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In China, great culture and na-
ture, different physical and politi-
cal geography caused different
great special gastronomy, the most
famous four kinds are Chekiang,
Kwangtung, Szuchuan and Bei-
Jing.

After the book “Delicious Noo-
dles Pastry & Congee” has been
published, we print the book
“Great dishes & Famous Cook” to
make all the readers be able to
cook many delicious dishes at
home by selves. This time, we in-
vited the famous chief Mr. Chen
Chin — Wan from Hen — Lai Hotel
Kaohsiung with great experiences
to go every single step with you.
Also we have photos shown to
clearify and smplify the skill
which teach you how to cook a
great dish.

Eatting is not only for fill out
your stomach but more like an
enjoyment of living alive. Cooking
by yourself can increase your
knowledge and joyful mood. We
believe that you will become a
great cook by this edition and sat-
isfing your families with friends.
Feel the different taste of famous
dishes from different places, im-
prove your cooking skill with self
confidence.
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. Fry, saute and add thick sauce, fry briefly, stir fry: Cook by high heat to make the dish tender and

crisp.

. Roast, stew, simmer: Cook by high heat first to coloured the dish till medium, then tum to simmer

later on till well done.

. Evaporate, boil, steam: It depends on the ingredients. If it’s tender and fragile, cook by simmer; if

it’s hard and big, cook by high heat then.

. Decoct: Cook by temperate with less oil to make the inside of the dish tender, and the surface will

be crisp.

. Be care of the degree of heating: It's the most important step before cooking. Also it can decide

whether the dish is going to be successful or fail .

It's made by cassava starch with water. Usually combine it with dish to thicken the taste of the dish.

We can devide the thick sauce into two different kinds by the way how it was made.

1s

2

Bowl thick sauce:Mix all the condiments with cassava starch and water on a bowl, pour them into
the dish, fry by high heat. )

Temporary thick sauce:Mix all the condiments with cassava starch and water first, dressing it on
the top of the dish when it is ready to serve.

A

4.
5.

. Basic Requirel‘nent:
1.

The chopping board has to be very clean, the knife has to be sharp, it is necessery to prepare a
nice clear towl too.

. Be absolutely concentrate on your work. When you use the knife, stable, on mark nice shape are

things you need to be careful.

. Cook each single ingredient by its own character, cut it into the right shape which fits the dish’s

style.
Cut the ingredient by its natural line.
Use everything useable, do not waste. -

B. Basic Rules:

1.

Remember, knife and chopping board can not been apart. Don’t take the knife go any — where far
from the chopping board — — where it should be. After use the knife, put it in a exect safty place.

.When the knife is not being used, put it in the right middle of the chopping board to avoid some-

one get hurt accidiently.

.Never play the knife to avoid any bad thing happen.
. Cherish and do good proctecting to your chopping board. If you are not using it for a long term,

make sure that it's very clean and has been settled in a nice place.

It is the most important key for cooking. It can decide whether the dish is going to be success or

fail, it also can tell how the cook has done.

Cook different dish by different heat. Cook for just a short time, the dish will be tender. Cook for

a long time, the dish will be well — done. How to cook a great dish into tender but not rare, not
tough, and not over — doneone? it depends on the cook’s skill. A good cook will see into the heat.
Knowing what will happen when a single ingreadient meets the heat, knowing each ingredient’ s
character and the way it cut.
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Stewed Carp with Hot Bean Sauce

Ingredients

D1 carp (600g.). @ 20g. bruised garlic. @) 20g. bruised ginger. @
20g. chopped scallion.

Seasoning

(A)D2 tbsp. chilli sauce. @1 thsp. sweet fermented rice. @1 tbsp. sug-

ar. @% thsp. monosodium glutamate. &1 thsp. cooking wine. @%

thsp. vinegar. (D starch.

(B)@D1 tbsp. salt. @1 tbsp. rice wine.

Methods

@ Clean the carp and cut 7—8 line on both sides lightly.

®Boil a pot of water, add seasoning(B)in, pour the carp in till 80%
done.

@Preheat the pan and fry bruised garlic, with bruised ginger briefly,
then add chilli sauce, pour a scoop of water in, add seasoning(A) @ ~
®), put the carp in and cook by medium heat till well done. Take the
carp out, thicken the other ingredients in the pan, add vinegar, sprin-
kle chopped scallion on it, done.

@ Character Lightening, tender with mixed taste.
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Shredded Beef with Pepper

Ingredients

D200g. fried beef. @80g. green pepper. @)10g. pimento. @1 egg.
Seasoning

(A)D1 thsp. soy sauce. @1 thsp. starch. @1 tbsp. olive oil.

B)D1 tbsp. soy sauce. @—;—— tbsp. monosodium glutamate. @ 1 thsp.

cooking wine. @1 tbsp. spice oil. ®1 thsp. starch.

Methods

@ Shred the beef into 6 cm long, mix with egg and seasoning(A).

O Clean and shred green pepper with pimento.

@ Preheat the oil into 30% done, pour the shredded beef in, then drain
up.

OFry green pepper and pimento briefly, again put the shredded beef in
with seasoning(B)@D ~ @), fry for a while, done.

@ Character Tender, hot and redolent.
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