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Cutlassfish in Sweet and Sour Sauce
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Ingredients: 454g (16 oz) cutlassfish; 2
stalks of spring onion; 4 braids of gar-
lic; ¥ red chilli

1 tsp light soy; 14 tbsp red

Y4 cup of wa-

Sauce:
vinegar; ¥ tbsp sugar;
ter; a few drops of sesame oil

Method:

(1) Scrape fish body and discard internal
organs. Rinse. Wipe dry and then sec-
tion.

(2) Shallow fry fish sections with some
salt and wine until golden brown. Dish
up.

(3) Mince garlics. Section spring onion.
add
in fish pieces and stir — fry . Sprinkle with

Saute minced garlic with some oll,

wine.
(4) Put in sauce and boil over low heat

until sauce thickens. Put in sectioned
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spring onion and red chilli. Stir. Dish up
and serve.
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Stir — fried Minced Carp in Black Pepper Sauce
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Ingredients: 150g (5 oz) boneless mud
carp (minced); 150g (5 oz) honey pea
(or string beans) ; 1 tsp mashed gariic;
14 tsp whole black pepper; a few slices
carrot

Seasonings: 2 )2 tsp light soy; ¥ tsp
sugar; 2 tbsp water; »4 tsp cornflour
Method :

(1) Put minced carp in bowl. Blend in
pinch of salt, pepper and cornflour. Fry
minced carp in wok and make into pie
shape. Shred.

(2) Tear hard sides off honey peas (or
section string bean) and rinse. Drain.
(3) Saute mashed garlic and add in peas.
Sprinkle with water and stir until done.
(4) Add in shredded carp and season-
ings. Sprinkle with black pepper and
carrot slices.

Stir well. Dish up and

serve.
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Steamed Grass Carp Tail with Mashed Ginger
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Ingredients: 1 grass carp tail (with mid-
dle part) about 600g (21 oz); 75g (2.5
oz) ginger; a pick of spring onion and
parsley
Sauce:

1% tbsp light soy; 1 tsp sugar;

Y4 cup of superior stock; ' tsp corn-
flour; pinch of pepper and sesame oil
Method:

(1) Scale carps and rinse thoroughly.
Wipe dry. Make a few cuts on surface

and dish up.
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Deep — Fried Giant Eel
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Ingredients: 640g (22 oz) giant eel; 1
Y5 cube reddish
Y4 tbsp reddish bean
cheese sauce; a pick of shredded let-
tuce; some self raising flour

tsp mashed garlic;
bean cheese;

Seasonings: 1 tbsp Shaoxing rice wine;
pinch of pepper; !4 tsp sugar; dash of
oil

Method:

(1) Remove bones from eel. Remove
skin and cut into pieces.

(2) Mash reddish bean cheese and
blend with cheese sauce, seasonings
and mashed garlic. Marinate eel pieces
with the sauce.

(3) Dust eel pieces with some self rais-
ing flour.

(4) Fry eel pieces in oil until golden
brown. Dish up and drain. Put on top

of shredded lettuce and serve.
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