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CHICKEN WITH SZECHUAN PEPPER

Ingredients:

1 chicken (35 Ib) or 124 1b chicken
thigh

15 b pearl leaves

2 stalks diced spring onions

155 tbsp Szechuan pepper powder (fry
the pepper in low heat without oil,
dice and get the powder)

Seasoning:

1 tsp sugar

2 tbsp light soy

1% tsp salt

1% tbsp ginger juice

1 tbsp dark soy

114 tbsp egg white

1 tbsp cornflour

1 tbsp oil (if frozen chicken is used,
add 1 tsp chicken powder)

Sauce:
/3 tsp cornflour
3 tbsp water

Method:

1. Wash and wipe dry the chicken.
Take out the meat and cut into
pieces. Marinate with seasoning for
14 hour. Saute.

2. Saute the spring onions and Szec-
huan pepper with 2 tbsp oil. Add in
the chicken. Sizzle /2 tbsp wine and
mix well. Add sauce and stir for a
while. Dish up.

3. Wash the leaves. Take them out
and drain dry. Saute in oil until they
become crispy.
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STEAMED CHICKEN WITH
DRIED PLAICE

Ingredients:

/2 chicken (around 12/ Ib)

1 dried plaice (around 2 oz)

2 stalks of diced celery (or use spring
onions when celery is not available)
several slices of ginger

Seasoning:

dash of sesame oil
pinch of pepper
34 tsp salt

/2 tsp sugar

1 tbsp light soy

1 tsp wine

2 tsp cornflour

1 tbsp oil

Method:
1. Dry the fish with towel. Remove
the skin and bones. Fry the fish in

low heat. Dish up and leave it to

become crispy when it is cold. Dice
the fish.

2. Wash the chicken. Dry and chop
it into pieces. Mix with seasoning and
ginger. Steam it for 12 minutes. Add
the fish and celery and steam it for
one more mintue. Dish up.
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STIR-FRIED CHICKEN BALLS
WITH GINGKOS

Ingredients:

14 1b chicken meat

6 stalks of vegetable shoots
13 1b gingko

slices of ginger and carrot
3 mushrooms

1 tsp mashed garlic

Seasoning (1):

V4 tsp salt

1% tbsp egg white
1% tbsp cornflour
1 tbsp oil

24 tsp dark soy

Seasoning (2):

dash of sesame oil
pinch of pepper

1/2 tbsp light soy

2 tbsp superior stock
L4 tsp sugar

Sauce:
12 tsp cornflour
2 tbsp water

Method:

1. Crack the shells of the gingkos
and boil for 10 minutes. Remove the
central stalk, membrane and dry the
gingkos. Fry in oil and dish up.

2. Add a cup of superior stock (or 12
piece of chicken cube, 1 cup of
water, /3 tsp sugar) to the gingkos
and boil for 10 minutes to make the
gingkos more tasty. Take out and
drain dry.

3. Soak the mushrooms, dry them
and trim off the stems. Slice the big
mushrooms into pieces and steam for
10 mintues.
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4. Wash and dry the chicken, chop
into pieces and marinate with season-
ing (1) for 10 mintues. Fry it with oil.

5. Add 2 tbsp oil. Fry the ginger and
mushrooms. Add chicken, mashed
garlic, carrot and gingkos and fry for

-
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a while. Sizzle 1 tsp wine and add
seasoning (2). Stir and keep on frying
until the liquid is about to dry up.
Add sauce and dish up.

6. Boil the vegetable shoots in water
and garnish around the dish.
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Ingredients:

6 fresh chicken wings
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STEWED CHICKEN WINGS
WITH BAMBOO SHOOTS

4 oz fresh bamboo shoots or winter
bamboo shoots

2/3 oz sliced ham

1/3 |b fresh mushrooms

2 slices of ginger

1 stalk spring onion

Sauce:

4 cups or suitable amount of superior
stock

1 tsp wine

V2 tsp ginger juice

Method:
1. Add bamboo shoots to the boiling
water. Add pinch of salt and boil for
15 minutes. (If fresh bamboo shoots
are used, add some vinegar to the
water to remove the bitter taste and
lengthen the boiling time) Take out
the bamboo shoots and soak in
water. Cut them into pieces.

2. Wash the chicken wings and put
them into boiling water. Boil for 5
minutes. Dish up and wash them.

3. Wash the mushrooms and cut a
cross at the bottom part.

4. Add 3 cups of water, one slice of
ginger and one stalk of spring onion
and boil them. Add 1 tsp wine and
mush-rooms and boil for 5 minutes.
Dish up, wash and dry them.

S. Add the chicken wings, bamboo
shoots and 1 slice of ginger into the
container for stewing. Boil the sauce,
put it into the container and stew it
for 2 hours. Add in mushrooms and
ham and stew for 20 more minutes.
container.
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Ingredients:

14 1b diced chicken meat
1 1b spinach leaves

2 tbsp diced ham
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Seasoning:

15 tsp sugar
pinch of pepper
1 tsp cornflour
24 cup of water

Seasoning for the vegetable leaves:
4 cups of superior stock

dash of sesame oil

pinch of pepper

Va tsp salt

1 tsp sugar

Vegetable leaf sauce:
4 tbsp cornflour
14 cup of water

Seasoning for the chicken:
2 cups of superior stock
V4 tsp salt

Sauce for the chicken:
214 tbsp cornflour
14 cup of water

Method:

1. Boil 4 cups of water. Add in veg-
etables and boil for 5 minutes. Take
out and soak in water. Dry and dice
the vegetables.

2. Add seasoning to the chicken and
mix it to look like cream.

3. Add 1 tbsp oil. Boil the seasoning
for vegetables. Boil the vegetables
and add in sauce. Dish up.

4. Addin 1 tbsp oil. Boil the season-
ing for chicken. Boil the sauce and
add in chicken. Put in the bowl with
vegetables. Sprinkle with diced ham.




