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~ INTRODUCTION

INTRODUCTION

Foreword — Cooking will be a great en-
joyment to you
At the support of “Simple life” “Back 10
the nature”, the natural, healthy vegetarian
food become the most favorate of the*Simple
life” person, excepting the reasons of reli-

gion.

By the way, in general expression, the ex- }
penses of vegetarian restaurants is not only
highly, but also unchangeable. “good taste |
and price”is so far like a dream for the vege- P&
tarian. j

So, after the book of “Great Dishes &
Famous Cook”, we publish expecially“Or-
dinary Vegetarian Meals.”

If you enjoy cooking, you will make by B

yourself the great taste vegetarian dishes, at
the same time, you will make the “Protecting
— food” for your family.Let’s enjoy it.
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ﬁ ﬁg Smoked Goose
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Ingredients

6 pieces of dry bean curd, 4 black mushrooms, 100g golden mushrooms, 1

carrot, 1 cube of ginger, 2 parsley.

Seasoning

@M1 thsp. of soysauce, pepper, sugar, white sesame oil.

®1 thsp. of low sodium salt, 1 thsp. of soysauce, sugar, white sesame oil,

ginger chopped.

Methods

@ Softy the black mushrooms and shred, blanch the golden mushrooms.
Shred carrot, cut parsley to long shape.

@ Heat oil, fry black mushrooms, add golden mushrooms, carrot, parsley
and @ spicies.

@®Put 4 pieces the dry bean curd on the middle and two side, add ® spicies on, put the fried ingre di-
ents, wrape to long shape, steam for 3 minutes, cool it down.

Smoked Goose :

* Put a piece of tinfoil paper on the pan, 150g red sugar on, put the steam pan on(No — water) , smoked

for 3 minutes by mid — fire.
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Sweet Vinegar Fish Fillet

Ingredients

1 vegetarian fish, 2 pieces of pineapple, | green bell pepper, 1 red bell
pepper, parsley.

Seasoning

2 thsp. of low sodium salt, % thsp. of sugar, 1 tbsp. of vinegar, 2 thsp. of

ketchup, 1 thsp. of comstarch water, 1 thsp. of white sesame oil.

Methods

@ Cube the pineapple, keep the seeds of green bell pepper and red bell
pepper away, sliced.

OFried the fish untl to golden, cube and put them on.

@O Heat oil, fry the pineapple, green and red bell pepper with a little of
water.

O Going on to add salt, sugar, vinegar, ketchup, thicken by starch water,
spread white sesame oil on the fish before close fire. Gamish by pars-
ley.
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Ingredients 2 flour dourh, % taro, 3 mushrooms, 6 water chestnut, I bowl of glutinous rice, splitpeas, 2
thsp. of comstarch.
Seasoning 1 thsp. of low sodium salt, 2 thsp. of soysauce, 1 thsp. of sugar, % tbsp. of pepper, 8 thsp. of
sweet potato flour.
Methods @ Chop the flour dough, strip and cube taro, shredded the mushrooms and water chestnuts. @
Taro cubes stir with 1 thsp. soysauce, fried to well = done. @ Add taro, mushroom, water chestnut and
spicies in to flour dough, put them in a large bowl, and stir with hands to like dough. @ Glutinous rice
keep in water and strain it, add 2 tbsp. of comstarch on, put them on the dish. @Make the dough @ like
a ball, and put the glutinous rice on. Steam by large fire for 15 minutes. Gamish by splitpeas.

* WE ? B_R Deep — Fried Taro Ball

(A% KL 1A R 1B 8% b 1R FORRLAR R 1R,
MFHE R E2 4, WS,

GAsk$] IREER R, SR il Ar, FanEid b,

(] @ LUV R %5k, BRSO LR SIMEES, KA, 2 b
P T, ARYIR, HITHL @M, B|ERAM., FRA, HHARY
b BRI, BEM . KR LA RE B, 210 Fi, e
ANORIER, BEEERER AR & H A, B, rTEEFR .

Ingredients 1 big taro, 1 cube of vegetarian ham, 1 cube of carrot, % cup com, 1 celery, 2 eggs, flour and

bread flour.

Seasoning Low sodium salt, pepper, white sesame oil, ketchup.

Methods @ Slice the taro thickly and steam to soft, chop the taro and add salt, pepper. Cube the vegetari-
an ham and carrot, chop the celery, stir the eggs. @ Heat oil, sante the vegetarian ham and celery
chopped, add carrot, com. @ Stir the taro chopped and a little of flour, make to 10, put the ingredients @
inside, put the fry — flour on to fry to golden, drain. Serve with ketchup.
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Minced Shrimp with Lettuces

Ingredients
10 vegetarian shrimps, 3 black mushrooms, 4 bamboo shoots, 1 water

chestnuts, 10 pieces otuces, % string of fried twisted dough, 150g car-

rot.

Seasoning

2 thsp. of low sodium salt, 1 thsp. of soysauce, 1 thsp. of sugar, pepper.

Methods

@ Dice the shrimps, black mushrooms, carrot, bamboo shoots, water
chestmuts. Chop the twisted dough. Clean and drain lettuces.

OFry the vegetarian shrimps, black mushrooms rot, com bamboo shoots
and water chestunts spicies, stir with fried twisted dough chopped.

O Wrape the @ ingredients by lettuce.



