Spice Up Your World
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FERERA N

Sweet & Sour Cabbage with Spicy Sauce
RO EF

Spicy Lettuce Stem

RY® M

Stir-fried Dried Turnip with Garlic

HEYF

Sword Bamboo Shoots with Bean Paste
XO&E KA

Stir-fried Bamboo Shoots with XO Sauce

FRFR A0 B

Stir-fried Eggplants with Spicy Sauce

B ERAREN T

Eggplants with Yu-Xiang Meat Sauce

R B ERHR

Peeled Green Chilies

EHERE

Vegetables Salad

IKTAR

Stir-fried Pork with Pickled Cucumber

ZARDER

Spicy Pork | Thai Style

ARAR

Stir-fried Pork with Ziran

HFAR

Stir-fried Bamboo Shoot with Minced Pork

ERXRAKR

Stir-fried Preserved Mustard Green with Minced Pork

T8k

Stir-fried Leek Scape with Black Beans

THEH

Stir-fried Sausage with Basil

NEEZSPIE T

Pork Strings with Crispy Vegetables

T HIER

Stir-fried Pork Belly with Green Garlic

BEAL

Stir-fried Pork Strings with Yu-Xiang Sauce

BT

Double Cooked Pork

ARImALEA

Stir-fried Pork with Chilies
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KEAR

Boiled Pork with Spicy Sauce

WRERT

Spicy and Piquant Beef with Celery

FEEEHUD 4

Stir-fried Beef with Pickled and Fresh Green Chilies
X4

Beef with Sichuan Pickles

P
Stir-fried Beef with Sha-cha Sauce

AR HAHR A A

Stir-fried Beef with Black Pepper Sauce

REM A

Mixed Beef with Spices

RAF A

Stir-fried Beef with Green Chilies

BA¥ER

Stir-fried Lamb with Cumin
HFET

Diced Chicken with Hot & Spicy Sauce

e L
Chicken Strips with Sha-cha Sauce

o A i £ A7)

Stir-fried Salmon with Green Garlic

REEN

Bitter Gourd with Spicy Sauce

KE&E

Boiled Fish with Dried Chilies

RERRE

Spicy Peanuts with Dried Fish

FAPIELR

Curry Prawns | Thai Style

LRI &

Shrimp and Squid with Tom-Yum Paste
EAN:: D=3

Jellyfish Salad

EREN

Gong-Bao Scallops

ARE KD
Stir-fried Black Fungus with Spices
RAERDE

Stinky Tofu with Hot & Sour Sauce
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Eiﬁt (é(:) K EZERAR (£9500%) 500g Chinese cabbage or cabbage
@ AEARLT 7, 7g brown peppercorn
#* & LB 1 red chili pepper
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> 8 217N 1 piece of ginger
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< 15 1 tsp. salt
§ Fihl/ 2k 1/2 tbsp. sesame oil
"Cgf FIHE3 AR 3 thsp. sugar
< Ry N4 3 tbsp. rice vinegar
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&
o
(@]
(@]

1L BB TA—<, HFUIESR, MERHS, M307H.

2LBMET. Y%, WEBTIML,

3 NBXRCERE, AKE—T, HFKa.

ARPRANE MM EBRADAE 12K, BATERALNRE, HHE
HRALo '

SMNBR, RAMWEQRMRE, MABEREE, —RIBIXA.

6.5, W NELMARMLHS, WaEBRA.

1. Rinse and cut cabbage into strips. Put it in bowl, sprinkle salt in, mix and
marinate for about 30 minutes.

2. Remove seeds from red chili pepper, then shred it. Shred ginger finely.
3. Rinse and squeeze out the salty water from cabbage.

4. Heat sesame oil and 1/2 tablespoon of cooking oil in a pan, fry brown
peppercorns over low heat until fragrant, remove peppercorns.

5. Add Chinese cabbage in, stir-fry over high heat until heated. Add sugar and
vinegar, bring to a boil. Turn off the heat right away.

