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Ingredients:  3-4  slices brown
bread; 2 slices ham; some salami:
s piece each green and red bell
pepper; }i cup tomato paste; a
few slices of cheese; some butter
Method:

(1) Cut the brown bread into
small circular slices and cover
with some butter and then tomato
pasce. Leave for later use.

(2) Cut the ham and salami into
small pieces and the green and red
bell pepper into thick shreds.
Place them on top of the bread
slices.

(3) Cut the cheese into small dices
and sprinkle onto the top of the
bread slices. Place the bread slices
Into an oven.

(4) Bake with medium heat till the
cheese melts and the bread slices
turn slightly golden colour. Dish
up and serve.

(5) The bread slices can also be
arranged on a dish and cook with
high heat in a microwave oven for
1-2 minutes till the cheese melts.
Serve.
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MR a2 B 2 B hE Ingredients: 2 slices white bread; 2
) ’ ’ lices cheese; 1 piece canned
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peach; 1 small piece fresh pineap-

BRI ple; 1 kiwi fruit
Method:
. (1) Soak the fresh pineapple brief-
Wik : ly in dilute salt water, take out,

(1) & 3% 45 %6 FH M 5h /K w5 3= , 5 drain dry and absorb any water.
B TS U A R Cut into pieces. Remove the peel

of the kiwi fruit and cut into thin
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white bread and place on top a
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till the cheese just melts. Take out

Z4m b BpeT R, F R and keep warm. Leave for later
use.
(3) Place the fruits on top of the
cheese. Dish up and serve.
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Smoked salmon
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Ingredients: 2 slices brown bread;
3-4 slices smoked salmon: some
black pepper; some lemon slices
and tomato slices (for garnishing)
Methed:

(1) Cut away the edges of the
brown bread and bake in a toaster
to toasts. Take out and cover with
some butter. Cut each toast into 4
small pieces, keep warm for later
use.

(2) Cut the smoked salmon into
small pieces of the same length as
the toasts. Leave for later use.

(3) Place a smoked salmon piece
onto a toast and sprinkle with
some black pepper. Arrange in a
dish and place the lemon slices
and tomato slices around the
toasts. Serve. Lemon juice may be
squeezed onto the salmon when
eaten.
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Spring roll wrappings
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Ingredients: 150 g (5 oz) leek; 150
g (5 oz) minced pork; 4-5 black
mushroom; some spring roll wrap-
pings; 1 egg

Seasonings: 1 tsp light soy; some
pepper and cornflour

Sauce: 2 tsp light soy; !4 tsp sugar
Method:

(1) Wash the leek thoroughly and
cut into dices. Soak the black
mushrooms till soft. Remove the
stalk and cut into dices.

(2) Add the seasonings into the
minced pork. Mix well and leave
for later use.

(3) Saute the mushrooms and pork
with 2 tbsp hot oil. Add the sauce.
(4) Add the leek dices and fry
well to form the filling,

(5) Cut the spring roll wrappings
into pieces of about 4 cm (1% in-
ches) long and fold each piece
into a triangular pack. Put the fill-
ing into the packs and seal the
opening with whisked egg.

(6) Deep fry the packs in hot oil
till their colour turns golden.
Serve.






10

BHER
Minced pork

2%
Preserved cabbage

R

s
N

S

PRESERVED (CABBAGE AND MEAT CAKE
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Ingredients: 455 g (1 Ib) pork; 2
tbsp preserved cabbage; 1 tsp
minced ginger; 1 tbsp spring onion
dices; 455 g (1 1b) flour; some
warm water

Seasonings: 1 4 thsp light soy;
some pepper and sesame oil; %
tbsp cornflour; ¥4 tbsp water
Method:

(1) Wash thoroughly the pork, cut
into small pieces and then mince.
Add the seasonings and mix well.
Put into the refrigerator to chill
for a while.

(2) Then add the preserved cab-
bage, minced ginger and spring
onion dices and mix well to form
the filling.

(3) Put aside !4 cup flour for
drying the hands. Sieve the rest of
the flour into a big bowl, add
some warm water and mix to
form a dough. Leave for a while.
(4) Divide the dough into small
portions and insert the filling.
Press flat into cake shape.

(5) Heat the wok and add some
oil. Fry the cakes till cooked.
Serve.
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Ingredients: 380-455 g (13-16 oz)
small chicken wings; 1 tsp minced
shallots; Y4 tsp minced garlic; 2
tsp oregano or thyme

Seasonings: 4 tbsp Shaoxing
wine; 2 tbsp light soy; }4 tsp salt;
a little sesame oil and pepper
Method:

(1) Wash the chicken wings and
wipe dry. Add the minced shal-
lots, minced garlic, oregano and
seasonings and mix well. Marinate
for 45-60 minutes (or overnight)
and leave for later use.

(2) Drain the marinated chicken
wings dry and deep fry in hot oil
till they turn golden in colour and
become crispy and cooked. Take
the chicken wings out and drain
away the oil. Arrange in a dish
and serve with worcester sauce or
ketchup.



-



14

FAR
Beef ball

JS——
s
&% |
Fish ball

!

M

[DOUBLE BALL STRINGS

BERE: RS AL (B L) 3t

455 ~530 vi, 22 L AL 1 &,
BT I W T E 53

Al T 1 < IR | R AL A% 0 et

KR K 1 Al e, 2
Yo, 2RI 3 AL, UK BE (8 F
)40 5, EAR 1 SRR, N f 2
B HEER 2 B

ik
(1) 56 FH 7N RBE 73 ) e 268 i W 5
FITR BH ¥

(2) 4L, A0 AL — ] i K i o
e, W TR a3 (] T AT 2 4
AU A0 AU B 22 OB AL S | 1
H

) BEPA VR R 2 A
Br A RKRE, T SRR S 30
RUIE TN VTR (Y AN 1 D
(4 ) Ak B 47 ) WAL R A L0
RKKEHN L BLSCRE S B EA
R RS ER L T T HE R
LB AT B S VR
VAR R — ) 1ot i

T KT St RE IR ml T Bk
1

Ingredients: 455530 g (16-19 oz) beef
ball and fish ball (or cuttlefish ball);, 2
slices ginger; 1 stalk spring onion (sec-
tioned), 1 portion seasonings; a few
bamboo sticks

Sauces: Some curry sauce and sweet
and sour sauce

Seasonings: 1 !4 cup water; Y5 cup
light soy; 4 cup dark soy; 3 tbsp
Shaoxing wine; 40 g (1 oz) rock sugar
(or sugar slabs), 1 tsp Chinese prickly
ash; 2 aniseed; 2 slices cinnamon bark
Method:

(1) Put the curry sauce and sweet and
sour sauce in separate small dishes.

(2) Wash beef balls, fish balls and
drain dry. Pierce through a few beef
balls and fish balls alternately with the
bamboo sticks to form a string.

(3) Saute the ginger slices and spring
onion sections with a litle ol Add the
seasonings and boil with gentle heat for
about 30 minutes till the favour comes
out. Take out the Chinese prickly ash,
aniseed and cinnamon bark.

(4) Dip the strings into the season-
ings and boil with gentle heat till
the favour is absorbed and hot.
Take out and drain dry. Arrange
the strings in a dish and pour over
with a little sesame oil. Serve with
the sauces.

Note: The seasonings and sauces
can use ready made ones.



