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AWSIN

Red-Cooked Pork

i

SEUE0D, SSHILS
foER; MBSAEIKNE. AN
=K.

Turn pork over constantly
when cooking to prevent it from
sticking to wok.Cook over low
heat,so the meat will not fall
apart.

#El Ingredients

BAS005, BIR, 48BN, 1R, 1,
1.3 Ibs.ham,1 scallion,1 red chili pepper,1 piece ginger,1 leek

ok $l Seasonings
TomdI AR, KBEIRRE, BIFRE /K2, HYH2 KR,

3T soy sauce,1T rice wine,1t sugar,2C water,2T oil

;% Methods

BRER. AR, BAKRZ, &/ B, AHEBNEHES. VIR,
=nrE. YA, &R,

B2ARBHEBER. £ B, MAKA, B ARXEAPBOELE
B, MAHSARMHEZRERRRLE, REBESEHET,

Cut pork in large chunks and blanch in boiling water,then remove.
Cut scallion, chili pepper and leek into sections.Cut ginger into
slices.

Heat 2T of oil in wok to stir-fry scallion sections,ginger slices and
chili pepper until fragrant.Add pork as well as 1T of soy sauce to
season.Stir-fry constantly until pork is evenly brown with soy sauce.
Season with remaining seasonings and simmer until soft and done.
Sprinkle with leek sections at last.Stir until well-mixed.Serve.

. ABPABENBNTREEEMN, EUEHRNPABIIL.
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Pepper Salt Crab Meat

filli=

YENREEDOER MEHE
M, DiEiEs. Rk, hliEs,
BREMENEHEMRHOR.

Deep-fried crab pincer meat
can be served with other kinds
of dips,such as sweet and sour
sauce,garlic sauce,five-flavored
sauce and so on.Serving with
different kinds of sauces varies
the flavor of the dish.

mmmnE ()
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#ME} Ingredients

BIEC0OE T AR, EM AR PEMHIAR BR ZHEE,
1/6 Ib.crab pincer meat,1T flour,1T cornstarch,1T cheese powder,
scallion as needed,slice ginger as needed

ALk $} Seasonings
KRR, HUEL 2 FeRL (BERLA).
1T rice wine,2t pepper salt(for dipping)

i Methods
BIBSTEMAKE. B, ENFKDHRZESE, T5KHT. BE
. EMENEMAIRESH. &M,

2 BEERLRAYW. USRaKESSHENT., RANERE.

Blanch crab pincer meat in boiling water with rice wine,scallion
and ginger added for a minute,remove and cool to drain.Combine
flour,cornstarch and cheese powder in bowl well.

Coat crab pincer meat evenly with flour mixture.Remove to oil
and deep-fry over high heat until golden.Serve with pepper salt
on the side as a dip.
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Grouper with Shredded Ginger Soup

s

FEWEN, IKBRNE
i1, SRREENHR. BONH, B
BE2HIE, BRETER . &
SENE.

Select fish with a smooth,
shiny surface.The eyes should
be bright and clear,gills bright
red,and texture firm and
flexible.

#E Ingredients
e (NAMENT). BETH BIR £1hH.

1 red grouper,1 young ginger,1 scallion,1 slice ginger

JEtk#} Seasonings

(1) $h1/2 K&, BRFE1/2 KL,

(2)%B 1 K, FihDF,

(1)1/2T salt,1/2T MSG

(2)1T rice wine,light sesame oil as needed

#8;% Methods

1 w@35%, £AFKREZNUEREAR #BE. BuF. UL &H.

2 BIBKIEF, MAZR . KB, FRAGERST, MARERE(), &
R F4, HEHKLEEMRANT.

1 Rinse fish well,blanch in boiling water for a minute to remove
impurities.Shred ginger and scallion.

2 Bring 3 bowls of water to boil with ginger slices and rice wine
added.Cook fish in water until done.Season with seasoning (1) to
taste.Sprinkle with shredded scallion and ginger.Drizzle with light
sesame oil.Serve.
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Chinese Yam with Gourd Bundle

TR

KFLMFRARMRin, 10
GRS —RR, SXFRTSRIBLUES.

