


\

'S

S

S
MR/ #
HiZ i




B BERSE B (CIP) #iE

KEMRFE(2)/ Rz
—ZEH G LB FE KSR
ISBN 7 - 5390 - 1693 - 0

I. RFEMAREQ)

0. Fax

M. %4

V. T8972

[ FrE. 5% ™ (Internet ) 341k
HTTP://WWW . NCU.EDU.CN:8X/

REREIKE(2) Rz

i

AR
1T
Eagsis

EN Rl
24
FE
FH
ED 3K
En&
R
#S

E

PR BOR Rt

HETHHK 175

BB %% :330002 HL3E: (0791)8513294 8513098
T~ B B ED R 58 5 4 2.8 BR 2\ =)

Kb FTHEAE

787mm x 1092mm  1/16

74 T

3

4001-7000 1

20004E 1 A% 1R 2000 4E7 A4 2 YENRI
ISBN 7 - 5390 - 1693 - 0/TS*62

18.00

(BOBHRR B 5 FLIR B B IR, 7 1) Hh AL H RSB SRR ER T R4 )




e B . L il s A "

g@zﬁ#% CFEHEIEEE - - - - o e e e e e e e 3-4
Spare Ribs With Soya Bean Sauce - Stewed Pig Trotters With Peanuts

%-&,}:%Hﬁﬂ— . @%%H} ............................ -6
Stir-Fried Gizzard With Ginger - Fish Fragrant Liver

AR HEERFE - - - v v v v vm e 7-8
Beef Balls - Five Spices Dried Beef

B/HIHER - WDEEFRE - - - v e e 9-10
Stewed Sea-Cucumber With Spare Ribs - Beef In SKewers

AEEIDALL - E NPELL . - - e e 11-12
Fried Burdock With Shredded Beef - Fried Shredded Pork With Turnips

BEER o UDTUBME - - e e e e e e e e e e e e e 13-14
Grilled Fish - Stir-Fried Gizzard With Cuttlefish

FEEM - INBTIEAE -« v oo e e e e e e 15-16
Braised Dried Oyster With Hair-Like Seaweed - Deep Fried Fish With Peanuts
B AESEEE - - - e Ceee 17-18
Stir Fried Cuttlefish Ring With Pickled Mustard - Baked Crab With Cheese

EH 5(1% . %%&—m;lm, .......................... 19-20
Seaweed Rolls - Golden Prawn Cake

ERiA:: 3 Bt . oo e e 21-22
Chrysanthemum Cuttlefish - Steamed Fish With Sweet Bean Paste



NERE - FEFE 2%t nn s 23-24

Eight Treasure Hot Sauce - Beef And Asparagus Rolls

FEASE PRI . e e e e 25-26
Stir-Fried Asparagus With Garlic - Salad Bamboo Shoot

MrEMER - BRI - - - - v v v e e e e e e e e e e e 27-28
Stir-Fried Mixed Vegetables - Stir-Fried Bean Sprout With Salted Fish

FERFMN - BREE - -« - v v v e e e e e e e e e e 29-30
Minced Shrimps And Meat In Hard-Boil Egg - Braised Bean Curd

A L = -~ = 31-32
Chicken With Egg Whis - Three Colours Egg

M7 - BEHSS - I I IC I 33-34
Hot And Sour Soup - Fungus With Pork Ribs Soup

BIRNEXRG - FFRARIG - - - - - - oo 35-36
Winter Melon And Corn Soup - Mustard Green With Pork Soup

11D G R < 4 7 N N 37-38
Curry Fried Rice - Stir-Fried Dried Rice Noodles With Seafood

b S vl T == - ) 39-40
Chicken Salad Bread - Hamburger

B = o - 41-42
Cheese Cake - Lemon Pie

MIMESE R - FABRE -+ -« o v o e e e e e e e e 43-44

Coffee Jellies - Sunkist Jellies




0%

FERMRPWE, REEEHRE. BEXRRS
RBEA . hOA 1 RREIK (BghK) K #F0/0FEAR
¥y, LURFHH 1959, M L1 RSB 1/ NMRFE,
BOTTFENE. WMARRY . LIBNE, B8TPE
B 28 BEBRFRRR, BIDAFTEE
ST, RMEERT . BB BENED 120
BREER. Tg8KXA, BMZZRFTE-

= 1 7 @

700 LB D 500 FLE8 7]

2TE 12 30%) 25

418 37 45

Fry Egg

The most important point to note in using microwave oven
to fry egg is on stiring. Break the egg in a bowl, add in
1 T. of water (or milk), salt and a dash of pepper, stir
thoroughly. Add in 1 T. of cooking oil or one small piece
of butter. Cook in microwave oven on high heat uncovered,
stir twice during cooking. The eqg is do not cook for too
long, as the egg will turn dry and hard, when it appears
soft and wet. Leave it in the oven for 1 to 2 mins. more
before consumption.

