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X H TS 38 WINTER MELON SOUP WITH HASMA

SEZE B 45 FISH NORI ROLLS
BEF%# T HOT DICED CHICKEN

)15 5% B GAROUPA AND TIENTSIN CABBAGE SOUP

$B 8 $ETEME FRIED CLAMS IN NEST
FISLEEREFE DEEP-FRIED QUAIL IN RED BEAN CHEESE SAUCE

JB S IR B S BLACK-EYED BEANS AND SEA SNAIL SOUP WITH CHICKEN CLAWS
BHES 22 F SLICED CHICKEN WITH VEGETABLES AND HAM
= 4 HHEE MR BAKED LOBSTER WITH CHEESE

A, 05 L eevanenssssnttannniiiiiitinnniininiitaniiissisestenissntssantasssnsssssnanassassases 30

&7 = A BEB 5 HAIRY GOURD AND SPARE RIBS SOUP WITH DRIED OCTOPUS

J& BL =554 BEAN CURD SKIN ROLLS
#1458 BEEF RIBS IN TANGY SAUCE

=LTEEHIB A A B DRIED MOLLUSC SOUP WITH CARROT AND TURNIP
B TCEEST I’ STUFFED MUSTARD GREEN
121845 T 48 BAKED PIGEONS IN LEMON SAUCE

BB EXERIBFR PIG'S TAIL SOUP

ZEENIE &8 CRAB CURRY
SRR ZEH\ BB STEWED MARROW WITH BLACK MUSHROOMS AND SNOW PEAS

$R%% {2548 VERMICELLI AND MIXED VEGETABLES POT
fi 5. 28 7B 3 STEAMED CHICKEN WITH SALTED FISH
%I BB FRIED FISH FILLETS

T T PP Y )
BT @4 P38 CHINESE SPINACH, BEEF AND BEAN CURD SOUP

B8 PP M ZEE T STIR-FRIED BLACK OLIVES AND GREEN BEANS

FH0%FF £ DEEP-FRIED YELLOW CROACKERS IN FIVE-PICKLED VEGETABLES SAUCE

{+Z5 8 3E 335 SALTED PIG’S TROTTER WITH MIXED VEGETABLES SOUP
F B E TR WAFER PRAWNS WITH MANGO
T 15255 %5 B BRAISED SIAM FISH




10, R Seseeeessrtecstttenisttttetcttttentttnntatasnctsnnasasanasarencssaasassennsnecens T8
FE 104 ¥ 88) B 75 CRUCIAN SOUP WITH RADISH AND COCKLES

S FE 4 A 52 PINEAPPLE FRIED BEEF
HYEE Z BFIER FRIED PRAWNS WITH SPICY SALT

BE 9 ¥ SHARK'S FIN SOUP WITH CRABMEAT

RGBS F I SCALLOPS WITH ASSORTED VEGETABLES

FEZFBL3E STUFFED CHICKEN WINGS

12. AL\JL\HIﬂI $0000000000000000000000000000000000000000000000000000000000000000sssssssscsssssssses 94
NI E B S EBFENR STEWED PORK SHIN WITH CHINESE HERBS

Z8 4422 8 4 STEWED FISH ROLLS WITH VEGETABLE

)84l HOT AND SPICY BEEF BRISKET

WEEELE B STEWED FISH WITH CHINESE HERBS

B WEFEH\ CRISP PORK CHOPS IN SOUR SAUCE
35 Z2 WAL IU STEAMED WINTER MELON AND HAM

14, [ Jo5it sonsessssnnscssannasssanesssssnscssansosssnsasssnssssssasssssnsassssansessanes || ()
TR B SR AR B SQUID AND VERMICELLI POT WITH RED-IN-SNOW

RN BRI\ S & STEWED SHRIMPS AND HAM WITH BEAN CURD

ZEBXZ DEEP-FRIED CRISP CHICKEN

= 8 %5 ) MANGO PUDDING

S ETE SOYBEAN CAKE

&8 A B WALNUT PASTE

FTHFPEKTE SAGO SOUP WITH RED BEANS AND TARO
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creasing the ingredients. These menus in-

clude exquisite dishes for banquets as well

as family dishes. The following menus are

recommended:

1.

