=] ) = » EE-
o @B & K 2 bl
Traditional Chinese and Western Dishes Fusion Cuisine
wiEE T4 B bR H B E R







Hit Gl SRZ9E

Traditional Chinese
#iAmse 48 and Western Dishes Fusion Cuisine

B LA E R



BB E ( CIP ) ##E

PG RRG SE2Z A0 DU R/ g R S g —
[ R CE AL, 2012.1
ISBN 978-7-5428-5322-6

[. @ M. Offi--- M. OFE - 7 - %K
V. @Dr1s972.12

L

R AR 541 CIP B AZ 7 (2011 ) 55 236529

i

SfEHmE Er
EwLgit g i

B

.\.

hERMARZIE
T e

HAR&ZIT: 20 R AT BR N 1)
RZEE & G TN
(b i et el i 393 45 MEE 4 200235 )
M dk: www.ewen.ce
www.ssle.com
2 . e s
D Rl BiEepARED R AT RS )

F A 890x 1240 1/16

EN 3: 105

KRR R 20124E 1 J155 1 iR

EN R: 201246 1 J155 1 keI

H  5: ISBN 978-7-5428-5322-6/TS-29
iE Mr: 120.00 5L



I
=

Xl
[a]

1= PA
-7

A P 5
(HE=ARor5E)E)
MR Z/ME
Bl R
(AFR A2 5%ER)
e b TR
(7 IS
2O HELE]
S EON T

RETHDE Vo
e Bk 9Ok

S T S}

i g
] e e
IV 5t

7 BN
PSRN
gk 4

e

i
W
1A 4



Xt

e AR B Y Ak RIS FE A
WE ) R FRATTAR &5 2% 55—t
TPER S ISR, S5k €
IS AR HEE RS 55 £ 535 114) o i 1 A o A

PRAE Y b [ o B AN K -
FRAEOE AT 5 AT IAS TR 9 T | o
R € S8 08T £ 6F 1T o ) J Ui
P A5 AN BT R 2B 1) S AT o, il
FH 3 26 597 1 Dk ok 456 2 I8 % 1) ik
o B T 2 DR A S
RERAERNT O )& EA0)
H ]S U O 6 P S [ e, e
V] o 7 S5 Jan 08 = L S R AR A
AT AR S O A2 5] T 2%
AR A s 5 A B
1Ll i U ) B S R 5 £ 3l 8¢
J1, ABATH V2 AT AT
TOUZ 0 05 A 7 B0 J6F a fill B 6 20 4F
PL 2R g Hov i) Z2 007 Jof 0 22 36
I1Ip Ak, 200 T 1F 2011 4E 6
JAE TN A3 02 7 M 6 ik 88y 42 1 3 [

AT %% BE (Culinary  Institute  of

America) [ Jaf U K5 IR, 56 [ =
T2 B e 1] 2 DA P e e 0 g 170 J
A AT B2 — XA
VF 2 B0 R 1 I VR 5 DI A AR,

TR s S35 1 I I A7 T Jon ) 4 e T
M2 o B AT AR R AT A A
WARBL TN A B i 2K e A
B T A o e ULl R
AEERCRER- 6, WIER b fTA
T L I Ll A 0 9 oK, RS
FUHT T — 260k [ 26 [ 11 155 22 o
J3t Ay SR ) i

i R R 2 52 A 15l o
BE W 2R AR, JF H Ay
XL KA K S 087 FH 5% e 8 KRR
MY B2 )

BEWHEA,

A 55

R =E

SEE TR R AFIE R R S A
www.meiguomeishi.org

www.usdachinal.org




| Preface

Hello from USDA'’s Agricultural Trade Office
China!
group of elite Chinese Chefs in producing this

in Shanghai, We are pleased to join a

collection of delicious recipes using many
American ingredients.

Todays Chinese consumers are always on
the look out for new ingredients which impart
new flavors, textures and color to their diets,
and Chinese chefs are often willing to explore
new ways to use these new ingredients to
With the fast

development of Chinas economy and rising

titillate customers taste buds.

incomes of Chinese consumers, more and more
U.S. ingredients such as Alaskan seafood,
American natural pork, and dried fruits and nuts
are being used and favored by both Chinese
chefs and consumers.

This recipe book provides special insight
through the eyes of professional chefs, many of
them with more than 20 years experiences in
the kitchen working as executive/souse chefs at
top hotels in China. Moreover, several of these
chefs were selected by our office and
participated in a chef training program in June
2011 at the Culinary Institute of America based
in St. Helena, California. It is recognized as one

of the best and most prestigious culinary

institutes in America.  Many of the recipes
contained in this book are a direct result of that
training and attempt to cover some of the latest
concepts and techniques learned in California,
combined with their own experiences. It is a
demonstration of their expertise, repertoire and
desire to keep pace with customers demands
and utilization of some of the worlds highest
quality ingredients from the United States.

| hope you enjoy reading this book and benefit

from the experiences shared by these most

gifted chefs in wusing American food and
beverage ingredients!

