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FEBREXG FLAVOURING CHICKEN  cteeteetetsarntranunteeretnnseennnmtieie bt s snaiissanss 8
R 3 CHICKEN WITH COCONUT MILK

A FE 4 CHICKEN AND BAMBOO SHOOT POT -+esveeseeetsrersressursesmmmemamssessessusnans 12
HIUE S % CURRY CHICKEN SAUCE  -ceeseteersrartesnrtonumanessmeenusemmasmenea soinrassess 14
BE 442X 8 BRAISED CHICKEN WITH BUTTON MUSHROOM  sseetteessreessesnnerascsanes 16
@%X@ﬂ’% CHICKEN ROLLS WITH SATAY SAUCE ++steteerrrreeeriiiietisteiiiiiii et 18
¥ 4 73%8% CHICKEN THIGH WITH CHEESE

R B X CHICKEN WING WITH SOY SAUCE AND HONEY -+everersresrssnsssenens 2
FF B E CHICKEN WING WITH MUSTARD SAUCE -+ +++esessseesesstecentiesuernennncninnes 24
Rt 28 T 38 SWEET CORN AND MINCED CHICKEN SOUP ++eeeesssrreeeseeessrmressnscenses 26
T 54 % CHICKEN FERMENTED BLACK BEAN SAUCE ++eesstrsssreesrresserasssnnonienaniens 28
ZE SLHE DUCK WITH TAR(Q +vteeeveartesseiutmmtreeiniiitiieiiiie ittt ssss st e 30
BB R 7% PRESERVED MUSTARD AND DUCK SOUP  w+veerereremssrnisenssonineini 1
T T 2LAYG PIGEON IN SOY SAUCE rtrevesersrereseerinsessrseriersrininiessiesaia st 34
. 4. F

PE R\ PORK CHOP WITH OQNIQN «++reeserentrearassteeessrtnmemtitemnsieaeneceneeenseennes

¥ P £ SHREDDED PORK WITH SCALLION
2 CABBAGE ROLLS e oreesssteesuustnnttiiiiiititiiii it tsree e s eansiaaas

3R B B STEAMED MINCED PORK WITH SALTED VEGETABLE ~ c-veeerseesssereceens 42
B A& HER SPARE RIBS IN FERMENTED BLACK BEAN SAUCE  ++eteeserssssssssienns 44
YEHEE DEEP-FRIED SPARE RIBS  terrrrteressaessittenitintniiiinietiniiiiisins 46
gﬁ%ﬁqiplc;' S FRONT LEG WITH APPLE  rerceteserettusttettientieiitiioteiiitioniaonerinrens 48
TG 4 B BEEF IN TANGY SAUCE +rereerrerssnsnsenimttanttttititiitiiieitatiaetasie. 50
Z R 4l STEWED BRISKET OF BEEF wrrevsresrrrttassassetestiatetttietiiiietitiiaais 52
FE3E A N 4 SHREDDED BEEF WITH CHINESE CELERY :++reveeeeesnmneieininus. 54
.08 4 B STIR FRIED BEEF WITH CHOIL-SUM  treeeereerrrrrrmsnsmimiiaenen.
BUA P\ FRIED STEAK FILLET ++reeeeseeeeerrtrmmmmmumi s
T % £ P 8 MINCED BEEF SOUP WITH EGG WHITE ;
TR 2E P CURRY MUTTON sreeereeetsnsssieniiiosianisienmiiteinsimtesrasamoniioan.
7

B #2648 STEAMED POMFRET IN FERMENTED BLACK BEAN SAUCE  «+reesersaseees 64
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B # 2 3k FISH HEAD WITH FERMENTED BLACK BEAN SAUCE
BUf FRIED MACKEREL  ++vreerrersessrasetanioteetmnutimmmuiiiiisiitttenettnenniiieniiisnnnssaeens

SE H BT SHRIMPS IN LOTUS LEAF -+recetsreesorrsessoioniiiimiiiii i
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FH T EF PRAWNS IN TOMATO SAUCE  crreeesssrernentretttmmnattmimnti ettt
%ﬁ& CRABS WITH GINGER AND SPRING ONJON cereeeseceseretmrciintiiiicniina

£ 7 1 B SQUID WITH FISH FLAVOUR  oseeeeerrrerserrerrtasmnsin i s
A48 #5 8% 4% MIXED VEGETABLES AND SEAFQOD POT  -eeeeesrrrrnressraceeamncccanionmanines
3

FEFF & Bt STUFFED BLACK MUSHROOM WITH DACE AND PORK ~ ceveeeeeererneessesnenes 84
Mg }g}‘@ STUFFED BEANCURD PUEE ++ttttettattatnittiiusttiiitiiinie i,
m%w STUFFED GREEN PEPPER ++vceeteeteertettetttuinmtmuiettinitetuiioeiiiion.
Ji& o % 2% 25 STEAMED MINCED ARROW HEAD WITH CHINESE SAUSAGE «++eeseeeesee 90
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¥ 42 % %5 )L HAIRY GOURD WITH MUNGBEAN VERMICELLI

R T\ EGG PLANT IN GARLIC SAUCE  +ereseresetesrunertenermuierttittinieiniiestaiee.
Mi3¥ 7% S.7% 18 STEAMED BEANCURD WITH SALTED WU-LAM VEGETABLE ~ ++++eeree: 100
W?LE(}'@% WATERCRESS WITH BEAN CHEESE -eeteererteeettietamratiitniiaiias 102
W, B, RERA

