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Ingredients:
10 picces spiced pressed beancud
Dash of scsamce oil

Seasening:

2 tbsp sugar

1 25 thsp light soy

1 )4 thap dark soy
Ktsp salt

X4 tsp tlaver essence {optivnal)
1 clove

3 anseed star

1 slice cinnamaen bark
| tsp cayenne pepper
I cup water

Method:

1. Cut I& slits on both stdes of
beancurd, 4 depth inwards.

2. Drain the prepared beancurd on
the sides of vegetable drainer for
about 2 hours.

3. Parboil  beancurd '  boiling
water  Drain. 1Jeep fry in hot oil
until firm. rain.

4. Bring scasoning te bail. add 1
beancurd, uncover and simmer over
low heat tor 5 minutes. Heal otf and
souk tor further 15 minutes, Cut into
pivces. Sprinkle with sesume oil and
serve cold,
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Ingredicnts:
1 )5 1b gluten
1 thsp curry powder

Seasoning:

X tsp salt

1 thsp light soy

Pinch of pepper

24 thsp sugar

4 tsp flavor essence (optional)

1 4 cups supcrior stack (or water)
2 thsp malt sugar (for glazing)

Sauce:
5 tbsp comflour
2 thsp watcer

Method:

L. Boil 4 cups of watcr with 1 tsp
salt. Add in gluten balls and bring to
boil. Cook for 5 minutes. Drain, cut
mto thick shices when cool.

2. Deep fry the preparcd giuten
balls 1n bhot oil until slightly golden.
Drain,

3. Saute curry powder with 3 thsp
all, add in seasoning. Simmer over
low hcat until mah sugar is
dissolved, Add in gluten balls and
cook for aboul 13 minutes until
sauce is thick. Add in sauce. Scrve
hiot or cold.
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Ingredients:
10 oz tried gluten balls
L thsp sesame oil

Seasoning;

I cup waler

3 thap tomato ketchup
34 thap sugar

2 thsp white vinegar
i isp salt

I thap malt sugar
Jtsp avor essence

Sauce:
2 tap cornflout
2 thap water

Method:

I. Deep-try gluten balls i het oil
unti! harden. Drain,

2. Boil scisoning with 2 thsp ol over
low heat untd malt suear s
dissolved Add in prepared eluten
halls and cook unul hqguid is nearly
div. Pour mosauee. then add n
sexame oil iy owell and dish up.
Cutting  mto small  picces with
kitchen sheat - serve huat or cold,
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Ingredients;

11 o7 fried gluten

6 aniseed star

1 thsp red rice (or red food coloring)
(optional)

Seasoning:

! tbsp oyster sauce

| thsp sesame oil

14 thsp malt sugar

! tbsp light soy

A thsp dark soy

4 thsp sugar

M tsp sale

5 tsp flavor essence

A tsp five-spiced powder

Sauce:
i/a_/lbsp cornflour
2 tbsp water

Method:

1. Boil anisced star and red rice with
1}4 cups water over low heat for 15
minutes. Discard anisced star and
red rice, reserve approximately 1 cap
of aniseed star water for further use.

2. Deep fry fried gluten in hot oil
until firm. Drain.

3. Boil aniseed star water scasoning
and fried gluten with 2 thsp oil.
Simmer over low heat unti! sauce is
ncarly dey. Pour in sauce. Sprinkle
with scsame eil and dish p. Serve
hot or cold in pieces.
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Ingredients:

I X1 gluten

1 thsp scsame @il
2 dried red chilli

Scasoning:

I thsp dark soy

i tsp salt

1 thsp sugar

1 tsp flavar essence

Method:

L. Parboil gluten for 5 minutes.
drain. Dice until cool. Deep fry in
hot oll until slightly polden brown.
Drain and marinate with scasoning
{or 6 hours.

2. Heat 1 thsp oil, add in preparcd
gluten, red ¢hilli and § cup of water,
Simmer over low heat unt! the sauce
is dry Stirring all the time. Add n
sesame oil and mix well. Discard red
chili. Serve cold.




