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Considering of the different tastes and nutrition as well as budget, many housewives fee it
really trouble in dealing with the two meals evervday and always think it over and over.

As time passing by, modern businesswomen have to take on the responsibility of being
both a wife and & mother. and furthermore have 1o work Tor life,

For most families. unlike lunch treated carelessly. supper must be taken seriously because
it 15 that time all the family members spend wgether, How to design the meal, however, becomes
i probiem for many people. And quite many women wander here and there i the market tor
what to eat, and finally get something 1s accomplishing the task,

In eftect. the best way for making various recipes is 1o get knowledge of the prices of the
ingredients by poing to the supermarket and food market regularly. If yoa know nothing about
the emerging kinds of pruducts. how can you cook new dishes” In addition, it is helpful to Irigger
your inspiration by usking experienced friends or reading appropriate recipes.

So [have written the two cook books, Lisas Stuple Set Menu and Lisa's Special Ser Menu,
for small families and 1 hooe they will help.

There are tifty-four recipes in the two books and | combined them to eighteen sets. [n some
sets [ may make two dishes by dilferent cooking but with the same ingredients and result in two
tastes. This way is realistic und fit the lifestyle for it saves much time in selection and preparation.
The most important points for homely recipes are cheap, nulritious and healthy us well as turning
complicated to simple. | think once all of these are reached it will be called perfect.

I fuct | didn'tindicate how to combine the recipes to sels und the recommended combination
in the books arc only to be references. You can take apart them und recombine flexibly as you
like or use it separately, | believe you can arrange them better.

[ hape the dishes recommended will bring you good appeti

» and much relish. Best regards.
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B8 Ingredients
75¢ minced pork
150z minced dace fillets
75g green potherb mustard
I15-150g bean curd puffs
1 clove garlic, minced
Y cup stock (or water)
8 Marinade for minced dace
2 cup water
W3 tsp salt
I3 thsp cornstarch
a little each of sesame oil and pepper
&8 Marinade
1 thsp water
1 1sp each of light soy sauce and com-
starch
a linle sesame oil
0§ Seasonings
12 1sp light soy sauce
112 tsp sugar
a little each of sesame oil and pepper
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Method

- Put in marinade to the minced pork and stir well. Add the
marinade for dace to the fish, stir well and make into the swffing.
Set aside.

(&3

. Rinse the bean curd puffs and cut in halves. Fill each half with
somie stuffing. Set asidz.

. Remove some leaves from the green potherb mustard. Rinse and
drain well. Then finely dice it Set aside.

e

. Heat 2 thsp of oil to sauté the minced garlic. Put in the pork and
the mustard and stir-fry for a while. Sprinkle with the winc and
pour in the stock {or water). When boiling, put the stuffed bean
curd puffs in. Cover to cook until the ingredients are cooked and

fragrant. Add the seasonings and stir well to serve.
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B iIngredients
225-300g ox liver
1 onion, shredded
1 shallot, sliced
a little chopped spring onion
3% cap red wine
M Marinade
1 thsp light soy sauce
1tsp cornstarch
pinch of black pepper
- Seasonings
12 thsp light soy sauce
lh 15p sugar
a little each of salt, sesame
oil and pepper
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Shallow-fried Ox Liver with Red Wine j
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Method

1. Wash the ox liver, pat éry and cut into thin pigces. Then add the
marinade and stir well, Set aside.

(5}

. Heat 34 thsp of ¢il in a wok, shallow-fry the ox liver until its
both sides are fragrant. Remove and set aside.

b

- Sauté the shallet and the onion with the remaining hot oil. Return
the ox liver into the wok and pour in the red wine and the
seasonings. Cover o cook for a while until the ingredients are
cooked and fragrant and the sauce is thickened. Scoop out the ox
liver and arrange on a plate. Finally, sprinkle the chopped spring
onion on top, serve.
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Crucian Carp Soup with Chayote |
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. Ingredients
| 1 crucian carp (380~450g)
450-530g chayote
| 2slices ginger
M Marinade
Ya tsp salt
pinch of pepper
W Seasoning
sall to Laste
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Method

V. Peel and sced the chayote, Wash and cut into pieces. Set aside.

2. Scale the crucian carp and rernove its gil. Wash and pat dry. Then
add the marinade and stir well, Set aside.

-

Heat a little of oil 1o sauté the ginger slices. Put in the carp,
shallow-fry unti] both sides are fragrant. Sprinkle with a little wine
and add some boiling water (or cold water) and the chayote. Bring
w0 u boil and then continue to cook until the ingredients are tender
and the sauce is thickened. Finally, season with salt to serve,
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Simmered Beef Marrow with Angled Loofah
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Ingredients

225 angled foolah

I bk frozen beef marrow (190~225g)
1y box Xiuzhen mushrooms

2 slices ginger

| clove garlic, sliced

a few slices carrot

Seasonings

B cup stock {or water)

Yatsp each of sall and flour

| tsp each of sugar and oyster sauce
[ thsp light soy sauce

a little each of sesame oil and pepper
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Method

. Defrost the beef marrow and blanch. Wash and cut into sections.

Wash the Xivzhen mushrooms. Set aside,

[

Peel and wash the angled loofah, Keep rotating it while cutting it
inte pieces. Sur-fry o a litde water with oil and salt until tender
andl cooked. Rerove and set aside,

- Heat another 2 thap of ol to sawé the ginger and garlic. Put in the
Xiuzhen mushrooms and stic-{ty thoroughly. Sprinkle with the
wine, put in the seasonings and the beef marmow. Cook for & while
until the mgredients are cooked and fragrant and the sauce is
thickened. Finally, put in the angled loofah und carrol. and stic
well to serve,
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Stewed Flank Beef with Chinese Turnip
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Ingredients Method
600g Nank beef 1. Peel and wash the Chinese turnip. Then cut into thin slices. Set
30-380g Chinese wrnip aside.

23 slices pinger

12

. Blanch the flank beet and wash. Then cook in some boiling water
pinch of chopped spring cnion with 112 slices cach of garlic and ginger until the flank beef is
sliced garlic moderately cooked. Remove and cur into pieces, Save the sauce
Seasonings

a

. Heat a little of oil 1o sauté the remaining ginger and garlic. Put in
sall and pepper to tasie the flank beef and the Chinese tumip and stir-try fightly. Sprinkle
with the wine and pour in the saved sauce to cover the ingredients”
top, Turn the heat down when the sance boils. Cover 1o couk until
the ingredients are tender and the savce reduces slightly. Add the
seasonings and stir well. Then scoop out the ingredients onto a
plate and sprinkle with the chopped spring onion on top, Serve
hot,




