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[INTRODUCTION

“Eating”’is a great enjoyment of life,
pepole barely refuse delicious foods
when it’s in front of us. How to eat with
health also delicious, it's an important
issue nowaday for people whom has too
much nutrition that caused illness.

There are many kinds of seafood with
high nutrition, also there are many ways
to cook with new style everyday.

According to a medical report, people
who enjoy seafoods would get less heart
disease. It makes seafoods more popular
and welcome on the table.

For this reason, we publish the book
“Famous Sea Foods” to introduce
many delicious seafoods by famous
cook, also we have many easy home —
made seafoods with others which are for
banquet.

You can get the picture step by step
from this edition, it will be a lot easier
for you to cook with enjoyment.

In the mean while, are you ready to
cook the great seafoods for your family
and friends? We believe that you will
become a great cook on seafood from
now on with lots of acclaim.
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Fry Brittle Prawn

Ingredients
D600g. prawns. @200g. bread crumbs. @ 100g. starch. @2 eggs. ©20g.

minced scallion. @% thsp. ginger sauce.
Seasoning
@% thsp. salt. @—i— thsp. cooking wine. @A dash of pepper powder.

Methods

@ Devein and clean the prawn, cut from the back and open it. Pickle by in-
gredient ® and seasoning @ ~ @ for 10 minutes.

@ Beat the egg into liquaid, coat the pickled prawn by starch first, coat by
egg, then coat by bread crumbs.

@ Preheat the pan till medium, fry the prawn till golden, dish up.

@ Character Brittle, crisp with rich fragrance.
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Sweet and Sour Minnow

Ingredients

MD700g. the middle part of minnow. @ 12g. scallion. @ 10g. minced gin-

ger. @5g. minced garlic. ©120g. starch.

Seasoning

(A)YD1 thsp. salt. @1 thsp. pepper powder. @1 thsp. cooking wine.

B)D1 thsp. salt. @2 thsp. catchup. @1 thsp. sugar. @1 thsp. vinegar. ®
1 thsp. starch water.

Methods

@ Scale and clean the minnow, cube it then mix with seasoning(d)®D ~ @
and 6g. scallion, 5g. minced ginger well.

@ Clean and dice 6g. scallion.

@ Preheat the pan with peanut oil till 60% done, coat the minnow by
starch and fry till golden, drain and dish up.

@Fry ginger and garlic briefly, add seasoning (B)® ~ @ and a scoop of
water, thicken the sauce by starch water, pour the thick sauce on the
minnow, done.

@ Character Brittle, tender with rich flavored.
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Silver Carp with Grated Radish

Ingredients

D250g. radish. @250g. silver carp. ®4g. chiped ginger. @5g. scallion.
Seasoning

D1 thsp. cooking wine. @1 thsp. salt. @1 thsp. pepper powder. @—;— th-

sp. monosodium glutamate .

Methods

©Scale and clean the carp. Cut 2 light line on each side.

@ Clean and pare the radish, shred it into 10 cm by 0. 3cm.

@® Preheat the pan with 1 tbsp. oil, fry the carp till light yellow, drain up.
Fry the ginger, scallion and shred radish briefly, put broth and carp in,
add seasoning D) ~ @, fry till well done, dish up.

@ Character Redolent with fragrancy.
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Squid in Cold Sauce

Ingredients
D480g. squid. @% thsp. bruised ginger. @1 tbsp. bruised chilli. @%

thsp. bruised garlic.

Seasoning

D2 tbsp. soy sauce. D1 tbsp. vinegar. @1 thsp. sugar. @1 tbsp. seasame

oil.

Methods

@ Pare and clean the squid, cut light cross on and cube it.

@O Mix ingredients @ ~ @ with seasoning D ~ @ well to be the cooking
sauce.

®Boil a pot of water, scald the squid till roll up, drain and dish up. Pour
the cooking sauce on, done.

@ Character Birittle, crisp with a bit spicy.
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