COOKING TIME
NUMBER 700 watt 500 watt
2 PIECES 112 mins. 2 mins.
4 PIECES 22 mins. 3Va mins.
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Poach Egg

Poach Egg

Bring one cup of water to boil. Add a little salt and few
drops of vinegar (vinegar helps the egg white to cendense).

Break the eqg onto the greased plate or mould, prick the Break and put the egg into the water. Cook on high heat
yolk 2 -3 times with toothpick. Cover with cling wrap, set uncovered. A half-done egg will take about 1 min. to cook,

defrost button fill egg yolk firm and set. Let stand for 30 while.a well-done egg will need 1 min. and 15 sec. (500
sec. before consumption. watt.}. Do not prick the egg yolk when cooking with this

method, as the cooking time is short and the egg is cook-

COOKING TIME ed in the liquid.
NUMBER 700 watt 500 watt
1 EGG 45 sec. 1 mins.
2 EGGS 1Y%2 mins. 2 mins.
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Ingredients:

600gm spare ribs

2 T. soya sauce

1 t. sugar, Vs t. pepper

1 t. cornflour, 1 T. oil

a little of spring onion and
ginger

{1 T.soya sauce

@

2 pieces of star anise
1 piece of cinnamon bark
1 T.sugar, 1 cup stock
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Ingredients:

300gm peanuts
1 kg pig trotters
3 stalk spring onion
few slices of ginger
2 pieces of star anise
1 piece cinnamon bark
® { V2 cup dark soya sauce
Y2 t. sesame oil. 1 t. salt
1 T. rock sugar
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SPARE RIBS WITH SOYA BEAN SAUCE
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Method:

1. Marinate spare ribs with @ for 30 mins. (fig. 1)

2. Place spare ribs on plate. Cook on high heat for 5 mins. (fig. 2)

3. Transfer spare ribs to containers. Add ®, cover and cook on high heat
for 10 mins. Turn to medium heat {power 5), cook further for 15 mins.
Stir twice during cooking.

STEWED PIG TROTTERS WITH PEANUTS /
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Method:

1. Soak peanuts in water for 1 hour. Wash pig trotters and prick skin with
toothpick.

2. Place trotters in pot. Cover and cook on high heat for 6 mins. (fig. 1)
Remove and rinse with cold water.

3. Heat 3 T. oil in pot. Add spring onion, ginger. Cook on high heat for
5 mins. Remove and add trotters. Peanuts and @ (fig. 2). Cook on high
heat for 10 mins. Stir once during cooking.

4. Add 4 cups of hot water to frotters. Cover and cook on medium heat (power
5) for 40 mins.
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Ingredients:
4 duck’s gizzard
1 big piece of young ginger

1 T. soya sauce
® Y2 t. sugar

Ya t. wine

Vs t. sesame oil
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Ingredients:

400gm pig’s liver

1 T. chopped spring onion
1 t. chopped ginger

1 T. chopped garlic

1 T. hot soya bean sauce

® { 1 T. soya sauce
1 T. cornflour

1 t. cornflour, 1 T. soya sauce

{1 t. sugar, Y2 cup stock
)

1, t. sesame oil

STIR-FRIED GIZZARD WITH GINGER g
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Method:

1. Clean gizzard, cut deep slit till white part and slice thinly. Add @ and
marinate {fig. 1), mix with 1 T. oil. Cover and cook on high heat for 2 mins.

2. Shred the young ginger, add 1 T. oil and 4 t. salt, cook for 2 mins. Add
in gizzard (fig. 2), cook for another 2 mins.

FISH FRAGRANT LIVER 7 /
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Method:

1. Cut liver into slices and mix in @ and 2 T. of oil (fig. 1). Cook on high
heat for 3 mins.

2. Put 3 T. of oil in pot, add spring onion ginger garlic and hot soya bean
sauce. Cook on high heat for 4 mins. Add @ (fig. 2). Cover and cook
on high heat for 2 mins. Mix in liver (fig. 3). Cook further for 2 mins.
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Ingredients:

400gm beef, 100gm pork fat
1 piece dried orange peel

2 stalks chinese parsley

2 eggs yolk, Vs t. soda

Vs t. alkali water

300gm watercress

Y2 cup water, 2 T. cornflour

1 T. soya sauce, V2 t. salt
® | v t. pepper, V2 t. sugar

Vs t. sesame oil

1 T. mustard
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Ingredients:

1 beef (shin)

1 T. wildpepper, 2 cloves
@ | 2 pieces of star anise

1 piece of cinnamon bark

2 pieces of licorice

3 stalks of spring onion
1 piece of ginger

® 1 T. rock sugar
Y2 cup soya sauce
1 T. wine, 1 t. sesame oil
3 cups hot water

BEEF BALLS 7
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Method:

1. Soak dried orange peel in water till soft. Wash watercress, place it on plate,
cover with cling wrap and cook on high heat for 4 mins. Rinse in cold water.

