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QUICK-FRIED SHRIMP | 4

BIEEED | o
ROASTED CUTTLEFISH
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SMOKED BEAN CURD WITH IRIS
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SALTED VEGETABLE WITH YOUNG SOYA BEAN
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SOY SAUCED SUCK PIGEON
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|FRIED PORK LOIN WITH SPICED SALT
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‘STEWED PORK WITH FERMENTED BEAN CURD



JERZET
FRIED CHICK CUBES WITH CASHEW NUTS
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DELICIOUS DEEP-FRIED SPARE-RIBS ‘

B =5k
CIRCLE WITH CLOVER§

DELICIOUS PORK BALL WITH FLOWERING CABBAGE
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EIGHT-TREASURE HOT SAUCE
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PORK SHANK KNUCKLE, STEWED IN SOY SAUCE
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NEW YEAR CAKE FRIED WITH CRAB MEAT |
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CRAB MEAT WITH WHITE JADE
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FRIED FLOWERING CABBAGE WITH FLAKE CRAB MEAT | \)‘ & 29
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FRIED SHEET JELLY WITH FLAKE CRAB MEAT
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RICE CRUST WITH CRAB MEAT POURED

KDEREE
FRIED SHRIMPS WITH CRAB
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STEAMED FLOODGATE CRAB
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STEWED SHARK'S FIN WITH FLOWERING CABBAGE
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STEWED SHARK'S FIN IN CASSEROLE
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STEWED SHARK'S FIN IN SOY SAUCE
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OIL BRAISED BAMBOO SHOOT
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PATTERNED BUN WITH FILLING OF PINE NUT KERNEL IN TOMATO SAUCE |,
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BUN OF MIXED VEGETABLES FOR VEGETARIAN |
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INKFISH-LIKE BUN WITH EGG-YELLOW |
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LOTUS ROOT-LIKE SHORTBREAD WITH HAW FILLING
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LOTUS-LIKE SHORTBREAD WITH NUT
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EIGHT-TREASURE SHORTBREAD
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PLUM BLOSSOM-LIKE SHORTBREAD WITH FIVE KINDS OF KERNELS
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BAT-LIKE SHORTBREAD WITH PINE NUT KERNEL
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SHOE-SHAPED SHORTBREAD WITH SCALLION OIL AND CASHEW NUT FILLING
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STEAMED PHOENIX-SHAPED DUMPLING
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STEAMED DUMPLING WITH GLUTINOUS RICE FILLING
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STEAMED BUN WITH REDDISH-YELLOW CRAB MEAT
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STEAMED BUN OF SHARK'S FIN SOUP
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DUMPLING BOILED IN THE SOUP OF FERMENTED GLUTINOUS RICE
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SWEET AND SALTY STUFFED DUMPLING
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PIGEON EGG-LIKE DUMPLING
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Ingredients:

River shrimp, ginger powder, chopped scallion, rice wine, refined salt,
MSG, sugar, refined oil.

Procedure:

Pour the refined oil into a wok, heat it up moderately to eight tentl
heat, then fry the trimmed and clean shrimps in the wok, use a c@

to scoop them out from the oil and drain off. Pour out the oil @

add in the ginger powder, rice wine, refined salt, sugar ang

the thick soup, after that, stir-fry the cooked shrimps

the chopped scallion on them and serve.
Characteristics:

Red shell and tender meat, fresh, salty wit




R BafE &h B WE Q5 B £ BE ER.

BliE: BEMNABEEK, BT, RAMDERER, B AREL 25 =5 £E
BUEDR, RARSH InEd. 1 58K, BEE46 . AR5+ MAK
15 SRENAY.

&3 FR: BF8L AREE. BHOEAE.

Ingredients:
Cuttlefish's breast meat, soy sauce, sugar, MSG, rice wine, scallion, ginger, aniseed, Chinese cinnamon.
x Pr re:
g Scald the cuttlefish's breast meat with the rice wine and drain off the water. Pour a small amount of oil into
w a pan and heat, afterwards, put into the chopped scallion, ginger slices, Chinese cinnamon , aniseed to
~ quick-fry them until a special scent is smelled, putin the prepared cuttlefish's fresh meat, then add into
%’ the soy sauce, sugar and a moderate amount of water. Roast the cuttlefish until it appears a dark reddish
brown color. Finally, thicken the soup, add in the MSG and serve. e
8 Characteristics: ,
~ Dark reddish brown color, delicious meatus
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Ingredients:
Superior jellyfish, refined salt, MSG, pepper powder, scallion, refined oil.

Procedure:

Wash the jellyfish many times to make it clean, cut it into shreds, then
squeeze out the water from them. After that, add in the refined salt, MSG,
pepper powder and mix them even, then splash the minced scallion on
them, finally heat the refined oil and pour on the chopped scallion and

serve.
. - e
Characteristics: :}

Tgr?

%;‘isp jellyfiwﬁ%h, salty.and delicious.
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FHl: St % s A& £ gy Insredients

The middle section of the black carp, soy sauce, sugar, scallion, ginger, aniseed,
ZAN = 31N . : A :
=, H::BZ . E_EL%E*JJ ; *ﬂ %’J JH ° Chinese cinnamon, powder of five spices, refined oil.
Blik: 2SS BEA VKR, MAE.  Procedure:
4o < . o . . Wash the black carp clean, flake it into two slices and cut it into pieces, cure them
ERlE P WANUAN 5% e ol bt <= i v oty :
briefly in the rice wine and the soy sauce, then throw them into the heated oil(to
z= | Ffr 3 B2 /| N9/ T : - . p o
ZIEWE, BHBD VEH . A eight tenth of heat) of the wok to be fried to the extent that it appears a distinct color.
AN EHE [EES VEN 4 has ok Leave some oil in the wok, add the scallion pieces, ginger slices, aniseed, Chinese
Sk s S cinnamon, stir- fry them briefly until a special kind of scent is smelled, then add in
&H. . KK TR : o 4* .
the soy sauce, sugar, MSG, an appropriate amount of water to form the thick soup,

. ba (NSO SfE] BRERY S . finally throw the fried fish pieces into the soup and mix them even, and scatter the
WM ERBEMRIAL . powder of five spices, serve.
. N . Characteristics:
WA AR, B PR

Fresh, tender meat, sweet and salty.
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Ingredients:
Pig's shank, boned, refined salt, MSG, Chinese prickly ash,scallion, ginger.

Procedure:

Rub the boned pig's shank with refined salt, prickly ash, juice of scallion and ginger added
thoroughly and repeatedly, cure it for one day. Then use the white cloth to truss the cured pig's
shank to be tube-shaped, put it into a steamer, after it is cooked and cooled off, cut it into pieces
and arrange it in a plate.
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Ingredients: ;

Eel, refined salt, Chinese prickly ash, scallion,
Procedure: e ' : i o ' .
Remove the viscera of the eel, then clean it with cloth, scatter the &ﬁm, Chinese prickly 2 o,
ash on it, making them well-distributed, after that, cure the eel for a day, use the bamboo

clapper to prop up the eel open, then hang it in a well-ventilated place for 3~4 days, cut it into

sections, arrange it in a plate and put the scallion, ginger slices, rice wine on it for steaming.

Shortly after steaming remove the skin and the bones, finally tear it into shreds and arrange

them in a plate.

Characteristics:

Delicious dried meat, fresh, salty.
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