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2~3 A » 2~3 persons
10~12 958 » 10~12 minutes
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‘Cooking method

1 Defrost the chicken wings, mix well with a little lemon
juice, let stand for 5 minutes, rinse thoroughly.

2 Boil a pot of water, scald the chicken wings, add the
marinade, stir well, cool in refrigerator for 1-2 hours.

3 Pre-heat the oven for 2-3 minutes, put the onion shreds
onto the oven tray first, then the chicken wings, bake
for 10-12 minutes.

18 Tips
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1 Pay attention to the food condition during baking, as the
heat of the oven is rather strong. If the surface or bottom of
the food is burnt, you may use foil to cover it or switch off the
upper or lower fire immediately.

2 As the heat of different ovens may vary, you should find out
the strength of your oven, and adjust the cooking time

accordingly.
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Ingredients

Chicken drumsticks 4-6pcs
Lemon slices 3-4 slices
(for decorationor serve together)

Marinade

Salt % tsp, Sugar 2 tsp
Seasoning sauce 1 tsp
Chicken powder ¥ tsp

Hoi sin sauce 1 tsp

Egg white 1 pc

Cornstarch 1 tsp

Ground black pepper 1 tsp
Garlic salt Y2 tsp, Wine 1 tsp
Olive oil 1 tbsp

Lemon honey water
Lemon juice 1 tsp

Hot water 1 tsp

Honey 1 tbsp

8%
HHRRRR - BB O E - Pk
FF  HKEKID o
CERES) - IAZBEARBS - BAKFETLR
1-2/\BF o
BEMENS - HH -
IRIETEE-308F « IR EZEEIR13-157 4 »
B - RIAMEMEEIIKTRL @ 7
SENEK - BUER2-37 EEA o

Cooking method

Defrost the chicken thighs, mix well with a little lemon
juice, let stand for 5 minutes, rinse thoroughly, wipe
dry.

Stir the marinade well, add the chicken thighs and
mix well, cool in refrigerator for 1-2 hours.

Stir the ingredients for wiping the surface well, set
aside.

Pre-heat the oven for 2-3 minutes, put the chicken thighs
info the oven for 13-15 minutes.

Take out the chicken thighs, poke with a bamboo stick
and no bleeding, wipe with lemon honey water, put
back to oven for 2-3 minutes, and then ready to serve.

MRUT AR - ATERBERED - BT BIKE
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To shorten the cooking time, you may cut the thick part of the
chicken thighs with a small knife several times. This will shorten

the marinating and cooking time.
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Cooking method

1 Rinse the king prawn thoroughly, devein, wipe to dry,
set aside.

2 Stir the marinade well, add into the prawns, let stand
for 5 minutes.

3 Pre-heat the oven for 2-3 minutes, put the prawns into
the oven for 8-10 minutes or until done, take out and
serve with the lemon wedges.

1FTips

A LATER S SR — 2 - B HERAAKRFRE o
Cut a shallow slit at the back of the prawns, which will make the
prawns get done quicker and flavor being absorbed easier.
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2~4 A ¢ 2~4 persons
25 25 » 25 minutes
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Cooking method

1 Rinse and wipe the oysters thoroughly, set aside.

2 Mince the smoked bacon, put into the oven until crispy,
about 10 minutes needed, take out and set aside.

3 Make use of the frying oil of the streaky bacon, add
chopped onion, bake for 5 minutes.

4 Add seasoning, chopped bacon and onion to the
oysters, sprinkle the cheese over.

5 Pre-heat the oven for 2-3 minutes, put the oysters infto
the oven for 8-10 minutes or until done, then ready to
serve.

DB Tips

1 RELBRELHNSEER BRI BAE -

2 BARKARREAR  FERH—5 -

1 For ideal effect, the surface needed to be baked until dry

and golden in color.

2 You may use instant chopped bacon instead to save lime.
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2~4 person,
10~12 288 » 10~12 minutes
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Coarse salt 1 pack
Sake 1-2 thbsp
Cooking method

Seasoning 1 Wipe and rinse the Jade spiral shells thoroughly, set
seasoning as needed aside.

2 Pre-heat the oven for 2-3 minutes, lay a sheet of foil
on the tray, cover with coarse salt, bake until hot.

34 Take out, plunge the Jade spiral shells into the salt, put
back into the oven for 5-8 minutes, take out again
and sprinkle with sake, back to oven for 2-3 minutes.

4 Sprinkle with salt pepper seasoning for flavoring when
serve.

D& Tips
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1 Choose fresh Jade spiral shells, otherwise there will be odour
smell and not suitable for consumption.

2 Bake the spiral shells to well done, otherwise stomach upset

may occur.
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Cooking method

1 Rinse the garlic thoroughly, cut into thin slices, set aside.

2 Stir the marinade well, coat the beef, let stand for 5
minutes.

3 Pre-heat the oven for 2-3 minutes, put garlic slices
and beef onto the tray, sprinkle with olive oil, bake
for 5-6 minutes, switch off the oven, let stand for 1-2

minutes, then ready to serve.

LR Tips

PoRGAE - AERNEBESMHS - BEE RN
FRAREXMBT -
When choosing the beef, pick the one with more fat and the fat

being evenly distributed, then the baked beef will be tender and
smooth.
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