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Liang Chung-pai

TEEEA
NESEHE RS+

® Kuanghsi, Jung County.

®Fngaged in teaching cooking and
writing for 20 years

EZE

JhiE

o 3, B, PMEEBEEHA
o« SREBA". AT FEEW.
¢ BRABERTZ,

e Experiences

® Hosts, cooking television shows in CTS,
TTV, CTV

e The Boice of Han Broadcasting network,
BCC Broadcasting main host.

® Columnist for several Famous newspaper
and magazine

o Z1E
o (FINERITAIE ). (BWAZFE). (BAKR ).
(E&IL). (—8r8F) SF1ERIE 120 .

e Books

® Champagne Living on a Beer Buydget, The
Lazy Man's Cookbook, Cuisine for Couples,
The Noodles House, A Piece of Cake over
hundred books.



P r€ - f vy Sese

PEANEEHESEME "B KEA, KK, BE. BRS, REBXELANBASE, £
B, BERBZHLXARANRE G, XERESROBNRBEKERETEZN, NE—RZEHNBA
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BENHE! ERRIRIEER, ETHERTFHNBASLASAERER, |
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5%, BIEZHBEURTTHE, REREEDFH, BEMEONEE —HEKOXE, BLLAE
BT, FERNXRHBAZENABSBEET .

The Structure of the Chinese traditional society is captured in the neat phrase “Men handle
the outside, women handle the inside.” Doing laundry, cooking or doing the household chores
are naturally women's jobs. However, nowadays more and more women throw themselves into their
careers, and really do not have the extra energy to shoulder the housework alone. If men,
being the master of the family, are willing to share the kitchen work, they are not only kind
and thoughtful husbands, but also the “new good men” everyone has been praising lately.

There are also many single men who live alone in these days. They cook to enjoy the feeling
of home, to cheer and soothe themselves when not busy by warming their stomachs. Sometimes,
they cook to entertain their friends. No matter what, when men cook for themselves or for
friends for getting together, men who cook always are the admiration of everyone.

This book has the recipes that are specially designed for male friends. With abundant contents,
complete items, simple convenient and easy to understand methods, I hope more men will dis—
cover the joy of cooking. If you are willing to get up on your feet, you can successfully pre—
pare dishes as delicious as the pictures show. To all the “new good men” why don't you let
your wives and friends surround you with Tuck, love and good food ?
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Liang Chung-pai
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There is a song, “whether our relationship is
fated or not, let's get together! Have a glass of
wine, cheers, cheers!” It is such a great pleasure
to get together with friends after work, how can
the meal be fun without the participation of the
side dishes. How about stepping into the kitchen
and surprising everybody with your talent!

Men Men
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Kung-po Shrimp

@ ' ngredients
RA= AT . FBRME T . FRoR HKRE

1/2 1b. shelled shrimp, 0.65 oz. dried chili peppers, 1/2T
minced garlic

@I scasonings

1.BE 1 KR, EhFERE . M1 FFRE
o 5F 1 ABE. #im1ARE. ¥E1SRE. BEEA ZERE, kI KREE
1.1T egg white, 1/2t salt, 1t cornstarch

2.1T cooking wine, 1T soy sauce, 1t sugar, 1t vinegar, 1/2T
cornstarch

E€EEH Methods

1 SFC%%; BFKRD; HKFRE, PN BOREL 1 BEHE 2910 S
5, idmEH, TR R,

2 B2 KEHDES R AT, BETCER, FNNFRKY
KRN o

1 Rinse shrimp well and dry with paper towel, then devein.
Marinate in seasoning (1) for about 10 minutes and blanch

rapidly in oil, then remove. Cut dried chili peppers into two
sections.

