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E99 castard & towel gourd cook roge

@ Ingredient:

£ 150g, H5300g, WHE1IH. 150g towel gourd. 300g frogs. 1egg. ltsp
INER L NBEBE R, ES slice ginger and shallot. 200g light soup. 5g
200g, 5z, 2.5z, O 5. salt. 2.5g sugar. 5g chicken essence. 1/2tsp
FRIM . BB LR . sesame oil and pepper powder.

Method:

1. 2 N ;£ 1) 1. Peel the towel gourds, clean and cut them
i =i into pieces; cut the frog and wash them.
e, BT 2. Quickly-fry the ginger, shallot and frogs,
??* B’J H X% 9? H’ ° fermented towel gourd, add the seasoning and

2. BREAEBEE., ZNBLEH cook for a while, sprinkle the sesame oil and

Ko AW FE E B B8 L RR pepper powder, dish and stir with eggs.
R I BREITANE, &
RIS EMR S ST .







Pry lily and twe crisp deliccous

MESF A8, BRIt 2008, HA.
FET 2008, MER . DB
1 %R, EWmEm2 K, &
1.5g, EI¥E2.5g, MRk,
B2 %K, HH100g.

1. BEHHA G EREZT CKE
N, Lt REARYIE .
2. BREZERMHEEEAG,

Ingredient:

200g salted sleave-fish and pork tripe. 200g
fresh lily and honey bean total. Itsp slice gin-
ger and onion. 2tsp magic soy sause. 1.5g

salt. 2.5g sugar. 1/2tsp starch. 2tsp millet

wine. 100g light soup. N
Method:

1. Peel and clean the lily, boil Ps ’
the lily and bean till 80%

well-done, chop the sleeve-

———r

A&, WL S EARE L fish and pork tripe.
FFiF 4 My 2K B) X B WY, 2. Quickly-fry the ginger and onion, put the
ingredients in, sizzle the wine and soup, add
o the magic soy and other seasoning, fry i
_; -~ thoughly and deeply, sprinkle the starch w
s ter.
,/I./
R W
e N
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Brocl sleeve-fisl nall

el Ingredient:
BRI S00g, EiH. BHEH 508, 500g fresh sleeve-fish. 50g dark soy sauce.
ERFE 2 R, #HHE 1 ARK. 50g honey. 2tsp magic soy sauce. 1tsp mashed

onion.
Method: “

U v B I (R A b L B 5 24 Clean the sleeve-fish,

5B, AR R 10 mix and salt the sleeve-fish with

SHEREER. other ingredients thoughly for about 5
minutes, broil the mixture in the microwave

oven for about ten minutes.
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Hasbed garlic steam green shellfcsl

Lm Ingredient:

HWIIREH 1508, F11500g, # 150g mashed garlic. 500g green shellfish.

Tﬁ;ﬁ% 145, &, Aasge. ’)g Itsp hot sauce. 2.5g salt. 2.5g sugar. 5g

XS, BRI SR S o 55 R chicken essence. 1/2tsp seasame oil and pep-
per powder.

&

Method:

FHO#MIT {713(33 Shell and clean the shellfish, spred them in a
WEMd, B dish, mix the garlic, sauce, seasoming, oil and
M. B, pepper powder thoroughly, sprinkle the mix-

Bl K BE . ﬁﬂ’ﬁﬂ*‘ﬁ. ¥y B i ture on the dish, put into the steamer and steam
AWM., ARYSORERD for about 15 minutes.

b IR ER B A 50
RETT.

N\

1
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Reice-cnsect steam egg custard

Ingredient:
KM 1508, WEIH, 4. 150g rice-insect. 3 eggs. 100g shredded bar-
YEW . 2. K. BRIKZ . 3 becued pork, shredded ginger, parsley, fried
A 3 100g, BET. B AL pork, shredded tongerine peel and cooked
R, g, AR 1.5e. slice garlic total. 1/2tsp sesame oil and pep-

per powder. Sg salt. 1.5g sugar.

ey

Method:
¥ 5+ R Put all the ingredients into a casserrole and
B A [N ¥ B mix thoroughly, then broil for 2 minutes.

WAIZIFA
E kP e 2 s> e BT







