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REME

EBEMRUIEE Buy ingredients according to the picture
BOZRRERESN ? What to do with the ingredients?
{5289 AEE Common phase of cooking and taste
BOROVWRBERIE ? How to deal with the ingredientss bought ?
WEHBIBER Stir-fry

A\ 8 &= %8 Seafood

XO #YIB{ Stir-fried shrimp with XO sauce

B 1B Scrambled eggs with shrimps

EFHDBEWERK Stir-fried mini clams with leeks and shage
SDEIIBIR Fried shrimp in salad dressing

THEER Salt and pepper shrimps

BEZUEE Stir-fried crabs with ginger and spring onion
GRHNIEE Stir-fried crabs with pepper

BAEEWERA Stirfried snakehead with angled 1uffa and ear fungus
SRHANOE£ER Stir-fried squid in black bean sauce

RO E 8 Stir-fried fish fillets with vegetables

BISTIVFRER Stir-fried fish slices with pickled cabbage
HRFOERRE D Stir-fried canadian red sea cucumber meat with sweet pea pods
S HPEEATE Geoduck clam with broccoli

,v, ZE 8528 Poultry

SKFEER Stir-fried chicken with pickled ginger
SEENDIRE Stir-fried onion with duck pieces
BZIRHTK Stir-fried chicken pieces in bean paste
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46



BRIWE T Stir-fried dice chicken with cashew ntuts 48
BRI WOHIK Stir-fried chicken in pummelo honey sauce 50
— KD EERK Stir-fried smoked duck breast with vegetable shreds 52

B2PENDERER Stir-fried pigeon meat 54
AR Fried beef with greens 56
FODRMOAA Stir-fried beef with bitter gourd in black bean sauce 58
EFFPIHL Stir-fried beef dice with garlic 60
H2 S Stir-fried chinese sausage with snow pea pods 62
ERRBI A

Stir-fried chinese celery with deep-fried beanburd balls and minced pork 64
WOFESTRIA Stir-fried assorted dice 66
B Double-cooked pork 68

v i < AR Vegetables

Y)SRFE8% Stir-fried assorted vegetables 70
WFEE Stir-fried mixed vegetables 72
10 Scrambled eggs with tomatoes 74
FREHERMDASE Stir-fried lettuce with chopped garlic and red chilli shreds 76
EIENEHE Stir-fried pudding cake with snow cabbage 78
ZERENB Stir-fried water spinach with flavored paste 80
SBWED Stir-fried artificial shark fin with egg whites 82

SRINTEEY\S2HE Stir-fried vegetables with bamboo fungus 84

Z.BL/\ZH Cooking key words

B Ak Common seasonings 88
AR ERYE FEE Common phrases of cooking and tastes 92
BHEI5 Common skills 93
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wEE

BEBEEMRIRZE Buy ingredients according to the picture
EOREREREN ? What to do with the ingredients?
MBI S Common phase of cooking and taste
BORIMAFERE ? How to deal with the ingredientss bought ?
BB R Stir-fry

{ ?ﬁ[’i D Seafood

XO EBWIB{ Stir-fried shrimp with XO sauce

BI1BZE Scrambled eggs with shrimps

EFHDBWIRK Stir-fried mini clams with leeks and shage
SOAMBIR Fried shrimp in salad dressing

HREEIR Salt and pepper shrimps

B2 Stir-fried crabs with ginger and spring onion
BEHRIDEE Stir-fried crabs with pepper

BIEEWESRA Stir-fried snakehead with angled Iuffa and ear fungus
SHHOEEEN, Stir-fried squid in black bean sauce

BB IR Stir-fried fish fillets with vegetables

BIER S AR SR Stir-fried fish slices with pickled cabbage
MIRIEIVERET Stir-fried canadian red sea cucumber meat with swest pea pods
RIRY)TERETE Geoduck clam with broccoli

W 5o Poultry

LFEEH Stir-fried chicken with pickled ginger
FRWOBR A Stir-fried onion with duck pieces
EIRUIR Stir-fried chicken pieces in bean paste
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BRID% T Stir-fried dice chicken with cashew ntuts

ZEHRIbS DB Stir-fried chicken in pummelo honey sauce
=¥ EBREY Stir-fried smoked duck breast with vegetable shreds
EZ2I2H)ERER Stir-fried pigeon meat

