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Soup with Quail's Eggs And Loius Seeds
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Ingredients

12 quail’ s eggs, 150g fresh lotus seeds
(peeled), 2 picces of chirese
vegetahle, 12coriarder leaves, 1 thsp
ham {crushed), 750g superior stock,
1/8 tsp pepper powder, 2.5 tsp salt, 2

tsp garment powder.

Method

1.Rub a little oil in 12 little plates
Break the quail eggs, and put in the
12 plates. Put a coriander leave on
the surface of egg. Sprinkle ham. Steam
the eggs to cooked. Take the eggs out
of plates.

2.Scald the lotus seeds in boiling
water. Put them in a glass pot. Put
eggs on the seeds. Scald the vegetable
to cooked, put on both sides of lotus
seeds.

3.Fill a wok with superior stock. Sea-
son with salt, garment powder and pep-
per power. Cool for some minutes. Pour

the stock into the pot.
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Casserole of Eel with Spring Bamboo Shoots
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Ingredients

1 mud eel, 50g spring bamboo shoots, 50g
bacon, | tsp ginger slice, | tsp rice wing,
I tsp salt, 1 tsp gourmet powder,1 tsp
rap oil, 1 tsp pepper powder.

Method

1. Rinse and fillet eel, cut into 3cm
section. Cur spring bamboo shoots in
hob section, cut bacon in 3cm slice.
2, Put rap oil in frying pan, put eel
sections in wok of approximately 80 hot
oil and fry it slightly, remove.
3.Drain spring bamboo shoots, then put
it in casserole with bacon and eel sec-
tions. Add salt, rice wine, ginger slice,
pepper powder and water in it, cook
them under slow fire until well-done.

Add gourmet powder.
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Ingredients

8 pieces of bean curd, 200g chicken
chopped, 1 thsp fried fish, 1 tbsp egg
white, 1.5 tbsp garlic bolt( chopped),
200g thin stock, 5 tsp salt, 5 tsp
chicken powder, 2 tsp sesame oil, 1/2
tsp pepper powder, 2.5 thsp wet starch,
750g oil.

Method

1.Chop the bean curd. Boil thin stock,
add salt, scald bean curd in it

2, Crush up the fish. Mix the chicken
with salt, garment powder, egg white,
wet starch.

3.Add oil to hot wok. fry the chicken
to just cooked. Pour in a slatted spoon
to drain. Fry the garlic with oil. Stir
shaoxing wine, salt, garment
powder, chicken powder, bean curd

chicken to just cooked. Add wet starch
and oil. Transfer the mixture into an
earthen pot.

4.Sprinkle the crushed [ish. Simmer it
until boilig
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Crispy Beancurd Balls
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Ingredients

3 cakes board beancurd, water removed
120g lean pork, | tbsp each of hopped
Jinhua ham and diced welsh onion.

Method

1. Mash the beancurd, sift with a
fine sieve, mince the lean pork, put
it together with the beancurd in a
big howl, add chopped ham and mari-
nade, mix well, add diced welsh onion
and mix well to from a stuffing.

2. Heating 4 cups of oil, spoon the
beancurd ingredients into ball shapes
deep fry in boiling oil, change to
medium heat, deep fry till golden
brown, transfer to a plate.

3. Serve with wild pepper salt and

Worcester sauce.




Prawns with Sweet and Sour

Blackbean Sauce
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Ingredients

400g prawns, 1 stalk celery, 1/ 2
onion, 1 chili, 2 tsp each of chopped
garlic and preserved blackbean.

Marinade
1 /2 tsp salt, A little sesamc oil and
pepper, 1 tsp cornflour, 1 thsp egg white.

Sauce

4 thsp water, 1 thsp each of white vin-
egar and sugar, 1 / 4 tsp salt,l Lsp
light soya sauce, 1 / 2 tsp cornflour.
Method

1.Shell prawns leaving tail shell in-
tact, remove black intestine of prawns,
rubwith salt and cornflour, rinse well
and wipe dry, mix with marinade and
leave for 5 minutes.

2. Cut chili, celery and onion into
triangles.

3. Heat 1 thsp oil, stir fry celery
and onion, remove.

4. Heat 2 thsp oil, fry prawns until
cooked, remove.

5. Saute garlic and preserved blackbean
in remaining oil until fragrant,
returnall ingredients to wok and fry

together. Remove and serve.
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Prawns with Two Kinds of Sauce
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Ingredients
6-8 prawns, 1 tbsp cornstarch, several
cucumber slices,a few lettuce shreds.

Sauce (1)
1 thsp each of sugar, vinegar and chopped
spring onion, 1/2 tsp sesame, a dash of

pepper and sesame ofl.

Sauce (2)

1/2 tbsp each of mayonnaise, ovster
sauce, vinegar and tomato catsup, 1/8
tsp salt, a dash of pepper.

Method

1. Shell the prawns, remove intestines
from them, cut their backs open with
the bottoms still linked.

2, Apply a dash of cornstarch onto a
rod and roll the prawns thin gentiy,

3. Bringing water to boil, put the
pressed prawns into scald until cooked,
Lake out, cool in cold water and drain
and dish.

4. Garnish with cucumber and lettuce
shreds. Mix sauce (1) and (2) well sepa
rately for dipping the prawns when eat—

ing.
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Braised Sliced Abalone
with Brocalli
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Ingredients

250g abalone, 400g broccoli, 1 mushroom
(wet), 1 cup light stock, 1 tbsp oays—
ter sauce, 2 tsp soy sauce in dark
colour, 1 tsp pepper, 1l tsp sesame
o0il, 3 tsp gourmet powder, 2 tsp sugar,
1.5 thsp Shaoxing rice wine, 1.5 tbsp
wet starech, 2 tsp salt.

