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Sparerlb with Green Turnip and Carrot Soup
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. water and bring to boil. Turn to med- low
3 e N {;?:
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Braised Sparerib in Satay Sauce
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Ingredients: A portion of cooked
sparerib; 2 shallots (sliced) ; 1 sectioned
spring onion; some red chilli; 2 tbsp sa-
tay paste

Seasonings: 2 cup water; 2 tsp light
soy; s thsp sugar; dash of sesame oil
and pepper

Method:

(1) Take out the boiled sparerib from pot
and drain.

(2) Heat 1 % tbsp oil. Saute shallot and
satay paste. Putin sparerib and stir — fry
for a while. Sprinkle with wine. Add in
seasonings and bring to boil . Turn to
low heat and braise until sauce is ab-
sorbed. Stir in sectioned spring onion
and dish up. Sprinkle with red chilli and
serve.
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Pork with Lotus Root and Dried Octopus Soup
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Ingredients: 530 g (18 oz) lotus root; 75
g (2.5 oz) dried octopus; 454 g(16 oz)
pork from knuckle; a small piece of dried
tangerine peel

Seasonings: pinch of salt

Method:

(1) Soak octopus and tangerine peel sep-
arately until tender. Scrape away peel”s
pith and rinse. Scald octopus. Then
rinse and cut into pieces.

(2) Scald and rinse pork from knuckle.
Cut into pieces.

(3) Peel lotus root and rinse without cut-
ting it. Drain.

(4) In pot put lotus root, octopus, pork
and tangerine peel. Add in water and
bring to boil. Turn to med - low heat and
boil until ingredients are tender and soup
thickens. Take out lotus root and pork
for later use. Season soup with pinch of
salt. Serve hot.
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Braised Lotus Root with Reddish Bean Cheese
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Ingredients: Cooked lotus root and pork
from knuckle; 1 piece reddish bean
cheese (mashed): 2 slices ginger; 1
sectioned spring onion; !4 tsp mashed
garlic; a pick of parsley

Seasonings: '2 cup water; !5 tsp light
soy; 1 tsp sugar; some sesame oil and
pepper

Method:

(1) Cut lotus root and pork into pieces.
(2) Heat 2 tbsp oil. Saute mashed gar-
lic, ginger slices and sectioned spring
onion. Put in lotus root and pork and
stir for a while. Sprinkle with wine and
stir.

(3) Add in seasonings and bring to boil.
Turn to low heat and braise with the lid
on until sauce is absorbed and thick-
ens. Dish up and garnish with parsley.
Serve hot.
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