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Dng-atewed Pork Tripe cwith Higuwang Wuskroome

<

WA TE200g, BHE 2008, T4k 158,
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Sg. A¥ToE, ¥ Se,
HIRLE Se-
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200g figuwang mushrooms. 200g pork tripe
strips. 15g mushroom. 15g shiced barmboo shoot,
5g sliced pinger and sliced garlic each. Green
pepper and red chilli as needed. Shallot as
needed Sg sall. 5g chicken esscnce. 5g

moncsodium glulamate. 5g pepper.
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Slice Jiguwang mushrcoms, blanch them in
beiling water. Slice mushroom. Heat cil sauté
shiced ginger and sliced garlic, then put
Jiguwang mushrooms, pork tripe sirips,
mushroom, sliced bamboo shoot in wok, cook
until done. Add Mavorings. iransfer to a plate

and serve,
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Braceed Or Pencs wetd Pive Musbroame

<o

MEE 2008, FHM 2008, /B
20g, #2e. WK, MM H Sg. WK
¥rog, BHE 15s, A8E2e, Ak 20g.
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200g Pinc mushrooms. 200g ox penis. 20g
pakchoi cabbages. 2g sait. 5g chicken essence.
3g monosodium glutamate. Sg pepper. 15g

rice wine. 2g granulated sugar. 20g starch,
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Blanch presvaked Pine mushrooms and ox
penis and set aside. Put Pine mushrooms and
ox penis in oil wok, cook until Liquid is dry and
tlavor is well absorbed. Then add seasonings,
Stir in starch mixture 1o thicken. Remove to a
plate lined with stewed pakchoi cabbages

around.
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Stewed Black Chicken with Bants Wuskreems

<

TR 2008, 548 1308, EER
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200g Banh mushrooms. 150g black chicken.
Several pakchoi cabbages. 2~3 pieces of red
chilli. Some sliced ginger, sliced garlic and
sectioned shailot as needed. Suitable amount of
salt, monosodium glitarnate. chicken cssence,

starch mixture and stock.

<5

BEEL TN, AASS I, 178
Tk, W, BRI, SIS
AR, TEN . F A B
Fi.o B B8, R
B, i, LR
WA MR A
PR

<

Slice Ban!i mushrooms, blanch them in
steaming water for later use. Rinse black
chicken, then chop into pieces, season and run
through hot oil quickly, remove, Heat oil, sauté
sliced ginger, sliced garlic and sectioned shallol,
put in black chicken and Banli mushrooms.
Add all scasonings to1aste, stirin starch mixure

to thicken and arrange on a serving plate Lined

J

with pakchol cabbages,
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Stewed (Chinese Tartaise with Laarentaw PWaskraama

<
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1 Chinese tortoise. 200g Laorenton mustrooms.
Sliced ham as needed. Some sliced ginger,
sliced garlic and sectioned shallot as needed.
Suitable amount ol sall. monosodium
glutamate, chicken essence, oyster sauce, dark

SOy sauce, pepper, rice wine and stock.
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Chop Chinese tortoise into pieces and quick-
boil. Slice Laorentou mushrooms, run through
boiling water quickiy. Heat oil, sauté sliced
ginger, sliced garlic and sectioned shallot. Then
add Chincse tortoise, Laorenton mushrooms
and stock, stew until done. Marinate, stir in

starch mixture and arrange on a serving plate.
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Wat Candied Banana

<& ez

HHE 08, 200z, B 200, 750g bananas. 200g granulated sugar. 200g
1 cgg starch,

< <

BEEYR, ZERK PHBLEE  Cut bananas into cubes, wrap with egg starch,
EEABRSGN. FAETHRIK  an put into oil wok to fry until golden, then
AR IR, NS FHIEHS], 0T remove for later use. Add granulated sugar and
% e 13 B A . water until caramelized. then coat fried banana

with caramelized sugar cveniy. Arrange on a

&
€ &

plate.
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Macked Patate with Chopted Shatlot

< <>

1730, 3. WR¥S. HHEIWLFER. 302 potatoes. Suitable amount of salt.

monosodium glutamate and chopped shallot

as needed.

<en <I»

TEEEER, FEARLEL, W Peel potatoes and steam uniil cooked. Mash
[ =304 well. then put in wak, stir evenly. Add

, seas0nings to tasie. Ready 1o serve.
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