6. Remove cabbage to a bowl, mix red chili and ginger in. Serve after cooled.
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B IR 1 stalk lettuce stem
BRI 1505 150g lean pork
ARk 1 stalk green garlic
1B 2 red chili peppers
(1)& M1/ 2k (1)1/2 fbsp. S0y sauce
TERy 152K 1 tsp. cornstarch
Tk 2 KR 2 thsp. water
() 3Rk 1 /2K 7K (2)1/2 tbsp. hot bean paste
AN 1 tbsp. soy sauce
h1/4%%% 1/4 tsp. salt
HpEL/ 255 1/2 tsp. sugar
TKAR 4 tbsp. water
KiEky L UF a little of cornstarch paste
A ih3~40% 3-4 drops of sesame oil

1. Slice pork, mix well with seasonings(1),
marinate for 10 minutes.

2. Trim lettuce stem, cut it into irregular pieces,
boil in water for 1 minute, drain and rinse.

3. Slice green garlic and red chilies diagonally.

4. Heat up 3 tablespoons of oil to stir-fry pork.
When the pork is almost done, add half
amount of green garlic and 1/2 tbsp. hot
bean paste in, stir-fry for a while. Put in
lettuce stem, add soy sauce, water, salt
and sugar, stir evenly over high heat. Turn
to low heat, cook for 1 minute till done.

5. Thicken with a little of cornstarch paste, add
sesame oil in, turn off the heat.

The lettuce stem can be eaten raw, so you don't have to cook it very long. You may also stir-fry without

@ BERP AR, RAEBERBTRE, BAINAZ, BED.

boiling it in advance.
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)J?I\ % B N 300753 300g dried turnip
—
/ éh Fek8~10%r 8-10 cloves garlic
g 8_ AR L e 5 red chili peppers
g 2R 2 stalks green garlic
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< A RPN 3 thsp. soy sauce
g RS kR 5 tbsp. sugar
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1.8 NFAEKPIE—T, HTKD.
2K/, KRN AZSH=F; ABEMTINE: F&H)
FHEZo

SHRPEA3~4KRM, FHRFRUNARE, B, BAZ M
AE, BARBEEER, BNLRMBRERKE k.
AMNIAREHD S, BINEFRERMAFRA — Y, KA ZEZT
BWF, WREREA.

1. Soak the dried turnip in water for a while,rinse and drain.

2. Cut the garlic into 2 or 3 pieces according to the size of garlic, or keep it in
whole clove if it is small. Slice red chili and green garlic diagonally.

3. Heat 3-4 tablespoons of oil in wok, fry garlic over low heat unti golden,
remove. Fry dried turnip in oil until the outside turns brown.Add red chili, stir-
fry again.

4. Season with seasonings, add green garlic and garlic in, stir-fry over high heat
until the sauce is almost absorbed. Remove and let it cool.
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150g pork strings

250g sword bamboo shoots
2 stalks green onion

3 cloves garlic

2 red chili peppers

(1)1/2 tbsp. soy sauce
1 tsp. cornstarch
2 tbsp. water
(2)1 tbsp. yellow soy bean paste
1 tsp. wine
1/4 tsp. sugar
1/3 cup water
(3)cornstarch paste as needed

a few drops of sesame oil

1. Marinate pork with seasonings(1) for 2 0
minutes.Crush garlic; cut both green onions
and red chili into sections diagonally.

2. Trim off the hard parts of the bamboo shoots,
blanch them for 20 seconds, drain.

3. Stir-fry pork strings until done,remove. Keep 2
tablespoons of oil in wok to stir-fry garlic, green
onion and red chili. Add seasonings(2), stir-

fry until fragrant.