Sincerely,

Director

Agricultural Trade Office
US Consulate Shanghai
www.meiguomeishi.org

www.usdachinal.org
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03/ & RUB iy Hr N 14 ma JIUE A0 46 7 BE %R
Pan—fried Alaskan Scallop Served with Pumpkin Sauce
& Grapefruit Vinegar Peptone
04/ &H0a =%F%
Three Style of Tuna
06/ BIEEE NS 5K
Urchins & Sting Shrimp Light Soup Peptone
08/ WhEEHE R 2 E LR IG %
Cheese Flavor Crispy Turbot with Miso Sauce

Fifi Eh A

11/ =L IBAE
Flowery Foie Gras

12/ SR Y7ot 7 Z T AEELL S
Wild Mushrooms & Oyster with Grapefruit Sesame Sauce
and Sake Foam

14/ JEXEH MR T L8R5
Roast American Beef Fillet with Cheese & Pigeon Meat
Roll

16/ PRPLZT RU & MRS AN s A/ N Bt 8
Spanish Pan—fried Fish Fillet with Olive 0i1 Sautéed
Squid

$R—IfE
19/ M RECHAER T
Duck Breast with Truffle Sauce




20/

22/

24/

27/

28/

30/

32/

35/

36/

38/

41/

42/

44/

47/

49/

BFRZAXBHES ARESE

Pan—fried Goose Liver with Avocado & Sushi Rolls

S0 FERITHRE FEHT

Tuna Rolls Served with Lemon Caviar Butter Sauce

R4 =Nz

French Roasted Snails & Snails Cold Soup with
Mushroom & Skewered Snail Lemongrass Pancakes

B B 1

SR PR HT NS 6

Alaskan Blue Eye Cod in 011
BB R

Sake Goose Liver

& B H4FEF|

Spicy Grilled Beef Fillet
EEENHT

Créme Bralée

Oikx&

BT SRR R YT

Poached Boston Lobster with Mint Yogqurt

WH 2 S A6 BC A B

Smoked Duck Breast with Seasonal Vegetable
BEE R EARITE R

Seafood Yakitori with Coconut Milk Rice

&

ER—mi

Nobler Prawn

Ve ifE 52 A2 Fig R BL - A

Roast Pork Belly with Mustard

PREERKRFEZE BT

Shanghai Smoked Fish with Shaoxing Soy Sauce
BRREBREMEHEE

Lotus Root Crisps and Begonia Crisps with Cocktail

#A B
BHEAAE
Sake Red Grouper
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55/

56/

58/

60/

63/

64/

66/

68/

71/

72/

74/

6/

79/

Vg B G 5

Seafood Duck Rol1

¥E FF A HE R kBB

Goose Liver and Steak Served with Ham

B

KB NEEETE

Lobster Salad with Black Caviar

A= Ff

Shanghai Fish, Fruits Salad & Vietnamese Spring Rol1
EHERYTR =&

Grill Salmon Fillet Crusted with Herbs and Fetta
Cheese

B YVREL = RAKD

Créme Almond Tofu

g

I55e 11 M | A%

Chocolate Crackers Cake
BF4I55% hER

Hazelnut and Milk Chocolate Mousse
1558 715 ¥

Chocolate Puffier

PERE

Raspberry Cream Cup

ZEihiE

MEE=X&

Low Temperature Cooked Salmon
WK E &8

Two—flavor Cod

B RR

Fish Terrine

HoReht

Red Mullet

A
=X aeEHRE T
Salmon Fillet with Creamy Wasabi Sauce
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86/

89/

90/

93/

94/

97/

98/

100/

102/

105/

106/

PP BB XK BR iR 62 4
Sicilian—style Prawn Salad
R ST BLAA BB 7T

Seared Lobster with Truffle

i8] 55 5%
ZHPE R RE B E

Tofu Skin Rol1l Wrapped in Sesame Cheese Spinach
BERBAHAEE
Oyster with Green Apple Foam

i KB

gym VAR BE AR £ B3

Cream Pumpkin Soup with Truffle and Seasonal
Vegetables

BEP RN ERNMER

Seafood Plate with Seasonal Vegetable Salad and
Fresh Herb

e H R B LA

Roasted Lamb Chop with Herb Red Wine Sauce

R KA REEEEATRB

Tiramisu and Angel Cake with Lemon Ccino

EXNWEH

MR=X&%

Salmon Rol1l in 011

BIMEHE XK

Scallop and Tuna Tartar

RERMFMEEER LSS

Pan— roast Beef Fillet with Squid Ink Noodles and
Asparagus

e FEH

Roosted Lamb Rack

{3 b I

ZE B Rz Hr h04R 45 8 AL /g /ISt

Steamed Alaskan Cod Fish with Pumpkin Sauce
THRBESRIERTEBAZE

Roasted King Fish Roll with Japanese Tea Noodles &
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113/

