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Stir-fied Vegetarian Shrimps with Celery
(Stir- fried Gluten Rolls with Celery)
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Ingredients:

8 oz celery, 1 carrot, 6 small slices
ginger, 5% oz gluten rolls

Paste ingredients:

3 tbsp mung bean flour, }4 tsp salt
Seasonings:

Dash of sesame oil and pepper, % tsp
sugar, }{ tsp salt, 2 tbsp water
Thickenings:

)% tsp mung bean flour, 2 tbsp water
Method:

1. Peel off the skin and wash carrot. Cut
half of it into thick dices. Put into
boiling water and simmer for 5
minutes. Drain.

2.Grind the other half into mash and
squeeze 1% tbsp carrot juice.

3. Put paste ingredients into a bowl and
add carrot juice. Stir well.

4.Remove the strains and wash celery.
Cut into thick dices.

5. Cook gluten rolls in boiling water for
10 minutes. Drain well and let it copl.
Wipe dry. Then cut into rectangular
thick dices. Coat with paste and cook in
boiling water until paste is done. Drain
and cool in cold water. Drain well and
these become vegetarian shrimps.

6. Put 3 tbsp oil into a pre-heated wok.
Add ginger, celery, carrot and stir.
Then put in vegetarian shrimps and
stir. Add seasonings, stir and finally
add thickenings. Dish and serve.
Hints:

1.The mung bean flour for paste cannot be
replaced by any other ingredients. It makes
sticky and transparent paste which, when
done, is smooth and so meets the
requirement of the dish.

2.To obtain a desirable result, stir carrot juice
well into the paste to make a very thick paste.
When coating the giuten rolls, use both hands
to press the rolls a bit so that the two can stick
closely to each other. Cook the rolls in boiling
water immediately.
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Hot Vegetarian Kidney Balls Sichuan Style
(Hot Button Mushrooms Sichuan Style)
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Ingredients:

1 can button mushrooms, 8 oz celery,
1 tsp chopped garlic, 1 tsp ﬁnel?r diced
ginger, 2 tsp hot bean paste, 174 tbsp
ketchup

Seasonings:

34 tsp sugar, ¥4 tsp salt, 4 cup stock
or water

Thickenings:

1 tsp mung bean flour, 2 tbsp water
Method:

1. Remove strains and wash celery. Cut
into sections.

2. Wash the button mushrooms. Wipe
dry and carve some ridges on the top
surface.

3. Put some oil into a pre-heated wok
and continue to heat until nearly boiled.
Add mushrooms and fry for 4 minute.
Drain.

4.Leave 1 tbsp oil in the wok. Add
celery and stir. Add 1 tbsp water and
stir until the celery is done. Dish up.
5.Put 2 tbsp oil into the wok. Stir in
ginger and garlic mash. Add hot bean
paste, ketchup and stir. Put in
mushrooms and add seasonings . When
it boils, cook for 4 more minutes before
putting in celery. Stir well and finally
add thickenings. Serve.

Hints:

Use large button mushrooms and keep the
stalks. Dry thoroughty before carving. Ridges
must be deep. The brims of the mushrooms
must also be carved. The cooked mushrooms
will spread widely like a ball if the above
procedures are foliowed.
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Stir-fried Vegetarian Kidney Flowers with Fresh Asparagus
(Stir-fried Black Mushrooms with Fresh Asparagus)
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Ingredients:

12 black mushrooms, Y Ib fresh
asparagus, 8 slices carrot, 1 tsp
chopped garlic, 1 slice ginger
Marinade for mushrooms:

1 cup stock, 24 tsp salt, ¥ tsp sugar
Seasonings:

1 tsp gmger juice, 1 tsp wine, % tsp
salt, »4 tsp sugar, dash of sesame oil
and pepper, 4 tbsp stock
Thlckenmgs

24 tsp mung bean flour, 2 tbsp water
Method:

1. Take the green part of the asparagus.
Wash and cut into small sections.
Simmer in boiling water for X4 minute.
Allow to cool in cold water. Drain.
2.Soak black mushrooms in water to
soften (about 1 hour). Drain and pat
dry. Remove the stalks. Carve a cross

.on the bottom, roll and fix shape with

toothpicks. Coat with mung bean flour
and use your hand to wipe away excess
flour. Deep-fry in nearly boiled oil until
they turn brown. Drain and vegetarian
kidney flower is done.

3.Leave 1 tbsp oil in the wok and saute
ginger. Add marinade for mushrooms
and boil. Add vegetarian kidney flowers
and cook for 3 to 5 minutes. Drain and
drip dry Take away toothpicks.

4. Put 2 tbsp oil. Stir-fry vegetarian
kidney flowers and garlic. Add
asparagus, carrot.  Stir-fry  with

seasonings. Add thickenings and serve.
Hints:

1.Choose large and thick black mushrooms.
2.Mushrooms must be completely drained
and pat dry. They must be kept as whole
pieces. Only coat with mung bean flour just
before deep-frying. Remove the excess flour
by wiping the surface once with hand. Then
fry immediately. The carving will then stand
out.
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Vegetarian Chicken with Salted Black Beans and

Pepper

(Bean Curd Rolls with Salted Black Beans and Pepper)
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Ingredients:

2 rolls vegetarian chicken, 1 grecen
pepper (cut into pieces), 2 red chilli
(cut into pieces), 1 tsp chopped garlic,
1 tbsp salted black beans, 3 black
mushrooms, 3 small slices ginger
Seasonings:

Dash of sesame oil and pepper,, X tsp
sugar, Y4 tsp salt, !4 tbsp light soy
sauce, ' tsp dark soy sauce, 5 cup
stock or water

Thickenings:

Y% tsp mung bean flour, 2 tbsp water
Method:

1. Remove stalks of mushrooms. Wash
and soak mushrooms in water to soften
(about 1 hour). Squeeze dry and slice.
2. Wash salted black beans.

3. Wash vegetarain chicken and pat dry.
Cut into thick slices.

4. Saute green pepper and red chilli with
2 thsp oil. Add 1 tbsp water and str.
Dish up.

5.Saute ginger, garlic, salted black
beans with 2 thsp oil. Add mushrooms
and vegetarian chicken. Stir well. Add
seasonings and cook over low heat for
about 5 minutes. Add green pepper and
red chilli . Stir well. Add thickenings
and serve.

Hints:

Use spatula to stir the ingredients well to
avoid them sticking to the wok.



