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ME — Ingredients §
J= 1205 Asparagus, 120 g =
FeEERR ... 1h% Fresh gingkoes, 1 tbsp.

EET ... 1HRL Fresh lotus seeds, 1 tbsp.

BEHE e 1A Fresh lily bulb, small, 1 f@
£, 200 Chicken broth, 'z cup

2 2K Ginger, 2 slices

xiHE Thickenings

BE 15 Opyster sauce, 1 tbsp.
B DiF Pepper powder, pinch
ER o 2F R Cornstarch, 2 tsp.

5 i) ORI 2h Water, 2 tbsp.
BB i /231 Salt, Y4 tsp.
fises

1. EERSETIR > Ok EF  BRESOK BEEEL  —ARHF -
2 2GR TERBE  WAES - Lij - EF  BRUPXE3ISH -
3. TRt REMAEEE » it - BT E#R -

Method

1. Wash asparagus, strip and blanch. Seed lotus seeds and gingkoes, and blanch.
Disintegrate lily bulb by removing stalk.

2. Heat 2 tbsp. oil. Sauté ginger until fragrant. Add asparagus, chicken broth, lotus seeds,
and gingkoes. Cook over moderate heat for 3 minutes.

3. Add thickenings. Add lily scales at last. Reduce sauce and dish.
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o#E = Ingredients ﬁg
KIF e 14 Egg plant, large sized, 1 3
BHEA . 505 Minced pork, 50 g
T e TS 43 Scallops, 4
=11 N 4R Prawns, medium sized, 4 g
y i3 |2 [, 50%% Bacon, 50 g
- T A WA S 5052 Cheese, 50 g
FE# Marinades @
R/ e i Rk Light soy sauce, %2 tbsp.
K Slssneates oith Rt Water, 2 tbsp.
W i onihd 15 R Cornstarch, 1 tsp.
B DI Pepper powder, pinch
T 2 cen i 15 Oil, 1 tsp.
s

1. MFEENE LD BRTHLBFEHE—FA  RETKHT -
2. AT AR 10 9 5 F ~ F ~ AL ©
3. B 1 AR - IBERA A INEETF  BRARTR
4. BLZ+  BIE A 160 ¢ %8 20-25 5% > BIFT ©
Method

1. Cut eggplant lengthwise to remove w portion. Dig out flesh from the remaining i portion,
blanch and drain away excess water.

2. Marinate minced pork for 10 minutes. Dice prawns, scallops and bacon.

3. Heat 1 tbsp. oil. Sauté bacon, minced pork, prawns and scallops until fragrant. Stuff
the ingredients into eggplant.

4. Sprinkle with cheese. Bake over 160°C for 20-25 minutes. Serve.
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#E —_ Ingredients §
(1 T 20% Bamboo fungus, 20 pieces » 3
BEE 58 Shitake Mushrooms, 5
i 5052 Asparagus, 50 g

L 25 Ham, 2 slices g g
BEXGH 1#R

Chicken broth, 1 cup

FRE 2rcancininns (B:3-1 Minced garlic, 1 tsp.
RKitE Thickenings fa
BEH 15 Opyster sauce, 1 tbsp.
ER o 27 Cornstarch, 2 tsp.
TEIK e k)b Water, 3 tbsp.
o %31 White sugar, Y tsp.
8%

1. PTERFBET KR %K T ZEREVIR ) KRBYIE  BEEK -

2. B GRE - BERE  BANLEHE - 5 KRR RZ -

3. KFKAE ~ &35 - BHB 1K BRAMEH -

4. BHRLED  MACEREFHIMIERS S8 o MARITEERT  ErTLE o
Method

1. Swell bamboo fungus, trim ends, blanch and drain well. Swell mushrooms and strip.
Strip ham and asparagus.

2. Heat 1 tbsp. oil. Sauté minced garlic until fragrant. Add mushrooms, asparagus, and
ham. Sauté for a while.

3. Stuff ham, mushrooms and asparagus into bamboo fungus.

4. Bring chicken broth to a boil. Add stuffed bamboo fungus and cook for 5 minutes. Add
thickenings and dish.
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¥ — Ingredients g
BEBE ... 2%% Hard tofu, 2 big pieces
FEIRE Batter
425057 o AR B Ky} Batter mix, 3 tbsp.
TKIK Yai% 2L Iced water, Y4 tbsp.
S A RE 31 Salt, % tsp.
RTINS 15 Oil, 1 thsp.
B crsshvdsasessdadontos 1% Spring onion, 1 sprig
5L 5% Seasonings Sauce
FREE o L 25 Minced garlic, 2 tbsp.
FHEEAM ... 1R Dried red bird-eye chili, 1
FORRE e IR Rice vinegar, 3 tbsp.
8%

1. IR 2~ x 3 FKAR -
2 ARRITHES) ) ERBES  BR -
3. KERCERMGH B LR EESHE LI o AREFRUAKT o

Method
1. Cut tofu into 2"X 3" cubes.

2. Stir well seasonings. Stir well batter. Set aside.

3. Half fill a pan with oil and heat. Deep-fry batter coated tofu until golden brown. Serve
with seasoning sauce.
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