RINDA Fried beef with greens

BOTRMMAR Stir-fried beef with bitter gourd in black bean sauce 5

BRI Stir-fried beef dice with garlic
IS Stir-fried chinese sausage with snow pea pods

ERIAREEI 3
Stir-fried chinese celery with deep-fried beanburd balls and minced pork

YOFESSRIAT Stir-fried assorted dice
O$BA Double-cooked pork

r i< A8 Vegetables

WZEFESR Stir-fried assorted vegetables
W ZE Stir-fried mixed vegetables
Zi%E Scrambled eggs with tomatoes

v;’ﬁ“i"v; Stir-fned lettuce with chopped garlic and red chilli shreds

Eﬁigmﬁ%’ Stir-fried water spmcr with flavored paste
RKBWED Stir-fried artificial shark fin with egg whites

SRETEY 5288 Stir-fried vegetables with bamboo fungus

Z.8f/\F B Cooking key words
S Common seasonings

HEAIBRENEAE Common phrases of cooking and tastes
FARJT Common skills

64
66
68




BEEMRHIER

Buy ingredients according to the picture

5 BA () M

R (1) : B DHEN o i Wiy
beef (for frying): Should — S - lﬁt@iﬁ )
- pork (for frying):

contains a little fat.

Purchase Liu Mei
as the texture is
more tender.

1R RRET TER B
RWLT - TAHEE -
clam: Should not buy
&l s - clams with shell opens
fillets: Bright colors. as that meansthe clam is
dead.



88 g E - BARE
SEBBRBEER AL

fresh crab: Pat the shells of
the crabs, the crab is alive
if the eyes are very flexible.

BB AXE BET W
22XE

shrimp: Shrimps should
look shiny. Donot buy
those with black heads.

R B RN
SR -

raw fish: Do not have
any red or stasis wound.




ERT  EF&mE -
honey pea pods: Green

and crispy. B IBEK-
S SRR tomatoes: Round,
SR IEME - big and red in color.
/. =

onion: Complete
and smooth and
not rotten.

DB REDZHEM -
E:BEE BEL shage: Su'rface is not rotten.

chives: Yellow in color,
the tail part should not
be black and rotten.



R CHEEEQ TB
BRERH -

pudding cake: Color
should be white and do
not have black spots.

BE: SERENER
ZEH -

pickled ginger: The
vinegar soaking the
ginger should be
clear.

MR TEREEAEN
AREMTEeR-
pickled cabbage: Do not
choose those in dark
yellow color, a pigment
may be added.

XO 8 KIDEZEM -
XO sauce: Should
contains more dried
scallops.



EOREVIRIERT ?

What to do with the ingredients?

212% Gut Crabs

R A RIBEMESE  BE/NUERENETERL

Clean crabs: Brush the feet of crabs with a toothbrush but not to loose the rope
holding the crabs.

BEASERTHE -
See the pictures below for cutting crabs:




Y14 A Cut Beef

FRARRTS TR -
Cut beef with against the stripes to avoid the tough texture.

Y& F Cut Fish Fillets

BAYE—IBTED  EST O BUS-_IREVE WM RRSEE -
Do not cut off the fish at first knife to leave a little, then cut off at the second knife,
two slices should be thin.




ERBYE A

Common phase of cooking and taste

BRI

Pieces in rolling knife

REX

Transparent thickening
sauce

pa:

Blanch with oil

Cooling off in water

R
Butterflying

Ak (RK)
Blanch

BX
Thickening

&
Back to the wok

PIR TR RIROFZAR
Cut ingredients into irregular shapes by rolling the
ingredients.

EM DK TR INEMHERE -

Cornstarch with water without adding other colors.

ERYBE R — SR -

Place the food in boiling oil for a while and drain.
BYIRCRKF BIBE - BURKR G - BEKSD -
Blanch ingredients. in boiling water and then dish up,
put in cold water and drain.

BRYE—TBTEYE - ERTLF  BYEZT)
HEVE - M RAREEE -

Do not cut off the fish at first knife to leave a little, then
cut off at the second knife, two slices should be thin.
RYIBBKPBHRE -

Blanch ingredients. in boiling water and then dish up.
RYMAAGIMERK -

Ingredients cooked and add cornstach solution to
thicken.

RYAMIEBRE & EE MR —#EY -

Blanch food in boiling oil and then back into the wok
and stir-fry along with other ingredients.



