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INGREDIENTS/
50z. white fish meat, 2T. green
peas, 2T. com

O1T. egg white, Yat. salt, 1t. com-

starch
@2C. broth, '2t. salt, 2T. com-
starch solution

SUGGESTED AGE/
For children over one and
half years of age.
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myeE Smaghikea 2
FRE2X, %2k
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INGREDIENTS/

293lb. porgy, or sand smelt, 2
scallions, 2 slices ginger
©1C. cooking oil, 1t. salt

=2/
LESUENENEMIR
Ao

SUGGESTED AGE/
For infants six months of
age or older.

OEAYC) cromms

YEZE/
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K@ KHETT, FEBNT S KB E R, BRANERARE.
BRI KA.

METHOD/

@Rinse fish, slice, marinate in seasoning @ for 10 minutes.

@Bring seasoning @ to a boil, add peas and corn and cook until boiling, add fish.
®Cook until the fish is done, remove from heat. Ready to serve.

ERIRTR/MOTES
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@Any fish with relatively few bones, such as grouper, cod, or sea bream may
be used in this dish.
@Frozen peas and canned corn are more convenient. Fresh peas must be
cooked and then soaked in cold water to keep them green.

ﬁ’ L @ DRIED SHREDDED FISH
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METHOD/

@Rinse fish, add scallion, ginger and dash of wine, steam for 20 minutes until cooked.

@Remove the flesh from the fish. Be careful to keep the meat free of impurities, scales and bones.
Mince the meat as finely as possible.

®Heat IC. cooking oil, then remove 1/2C. oil, set aside. Add fish and stir-fry over high heat until
the water evaporates and the fish is dry and puffy. Add the rest of the oil slowly, just a little at a
time and stir-fry until the fish is crisp and dry. Add salt, mix well.

@Remove from heat when the fish is crisp, dry and puffy. Serve.

 EART/MOTES
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@The oil should be already hot when the fish is placed in it. After the fish
changes color, reduce heat fo low.

@The flesh of the fish should be crushed and minced into extremely fine
fibers. That way it will dry properly in the wok.

OPorgy has tough flesh but few bones. Sand smelt has softer flesh, but many
fine bones, so select as large a fish as possible.
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INGREDIENTS/

%3lb. ribs, 40z. pearl barley, 2
slices ginger

0121, salt

g2/
— S ENRAR
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SUGGESTED AGE/
For children over one and a
half years.

Y/
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INGREDIENTS/
50z. pork liver, 2C. chicken broth
04t salt, 2t cooking wine

2/
ANTBUMENERRET
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SUGGESTED AGE/

For infants over eight
months of age.

% i RIBS WITH PEARL BARLEY
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METHOD/

@Blanch ribs , rinse, cook in 10C. boiling water.

@Rinse pearl barley, soak in water for 1 hour, then cook together with the ribs.

®Cook for 1 hour until both ribs and pearl barley are very soft, add salt, remove from heat. Serve.

E SR R/MOTES
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@Any portion of the ribs will do in this recipe, meatier ribs will give the child
something to chew on, while less meaty can be used to make soup. This
recipe is rich in calcium.

@Pearl barley is beneficial for the spleen and stomach and is suitable for
small children.

@@ STEAMED PORK LIVER
YEE/
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METHOD/

@Rinse liver, cut into small pieces, blend with chicken broth in a blender.

@Use a strainer to remove any impurities, add seasonings, remove to a steaming bowl, steam for 10
minutes until it becomes solid. Serve.

B A#R"/MOTES
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@Pork liver is rich in nutrition and is good for the health and digestion. It
should be eaten regularly.

@Use a tender, even-colored liver. Before cooking remove any tendons from
the liver. This will make it easier to digest.

@Blenders are faster and more convenient, but be sure to remove any impu-
rities. If the mixture is too thick, thin with a little water.

OUse cold chicken broth when blending. hot broth will cook the liver. Skim
the gaf off the broth before using. If no broth is available, water may be
used.

@The liver-chicken broth mixture will thicken on its own. There is no need to
add cornstarch.
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CORN BALLS

7H/

B 6 WM ELEXR 14

OH . Z1 1. B 12F ABH 152
INGREDIENTS/

Y2lb. ground pork, 1C. canned corn
1 eqg, Y2t. salt, 1t. comstarch

VE%/
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METHOD/

@Chop pork, stir in @, mix well by constantly stirring in one direction.

@Divide pork into several portions and form into round balls, coat with corn, place on a steaming
plate, steam over a medium flame for 8 minutes. Remove and serve.

E RIBR/MOTES
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@Corn is naturally sweet and suits children well. ‘Frozen corn may be used.

@If fresh corn is used, it must be cooked prior to using in this recipe because
fresh corn cannot cook thoroughly in a short time. Add salt fo the cooking
water to bring out the sweetness of the fresh corn.

g/
— 52U ENRNBA,

SUGGESTED AGE/
For children over one and a half years.
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INGREDIENTS/

3 scallops, 50z. amaranth

©2C. broth, Y2t. salt, 2T. corn-
starch solution
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SUGGESTED AGE/

This is better for children
over one. For infants, omit
scallops and do not add as
much water.
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INGREDIENTS/

50z. ground pork, 1 salted egg

yolk, 10 broad (or other large)

beans

©'2T. cooking wine, Y/at. salt, V2.
cornstarch

g D/
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SUGGESTED AGE/

For children over one and a
half years old.

