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Sein-fied Pig Riduey, Pig Feart and Pig Tongue with Pickled Chilti
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100g pig, kidney, pig heart and pig tonguc each.
Suitable amount of pickled chully and celery.
Suitable amount of sliced ginger, sliced garlic
and sectioned shallot Suitable amount of salt,
monosodium glutamate. chicken essence,

granulaicd sugar and starch mixtyure as needed.
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Lliethodd

Slice pig kidney. pig heart and pig tongue.
Marinate in ~seasonings and stir in wok quickly.
Section pickled cinlli and celery. Heat oil, stir-
fry scctioned pickled chilli, sliced ginger, sliced
garlic and sectioned shallot until fragrant. Put
in pig kidney, pig heart, pig tongue and celery.
stir-fry wgether until nearly done. Add
seasonings Lo taste, thicken with starch mixture.

Dish up to serve,
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1 sachet of instant noodles. 250g shredded
eel. 75g thick broad-bean sauce. Sg minced
ginger and garlic cach. Shallol as needed.
Suitable amount of stock. Sg chicken
essence and monosodium glutamate. 2g

vinegar. 20g starch.
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Cook instant noodles tiil done and remove to a
plate for later use. Heat oil, dry-braise thick
broad-bean sauce, minced ginger and garlic
until fragrant. Pour mn stock, add shredded eel
and stew. Add all seasonings to taste. Place it
to the plate. Mix scasorings to make sauce,

pour en the top of noodles and cel and serve.
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Hor and Spicy Boiled Pig Smalt Tntestine
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250y pig small intestine. Suitable amount of
lettuce, garlic belt and celery. Suitable amount
of thick broad-bean ~uuce, pricklyash pesl.
pricklyash peel powder, dricd chilli, chilli
powder, grated ginger and minced garlic.
Suttable amount of salt, monosodium
glutamale, chicken essence, starch mixture

and slock as needed,
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Vietrocd

Cook pig small 1ntesting tili done and section
for later use. Stir-fry lettuce, celery and garlic
bolt untit cooked, line at the bottom of a bowl,
Heat vil, sauté thick broad-bean sauce, grated
ginger and minced yarlic. Pour in stock, pig
smail intesting. stew unl done. Season, thicken
with starch mixture and dish up. Fry dried chilli
and pricklyash pecl with remaining oil until
fragranl. Drizzle on top and sprinkle with
prickiyash peel powder. Serve.
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Bracoed Beed Brcaket with Radisk
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500g beet brisket. 150g radish. 50g carrot, 3g
thick broad-bean sauce produced in Pé County.
10z dried chilli (sectioned). Suitable amount
of sliced ginger and sliced garlic. Suitable
amount of salt, menosodium glutamate and

chicken essence as needed
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Vetnods

Bianch becf brisket in boiling water then
remove. Cut into 2em * 2cm chunks. Dry-
braise thick hroad-bean sance and ginger until
flavor is released Then add beef brisket, stir-
fry until color has changed. Pour in blanched
beef brisket stock., dried chiili, carrot and radish,
braise over gentie heat until beef hrisket soft

and tender, dish up to serve,
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Sten-gried Pork Trige
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300g pork tipe. Suitable amount of dried edible
funpus, wild mottled hambuoo shoot, sliced green
pepper and red chilli, Switable amount of sliced
ginger, sliced garlic. sectioned shallot. Suitable
amount of salt, monosodium glutamaie, chicken
essence, pepper. starch mixture and sesame oil

as needed.
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Crimp pork tripe. Cut dned edible fungus and
wild mottled bamboo shoot into pieces in
dizmond shape. Heat eil. stir-fry sliced ginger,
sliced garlic and sectioned shallot until fragrant.
Pour in pork tripe, dried edible fungus along
with wild motiled bamboo shoot, stir-fry until
almost done. Add seasonings. Thicken with

starch mixlure Serve.
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Dicck ccth MWMungbean Vermicells
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500g duck. 100g mungbean vermicelli. 30g
thick broad-bean sauce. Ginger and shailot as
needed. Suitable amount of salt, monosodium

glutamate and stock.
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Slaughter duck and rinse i1, then chop into
pieces. Fry mungbean vermicelli in oil wok
and lay on a plate. Heat oil again, stir-fry thick
broad-bean sauce, ginger and shallot until
fragrant. And put in stock and duck pieces, add
all seasonings, cook until liquid is dry, then

place (o the munghean vermicelli-lined plate.
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