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New Sichuan Flavourous Dishes
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Wealth and Rank Duck

b EWG 1 L0, KRS T5g. T Ul 25g, Kk&4. &%, kEE& 50g,
R BB 2008, KEMAL 758, B 50, 157 500g. W iEE R, 1
EIA B OBETH 10e, B WK, UK. M. ki,

Ingredients: 1 duck. 75g presoaked sea cucumber. 25g scaltop. 50g presoaked winter
mushroom. winter bamboo shoot, ham each. 200g mashed fish. 75g presoaked maws. 50g
pork fat. 500g stock. Broccoli as needed. 1 egg. 10g sliced ginger and sectioned shallot each.

Some salt, monosodium glutamate, chicken essence, pepper and starch as needed.

. WERNE, TUEESE. W5, 55, L8, KW, . BEEY
WOES 4 cmmEm. k0. S, TU. A4, 29, KBS FAL
SERRREIPE, BRANSI . REMO | A7 SNSRI o |-
B — MRS (£90. 8em ). BEIA B 5EKY M ATAO IR 45 1 5 FPRS 7 TR
e BETMEETLRA. NENL . BHEE, BADT. HkE L
%K. WK, AAKERILER, TR . 2 R

Method: Crack egg, remain cgg white, Slice sea cucumber, winter mushroom, winter
bamboo shoat, ham, maws and pork fat. Add egg white and starch in mashed fish, then put
in sea cucumber, scallop, winter mushroom, winter bamboo shoot, ham, maws and pork fat,
stir. Stuff duck. steam duck with the abdomen up until soft and tender, remove. Scrape
0.8cm layer from duck’s abdomen. and inlay prepared pattern, steam until cooked, remove.
Heat oil until 50% hot, sauté sticed ginger and sectioned shallot until fragrant, pour in stock,

stew when flavor is released, discard ginger and shallot. Season, stir in starch when slightly

thickened. Dish up and pour the sauce on the duck. Line dish with blanched broccoli.
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Drny-stewed Duck Rolls

R 1508, ATGHEA 508, %% 50g, kHES50g. SELVE, FE)-
MR, B BRRE . UK. TR, KiEEER.

Ingredients: 150g net-shaped slice lard. 50g cooked duck breast.

50g winter bamboo shoot. 50g ham. Young cabbages as needed.
Sliced ginger and sliced garlic as needed. Suitable amount of
salt, monosodium glutamate, chicken essence, dry starch and

starch mixture.

PSRN, 5. KBEIZ, RISBRGHGER, V48, 5
B ET A, FREE S W OHR, ERMA k. R
Wit, BIMARL, ISR, K P95 b 3.0 REE A B .

Method: Shred cooked duck breast, slice winter bamboo shoot and ham. then put
them ig net-shaped slice lard and roll up, coat with dry starch. Heat oil until 50%
hot, fry duck rolls until goiden and place 10 a bowl. After seasoning, steam

them until soft and tender. then turn over onto a plate. Thicken with

starch mixture. pour the sauce on the duck rolls. Line the plate with

| ‘ blanched young cabbages. Serve.
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Duck cn Chiclled Agar with Ginger Sawce

4

wiBGHH 200g, BiRR Sx. & 3s. WRM3s, AME. PEEE. E| M. 410,
BRHGE R .

Ingredients: 200g pot-stewed duck breast. 5g agar. 3g salt. 3g y

monosodium glutamate. Suitable amount of granulated sugar, L l
. !

old vinegar. ginger sauce, chilli oil and sesame oil as 7 AJ

needed. >

BRRE MUK BEAL . RSB T TR, BASE, S EY A, L
i, BREA. Th. WKL BRI, ZLahEDK.

Method: Dissolve agar with water. Put pot-stewed duck breast in a cube-shaped basin,
then pour in agar. Chill it and cut into slices, stir with ginger sauce, old vinegar, salt,

monosodium glutamate, sesame oil and chilli oil. Ready to serve.
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Stin-gried Sthredded Duck with Ginger

M H F£100e. FWMGHE 100, FAL 508, B0 508, FINE. BihdHa.

Ingredients: 100g young ginger. 100g pot-stewed duck breast. 50g pimiento. 50g garlic I

sprout. Granulated sugar and soy sauce as needed.

FE. M. MRS TR, AL, G F B . B
WEY v swn momn. k. e A

Method: Shred young ginger. pot-stewed duck breast and pimiento separately. Heat oil,
then sauté shredded duck first. add shredded ginger and pimiento, stir-fry until almost

cooked. Put in garlic sprout, season and arrange on a plate to serve.







"AA ,'
eSS
b4

New Sichuan Flavourous Dishes

® Il ¥

LZR L

i 3%

B3 S

Stir-fnced Smobed Deuck

V4

MEREARTG 1, FHL. LLHI 508, #RTH 20, FURE. BREE. e, %

R sk i,

Ingredients: 1 smoked duck. 50g green pepper and red chilli
each. 20g garlic sprout. Some granulated sugar, monosodium
glutamate, sesame oil, sliced ginger and sliced garlic as

needed.

BWIEYIB, WL M. MR, FEN. SR SEDE.
HOER. EH MU 0GB, Tk, RS,

Method: Chop smoked duck into pieces, cut green pepper and red chilli into chunks. Stir-
fry sliced ginger, sliced garlic and garlic sprout when fragrant, then add duck pieces, green

pepper and red chilli chunks, stir until done. Season, then place to a platc.
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Frced Duck's Jaws Eaten by Grasping Way

\ R TQFE_‘ T HHL LRI 108, 2. A4 508, £, KSR, B

Ingredients: 8 duck’s jaws. 10g grated green pepper and red chilli
each. 50g ginger and shallot cach. Salt and monosodium glutamate

as needed. 25g rice wine.

_ MR, B . EHE N A RS e O 1
WY Sk, MR, TR, FREARTE. e
e

Method: Soak duck's jaws in ginger, shallot, rice wine and salt for an hour. Put in hot

oil wok, fry until golden, then remove. Sauté green pepper and red chilli. season, and add

fried duck's jaws. Stir. Dish up and serve.