Winter Melon Soup with Hasma
Beef Ribs in Tangy Sauce

Fried Fish Fillets

Vermicelli and Mixed Vegetables Pot

Dried Mollusc Soup with Carrot and
Turnip

Stuffed Chicken Wings

Crab Curry

Bean Curd Skin Rolls

Garoupa and Tientsin Cabbage Soup
Fried Prawns with Spicy Salt

Steamed Chicken with Salted Fish
Stewed Marrow with Black Mushrooms

and Snow Peas

Black-eyed Beans and Sea Snail Soup
with Chicken Claws

Baked Pigeons in Lemon Sauce

Stuffed Mustard Green

Squid and Vermicelli Pot with Red-in-

snow

Hairy Gourd and Spare Ribs Soup with
Dried Octopus

Hot Diced Chicken

Braised Siam Fish

Stewed Shrimps and Ham with Bean
Curd

Shark’s Fin Soup with Crabmeat

Baked Lobster with Cheese

Deep-fried Quail in Red Bean Cheese
Sauce

Steamed Winter Melon and Ham

[S2]
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MINCED WINTER MELON SOUP
WITH HASMA

wE
RLNR O BEESISE 2
AR B+ ALK
.-

- wmam S DT

Ingredients: : Ly
23 Ib winter melon; 1tbsp hasma .
1 tbsp chopped Chinese ham :
2%/2 cups broth

Seasoning:

/2 tsp salt; dash of pepper, :
dash of sesame oil
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Preparation:
1. Soak hasma in water for about 4

hours. Remove membrane and
blanch in boiling water for about 3
minutes. Drain well.

2. Peel off skin of winter melon. Steam
for about 2 hour until tender.
Mince winter melon with blade of

cleaver after cooled.

Cooking:
1. Bring broth to boil with some oil.
Add seasoning, winter melon,

hasma. Reduce to medium heat and
cook for about 10 minutes. Pour
into a soup tureen.

2. Sprinkle with chopped Chinese
ham. Serve.

Winter melon is an ideal ingredient for summer

cooking as it is heat-relieving. It can be cooked in

different styles, for instance, a soup made with
hasma is both delicious and nutritious.
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FISH NORI ROLLS

1 B RMALERE DT o 2 IFKIHE ~ BB ~ FARM 3 ygsentismEE o
Spread fish paste evenly on Ao Roll it up.
nori sheet. Line up carrot, celery and

ham on fish paste.
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285573~ MHEIFIRER o Preparation:

3 R BHREEE D F9F M MAME 1. Wash carrot, celery and ham. Cut
Bdur s R HERRRF BRE into long stripes. Wipe dry.

T AR D o 2. Mix fish fillet with marinade to form
fish paste.

%;ﬂ : 3. Spread fish paste evenly on nori

i RIEAKENIBES B SHIRE sheet. Line up carrot, celery and

18y AR h TR ham on fish paste. Roll it up. Dish
on a plate.

*¥ERSUERBEMEE ) BERNEBEHLY  Cooking:
a4 BHEMNLRSEE  £%%% -  Steam fish roll for 8 minutes until
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cooked. Cut diagonal]y into thin slices. rocks, is of high medical value. Its colour ranges

from green to red, and turns to dark purple after it

Arrange on
g a plate and serve. has been dried. It is available in China and Japan.

*Nori (purple-seaweed), bred on shallow sea
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HOT DICED CHICKEN

o e
r ¥ Ingredients: e
i i g el R
: It = ul !
‘E‘;ilﬂa’] % FRETH 2lE 1 green pepper; 1 red chilli;
Ve it 1 clove minced garlic;
Fax : /2 tbsp hot bean paste
: Marinade:
% A1 e ++ 8
G BEREL > £ 1/ tsp light soy sauce; '/ tsp wine;
ERk : 1 tsp mung bean flour
, iy o Seasoning:
<4 3/ % 8t 4 3 S
SRR 0 AR ’*‘:L Rl 1 tsp light soy sauce; %a tsp sugar;
158 R 5 (1% ~ :
Mo ER1RR RBTRE(R 4, cup broth; 1 tsp mung bean flour;
- F) G . 1tsp sesame oil (add separately) .
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Preparation:

1. Wash chicken and wipe dry. Cut
into dices. Mix with marinade.

2. Wash bean curd cakes and dice.

3. Wash green pepper, red chilli and
dice.

Cooking:

1. Heat up wok. Add some oil. Stir-fry
chicken until cooked. Dish up.

2. Saute garlic, hot bean paste with 1
tbsp of oil. Add bean curd cakes,
red chilli and green pepper. Return
chicken to wok. Add seasoning and
stir-fry until sauce is absorbed. Pour
in sesame oil to stir-fry. Serve.

*Hot Diced Chicken has an appetizing taste and
is best served with rice or congee. Cooked with
hot bean paste, it gives a strong spicy flavour.






e oW

N5
GAROUPA AND TIENTSIN

CABBAGE SOUP

RETETEAF
FRIED CLAMS IN NEST
FAFLEEHRES
DEEP-FRIED QUAIL IN RED BEAN
CHEESE SAUCE

@C"






