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Ingredients
1.4 1bs. Pork Tenderloin, 5 cloves garlic

Seasonings
Seasonings A: 1T cooking wine, It Salt, It

Sugar, It five spices powder, 3T soy sauce

Methods
1. Remove skin from garlic, cut into pieces; rinse
pork tenderloin, put pork and garlic into a bowl,
inserted with fork, marinate in seasoning A then
store in refrigerator for 2 hours.
2. Remove pork to oven, bake at 200 degree for
40 minutes, remove and slice.
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The texture of pork tenderloin is tender; so flavor
can be easily absorbed after pork is inserted.

TTEe B id il i






DO

/NHEF 600 58, Kam 2 W, 280 1/, LDBRM A

ODOD
AR TR | kR
BRh kil I ARE, B2 ARE. 1M

VHBWR. T, BMABPINARIME®1); K
mAR. UK ABRWGPES. tER,

2. 5P T KRB, BMARANZZNSEE@2), 10
NHBHBRNG, BNBARD, BARRRX
A0, B, HETRMABNT.

Ingredients
1.4 Ibs. spareribs, 2 cloves garlic, 1 package of
fermented soybeans, 1 fresh chili pepper

Seasonings
Seasonings A:1T starch
Seasonings B: 1T cooking wine, 2 T soy sauce, 1
t sugar

Methods

1. Rinse spareribs, drain, put into bowl and add
A seasonings to mix well (picl), peel garlic and
mince; rinse fresh chili pepper and remove
seeds, slice.

2. Heat 1T oil in wok, stir-fry minced garlic and
lobster sauce until fragrant (pic2), add spare-
ribs and seasoning B to mix well; heat out and
remove to serving plate; steam in steamer for
20 minutes. Remove and sprinkle fresh chili
pepper slices over spareribs.

INHEIB @ies

IHEEERHINALHE, FABRRHRATF
. ZOERIE AAROKRZ— T, XBMKEE
A WRIEE X AR

RAMBATIREAMR, DUEREINABNA.

Select spareribs with even proportions of fat and lean
(above the belly pork). Before cooking, spareribs
should be blanched to remove blood and reduce its
greasiness.
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Ingredients
1/2 1b. pickled Chinese cabbage, 1/3 pork loin,
1 red chili pepper

Seasonings
Seasonings A:1/2t salt, 1t starch
Seasonings B: 1t sugar, 1t soy sauce, 1/2t
sesame oil

Methods

1. Rinse and shred pork loin (picl), add sea-
soning A to mix well

2. Slice pickled Chinese cabbage (pic2); rinse
red chili pepper, peel seed and shred.

3. Heat 3T of oil in wok, stir-fry shredded pork
until cooked, add pickled Chinese cabbage and
seasoning B to mix well, sprinkle red chili pep-
per slices over pork.
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To pickle Chinese cabbage, select those fresh, add salt
to mix, press a big stone on the top of Chinese cab-
bage to make it drain, marinate with vinegar and
water for a whole day.
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Ingredients
2/3 lb. pork tenderloin, 3 scallions

Seasonings
Seasonings A: 1t cooking wine, 1t soy sauce, 1t
cornstarch, 1/2t salt, 1T water
Seasonings B: 2T sweet bean paste, 1t sugar, 1t
cooking wine

Methods

1. Shred tenderloin, and marinate in seasoning A
2. Shred scallions (picl) and line evenly on
plate.

3. Blanch shredded pork through smoking oil
and remove.

4. Mix seasoning B well, stir-fry in 1T of oil,
return pork and stir-fry together, line on the
scallions.

Shredded Pork should be marinated with a little cook-
ing wine and soy sauce before stir-frying because of
the thick fragrance of sweet bean sauce and the ten-
der shredded pork after cooked.
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Ingredients
1 1b. belly pork, 3 cloves garlic, 2 aniseeds, 2
stalks of cilantro

Seasonings
Seasonings A: 1T cooking wine, 1t sugar candy,
1/3C soy sauce, 1/2C water

Methods
1. Peel garlic and slice; rinse and mince cilantro.
2. Rinse belly pork well and cut into pieces;
blanch with oiling water (picl) then remove.
3. Add Seasoning A, garlic, aniseeds and pork
(pic2) in pot until boiling, simmer with low heat
until soft, sprinkle cilantro over pork.

Blanch belly pork and rinse bubbles out before red-
cooked, or deep-fry it crispy to reduce its greasiness.
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Ingredients

1.3 Ibs. Pork tenderloin, 2 scallion slices, 2 gin-
ger slices, 1C cooking oil

Seasonings
Seasonings A: 1T cooking wine, 2T starch

Methods

1. Rinse scallion, cut one into section and mince
the other one; peel ginger, rinse, slice and ten-
derize with the back of blade.

2. Rinse pork tenderloin and remove white ten-
don (picl), cut into 2 cm thick slices, tenderize
with the back of blade (pic2) and marinate in
seasoning A.

3. Heat 1C oil in wok and add marinated pork
slices to fry until golden, remove and serve.
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Fried pork tenderloin will be more tender if remove
white tendon and tenderize with the back of blade
before cooking.
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Ingredients

2/3 lb. tenderloin, 4 can pineapple slices, 1/2
onion, 1/2 green pepper, 1 egg, 1 clove garlic

Seasonings
Seasonings A: 1t soy sauce, 1t salt, 1t salad oil,
3T starch
Seasonings B: 3T ketchup, 1T sugar, 1t white
vinegar

Methods

1. Slice pineapple; rinse and peel onion; rinse
and slice green pepper;peel garlic and mince.
2. Rinse and tenderize tenderloin with the back
of blade until loose, cut into pieces, and remove
to bowl with whisked egg. Mix well with sea-
soning A and marinate for 20 minutes (picl),
fry until cooked, remove and drain.
3. Stir-fry minced garlic and seasoning B in 2T
oil until fragrant. Add pineapple, onion and
green pepper to stir transiently and quickly.
Add tenderloin to stir well (pic2).

Before cooking, the tenderloin should be tenderized
and covered with starch to finalize the outside de-
sign when frying, otherwise the gravy will run off
and the tenderloin will taste hard.
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