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EBEEM BRI

Buy ingredients according to the picture

£I3K . EIBEAR - PR o
Red rice: distinctive color,

K BREMRRAE - nonbs. K © AR - SRS

Glutinous rice: particles ;g gfﬁf’%iﬁi o/ﬂ S
| turdy. < e

are plump and sturdy. White rice: grains are

plump, color is transparent,
grains are uniform.

+8K  BEEMEN -
Mixed rice of 10 varieties:
free from impurities.

3K EREEE - BREE -
Millet: brightly colored, free
from impurities.



HE X AQ150 & RE"

kg - B AELE - BAMEHZ  WEAE B
Slimy spinefoot: distinctive N E KRS 0 EERE o

color, succulent flesh. Edible frog: around 150g of
; weight is better, for the big
and old one, the flesh is thick
but tough; for the small one,
the meat is too tender but not
elastic and smooth enough.

KEE D OHMERK  REE

Crab: vomit foam from

the mouth, it is fresh if .

the eyes are flexible. RESR 1 L - R -
Lobster: vigorous and the
legs are complete.



R COREE 22KF K
BEIEMIARE - TR o

Stockfish: thin and wide slice,
light color, clear and detailed
lines, complete and not broken.

BRE AR &BK-

Preserved duck’s-kidney:
flesh is thick, no musty
smell.

fi7EEE . CEERMRH - BEK o
Salted and smoked duck
head: distinctive color,
fragrant flavor.

AR EEN - BEK -
Preserved cabbage: short in
B BREEA B8 length, fragrant flavor.
B - e R
ERWK » TEMER -

Dried oysters: large piece,
the body is fat and with full
stature, vivid color, fragrant
flavor, complete and not
broken.
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fo§°wh X B . EEK - TSE MR -
fIE%S 'I]E%Y e mem tfaqg Pig’s heart: no unpleasant smell,

of iresh kidney Is moist wi not stained with blood.

vivid color.

ROM:BLE E

B RS S —EEY—T) - EHOH PRI «
(4] BE - mesE  BESE PigiaThpe: gloasy,

== S I.
&R A BB E - no unpleasant sme

Pig’s intestines: slit slightly onto the
body with a knife a light cut back, take
out some “powder” to see if it is white
in color, if it is yellow in color, the taste
will be bitter.



SOREITRIEERZRE ?

What to do with the ingredients?

BEE Lobster

A—SRTFERRR - ERMES - A LEBAL45N » FHZME - e
BB nESNRRIL - BARK EBREER [BR] -HRENTER -
Insert a chopstick at the bottom of the abdomen and the tail of the lobster upward
about 4-5 inches and wait for 4-5 minutes, there will be a black line of the liquid

discharged, this process is called “discharge urine”. The lobster could be cooked
after this process.




=LA Croaker flesh

BIERETF  BEIKS o BEHE TRANERESSE © KRR @ IfA -
Rinse croaker and drain. Heat oil in a wok, add croaker and pan-fry until golden
on both sides, add water and cook until done, dish up and remove the bones.




742 B% Rinse pig's intestines

B ERTREBEREA « BENE RS AE -

When rinsing pig's intestines, stuff a garlic from the opening and push all the way
along the pig’s intestines to the end.




