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BEJE R 250g, 2T 258, B 10g, % 50g,
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@edlents

250g fresh pork with pigskin. 25g chilli oil. 10g granulated sugar.
50g shredded shallot stalk. 1g monosodium glutamate. | g salt. 25¢

ginger. 25¢ shallot. 25g rice wine.
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Method
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Take off pork fat from fresh pigskin. Trim off fur and cut into large
pieces. Then bring in wok to boil, remove and press. Chop into 6cm
chunks. Shred. season and dish up (or line plate with shredded

shallot before serving).
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Ingredients

300g pigtails. 1 sachet of spices. 10g sliced shallot and sliced ginger.

20g rice wine. 1g salt. 10g granulated sugar. lg monosodium

glutamate. 5g sesame oil. 50g syrup. 2000¢ stock.
g i,

Mgthod

Pour stock into wok, add pigtails, sliced shallot, sliced ginger, rice
wine, spices, salt, sugar and syrup. When boiled, reduce to gentle
heat and bring to slight boil until soft and tender. Remove and let it
cool. Cut pigtails into 3cm sections, put into a pot. Stir well with
stock, monosodium glutamate and sesame oil. Place to a serving
plate.
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Pig Maca rirtery with Balsam Pear
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HEME 250, )R 50g, JIE 3s, 2L 30g, FFiE
10g. H# 3g, #H 10g, BKK 3g. &HIW Ss.
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. Ingredients
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250g pig main artery. 50g balsam pear. 3g salt. 30g chilli oil. 10g
minced garlic. 3g granulated sugar. 10g soy sauce. 3g monosodium

glutamate. 5g sesame oil.
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Method

Cut pig main artery into thick slices. Then blanch in boiling water and
when done remove. Cut balsam pear in phoenix's tail shape. Blanch.

Str pig main artery and balsam pear together with seasonings. Serve.
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In redlent
Qj )

200g fresh goose intestine. 30g celery. 50g coriander. 5g minced
ginger. 10g minced garlic. Chopped scallion as needed. 50g chilli
oil. 10g pricklyash peel oil. 5g soy sauce. 5g Baoning vinegar. S5g
sesame paste. 5g peanut butter. 10g cooked soybean powder. 5g
fermented soya beans sauce. 3g salt. 3g granulated sugar. 5g sesame
oil. 3g monosodium glutamate. 5g cooked sesame seeds.
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R

Remove grease from fresh goose intestine. Blanch in steaming
water. Line a plate with sectioned celery and coriander, then lay
goose intestine. Mix all seasonings to make sauce and drizzle on

goose intestine. Sprinkle with chopped scallion and sesame seeds.
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Cold Dishes of Sichuan Characteristic
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Ingredients
1000g grass carp. Some galanga resurrectionlily rhizome, aniseed,

wilson cinnamon bark, cloves and fennel as needed. Ginger and

shallot as needed. 5g salt. 5g monosodium glutamate. 2g chicken

essence. 2g granulated sugar. 10g rice wine. Suitable amount of stock.
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Method
Ay Mgl

Cut grass carp into chunks. Marinate in ginger, shaliot and rice
wine. And then deep-fry with oil in wok until brown. Set aside.
Pour in stock, add galanga resurrectionlily rhizome, aniseed,
wilson cinnamon bark, cloves and fennel to taste, season. Put in
fried fish and cook untii liquid is dry and flavor is absorbed.

Arrange on a plate and serve.
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Duck Tutestine Mired with Thick Broad-fean Sauce
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gr gnts
250g duck intestine. 20g fried thick broad-bean sauce. Sg fermented

soya beans sauce. 5g pricklyash peel powder. 5g vinegar. 3g

monosodium glutamate. Cooked sesame seeds as nceded.
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M thod
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Remove grease from duck intestine and rinse it. Blanch in boiling

water, mix evenly with seasonings added. Serve.
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