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Dny-atewed Black Chicken with Lasventow Waskinssms

<
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<D

200g Laorentou mushrooms, 200g black
chicken. Sliced ginger, sliced garlic, sectioned
shallot, sliced groen pepper and red chilli as
needed. Suitable amount of salt, monosedium
glutamate, chicken essence, stock, starch

mixture and rice wine,

<
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Vcinoc

Rinse black chicken and chop up. Marinate.
Slice and blanch Laorenton mushrooms. Heat
ail, cook black chicken until nearly done,
remave. Pour oil in wok, stic-fry sliced ginger,
sliced garlic, sectioned shallot, sliced green
pepper and red chilli. Add Laorentou
mushrooms, black chicken and suitable
amount of rice wine, season and thicken with

starch mixture. Dish up.
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Dees-fried Fiak Filler with Sgece
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A 150, T 30s. BHIED 10g.
TERLH Se, TOPAKS o, £

3g. B¥r3g, E. M.

Mt _ "

rocoer

150 fish fillet. S0g celery. 10g chilli powder.
3g pricklyash peel powder S5g cummin
powder. 3g salt. 3g chicken powdcr. Suitable
amount of ginger, shallot and rice wine as

needed.,

rooer
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vethodd

Section celery. Cut fish fillet into thick
strips. After marinating in salt, ginger,
shallot and rice wine, deep-fry fish fillet
in oil wok until brown. Sauté fish filler

and sectioned celery with remaining oil

VB, i hd until almost done. Season and transfer
AT . to serving plate,
—
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Dng-stewed Pork Large Iutestine with Garlic and Masknoom

<y <y

ERBI 500, FH 1008, MK 500g pork large intestine. 100g mushroom.

olg., EillE. 3. #il ., AR 50g fricd garlic. Suitable amount of thick

- ﬁ? HiFEHER. broad-bean sauce. salt, soy sauce,
-l

"v monosodium glutamate and starch muxture.

<ia <y

AL B b i HIT Kok& MmaK. &4 PL] s Cut pork large intestine intor chunks. Blanch

. BANE 48 7. TW them in boiling water to remove blood Heat
Wi T, B, . otl, sauté pork large intestine, then dry-stew
. HARET __ thick broad-bean sauce until flavor is released.
#.OEKITH. 2R Add mushroom and fried garlic. cook until
FRAE. done, Stir in starch mixture 1o thicken when

tiquid is dry. Dish up to scrve.
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Fot and Sgicy Stev-gnied Beef Batls

Yy d

<

LA 300g,
ﬁﬂ1003=?ﬁﬁﬂvg‘?§
K. FKE S, B

W, ZREPIF,
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e

300g beef balls. 100Gg dried chilli. 5g
pricklyash peel. 5g grated ginger and minced
garlic each. Shallot as needed. Sesame seed,
as needed. 5g salt. 5g chicken essence. Sg

monesodium glutamate.

Y
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X, BRI E, WAERAE. T
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&, B EEHR.

<z

Crimp beef balls and set aside. Hear oil, stir-
fry grated ginger and minced garlic. Add beef
balls, dried chilli and pricklyash peel, fry
until well-done. Season. Put in shallot. Then
Temovce o a serving plate, sprinkle with sesame

seeds.
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Hot and Spgicy Fried Park Large Tnteatine
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<oy

400g pork large intestine. Suitable amount of
dried chilli, pricklyash pecl, rice wine, <liced
ginger, sliced garlic, peanyt (peel off), white
sesame seeds, sectioncd shallot. salr,
monosodium glutamale, chicken essence,

granuiated sugar and sesame oil as needed.
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Vetiod

Stew pork large intestine with ginger. shallot,
rice wine and salt, take out for cooling. cut
into diamond shape. Heat oil until 70°C hot.
put in cooked pork iatesting, fry until golden,
remove. Leave oil in wok, saué sliced ginger,
garlic, dried chulli and pricklyash peel, then
stir-fry wath pork large intestine until flavor is
absorbed, put in peanu, pour in sesame oil,
disti up and serve with sprinkling sesame

seeds,
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Drg-bracoed Yetlow Croaker with Pickled Chille
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o FH 300g, BT 1008, FF 508,
e I -
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2R V0 BN TP

2.

<

300g yellow croeker. 100g pickled chilli, S0y
celery. A lile of sliced ginger, sliced garlic
and sectioned shallot as needed. Suitable
amount of salt, monosodium glutamate,

chicken essence. pepper and rice wine.

<o

HEMTA ., PR, I this ik,

P, FEES, NIRRT, B

%, R,

<TH

Riuse yellow croaker. Heat oil, sauté sliced
ginger. sliced gariic and pickled chilli wnil
well-flay ored and eolored. Pour in tice wine.
yellow croaker, add stock, dry-braise until

nearly cooked. Season and dish up.
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