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BB EMRHICE

PEE  EREE WK X
RERUNEE - BAYIFRUE
Stir fried egg noodle: Light yellow,
alkaline flavor, dry, no stain / black
spot or mould, suitable for stir frying
and semi-fried.

‘d (

7l hFREG BHR
EREER - R%F [hM] K& -
E-fu noodle: Deep-dried
noodle, expanding and loose
texture, light yellow, no “oily”
flavor.

Buy ingredients according to the picture

YEE CEZXRE HE
e REMEF - ORBRM
FEBHRR - @EEE -
Thin egg noodle: Dark
yellow, thin, soft and dry, no
stain / black sport or mould,
suitable for boiling.

E EEEHGPAEE - T
R - EhEESN - WK E@E
fEERML

Ramen: Similar to the texture of
Chinese oily noodle, not greasy,
elastic, salty, suitable for boiling
and stir frying.



K8 OKEFKERKE - ZRM
B HEER BKE BN -
Rice vermicelli: Grind rice and water
to produce rice paste, let dry, thin
and dry with rice flavor, suitable for
stir frying and stewing.

Kig D ZAZTRE - KK
BER . BN EAW
B TNEA o

Rice vermicelli: White,
soft, rich rice flavor,
elastic, suitable for
serving in soup and
boiling.

R ROWE HHAH B
S BERS R

Rice cake: White, soft, thin / delicate,
chewing, suitable for serving in
soup, stir frying and stewing.

b 55 PERE R
. EVAS L VR
Udon: Rich in starch,
~_ soft, square shape,
= white, elastic, suitable
for stir frying, boiling,
cooking and stewing.

B B B 4 B

K ORBERK  REAMMD EEY -
Stir fried rice noodle: Thin, its width is
about 3/4 cm, no odour / bad smell,
surface contains oil, suitable for stir

frying.



LigEE gk B HNE
B BERE - BaPHK -
Shanghai coarse noodle: White
noodle, coarse, outer part /
surface with some flour, semi-
wet, suitable for stir frying and
stewing.

LM BYRAEK  INEEY
R EEE - BRNBE ©
Shanghai middle noodle: Semi-wet white
noodle, outer part / surface with some
flour, soft, suitable for boiling, cooking
and serving in soup.

FE IIKEEENE B
W TRES -

Onion: Golden brown and
shiny, firm and rich, no

wound. \

LigghE . BEROMEK - Eioahd
(gL - BANS - HENEE -
Shanghai thin noodle: Semi-wet white
noodle, delicate texture, thin, suitable
for serving in soup, stir with sauce and
boiling.

&5 HIEE]  RERE B
BEEKG -

Enoki mushroom: Small
mushroom top / cap, no wound,
firm and with moisture.

IEE  BEEFEATME @
maEKD  RBIREE -
Yellow chive: White and
light yellow, rich and with
moisture, not rotten.



R KETFMEAR

AR THRENER B PEFE KBRS £F
BERTRE Bk - BERERE -

Sliver sprout: Remove bud Chinese celery: Rich flavor,
and end part, firm and fresh green body, firm and without
without black or rotten part. wound. -

]
v

RER  BERA  Key
NERAE - EERHE - “
Chinese garlic: White head,
green, firm.

ALBEH © SEHEIDRA - RRE
e - SEEDEEIf M 2HR
Red onion: Purple red head,
delicate root, rich and round
head, green body and firm.
BF& 2OEE  RE5

OskEIR » B3R H -

Single clove garlic: White

and firm, no damage

caused by pest, not rotten,

complete and dry.



SORTRERRRE ?

What to do with the ingredients

1. CHERNEM  AEANEHE - BUXE - BEFEARE - ERETEHERR
BRA - BRIRIEN - AIRr2~3 X -

2. BERMSE  [H - KA RRIRSER - BRAHE  REREEERR

3. FEHERIKR - AMANFERENENA - MEMmXAEEKERRA - B
AEH - BRIRESHRE -

4. LBERARR  LEER  BRERBEIANAIRF 1~2 X - PGS REA]
77 1 24 BKBRNAIEE SITE - EEELLERE -

1. Dried noodles such as whole egg noodles, raw noodles and noodle cakes are
dry but their storage time is short. It is better to keep them in airtight container
or plastic bag and cool, dim-lighted place. If so, they can be kept for 2-3 days.

2. Packed Udon, ramen, rice vermicelli should be kept in cool, dim-lighted place.
After opening, they should be kept in airtight container or plastic bag.

3. Fresh noodles such as rice vermicelli, rice noodles and E-fu noodles should
be used once you have purchased. Rice vermicelli and rice noodles should be
kept in fridge before use. Otherwise, they will deteriorate easily.

4. Wrap Shanghai noodles in paper and store in airtight container before use.
By doing so, they can be kept for 1-2 days. If in fridge, they can be kept for
1 week. However, frozen noodles are easily broken and their texture is pretty
sticky and soft.



BERRBIBR ?

How should we cook noodles? _&

(—) #1Ef&% Cooking fish soup

EERTT RS  SBYUEXER  EHISHE —LHEkE R - 5EHE
BEEE X - AIELER - BKEREA -

Fish soup is indispensible to noodle cooking as it is rich in nutrients and delicious.

You may buy small fresh fish in market to cook the soup. The cost incurred is low
and the soup is sweet. You may prepare the soup in advance and keep in fridge.

1. BREERE - ROFHEERRES -

2. RAE RN EFR « ThER  RABEENSR °
3. EBRIES S °

4. RANFKPREENAEL °

Remove intestine / unnecessary parts of sea fish and wash. Rub with little salt.
Put in preheated wok with oil.

Pan fry until golden brown.

Put into hot water, and boil until water turns milky.

£ 0 N+




(=) EEKF#¥ Cooking spaghetti
BEAFMHBRGERET  r RABO - R2EGOAERE - 8K LHHA - Rig
TRERR - EALAHTMERIRNERMNBLA - A RKINEFER

Cooking spaghetti until its degree of softness is proper. The instruction shown

on packing provides cooking time only. It is important to observe the texture of
spaghetti and pay attention to the process of blanching.

1. Bok—8 - KBS 8 - WAREBEAER - ERENFEME -

2. MABAR - MIGTRET2ER - FERS  BRFEEKRARRA -

3. BRERBANMER - hAT2EN - FHL 8~10 HE - LM FHEY -
B R AR

4. BEIGEF  HERERBERFRES WKkE2NHAE - M—(FHEEFE - &
BEE2BERTELD °

5. FIEMK - BUKKR TRKERER - BKEAER -

1. Boil a large amount of water.

2. Put in spaghetti and water level should not totally cover spaghetti. Boil until
soft, and slightly press spaghetti into water.

3. Remove cover and cook spaghetti for 8-10 minutes until well done (the middle
part should be transparent). The cooking time depends on the thickness of
spaghetti.

4. When spaghetti is well done, it slightly expands and is soft. At the same time,
boiling water of spaghetti should be milky. Get a string of spaghetti and break
it. The middle part should be transparent.

5. Drain away boiling water of spaghetti. Wash spaghetti under tap water to make
it crispy and fresh. Drain before use.




