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Ingredients

1/2 chicken(about 1kg)

Seasonings

1T.salt,2C.wine(Chinese Shao-Shing wine or Jap-
anese wine),3C.cold chicken stock(1 cup=250ml),
1/2C.fish sauce

Procedures

1.Clean and pat dry the chicken.Rub it over with

salt.Let it stand for about 2 hours.

2. Put chicken in a bowl,steam it over high heat for

about 20 minutes.

3. Remove chicken from bowl,cover with a wet cloth,

let it cool,then cut it into 2~ 3 large pieces,lay
in a deep bowl.

4. Strain chicken broth from the steamed chicken

into the deep bowl.Add chicken stock,wine,and
fish sauce,mix well,cover and keep it in refrig-
erator for about 12 hours.Turn the chicken over
once after 6 hours.

5.Remove 1 or 2 pieces of chicken,cut into pieces.

Lay on a serving plate and pour over chicken
with 1T.wine brine.

NOTE

1. You may boil the chicken with 6~7 cups of water in-

stead of steam it.Then use the soup stock directly.

2. The wine brine can be saved and used again.It is ad-

visable not to soak the chicken any longer then 3 days,
otherwise the flavor of wine might be too strong.
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\pped Uhicken

Ingredients

’ 300g.chicken breast (or 1 chicken leg),1 piece ham
| 2 black mushrooms, 12 parsley leaves,12 pieces
| cellophane paper(10cm x 10cm),2T.sesame oil

Seasonings

| 2T.soy sauce,1/4 t.salt,1/2 t.sugar
| 1T.wine,1/4 t. black pepper

Procedures

| 1.Cut the chicken into 3cm X 5¢cm slices,marinate
with seasonings for about 15 minutes.

2.So0ak mushrooms with water,then remove the
stems.Cut each piece into 6 small triangular
pieces.

3.Slice the ham into 12 small pieces,the same size
as mushrooms.

4.Brush some sesame oil on cellophane paper,ar-
range one piece of parsley leaf,one piece of
mushroom and one piece of ham on the paper,
then place one piece of chicken on the top,fold
and pack it into rectangular package.

5.Heat 4 cups of oil to 160°C to deep-fry the
chicken packages for about 2 minutes,drain and
place on a plate,serve.

NOTE

You may cut the chicken with the skin, and wrapped it
with skin side down.
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Ingredients

| 1/2 chicken or 2 chicken legs,2/3C.diced pineapple
| 1/2C.diced onion,1/2C. pineapple juice, a little of
| parsley leaves

Seasonings
| 5T.soy sauce,1T wine,2 1/2C.cold water,1T.corn-
| starch paste, 1/4t.sesame oil,3C.oil for deep-frying

Procedures

| 1.Clean the chicken.Soak with soy sauce and wine
for about 30 minutes.Deep fry chicken with hot
oil until it becomes golden brown.
| 2.Remove the chicken and drain off oil form frying
‘ pan.Using only 2T.oil to stir fry the onion,add the
| remaining soy sauce and pineapple juice.Add the
| chicken,cook for 1 minute,then add cold water,
‘ bring to a boil,turn to low heat,stew for about 30
" minutes until the chicken is done and there should
have half portion of soup left.
' 3.Remove the chicken and cut into pieces,arrange
on a platter.
} 4.Add pineapple into the soup,cook for 1 minute,
3 thicken with cornstarch paste and add sesame
| oil,stir well to make the sauce.Pour the sauce
| over the chicken,decorate with parsley leaves on
. the top.
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Ingredients
| 300g.chicken breast,120g.walnuts or cashew nuts
4C.oil,1t.brown peppercorn salt

Seasonings
1 egg white,1/2T.wine,1/2t.salt,2T.cornstarch

Procedures

| 1.Remove the skin and membrane from chicken

. meat,slice into 3cm X 5cm pieces, marinate with

i mixed seasonings for about 15 minutes.

| 2.Chop walnut or cashew nuts into small pieces,
the size about a rice.

3.Coat the chicken pieces with chopped walnuts,

then deep fry over low heat for about 1 minute or

} until golden brown,drain.Serve with brown pepper

| com salt.

NOTE

1. You may use chopped almond or almond slices instead
of walnut.

2. Brown peppercorn salt is very useful in Chinese food,
usually serve with fried or roasted dishes.To make
brown pepper corn salt:stir fry 1T.brown pepper corn
in a dry frying pan over low heat for about 1 minute,
add salt,stir for a little while,remove and let it cool.
Grind it and sift with a very fine sieve.Or just mix
brown pepper corn powder with stir fried salt.
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Bg1/20, 4B, =35 1/2 duck,4 stalks green onion,3 slices ginger
=R YE 4 R, BF/DIF 1 star anise,4C.oil,parsley

ey -

5 . . . ,2T.wine,2T.rock sugar
BRI SRR, AR, IS 2R ?/Zts::ns:;c:vaterv:lyzi sesame oilg
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1.Clean duck,rub and soak with soy sauce for about

11812, BTKS, ABBAKSSHEE o

Y, FSEBRE-NIES LEBE. 2. Deep fry the duck with hot oil until brown.Remove
2 XEBER, BABS, LIKNEERR IS duck and drain off the oil.

