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¥ PORK

E#H AP PORK CHOP IN BEIJING STYLE

fit/h\H8 FRIED MINUTE SPARERIBS

HhHEE FRIED SPARERIBS WITH SPICED SALT

EitHE FRIED SPARERIBS WITH MANGO

ﬁ*ﬁﬁgﬁ% DEEP FRIED SPARERIBS IN PLUM SAUCE

EHEFE FRIED SPARERIBS WITH SESAME

HiaHEE® FRIED RIBS WITH CARROT

4TEEHES FRIED RIBS IN RED PICKLED GRAINS SAUCE

F $HE B BRAISED SPICY SPARERIBS
ERLH ML STIR FRY SHREDDED PORK WITH SALTED VEGETABLE

AND BAMBOO SHOOT

BE LA STIR FRY MINCED PORK WITH PRESERVED EGG
®BFAH STEAMED MINCED PORK WITH FRESH AND DRIED SQUID
4T4EINA STEAMED BELLY PORK IN RED PICKLED GRAINS SAUCE

4mE SWEET AND SOUR PORK IN TAIWAN STYLE

¥t & %A BRAISED BELLY PORK WITH GUI - HUA FISH

# 5T SPICED PIG’S KNUCKLE

¥FE % PIG’S KNUCKLE ASPIC

HHEZ T MER HAM IN HONEY SAUCE IN JIANGSU STYLE

10
12
14
16
18
20
22




4 BEEF

FRE4{FH SHREDDED STEAK IN BEIJING STYLE 44
EFZEMAENE SHREDDED STEAK IN GARLIC AND BLACK PEPPER SAUCE — 46
F# & H4#15% SHREDDED STEAK IN ORANGE SAUCE 48
%R 4#) SHREDDED STEAK WITH CANTALOPE 50
B R4H1% BEEF WITH MACADAMIA NUT 52
B 04 P SLICED STEAK WITH TWISTED DOUGHNUT 54
E# 4K SLICED BEEF IN SWEET AND CHILLI SAUCE 56
$13%8 4% BEEF WITH DRIED LILY FLOWER IN POT 58
| s34 1§ BEEF IN SATAY SAUCE 60
| ZWit4H% STEAK ROLLS IN BLACK PEPPER SAUCE 62
; HELERBK SATAY BEEF DUMPLING 64
| XE4H HAMBURGER STEAK 66
| 4Tm4FA STEWED BEEF IN RED CHILLI SAUCE 68
| # FR4# SLICED BEEF WITH SESAME 70
| Bk 4 {F 8 SHORT RIBS IN CHILLI SAUCE : 72
Ea Bk 5 TENDON IN SOUR AND CHILLI SAUCE 74
# 4Bt SPICED TRIPE 76
F# 4P E MINCED BEEF WITH EGG WHITE BROTH 78
¥ MUTTON
~ Eit¥m )k SLICED MUTTON IN HONEY SAUCE 82
| BEUE¥EA SAUTEED SLICED MUTTON WITH LEEK 84
| 41¥%¥ P STEWED MUTTON IN BROWN SAUCE 86
i W% K33 K BRAISED MUTTON WITH BAMBOO SHOOT AND
l BLACK MUSHROOM 88
‘ BT ERSR STEWED LAMB’S BRISKET WITH BEAN - MILK STICK IN POT — 90
| LT¥¥H STEWED LAMB’S PETTITOE IN BROWN SAUCE - 92

EIE¥ERE STEWED MUTTON IN SOUP
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Ingredients: 450g(1 Ib) thinly sliced
pork chop; 1 braid garlic; a pick of
parsley

Seasonings: 1% tbsp light soy; 1
tbsp whisked egg; 1 tsp wine; 1}
tbsp cornflour

Sauce: 1% tbsp tomato ketchup; 1
tbsp sugar; 1 tbsp worcester sauce; 2
tbsp water; few drops of sesame oil;
pinch of salt

Method:

1. Marinate sliced pork chop with
seasonings for about 4 hour.

2. Deep fry pork chop with oil until
cooked. Dish up and drain.

3. Boil sauce with pinch of oil and stir
in pork chop. Dish up. Garnish with
parsley. Serve.
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fh#E Sparerib

FRIED MINUTE SPARERIBS
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Ingredients: 450g(1 Ib) spareribs; 2
braids garlic(mashed)

Seasonings: 1% thsp light soy; 1
thsp whisked egg; 1 tsp wine; 1}
tbsp cornflour

Sauce: 1 tbsp Laichee vinegar; 1%
tbsp tomato ketchup; 1 tbsp H.P.
sauce; 1 tbsp sugar; 2 thsp water; %
tsp sesame oil

Method:

1. Chop spareribs into small sections
and wash. Marinate with seasonings
for about 1 hour.

2. Heat half wok oil intensively, then
put in spareribs. Turn to low heat and
fry until ceoked. Turn to high heat
when about to remove from wok.
Dish up.

