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® INGREDIENTS

1 Carptabout 11/3 s}, package tofu, 3 sealions, 2 ginger slices,
AT minced garc, 1T chopped sealivons

@ SEASONINGS

{11 2T eny sauze, 2T hot bean paste, 1T cooking wine, 1T suggar.
1/2T vinegar, pepper ds négded

(2} /2T cornstarchwater

@ METHODS

1. Rinse fish, pat ory; feat 21 oif, st r-fry sealions ana ginger unil
dare brown and softdiscard, put fish i and fry urtil glightly brown
ot ot sides, remove.

2, Stir-fry minged ginger, parlic gnd bean paste unt! fragrant, add
the remaining seasoning(1).1C water bring & Lol Teturr figh, re-
cluce heat ta Jow and Gook.

. Ot tofuintg squares, acd to fistrand cagk for 12 minutes.

4. Walt untl the liquid is slightly abeorbed, thicken with seasoring
(3, adid some chopped agalions, rermaove toa serving plate whsn
the gLl isthiok ard slicky.

. The trhedt &fthe Mials Bamrmon cards Hicker, e
ferrle contans toe and tastos Dettar,
% Doyt fry cornon samp for teeteng ta prevent s meat
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fram Toughering. Shake wok sorstantly to prevent fish
Frowr sthiaking to Wik arid burning when red-eooking-
3. Ol i vegetatse bil i this ook,
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® INGREDIENTS

2 reund cod fists, 143 1b. yeliow chives

@ SEASONINGS

(1) V2egg white, 1/2t sait, 1t comstarch

(2) 1T mooking wine, 1f galt, & dasty of white pepper, 1t cometarch
wEdst

@ METHODS

1. Rernoves skin and benes from cod first, then cut into thiok sfiess
and marinate in seraoning (1 for 10 minutes. Blanch quicky i ol
and rerone.

2. Ainse yelow shives well arid cut Into smglisections:. Heat £T of il
i wek, stir-friy Chives for & minute, returm cod and season wih sea-
sening (2) to taste, Stir untll well-mixed, remove and serve.

SRERBRETT, EENSAEEL. TR, 1. Flouret eod has firfh et that does not sasiy relase

Yiouics, erict Sits siir-frying. Use round cod ingtead of fiat
o in this recipe.

2. Donotatir-in yolowthives for toalong. Qver-sooked
chival Wil 1 too soff and segay.

| Seimon or sea bream sices may alse beused n 1
recipe:
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® INGREDIENTS
1 Bl size saliton head, & shitake mushrooms. 1/2 garrst, 1/2
burdock, shredded leek as nesved

@ SEASCNINGS
BT Jspanase T you soy sa.ce, 1T ceeking wine, TT mirin, 142t salt,
1724 sugsar, a dash of pebper

® METHODS

1. Halves ead and rrse wel, then drain comnpletely. Fry lightly in 2T
ofgll and remave.Pest earrat arid cut inta plepes. Sk mishroams
urttil soft. Pegl burdiek and ot diagonally it sections.

2 Inafrying par spread carrot, mushrooms and Burglock exenty
moross bottan first, then top with salmon head

3, Add all ssasonings, 1.5G water arid ceok until poiling, then re-
duee heet to low and ook untll liguid s siightly abscrbed. Remoe
and sprinkie with shredded leek. Serve.

1 1f the fisth b weighe over 35 1o, ook twise, DRCALSE S

sonall wokewil greste unbalanced heat andfevor, Rwil prot-

‘bl 1 tos mMuch far one real,

2. Other trash fish heads may also be used. Bafors rad

conlong, o Het Ty Tish hesd for to eng or the favar wil te
teet Just fry Ightly, O chiok sth ingrecients wiihaut fry-

Tng first

3,72 you s & swegt Japanesé a0y Spuch, known 8a &1
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® INGREDIENTS

1 cad fist, 172G black tea leaves, /20 light rown granuiated sugar,
1720 rice, 2 lettues loaves

@ SEASONINGS
(1) 1T sonking wirte, 1t salt, 2 ginger slioes, 1scalion
£2) Zslices lemen, mayonhaise aa rested

@ METHODS

1. Ainse cod wall, add seasaning (1yand steam n stearnar for&min-
utes first. Remove and discard sealivn, ginger slises and lguld re-
loased during Steaming. Finss lettuce leaves well and shred.

2. Line a shest of aluminum foil on bettorm of wok, top with well-
rhixec bl tea leaves, light brown suger end rice. Flace a greased
reck i genter with cod on rack. Cook aver high heat until srmoke
emerges. Caver and let smoke for 20 mirges.

3. Permnove ond to.serving plate lined with shreaded isttuce aves.
Squeeze mayoiriaiss over fish ard serve with lemen slices o thé
side, Squesze lermorn juice oLt of levion right before serving,

1. gompietely discard ligicifrom steecing tolkesp fish o
will be easier o grrioke the fisth ur‘M e,
2. A}‘OWGC!G saueezing on

k. MERREESTEANE.

» piping hot. T e

mest £ saften.
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@ INGREDIENTS

Tgrasscarp tall [@hout 1173 lps ), Tleek, 2 scalliens, 2 ginger slices

@ SEASOMINGS

)T cooking wine, 1T scy saiice, 1T cprnstarch water

(2) 37 soy sauce, 1T cooking wing, 1T sugar, 1T vinegar, 1/4t salt,
pEoper as needed

(3) 142t cometarchwater

@ METHODS

1. Rirtge fish, cut lengthwiss into 4 long strigs, marinate in season-
ing(1} for 1 Mirutes.

2. Hest 47 ol stit-fry scalion spctions and ginger sises Untll burrt
and yellow, diseard, add figh. fry untit slightly brown on both sides,
add seasoning (2).16 water and bring to a bl

3, Freduce heat to low and apok untll the flever is absorbed; shed
lesk.

4. When the lquid is a litle evaporeted, thicken with seesoring @
sprinkie st radded ek on Op, remove 1o plats and serve.

Whist ke with cornatarch water, tit 1He wok 5o that fhertiquid
rur totr Jie,

EEEY, FTERBHEERLE, QRER, B
RBDIEASE,

Then gsntly rock th wok Back and forth taspradd We corrstarch
whrEt @yl Traghout ihe disf, Do ot piy the carmstarshywate?
direttly on the fisr or twill hgrds™ into & tough binck, If triis fish &
turngd, I iy b,
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