2. Minced beef together with orange peel, chinese parsley, use back of knife
to beat it in between mincing. Add in egg yolk, soda, alkali water and water.
Beat fill springy (fig. 1).

3. Add @, and mix in chopped pork fat and cornflour. Stir well and form into
balls (fig. 2).

4. Line watercress onto plate. Place beef balls on top. (fig. 3) Cover with
cling wrap and cook on high heat for 4 mins.

FIVE SPICES DRIED BEEF /
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Method:

1. Prick the beef (fig. 1) and cook on high heat for 6 mins. in a pot under
cover. Remove and rinse in cold water.

2. Put @ and @ in pot. Cook on high heat for 5 mins. fig. 2)

3. Put beef in five spice grawy (fig. 3). Cook on high heat for 10 mins. Lower
to medium heat (power 5), cook for 20 mins. Stir twice during cooking.

4. Leave the beef in five spice grawy for 4 hours. Cool before slice it and serve.

8
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Ingredients:

2 sea cucumber, 3 slices ginger

%2 bamboo shoot Method:

400gm spare ribs 1. Clean sea-cucumber discard the intestines and slice it {fig. 1), add in @.
5 pieces of black mushroom Cover and cook for 5 mins.

2 stalks of spring onion 2. Add @ into spare ribs marinate for 30 mins. Cover with cling wrap. Cook

: . 3. Heat 3 T. of oil in pot add spring onion, ginger and mushroom ({fig. 2).
8 slices of ginger Cook on high heat for 5 mins. Add @ an(?sp%re ribs, sea—cucumbe? (fig.
3). Cook on high heat again for 10 mins. Lower the heat to medium (power
® { 1 T. soya sauce 5) and cook for further 10 mins.

Ys t. sesame oil

{3 T. oyster sauce

1 stalk spring onion on high heat for 5 mins.
® {

Y2 t. wine, 1 cup water

1 t. sugar, 2 cups stock
Vs t. sesame oil
Ya t. pepper, 1 t. cornflour

WRER B BEEF IN SKEWERS /
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Ingredients:

500gm beef, 2 T. butter
® {5 garlic, 2 red chilli
Y2 t. pepper corns
{1 T. lemonade , 1 T. sugar Method:
@

1. Slice beef, pound @ into paste (fig. 1).
? g‘.gsi%}ézrs?ﬁfse 2. Marinate beef with @ and @ for 20 mins. Mix in butter (fig. 2).
' 3. Secure beef in bamboo skewer. Place on rotating plate (fig. 3). Cook on
high heat fo 4 mins.

10
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Ingredients:

1 piece of burdock

200gm beef

Y2 t. salt

1 t. cooked white sesame
1 T. soya sauce

@ Va t. sesame oil
1 t. cornflour
1 t. sugar
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Ingredients:

200gm shredded pork tenderloin

400gm turnips
1 T. soya sauce
Ya t. salt
1 T. soya sauce
@® {‘/4 t. sesame oil
1 t. cornflour
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Method:

1. Skin burdock (fig. 1) and cut into fine strips, soak in salt water immediately
to prevent turning brown.(fig. 2).

2. Cut beef info strips, mix in @, and 1 T. oil, cover with cling wrap. Cook
on high heat for 3 mins.

3. Mix burdock strips with salt, 1 T. water, 1 T. oil. Cover with cling wrap.
Cook on high heat for 5 mins. Mix in cooked beef (fig. 3). Sprinkle with
white sesame.

FRIED SHREDDED PORK WITH TURNIPS /
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Method:

1. Cut turnips into fine strips, mix in light soya sauce and 1 T. oil {fig. 1).
Cover with cling wrap and cook on high heat for 5 mins. Stir once during
cooking.

2. Mix shredded pork with @, add 1 T. oil. Cover with cling wrap and cook
on high heat for 2 mins.

3. Add turnips strips into cooked pork (fig. 2), mix in salt, cover with cling
wrap and cook on high heat for 2 mins.
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