4. Add bamboo shoots in, cook for 1-2 minutes.
Add pork strings, mix well. Thicken the liquid
with cornstarch paste if needed. Drizzle

sesame oil at last.
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O ) Z=E 3R 3 pieces Jiao-bai bamboo shoots
A2 ; XO¥2 Ak 2 tbsp. XO sauce .
%‘ = INEG2AR 2 stalks green onion
=
o
-
—hi g‘ + ek: 6 pieces dried scallop
ZN S KEBF 157 15g Chinese ham
)Q w WRA307 30g dried shrimp
e = et T 1 slice dried brill
24 HFF75 7g shrimp roe
W QI%‘J‘:4/I\ 4 cloves red shallot
§,- INELBRMIL 04 10 small red chilies
=
5
wn
é’ BHE 1k 2k 1 tbsp. wine
8 A2 ke 2 tbsp. light color soy sauce
iz HBEL/ 4% R 1/4 tsp. sugar
h1/4%R 1/4 tsp. salt

1T NEA0SER, WBTF, ZFIHEAE.

2ANACAMGRIRIER, M, AESYE . ABBMYT: RaT
ANKBISRE, RS, IR FET % TRtk E.

BIRPGHEM, MNLRSLIERRE Y, BT N RARKE. 5
MTHER, HRTERKN. ZTFIUT (493605) , HAABERK.
R &F R —iE FANNEL2055h,

4T HERINT, BE—RARXA, RREEMGEE. HEDS
XO# .

1. Steam scallops for about 30 minutes until soft,tear apart.

2. Soak dried shrimp to soften, trim and chop; slicered shallots; dice red chilies:
fry dried brill with oil over low heat until brown, chop it finely when it gets cool;
stir-fry shrimp roe in a clean wok until fragrant, remove.

3. Heat 1/2 cup of oil to fry red shallot until smells good, remove. Stir-fry scallop,
dried shrimp and red chili until fragrant. Add seasonings, water from steamed
scallop (about 360g), ham and dried brill, simmer for 20 minutes.

4. Add shrimp roe, bring to a boil, turn off the heat.Keep it in bottle when it gets
cool. That's the XO sauce.

1LEXBHIE, YIRTI/NE,

2IRPROH2ARL, RERE, MAZEAR, NMIBH—T, B
XOEFK2KR, AAWH, EXH—AMORK. AR 12
PaK

1. Trim Jiao-bai bamboo shoots, cut to pieces.

2. Heat 2 tablespoons of oil to stir-fry green onion sections and bamboo shoots,
stir-fry over low heat for a while. Add XO sauce and 2 tablespoons of water,
stir-fry evenly. You may simmer it for 1-2 minutes if you prefer the bamboo

shoots to be more soft. E%
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%&jé Z Hif-25% 2 eggplants
=
_'_L;i ¥R 13078, 30g ground pork
ﬁﬁ 8_ i Sg chopped garlic
0%1 29461573, 15g chopped green onion
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g ok v by N4 1 tbsp. hot bean paste
!9? BHE1/ 2 1/2 tbsp. wine
Q AN 24 1 tbsp. soy sauce
Q:UJ) M1 /47857 1/4 tsp. salt
& FpEL /225 7k 1/2 tsp. sugar
IK1/4RR 1/4 cup water
it/ 2K 1/2 tbsp. vinegar
IKTERY 145 I tsp. cornstarch paste
%iml/‘ﬁ%% 1/4 tsp. sesame oil
TEMEY 1/ 4258 1/4 tsp. brown peppercorn powder

1A FUNRTIREACEIYRT, ABomp ER, B, HTH.

2H2ARUEMEABMEGR, EMAREWELDE, BHRFIAN
BUE . &M, B, BEMK, BAIR, BEHY, B1oME
PN

SAMAM TEERE, DUKEMBEAER, BATH, BTG
AT, BEHAANAER.

1. Cut eggplants into pieces or stripes, deep-fry with heated oil until soft, drain.

2. Stir-fry ground pork and garlic with 2 tablespoons of oil until fragrant. Add hot
bean paste, stir-fry a little, add wine, soy sauce, salt, sugar and water, mix
well, put eggplants in, stir-fry gently, cook for 1 minute.

3.Sprinkle vinegar toward the edge of the wok to enhance the flavor, thicken the
liquid slightly with cornstarch paste. Drizzle sesame oil, sprinkle green onion
and brown peppercorn powder, mix gently. Serve.




