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Stir-fried Pickled Mustard with Soybeans

Kb N 103K

Stir-fried Vegetable with Shrimp Paste
FRUZES

Stir-fried String Beans

R R

Cucumber with Dried Shrimp Sauce

TRLH

Stir-fried Daylily, Vegetarian Way

BEI R

Stir-fried Bracken with Soy Bean Paste

BEXb /A A

Quick Stir-fried Pork Tenderloin with Cucumber

KO AR A

Mu-Shu Pork

DI 2 KD A A

Stir-fried Pork and Onion with Curry Sauce

EAXRAR

Stir-fried Pork with Corn

TR

Stir-fried Pork with Chinese Kale

3R 22

Pork Strings with Fermented Cabbage

BN

Stir-fry Squid, Hakka Style

Khkb A

Stir-fried Chinese Cabbage, Home Style

BEXAR

Stir-fried Pork with Sour Cabbage

EEARKD [H 3K

Stir-fried Bacon with Cabbage

FRIOIER

Stir-fried Pork with Onion

[ E g4

Stir-fried Pork Tripe with Pickled Mustard

be $935-1

Stir-fried Preserved Salty Pork with Garlic Flower

BIRF AL

Stir-fried Beef with Cilantro

BERTR

Stir-fried Beef Shank with Green Onion
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Beef Tripe with Yellow Leek

rREHHFE

Double-cooked Ribs, Guangdong Style

K3 LL K K7

Stir-fried Chicken Shreds Salad

ELHIKD B 3R

Stir-fried Fish Fillet with Fermented Beans

RFERNES

Stir-fried Eel with Bean Sprouts and Leek

FRIDERE

Spicy Dried Fish

&R ERER

Quick Stir-fried Eel

SEMER

Stir-fried Fish with Soy Bean Paste

Bk Rk

Stir-fried Shrimps with Lily Bulb

L (R =

Stir-fried Eggs with Shrimp

B W B

Sweet & Sour Squid

L3 ]

Stir-fried Cuttlefish

Kb

Stir-fried Mixed Ingredients

K an

Stir-fried Clams

BHEE

Stir-fried Oyster with Fermented Black Beans

90 P JE AL

Minced Leek with Clam Meat

wERHIL

Seafood Combination

BEEIEL

Stir-fried Gourd with Shitake Mushroom

T BB 500 W ok

Stir-fried Mushrooms with Garlic and Basil

BREHES
Black Mushroom Rools with Ginkgo Nuts
HMEBHEZEF

Soybean Sprouts with Fried Tofu Puff

WL P BEE A —www. ertongbookcom
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150g pickled mustard
1 vegetarian intestine
240g fresh soybeans
1/4 red bell pepper

2 tsp. soy sauce
172 tbsp. sugar
3-4 thsp. water

a few drops of sesame oil

1. Rinse pickled mustard and dice it. Cut
vegetarian intestines into 2 cm cubes. Rinse
fresh soy beans, cook in water (add a little
of salt in water) for 2 minutes, drain and
rinse with cold water. Dice red bell pepper.

2. Fry vegetarian intestines with 2 tablespoon
of oil until it gets a little browned, sprinkle
Soy sauce in, add pickle mustard, sugar
and water, stir fry evenly.

3. Add soybeans in, stir fry until the sauce is
absorbed. Taste and season it again. Add
red bell pepper and sesame oil, stir-fry
again, and then turn off the heat.
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223033007 300g water convolvulus
ﬁF HRk1578 15g dried shrimps
llb R T 7g chopped garlic
E‘ AR YD 7g fried red shallot
‘7‘? ST B AR 1 red chili pepper
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L}ﬁu
I EWFEET v 7g Thai style shrimp paste

» )
Z%EH!-,‘E(HE] 1Rk 1 tbsp. Thai style oyster sauce
Ik 2R 2 thsp. water
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BREH DORBRRAEME, —EUAARY, BEROER
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1. Rinse water convolvulus, trim off the ends, cut into 4 cm sections.

