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Do you cook? Do you cook delicious food? Do you know how
to cook creatively and add more Run to your meals ? Now. just
open this book, you can not only easily grasp the skill of cooking,
but also add some flare and creativity to your meals. We select
34 fruit recipes created by famous chef Tony Shue, that are
healthy and unique. Are you still worried about what to cook for

the next meal? Just let us take you to the world of fun cookin!
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When fruit meets seafood




INGREDIENTS:
10 Toqtats o, "
200g. shelled raw shrimps

30g.water chestrits 10 green peas
150g china-chiang vegetable 1 black mushroom

k8 &* 12 R BEMOF SEASONINGS:
CBVE L e LT (1) 1/2 tsp.salt, 1 tbs. corn flour
- >J§ all e R 0%

2) 1/4 tsp.salt, 1/2 tsp. rice wine, 1 egg white,
1/2 tsp. corn flour, some white pepper
(3)1 bowl of broth, 1/4 tsp. salt,

1/2 tsp. corn flour, sesame oil

METHOD:

*1.Peel and discard the heads and bottoms™

: ~ some corn flour, then msert-some
’ ; shrimp paste-and place one green pea on
top. Steam on a‘high heat for.5-minutes.
éi..]éoi] the vegetables and mushroom, place on a dish.
S,Ej@c::_e the loquats on 1 the dish, thicken the juice from 2
the Ioduais, then pour 0";rér-lhe'lbé.]ukt_s. s i
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6008.- momns
300g. shelled raw shrimps
2 spring onions <

SEASONINGS: s
(1) 173 tsp. salt, 1 egg white, 1 tsp. corn flour
(2) 1 tsp. rum, 1/4 tsp. salt, 1/2 tsp. corn flour

METHOD: e Ji
1.Wash the mangosteens and open the shells to get
" the meat. Cut the spring onions into 2 cm. portions.
2.Wash the shrimps, remove the intestines and dry. .. !
them with a piece of cloth, marinate in seasoning !
(1) . Cool in a refrigerator for 1 hour.
3.Heat 3 cups oil on a medium heat, gently put the
shrimps into the wok. When the shrimps turn pink,
drain excess oil right away.
4. Leave 1 tsp. oil in the wok, quick fry the spring
onion, then stir in the mangosteens, Finally add

the shrimps and seasoning (2) . Mix aall _
T

theingredients well.

NOTE:Cooling the shrimps in the refrigerator
for a while before cooking will make the texture
and taste better.
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Kiwi and Shrithp Flakes _
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INGREDIENTS:
200g. shelled raw shrimps

3 kiwis
60g.water chestnuts

SEASONINGS:

(1) 1/4 tsp. salt, 1/2 egg white, 1 tsp. corn flour
(2) 1/4 tsp. salt, some white pepper

METHOD:

1.Wash the water chestnuts and shrimps, dry with a
cloth, chop and marinate in seasoning (1) .

2.Peel and halve the kiwis, use a small ice cream
scoop to take out the meat, keep the skins.

3.Heat 3 cups oil on a medium heat; quick fry the
shrimps and water chestnuts for 1 minute. Drain
excess oil.

4. Leave 1/2 tsp. oil in the wok, mix shrimps, water
chestnus, and seasoning (2), pour into the kiwi
skins.



