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Green-Onion Flavoured Hokkaido Salmon Fillet

Steamed Specialty Salmon

Curry Salmon Head

Deep-Fried Salmon Head

Shark Bone Soup with Chinese Herbs

Nama Samma in Szechuan Sauce

Steamed Cod with Chinese Mushrooms and Dried
Vegetable Chip

Stir-Fried Fish Fillet with Fresh Fruit

Stir-Fried Fish Fillet with Japanese Mushrooms

Braiscd Fish Lips with Assorted Meat

Stewed Fish Lips with Barbecued Duck

Fish Lips in Portuguese Sauce

Prawns in Lemon Sauce

Lobster Tail in Black Bean Sauce

Cheesy Lobster Tail

Deep-Fried Soft Shell Crabs

Stewed Pork Belly with Mussels
Stir-Fried Mussels with Satay Sauce
Baked Stuffed Mussels

Stir-Fried Clams with Assorted Vegetables
Steamed Minced Pork with Clams
Stir-Fried Conch Meat Slices with Celery
Stewed Conch Meat Slices with Assorted Vegetables

Stuffed Surfclams

Surfclams with Bean Sprouts

Shallow-Fried Scallops with Shallots

Braised Sea Cucumber with Shrimp Roe and Meat
Balls

Sea Cucumber with Assorted Vegetables

Stuffed Sea Cucumber

Honey Chicken

Bratsed Cornish Chicken with Broth

Stuffed Chicken Breasts with Ham

Stewed Chicken with Taro and Coconut Milk
Stir-Fried Chilli Chicken Wings

Five-Spiced Herbal Chicken Wings

Stuffed Chicken Wings with Taro

Stir-Fried Turkey Kidneys with Green Pepper

Sweet and Sour Chicken Feet

Laman ng Hokkaido Salmon na Lasang Sibuyas

Pinasingawang Espesyal na Salmon

Karing Ulo ng Salmon

Piniritong Ulo ng Salmon

Sopas na mga Buto ng Pating at Damo ng Chinese

Nama Samma sa Sarsang Szechuan

Pinasingawang Cod na may Kabuting Chinese at
Pinatuyong Gulay

Ginisang Laman ng [sda na may Sariwang Prutas

Ginisang Laman ng Isda na may Kabuting Japanese

Kinulob na mga Labi ng Isda at Halo-Halong Karne

Nilagang Labi ng Isda at Barbekyong Pato

Labi ng Mga Isda Sa Sarsang Portugueso

Sugpo Sa Sarsang Lemon

Buntot ng Ulang Sa Sarsang Black Bean
Buntot ng Ulang na may Keso

Piniritong Alimangong Malambot ang Talukap
Nilagang Tiyan ng Baboy na may Kabya
Ginisang kabya na may Sarsang Satay
Hinurnong May Palaman na Kabya

Ginisang Tulya na may Halo-Halong Gulay
Pinasing awang Giniling na Baboy at Tulya
Ginisang Karneng Hiniwang Conch at Kintsay

Nilagang Kanne ng Conch at Iba't gulay

Tulyang Tahong May Palaman

Tahong na may Togue

Ginisang Scallops na mag sibuyas Tagalog

Kinulob na sea Cucumber na may Itlog ng Hipon at
Bola-bolang karne

Sea Cucumber at Iba't-ibang Gulay

Sea Cucumber na may Palaman

Manok na may Pulot-Pukyutan

Kinulob na Manok na may Sabaw

Laman ng Manok na may Palaman at may Hamon

Nilagang Manok na may Gabi at Gata ng Niyog

Ginisang Maanghang na Pakpak ng Manok

Pakpak ng Manok na may Five-Spiced Herbal

Pakpak ng Manok na may Palaman na Taro

Ginisang Mga Bato ng Pabo at Berdeng Malaking Sili

Matamis at Maasim na Paa ng Manok
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Chilli Chicken Feet in Thai Style