2. Soak dried shrimps, trim and chop it finely; halve red chili, remove seeds then
shred it.

3. Heat 3 tablespoons of oil to stirfry garlic and dried shrimp until fragrant.
Add fried red shallot and the seasonings, stir for a few seconds, add water
convolvulus and red chili in, stir-fry over high heat until the vegetable is
cooked, remove.
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600g string beans

30g ground pork

30g dried shrimps

30g preserved mustard head
5g chopped ginger

30g chopped green onion

1 thsp. soy sauce
1/4 tsp. sugar
1/4 tsp. salt

4 tbsp. water

1 tsp. vinegar

1/4 tsp. sesame oil

1 ETERF, SRABINET, KM+, KF. Hto

2ARAGEIR, RFE.
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A, By Bk, pAmNEE, RYEZTRT.
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1. Trim string beans into long sections, rinse and drain.

2. Soak dried shrimps to soft, trim and chop then.

3. Heat oil to very hot, deep-fry string beans to soft, drain. Pour away the oil,
place string beans back to wok, fry over low heat until a little golden brown.

4. Heat 2 tablespoons of oil to stirfry ground pork until cooked. Add ginger,
dried shrimp and preserved mustard head, stir-fry for a few seconds. Add soy
sauce, sugar, salt and water, put string beans back to wok, stir-fry until liquid

is reduced.

5. Sprinkle vinegar toward the edge of the wok. Add sesame oil and green

onion, mix and remove.
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:d&_ e 30g dried shri
g 4307 )g dried shrimp
= : 30g salted cabbage
= &30 g
> - Z1E15% 15g chopped green onion
' I s i E% (87k) 1200 120g soup stock (or water)
=
Y
fHE: o
el
w2 . .
= FHE 1SR 1 tsp. wine
-5—‘ He 125 R 1 tsp. light color soy sauce
=)
< Eh1/3%%3K 1/3 tsp. salt
g /425 2 1/4 tsp. sugar
¢
IKTERY 112K 7L 1/2 tbsp. cornstarch paste
ﬁ(ﬂiﬁ]ﬁ a few drops of sesame oil
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1. Peel cucumber, remove the fresh from three sides of cucumber, discard the
seeds. Make cuts on cucumber diagonally, cut it off between every 4 cm.

2. Soak dried shrimp to soften, chop it; soak salted cabbage for 5 minutes, also
chop it.

3. Add 1 tablespoon of salt in 4 cups of boiling water, blanch cucumber for 20
seconds, drain.

4. Heat 1 tablespoon of oil to stir-fry green onion, salted cabbage and dried
shrimp. When fragrant, splash wine and soy sauce. Add cucumber, stir-fry
for a while. Add soup stock (or water) in, bring to a boil. Season with salt and
sugar, and then thicken it. Add sesame oil and remove to a serving plate.
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w e RS2 150 T3, 150g fresh daylily flower
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/ i FHlE2%- 2 dried shitake mushrooms
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%' HHE b 1/NER 1 small piece of carrot
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1. Rinse and drain the daylily flower; soak shitake mushrooms to soft, then shred
it; shred carrot.

2 Heat 2 tablespoons of oil to stirfry the ginger shreds over medium heat. When
fragrant, add shitake mushroom shreds, continue to stirfry.

3. Add carrot and daylily flower in, stir-fry quickly over high heat. Season with
salt, add sesame oil, mix and serve.
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300753, 300g bracken
FE2 L 2 cloves garlic
A EIA 1 egg

&

AR 1 thsp. yellow soy bean paste

158 UBag A0S YIm uddelg paLIj-1ng

| R ERIEEFBAMTROEI, EMHEFAE, Ketlh.

2 SR A2ARUEBE A A . MABED—T, MAR&RK, &
5, ERFCHMANEHER.
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1. Trim the bracken vegetable, only pick the sprouts and tender leaves; slice
garlic.

2 Heat 2 tablespoons of oil to fry garlic slices, when they get light brown, add
bracken, stir-fry for a while. Add yellow soy bean paste to taste, stir-fry evenly.
Remove to a serving plate when the vegetable is cooked.

3. Make a small hole to hold the egg, serve. Mix the egg with bracken while
eating.
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