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4~6 A * 4~6 persons
45~50 5358 » 45~50 minutes

% :

1 WIRERER - WHFEREELKD -
FRREHEAVF - Y1/ MIE R o

3 AZIAREYESRE  BAMARKREZM
FTRCRAR ©

4 FHREBHERA - ZMD - KRHHT - 1T
EHRER - BINARBNEEES KRS
BEAFRL -

5 BETBHB LEEFRBLH -

6 BERMEKEDHIRA - BHIAATER
o IAFURE) LISE A o

Method

1 Shell and devein fresh shrimps. Rinse and drain.

2 Rinse pork and chop info fine pieces and mince.

3 Stirfry white sesame in a wok without oil until golden
brown. Blend dried plaice and white sesame into
powder.

4 Mix pork, sesame powder and dried plaice powder.
Stir the mixture until sticky. Add fresh shrimps and the
marinade. Mix well to make the filling of wantons.

5 Wiap the filling with wanton wrappers.

6 Cook wantons and noodles respectively until done.
Put them into a large bowl. Pour in boiled broth. Serve.




4~6 A * 4~6 persons
108515 5388 » 1Vs hours

i :

1 FHEE B4 TR EAEE R BRI B
FKD  RKIRBRAREA o

2 RUPRERDR - AR BRREREEA
BRI -

3 R BSRRERMES L B L
BHRIBNRK o

Method

1 Rinse beef organs mix (rub part of the beef organs
repeatedly with rock salt) and drain. Scald and rinse
in cold water. Set aside.

2 Bring the sauce to the boil. Add beef organs mix and
bring to the boil again. Reduce to low heat and simmer
for 1 hour with the lid covered. '

3 Take out the beef organs and slice. Bring clear broth
to the boil and pour over the beef organs. Sprinkle
over diced spring onion. Serve.







=
R
i
|
¢




4~6 A » 4~6 persons
2 /’\BF » 2 hours

8% :

1 FREFRERKD  RKERKAEIEZA
FH

2 ERGE  BEENRE - MATREY
FZ e

3 MAKAENRERE » T4 - A - B
MEMNFERIL -

4 BEEOK - BFITRESY - B BB o

5 BARIKESR - B4RBEFITEL -
AEEW S EFE R RAK

Method

1 Rinse and drain beef briskefs. Scald until medium
cooked. Rinse in cold water and set aside.

2 Heat 1 thsp of oil in a wok. Stirfry ginger and garlic
until fragrant. Add the sauce and stirfry lightly for a
while.

3 Add 4 cups of water and bring to the boil. Put in beef
briskets and salt. Simmer over medium heat with the
lid covered for 1%2 hours until tender.

4 Bring water to the boil and cook the hand-beaten
noodles for 15 seconds. Drain and put info a bowl.

5 Cut the beef briskets info rectangular pieces. Put them
on fop of the noodles. Pour in boiled broth and a litlle
beef briskef sauce. Serve.
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2~4 A ¢ 2~4 persons
15~20 $'§8 » 15~20 minutes

1 BEEF L -

2 NEIEF - BEZKD

3 BERK - TAORFEERH - 8\ EIR - B
A -

4 BRATH R RIGH © #IFF1REX -

5 FEPRATIAPERER L - PRk D EE - F/NEX
SR o

6 GERSETIE - HUEE A - BRURESRERS
B RNEPERERN L Fﬁ@ﬁ*ﬂﬂm%ﬂ’ﬁ
24 - BPAT HRE o

Method

1 Rinse white part of spring onion and section.

2 Rinse Shanghai green cabbages and drain.

3 Bring water to the boil and add a little salt and oil.
Blanch Shanghai green cabbages until done and
drain.

4 Cut Chen Cun noodles at an angle info long strips
about 112 cm wide.

5 Arrange the Chen Cun noodles onto a plate. Steam
for 8 minutes. Put Shanghai green cabbages at the
rim of the plate.

6 Chop up roasted duck info pieces. Mix with a litlle
light soy sauce and microwave or bake till hot briefly.
Arrange on top of the Chen Cun noodles. Garnish
with white part of spring onion and red chilli shreds.
Serve.
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Ingredients

2 pork trotters (about 600g)
4 egg noodles
water

Condiments

1 cube fermented tarocurd
2 star aniseeds

1 small piece cinnamon peel
1 slice licorice root

2 slices ginger

Y tbsp grated garlic

Seasoning

4 tbsps oyster sauce
2 tbsps Shacha sauce
1 tbsp soy sauce

40g rock sugar

RIPEPRERET §EH3005%

1 /pBF 20 258 » 1)s hours

i
1 AARBET LNERS  BERE/VMERE

(SFERARNKS) - BRKREAZ - Bk
B SR R I o

2 BREFRKERKA  BHBSARFHA -
3 UPARERE  HERGEREEEES

BASERAFAREIARY R Z - BIAREF
1057588  INAJEK + N1 /)NEF o
BFOK - ERE LD E - B i BUE
FEFEF ML - BSMEFARTN LR
F AR o

Method

Burn away hairs from pork trotters with a kitchen torch
until a little bit charred on the surface (or ask the butcher
to help to do so). Soak pork frotters in water for a
while. Rub with a steel brush and rinse. Chop into 4
pieces.

Scald pork trofters until medium cooked. Drain and
rinse in cold water. Set aside.

Heat oil in a wok over medium heat. Stirfry ginger
and grated garlic until fragrant and golden brown.
Add the condiments and seasoning. Stirfry lightly for
a while. Put in pork trotters and sfirfry for 10 minutes.
Pour in water and cover the lid. Simmer for 1 hour.
Bring water fo the boil. Cook egg noodles for 112
minutes. Drain and put into a bowl. Put simmered
pork trotters on top of the noodles and pour over the
sauce from simmering pork trotters. Serve.
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