Steamed Chicken Feet with Black Bean Sauce

Chiu Chow Herb-Infused Duck

Drunken Duck Tongues

Sesame-Flavoured Salty Duck

Braised Pigeon with Bamboo Shoot and Chinese
Mushrooms

Soy Sauce Pigeon

ERFNE Seaweed Beef Roll

7 ERE A0 Deep-Fried Beef Tenderloin with Thai Sauce

SRR R A WL Stir-Fried Beef Cubes with Cashews

Wi 2 AT Sweet and Sour Beef Short Ribs

[N e Spicy Beef Short Ribs

T Stewed Beef Brisket with Onion

A B 3 Braised Ox Tongue with Cabbage

W A F B Deep-Fried Ox Bone Marrow

8 B AR B B Braised Ox Bone Marrow with Seafood

BE o R Braised Ox Tail in Russian Style

WE 6 H A AT Curry Ox Tripe

HEe®EMT Braised Ox Tripe with Chu Hou Sauce

it Spicy Ox Tripe

% F

H 2 o HE Japanese Curry Pork Chop

o A Deep-Fried Pork Spareribs with Plum Sauce

MRRFERENR Sliced Pork with Angled Loofah and Preserved
Winter Vegetables

BB\ % Braised Pork Knuckle with Shanghai Cabbage

I 8 R Spicy Chilli Pork Knuckle

Wb B Pork Knuckle in Hot Pot

BIRERK Stir-Fried Mutton with Peking Onions

FRUNEHE Shallow-Fried Lamb Chop

BRERM

O E A Stir-Fried Lily Bulbs with Japanese Crab Balls

R TRt 3 Braised Bean Curd Sheet with Ginkgo and
Seasonal Vegetables

SR AREE A TE Stuffed Chinese Mushrooms with Minced Bean
Curd

HE %S Stir-Fried Ostrich with Button Mushrooms

B R RS

Estilong Thai na Maanghang na Paa ng Manok
Pinasingawang Paa ng Manok na may Taosi
Patong Chiu Chow na may Damong Chinese
Dila ng Mga Pato na may Alak

Inasnang Pato may Lasang Lifiga

Kinulob na kalapati na may Labong at Kabuting Chincsc

Kalapating May Toyo

Binalot sa karneng Baka at Damong-Dagat
Pritong Lomo ng Baka na may Sarsang Thai
Ginisang Karneng Baka at kasoy

Matamis at Maasim na Tadyang ng Baka
Maanghang na Tadyang ng Baka

Nilagang Brisket ng Baka at Sibuyas
Kinulob na Dila ng Kapong Baka at Repolyo
Pritong Utak sa Buto ng Kapong Baka
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Kinulob na Utak sa Buto ng Kapong Baka at Pagkaing-Dagat 75

Kinulob na Buntot ng Kapong Baka na Estilong Russian
Karing Tripa ng Kapong Baka

76
71

Kinulob na Tripa ng Kapong Baka na may Sarsang Chu Hou 78

Maanghang na Tripa ng Kapong Baka

Japanese na Karing Kustilyas
Pritong Tadyang ng Baboy na may Sarsang Plum
Hiniwang na may Angled Loofah at Binurong Gulay

Kinulob na Binti ng Baboy at Shanghai na Repolyo
Maanghang na Binti ng Baboy

Binti ng Baboy sa Hot Pot

Ginisang karneng Tupa na may Peking na Sibuyas

Pritong Kustilyas ng Batang Tupa

Ginisang Lily Bulbs na may Japanese na Bola-bolang
Alimango
Kinulob na Beancurd sheet na may Ginkgo at Gulay

Kabuting may Palaman na Tokwa

Ginisang Pabo na may Kabuting Puti
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Ingredients:

1 pack frozen Hokkaido salmon fillet (2

pieces); 2-3 slices ginger; 2 green onions,

cut into sections.

Marinade:

> tsp lemon juice; 1 tsp Shaoxiang wine; %

tsp salt; a little pepper; some corn flour.

Seasonings:

' cup water; 1% tbsp light soy sauce; 12 tsp

sugar; a little pepper and sesame oil.

Method:

© Thoroughly scale the salmon fillets, wash
and pat dry. Put in the marinade and dust
with a little corn flour. Slide the fish into
a wok of hot oil and deep-fry until crispy
and done. Remove and place on absorbent
paper.

