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Best & Easy Stir-fry Dishes

AT TIZA

Fragraat thewsand lagers pork

add Ingredient: ;
HAEIN 3008, PR 1g. & 5e, 300g half-lean meat. 1g loose pork powder. ‘
WA 15g. (19 25g, WXKAG 258 5g salt. 15g monosodium glutamate. 25g ‘

sugar. 25g polished glutinous rice flour.

Method: Coy {

1. HER MR, SHA 1. Slice the pork and < Tq"f :. g !
kR 5], 2y 30 A0, clean it. Put the other sea- ‘e

2. BHIRBA . sonings together with the pork ——
100°C IR #Y f 4 slices ina container. Mix them evenly. Infuse

Ao BoE T LN ’ thern for about 30 minutes.
BiieT ., Y . 2. Fry the pork in 100°C oil till it is dry up.
M Dish and serve.







Best & Easy Stir-fry Dishes
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Plantacn fry pork chope

WHHE300g, A8 1g. AR
lg, WK 2.5g, #h1.58, B
5g. A 50g. MHH 25g.

1. SR HEE AT ke, S5
R — B M 29350 .

o, P HERLA 100 °C THTR A9 A 4R
HEBEIRT V.

Ingredient:
300g griskin. 1g starch. lg loose pork pow-
der. 2.5g monosodium glutamate. 1.5g salt.

Sg sugar. 50g smashed garlic. 25¢ flour.

Method:
1. Chop the griskin.
Wash it. Then put it

together with the rest
of the seasonings in a wok
and stir them. Infuse for 35 minutes.

2. Stir-fry the griskin in the boiling oil (about
100°C) till well-done. Dish and serve.
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Tomata Gunut with poré chops

W24, th2.5g, WHE6e, H
BT 5g, WEH 1008, BAM

1.58.

P HER T e, SEL. BR.
FIHE. WA . DR RYPEBIA
e 20 b,

A 120°C (IR AR R A

PR A
24

S fi g . HeE
BOABE 12T BT

ingredient:

100g small western tomato. 500g pork chops.
2tsp salad jam. 2.5g salt. 6g monosodium
glutamate. 7.5 g sugar. 100g onion. 1.5g

loose meat powder.

Method:
1. Cut the pork chops

and wash them. In-
fuse with the salt, the monosedium glutamate. ‘
the sugar and the loose meat powder for 20 ‘
minutes. 1
2. Stir-fry the pork chops in the 120C boil-
ing oil. Pick them up and pick out the onions
3. Slice the tomato and mix it with the salad

jam and the pork chops. Dish and serve.
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Steamed pcg's griskin and golden towel gound

o
HiBEZMIMN (29300 ~ 400g).
HEE 1508, FHE 148, #Eise.
RKiSg, #h1.5g, AKE2.58, B
WOk . BRI 1 SR

. T X

1. &2 M i, AZER
7K 7E 15 4> 4.

2. Mk HEE 5 BT Wk

WAL 5 7
.

e, BT
HEH A I B
15 4 ERERTT .

Ingredient:

1 Taiwan golden towel gourd (about 300-
400g). 150g pig's griskin. ltsp oyster sauce.
1.5g salt. 2.5g sugar. ltsp pepper powder

and sesame oil.

Method:
1. Cut the top of the

golden towel gourd.
Remove the pulp of it. Steam it in water for
15 minutes.

2. Put the pig's griskin in a container and mix
it with all seasonings sauce for about 5 min-
utes.

3. After steaming the golden towel gourd for
15 minutes. Put in the pig's griskin and steam

them for another 15 minutes and serve.
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Brailed fat park with leek and bean 2fproull

H A, R 1R

xa

1.
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NI TEE .
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Ingredient:
150g leek and bean sprouts each. 100g half-
lean broiled pork slivers. 1/2tsp soy sauce.
4g salt. 10g monosodium glutamate. 4g
sugar. ltsp pepper powder and sesame oil.
1isp starch.

D
Method:
1. Put the monoso-
dium glutamate,
pepper powder, sesame 5
oil. soy sauce and starch in a vessel. Mix them.
2. Fry the leek, bean sprouts and broiled pork
slivers till tender over high heat. Add the

gravy, mix the sauce quickly. Dish and serves.
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Best & Easy Stir-fry Dishes
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Crisp fiig's cntestine with trei-colored nalle

BRBo&, BE 1K mH. &%
$#50g, EHK50g, WM Se, KNGS,
M2, 5y, M. Afadkosg, #i
BEooRs, EFAM IR, Bk
KHE.

L. g
7 A= N5 A AN i1 &
B

2. Wik, EFABBARBEMAR
VS M RK, MAKBRKE 15 4
Bh.

3. B=EH. XERENLSVIKKIE
T E bR, WEE. AREAR
J&, MEEAE, MAT (M)
MR S R, RRUIN.

4. FRBTRER, NBESHEEEYH
BAE— B ],

Ingredient:

2 large pig's intestine. 1 piece of bean-vorapper(to wrap
white wood ears, dried mushroom and hot chives). 50g
white fungus and dried mushroom together. 50g chives.
5g oyster sauce. Sg monosodium glutamate. 2.5g sugar.
25g Chinese prickly ash and chinese anise together. 2tsp
vineger. ltsp malt sugar. 2 cups of water.

Method:

1. Cook the cleaned intestines with Chinese prickly ash
and chinese anise till well-done.

2. Heat the vinegar and malt sugar, mix to sauce. Then
sprinkle the sauce on the intestines and infuse for 15 min-
utes.

3. Cook the shredded white fungus and shredded dried
mushrooms with stripped hotbed chives. Added oyster
sauce, monosodium glutamate and strip.

4. Fry the crisped intestines till tender. Remove and cut
them into parts. Arrange them with the tripped rolls to-
gether.







Best & Easy Stir-fry Dishes
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Roast duck jacw with swee? sauce and pepper

M

BYF L5008, BOBRERE 3L, B
W4 O (I8E). BABRIT 4%
L. IR 2 AR, BRAE 7. 5s.
ARKE 14, HBKB 4K,

1. YR RS T B S AR
F&E 20 4r4%. -

2. BB TR b
100°C (i),
588 N B BCA M
B BN .

Ingredient:

500g the lower jaw of duck. 1/2 bottle of
wine mixed with rose juice. 4 dried pepper
(chopped). 4tsp Japanese roast sauce. 2tsp
honney. 7.5g monosodium glutamate. 1

crushed ginger. 4 crushed scallion.

Method:

I. Pickle the

cleaned lower jaws

of duck with other in-
gredients for 20 minutes.
2. Put the lower jaws of duck one by one into
cooking oil boiled to 100C . Fry them ten-

derly, dish and serve.
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