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Chliccken leg musbinoom fry oliced wenison
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Ingredient:
200g chicken leg mushroom. 250g sliced
venison. 1g loose meat powder. 5g salt. 10g
monosodium glutamate. 2.5g sugar. 2tsp
starch. 1/2tsp starch and sesame oil. 3 sliced
ginger. 2 shallot. Alittle mashed garlic. 2tsp
distilled spirit.

Method:

1. Slice the venison infuse

it in the loose meat powder.
2. Half the chicken leg mushroom, clean,

put into boiling water, refresh and drain.

3. Saute ginger, shallot, and put the slice veni-
son to quick-fry, put into the mushroom, salt.
sugar, fry to done, then put into starch water.

pepper powder and sesame oil.
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Sanery snake with garlic
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Ingredient:

1kg seal snake or big water snake. 250g
minced garlic. 50g sugar. 5g monosodium
glutamate. 1.5g salt. 50g polished glutinous

rice powder. 2tsp wine mixed with rose juice.

Method:

1. Peel and clean the snake. cut. Pickle with
the minced garlic, the sugar, the monosodium
glutamate, the salt and the polished glutinous
rice powder and wine mixed with rose juice.
Marinate for 20 minutes.

2. Soak and fry the pickled snake in 100TC

cooking oil till well-done, dish and serve.
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Finat class fried smake
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Ingredient:

1 water snake (about

1500g). 7.5g monoso-

dium glutamate. 2tsp magic

bean sauce. A little minced garlic and
distilled spirit.

Method:

1. Peel the snake and wash it. Infuse the snake
with the magic sauce, the minced garlic and
the distilled spirit.

2. Stir-fry the snake till it turns golden brown,
pick it up and sprinkle some pepper and salt.

Stir it and serve.
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Tnaned sunake with Shande flavour
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Ingredient:

1 water snake or seal snake (about 1500g).
1/2tsp white pepper crumb. 2tsp magic soya
bean sauce. 3tsp light soya bean sauce. 4tsp

L

in sections. Infuse with 1tsp of magic sauce

honey. 1/2tsp sesame oil.

Method:
1. Cut through,

strip and clean

the snake. Cut it

for 15 minutes. Then put it in 100°C oil and
deep-fry it till well-done.

2. Put the rest of the magic sauce, soya bean
sauce, honey, sesame oil and white pepper in

a wok. Cook them till dried. Dish and serve.
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AO Sawse lily mashroom scramble sturgesn

W Ingredient:

XOE 2%, B H% 1508, 2tsp XO sauce. 150g mushroom or lily mush-
Y 2508, A, TERK. room. 250g sturgeon. 1ltsp minced garlic,
KAt 1 HR, w2k, Hoe, pepper grains and onion grains. 2tsp butter.
B 10g, AME2.58, M1 5g salt. 10g monosodium glutamate. 2.5g
B, 82 5Kk, sugar. 1tsp starch. 2tsp millet wine.
A L Method:

1. bk, BRI KK 1. Cut the sturgeon into

%Fﬁ o grains. Wash and soak

2. BT MBRBENOE. FAH.H the mushroom with some
oK, MOKRIMASEE. BTG boiling water.

IR, WMAKEE 543 4 2. Saute the butter and XO souce, minced
o m AR A A B K AR garlic, onion and pepper grains. Add the stur-
EREER. geon and mushroom. Sizzle the wine and

scramble them. Insert the scasonings and
scramble for abut 3 minutes. Add the starch

water. Dish and serve.




