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The Chinese people ure deep in liwe with "eating ™. They will prepure shundant
food tirst whenever Spring Festival. Dragon Boar Festival, Mid-Autumn Festival,
Midwinter lestival, binthdiy and even baby s one-month-day comes, In fact we can always

Teel warm and joy as chauing with funoly or good triends as tasting,

For good taste certanly you can 2o to restaurants but relatively expensive, If you
are good at vooking, you can do that al home for vour tamily, And this not only brings
you great admiration as a reward bur abso accords with the rule of cheapness,

The same with the ones at the usaul tme. the dishes at festivals are made with
chicken. duck. fish. mea and vegetable. oo, You just nzed to increase their guantiiies
and add some more deas. And finally you can also give the dishes some lucky numes.

Unlike Chinese traditional conking. some dishes in the book are made in western
warys, such as Honevdew Bulls with Sesame and Chivken, Pork Chops with Ovenge Juice
and Clecken with Thai Spices. Some are derived from other provinees, such as Hor Chicken
i

Dices and Eggplennt with Rice Vermic

v And of course the Tumous G

ang Dung dishes
are indispensable, such as Dried Black Moss witl Ovsiers in Casserole, Braived Mud

Carp with Giiger and Welsh Onion, Chestnat with Chicken in Casverode, and 5o on,

These recipes meet various needs and vou can cnoose what vou like. Experienced cook
can also find 4 flash of mapiration and create new ones. which can show your special
care for your family.

Many people used to make Seasame Dumplings or Crispy Dumplings for themselves
or friends at festivals. With time passing by these kinds of food are volume-produced
nony and can be easily bought in supermarkets, Even though some people like cooking

by themselves, theretiore we recommend some recipes for reference.
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SICH AR HAEEY Three Cups Chicken Wings
SLHUM A 134T Hot Chicken Dices
AR i CAREAS T Multitasted Chicken
HEA R AR LR AU XY Chicken with Thai Spices
FACE T (F W F52%) Hand-torn Chicken with Sesame
SOUETE G & ) Baked Chicken with Tomato Soup

TGS (S Chestnul with Chicken in Casserole

B4 TR
BER

FR (RS Sweet and Sour Pork

LEHE) Honeydew Balls with Sesame and Chicken

P 3k (T BIHETT) Pork Ribs with Red Wine Lees

FOE P CGLERR SR Baked Pork Ribs with Roast Pork Sauce

SR (R HL) Pork Chops with Orange Juice
SEM ST (BE R Cashew Nuts with Giblets

il b AR A ) Orange Flavoured Rib Steak in Casserole
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kel | EEEEEE) Braised Mud Carp with Ginger and Weish Onion 36
BT T CH AR MR ) Dried Mozuku with Oysters in Casserole 38
HOiERS (78 2HE S8 Spiced Oysters in Casserole 40
HE P A F AR K Fried Prawns with Asparagus 42
H3
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Large Snakehead Soup with Candied Dates and Watercress 44
R R P (S L{EIELTR) Pig Stomach Soup with Beancaper 46
IR (B9 b3 Carrot and Bird's Nest Potage )
TREAEH (D GBS Crucian Carp Soup with Red Beans S0
JEfi
A (ERRICE I Crisp Peanut Cakes (Lempeye) 52
AT U 4h ) Eggplant with Rice Vermicelli 54
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Three Cups Chicken Wings
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+ Ingredients
900g middle sections of chicken wings
2 tablespoons white sesame
2 slices ginger
12 tablespaon salt
! Sweet and Sour Sauce
1 cup each of distilled vinegar, water and

sugar
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Method

1. Bring sweet and sour sauce and ginger to hoil and cool for use.

2. Fry sesame slowly #n the wok.

3. Wash chicken wings clean. boil for § minutes. remove and wash
clean.

4. Bring 6 cups of water to boil. add salt and boil chicken wings for

10 minutes until cooked. Take out, rinse grease off, soak in cold
boiled water for 1 hour, take out, place in sweet and sour sauce,

put in refrigerator for 12 hours and sow sesame over for serving.
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Hot Chicken Dices
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8 Ingredients
320¢ chicken
W cooked skinned water chestnuts, cut
into pieces
I teaspoon each of chopped garlic and
chopped ginger
3 spring onions, chopped
1 tablespoon broad bean paste
2 tablespoons oil
I teaspoon wine
& Marinade
Vi teaspoon salt
| teaspoon cornstarch
| tablespoun egg white
W Starching
a dash cach of sesame oil and pepper
s teaspoon each of comstarch and sugar
I teaspoon each of light soy sauce and
dark soy sauce

3 tablespoon water
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Method

- Wash chicken cleun, wipe dryv. cut imo pellets marinate for 20

minutes and scald in oil.