E=eEEE, BEE. 3.Add remaining soy sauce to a wok,then add
3. IBEENEBBMARD, BIRR. 5. /\ green onions,ginger,star anise,wine,and 5 cups

.8, BEAEK, 2ETHEBIEIMA of water,bring to a boil,put the duck back to wok.

E 4.Cover with a lid and stew for about 2 hours over

very low heat.Add sugar and salt after 1 hour.
5.When the sauce reduced to 2/3 cup,remove duck
to the serving plate.Splash sesame oil into the

4. RDTBRREIN, R 18T, R
BN RANE, BRLYFRL1/2/)\8Y, &

HTHXRITS 2/3 RBTALE sauce,mix and pour over duck.Decorate with some
5. BIRR (BFFBE. BEBF2RTR), B parsley or stir fried green vegetables.Serve.

R ERPEAT CTPRTRTESM) , FiHL

BRINDIEIE REIR. _—

1. You may stir fry some green vegetable and place

x around duck to make it more colorful.
LRLEYRAAEGFE THE S, B AR, 2. You may cut the duck to small pieces and serve as and
2 THBEABIHMRA LR, (EHSEREA, appetizer.
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Ingredients

| 1 small pork shank,2 strings

Seasonings

2T.sweet soy bean paste,3T.soy sauce,1T.wine
1T.rock sugar,1 star anise,1 piece cinnamon

Procedures

1.Rinse and wipe dry the pork shanktie it with the
strings to make pork shank into a round shape.
Brush sweet soy bean paste on shank,marinate
for about 2~ 3 hours.

2.Boil soy sauce,wine,star anise and cinnamon in
a pot,add pork shank, cook for a while,add 3 cups
of boiling water in,cook over low heat for about
30 minutes,add rock sugar,continue to stew for
about 1 hour and 30 minutes,pour the sauce over
pork frequently while stewing.

3.When the sauce reduce to 1/2 cup,turn off the
heat.Remove the pork after it gets cool,slice it
and arrange on a plate.(You may pour some
sauce over pork)

NOTE

This kind of pork may be served with buns,or green on-
ion pies. Roll the pork up and eat.
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Ingredients

600g.pork spareribs
BHB 6005, RIR (L)L), XEB4M 3 stalks green onion (shredded)
4C.oil(for deep frying)
BHARR, B1/2K%, BIRZ
FEIRE 3 A, 2 FY | 4T.soy sauce,1/2 T.wine,4T.sugar,3T.brown vinegar
BIKO KX, BB1/4FR | 2t.cornstarch,5T.water,1/4t. sesame oil

Wi

1SRRI 2.5 BHEE R, SEEEKR | 1.Cut the spareribs into 2.5cm pieces,marinate with

' i, X | soy sauce and wine for 30 minutes.Reserve soy
B, IABRNSESHES, 830950,

2 PRNELER, B HEBRAKDED, U | e o
’ e = / ’ 2.Deep fry the spareribs with hot oil for about 2

KKELY2 340, XERMSIHH. | minutes over medium heat.
3. B BEFFER, ARG/ )\ HSBIE10~15 3.Remove and reheat the oil,deep-fry once more
MEDEHE. until the ribs turn brown(about 10~ 15 seconds).
4. BT/ HEESERERIRN, IIAEMBIRKAR Remove spareribs.
%, BAESH. 4.Add all other seasonings and shredded green

5. 4R RS ASH, BABERR, DIAW) onion with remaining soy sauce in a bowl.

257, SR SIEEN, BAHS, g 5.Heat 1T.oi| to stir fry the seas.oni.ng slauce,bring
to a boil and then add spareribs in,mix well and

B3, KR,
serve.
X NOTE
i There are many versions of "Sweet & Sour Spareribs".
BT ORZAEI N, L LBk, This is a traditional Shanghai style.
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Ingredients

500g.pork(bacon part)
300g.green vegetable(spinach or green cabbage)
4 green onion(1” long),2 slices ginger,1 star anise

Seasonings

5T.soy sauce,2t.sugar,1T.wine,1/4t.salt
2t.cornstarch gaste,1/4t.sesame oil

Procedures

1. A piece of pork cook with water for about 30 minutes.
2.Remove pork,let it cools a little,and then marinate
it with soy sauce until it becomes brown.Save
the soy sauce.Deep fry the pork in very hot oil
for about 2 minutes until skin is very brown.Remove
and soak in cold water (with the skin side down)
for about 1/2 hour until the skin become wrinkled
and soft.
3.Cut the soaked pork into large thin slices.Arrange
those slices in a bowl. Add sugar,wine,green
onion,ginger,star anise and soy sauce,steam
| over high heat for at lease 1.5 hours until meat
is tender.

4. Pour the broth (from the steamed meat) into a
sauce pan.Bring to a boil, chicken it with corn-
starch paste.Add a few drops of sesame oil. Turn
the steamed pork over on a serving plate,pour
the sauce over the meat.

5.Stir fry some green vegetable and season with
salt.Arrange it with the pork,serve hot.



