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CHICKEN AND
PINEAPPLE JELLY

Ingredients:

1/2 chicken (about 123 1b)

1 lemon (skin mashed. /%2 lemon
squeezed and '/ sliced)

1 small can pineapple

1 tbsp gelatine

1 slice ginger

Seasoning (1):
1 cup chicken sauce mixed with



water

1143 tbsp sugar

1 tsp lemon skin

1 thbsp lemon juice

Seasoning (2):
14 tsp salt
/2 tbsp wine

Method:

1.

Wash chicken and wipe dry. Rub
with seasoning (2). Steam for 20
minutes with a slice ginger and
chop up when cool.

. Dice pineapple.
. Wet shallow bow! with water and

put in 3 slices lemon. Arrange
chicken on it.

. Add gelatine to V2 cup pineapple

juice and stir well. Add seasoning
(1) to the mixture and bring to
boll. Put in pineapple, then pour
over chicken. Chill in refrigerator
until it hardens. Put on another
plate to serve.
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STEAM SALTED
CHICKEN

Ingredients:
1 chicken (about 22/4 1b)

Method:

1.

Wash chicken, wipe dry and
steam with breast upward for 18
minutes. Turn chicken to another
side and steam for 10 minutes
more Save sauce for other use.
Brush chicken with 2 tbsp salt
while it's still hot. Chill in
refrigerator for a day.

Steam chicken for 5 minutes
when ready to serve. Chill in
refrigerator again. Can serve
either hot or cold.
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SPICED CHICKEN

Ingredients:

1 chicken (about 3 Ik)
10 sheets vermicelli

1 stalk spring onion

1 slice ginger

Seasoning (1):
Vo thsp wine




2 tsp salt

Seasoning (2):

/2 tbsp mashed ginger
12 tbsp mashed garlic
A pinch of chilli sauce
2 thsp sesame ail

1 tbsp light soy

1 tsp red vinegar

1 tsp sugar

3 tbsp sesame paste
/3 tsp xanthoxylum powder
mix all ingredients

Method:
1. Wash chicken and wipe dry.

Brush chicken cavity with sea-
soning (1) and stuff with ginger
and spring onion. Steam chicken
with  breast upward for 15
minutes, turn and steam for
another 10 minutes. Remove
chicken from the bones and cut
the meat into thin stripes.

. Wash vermicell with boiled water

and drain. Shred into thick stripes
and mix with a tsp salt, 1 tbsp
light soy and * tsp sesame oil.
Dish up and top with chicken
meat. Pour over seasoning (2).
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SHREDDED CHICKEN
WITH SESAME SEEDS

ingredients:

1 chicken (about 22/ Ib)

212 oz shredded pickled stem
ginger

2 shredded red chilli

3 stalks diced parsley

11b seablubber skin (for instant use)
3 tbsp fried sesame seeds

/3 cup fried peanuts (shells
removed)

1 slice ginger

1 stalk spring onion

Seasoning (1):
/2 thsp salt
/2 tbsp wine

Seasoning (2):
2 thsp light soy
1 tbsp sesame il

Seasoning for sea blubber
skin:

/3 tsp flavor essence

/3 tsp salt