1

- Sautd ginger, broad bean paste. garlic and wiger chestnuts in oil,
udd chicken, sprinkle wine in, stir-fry o few times, starch, stir onions
in i serve,
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Multitasted Chicken
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W Ingredients
I chicken (900g]
# Seasonings
2 tablespoons light soy sauce
I3 teaspoon each of salt and sesame oil
1 teaspoon sugar
& Szechuen peppercorn
8 star aniseeds
/4 dried tangerine peel

4 slices ginger
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Method
I. Defeather and paunch the chicken clean, remove viscera, wash it

clean, scald in boiling water. take out and blow dry in the air.
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. Heating 2 atlespoons of oil in an ear-then pot, Sauté ginger slices,
pat the chicken into shallow-fry and turn over, add all seasonings,
pour Y2 cup of water into stir well, bring them to boil over high
heat. reduce the fire tomild heat, braise them until the sauce is
doying up, take the chicken out, cool i, cut into pieces and arrange

them into the shape of o chicken for serving.

Practical tips: The chicken used for Multitasted Chicken can be
replaced by fast-frozen chicken legs, But when using such legs, it is
better to add singer and spring onions into the boiling water for

sealding 5o as o remove their exotic smell,
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Chicken with Thai Spices
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Ingredients

| defeathered and puunched chicken
2 slicks lemongrass
2 large shices galangal

2 stulks Chinese parsley

¢ Reasonings

1 Lablespoon salt

12 cups (or adequate amount} water
Spicing Sauce

2 tablespoons lime juice

1 tablespoon chopped garlic

3 wblespoons each of Thai sweet pepper

sauce and fish sauce
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Method

1. Mix sauce ingredients well and pluce in u saucer

2 Wosh eelery clean.

3. Wash lemongrass clean. pound loose and cut into short lengths.

4. Wash galangal clean apd pound loose.

5. Bring seasenings to boil, boil lemongrass, galangal and parsley

and chicken slowly Tor 33 minutes until cooked, remove, apply oil

onto skin, cut into pieces and serve with sauce,
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Hand-torn Chicken with Sesame
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i*f Ingredients
3 chicken legs (800g}
2 tablespoons white sesame
20 thin rice vermicelli
1 each of onion and cucumber
1 red chili

Onion Marinade

2 teaspoon sugar
2 tablespoons vinegar
{1 teaspoon salt

Sauce Ingredients

2 tablespoons sesame paste

1 teaspoon cach of 1abasco savce, sugar,
sesame oil, ight soy sauce, westem
vinegar and cold boiled water,

I tzaspoon each of salt and chopped
garlic

14 Seasonings

1 reaspoon each of salt and ginger juice

2 teaspoons wine
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Method

1

. Thaw the chicken legs. wash them clean, drain, add seasonings to
mix well and marinade them for 20 minutes; boil for 25 minutes
until cooked, tuke them out 1 cool, pull meal off and tear it into
thin shreds.

ra

- Cutonion inko 4 angles, pour boiling water over, add onion marinade
1o mis well, mannade 1t for | hour, take it ot and shred it

3, Fry the sesame in a clean wok; mix sauce ingredients well for use,

L

. Halve cucumber, remove pith from it and shred it: seed red chili

and shred it

e

. Put the vegetables, shreds and chicken shreds together in a large

bowl and add the mixed sauce 1o mix well.

-

Deep-fry rice vermicell; unnl crisp, place it in a plate, put the

mixed chicken shreds on top and sow sesame over for serving.

Practical tips: Mixing | tablespoon of western vinegar with [
tabfespoon of water wilfl give an equivalent sour taste to erdinary

rice vinegar.



