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4-6
— E\F R 9% 4-6 persons
s NI = )I&
20-25 7 &
20-25 minutes 9

#E Ingredients y
BN o 5005 500g winter melon TP

Py ) 105 10 slices Yunnan ham
D=9, 5Y R 1% 1 cup chicken broth
=it Seasonings g
BESH 192 1 tbsp oyster sauce
B 2% R 2 tsp caltrop starch
B i KYib-A 3 tbsp water
BB o V%31 s tsp sugar
ik

1. RINER %2 » R33N (NBEXK) x 1.5M (94[EK) x E0.5%
(1.25FXK) KR - HERRLET—T] - HIEKR °
2. ZRRIIRRETEK BT o
3. ZRRABRAZLMRSF - BITESS - BAKFEIGTH -
4 BERFNLMFIGELESHLIUT » FOTRABHRERR - MAZT
EZRHT  MELMAR LK °
Method

1. Wash and peel winter melon, cut into rectangular shape of 3 x 1.5 x 0.5
inches thick (i.e. around 8cm x 4cm x 1.25cm) and make a cut of 3cm thick
in the middle of each piece.

2. Cut Yunnan ham into slice, parboil and drain.

3. Stuff Yunnan ham in winter melon, pour chicken broth in and steam for 15
minutes.

4. Drain excess chicken broth from the steamed winter melon directly into a
wok. Bring the chicken broth to the boil, stir in sauce until thickened, pour
sauce on top of winter melon and serve.
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4-6 A
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#E Ingredients
E-32: 505 50g artificial shark fin
=g = [ 3R 3 egg white
P o, 118 1 pc asparagus
;7 . 4553 4 tbsp broth
ek ¥ Seasonings
T B 15 tsp salt
L B 15 tsp ginger sauce
AWK b a pinch of pepper
i = R —— EE some shredded ginger
V1 - - EE some “Chinkiang” vinegar
fiE

1. EJPS - HTFKEG o
2. ERRRTH A -
3.ENAE  RER IR -

4. JEA2HREGE - TER FF AR R AZ - BEZA -
5 RET DR - REOKLY  MAZIRY S L SEMLEES

~BEA -

Method
1. Wash and drain artificial shark fin.

2. Whisk egg white slightly and set aside.

3. Wash asparagus, peel and cut into dices.

4. Heat 2 tbsp of oil, stir-fry artificial shark fin, asparagus, seasoning and

broth for a while and remove.

5. Add 1 tbsp of oil into the wok again, stir-fry egg white briefly, toss with

artificial shark fin and dish up or may serve with an egg yolk.
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4-6 persons
—1 z

=/ 0 15-20 59 &%
15-20 minutes
#E Ingredients .
EBRET . 1005 100g sugar snap peas S
HEASE .. 1505 150g red sea cucumber
FRERER e 62 (AN EFAIFE) 6 pcs medium prawn (shelled)
- L — 152 1 tsp chopped ginger
b L . (B: -1 1 tsp chopped shallot é@
B, ek oI R 1h tsp salt
HEE Marinate
B D a pinch of pepper
= RS 7231 15 tsp caltrop starch @
=itE Sauce
BESR 2H R 2 tbsp oyster sauce
EB o 2F R 2 tsp caltrop starch
FEK e 3% Rk 3 tbsp water
i3 I DiF a pinch of sesame oil
1 &

1. ERE/EMLBZE Wk HT o
2. IR £ A 0 TRERIES D & o

3. EMUHEE  BEER - TER - MARTMHMEDE -

4 THRITEER  BRABET  UPXRPEIOTHRT » £k

Method

1. Top and tail the sugar snap peas, parboil and drain.

2. Wash prawns and devein , marinate for 5 minutes.

3. Heat 1 tbsp of oil, saute chopped ginger and shallog, stir in prawns and red

sea cucumber and stir-fry until fragrant.

4. Add sauce in and bring to boil. Then stir in sugar snap peas, toss until the

sauce is reduced over medium heat and dish up.
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MHE Ingredients
3 - S 2R 91F) 2 pcs'mud crab (around 1 catty)
RIRKEA ... 50% 50g minced pork
JEEBHE ... 24> 2 egg yolks
HE* Marinate
ER 27 2 tsp light soy sauce
K 231 15 tsp water
B o biF a pinch of sugar
):: OO 25 R 2 tsp oil
R 131 15 tsp caltrop starch
A ... p— DI a pinch of pepper
bl 3 2 Seasoning
B D a pinch of pepper
o DiF a pinch of salt
i

1. B8RS K88 BEHEEA-
2 BHNEZRAZI094  BUHERGEIRA -
3. RAREAMMBERIE 1504 -
4. JRRUHRH 0 TRAWEABRE B -
5 ERBENRAER - Bl - EENERES  BABED » Bk
RARZEBD 4 o
Method

1. Wash crab and remove the gill. Take fat oil out and set aside.

2. Steam crab for 10 minutes, leave to cool and remove meat.

3. Marinate minced pork for 15 minutes.

4. Heat 1 tbsp of oil, stir-fry minced pork until aromatic and remove.

5. Mix minced pork, crab meat, egg yolk and seasoning well and stuffin the
crab shell. Steam over high heat for 8 minutes and serve hot.
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