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Purple bienba. dry tangercae peel scramble dace
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Ingredient:

25g fresh purple herba. 2tsp shredded tan-
gerine peel. galic and ginger. 300g dace meat.
2tsp oyster oil. Sg salt. 2.5g sugar. S5g chicken
essence. 100g light soup. 50g millet wine.
Itsp sesame oil and pepper powder. 1tsp

starch. 1tsp purple sauce.

Method:
1. Make the daces into ball '

shapes, clean and drain.

2. Saute the purple herba, shred-
ded tangerine peel, ginger and garlic, add the
dace balls and scramble with strong fire. sizzle
some soup and wine. Add oyster oil. Sprinkle
some sesame oil and pepper powder and

S€rve.
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Fermented red beau card eel fry sbredded latus ooty
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Ingredient: ‘.'.

250g mud eel slices. 150g . :;h

shredded lotus roots. 25g \ﬁ/

red preserved beancurd. 2tsp oyster sauce.
2.5g salt. 2.5g sugar. 7.5g monosodium
glutamate. 2tsp millet wine. 50g ginger juice.
ltsp garlic and ginger slices. 1/2tsp sesame

oil and pepper powder. ltsp starch.

Method:

1. Cut the eel slices and clean.

2. Saute the ginger, garlic and sauce. deep fry
the eel slices and lotus roots slices, sizzle the
wine and ginger juice, put into the flavour
ingredients and oyster sauce to fry, sprinkle
the sesame oil, pepper powder and starch wa-

ter till it is well-done.
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Masbhed fermeated soy bean and peanuts fry crab
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Ingredient:

2tsp fermented soy bean \’N 4
100g peanuts (without

peel). 500g crab. 2.5g salt. 2tsp soy sauce.
1.5g sugar. Sg chicken power. 2tsp millet
wine. 150g light soup. 2tsp mashed garlic

and grated ginger.

Method:
1. Clean and cut the crab, chop the fermented
soy bean.
2. Saute and ginger, garlic and fermented soy
bean, deep fry the crab, sizzle the wine and
soup, put into the soy sauce and flavour in-

gredients to fry, then sprinkle the peanuts.
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Heart of galic fry cel
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Ingredient:

250g heart of garlic. 200g mud eel. 2tsp
sliced ginger and shallots. 5g salt. 2.5g sugar.
5g chicken essence. 2tsp oyster sauce. 50g
millet wine. 100g light soup. 1/2tsp sesame

oil and pepper powder. 1/2tsp starch.

Method:
1. Cut the eel slices and clean.
2. Saute garlic, ginger, shallot and the other

ingredients, sizzle the soup, put into the

flavour, fry 1o wel
done, sprinkle
sesame oil. pep-

per powder and

starch water.
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Garlic sécmmern west riucr mackerel
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Ingredient:
500g mackerel. A little
slice ginger and shallot.

100g garlic.

Method:

Cut the fish into chops. stir with wine and
starch. fry in the hot oil till it turns golden
brown. ladle. Saute the ginger. shallot and gar-
lic. put into the fish. and give some stock to

simmer.
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Frcil saud giuger batbe tuztle
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Ingredient:

1 live turtle (about 500g).
100g fresh sand ginger. 50g
millet wine. 10g oyster saute.
Sg salt. 5g monosodium glutamate.

I piece of tinfoil.

Method:

Slash the turtle and cut it, put the turtle and
millet wine into boiling water, ladle the slash,
put into salt, monosodiuma oyster sauce and
fresh sand ginger and stir it, wrap with tin-
foil, put into bake oven (or microwave oven)

bake for 5 minutes.
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Brocled park babe tuntle
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Ingredient:

I turtle tabout 750g). Itsp broiled pork sauce.
150g light soup. 50g millet wine. 2tsp grated
ginger. mashed garlic and mashed tangerine
peel. 2.5g salt. 7.5g chicken essence. ltsp

sesame oil and pepper powder.

Method:

Slash and clean the turtle, cut into pieces saute
with the grated ginger. mashed garlic and
mashed tangerine peel. sizzle the wine and

soup. put into the sauces, pour ingredients to

simmer till it is well-
done, sprinkle the
sesame oil and pep-

per powder.