Method

1. cut the unnessary part off, and slice
the rest of the abalone into pieces of
2mm thick.

2. Heat oil in the wok with strong fire,
add Shaoxing rice wine and light stock,
salt. Stew the abalone slices, then take
out to let it dry.

3. Heat o0il in the wok, add Shaoxing
rice wine, broccoli, salt, gourmet pow-
der, sugar until boiling, add wet corn-
starch and cocking oil, and keep in the
wok. .

4., Heat oil in the wok, add Shaoxing
rice wine, light stock, abalone, dark
soy sauce, oyster sauce, gourmet pow-
der, sugar, pepper and wet starch, blend
with sesame oil, and sprinkle into the

prepared wok of broccoli
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Casserole of Clam with Ham
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Ingredients

50g bean curd knot, 50g clam, 30g ham,
30g winter bamboo shoots, 1 tsp spring
onion, 1 tsp salt,! tsp rice wine, 1
tsp pepper powder, | tsp gourmet pow—
der, 6 cups thin soup.

Method

1. Slice ham, cut winter bamboo shoots
in hob section.

2. Parboil and drain bean curd knot, clam
and winter bamboo shoots, then put them
in casserole with ham slice. Add thin
soup, rice wine, salt and pepper pow-—
der, cook them under slow fire until
well flavored. Lastly add gourmet pow

der and chopped spring onion,
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' Spring

Vegetable
Stir-fry

Lngredients

1 tbsp peanut oil,1 garlic clove
sliced, 2. 5 c¢m piece of fresh ginger root,
finely chopped, 115 g bably carrots, 115g
patty pan squash,11l3g baby
sweetcorn, 115g French beans, topped and
tailed, 115g sugar snap peas, topped and
tailed, 115 g young asparagus, cut into

7.5 em pieces, 115g cherry tomatoes.

For the dressing

juice of 2 limes, 1 tbsp runny honey, 1
thsp soy sauce, 3 tsp sesame oil.
Method

1.Heat the peanut oil in a wok or large
frying pan.

2.Add the garlic and ginger and stir—
fry over a high heat for 1 minute.
3.Add the carrots, patty pan squash,
sweelcorn and beans and stir fry for
another 3-1 minutes.

4. Add the sugar—snap peas, asparagus,
spring onions and cherry tomatoes and
stir-fry for a further 1-2 minutes.
5.Mix the dressing ingredients together
and add to the pan.

6.Stir well then cover the pan. Cook
for 2-3 minutes more until the veg-
etables are just tender but still crisp.
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Ried Ilverfish
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Ingredients

160g mung bean sprouts, 1 square sheet
of laver, 80g Japanese silverfish,1
slice ginger, some carrot shreds.

Thickening
1/2 tsp salt,1/4 tsp sugar,l thsp
water.

Method

1. Clean the mung bean sprouts, blanch
in boiling water, scoop out immedi-
ately, drain.

2. Scissor the laver into shreds,
deepfry in boiling oil till golden
grown.

3. Clean the silverfish briefly,
deepfry in boiling oil over low heat
till golden brown, strain oil off

4. Heating 1 tbsp of oil, saut the
ginger, remove, add the bean
sprouts, thickening and silverfish,
stir fry well and quickly transfer
to a plate, sow in the deepfried la—

ver and coriander to serve.
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Three Sea Flavours Stir-fry
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Ingredients

4 large scallops, with the corals,
225g firm white fish fillet, such as
monkfish or cod,115g raw tiger
prawns, 300 ml fish stock, 1 thsp veg-
etable 0il, 2 garlic cloves, coarsely
chopped, 5 em/2 in piece of fresh root
ginger, thinly sliced, 8 spring on-
jons, cut into 4cm pieces, 2 thsp dry
white wine, 3 tsp cornflour, 1 tbsp cold
water, salt and ground white
pepper, noodles or rice, to serve

Method

1. Separate the corals and slice each
scallop in half horizontally. Cut the
fish fillet into bite size chunks,
Peel and devein the prawns.

2. Bring the fish stock to the boil in
& saucepan, Add the seafood, lower
the heat and poach gently forl~2
minutes until the fish, scallops and
corals are justfirm and the prawns
have turned pink. Drain the seafood
reserving about 5 tbsp of the stock.
3. Heat the oil in & non stick fry-
ing pan or wok over a high heat until
very hot. Stir fry the garlic, gin-
ger and spring onions for a few sec-
onds.

4. Add the seafood end wine. Stirfry
for 1 minute, then edd the reserved
stock end simmer for 2 minutes

5. Mix the cornflour to a paste with

. the water. Add the mixture to the pan

or wok and cook, stirring gently just
until the sauce thickens.

6. Season the stir fry with salt and
pepper to taste. Serve at once, with
noodles or rice.
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Ingredients

100g celery, 100g pickled Chinese
cabbage, 50g water caltrop, 1 tsp salt, !
tsp gourmet powder,l tsp chicken ex—
tract, 1 tbsp salad oil.

Method

"1.Fry water caltrop with celery and

pickled Chinese cabbage for a while,
add salt, gourmet powder and chicken
extract.

2. Then sprinkle a little water. Serve.




