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STEW CHICKEN IN
EARTHEN POT

Ingredients:

1 skinny chicken

2/3 0z black mushrooms

11/3 Ib Tientsin cabbage

few slices carrot

5 oz fresh bamboo shoots (thickly
sliced)

17/3 Chinese ham (thickly sliced)

1 slice ginger

2 tbsp wine

Method:

1. Cook chicken in boiling water for



about 10 minutes. Take out and
wash.

Blanch Tientsin cabbage and cut
into short sections.

Cook bamboo shoots in boiling
water for 15 minutes. Take out
and put into cold water. Thickly
slice. (To cook bamboo shoots,
add salt to water, with the amount
approximately 1 tsp salt to 3
cups water. If canned bamboo
shoots are used, just wash and
slice)

Soak and trim mushrooms.
Squeeze out excess water. Add
/4 tsp cornflour and 2 tbsp oil

,

mix well

Boil 10 cups of water. Add chic-
ken, wine and ginger. Bring to
boil. Lower heat and stew for
about 1 hour and 40 minutes.
Add carrot, ham, Tientsin cab-
bage and mushrooms. Stew for
another /2 hour. Add salt to sea-
son. Can be served in earthen
pot.



10

R AE 1R RE

%

X —HEA ", HEfE=
iRk, LR, B0k, wmEYE
it

RSk -

NN, B —hR, REUAD
(RECHIZ), B0,
e, MERM WG (kg
REMNTG L), K2R —HRE,

x:
R, K_mik,
%

()7 W v 3k K, 2R R %
fit, R R R 5 R
o, (SHRMEE&EE),

(2) F 00U 97 R, A RE
%, B, Bk, 82
REF R, 297 e K M 8 TN
W HE P SO N R, P
AR, MR, Mk
BB, AT s W
b, TR b, W] B
SRS U

*:

Kb e BRI T A0 00 g, AE 2R

B, R T BT

B, BUPOORCTE BR Wb, 18 ok HE

T, WIGHERE, B H A,

STEW CHICKEN WITH
CHU-HAU PASTE

Ingredients:

1 chicken (about 3/ Ib)
3 tbsp Chu-hau paste
few slices ginger

2 stalks spring onion

/2 tbsp mashed garlic

Seasoning:

2 star anise

1 slice cinnamon

/4 dried tangerine peel (soaked
and diced)



/2 tsp sugar

1/2 tbsp dark soy

1 tbsp fried plaice (with /2 tbsp
stuffed into the cavity of chicken)
17/2 cup water

Sauce:
3/4 tsp cornflour
2 tbsp water

Method:

1. Wash and wipe dry chicken. Rub
chicken cavity with /2 tsp salt
and skin with dark soy. Saute
chicken until the skin turns

golden brown (or deep fried until
golden brown)

. Saute Chu-hau paste, ginger,

spring onion and mashed garlic
with 4 tbsp oil. Turn off heat: Put
2 tbsp of the paste and /2 tbsp
plaice dices into chicken
cavity. Put chicken into wok,
sprinkle on 2 tbsp of wine, add
seasoning and bring to boil, then
cook over low heat for about 20
minutes. Chop up the chicken,
add sauce and can serve
together with blanched vegeta-
ble.
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STEW CHICKEN WITH
COCONUT JUICE

Ingredients:

1/2 chicken (about 17/ Ib)
174 Ib Lai-po taro

8 0z coconut juice

/3 cup fresh milk

Seasoning (1):
1 tsp salt

1 tbsp cornflour
Pinch of pepper



1 tbsp oil

Seasoning (2):
11/2 cup water

1/2 tsp salt

/2 tsp sugar

Method:

1. Wash chicken, wipe dry and
chop up. Marinate with season-
ing (1) for 10 minutes. Put into
boiling water to cook for 5
minutes. Take out and put under
running water. Drain.

2. Remove skin of taro and cut into

rectangular shape of about 1"
wide and 2" long. Deep fry until
taro turn slightly brown in color.
Put a bamboo cushion mat into
pot. Place chicken and taro alter-
natively and add seasoning (2).
Bring to boil, lower heat and stew
for about /2 hour until taro is ten-
der. Add coconut juice, bring to
boil and then add fresh milk.
Cook until milk is slightly boiled,
add sauce and serve.



