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CHICKEN PUREE,
YOLK PASTE
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Ingredients:

3 tbsp rice, 30z chicken, 3 pieces

spinach (or 1 piece lettuce), 1/2

yolk, 1/10 tsp salt.

Method:

(1) Wash and soak rice for 30
minutes. Parboil rice until
paste.

(2) Trim and cut sinews, fat into
puree. Trimly sliver spinach.
Boil egg and shell removed.
Take 1/2 yolk and press to
puree.

(3) Put chicken puree, spinach
into paste. Bring to the boil.
Fold in yolk, salt. Serve.
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Chicken liver

carrot vith rice
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Ingredients:

1 chicken liver, 5 tbsp rice, 1 piece

carrot, 1 piece lettuce, 3 bowls water,

1/8 tsp salt, 1 tomato (petal-sharped).

Method:

(1) Wash rice and chicken. Trim
sinews, fat of chicken. Cut
chicken, carrot into small piece
and puree. Trimly sliver lettuce.

(2) Boil 3 bowls water together with
rice until nearly cooked. Stir in
chicken liver, carrot puree, lettuce.
Mixed well. Put in salt. Make it to
ball shape. Dish up. Arrange
petalshaped tomato on the side
of plate. Serve.
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Ingredients:

1 grass carp edge, 1 beancurd, 1/2

cup fresh milk, 2 egg whites, 1/2 unit

ham (cut into shreds), some trimmed

mix vegetables.

Seasonings:

1/3 tsp salt, 1 tsp corn flour, 1 tsp oil,

some peppers.

Method:

(1) Wash and dry grass carp, scrape
the meat out with a spoon.

(2) Rinse beancurd and put itin a big
bowl with grass carp meat, add
seasonings and stir them up. Put
in egg whites and fresh milk, stir
again. Put them in a deep plate,
steam for 8 minutes with
moderate heat. Add shreded ham
and cooked vegetables, steam
for 1 minute. Served.
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'potato puree

Ingredients:

10 oz potatoes, 4oz minced beef, 2 tbsp

small dice onion, 1 egg (mixed well), some

breadcrumbs, some shreded stalk lettuces
and some shreded carrots.

Marinade:

2 tsp light soy, 1 tsp comflour, 1 tsp oil.

Seasonings:

1/3 tsp salt, 1 tbsp fresh milk, 1 tbsp flour,

some pepper.

Method:

(1) Add seasoning in beef and stir them up.
Heat some oil, put in onion and beef.
Fry until-cooked. This makes the
stuffing.

(2) Wash potatoes and boil with cover water
till tender. Peel and press to puree with
a knife. Add seasoning and knead well.
This makes the pastry.

(3) Get some pastry and knead into a nest
shape stuff with well prepared stuffing.
Knead into a egg shape, dip in egg
juice, then coat with breadcrumbs. Deep
fry in boiled oil unti | golden brown. Put
it on shreded stalk lettuces and shreded
carrots. Served with ketch up.
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