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Clopped alcve and bacan steam agster

Ingredient:

2 55/, BEE 100g, B8 W 2tsp olive. 100g dried oyster. 150g bacon.

1508, E22 155, Hah1 55 Itsp shredded ginger. ltsp light soy sauce.

H¥¥ 5g, BRES 55 Sg sugar. 5g monosodium glutamate.
Btk Method:

1. BB RIRKES, RRYES, 1. Soak the dried oyster in warm water. Slash
WA eI . the bacon. Clean and chop the olive.

2. WETABRMBMBAZERHES, 2. Stir all the ingredients. Add some oil and
b A A i — R AR b put on the plate. Steam over the water for 20
TERFEKZE 20 A 8hEpET. minutes.
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Ocled duck with large mustard leaf

WIS 1508, KIT3HK 400g, &
W 3K, #h25g, BRAE 108, B
¥E2.5g, By BRI I5L.

1. RIFRBRHFTEEA

2. AT r B EL, Bk,
ROWHFESME, BLHMA
KIFE. &
kg kAEY
1548 EpTa],

Ingredient:

150g oiled duck. 400g large mustard leaf. 3
glasses of light soup. 25g salt. 10g monoso-
dium glutamate. 2.5g sugar. ltsp shredded

ginger and tangerine peel.

Method:
e
1. Clean the mustard e

"~ .
&
leaf. Peel off the leaves - j‘g
and cut into pieces. ’
2. Use a little oil to saute the shredded ginger
and tangerine peel, fry the duck, sizzle the
soup. Put into the mustard leaf and flavour

ingredients. Simmer gently for 15 minutes.
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Fry Chcnese braccale and duck slices

aduad Ingredient:
WS H, ¥ 25008, £H. /D 1/2 oiled duck. 500g Chinese broccolli. 2tsp
BBt 25, KWK, & mashed ginger and shallot. 3tsp rice wine.
5g. BR¥§ 108, EWEse, K2 Sg salt. 10g monosodium glutamate. Sg
L, oK. sugar. 2tsp starch. 2tsp light soy.

Method:

i "f
%g?ggg
1. SRRy, HRAESY 1. Steam the duck, remove ‘E‘;‘.‘“f‘. 2

BHHEEH. the bones and slice. 1"«( ..,'" 3";5‘{%
2. ¥ 2Ek, &, & 2. Peel the Chinese broc "',_;G} w‘%’;‘g'

7_'(% H. coli, remove the leaves and
3. RBRTHESRE. £%, B cut into pieces, put into the boiling water.
H. FFETHRIEAERY,
GeLWmmuRE. S,

3. Saute the shallot and mashed ginger, quick

fry the Chinese broccoli and duck slices.

VI8 A Ak A Sizzle the oil, the wine, flavor with the ingre-
BT, dients, light soy. Thicken the soup with the

starch water.

&3-
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Lracsed tare and curd duck with cocanut mill and evaporated milk

Ingredient:

i, VK s0e, HREEL 50g coconut milk. 50g evaporated milk. 250g
250g, BEHS 150g, # 5g, [EF: taro (peeled). 150g cured duck. Sgsalt. 2.5g
2.5g, WB¥57. S5g, /INEEr. /NE sugar. 7.5g chicken essence. Itsp stalks of
A3t 1 3R, Mo N, Bk shallot and ginger slices. 2tsp millet wine.
1/2 JK#E. 1/2 glass of water.

oo Method:

1s #%Wﬁ*ﬁ%lﬁwfﬂigﬁa iy 1. Cut the taro into '-_\‘.
REPIEL & 2 5 43 8, _ grains. Steamn them. :

2. BB ZMAMSE, 2
L Bl
WY REK. §
R AmER 10
il N SR
WREDET,

Put it into the boiling oil

- for a while till it turns yellow.

Cut the cured duck into blocks and cook it
for 5 minutes.

2. Stir- fried the ginger. Add the duck, taro
with wine, coconut milk, evaporated milk and
) , water. Cover them. Simmér for about 10 min-

utes. Add the seasonings and serve.

ol
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Lracs sawsage, mocsten catestines and white biduey beans

Wk, Ml E 14, HE /2008,
e R, B2 5g, 2 5g,
X5 7. 58, EREM L, b
BB, MERK 2K, HE2
73R,

1. W& s 8. REVIER, A
HAELRYIIE.

2. BREBEZMAR G BT A
5, WL R IR, 1ok
W29 550 8h, BB . B
Rper,

=

Ingredient:

| sausage. | moisten intestines. 200g white
kidney beans. 2tsp oyster sauce. 2.5g salt.
2.5g sugar. 7.5g monosodiumn glutamate. 1tsp
soy sauce. 2tsp stalks of chive and pieces of
ginger. 2tsp millet wine. 1/2tsp sesame oil

and pepper powder. 3tsp light soup.

Method:
1. Cook the sausage .
and the intestines for

5 minutes. Remove (#'//1
both ends of the white

N s
v
U
kidney bean. Cut then into stalks.

2. Stir-fry the chive and the ginger. Add the
sausage intestines and the white kidney bean.
Mix well with the wine, soup and seasoning
sauces. Braisc them for 5 minutes. Sprinkle

sesame oil and pepper powder and serve.
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Greasy duck casked with bean curd

L

RS Q2h250g, GRE1H, &
B 508, EH KK, BRW. &

Wit
1. MBAFEAND N, TER,
LERBEREUA,

2. BRUBRE—-HMKE, &%
FEIR LB R GG E),
LELZTHR
K#E 15~ 204
o BUH K
L,
¥ BRI, Bk b
PR AR AT .

Ingredient:
1/2 greasy duck (about 250g). 1 bean curd.
50g winter mushroom. 1tsp shredded gin-

ger. 1/2tsp sesame oil and pepper powder.

Method:

1. Rub the bone of the
duck and slice the meat.
Slice the bean curd. Soak
the winter mushroom and remove the

bases.

2. Place the bean curd, duck meat. mushroom
in sequence. Add the sliced ginger. Steam over
some water for 15-20 minutes. Take it out.
Pick off the ginger. Sprinkle the pepper pow-

der. sesame oil and cooked oil. Serve.




