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3/ J¥ i Preface

KW K rear

9/ Wi 4% HE Chicken Fillet with Curry Sauce
11/ %48 X Stir-fried Chicken Cheng-Du Style
12/ WA BE XM Stewed Chicken Wings
13/ 4> 45 X8 Chicken legs with Mushroom Sauce
15/ 5 RS 4% Crispy Duck Rolls
17/ KW 211N Stewed Pork, Home Style
19/ K i1 i1 Spareribs with Orange Sauce
21/ ¥ %% HE 51 Fried Pork with Garlic
23/ 4"} ) Baked Beef with Garlic
25/ Wk Bk ’T B Beef Shank with Spicy Sauce
27/ @t i 4 v HE Braised Ribs with Tomato

i&ﬁ% Seatood

31/83 3R # % Clam Chowder
33/ BR#E 8] Stewed Stuffed Squid
35/ 231 B {11 Stir-fried Cuttlefish with Soy Sauce
36/ 35 BVl 1 Stir-fried Scallops with Vegetables
37/ &k f Baby Abalone with Soy Sauce
39/ BeUEY % Stir-fried Crab with Fermented Black Beans
41/ Z5BR 13 Fish Balls Coated with Shark's Fan
43/ A ALBe i £ Stewed Sea Cucumber with Meat Balls
44/ 43 # B¢ Stir-fried Eggs with Crab
45/ WAF K™% % Miso Soup with Clams
47/ K928 i Abalone with Assorted Vegetables
. Vegetables,
R - LS. HK Bean Curd & Egg
51/ $F1 %P 4% 1. Stir-fried Shrimp with Beans
53/ S M 22 Stir-fried Beef Tripe with Celery
54/ F DIHR % Steamed Turnip with Dried Scallops
55/ kb¥b 4 Stir-fricd Cabbage with Pork




57/ P\ 4 HBALEE Braised Two Kinds of Mushroom

59/ Fi {E T: % Steamed Jade Sticks with Shrimp Paste

60/ & 1 [ 1138 Fish Potage with Lettuce Stem

61/ F3 R H¥3F % Braised Mustard Green with Ginkgo Nuts
63/ A # T Egg Bean Curd with Two Kinds of Sauce
65/ WFH & 1% Bean Curd Dumplings with Shrimp Stuffing
66/ JIIWE#E '] Cabbage Salad Sze-Chuan Style

67/ 2% T J2 K Delicious Layered Egg Pie

ﬁﬂiﬁé Fish & Shrimp

71/ 4 L 9 490K Deep-fried Prawns with Pineapple
73/ BE¥BAHER )i Sweet and Sour Prawns

75/ B X4 JERF Stir-fried Lobster with Green Onion and Ginger
76/ Ii. 7% ¥ fi Deep-fried Spicy Fish

77/ 4L BLeE fh Deep-fried Fish Pack

79/ P i & {0 Salmon with Meat Sauce

81/ B EL 4 f1 Sweet and Sour Fish

83/ [ M1 £28 Stewed Eel with Ginkgo Nuts
84/ 7> H4 i fa J; Stewed Fish Head in Casserole
85/ i L f1Li% Spicy Fish Soup

.'.‘—._!‘JII\% Desscert

89/ ith T I 4l Green Bean Threads Soup
91/ % 0 X k1 4V 1B Stir-fried Rice with Chicken and Salty Fish
93/ AT ¥y Stir-fried Rice Sheets with Beef

95/ % | 2% i f Fried Turnip Pan Cake

97/ Wk % ¥ Taro Pudding with Red Dates

99/ K YR 5% Cold Rice Cake with Red Date Paste

101/ &1 5/ Almond Jelly with Fruits

102/ T #0841} Pan Cake with Sweet Bean Paste
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