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INTRODUCTION

The methods of Chinese cooking have very high reputation in the world and well
appreciated by people of all nationalities.

Nearly 100 types of Chinese recipes are selected and listed in this book. All the
names of the recipes, the ingredients and their proportions as well as the course of
cooking are introduced both in Chinese and in English accompanied by colour
illustrations for your reference.
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Shark’s Fin as Peacock (Regional dish-Taiwan)
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Ingredients:
= 2 crabs «d4 0z teoiled pork .
«1d THE

«  stewed pig stomach
weumber
ash canbage

adusl
+ a dash red oigment

remove the shell then cul the meat nte B peces, each pisce with
en. broiled pork. and stewed pig stomach.
d cucumbar, eggplant, and carrot

the seed

af cucumber carve & co
of salted egg. steam
vwer shapes, then verm
| the duck egg. remove the shell o

the green o
he plate which s bru
an it with red pigment
e egg th

ed with oil press the yolk Fiat

carve both of eggs into flower shapes

Settings and Decorations:

rab put Srodled pork, roast chicken, stewed pig s
| shape. Put th two crabs in the opposite d
etc st the one end of the p

rach etc. in the

coverid

te as the house, decorated with coca, pars

the moon in the sky

and duck Bga between fwo crabs and decorated with a dash of yolk

-
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The Eight Peaceful Beauties (Regional dish-Taiwan)
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Ingredients:

« 2 saited price cakes » 5 0z garhc peanuts

* 10 gz shiimp = 10 oz wled chicken breast
+3 oz avaione * % oz pork heart

=5 oz pork fat = 6 salled egEs

* 1 can asparagus =4 imed EERS

« 5 oz salted ham « 2 agg yoles

* 1 It oman fragrant « 14 I Chinese cabbage

= | cucumber + 4 hot red pepper

* 3 tomatos

+ | mneapoie

4 T fiour + 2 T cornstarch
=1 T salt +3 T white sugar
=2 T winegar =14 T sesame ol
« red pigment la litt = parsley la littiel
Directions:

1. Bail salted egg with cold water for 2 menutes remave the egE wolk fram

ore end through the shell

Put 10 oz omon fragrant chop and squeege juice, marinate with 1t sugar.

LT egg yolk, mie weli, then set into saited 2gg with ane shrimp

Shred Chinese cobbage, and put into steamed pot, then put the F step

ingredients on it Steam over high neat for & minutes Remove and shell

and cut the round shape

Clear and scald shomp then remove the head

Shred and scald cabbage, remove then add salt to i, rinse and dry. Add 2

T wrte sugar 2 T wnegar 1 T sesame of then mix well 2= the bottom

Divide pineaggie, remave stem and shee, scaid 2 02 omion fragrant then tied.

Shee pork heart labout 05 cm thick, 4 cm wide, & cm long! Boil salted

ham ard shce

Miz 1 egg yois with 4 T flowr, } tosalt, and 11 sugar as paste

Bol pork fat, dip in red pigment, then in flour paste Fried ot well in the

pan. Remaye and Shoe callad kores

10, Clean cugumber, divide into two parts then cut into two
ints Fower shape with connected shoe

11 Cut wled chicken meat labout 3 cm. wide and 5 cmo long)

wm  wm b w o

meat

sECtions curve

12 Bol and mash carrob

13 Mix 2 T cornstarch with little water to bol as paste, mix § tosalt. 1t
sugar, 1t sasame ol and mashed carrot with it well

14 Shell hmed egg, then steam and cut nto round shape [about 2 cm thick)

15 Shice abalone

Arrangements:

& plate: Pul one salted meat rice cake in the plate. sprinkle over garhc peanuts

Garnish with hot red pepper, scalion, and parsley

Put the ather salted meat nce cake in the plate, sprinkle ower shrimg

Krrange chicken meat at the center of the plate the ingredients of

above 5 step argund ot Garmish with tomato slices and parsley.

Put the bottom vegetatle i the plate abalone on . Garmish with

tomata and parsley.

Arrange pneapple at the center of the plate, tied onion fragrant at the

©oth ands pork heart shices on it Garmsh with pineapple siices

Arrange some bottom wegetable n the plate, karea meat, zalted ham

slices on it. Garnish with tomato and parsiey

Arrange egg shces (which has been stated at above the third step )

%gueeze mashed carrot in the center. Garmish with cucumber, tomato

and lettuce

Arrange the bottom vegetable first asparagus on it cover with mashed

carrot, garmsh with parsiey and hot red pepper.

| plate: Set limed eggs n the plate. Garmish with parsiey

Notes:

1 This dish is famous for ancient Tawanese during parly dinner,

2 Arrange G plate in the center representing husband, the others arrgund it as
& wiwes to live together with ther hustand peacefully It means happiness

ntwise (about 3 em. wide, & cm. longl

B plate:
C plate

D plate:
E plate
F plate:

G plate:

H plate:
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Ingredients:

* 4 oz oled chicken meat =4 oz stewed pig liver * 4 0z stewed pig Tongue * 4 oz stewed pg stomach
= 1 cuttietish * B shriimps = L ham * 4 lpaves cabbage

