinch of sesame oil
Pinch of pepper

Y tsp chicken powder
Y3 tsp salt

Y3 tsp sugar

% tsp cornflour

3 thsp water

Method:

1. Thinly slice liver, marinate with
Y3 tsp soda and 2 tbsp water.
Wash away the smell of soda and



wipe dry. Marinate with season-
ing for 10 minutes. Put in boil-
ing water to boil until it’s nearly
cooked. Take out and wash.
Drain.

. Tear roots off sweet peas. Wash
and drain. {4 oz green string
bean can be used instead of
sweet peas).

. Remove leaves of celery. Cut
into short sections.

4. Stir fry sweet peas with 1 tbsp

oil until it turns green. Add 2
tbsp water and cook until water
is nearly dried up. Dispose sauce
and dish up.

. Saute ginger with 2 tbsp oil. Add

liver, carrot, garlic and celery.
Stir fry until liveris fully cooked.
Add sweet peas and mix well.
Add in sauce and bring to boil.
Dish up.




