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Various Relish Dishes

i) L Job bk

Feied eel with parafey
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Ingredient:

5002 mud cel (boncless). 30g parsley. 7.5g
sugar. 5g monesodium glutamate. 2.5z sale.
1#2tsp sesame 0il. 50g smashed garlic. 2tsp

pepper powder 1isp starch, 2tsp millet wine.

Method:
1. Heat the wok, pourin

the oil {a litile more

than usualy, Quickly
fry the eel string. Sizzle
some wine on it. Add the salt and the
monesedium glutamate, the sugar. Fry them \
till well-done. Add the water, the sesame oil

and the starch.

2. Put the raw cilantro and the smashed gar-

lic on the ecl. Sprinkle some pepper powder

and boiled oil on it. Dish and serve.






1.

P IH SR BE B0

Sten-fnced leef with green califage hearte
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Ingredient: 5
750¢ green cabbage. 20g pickled beef. 10g
menosedium glutamate. 2,5g light soy sauce.
2g salt. 2.5g sugar. ltsp starch. 2isp distilled
spirit. 3 slices of ginger. 3 stalks of shallot.

Method:
1. Wash and cut the green cabbage with scis-
sors to save the cabbage's heart. put 1ogether
with the soy sauce, salt, sugar, monosadinm
glutamate, starch and a little waler. Mix them
and set them aside,

2. Heat some oil in wok. Add some

ginger, shallot, beef. Stir- fry
quickly till the beef half
done. Quickly put in the

green cabbage, sprinkle
some wine. Add the
mixed ingredients and
cuok for a while, Dish

and serve.
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Various Relish Dishes

P 1 !

Bracsed chiclben’s dutestines

34 ingredient:
B2 % I gl ) 200g. rE 2 chicken's intestines. 200g voung chicken.
Fah, KBB4, 7. T 4 slices of ginger. 4 stalks of scallion. 50g
FI50g, HWEHLIFE, 0 ET- 8 garlic and dry shallot. 2tsp miliet wine. 5g
B 10, 4E 2, Jp, HEPEE S salt. 10z monosodium ghitamate. 2.5g sugar.
HEL, BRh. S dtakEE g, 3 wp groundbean paste. 1/2tsp sesame oil and
pepper powder. !
B Method: -
WRIBEBEHFZHEF. =, Ak Str-fry ginger, scallion,
AT i K TR A58 Y. garlic and ground been
ABCHEL, E T RE . &M paste. Add chicken's intestines and
HEAT . young chickens with wine and all the season-
- ing sauces with strong fire. Braised it undi¥ it
— ; EA is done, Cast some sesame oil and pepper ,
B - —— powder. é
4 e
;L':ﬁ'
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Stcr grced fungus with ox apleen

Ingredient:

P Ht5e. WA MR 300, 75g dried fungus. 300g ox spleen (well

Mgt 30g, f5e. WK 102 1 cutted). 50g juice of destilled grains. Sg salt.

#2508 SFHrzER 10p monosodium glutamate. 2.5g sugar. 2tsp
starch.

Method:
1oom R KB SR, 1. Soak the dricd  @e
AL ik . fungus. Slice the ox =
2. BEE T UG M R B 2 T, : spleen and wash it
TaiH. BEi . Hh . k. g 2. Heat some oil in a pan. Stir- fry the ox
Sk HUSE DA I 2t R K spleen il 80% done. Add dried fungus and
(AR =] T ' juice of distilled grains, salt, monosedium

glutamate, sugar. Mix and stir-fry till done.

Dish and serve.
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Ingredient:

21sp sichuan thick chili paste. 150g soaked
tendons  50g winter bamboo shoot and dried
wititer mushroom (sitiped). 142 plass of wa-
terl chilli. 3 doed red pepper. A little onion.
Itsp sesame o1l. A little pepper powder. 10g
monosodium glutamate, 4g salt. 1isp soy

sauce. 2tsp starch.

Method:
Heat some oil ina

T
§
f

pan Stir -fry the

(..
) 4
|
\

winter bamboo e //
shoots, dried winter

mushroemn, enoin and dded red pepper. Add
the thick chili paste, tendons, some soup and
some ingredicnts. Cook them over mild fire
till done. Add the mixture of the starch and

the soy sauce. Sprinklc some sesame oil and

pepper powder.
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