? Heat 2T of oil in wok to stir—fry minced garlic and dried
chili pepper sections until fragrant. Return shrimp and sea—
son with seasoning (2) to taste. Mix well and remove to serv—
ing plate. Serve.
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Sauted Diced Chicken with
Cﬁiﬁ‘?qppers

FGEE1 R ; EERML. LBRME33X; ok 1 ZERE, TEMRURL 1 FRREE
1 chicken leg, 3 green chili peppers, 3 red chili peppers, 1t

minced garlic, 1t Szechwan peppercorns

1.ZBE1 kKR, &
o1 ARE., Fim1 kR, HEA ZeEt . EEHEERE. EMKFE KRR
1.1T egg white, 1/2T soy sauce, 1t cornstarch

2.1T cooking wine,
cornstarch water

1T soy sauce, 1t sugar, 1/2t vinegar,

1E%%%,ﬁﬁﬁﬂ%%%ﬁ,%E&ﬂm¢ﬁ,%Aﬁ%ﬂ1
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ﬁWﬁé,ﬁﬁET@ﬁ,#MAﬁ%ﬂZ,@Sﬁﬁo

Remove and discard bone from chicken leg and score horizon—
tally to break the tendon, then cut lengthwise into small
pieces. Marinate in seasoning (1) for 10 minutes and blanch

in smoking oil for a minute.

Rinse green and red peppers well, then halve open. Discard

seeds and cut into small sections.

Heat 2T of oil in wok; stir—fry peppercorns until fragrant,
then remove and discard them. Use remaining oil to saute
minced garlic, green and red peppers until flavor
released. Return chicken and season with seasoning (2) to

taste. Saute until well-mixed. Serve.
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Spicy Hot Crab

g2 O ( SMESGEEME ). EHER. BRR1Z. 13X

2 crabs (blue crabs or sea crabs), 1/2C flour
scallion

, 1 chili pepper, 1

= Lo '\
1.8 1 KRE. #h1 R

kl‘- \
DT 1AL, EREAR . Wil AR, BATHN2 R 1R, ﬁ%%)\ﬁi% 2
E7k 3 kR

1.1 T cooking wine, 1t salt
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2.1T cooking wine, 1/2T minced ginger, 2T soy sauce, 2t black ;F/i?(f}aﬂjjmﬁgf’ﬂ*m églmﬁf\
pepper, 1t sugar, 3T water - uy 3F FR s By, %
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1 Open the crab shell, remove and discard lungs and other
internal organs, then rinse well and cut into small pideces.
Add seasoning (1) and let let sit for some time. Drain well

and coat the crab flesh surface with a layer of flour. Deep—
fry in smoking oil and remove.

3.Use coarsely g9r ound D\d(\é (DPY*;,

is more aroma b ;

2 Heat 2T of oil to stir—fry minced ginger and chili pepper per. Wgzj(ht” more eromaty e

sections until fragrant. Return crab pieces and season with If‘lut'“: d to the e vt 5T
seasoning (2) to taste. Add scallion sections, ar 2

mix well and

the bottom of the wok.
remove to plate. Serve.
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Stir-CF'riecf Baﬁy Clams

e

#WIKNF1m. KFF4h, wW2x. &A1, IEEAZ

1.3 1bs. sea baby clams (Moerella Iridescens Benson), 4 cloves
garlic, 2 chili peppers, 1 scallion, 4 stalks basil

A1 kRb. W2 AR, HE1ARREE, HA LYV
1T cooking wine, 2T soy sauce, 1t sugar, pepper as needed

FH Met :

1 KEWA. BM. BYINER, WRERD.

2 A2 RRBPERFE, MNELF R ABEREEES, FIA
tﬂ]ﬂ;ﬁi%%ﬁﬁjﬂﬁ’bﬁlﬁ]@, ERMTRON, BALRE, KXR
K2 /\\‘\E o L

Cut garlic into slices. Cut chili peppers and scallion into
small sections. Rinse basil well.

2 Heat 2T of oil in wok to stir—fry garlic slices until fragrant.

Add clams and all seasonings. Stir until well—mixed, then add
scallion and chili pepper sections to mix. Stir until clams
open, add basil. Saute over high heat to mix. Serve.

M e n's Appetize
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