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Preface(by Ms T.P.C. Li)

Fish

% £k 2 % Crispy Fish Rolls with Cheese

# K B 2 4%  Shallow Fried Fish Cakes with Celery

Ye# A% &%  Fried Fish Skin and Fish Soup with
Pickled Cabbage

B I £H# 2 #  Shredded Fish with Cantaloupe and
Ginger Shoot

4#v£ ® % Steamed Fish Rolls

Jr#® LGk Fried Tiny Fish with Peanut

“ia® il &  Fried EQg Pancake with Fish

‘oik & 4. Braised Fish Tail

’S— B @ #F  Crispy Dried Sea Millipede with Dried Shrimps

45 % 3 Baked Fish Head with Portuguese Sauce

% Fried Fish with Sour Plum

:# & Fish with Red-in-Snow

%  Curry Fish

c &

Al

pu:
(A

ht*tpg.*«xm‘

% Thickened Fish Soup with Red-in-Snow
i1 M4 Shallow Fried Sole Fillet with Garlic
Sauce
#1 % 3 Fried Fish Fillet with Orange Sauce
4 R & KW Steamed Sole with Red Dates
Bt .43 Garoupa with Ham Sauce

’L‘u-n“a'lhT
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Wi JBHER Prawns and Lobsters

46
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58

¥ kB 4T Fried Sesame Shrimps

4 % & 3k Fried Shrimp Balls with Almond
g % #F A Crispy Prawn Rolls

YedF4F Fried Prawn in Ribs

=% ¥F3K  Fried Prawns with Chilli Flavor

R A+ Stuffed Prawns with Garlic

# 4% A Fried Leek Shrimp Rolls
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HIH & e+ Fried Water Shrimp with Carrot

& TSR {= Fried Shrimps in Tangy Sauce

¥ £ Prawns with Cheese Sauce

#3L &*F  Fried Prawns with Reddish Bean Cheese

% 3% #T 4T Prawns with Fish and Chilli Sauce
MBEAL £ AT Hairy Gourd with Shrimps and Crab Meat
¥ k4T Smoked Big Prawns

&% 24 Blanched Lobster

W B H A Crabs, Scallops and Others

i # 4R ¥ Fried Crabs in Oyster and Chilli Sauce

YefL ¥ % Deep Fried Stuffed Crab

83 9% Baked Crabs with Sour Plum Sauce

EAFAMAE M Steamed Crab Claws with Shrimp

Paste

¥ M EEE F Crab Meat with Fresh Asparagus

% M & Fried EQQ with Crab Meat

%4 F  Fried Scallops with Lemon Grass

¥ % &AWT Steamed Scallops with Assorted Eggs

#2345 Shallow Fried Scallops with Garlic Sauce

F B A4 Fresh Squid with Onion in Tangy Sauce

K F 58 #  Stewed Fresh Squid with Wood Fungus

R FE S Fresh Squid with Spicy Sauce

¥4k juAt AL Cuttle Fish Balls with Choy Sum

Z kIR Cuttle Fish and Jelly Fish with Sesame Seeds

i Lt Stuffed Brussel Sprouts with Cuttle Fish

FITEHLE Fried Clams with Chilli Sauce

AELE ¥ Steamed Stuffed Clams

#15LH 4% Sea Conch with Reddish Bean Cheese

Y4 ¢  Deep Fried Sea Conch

¥ 5ot A K Fried Sea Snails with Sweet Basil Leaf

A% Top Shell and Chicken Legs Soup

s{ it & W Steamed Deep Sea Eel with Fermented
Black Bean Sauce

g+ F £+ Blanched Geoduck with Lettuce

Z MY Stewed Chicken with Geoduck
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Crispy Fish Rolls with Cheese
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Ingredients:

12 slices  garoupa  fillet,  about
L width x 2 12" length; 12 oblong
strips cheese; 12 sheets wafer paper; 1
beaten egg white; some breaderumbs