® Heat 2 tbsp of oil to sauté the ginger slices
and green onion, sprinkle wine, add the
seasonings and cook over medium heat.
When the mixture starts to bubble, put in
the salmon fillets and stir-fry quickly
until they are thoroughly coated with the
sauce. Serve immediately.

A

Hokkaido Salmon Fillet
Laman Ng Hokkaido Salmon

Mag Sangkap:

I paketeng frozen na laman ng Hokkaido

Salmon (2 piraso), 2-3 hiwang luya, 2

tangkay dahon ng sibuyas (hiniwa), kaunting

arina.

Pangbabad:

2 kutsarita katas ng limon, 1 kutsarita alak,

/s kutsarita asin, kaunting paminta.

Panimpla:

s tasa tubig, ' kutsara toyo, 1 kutsarita

asukal, kaunting paminta at sesame oil.

Paraan ng Pagluto:

© Linisin ang laman ng salmon, hugasan at
patuyuin. Ilagay sa pangbabad pagkatapos
pahiran ng kaunting arina. Iprito ang isda
hanggang mamula-mula at malutong.
Hanguin at ilagay sa plato na may papel.

® Igisa ang luya at dahon ng sibuyas.
Lagyan ng alak at ibuhos ang panimpla.
Lutuin sandali. Kapag Kumulo na ilahok
ang laman ng salmon at haluin kaagad,
Ihain na mainit.
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Salmon Fillet

Ingredients:

2 slices salmon fillet; /3 cup mixed vegetables;

s cup evaporated milk; 2 tbsp mushroom

slices; a little shallot, sliced.

Marinade:

x tsp salt: ' tbsp wine; a little pepper.

Seasonings:

/> tsp salt: ' tsp sugar; ‘: cup water; a little

pepper.

Thickening:

a little corn flour solution.

Method:

© Scale the salmon fillet, wash and pat dry,
put in the marinade and mix well. Steam
the fish over high heat for about 5 minutes,
remove and set aside.

® Heat 1% tbsp of oil to sauté the shallot,
then add the mushrooms, mixed vegetables
and the seasonings, keep cooking until the
mixture comes Lo a boil.

® Put in the evaporated milk, thickens with
a little corn flour solution. Pour the sauce
over the fish and serve hot.

Hiniwang Laman Ng Salmon

Mag Sangkap:

2 Hiniwang laman ng salmon, ' tasa halo-

halong gulay. ' tasa gatas na ebaporada, 2

kutsara hiniwang kabute, kaunting hiniwang

sibuyas tagalog.

Pangbabad:

s kutsarita asin, 2 kutsara alak. kaunting

paminta.

Panimpla:

'~ kutsarita asin, '» kutsarita asukal. ' tasa

tubig, kaunting paminta.

Pampalapot:

tinunaw na arina.

Paraan ng Pagluluto:

@ Linisin ang laman ng salmon, hugasan at
patuyuin, Ilagay sa pangbabad at haluin.
Pasingawan ang isda ng 5 minutos.
Hanguin at itabi.

@ Igisa ang sibuyas tagalog. isunod ang
kabute at halo-halong gulay. [buhos ang
panimpla. Pakuluin.

© llahok ang gatas na ebaporada, palapotin
ng tinunaw na arina. Ibuhos ang sarsa sa
isda. Thain na mainit,
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Ingredients:

1 pack of frozen salmon head; ' onion; a

little okra; 2 slices canned pineapple; 3-4 hot

chilli; 1 tbsp curry powder: ' cup fresh co-
conut milk; ' tsp minced garlic; 1 shallot,
sliced.

Marinade:

‘2 thsp lemon juice; ' tsp salt; a little pepper.

Seasonings:

' tsp salt; s tsp sugar; % tsp light soy sauce;

a little sesame oil and Shaoxiang wine; %-1

cup water.

Method:

O Rinse the salmon head, pat dry, add the
marinade and mix well. Lightly dust the
fish head with corn flour, then deep-fry
in very hot oil until it turns golden yeliow.
Remove and place on absorbent paper.

@® Cut out both ends of the okra, wash and
cut into wedges; wash the hot chilli; peel
and thickly shred the onion: slice the
pineapple.