ﬁ@@é@ SCALLOPS WITH AMARANTH
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METHOD/

(®Rinse scallops, soak in water for 1/2 hour, place in steamer together with the soaking water,
steam for 1/2 hour. )
@Rinse amaranth, discard the old stems, put into boiling water with a pinch of salt added, blanch

until soft, remove and rinse under cold water, chop. Shred scallops with fingers.
@Bring broth to a boil, put in scallops, add cornstarch solution and salt to thicken the soup. After
thickening, put in amaranth and bring the soup to a boil before removing from heat. Serve.

O+ 3R &, ﬁ!&ﬁibiﬁ?ﬁ!l?\l‘] =, *E@I?ﬁo
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@The water used to steam the scallops may be added to the soup.

@Steam longer if softer scallops are preferred.

@Blanch amaranth before chopping. This will prevent nutrients from leaching

into the water. Rinse after blanching to keep the amaranth leaves green.

A 7 STEAVED GROUND PORK
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METHOD/
@Chop pork, stir in all seasonings, mix well, remove to a steaming bowl and level evenly through-
out the bowl.

@Flatten egg yolk, put it on top of the pork, blanch beans until well-done, discard the skin, arrange
around the edge of bowl, place bowl in steamer, steam for 10 minutes, remove and serve.

VE %/

L‘.“ S,

OREBAR, FAEas//\ENEMAE, BB XK,

OETTEHER TSN, EBR, HIARBRARG, LB ESN\EARN
B D,

OBV IEIAREBNATEA,.

@'he salted egg white is too salty for small children. Do not use it.

@The beans will not be cooked softly enough for small children to each
unless blanched and deskinned prior to steaming.

@Use lean ground pork for this recipe.
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1 cod filet (aboiut 50z.), /2T. fer- @ IR T O e 8 I A GRZE 10 43

mented black beans, 2scallion DE = N A 78 BN T & o °

@'/2T. cooking wine, Y/2T. soy o ’

1 /
sauce, Yat. salt, . sugar @Rinse cod, place in steaming plate. Rinse beans, soak in 2T. water; add @, mix well. Rinse scal-
_________________________ lion, chop.
@Drizzle the bean mixture over the cod, place to steamer, steam for 10 minutes.

B2/ ®Garnish with chopped scallions before serving.

—s5NENENB A,

SUGGESTED AGE/ ER#RT/MOTES
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RE,
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@Cod has tiny bones and soft flesh and is easily digested. It is rich in protein.
@The skin of cod is fatty. Remove after cooking but before eating to prevent
the fish from drying out during cooking.

@It is convenient to steam this at the same time rice is steaming.
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5 leaves Napa cabbage, 30z Si- @FFR HEEAERT, Rk 19 B) 1F & N 7 738 = 3K, kA @kt 4

: =] Biw\ &
verfish, V2 carrot V5 B i B RT B A
@12t salt, 1C. broth METHOD/
@'/2T. cornstarch solution (DRinse cabbage, cut into small pieces, add 2T. cooking oil to the wok, stir-fry cabbage until soft,

add seasoning @ to taste; peel carrot, grate and add to the cabbage; rinse fish.
_________________________ @When the cabbage is well-cooked, add fish, cook until fish are soft, add seasoning @ to thicken
the dish, remove and serve.
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E—— i e L e e SR
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@Because some kinds of silverfish are saltier than others, it is necessary to
taste the dish before adding salt.
@Silverfish are rich in calcium and are good for the bones.
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POTATO MILK FRITTERS
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INGREDIENTS/

2 potatoes, 1C. bread crumbs, 1 egg

02t salt, 1T. margarine

@1T. margarine, 1T. cooking o, 2T. flour, 1C. evaporated milk, at. salt
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METHOD/
®Rinse potatoes, peel, slice, steam and mash, stir in seasoning @ to taste, mix well.

@Beat egg. Divide the mashed potatoes into several small portions, press flat and make into long
strips, dip in egg, then coat with bread crumbs, deep-fry in hot oil until crisp, remove to plate.
®Put margarine and cooking oil in a pan, add flour, stir-fry for a few seconds until the flavor is

released, add milk and salt, stir into a thick sauce, drizzle over potato fritters. Serve.

E AR R/MOTES
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@After coating the potato strip, press it a little to make sure the coating does
not fall off.

@The potatoes are already cooked before deep-frying, so there is no need

to deep-fry it very long. Be sure the oil is very hot, or the potatoes will
absorb too much oil.

OGround pork may be added to the potatoes, but it must be stir-fried
beforehand as it will not cook in the short time the fritters are in the oil.

g2/
—SLHUEFNENBA.

SUGGESTED AGE/
For children over one and a half years.