= 3 small cucumbers * B meces asparagus (canl ato =1 carrot

« 1 cherry = 1 parcel mayonamse sprig parslay * | red pepper
Directions:

L.5hred cabbage

2. 5core cuttlehish crnsscrass dagonally, cut m 4 < 17 centmeters rectangular shapes. boil i owater and curl v 2% flower shapes

30wt oided chicken, stewed mg stomach, stewed gig tongue and cucumBer ate T o0 3om shoes Cut a it of oled chicken meat
ta 4 shces as the legs of the dragon

4 Remowve the peel of radish and cook. then slice into' 7 =0 3cm shces

LCut red pepper lengthwise about 15 centimeters as the beard of the dragon, and keep othes two as the caws of the dragon

&.Haul shramps in water. Remove the shell and the heads. Shce the meat

7.Cut the tomato snto 2 round shces and 3 isoscetes triangles as the tad of the dragon

B.5hee the stewed pig liver, ham in the flower shapes.

Settings and Decorations:

I Fut the cabbage shreds n the center of the plate as a hililike

2 5et the cited chicken, stewed mg lver. radish, stewed tongue. cucumder n the center of the plate, shimgs aside the curled
cuttlefish at the end that's the body of dragon Put the tomato as the tail of the dragon

3 Fut the headof shrimps at the topof the dragon body, the center has a cucumber coversd with stewed g liver and ham shoes,
cherries decorated as the eyes red pepper aside as beard

A Decarate with asparagus, cucumber as the feet of the dragon, sheadded oiled chicken meat and red pepper as the front leg
4 Garmesh with mayonnaise on it parsley around i ’

BT RE -

AT TIRIELE  FHOEEMITET - RIFETDE AWM MB T REE W BT ERET

Note:

L Scoce the cuttlefish from inside with the halance strength about © depth




EE .'__'E. k *# ﬁg The Dragon-king Appetizer Plate




Ingredients;
+ 7 oz ailed ch
+ 1 ha
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Four Wonderful Plates (Regional dish-Taiwan)
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D mlate

Ingredients:
8 az prawns
+ 8 oz saited ham

=5 07 ccken beeast ¢+ § ootato
+ 100z cuttlefish +1 o7 agaragar

L cucumber <14 Ib radsh <14 m young ginge
2 hot red pesper = 1 tomate =30z tinng beans
© 7 small cutumber =3 Witle parsley 9 T winegar

+24 T yawton sauce o+ § 1 black pepper v 34 sal

=3 T white sugar =ik T zesame o kM5 G

+a little red pgment

Directions:
L Clesn cucumber (§ | and radish sice lengthwise coat with salt
2 Cut young gINger ito sectians, dwide each into two pares, then shie

Scald with boeled water. mannate with & T
Sugar 19 coat for & while as pokled geger
3 Squeeze the juice of coated ramish, then divide ot two parts
sugar, 2 T yakiton sauce § T sesame ail to the ane part. 3 T
winegar and red mEment the other part
Sice cucumber (f ) (about 3 cmo wide. & cmo long) and coat with salt
Clean and remove the membrane of cuttlehsh, score o and scald i boing
water, then cut slantwise labaut 7 emo long, 3 cen widel
Scald prawns remove the shell but remain its tail doade lengthwise o
twn pacts, then cut slantwise nlo 23 sectins
Buil salted ham, cut one part o Jong pece fabout 5 cm ong, 08 cm wide
05 cm theckl Bhce the other part (about 3 om owide b cm. lang)
Seald strng beans, divide each o twa parts
Curl ham preces and strng besns with coat radish
sechions
Curl ham with Cucumber gieces then cul inta 1wo sections
Put a pece cellophane on the steam pot  Arrange ceftlefish small
cucumber, salted ham
L2 Peel haif potata, then boil gnd mash, mannate with 1 T
4t osalt. 1T sugar and § t black peppes
13 Cut chechen breast slantwise (about & cm lang 4 om wde!
14 Clean agar-agar wih rudiem boded water and cut Mo sechons abaut

white winegar and & T white

Ade 2T
sugar, 3T

W

-

wm

then cul WMo two

L
H

pog=

high soup S1ock,

7 cm long), mannate weth 4 T yaRmitori sauce, |t osalt § oF M 5 G
L7 sesame il ol 4 1 sugar and | oz sickied ginger

Arrangements:

A glate Arrange coiored radish at the hottom of Ihe plate, prawns oo o
Garmish  with peckled gnger, mashed potato, hat red pepper, and
parsley

© plate. Pul radish and pickled ginger on the plate. chocken breast on o
Get ham shies between chicken and ramsh Garnsh with chopaed

ramsh, tomato ard parshey

Put the materiai which hae stated at the || step of abowe diector
upsule down the round plate the % slep matenial arcard the p
Garmish with colared radish ard parsiey

Put agaragss a1 the center of plate Garmsh with cacumber,
hot red pepper colored radish and parsiey

C plate

“

tomate