EERMKUGSRNESEW, I
OSBH. ESREDEAERE
LIEEEH.

Tie other ingredients up
with dried shredded gourd,as
tie firewood bundle up.

The main ingredient of this
dish is Chinese yam,which can
go with chicken,pork tender-
loin,or various kinds of vege-
tables.

—_
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#El Ingredients

(NWZE1 /448, 4E /448, T 10038, BAEERE 2 4.
(2)FLNF2R, BIR, £1 k.

(1)1/4 Chinese yam,1/4 bamboo shoot,1/4 Ib.sugar-snap peas,2
fresh shiitake mushrooms

(2)2 bunches dried shredded gourd,1 scallion,1 ginger slice
k¥l Seasonings

(NAKBE1/2KRZE, B1/2FR HE1/33E,

(2)&55 3%, KEM 3 KL, FHMDF,

(1)1/2T rice wine,1/2t salt,1/3t MSG

(2)3C soup broth,3T cornstarch water,light sesame oil as needed
8% Methods

MFERAKERESHE KER B 2% k. &4,
WEHRIK. %, MERBEIFIVKER FLMEBK, HTEMH.

3 ¥HR) BT LMK B E B, RPN ARLHBERR. £

K., IIANED. EIERAERR(1), BRBHE.

BEEEART TR RUKRRIER, IMAE®, K TLIE LB,
Cook bamboo shoot in water until done and remove,then cut into
long strips.Mince scallion and ginger.

Peel Chinese yam and rinse well,then cut into long strips.Cut fresh
shiitake mushrooms into strips.Soak dried shredded gourd in wa-
ter until soft and drain.

Tie ingredient (1) into 6 portions of bundle with shredded gourd.
Heat 1T of oil in wok to stirfry scallion and ginger until fragrant.
Add soup broth,gourd bundles and seasoning (1).Cook until done
and remove.

Arrange bundles in plate.Thicken the remaining liquid with corn-
starch water,then add light sesame oil and drizzle over gourd
bundles.Serve.
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HRIGHE

Fried Beef Steak

##El Ingredients
4HE200%, MELOE, BT DN2A,

250g sirloin steak,sugar-snap peas as needed,?2 slices carrot

Ak #E} Seasonings
im0, BEH2 AR, TFRDHF.

1 small piece butter,2T olive oil,mustard as needed

#E Methods

Tl 1 #E. W Mg, AFKERE. &R,
TUE 2 BERR B, B BEHAREEART. ANHE. BF
n NERI T, RN BT,
1 Cook sugar-snap peas and carrot in water until done.
RN, BERAUES. 2 Grease frying pan with butter and olive oil,fry steak until done
ORBREZNGE. and remove to plate.Garnish with sugar-snap peas and carrots.

Use frying pan to fry the
beef steak to have an even
heated temperature.

Serve with mustard as a dip.
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RUZ AR

Fried Shrimp with Scallion and Ginger

#El Ingredients
AER104, B24R, FVH, ARBIA, FOM.

10 shrimps,2 scallions,1 slice ginger,1 red chili pepper,5 cloves
garlic

Ask¥} Seasonings
B1/2%R KB AR, B BREDT.

1/2t salt, 1T rice wine,sugar,soy sauce as needed

Ti {#8;% Methods
1 KiFse%. BA, £04% B £ SROAEREE VIR, .
il

2 Rebpn2 KEHEEH, MAKTHEEE, BRER. . »ARME,
WA BERREZ R, FHECTRIE .

IRUREY . SR . INESKR. X 1 Rinse shrimp well and trim off the antenna,then devein.Mince
BZMEBN, INFZER. scallion,ginger,red chili pepper and garlic finely.
Use frying pan to fry the 2 Heat 2T of oil in wok and fry shrimp until color changes.Add minced

beef steak to have an even

scallion,ginger,chili pepper and garlic and stir until flavor is
heated temperature.

released.Season with seasoning to taste.Cook until liquid is
absorbed.Serve.







