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Vinegar peig's feet
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Ingredient;
1000g vinegar. 500g pip's feel 250g old gin-
ger. 2eggs. 2.5g sult. 50g sugar.

Method:

1. Pecl and slice the old
ginger. Cut the pig's feet
mtc halves and wash it. Wash the whole sggs.
2. Hot the oid ginger add the vinegar, season-
ings and stew for 30 minutes. Add the cggs

and the pig's feet 1111 cooked with mild fire,
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Stcey pig's ribbone tn an eartben pot
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Ingredient:

500z ribbone. 100g sha-die sauce, sha-cha
sauce and groudbean paste together, 400z
light soup. 50g minced garlic, sand ginger
and dry shallot. 23g five spicy powder. 25g
rose wine. 50g millet wine. Sgsalt. 2.5p

sugar, 7.5g monosodium glutamate,

Method:

1. Cut the ribbone. Mix with the five spicy
powder and rose wine for later use,

2. Heal some eil and saute the garlic and sand
ginger. Put the soup and the ribhone. Add the
seasonings. Cover the lid and cook with mild
fire to well done.
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Ingredient:

1 ox’tail. 150g maure vinegar. 100g shanxi
soy. 200g water. A litlle cassiz, 10g rocky
sugar. 5g chicken powder. Sg sail. 50g

huadiao wine.

Method:

1. Peel the ox's tajl and cut it. Scramble it for
& while to dry the water,

2. Cook the soy, water and cassia to dissovie
for 20 minuntes. Add the wine, the oxtail ard
stew to well done. Sprinkle the vinegar and

cook for § minutes and serve.
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Congongrase saicy pig's tail
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Ingredient:

1 fresh congongrass. 50¢ red and white fer-
mented bean curd. 500g pig's tail. 400g lisht
soup. Sgsalt. 4gsugar. 2,5g chicken pow-
der. 5g monosodium glutamate. 1/2tsp
sesamc oil and pepper powder. 50g minced

ginger and garlie. 50g millet wine.

Method:

" L. Rub off the hairs from the pig's tail. Cut

und wash it. Hot and scramble for later use.
2, Clean the congongrass and simmer with
the light soup for 10 minutes, then pick out
the congongrass.

3. Heat some il and saute the ginger, garlic
and scasonigs. Saute the pig's tail. Sivzle the
wine and soup. Cover the lid. Cook with mild
fire till well done. Sprinkle some sesame oil

and pepper powder and serve.
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Leght 100k stuffed radisk
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ingredient:

&t

|
THWE 1502, £ED b2sog, & | 150g beef glue, 250z peeled radish. 300g
#3008, AT, WK 25, ,‘ light soup. 25g garlic slices and celery stalk,
BRI R, B0 5g, 1 ‘ 1/72tsp grains white pepper. 2.5g salt. Itsp
B, B2 5. i fishsauce. 2.5g chicken essence.
M Method:
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celery and radish ’ ’q -
! \
Eﬂ nfu | Sizzle the light soup. Add ﬁ

2, Saute the garkic

the white pepper into the
| soup. Cover the Hd and cook till
i the radish wn soft. Add the beef £lue and the

seasoning. Cook till well donc and serve,