114/

116/

118/

121/

122/

124/

127/

128/

130/

132/

Sweet Rice Wine Sauce

FH T 4 3G B BC B EE H IR R T RIS

Pan —roasted Chicken Breast with Soy Bean Paste
served with Bamboo Shoots, Sesame 0i1, Rice, French
Beans, Salted Black Bean Sauce

AT\ & SLBCBE 3N X0 &5t

Grilled Cuttlefish Head with vegetables & X0 Sauce

=R

RS B H 5t

Steamed Cod Fish with Longjing Tea Sauce

RILE 36 i e B K F T R BR3¢

Pan—roasted Chicken Breast with Pasta & Vegetables
PRI ERAF B2 EMEF T

Pan—fried King Prawn with Ink Noodles & Lemongrass
Sauce

R R Erin =&

Low Temperature Cooked Alaskan Salmon

AR E

K FEMEE -5

Flame Caviar and Beef Cheese Rol]

& RTAH SR B K BR AN S

Baked Prawn Served with Ham and Seaweed Sauce
WK 5 H 35

Two—flavor Mousse Tower

ZERRAH

Sk ZE

FhE 58

IR &

SR HEIS AT

Beef Fillet and Goose Liver with Sherry Wine Sauce
RORGBYHE) T

Cold Grouper with Yogurt & Pineapple Sauce
T AR iR

French Baked Snail

B 5

Salmon Rol1
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138/

140/

143/

144/

146/

148/

B#H

EEVHFHREA TN

American Sirloin Steak with Italian-—-style Tomato
Salad

HEEOE KKRE LFIERE

Smoked Tuna Tartar with Goat Cheese Sauce
EEERIEWRESE N LA R ET

Steamed American Lobster & Cooked Miso Radish with
Tom Yim Gong Lobster Sauce

AR Bt e et

Low —temperature Olive 0il Scouring Mediterranean
Seafood

HIRER

RANAKBD ESEERTER

Sabah Yang Tiramisuwith Tropical Fruits

RUKS f BC S N HFE

Fried Duck Breast Served with Duck Spring Rol1s
2T 3 SR AR BT BUR = 3

Beetroot Ice Creamwith Double—FTlavored Mousse

R
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Charles Lai

Executive sous Chef

Shanghai Everbright Convention &
Exhibition Centre International Hotel




E# Ingredients

Ba[H7 r hni 7 Alaskan scallop
)N pumpkin

B ] & fresh fennel

fih -7y grapefruit vinegar

H 4<% 7l Japanese soy sauce
TH sake

R mirin

WEWE f jelly pieces

-

N #l4E Process
(1) " FIRK Al R a0,

Pan—fry the marinated scallop with butter.

(2) i ] A 2 A B TP B2 i A 18 T

Boil fresh fennel to make juice. Mix the juice with steamed pumpkin
as pumpkin sauce.

(3) Ml HASE 0 G PRI U TR VKRV R

Add Japanese soy sauce, sake, mirin, jelly pieces into grapefruit
vinegar, then put the vinegar in the fridge until peptone sets.

(4) AP,

Arrange the peptone on the plate and garnish as shown.
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Three Style of Tuna

E# Ingredients

Ml tuna

5 & quail eggs

ML 2R black and white sesame
Fr45 7t lemon juice

HICHE Tl olive oil

i1 JI\ cucumber

N pumpkin sauce

A avocado

PS4 ¥ balsamic reduction

N #4E Process

(1) @t fmbl/ve B G Z R i
TR AR RO

Cut tuna fillet into cubes, seasoned
with black and white sesame, lemon
juice, salt, pepper and olive oil.

(2) 4 He fo MRS i BUS % 20 D)
s

Pan —fry tuna fillet with olive oil,
then cut it to pieces.

(3) JH 4 A O B T 2 R
Make tuna sashimi,  served with
avocado.

(4) %0 2 o, i Je et 288 PO T ok A4
Arrange the fish on the plate as
shown, garnished with balsamic

reduction.




