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100g pork. 200g bean curd. 15g thick
broad-bean sauce

produced in Pi County. P

Sait, monosodium

glutamate, chicken

essence and vinegar as . -

needed.

Cut bean curd into triangles, deep-fry until
golden on both sides. Slice pork into small
pieces. Add oil into wok, fry thick broad-
bean sauce, sliced ginger and sliced garlic
until flavor is released and color has changed.
Pour in stock, add bean curd, pork pieces and
seasonings, mix with starch mixture well.

Dish up.
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250g bean curd. 125g beef. 15g garlic bolt.
25g thick broad-bean sauce. 5g fermented
soya beans. 10g grated ginger and minced
garlic. 5g chilli powder. 0.5g pricklyash peel
powder. 2g salt. 0.5g monosodium glutamate.
10g starch mixture. 100g stock. 100g mixed

oil. Rice wine as needed.

Cut bean curd into chunks, blanch to remove
acerbity. Discard fiber from beef and chop up
finely. Section garlic bolt. Heat oil until 60%
hot, lower chopped beef, dry-braise until crisp,
add salt, fermented soya beans, chilli powder
and thick broad-bean sauce. Pour in stock,
bean curd and garlic bolt, braise over medium
heat for a few minutes. Lower ginger, garlic
and soy sauce. Stir in starch mixture to thicken,
when liquid is thick, remove. Sprinkle with
pricklyash peel powder.
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30g minced bean curd. 100g mashed pork.
S0g squid. 40g wheat flour. 2 eggs. Suitable
amount of pakchoi cabbages and tomatoes as
needed. Suitable amount of salt, monosodium

glutamate, chicken essence, starch mixture

\

3

and stock.

Rinse squid, crimp and set aside. Slice
tomatoes and blanch until cooked. Stir-fry
pakchoi cabbages, set aside when done.
Combine minced bean curd evenly with
mashed pork, starch, egg and salt, and deep-
fry in fructus canarii shape, remove. Leave
oil in wok, then add stock, bean curd, crimped
squid and all seasonings. Stir in starch mixture
to thicken. Arrange on a plate lined with

sliced tomato and pakchoi cabbages.
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Maungbean Vermicelle with Mashed Park
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250g mungbean vermicelli. 50g mashed pork.
50g minced celery. 25g thick broad-bean
sauce. 3g pricklyash peel.

Suitable amount of salt, - é ,/
soy sauce, monosodium

glutamate.

Soak mungbean vermicelli in water, cook
until soft and tender, take out for later use.
Heat oil, stir-fry mashed pork, minced celery,
thick broad-bean sauce and pricklyash peel.
Then add stock, mungbean vermicelli and
seasonings. Dry-braise when liquid is dry,

put in a serving plate.
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Twice Casked Park
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300g pork with pigskin

from pig's buttock. 75g "
garlic bolt (green stalk

only). 15g sweet sauce. 25g thick
broad-bean sauce produced in Pi County.

Suitable amount of rice wine, sall,

monosodium glutamate, granulated sugar.

Slice pork, stir-fry in wok until crimped,
pour in rice wine, add salt and stir well, Then
add thick broad-bean sauce, mix to color.
Pour in sweet sauce, monosodium glutamate
and granulated sugar, stir well, and put in
garlic bolt, stir-fry until almost done. Dish

up to serve.
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Hot and Spicy Boiled Park Fillet
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250g lean pork. 150g fresh asparagus lettuce.
Suitable amount of thick broad-bean sauce,
chilli powder, pricklyash peel, minced dried
chilli, grated ginger, minced garlic. Salt,
monosodium glutamate, chicken essence,

starch mixture and stock as needed.

Cut lean pork into fillets and marinate. Stir-
fry fresh asparagus lettuce until done, remove
to a bow! and set aside. Heat oil, stir-fry
grated ginger, minced garlic, thick broad-
bean sauce and chilli powder. Add stock and
pork fillet, stew until cooked. Season and
thicken with starch mixture, when liquid is
dry and bright, put into the bowl, sprinkie
with minced dried chilli. Heat a little oil in
wok, pour into the bowl and then sprinkle

with pricklyash peel powder.