© Heat 2 tbsp of oil to stir-fry the onion until
fragrant, then add the shallot slices,
minced garlic and curry powder. when the
mixture becomes fragrant, put in the okra
and hot chilli, then return the fish head to
the wok, sprinkle wine, add other
seasonings, pineapple and coconut milk.
Keep cooking over medium to low heat
until the food is cooked, is well flavoured
and the sauce is reduced. Transfer to a
serving plate and serve hot.

Mag Sangkap:

1 paketeng frozen na ulo ng salmon, %

sibuyas, kaunting okra, 2 hiwang de-latang

pina, 3-4 piraso maanghang na sili, | kutsara
curry powder, ' tasa sariwang gata ng niyog,

" kutsarita tinadtad na bawang, 1 sibuyas

tagalog (hiniwa).

Pangbabad:

Y. kutsara katas ng lemon, Y kutsarita asin,

kaunting paminta.

Panimpla:

' kutsarita asin, ' kutsarita asukal, '

kutsarita toyo, kaunting sesame oil at alak,

%-1 tasang (ubig.

Paraan ng Pagluluto:

@ Hugasan ang ulo ng saimon, patuyuin
pagkatapos ilagay sa pangbabad. Haluin.
Pahiran ng arina ang ulo ng isda, iprito
hanggang mamula-mula. Hanguin at
ilagay sa papel na pangsipsip sa mantika.

® Linisin ang okra, hugasan at hiwa-hiwain
ng pahalang. Hungasan ang pulang sili,
balatan at hiwain ng makapal ang sibuyas.
Hiwa-hiwain ang pina.

® Igisa ang sibuyas, isunod ang hiniwang
sibuyas tagalog, tinadtad na bawang at
curry powder. Kapag may mabango na
ilahok ang okra, pulang sili at ang ulo ng
isda. Lagyan ng alak at ibuhos ang
panimpla, pina at ang gata ng niyog.
Lutuin hanggang lumambot ang mga
sangkap, lumasa at lumapot ang sabaw
nito. Hanguin at ilagay ito sa plato. lhain
na mainit.
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Ingredients:

1 pack of frozen salmon head (> head); % tsp each of minced ginger and garlic; a little diced

red pepper; some corn flour.

Marinade:

12 thsp lemon juice: % tsp salt (or Szechuan pepper salt); ' tsp sugar; a little sesame oil and

pepper.

Method:

© Rinse the salmon head, pat dry and chop into pieces. Add in the minced garlic. ginger
and the marinade. mix well and let stand for about 30 minutes.

® Lightly dust the well-marinated fish head with corn flour, then deep-fry it in very hot oil
until it turns golden yellow, is crispy and is done. Remove and place it on absorbent paper.
Transfer to a serving plate and sprinkle with diced red pepper. Serve.

Mag Sangkap:

I paketeng frozen na ulo ng salmon (kalahating ulo), tig-isang ': kutsarita tinadtad na luya at

bawang, kaunting hiniwang pulang sili, kaunting arina.

Pangbabad:

2 kutsara katas ng lemon, % kutsarita asin (okaya'y Szechuan na pamintang asin), ' kutsarita

asukal, kaunting sesame oil at paminta,

Paraan ng Pagluluto:

© Hugasan ang ulo ng salmon pagkatapos hiwa-hiwain. llahok ang tinadtad na bawang, luya
at pangbabad. Haluin at hayaan ito ng 30 minutos.

® Pahiran ng arina ang naibabad na ulo ng salmon. Iprito hanggang mamula-mula at malutong.
Hanguin at ilagay sa pangsipsip na papel. Pagkatapos ilipat ito sa plato at budburan ng
hiniwang pulang sili. Ihain.

SRD?

Salmon Head
Jlo Ng Salmon (Kalahating Ulo)
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South African Shark Bone
Mga Buto Ng South African Na Pating

Lalii v .,

Ingredients:

I box frozen South African shark bone; 40g

each of radix dioscorea and gordon euryale

2 tbsp lycium Chinese miller (dried fruit of

matrimony); 250g-300g spare ribs; 3 slices

ginger; some green onions, cut into sections.

