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Plaming Fish iw Dragon Skage

Bt 1 %, F34100g, RS 400, SN S0s, B, WHES.
THERmEE.

Ingredients: 1 grass carp. 100g mungbean vermicelli. 400g i
sweet and sour juice. 50g distilled spirit. Suitable amount of <&
salt, monosodium giutamate and dry starch as needed. —f(
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Method: Rinse grass carp, crimp in dragon shape, marinate in seasonings totally, coat
with dry starch. then arrange in colander. Deep-fry in oil wok until brown and take out.
Fry mungbean vermicelli well, remove and line on a plate. Put fried carp on mungbean
vermicelli. Pour sweet and sour juice on carp, drizzle on distilled spirit, light up and

serve.
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Bracoed Feoh Heads with Mashiraoms

k2, KREEER, EH. BELT. # 3. W3 WM
¥ 3g.,

Ingredients: 2 fish heads. Suitable amount of presoaked
mushrooms, sliced ginger and sectioned shallot as

needed. 3g salt. 3g monosodium glutamate. 3g pepper.

Bk, TRMEHEEGH . PRt TXh. BREE. BY,
Tk, FE. RMRER, OFEk, Bt BREART.

Method: Wash [ish heads. Put in oil wok, fry stightly and set aside
for later use. Heat oil, sauté sliced ginger and sectioned shallot. Add
stock, put in fish heads and mushrooms, stew until cooked, season,

cook until liquid is thick. Arrange on a serving plate.
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Sweet and Seur Fisk tn Chrycantbemam
Shage

fEfa 1 29 15008, E1%¥ 358, B 20g.

Ingredients: 1 tail of carp (of about 1500g). 35¢ granulated sugar. 20g vinegar.

-
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PR, HEES ERR.

Method: Wash carp, crimp in chrysanthemum shape, fry in oil wok until golden, then
dish up. Mix granulated sugar and vinegar into sweet and sour sauce, pour on fish and

serve.
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Bracsed Feolk Feads

K% 10008, KBE. 25 H. A a54% 00, £, R, M. M.
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Ingredients: 1000g big fish heads. 20g ham, sliced bamboo
—

2% “'g ‘!s shoot and winter mushroom each. Suitable amount of salt,
o, Y, “'

monosodium glutamate, chicken essence, pepper, starch

w mixture as needed.

VRS, TR BN . S a AR, 2 R RN £ RS,
ek, A%, EEEERHR.

Method: Wash fish heads, fry slightly in wok and take out. Braise fish heads. ham,
sliced bamboo shoot and winter mushroom until well-cooked. Add seasonings to taste

and thicken with starch mixture. Place to a plate and serve.
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Dny-atewed Perech

4

Bt ], HUBIPIKL 10g, SEHLEIHR 408, 5. #4108, AXY,
H.OMRR . HEER.

Ingredients: 1 tail of perch. 10g diced half-lean pork. 40g thick broad-bean sauce
produced in Pi County. 10g garlic and ginger each. Diced
shallot as needed. Suitable amount of salt,

monosodium glutamate and chicken essence as
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needed.

et FRETE T e R R PR, TEMEL A, &, 8.
Mo, PRk, BERUGT LR RS, HHE T A B

Method: Wash perch. Fry perch in oil wok until skin has crinkled, remove. Stir-fry
thick broad-bean sauce until flavor is released and color has changed. Add
in stock. then put in perch and scasonings, dry-stew until liquid is dry

and bright. dish up, drizzle sauce on top of perch. Ready to serve.
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Hosonted Piak Balls

M 5008, KBR. RSE. PG E, WE LA, LAWK
FooOOKE. EIRDE . RS E.

Ingredients: 500g fish. Suitable amount of ham, fat
choy and broccoli. 1 egg. Suitable amount of peanut
oil. salt, monoscdium glutamate, chicken essence,

pepper and rice wine as needed.

Ve P HY TR B, N A TERBHT SR R KRBV AL, R
WA 8N . A TR RS R RN - B AL, B AR R KR 2
Mize AL BT, 36 ACNB. R L OB SR L b T K AR
H. BIET AN AR, T TR AR R

Method: Mince fish with the back of chopper. add in seasonings and beat into fish
paste. Shred ham. put in a platc together with fat choy. Squeeze fish paste into same size
fish balls by hand. and coat with a layer of fat choy and shredded ham, put in a bowl.
Steam until cooked, then remove. Pour steamed stock in wok and stir in starch mixture

unti] transparent and thick, pour on fish balls. Serve with garnished blanched broccoli.
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Sweet and Sowur Cart in Sgucrrel Shape

e 1 5791000, FI¥E20g, @S 15, AMEER.

Ingredients: 1 tail of grass carp (of about 1000g). 20g granulated sugar. 15g vinegar.

Starch as needed.
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Method: Wash and crimp grass carp in cross shape. Coat carp with starch. fry in oil
wok until brown. dish up. Mix granulated sugar and vinegar to form sweet and sour

sauce, drizzle on carp and ready to serve.




