Reminiscence Hometown
Dishes
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Secramble cereal's swarm with Nan-pan-sbun ffavour
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Ingredient:

150g cereal's swarms. 1/2 fried twisted dough
sticks. 5g whitebaits. 25g peanut grains. 1/2
red chilli. A little minced garlic. Itsp light
soy. 10g monosodium glutamate. 1/2tsp pep-

per powder.
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1. Fry the clean
whitebaits with the ~
cereal's swarms on the boiling oil thoroughly.
Pick them up and dish.

2. Saute the minced garlic, ginger slice, chilli
rings and the whitebaits with the twisted
dough sticks grains. Scramble them over
strong fire for 3 minutes. Sprinkle the mono-
sodium glutamate, light soy and pepper pow-

der and serve.
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Balsam pean
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Ingredient:

2 balsam pear (about 300-400g). 500g streaky
pork. 3tsp dark soy sauce. 2tsp oyster oil.
Itsp fermented soya beans. 5g monosodium
glutamate. 2.5g sugar. I cup of light soup.
2tsp pepper powder, sesame oil and millet

wine. ltsp light soy sauce.

Method:
1. Cut the balsam pear in halves.

Remove the base and the corns and

cut the whole gourd into 4 porks. In-

fuse the streaky pork with some dark soy
and fry them in the boiling oil (about 120C).

Pick out and slice it.

2. Put all the ingredients into an earthen bowl !

and stir them. Put the balsam pear slices and

the meat slices one by one (a gourd slice and
then a meat slice) on the ingredicnts. Add the
remaining juice and steam for 50 minutes.

Dish and serve.
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Scmmered frog with beer
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Ingredient:

500g frog. 2tsp chopped celery. dried mush-
room and slice ginger. 50g wet verminicelli.
2 glasses of light soup. 5g salt. 10g monoso-
dium glutamtae. 2.5g sugar. 1 glass of beer.

1/4 lemon.

Method: \/ e -
1. Clean and —r/ \--’/ ‘ W ‘
cut the frog, slash the lemon. \._/
2. Saute the chopped celery, the mushroom
and slice ginger. Quickly-fry the frog. Sizzle
the soup, the seasonings and put into the
vermicelli. Simmer the soup to boiled. Ladle
in saucepan. Put in some beer and slice lemon

to simmer for a while when serve.
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Petper wine scoemer Cobater
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Ingredient:

750g young lobster. 1tsp chopped and dried
chilli. 5g salt. 10g monosodium glutamate.
2.5g sugar. 1/2tsp chopped Chinese prickly
ash. 2tsp millet wine. 2tsp mashed garlic,
grated ginger and grated chilli. 3tsp chilli

wine.

Method:

Fry the Chinese /\
prickly ash. Pous

some chilli wine to quick-fry the garlic, gin-
ger, chili. Sizzle the wine and the soup. Put

into the cleaned lobster and flavour ingredi-

ents. Cover the lid to simmer .
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Dapanese chaging disk
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Ingredient:

50g shrcdded Japanese taro. 100g west cau-
liflower. 200g diaopian, shrimp flesh and
dricd scallop. 1/2 bean curd. 2tsp Japanese
fermented soy bean sauce. 5gsalt. 7.5g Japa-
nese monosodium glutamate. 2.5g sugar. 2

glasses of light soup. 50g Japanese wine.

Method:

1. Cut the west cau-
N

liflower and the bean L

curd.

2. Saute the fermented soy bean sauce and

add into the ingredients. Sizzle the wine and

soup. Then season and pour down the bean

curd, shredded taro and the west cauliflower.

Cover the lid to simmer.
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