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Various Garnishes for Big Fish Head & Shrimp

B P K BESE - iy s 155 55

v AT 2% A 3k

Fermented bean sauce gourd slice and feole's liead disk

T3 AR, mkosog, A
(£ LKA T) 100g,
BfE 2.5, BAE 10g. Thdg. B
M. RRIL 25 R0, Ady 1 3%
. EH., HOKEDiF.

S ¢

1 BB RSB LT
BN H AR B AE R LY 5 o b
mEERE. HUK.

2. IRPFI AR AR b fa ok,
REEMAERL L. REBA
R K BRK R 15 A Eh BT .

Ingredient:

3tsp fermented soybean sauce. 250g fish's
heads. 100g gourd slices (peeled and remove
the pulp). 2.5g sugar. 10g monosodium
glutamate. 4g salt. 1/2tsp sesame oil and pep-
per powder. 1tsp starch. A little minced gin-
ger and pepper grains.

Method:

1. Cut the fish's
heads. Put them
into a container and
infuse with the fermented soybean, starch and
the other seasonings for 5 minutes. Pat in the
minced ginger and pepper grains.

2. Lay the gourd slices on the bottom of the
plate. Put the fish's head on them. Pour the
fermented soybean sauce on the fish's heads.
Steam it over some water for 15 minutes.

Serve.
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Peat's bhead cuith sawce

M Ingredient:

1% 600g, XPEEIFKL, HIA 600g fish's head. 3tsp sausage. 5 cups of
SIKMR, KERIR, KER3K, 1 water. 3 ginger slices. 3 shallot stalks. 10g
T 10g, Hog, BKIF10g, | garlic. Sg salt. 10g monosodium glutamate.
BT, B8 1 AR, . 1/2 cup of millet wine. ltsp starch.

=y ~ Method:

1. BSKET AR & B T 8 A . 1. Cut and clean the fish's
WMEERTRBEELR. i head. Stick the cornstarch on

2. B THIBER. B, 5. XHE it and stir-fry it in the boiling oil till
B, MABELR LA, BAES 50% done.

R, mEmaak, Fntk i 2. Saute the ginger, garlic, shallot and the
VA 4 B A R K s " sausage. Putin the fish’s head. Sizzle some 1
RF, BHE 9 wine and put the soup and seasonings in
®H. it. Cover it and cook it till the fish's head
is well-done. Put into the starch water and
serve.
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Various Garnishes for Big Fish Head & Shrimp

2 iR Ak

.t ey 41 iy

Ginger juice and preserved egg boil fiak's head

KE1~2H, k5008, £,
mhe 1 AR, KW 2 K. AR
10g, *49¥57.5¢g, H¥1.5g, K
£ 11 WK 5K

==

1. Emkvks AR ES, KEEX
ARSI &M, KER1HE
K& R

2. BN E . sk AR AT
FER L, MAET. BKEA
KE, BREBAMAKEERS
ORIV ERERR. (BEE—
EER A, ARANSWIE).

Ingredient:

1-2 preserved eggs. 500g fish’s head. 1tsp
ginger slices and mushroom slices. 2tsp rice
wine. 10g raw salt. 7.5g chicken essence.

1.5g sugar. 1 big ginger. 5 glass of water.

i Method:

\ 1. Wash fish’s head,

' brush with raw salt
all over, remove the pre-
served eggs’s shell, wash and

i slice open to be used later. Extract ginger
juice, using a glass of water.
2. Heat a wok, add a little oil, put in fish’s
head sections one by one, fry thoroughly, add
in wine, ginger juice, water and preserved
eggs. When boils, use mild fire, add in pre-
served egg, cook for 5 minutes, contain and
serve (must use slow fire to cook preserved
eggs, or the eggs would be over done, but not

tender and soft).

'»“
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Various Garnishes for Big Fish Head & Shrimp

2R HD AR

Preserved cablage and frog simmen the gaurd

Ingredient:

AF1EA HIB500g, PR 1tsp preserved cabbage. 500g frog. 400g
400g, EL1KK, E% 1KF, gourd. ltsp shredded ginger. 1 glass of light
og, BRAESe, AME2.5g, 1§ soup. Sg salt. Sg monosodium glutamate.
# Sge 2.5g sugar. 5g chicken essence.
I
o Method: '
1. B ERGET A, IR 1. Remove the skin of
KR, ZERETIR. the frog. Clean it and
2. BRE F M@ E £ LTI A W cut it into pieces. Peel
WG, M. LEMBRAEZEEY the gourd and cut them
8 Eh i ABRKs, HEEH. into pieces. Soak the preserved cabbage.

2. Saute the shredded ginger. Sizzle the wine.
Put into the frog, gourd, preserved cabbage.
Cover the lid to simmer it for 8 minutes. Put

some monosodium glutamate. Dish and serve.

B,
10







B FY B SL o s P

Various Garnishes for Big Fish Head & Shrimp

KA

Scmmered celerny

Lok X

A 2508, 2EFFH 100g, HgE
100g, =H (i8) 25g, F5g, H
¥ 2.5g, WK Sg, WK BE
®=.

1. PEAERIm A, Ry, %N
MR, zsHAREELEE.

2. BERLA D iFBEM R
KL A BRREE 25 4y b E &
.

Ingredient:
250g celery. 100g water
chestnut. 100g straw mushroom. 25g

wet white fungus. Sg salt. 2.5g sugar. 5g

monosodium glutamate. Some water or soup.

Method:

1. Peel the celery. Remove the leaves and cut
into pieces. Slice the water chestnut. Soak the
whitd fungus and remove the pedicel from it.
2. Saute the ingredients with a little oil Sizzle
the water. Put in the seasonings and simmer

for 5 minutes. Dish and serve.