Marinade:
Dash of pepper: 1/4 tsp salt; 1/2 thsp
egg white; 1/2 thsp mung bean flour

Method:

1. Wash, wipe and marinate fish well.
2. Put a strip of cheese on fish fillet,
Rollup and wrap with wafer paper. Dip
with ege white and coat well with
breaderumbs,

3. Heat up enough oil in wok until
nearly boiled, Deep fry fish rolls on
medium heat until golden. Dish up.
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Shallow Fried Fish Cakes with Celery

Ingredients:

273 b skinned mackerel fillet; 3 thsp
Chinese celery or spring onion,
chopped finely; 2 thsp finely chopped
deep fried fat pork

Seasoning:
3/4 tsp salt; dash of pepper; 6 thsp
waler

Egg batter:
1 big ege mixed with 1 1/2 thsp mung
bean flour

Method:

1. Cut fat pork into small pieces. Put in
waok with little water. Cook until water
is drained and meat is cooked. Then
shallow fry on low heat to release oil
from meat. Let it cools down to be-
come fat and then chop finely. It can
be replaced by bacon,

2, Wash and wipe fish fillet. Remove
flesh from tail towards head by spoon
or chopper. (Fish fillet can be sliced
first. Then blend with a blender.)

3. Put fish in a bowl. Add in seasoning.
Stir until sticky. Add celery and fried
fat pork. Stir until a sticky paste is
formed. Form into round fish cakes,
4. Heat up 4 thsp oil in wok. Spread oil
evenly on wok.

5. Dip fish cakes in beaten egg. Shal-
low fry both sides on low heat until
golden and cooked. Dish,
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Fried Fish Skin and Fish Soup with Pickled Cabbage
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Ingredients:

2o b mackerel skin or other fish skin:
/6 1b fish bone and head: 20 b lettuce:
21bsp pickled cabbage: 4 thsp mung
bean flour; 1 slice ginger

Marinade:
Dash of pepper; 171 tsp salt

Method:

1. Washand break lettuce into sections,
2. Wash and squecze oul excess water
from pickled cabbage.

3. Wash and wipe fish head and hone.
4. Heatup 2 thspoilin wok. Shallow fry

A c

4k [|__=;j fish head and bone until golden. Dish,

! Then saute ginger. Pour in 6 cups
water and bring to boil. Add fish head
and bone. Cook for about 20 minutes.
Add lettuce and pickled cabbage. Boil
up. Taste with salt. Dish up.

5. Wash, wipe and marinate fish skin
for 15 minutes. Mix well with 4 thsp
mung bean our to obtain good coat-
ing on skin picces.

6. Heat up enough oil in wok. Deep fry
fish skin untilerispy. Turnevenly. Dish
up and serve aside with fish soup.
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Shredded Fish with Cantaloupe and Ginger Shoot
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Ingredients:

/2 Ib fish fillet (without tiny bones);
oz pickled cantaloupe;
ginger shoot; 1 red chilli,
and shredded: 1 thsp browned sesame
seeds; 12 thsp sesame oil; 1 sprig
parsley, chopped

Marinade:

Dash of sesame oil; dash of pepper;
1/3 tsp salt; 1 tsp mung bean flour; 34
thsp egg white

Method:

1. Wash cantaloupe to remove excess
syrup. Rinse with cold drinking water.
Wipe and shred.

2. Wash and rinse ginger shoot with
cold drinking water, Wipe and shred.
3. Wash and wipe fish fillet. Cut into
thick strips along the grain. Marinate
for 15 minutes.

4. Heat up some oil. Spread on fish
fillet evenly and parboil until cooked.
Drain well to remove excess oil. Cool
aside.

5. Mix cantaloupe, ginger shoot, red
chilli, fish and parsley together with
sesame oil. Mix well. Dish on plate.
Sprinkle on sesame seeds. Serve cold,






