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2378 28 GREEN SEAFOOD SOUP

B FHL48 FRIED PIGEONS IN GARLIC SAUCE

KB EHE# WINTER MELON ROLL-UPS

1A A B Z M AR STIR-FRIED BACON, HONEY PEAS AND GRASS CARP
#T4R 24 5F STEWED PRAWNS IN PORTUGUESE SAUCE
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BRARF IS MINI MARROW BOWLS

Z BRI E X8 STEAMED HAM AND CHICKEN IN LOTUS LEAF
A BT 4R FRIED LOBSTERS WITH LIGHT SOY SAUCE

B EE STEWED POMELO PEEL WITH FISH SAUCE
T2k &K B STIR-FRIED BROCCOLI WITH GEODUCK

3. IEN K

34 3% SAN-YU SOUP WITH PRESERVED DATES AND WATERCRESS
BB 4 & F STEAMED FISH FILLETS WITH HAM AND MUSHROOMS
FR¥ERFHF EGGPLANT IN HOT SESAME SAUCE

&£ T D IGH) STIR-FRIED CHICKEN FILLETS WITH ASPARAGUS

5 PEE 7 #8 STEAMED SOFT SKIN CRABS

4. o Eme A

B E®Y STEWED WINTER MELON

7 =& STEAMED TRIFLE IN LOTUS LEAF

FBEBA ER FRIED KING PRAWNS

2 20 S 4R Y& BAKED CHICKEN WITH OYSTER SAUCE
JIEZ /N2 CUCUMBER AND SMALL OCTOPUS

5. HaPH R

TSl RS S STEWED PARTRIDGE WITH AMERICAN GINSENG
F& 22/ \HE'B' SPARE RIBS IN ORANGE SAUCE

A YE Bfs B2 38 DEEP-FRIED CRISPY CHICKEN

A1\ = T 3 CRAB FILLETS WITH ASSORTED VEGETABLES
FEZE A Bl STEAMED SOLE
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6. 7B .
REINR BRI CHICKEN WITH WHITE FUNGUS AND MANGOSTEEN SOUP
SRR M FLAS STEWED PIGEONS WITH SINGAPOREAN SHRIMP CAKE
FERE & STUFFED GRASS CARP

B 3 /B8 JAPANESE FRIED CRAB ROLL-UPS

dEFRZF A E O STIR-FRIED BEAN SPROUTS WITH MUSSELS

7. TS .

B F B3B3 STEWED SHARK’S FIN WITH HAM AND VEGETABLES
H§F 1A 88 STEWED EEL WITH SOUR PLUM SAUCE

S %% 4F 11% BEEF ROLL-UPS

¥ HEY\REE SAUTEED CHICKEN GIBLETS WITH VEGETABLES
7L BE 2 #k DEEP-FRIED FROG

8.5 =K

TTAILE RS E =% STEWED SNAKES WITH CHINESE HERBS
R kbaE 22 RAINBOW SHREDDED SNAKE

I EH\ A8 BRAISED BAMBOO FUNGI WITH PIGEON EGGS
=X BERR STIR-FRIED VEGETABLES WITH PRESERVED MEAT
LI B E ¥ SIMMERED MUTTON

JEAZ RUTUE LU B STEWED TURTLE WITH CHICKEN FEET

B EHEE238 CHICKEN IN FISH SAUCE

RA M5 FRIED BEEF FILLETS WITH LEEK

5516 8 £ STUFFED DUCK WEBS WITH CUTTLEFISH

= BB FE Y\ B STEAMED HAM, MUSHROOMS AND VEGETABLES

R 2 /T & HONEYDEW MELON BOWLS WITH MIXED FRUITS
Pk E LR PEARS AND SAGO SOUP

= JTIEFZE STEWED LOTUS SEED TEA

15 M #5E STEWED HASMA IN THAL COCONUT
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Honey pea is produced both in the U.S. and
Japan, available in supermarkets and sizable food
stalls in Hong Kong. It resembles pea in shape
except that it is more plump. It is fresh green in
colour; crisp, smooth in texture and tastes young.
Good choices are those without dessication,
shrinkage or spots.
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Chicken testicles are near the back of roosters.
There are only two tesicles per rooster; they are
rich in hormones and hence tonic for both men
and women.
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Pomelo peel is a seasonal food which is oval-
shaped, green in colour and pre-treated in China

to have the bitter taste removed. It is available in
large food stalls.
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Bamboo-fungi is a tasteless, slender and tender-
crisp fungi mostly grown in Guizhou and other
places. It is a kind of fungi grown in bamboo
forests. It should be soaked in water one day

