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Stecwed Bean Curnd
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Ingredlents
b
350g bean curd. 20g mashed pork. 10g mushroom. Grated ginger.

minced garlic and shallot as needed. Sg monosodium glutamate. 5g

salt. Starch mixture and stock as needed.

" Method
- o
\ J L
Chop bean curd and blanch. Cut mushroom into cubes and set aside.
Heat oil, Sauté grated ginger and minced garlic. Add stock, bean

curd. mushroom and mashed pork, season, then thicken with starch

mixture. Dish up to serve.
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ngredients
250g comn. 100g green pepper. 10g red chilli. 2g salt. 5g monosodium

glutamate.

Py
M e thod
Dice green pepper and red chilli. Run corn through hot water

quickly. Pour in suitable amount of oil, stir-fry corn, green pepper

and red chilli. season. Place to a plate.
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Dry-frced Cucumber
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400g cucumber. 10 sectioned dried chilli. 5g salt. 5g monosodium

glutamate. 2g chicken essence.

N
Method
et YW
Cut cucumber into strips, blanch in boiling water until cooked,

remove for later use. Heat oil, fry sectioned dried chilli until color

changes. Stir-{ry added cucumber, add seasonings to taste. Dish up

1o serve.
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Ingredlgnts
1000g potatoes. 25g currant. 25g medlar. 25g pine nut. 50g granulated

sugar.

' [
) Mgthod
) Cook potatoes until soft and tender. Press finely, then put in wok,

% add granulated sugar, stir until mashed. Dish up. Sprinkie with

currant, medlar and pine nut. Serve.
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Eggplant Piee cu Fish Plauor
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300g eggplant. 300g pork from pig's thigh. 20g mushroom. 50g bamboo shoot. 100g diced
shallot. 20g pickled chilli. 20g grated ginger and minced garlic. 2 eggs. 20g granulated

sugar. 20g vinegar. 150g starch. Suitable amount of stock and starch mixture.
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Peel eggpiant, cut into slices in the shape of tongs. Shred pork from pig's thigh, miushroom
and bamboo shoot, Marinate. Then stuff eggplant to make eggplant cake. Whisk egg and
starch, wrap eggplant cake with egg starch evenly. Put in wok, deep-fry until golden in
colour, then remove. Pour suitable oil in another wok, fry pickled chilli until the colour
wms red. Add grated ginger, minced garlic, stock and diced shallot, season and thicken
with starch water. Drizzle over eggplant cake and ready 1o serve.
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Deepp-fried Mushirosmae
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Ingrediqnts
20 mushrooms. 10g dried starch. 20g wheat flour. 75g egg white. 5g

salt. 2g monosodium glutamate. 5g granulated sugar. 15g sesame

oil. 2g white vinegar.

Method
tho
- ' “ Blanch mushrooms in salt boiling water, soak in cool water well and
Y drain. Whisk egg white evenly until foamy, add dried starch, wheat
\ \, flour, salt and monosodium glutamate to make egg starch. Wrap

mushrooms with a layer of egg starch, deep-fry in 40% hot oil to
make shape and remove. Refry in 60% hot oil then remove. Arrange

on a plate to serve.
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Stir-fried Peas in Fish Flavor
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150g tender peas. Suitable amount of grated ginger, minced garlic

and minced pickled chilli. Suitable amount of sait, monosodium

glutamate, vinegar and granulated sugar.
L
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Deep-fry tender peas until crisp and dish up. Sauté minced pickled
\ chilli, grated ginger and minced garlic with remaining oil, add stock,
add seasonings to make fish flavor sauce. Serve tender peas with fish

flavor sauce.



