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Stuffed Eggplant

Stuffed Hairy Gourds
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Stir-Fried Salted Pork with Pineapple and Ginger Shoot
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Mixed Fruit with Shrimps
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Stir-Fried Pork Slices with Water Chestnuts and Mangos
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Stir-Fried Hairy Gourd with Lily Flower and White Fungus
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Stir-Fried Loofah with Dried Shrimps and Minced Pork
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Stir-Fried Dried Shnmps With white Gourd
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Stir-Fried Crabs with Balsam Pears
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Stir-fried Chicken Sausage with Pineapple and Honey-Daw Melon
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Deep Fried Eggplants with Beef
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Deep Fried Sliced Fish with Sunkist Orange
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Cooked Crooked Squash with Taros and Clams
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Stir-Fried Chicken Slices with Pmeapple and Tomatos
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Stir-Fry Fresh Sqmds with Cherry Tomatos
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Stir-Fried Sparenbs with Tomatos
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Stir-Fried Diced Chlcken with Corns
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Stir-Fried Chicken Fillet with Apples
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Stir-Fried Squid with Honey Peas
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Fried Sea Food with Red Kldney Beans
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Braised P|geon with Pumpkln
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Fried Ferch Roll with Green Cucumber
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Stir-fried Honey-Daw melon and Beef with Pineapple
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Stir-Fried Ciams with Balsam Pears
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Stir-Fried Squid with Green Cucumber
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Ingredients:

I eggplant: 200g minced fish: 100g pork: 20g black mushroom. dried
shrimp. water chestnut; 10g diced ginger, green onion: 1 thsp mung bean
flour: 200g oil.

Sauce:

1/2 cup water: 1 thsp mung bean [lour: 1 thsp oyster sauce: 1/2 1sp s0y
sauce: | tsp sugar: dash ol sesame oil and pepper powder.
Method:

{ Mince black mushroom, pork, shrimp and water chestnut. Mix with
minced fish.

(2) Bisect eggplant and remove seed.
Sprinkle mung bean flour. Stuff minced fish
in eggplant.

(3) Heat oil in wok. Fry eggplant over
low heat until cooked .Drain well.

(4) Heat 1/2 thsp oil in wok. Saute
ginger. Thicken with sauce. Pour on top of
e

eeplant. Sprinkle green onion. Serve.
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Ingredients:

2 hairy gourds: 300g minced fish: 20g dried shrimp: 10¢ diced ginger,
chiliz Tthsp mung bean flour; 200g oil.

Sauce:

1/2 cup water; Tbsp mung bean flour: [ thsp oyster sauce: 1/2tsp salt,
sugar: dash of sesame o1l and pepper powder.
Method:

{ 1Soak dried shrimp in water for 15 minutes. Remove and mince. Add
in minced fish and mix.

{21Cut hairy gourd into columns of 4cm high. Cook in boiling water
over low heat for 5 minutes. Remove and seed. Sprinkle mung bean our,
Stuft in minced fish.

(3yHeat o1l in wok. Fry stuffed hairy
sourd both sides over middle heat until
cooked. Drain dry then dish up.

()Heat 1/2 thsp oil in wok. Saute
einger and chili. Thicken with sauce. Pour

on top of hairy gourd. Serve.
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Ingredients:
300g pineapple; 200g salted pork: 100g ginger shoot:

10 mashed garlic. sectioned green onton: 1/2 tsp wine
Sauce:

2thsp water: 1/2tsp salt, sugar: 1/2thsp mung bean flour,

Method:

( 1)Scrape ginger shoot and slice thinly. Peel and slice pincapple into
lem thick.

(2)Slice salted pork thinly. Set aside.

(3 Heat 3thsp oil in wok. Fry pork over
low heat until fragrant. Drain well.

(-hHeat lthsp oil in wok . Saute garlic,
ginger shoot and green onion. Mix pineapple
and add sauce, pork to stir-fry for a moment.
Dish up.
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Ingrendients:

100g diced pincapple. mango, apple: 200g shrimp: 102 mashed garlic.
ginger, green omon: 1000 ol
Marinade:

1/2 thsp beaten egg: 172 tsp salt: 14 tsp baking soda: | tsp mung bean
lour.
Sauce:

2 thsp water: 1/2 thsp mung bean flour: 1/4 tsp saltz 1/2 tsp sugar.
Method:

 Wash and wipe shrimp. Marinade for
10 minutes. Deep fry into 120 € oil for half
minute. Draim well.

12y Heat 2 thsp oil in wok. Saute garlic,
ginger and green onion. Add pineapple,
mango, apple. sauce and stir-fry. Mix
shrimp, Dish up.
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Ingredients:

2 gourds: 200g salted pork; 102 mashed garlic.shiced ginger: 200g oil:
1/2tsp wine,
Sauce:

2 thsp water: 1 tsp oyster sauce: 4 tsp salts Isp sugar: 1/ 2thsp mung
bean flour.
Method:

(1) Slice salted pork thinly. Set aside.

(2) Peel gourd and cut into pieces. Blanch in boiling water added salt
and oil for half minute. Drain dry.

(3) Heat oil in wok. Fry pork ovel
low heat until fragrant. Drain well.

(4) Heat 2 thsp oil in wok. Saute
carlic and ginger. Add gourd and stir-fry.
Add pork and sauce to mix. Dish up.
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Ingredients:

200g watermelon (near peel) : 200g chicken: 50g fresh asparagus, bamboo
shoot tip. fresh mushroom: [0g mashed garhe. sliced ginger: 1000g o1l
Marinade:

1 thsp beaten egg: | tsp mung bean flours Faisp salt. sugar; Tdsp wine,
Sauce:

1 thsp water; 1/2 tsp salt. sugar, chicken powder: 1/2 thsp mung bean flour.
Method:

{1 Diced chicken . Marinade for 10 minutes. Deep frv into 120 C o1l
Tor half minute. Drain dry.

12) Diced watermelon. asparagus. and
bamboo shoot tip. Besect mushroom. Then
blanch them in botling water added salt and
o1l for half minute. Drain well.

13) Heat 2thsp oil in wok. Saute garlic
and ginger. Add watermelon. asparagus,
bamboo shoot. mushroom and stir-fry, Mix
sauce and chicken to stir-fry. Dish up.




