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1" m fond of cooking, eating and music. Because food can give me satisfaction
from material. music can release my feelings. especially the stories in love songs which
seemly happen on myself. It” s reasonable that love songs are related with love. But how
about food with love? The answer is: both food and love need us to cherish and consider.

In fact. I like cooking since I was young. When I had long vocation, I often stayed
home to listen to dear music and think what I should cook. Sometimes, | even didn’ t
know whether the meals were suitable to eat or not. Oh...!While I let my family and
friends taste my meals. | was really nervous. Becuse [ wondered they liked to eat or not.
When I grow up, I still cook for my beloved at my spare time.

Nowadays, daily love activities are made up of movies and Karaoke and so on. Do
you ever think. on a weekend, you listen to light music and cook for your sweetheart with
a candle” You should believe the romance can bring great happiness and feelings for
you. One has said that love is as same as recipe full ot different feelings . such as sweet
and bitter! But my recipe is made to cook for my lover with care and happiness. It
can’ t be complicated. It only needs your attention. Because simply love is the most innocent!

Therefore, I choose some menus for lovers. Hope they can give you inspiration.
With your thoughts and cares, you can get rid of tedious life and move into the changing

food world. eventually. find your romance and happiness!

JEROME S1U
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Green Pea Soup with Scallop in Baked Potato ,
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8 Ingredients Method
2 American baked potatoes 1. Boil the potatoes. Let cool and horizontally cut off '5 of the
s cup green pea potatoes. Scoop out the flesh to make bowls,
1 cup chicken stock 2

. Put the green peas and chicken stock in a food processor and puree.

s cup skimmed milk Transfer the puree in a pan and bring to a boil. Stir in the skimmed

'+ cup real cream milk, real cream and seasonings.

i 60g scallop 3. Cut the scallops into small cubes. Cook thorough in boiling water.

ﬁ Seasonings Add to the green pea soup and bring to a boil. Pour the soup in the

Y% cup white wine potato bowl. Preheat the oven to 200 C and bake for 20 minutes.
1 tablespoon butter Serve.
White pepper powder

/2 teaspoon flavored salt
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Prawn cocktail with tomato)
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Ingredients

2 big tomatoes

80g prawn meat

1 avocado

Mint for garnish

2 prawns, middle size
Seasonings

2 tablespoons sweet white wine

' tablespoon white wine vinegar

1 teaspoon lemon juice
2 tablespoons olive oil
/> teaspoon honey

/2 teaspoon flavored salt

White pepper powder
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Method

1. Wash the tomatoes. Cut off the top and scoop out the flesh. Leave
the skin intact. Reserve.

2. Scald the prawn meat, soak in iced water, then drain. Dice the
avocado and place in the tomato cups.

3. Combine all the seasonings and prawn meat. Stir well. Place the
prawn meat over the avocado flesh.

4. Scald the middle-sized prawns. Remove the shells but retain the

tails. Hang on the tomato cups. Garnish with fresh mint or parsley

and serve.
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Korean Chili Squid )
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+ Ingredients Method
! 2 cucumbers 1. Remove the membrane from the squid and wash. Make parallel
\‘ 3 teaspoons minced garlic cuts on the surface of the squid. Then cut into small strips.
1 fresh squid, middle size 2. Cook through the squid strips in boiling water. Rinse with cold
| White sesame, cooked water and drain.
Seasonings 3. Cut the cucumbers into 2-inches-long strips. Add salt and stir well.
, /> teaspoon flavored salt Set aside for 10 minutes. Rinse and drain.
R 2 tablespoons chili salt 4. Add all the seasonings and minced garlic to the squid and cucum-
1

2 tablespoons castor sugar ber strips. Stir well. Sprinkle white sesame on the top. Serve.
1 tablespoon white vinegar

3 tablespoons sesame oil
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Jellyfish and Cucumber Salad)
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. Ingredients

: 1 cucumber

i 320g dried jellyfish

B Marinades

1 tablespoon fish sauce

1 tablespoon sesame oil

' tablespoon Chinese red vinegar
' teaspoon chicken powder

', teaspoon chili oil
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Method

1. Thinly slice the cucumber. Place in a platter.

2. Wash the dried jellyfish. Shred and cook through in boiling water,
then rinse and soak with cold water to let swell and attain a brittle
texture.

3. Drain and pat dry. Combine with the marinades, stir well and let

set for 30 minutes. Serve.
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Italian Seafood Salad in Balsamic Vinegar /}
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. Ingredients
‘ 80g prawn meat
80g cuttlefish rings
100g lettuce
2 shallot cloves, minced
Zest from ‘2 lemon
2 tablespoons white wine
2 cups water
- For the dressing
4 tablespoons olive oil
1 teaspoon flavored pepper salt
1 teaspoon minced parsley
1 teaspoon lemon juice
1 tablespoon balsamic vinegar
1 teaspoon French mustard

% teaspoon minced thyme
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Method

1. Add the minced shallot, lemon zest, white wine and water to a
saucepan and bring to a boil.

2. Add the prawn meat and cuttlefish rings. Cook thorough, rinse
with cold water and drain.

3. Wash lettuce and pat dry. Place lettuce in a platter, then top with
the prawn meat and cuttlefish rings.

4. Mix well all the ingredients of the dressing. Pour on the seafood.

Toss well and serve.