before serving. The water for soaking should be
changed from time to time to keep clean.
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Duck webs without bones are available in frozen
food companies and poultry stalls at"not too
expensive prices. It has to be blanched in alkaline
water or soda to avoid tasting tough in texture.
After rinsing duck webs with water and blanching
for a short time, the webs can be used for multi-
purposes such as stewing, stir-frying and
steaming.
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There are many kinds of shark’s fin. Fine grade
shark’s fin is yellowish with small fin-tips.
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Great earth fish is dried plaice. It is available in
Hong Kong and Taiwan. It is mainly used for
soups or stewing. Soup made out of roast plaice is

rich and fragrant, but over-roasting will give
bitterly taste to the soup.
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In Japanese supermarkets, there are seasoned
young octopus on sale at fairly high prices. But
now, frozen small octopus are available in frozen
food companies for a few ten dollars a catty. The
octopus has to be cooked by blanching.
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Stir-fried snake shreds or slices are made from raw
snake meat. Should specify “raw snake meat” at
the time of purchase. It is tough in texture, hence
should be marinated with tenderizer. Snake meat
can be stir-fried with other ingredients after having
been thoroughly rinsed.
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Mutton is a tonic and stomach-warming food in 2
categories: black mutton and white mutton. The
former has less “raw” meat taste. White mutton
has to be cooked with ingredients such as turnip
and water chestnut to get rid of the “raw” taste.
These two kinds of mutton have exactly the same
tonic value.
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Prime Yunnan ham is 5-6 catties of weight and
reddish in colour. Fine quality ones mostly come
from  Zhejiang city. The common cleaning
method is to mix soda water and hot water and
rub it onto the ham, then rinse with water and
soak in hot water or superior stock for about half
an hour until done. When ham is cool, cut into
several portions and refrigerate; it can then be
kept for a long time. The water from cooking the
ham is also a kind of superior stock suitable for
cooking or making soup.
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Snake has numerous origins, the better ones come
from China. Snake can be cooked in many ways,
but double-boiling with soup gives the highest
tonic value. Should specify “three snakes bones”
meaning for making soup, at the time of purchase.
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Ingredients:

14 Ib chicken, 25 Ib pork bones,
24 Ib lean pork, /4 Ib Yunnan ham,
8 cups water
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Preparation & Cooking:

1. Wash chicken and chop into big
pieces. Cook chicken, bones and
lean pork in hot boiling water for 8 4
minutes.

2. Boil water and put in all ingredients
over low heat, uncovered.

3. Simmer soup for 4-5 hours; over low

daa .

temperature at which bubbles form
slowly and collapse just below the
surface.

. Put a clean white cloth in a strainer.

After the soup is filtered and its oily
surface removed, it may be served as
the superior stock or used to prepare
other dishes.
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GREEN SEAFOOD SOUP
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Ingredients:

7 0z spinach, 4 oz shrimp meat,

4 Ib scallops, 4 crab fillets,

3 0z bamboo shoots

Marinade:

2 tsp cornflour, dash of pepper,
dash of sesame oil

Seasoning:

45 cups superior stock, 14 tsp salt,
1 tsp light soy sauce, )4 tsp sugar,
dash of pepper, dash of sesame oil
Cornflour sauce:

3 tbsp cornflour, '4 cup water
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Preparation:

1. Blanch spinach in boiling water until
softened. Rinse with cold water.
Grind in blender until minced.

2.Cut bamboo shoots into
pieces.

3. Cut scallops and shrimps into small
cubes.

Cooking:

1. Marinate scallops and shrimps.

2. Bring superior stock, seasoning and
minced spinach to boil. Add bamboo
shoots, shrimps, scallops and crab
fillets.

3. Stir cornflour sauce into the above
mixture. Ready to serve when soup
slightly thickens.
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FRIED PIGEONS IN GARLIC SAUCE
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Ingredients:

2 pigeons, 2 cloves shallot, minced,

2 cloves garlic, minced, 2 tbsp butter,
Y% cup spiced sauce

Sauce:

2 tbsp seasoning sauce, 2 tbsp water
1 tsp sugar
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Preparation:

Boil 14 cups of water and spiced

sauce. Simmer pigeons over low heat

for 20 minutes. Take out.

Cooking:

1. Deep-fry pigeons in hot oil for 5
minutes. Drain well.

2. Saute butter, shallot and garlic over
low heat. Return pigeons to wok.
Add sauce ingredients and mix well.

3. Turn pigeons during cooking until
sauce dries up. Chop pigeons into
pieces and dish up.



