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Ster-dnced Preserved Fam with Celery
and Pat-stewed Tafe

!
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i A 2008,
B 50g,
T 50g, Ingredients
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200g preserved ham.
M i, 50g sectioned celery.
WM. Tl At

50g pot-stewed Tofu.
Suitable amount of dried chilli (sectioned) and pricklyash peel.

Suitable amount of monosodium glutamate and salt as needed.
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Method 2

Stew preserved ham and slice into pieces. Stir-fry sliced preserved
ham in wok, add pot-stewed tofu, sectioned dried chilli and pricklyash
peel. Then add sectioned celery, stir-fry until nearly done, season

and dish up.
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Seon-grced Slzzedded Pork cwith Green Pepper
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200g lean pork. 100g green pepper.
Sg sweet sauce. Shredded ginger as needed.
Suitable amount of salt, monosodium glutamate, chicken essence

and starch mixture.

>

Shred lean pork into thick shreds and marinate. Slice green pepper.
Heat oil, stir-fry shredded ginger until fragrance is released, then add
shredded lean pork, stir-fry evenly until almost done. Put in shredded
green pepper and sweet sauce, stir well until color has changed.

Season and thicken with starch mixture. Arrange on a plate and serve.
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Stcr-fried Shredded Ponk with FHat
Pickled Mustard Tuber
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200g tenderloin. 2 sachets of hot pickled mustard tuber. Sliced ginger,
sliced garlic and sectioned shallot as needed. Suitable amount of salt,

monosodium glutamate, chicken essence, sesame oil and starch.

Vetros g

Cut tenderloin into thick shreds. marinate in salt and starch. Run
shredded tenderloin through hot oil quickly and remove. Pour water
in wok, blanch hot pickled mustard tuber and remove. Clean wok,
add suitable amount of oil, sauté sliced ginger and sliced garlic. Then
put in tenderloin shreds and hot pickled mustard tuber, season and

stir for a few seconds. Pour in sesame oil and place to a plate.
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Steamed Streaky Pork and Tars
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hIERA 400g,

%3 200, ‘
%K 5e, f
& 5g, 400g streaky pork.

iﬁﬁ 10g, 200g taro.

WA . WK% 55. Sg grated ginger.

5g salt.
10g maltose.

5g monosodium glutamate and chicken essence each.

Method 2 |

Steam streaky pork. remove and drain. Stir in maltose evenly, deep-
fry until brown. Cool it for later use. Peel taro, chop into slices and
set aside. Slice streaky pork. Put taro and streaky pork in a bowl, then
season. Steam in a steamer until soft and tender. Remove and turn i

over onto a plate. Serve.
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Peckted Pigtacls with Weld Chille Peppern
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400g pigtails.

1 bottle of wild chilli pepper.
2g salt.

5g monosodium glutamate.
5g chicken essence.

2g granulated sugar.

15¢g rice wine.

Rinse pigtails. Stew pigtails until bones separated from meat
but the pigtails are not overripe. Season, transfer to a wild chilli
peppet bottle until flavor is absorbed. Remove, cut into pieces

and place to a plate,
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Stongried Wear Stuffed Egg Rolls in Fisk Plavor
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Ingredients

5 eggs. 300g meat stuffing. 10g minced pickled chilli. 25g thick
broad-bean sauce. 10g grated ginger and minced garlic each. 5g
shallot. 5g monosodium glutamate. 10g granulated sugar. 15g

vinegar. Suitable amount of starch mixture as needed.

othod

Make egg skin with eggs, stuff with meat stuffing to form finger
citron shape, deep-fry in oil wok until golden. Dish up. Heat oil, stir-
fry minced pickled chilli, grated ginger and minced garlic. Pour in
stock, season, thicken with starch mixture. Pour the sauce on meat

rolls and serve.
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Fried Steamed Streaky Ponk
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Ingredients

1 bowl of steamed salty streaky pork.
6 eggs.

75g starch.

2g salt.

2g chicken essence.

5g monosodium glutamate.

Crack eggs, remove egg white for later use. Mix egg white with
starch, salt, monosodium glutamate and chicken essence to make
egg white starch. Coat steamed salty streaky pork with egg white

starch, fry in oil wok until brown, then arrange on a plate.
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