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ngredients

* 12 tales mullet

« 2 celery (cut in section)

- 2 tsp chopped garlic

+ 1 tsp chopped ginger

= 1'/, tosp Chiu Chow beancurd paste
- '/, cup grapes wine

« 2 tbsp salmon roe or crab eggs

Marinade

= ?/, cup stock

- '/, tbsp light soy sauce
- 2 tsp sugar

- some sesame oil

« some pepper
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Method

1.Cut the mullet starting from the
back, rinse and wipe dry. Marinade
it with salt and pepper.

2.Thicken with cornflour, shallow-fry
the surface, put on a plate

3.Saute chopped garlic, ginger and
beancurd plate, add grapes wine

4 .Put the mullet and celery back in
wok, add sauce and cook a while,
then put on the plate.

5 Make sauce with cornflour water,
pour on the fish, put the red chilli,
Chinese parsley and salmon roe
on top.
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Sauted Eel and Honey Bean with Black Bean and Redpepper
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ngredients

* 8 taels yellow eel slices

* 8 taels honey bean

* 1 red pepper, cut in pieces

* 2 garlic, sliced

* 8 ginger slices

= 1/, tbsp chopped garlic and black
bean sauce

Marinade

= 2 tsp light soy sauce
« 2 tsp lemon juice

= '/, tsp pepper

= '/, tsp sesame oil

« 2 tsp cornflour

Sauce

* 3 tbsp stock

* !/, tbsp oyster sauce

- /. tbsp light soy sauce
* 2 tsp sugar

= some pepper

= 1 tsp cornflour
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Method

1.Use a little salt and carnflour to remove
fluid of eel slices, then sticky rinse
with water, wipe dry. Add in mari-
nade and wait for 15 mins

2.Add stock to saute honey bean until
70% done

3.Saute sliced garlic & ginger slices
then add in red pepper, chopped
garlic and black bean sauce

4.Put the eel slices and honey bean
back in wok, sprinkle wine, add
stock and heat oil to saute
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Stewed Pork with Preserved Red Tarocurd and Bamboo Shoot
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Ingredients . Method

= 14 taels pork belly

1.Blanch whole piece of pork belly
= 1 preserved red tarocurd

- 4 tael bamboo shoot

- 4 ginger slices ; )
« 6 shallots drain then chop in pieces.

in boiling water for 15 mins. Drain
and rinse fat. Soak in cold water,

- 2 spring onion 2.Add in bamboo shoot, ginger slices,
) shallots and sectioned spring on-

SeaSOﬂlngS ion for stir-frying. Add in mashed

= 1'/, cup stock i

= 1"/, tsp light soy sauce

= '/, sugar slap

- 2 tsp dark soy sauce

= some sesame oil

i preserved red tarocurd for stir-

' frying

: 3.Put pork belly and seasonings back
to wok and to cook until done. Turn

- some pepper to mild heat, stew until tender and

sauce thick. Serve.
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Braised Pig Tail and Peanut with Preserved Red Tarocurd
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Ingredients
- 2 pig tail, 1catty

« 5 taels peanut, shelled

« 2 tsp preserved red tarocurd

- 1 tbsp preserved beancurd

= 1 tbs preserved soy bean paste
= 4 garlic, sliced

- 6 ginger, sliced

Seasonings

= 3 cup water

« '/, tbsp dark soy sauce
- '/, tbsp light soy sauce
- 2 tsp sugar

« '/, tbsp oyster sauce

= 1 star anise

. Method

1.Soak peanut for 1 hour, boil until

tender, drain

2 Scald pig tail for about 5 mins, rinse
and drain

3.Saute pig tail until dry. Saute ginger
and garlic with a little oil

4 Put in preserved red tarovurd, preserved
beancurd, and preserved soy bean
paste in, sprinkle some wine, put in
peanut

5.Pour in sauce, stew for 1 hour over

mild heat. Serve hot
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Eggplant And Minced Pork In Hot Pot
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Ingredients : Method 4 FBIFREIIAT WEEN.
» 10 tales eggplant : SRR 22 B W e B Ak

1.Cut eggplant into sections, S0ak for ..sesreiiesrioreivisriararareesiossanassiinnns
- 2 tales minced pork

= 1 tbsp ginger, chopped ¢
- 1 tbsp garlic, chopped drain

= 1 tbsp broad bean paste, chopped 2.Saute ginger, garlic and minced
« 2 tbsp spring onion, chopped :

30 mins, drain. Saute until tender,

pork, put in broad bean paste and

- 1 tbsp preserved vegetable, chopped .
preserved vegetables for stir-

sauce frying
= '/, chicken broth 3.Put in sauce and eggplant, thicken
* 2 Ibsp sugar with cornflour water