Seasoning:

Some salt.

Method:

O Rinse the radix dioscorea, gordon euryale
and lycium Chinese miller respectively,
pat dry and set aside.

® Defrost the shark bones, blanch them with
one slice of ginger and some green onion,
then wash again. Chop the spare ribs into
pieces, blanch, wash and set aside.

® Bring a pot of water to a boil, then put in
all the ingredients and cook over medium
to low heat until the ingredients are
tender. Add salt to taste and serve hot.

 Mga Sangkap:

1 paketeng frozen na mga buto ng South
African na pating, tig 10 gramo ng radix
dioscorea at gordon euryale, 2 kutsara
lycium chinese miller (pinatuyong prutas ng
matrimony) 250-300 gramo tadyang, 3
hiwang luya, kaunting dahon ng sibuyas
(hiniwa).

Panimpla:

kaunting asin.

Paraan ng Pagluluto:

© Hugasan ang radix dioscorea, gordon
euryale at lycium chinese miller. Patuyuin
at itabi.

@® Defrost ang mag buto ng pating, banlian
ng 1 hiwang luya at kaunting dahon ng
sibuyas. Hugasan ulit. Hiwa-hiwain ang
tadyang, banlian pagkatapos hugasan.

© Magpakulo ng tubig, ilagay lahat ang mga
sangkap, hinaan ang apoy at lutuin
hanggang lumambot ang mga sangkap.
Timplahan ng kaunting asin at ihain na
mainit.
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Nama Samma
Nama Samma
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Ingredients:

1 pack of frozen Nama Samma (about 3

heads): 1 each of garlic and shallot, minced;

1 tsp each of minced ginger and diced red

pepper: '~ tbsp chilli bean paste.

Marinade:

1 tsp each of ginger juice and Shaoxiang

wine; ¥ tsp salt: a little pepper.

Seasonings:

1%2 tsp sugar: ¥ tbsp light soy sauce: 1> thsp

Chinkiang vinegar; a little sesame oil,

pepper and Shaoxiang wine: % cup water.

Thickening:

a little corn flour solution,

Method:

© Defrost the fish, clean and pat dry. add in
the marinade, stir well and set aside.

® Lightly dust the fish with corn flour. then
slide them into a wok of very hot oil and
deep-fry until they are golden yellow,
crispy and done. Remove and place on
absorbent paper, keep warm and set aside.

© Heat about 1% tbsp of oil to saute the
shallot, ginger, garlic, red pepper and
chilli bean paste, sprinkle a little wine and
add the rest of the seasonings, mix well.
Thickens the sauce with a little corn flour
solution and pour it over the fish. serve
hot immediately.

Mga Sangkap:

I paketeng frozen na Nama Samma (mga 3

ulo), tig-isang pirasong tinadtad na bawang

at sibuyas tagalog, tis-isang kutsarita

tinadtad na luya at pulang sili. % kutsara

maanghang na bean paste.

Pangbabad:

tig-isang kutsaritang Katas ng luya at alak,

¥ kutsarita asin, kaunting paminta.

Panimpla:

12 kutsarita asukal, % kutsara toyo, 1% kutsara

chinkiang na suka, kaunting sesame oil,

paminta at alak, % tasa tubig.

Pampalapot:

kaunting tinunaw na arina.

Paraan ng Paglututo:

O Idefrost ang isda, linisin at patuyuin.
llagay sa pangbabad at haluin. Itabi.

® Pahiran ng arina ang isda pagkatapos
iprito hanggang mamula-mula at
malutong. Hanguin at ilagay sa may
pangsipsip na papel.

® Igisa ang sibuyas tagalog, luya, bawang,
pulang sili at maanghang na bean paste.
Lagyan ng kaunting alak at ibuhos ang
panimpla. Haluin. Palapotin ng tinunaw
na arina. Ibuhos ang sarsa sa isda.
Hanguin at ihain na mainit.
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Ingredients:

1 frozen cod fillet (about 230g-300g); 1 small slice of dried vegetable chip; 2-3 Chinese

mushrooms; 2 slices ginger, shred; some chopped green onion: 1 green onion, cut into sectons.

