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Ingredient:

3 yanng pigeams. 30g asparagus and other
green segetable, 1.5 monosodium glutamaate.
fg sl 3g sugar Wisp starch, 1/2tsp popper
puosssher. 12sp sesame ol 2 epg white, T1sp
distilled spirtt. 3 sJices of gimger, 3 siripped
shallot

Wathod:

1. Debone and cul the pigean. Clean and sel
itaside, Peel and chop the aspargus, heat it in
the hoiling water. rinse it with cool water. Set
11 ande

2. Stir-fry yuickly the chopped pigeon with
«liced ginger and stnpped onion. sprinkling
the distilled spirit. Add the asparahus. the salt,
the sugar and the moagsodium glulanste, Re-
e when i iy iender,

3. Mix the egg white with the boiled season-

ing of starch, scsaine eil and pepper powder

thoroughly in a pot. Four it over the pigeen

wind the asparagus. [Dish gnd serye.
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Ingredient: F T
2 voung pigeons {about A0 each),

Hisp Reme wine. 1 hig ginger. 4 shallots 250
sall and sugar. 7.52 monosadion glutamale.

Fap Zhejiang Vinegar, 1isp maltose,

Mothod:

I Infuse the cleined prgeons into mse wine
and chopped ginger, shallots, monosodium
elutamate, salt, sugar for A0minutes, put the
pigeons into boiling water.

2. Simimer the vingga . maltese, wrm out the
fire. cover the pigeons with the juce. then
drain them (about 20 minutes ).

3 Put the pigcons into oil (100°C ) w fry it

quickly.
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Ingredient:

blittle pigeon {sbout J0023. 3sp puning bean
sittees 1 fresh oty leafl. 2.5p salc 16g mono-
socfiim glutsmiate. 2tsp Than fermented fish

drop. 2tp strch. tsp shredded ginger,

the monosadinm gluamate, the siarch, bean
sauce with the prgeon in the container evenly.

Pack thermn with a lotes leal tightly Then put

100 pastey. Sleam it in a wob, s or some
water for 2 minuics, Open the lotus leat

when senve,
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Ingredient:

75 chicken, 100z lemon. S0z sugar, e
sdlt. 16g monasodum glutamate 34 com
pasder. 3isp rose wine, 11sp cheese pow-

der.

nate it with the ~live greem lemon. cam pow-
der, wine , <alt and the monosedium glaGm
and 2tsp of starch for 20 mines.,

2 Heat the oil tibout 1000g 1 ina pan, Put the
chickens one hy one into the pan. 17y them
till well- done, Rernove and drain

3. Bring the lemen juice, sugar, cheese pow-
der 1o bail. Then add Ttsp of stareh und pour

uver the chichen. Dish and serve.
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Stew goung pigean with gazbce
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Ingredient:
ANg parlic. 1-2 pizeons. 508 suwar. 100g
monasodiom glutanute. dep starch, Hig salt.

2ip Maltose, Map zhyjisag vieegarn

Method: <2
- S -
1. Slash and vlean "'-“‘\-.
—
e young pigeon. Chop - “&-“
the garlic with water ko mabe uice. “"'

2. Infuse the prgeon o the gache utee,
manonodium glutamate. sall, sugar, strch fir
2 hours. And then put it inwe the boiling waer
Tor 4 while,

3 Sipmer the vinegur and maltose mio crisp
tuice. Pour on the pigeon. Dev in the air for
20 minutes.

4 Heut the oif 130081 ta 100 C . Deep-rry

the pigeon Ludbe the pigeon.



