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CHE CHE CHICKEN POT

Ingredients:

% chicken (about 2 Ib)

1 oz black mushroom

6 shallot ‘S
few slices ginger

5% oz spinach or lettuce

few slices carrot

1% tbsp oyster sauce

Seasoning:

1 tbsp light soy
% tsp sugar

% tbsp cornflour
1 tbsp oil



Sauce:

Y5 tsp salt

% cup water

1 tsp dark soy
% tsp cornflour

Method:
. Wash, clean and section spinach.
Put into pot.
. Remove the red membrane of
shallot. Wash and drain.
. Soak and trim black mushroom.
Squeeze out excess water.
. Clean, dry, chop and marinate
chicken with seasoning for about
10 minutes. Then saute the

chicken.

. Saute ginger and shallot with 2

tbsp oil. Add chicken, black
mushroom and oyster sauce and
cook for a while. Sprinkle some
wine, mix with sauce and carrot,
keep stirring until the chicken is
fully cooked. Put all of these on
top of spinach. Bring to boil
and serve in pot.




10

EREFENS

P

Wk R, E—TIEE, RO,
HEKYIERE, wR—%R, B
B (BRI —GHRTF
51), ERAFREE.

Ak :

kR, B, h1/4
KR, ANf—R, BE—DH,
R 1/8 A (REBKAE),
K—#Fo

%t

Hedy 3/4 Z5RE, KGRt
Bk

()X Ptk T KB, Dk

KR, AW —FR, BOE

TH o

@QTFTH B, BEE. FE.
B, THRESI. BE—%
R, MiETREFF, &I+
Grh, HR BUGENAM, B
AE, B

BV UIE, MERFA,
X REE AR L E, B EA,
BE, RE LR,

P .
.«»t i
o o
. i -
i P R

S

CHU-HAU CHICKEN POT

Ingredients:

% chicken (about 1% Ib)

few slices ginger

3 stalks sectioned spring onion

1 tsp mashed garlic

1% tbsp soya bean paste (mix with
1 tbsp water)

% b lettuce

Seasoning:
% tbsp sugar
1 tsp dark soy



% tsp salt

1 star anise

1 small piece of cinnamon

e dried tangerine peel (soaked
and shredded)

1 cup water

Sauce:
% tsp cornflour
2 thsp water

Method:

1. Clean, chop and marinate chicken
with % tsp dark soy and 1 tsp
cornflour, then saute.

2. Saute ginger, mashed garlic,

soya bean paste with 2 tbsp
oil. Add chicken and stir well.
Sprinkle on 1 tbsp of wine and
add seasoning. Bring to boil
and then stew with low heat for
about 10 minutes. Add sauce,
dispose star anise and cinnamon.
Turn off heat.

. Wash, clean and section lettuce.

Put into pot with chicken on
top. Add spring onion. Bring to
boil and serve in pot.
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SESAME CHILLI
CHICKEN POT

Ingredients:

% chicken (about 1% Ib)

1 green pepper

1 red pepper

few slices ginger

5 slices garlic

3 stalks sectioned spring onion
5% 0z soya bean sprouts

1 tbsp sesame oil

Seasoning (1):
% tbsp light soy
% tbsp dark soy
% tbsp cornflour




1 tbsp oil

Seasoning (2):
% tsp salt

Y2 tsp sugar

Y thsp vinegar
2/3 cup water

% tsp dark soy

.Sauce:

% cornflour

1 tbsp water

a pinch of pepper

Method:

1. Slice green and red pepper. Stir
fry and dish up immediately.

2. Clean, dry, chop and marinate
chicken with seasoning (1) for

10 minutes, then saute.

. Wash soya bean sprouts and

drain. Fry in a dry wok to re-
move water particles. . Add 4
tbsp water and bring to boil.
Dish up and put into pot.

. Saute ginger, garlic and chicken

with 2 tbsp oil. Sprinkle with
1 tbsp of wine. Cook for a while
and add seasoning (2), fry until
chicken is fully cooked. Add
sauce, then and green and
red pepper. Dish up and put on
top of soya bean sprouts. Put
in spring onion. Pour in 1 tbsp
sesame oil and bring to boil.
Serve in pot.




