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| quuats Stuffed with Shrimps
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INGREDIENTS:

6 shrimps 6 loquats

1 small cucumber 80g. iceberg lettuce
1 spring onion
SEASONINGS:

(1) 2 tbs. mayonnaise

2 slices ginger

(2) ltsp. rice wine, 1/2 tsp. salt

(3) ltsp.sugar, 1tsp. white vinegar, some salt
METHOD:

1. Clean the shrimps, cook with spring onion, ginger
and seasoning (2). After they are cooked, take them
out and soak in cold water. Discard the heads and
shell, but keep the tails.

2. Thinly slice the cucumber, marinate in seasoning
(3); Wash and then cut the lettuce into strips; Discard
the top, bottom, skin, and stones of the loquats.

3. Place the lettuce on a dish; insert one shrimp and
some cucumber into each loquat, lay them out on
the dish, put mayonnaise on top of the loquats.
TIPS:

you can prepare this dish beforehand and keep it in

the refrigerator, just add mayonnaise before serving.

NOTE:

Loquat tastes sweet and sour and is rich in vitamin
A, protein and minerals. From a Chinese medical
point of view, it is good for the throat and lungs. It

also helps digestion and relieves swelling.
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2n-pi plums

INGREDIENTS:
600g. belly pork 10 chen-pi plums 1 broccoli

SEASONINGS: Siraix
(1) Sg. rice wine, 30g. soy sauce, 5g. sugar ot &

(2) 1 cup broth o e ’«“W
METHOD: .

1. Clean the pork and remove hair from the skin,
boil it and then let it cool down, dry the meat and
baste with soy sauce.

2. Heat 300g. of oil in the wok. Fry the pork till it is
golden brown, cut it into Icm thick slices, marinate
in seasoning (1), then place the slices evenly in a
bowl.

3. Heat 1 tbs. of oil to fry the plums, then add the
broth, cook using a low heat for 5 min. Add this to
the bowl.

4. Steam the prepared ingredients for 1 1/2 hours,
then turn the bowl over onto a plate, finally decorate
with boiled broccoli.

NOTE:
Chen-pi plums are dried plums processed with dried

orange peels. They contain
vitamins E, and P.Good for digestion and internal

cooling.