3. Saute mashed garlic with 1 tbsp oil
and then add in sauce. Put in
spareribs and stir well. Serve.

Note: 1. Laichee  vinegar  smells

good, but can be substituted
by red vinegar. .

2. Fry spareribs over low heat
first, when about to remove
from wok, turn to high heat.
It helps prevent spareribs
from becoming too greasy.
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FRIED SPARERIBS WITH SPICED SALT
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Ingredients: 650g(15 1b) spare-
ribs; 3 stalks spring onion (1 diced); 2
slices ginger

Seasonings: 174 thsp light soy; %
tsp curry powder; X tsp flavour ess-
ence; 1% thsp whisked egg; 1 tbsp
ginger and spring onion sauce
Ingredients for spiced salt mix-
ing: 1 tbsp salt; 1 tsp xanthoxylon
seeds

Method:

1. Chop spareribs into 1-inch sections
and marinate with seasonings for
about %4 hour.

2. Mix marinated spareribs with 1%
tbsp cornflour. Heat oil intensively
and deep fry spareribs for about 4
minutes. Then turn to low heat and
soaked until spareribs turn golden
brown. Dish up and drain.

3.Saute 1 tsp sesame oil, 3 tsp
sugar and diced onion. Put in fried
spareribs, stir well.Serve.

Notes: 1. Prepare ginger and spring
onion sauce by pressing 2
slices ginger and 2 stalks
spring onion with the back

- of chopper and mix with 1
tbsp water. Soak for about
3 minutes. Save liquid.

2. Can be served with spiced
salt or tomato ketchup.
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FRIED SPARERIBS \WITH \JANGO

BERE:IhHE 450 78, Kbt R 1 B

TRk : 2 e i L B RURY A0

PIMORE: K VAR, VS 1 258, B

2 B, R e AL

ik -

(WA HEYI R 2 2. 5 A KB, &

IKIRT R

R LB, WA/

B, 200 B 2 AR

BB MR AHEE IR

AR EFESI M , BT 8,

ﬁi/\‘?ﬁ‘iﬂi HER SR A, B,
(BRI, A TR R B A%

TR AR ST AR

AR AT JE T HER

R o

Tk - ] Ak AR

Ingredients: 450g(1 Ib) spareribs; 1
large mango

Seasonings: % tbsp light soy; pinch
of pepper

Sauce: ) cup water; 2 tsp white
vinegar; 2 tsp sugar; X% tsp salt
Method:

1. Chop spareribs into 1l-inch sec-
tions, then scald with boiling water for
a while. Wipe dry and leave for
further use.

2. Peel the mango. Dice half of the
flesh and press the other half into
paste.

3. Marinate spareribs with seasonings
and half of the mango paste for a
while. Dust with cornflour and fry in
boiling oil until spareribs turn golden
brown. Dish ‘up.

4. Heat pinch of oil, put in sauce and
remaining mango paste. Stir well.
Add in diced mango. Mix well and
pour over spareribs. Serve hot.

Note: Fresh mango can be substi-
tuted by canned one.
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Ingredients: 450g (1 Ib) spareribs; 2
dried plums; )5 tbsp soya bean paste;
1 tbsp sweetened plum paste; 2
garlics

Seasonings: /5 tbsp light soy; pinch
of pepper and cornflour

Sauce: 1% tsp sugar; 1 tsp tomato
ketchup; 1 tbsp water; pinch of
sesame oil

Method:

1. Remove seeds from dried plums
and mash with soya bean paste. Then
add in 1 tbsp sugar and sweetened
dried plum paste. Mix well and leave
for further use.

2. Chop spareribs into chunks and
drain. Marinate with 1 tsp plum paste
mixing and seasonings for about %
hour. Fry in hot oil until spareribs
turn golden brown. Dish up and drain.
3. Mash garlics. Saute remaining plum
paste mixing and mashed garlic. Add
in sauce and stir well.

4. Put in fried spareribs and stir well
with sauce. Dish up and serve hot.

*

Note: Sweetened plum paste is avail-
able at Shanghai grocery
stores. ‘
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