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Salted wegetabile, tily measbroom simmer beed scunecw

HrYE3E 50, BAEIEE 508, &
b2, gk L R, WY AR
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A BT A Lk
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Ingredient:

50g salted vegetable. 50g wet lily mushroom.
I1tsp shredded ginger and mushroom. 250g
infused beef sinew. 200g light soup. 2tsp
millet wine. 5g salt. 2.5g sugar. 5g chicken

€ssence.

Method:

1. Shred the salted vegetable. remove the head
and tail off the lily mushroom, clean it.

2. Saute the shredded gin-

ger, mushroom, sizzle the

. : 3
wine and soup, put into the \jﬁ |
) A
ingredients to simmer then " 7
put into some flavor ingredi- g

ents.
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Crisp fry fructe cn season

o
R K RIGW] 295008, WEH2
/El5 g{%*}/} 50go

3
KR EE %, YR Rk,
Hi EATHOWE S, B -2 T
MEREE, THAREZSEL

" N J

Ingredient:
500g all kinds of fruits in season. 2 egg's
yolk. 50g opium poppy powder.

Method: ’

Peel and remove the cores { ;. 4
from the fruits. Grain them.

Stick some yolk grains on it and also a slice
of crispy opium poppy powder, fry it till it

turn golden-brown. Dish and serve.
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. Home Stir-fry Dishes

Ingredient:

2tsp barbecued pork sauce. 100g lily mush-
room, sliced onions and sliced pepper. 200g
sliced mud eel. 1tsp ginger slice and garlic.
5g salt. 1.5g sugar. 7.5g monosodium
glutamate. 2tsp millet wine. 2tsp starch.

1/2tsp pepper powder and sesame oil.

Method:

1. Cut the tail of

the lily mushroom.

Clean it, cut the mud eel into noodles.

2. Heat oil with ginger, garlic, fry eels with
strong fire. Add the slice vegetable. Put in
some wine. Seasonings. Fry evenly and stir
in some pepper powder, sesame oil and starch

with water, serve.
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. Home Stir-fry Dishes
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Fragrant wrasped bean curd
Ef el Ingredient:
WAk 25g, EFEEH 15K, & 25g small dried shrimps. 1tsp minced pars- :
2.5g, WEK56g, BRIMEEAR, 8 ley. 2.5g salt. 6g monosodium glutamate. l
e ~8ak, T, 1/2tsp sesame oil. 6-8 platinum papers. 1
bean curd.
E Method:
1. WP KB EYIWE, SIFEIT. B 1. Soak the shrimps and chop
. B, SIS B SR the parsley with the seasonings.
BHUE LT, sesame oil and bean curd and wrap in the plati-
2. d}ay‘m(ﬂ]looog v num papers.
ﬁj[% " 2. Heat some oil (about 1000g) pour in the
fﬁ{g)\ ([._’gg 3 heated oil one by one and fry until done.
ﬁ%}:‘gé’gﬂﬂjo Serve.
\
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Pepper soup with tomatoes and noyal balle

LY
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Ingredient:

150g tomatoes. 150g wrapped royal balls.
1tsp garlic and celery. 2tsp millet wine. 1/2tsp
white pepper powder. 2 glasses of light soup.

5g salt. 6g chicken essence.

Method:

1. Soak the royal balls in the boiled water for
5 minutes. Peel the tomatoes and cut them
into pieces.

2. Heat some oil with garlic, celery, Pepper,
and sizzle some wine and soup. Put in the
royal balls, tomatoes. Add the seasonings.

Cover the pan and cook till done. Serve.
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