- 2 tbsp light soy sauce
plight soy 4.Put eggplant and minced pork into

« 1 tbsp dark soy sauce

. tbsp white vinegar

= 1 tsp sesame ail red chili and spring onion. Done

a hot pot, sprinkle some shredded

R R RER S, MO AGRRE R SR, B :
B BB R AR . BT mk. BT ABAS, FAl m EEHE
7S S B . ANEE o



k #hRERYE - 2EHNKR

i {1 Hin 62

Braised Beef Brisket with Chu-Hau Sauce In Hot Pot
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Ingredients

= 1 catty 4 taels beef brisket

= 1 catty turnip

= 6 ginger slices

= 3 garlic, sliced

« 1 tbsp preserved red tarocurd

= 1/, tbsp preserved soy bean paste

Seasonings

= 2 cup soup of beef brisket
- '/, tsp salt

= '/, tsp rock sugar

= 2 tbsp light soy sauce

= '/, dried mandarin peel

- 1 star anise

Method

1.Peel and rinse turnip, cut into pieces
baoil until tender over medium-low
heat

2.Boil beef brisket with spring onion
and ginger with low heat, save the
soup

3.Saute ginger and garlic over low
heat, put in preserved red tarocurd
and preserved soy bean paste for
stir-frying

4 Put back beef brisket. Sprinkle with
some wine, put in seasonings, stew
over low heat.

5.Put in turnip, bring to boil, thicken
with cornflour water. Serve with
sectioned spring onion and done
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Ingredients

« '/, fresh chicken

- 6-8 shallot

« 6 ginger slices

- 2 tsp chopped garlic

« 1 tbsp Chu-Hau sauce

- '/, tsp ground black pepper
« 2 spring onion, sectioned

N —

oduce

« 1 cup chicken broth

. '/, tbsp sugar

- 1 tsp dark soy sauce

« 2 tsp light soy sauce

- some sesame oil and pepper
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u—-Hau Sauce

Method

1.Rinse chicken, chop into pieces,
wipe dry, season with 2 tsp of light
soy sauce and 2 tsp of cornflour,
deep-fry until golden, drain.

2.Saute ginger, garlic and shallot.

3. Put in Chu-Hau sauce and chopped
black pepper, put in chicken,
sprinkle some wine

4.Put in sauce and stew for 10 mins,
thicken with some cornflour water,
put in sectioned spring onion.
Cover and cook for a while and
done
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Double Cooked Smoked Bacon with Bean Paste
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Ingredients

= 5 taels smoked bacon

= 1 green pepper, removed seeds
and cut in pieces

= 1 red chilli, removed seeds and cut
in pieces

= 2 garlic, sliced

- 5 taels cabbage. sliced

- '/, tbsp bean paste

- 2 tsp broad bean paste

Sauce

* 4 tbsp stock

= 1 tsp sugar

= 1 tsp dark soy sauce

- some sesame oil and pepper
- 1 tsp cornflour

Method

1.Blanch smoked bacon for a while

drain then cut in 2 inches pieces
Saute for a while, drain

2 Saute cabbage, add in water and
cover to cook until soft. Drain

3.Saute sliced garlic over mild-heat
add in green pepper and red chilli
for stir-frying

4.Add in bean paste and broad bean
paste for stir-frying. Splash wine
then put cabbage and bacen back
to wok. Add sauce for stir-frying

Finally, add oil to saute well. Serve

UESAEEMEL. BHAXREBENEIME
=)l S & ZE KGR -



D EG o

BEAMR - BREWK |

hs
(48]

Stewed Bandfish with Celery and Bean Paste

- 12 taels bandfish

= 2 tsp chopped garlic

=6 ginger slices

=/, tbsp Pouhing bean paste

* 1 thsp preserved vegetables (Tung
Choy)

=1 Chinese celery ,cut in sections

= some shredded red chilli

Seasonings
=1/, cup water
=some pepper

« 1 tsp sugar

=1 tbsp mustard

-1 thsp fish sauce

</, tsp dark soy sauce

Marinade

1 tsp salt

=/, tsp pepper

* 1 tbsp lemon juice
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1.Rinse then dry and chop preserved
vegetables.

2 Rinse,stir in marinade and wait for
30 mins.Dust 2 tsp cornflour on,
then shallow-fry until in golden
colour.Drain.

3.Heat wok with ginger,add in chopped
garlic, bean paste and preserved
vegetables to saute for a while.
Splash wine and add seasonings
to cook until done.Stew over mild-
heat for 8 mins.Thicken with
cornflour water

4.Sprinkle celery and shredded chilli,
serve.
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