?&ﬁx@iﬁ CHICKEN WITH RICE, HOI NAM STYLE  seerreceesrsenstneriiinicin 104
ﬁﬁ gtﬁm RICE WITH DRIED OCTOPUS AND CONPQOY :+eetererersarreasenrocanieninnes 106
F AR RICE WITH WHITE CABBAGE t++tersssasersntatttnintittitiioni s i 108
Ji& BR 4% K IR STEAMED GLUTINOUS RICE WITH PRESERVED MEATS «::creeeseseee: 110
A PIEPER FRIED RICE WITH BACON  eeeeerrasesseensrensenonntiettetaretmatiaiii 112
PR A BI5 LEAN PORK AND CONPQOY CONGEE  eereeceseressrecarecunisiimsiierii 114
P 22 K # RICE VERMICELLI WITH SHREDDED LEAN PORK =woresssersssnrsssssensnenns 116
TR EGG IN CRESCENT SHAPE  -vrreeserseesnsesararsnnitistttitiiiinieisi. 118
BIFLIEAE A4 CRISPY PEANUTS WITH REDDISH BEAN CHEESE +++esvseeessseessseneens 120
SR K BUTTER SWEET CORN rreeeerseestrreettttnittttmmiitiinictiiitiiisisoes.. 122
R H A RE COCONUT RICE PUDDING  cereeerrersstnsanmttciittiiiiiiititiiai.. 124

4T #2453 F- 38 WHITE FUNGUS AND RED DATES SOUP  +-+veeseeesersssesrasavunnnanrans o 126
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Ingredients:

1 chicken (about 34 Ibs)

2 tbsp shredded ginger

2 stalks sectioned spring onion
1 bamboo stick

Seasoning:

2 tsp salt

% tsp sugar

Y4 tsp ginger powder

M4 tsp five spiced powder
)5 tbsp Chinese wine

2 tbsp oyster sauce

)4 tbsp light soy sauce

1 clove aniseed star

Method:

1. Wash and wipe chicken. Rub the
skin with some cooking oil. Stuff
ginger, spring onion and seasoning
inside the chicken. Seal opening with
bamboo stick. Put tin foil stripes
under chicken legs ends. Put chicken
in a deep container with the lid on.
The lid should have a hole to let air
escape .

2. Cook on High heat for 15
minutes. Take out, cool and cut into
pieces. Pour juice on top.

*+ To avoid dryness and over
cooking of some uneven parts of
foods, tinfoil can be carefully used as
it is reflected on microwave power.
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CHICKEN WITH COCONUT MILK
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Ingredients:

2 frozen chicken thighs (about 1}
1b)

1 Ib potato

1 shredded onion

}4 cup fresh or evaporated milk

Seasoning:

1)5 cup coconut milk

1 cup hot water or superior stock
Pinch of pepper

14 tsp salt

1 tsp sugar

Well mixed together

Method:

1. Peel, wash and cut potato into
thick pieces.

2. Wash and wipe chicken. Cut
into big pieces. Arrange on plate
and cover with plastic wrap. Cook
on High heat for 2 minutes to re-
move bloody water.

3. Then rub prepared chicken with
2 tsp cornflour. Add in onion and
potato. Put in a suitable basin and
mix in seasoning. Cover with a lid
or plastic wrap, Cook on High heat
for 15 minutes. Mix in milk and
cover with lid or plastic wrap. Cook
on High heat for )4 minutes and
serve.







TEBE

CHICKEN AND BAMBOO SHOOT POT
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Ingredients:
% chicken (about 12§ Ib)

12

% oz black mushroom

6 oz flesh of fresh bamboo shoot
Few slices ginger

1 tsp mashed garlic

2 stalks sectioned spring onion

Seasoning:

Dash of sesame oil
Pinch of pepper

24 tsp salt

14 tsp sugar

Y4 tbsp light soy sauce
1 tbsp oyster sauce

1 tsp Chinese wine

1 tbsp oil

Method:

1. Divide bamboo shoot into halves.
Put in a container with 4 tsp salt.
Fill in enough hot water to cover
bamboo shoot. Cover with plastic
wrap and cook on High heat for 2
minutes. Soak in cold water and cut
into slices as cooled.

2. Soak and drain off excess water of
mushroom. Mix with 4 tsp cornflour
and add )4 tbsp oil.

3. Wash, wipe and cut chicken into
pieces. Marinate with seasoning,
garlic and ginger. Then mix in
bamboo shoot. Put in a casserole and
fill in 4 cup hot water. Mix and
cover with a lid. Cook on High heat
for 5 minutes. Add in mushroom and
cover with a lid. Cook on High heat
for further 4 minutes until cooked.
Remove from heat and sprinkie
spring onion. Cover with a lid and
stand aside for 3 minutes. Serve.
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CURRY CHICKEN SAUCE
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Ingredients:

12 oz chicken meat
% cup raisins

6 oz diced onion

X4 tbsp diced shallot
)4 tbsp mashed garlic
1 diced green pepper

Seasoning for chicken:
14 tbsp light soy sauce
1 tsp cornflour

Seasoning:

2 tsp curry powder

24 cup tomato ketchup

214 tbsp sugar

34 tsp salt

1}4 tbsp cornflour

24 cup water

1 tsp chicken powder (optional)

Method:

1. Wash, wipe and cut chicken meat
into big dices. Mix with scasoning.
2. Add 4 tbsp oil in a deep container
with onion, garlic and shallot. Mix
and saute on High heat for 4
minutes. Remove from oven.

3. Mix seasoning, chicken, pepper
and raisins in a deep container. Add
in the sauted ingredients. Stir and
without the lid on, cook on High
heat for 7 minutes. Stir well and
cook for further 2 minutes until
cooked. Serve with rice, spaghatti or
macaroni.