Marinade:

a little ginger juice, Shaoxiang wine, salt and sugar.

Seasonings:

1 tsp Shaoxiang wine; ¥ tsp corn flour; a little salt and pepper.

Method:

© Soak the mushrooms in water until tender, cut out the stems and wash, marinate with a
little ginger juice. Shaoxiang wine, sait and sugar, mix well and let stand; slightly soak
dried vegetable chip, wash and shred, marinate with a little sugar and set aside.

® Defrost and scale the cod, wash and pat dry. Mix the seasonings well, rub it evenly on both
sides of the fish and let stand. Put the green onion stalks on a plate, place the cod fillet on
top and sprinkle with the shredded ginger, dried vegetable chip and mushrooms. Steam the
fish over high heat until it is done. Remove from heat, sprinkle with chopped green onion,
pour in some hot oil with a little light soy sauce, serve hot immediately.

Mga Sangkap:

| frozen na Iaman ng cod (230-300gramo), 1 maliit na hiwang pinatuyong gulay, 2-3 pirasong

kabuting chinese, 2 hiniwang luya (hiwang manipis), kaunting tinadtod na dahon ng sibuyas,

1 tangkay ng dahon ng sibuyas (hiniwa).

Pangbabad:

kaunting katas ng luya. alak, asin at asukal.

Panimpla:

lkutsarita alak, ' kutsarita arina, kaunting asin at paminta.

Paraan ng Pagluluto:

© Ibabad ang kabute hanggang lumambot, alisin ang tangkay at hugasan. Ibabad sa kaunting
katas ng luya, alak asin at asukal. Haluin na maigi. Ibabad sandali ang pinatuyong gulay,
hugasan at hiwa-hiwain. Haluan ng kaunting asukal.

® [defrost at linisin ang cod, hugasan at patuyuin. Paghaluin ang mga panimpla. Ipahid ito sa
isda. Ilagay ang dahon ng sibuyas sa plato. ipatong dito ang laman ng cod, budburan ng
kabute. Pasing awan ang isda han ggang maluto. Hanguin at budburan ng tinadtad na dahon
ng sibuyas mainit na mantika at toyo. Ihain na mainit.
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Ingredients:

2 slices of frozen fish fillet (about 300g): 1 kiwi fruit; 4-5 strawberries; ' cup freshly squeezed

orange juice; 1 egg.

Marinade:

s tsp salt; '~ tbsp wine; a little pepper.

Seasonings:

% tsp salt; Y- tbsp sugar: | tsp white vinegar; % cup water.

Thickening:

a little corn flour solution.

Method:

O Rinse the fish fillet, pat dry and cut into large pieces, add in the marinade, stir well and let
stand.

® Beat the egg and add it to the fish, lightly dust the fish with corn flour and then deep-fry in
hot oil. Remove from heat, place on absorbent paper and set aside.

® Cut the kiwi fruit and strawberries into small pieces and set aside.

© Heat a little oil, add the seasonings and the orange juice, when the mixture boils, thickens
with a little corn flour solution. Finally, add the fruits in, stir well and pour the sauce over
the fish. Serve immediately.

Mag Sangkap:

2 hiniwang frozen na laman ng isda (mga 300 gramo), 1 prutas na kiwi, 4-5 pirasong presa, '

tasang katas ng kahel, 1 itlog.

Pangbabad:

3 kutsarita asin, ‘2 kutsara alak kaunting paminta.

Panimpla:

' kutsarita asin, ': kutsara asukal, 1 kutsarita puting suka, % tasa tubig.

Pampalapot:

tinunaw na arina.

Paraan ng Pagluluto:

O Hugasan ang laman ng isda at hiwain ng malalaki, ilagay sa pangbabad at haluin.

@ Batihin ang itlog at ilahok sa isda, pahiran ng arina at iprito.

® Hiwa-hiwain ang prutas na kiwi at presa. Itabi.

@ Igisa ang panimpla at katas ng kahel. Pagkulo palapotin ng tinunaw na arina. Ilahok ang
mga prutas at haluin. Ibuhos ang sarsa sa isda. Ihain kaagad.
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