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W CHEF'S REMIMDERS

® INGREDIENTS
1fresh aquid, 174 In shelled tiger prawnsishredded cabbage as heeded

@ SEASONINGS

AT flowr, 1t cornstarch, 172t salt.a dash of pepper

@ METHODS

1, Halve squid open and rinse inside and outside thoroughiythen

score diamond pattern on the inside surface and cut squid into dia-

mond-shaped pieces,
2. Devein shrmpand rinse well, then dry fully.Mash by pounding with

flat ofthe knife ther season with salt, pepper and cornstarch totaste.

Stir.until shrimp is mashed enough to form a filing:

3, Blanch squid pieces in baling water and rermove. Stuff with filing
and coat surface with a ittle flour.

4. Heat oil in wok,deep-fry stuffed squid pieces in il until golden
wrewn and rermove. Drain well and arrarge on serving plate lined with
shredded cabbage. Serve.

1. RBERE—-TEERaREs, BERNE. I 1. Bemove the innér membrane completely from sauid after

DNERANIBEE.

ralving operistore deeply to prevent the sguid fromiahrinking

2, HENREEEEEE -, WIFRAEROERNY wihen blanching,

w, WARBERE.

2. Topraventfilling from faling outof squid.pat squit pleces with

3.8 ﬁig__ 8 xﬁmﬁ , mgﬁg@%ﬂ . Eﬁﬁ@ ary corpstarchor flow béfore stuffing.

“HE NETFERE.

3, Olfis vegetableoil in this book.
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@® INGREDIENTS
1.3 Ibs.Chinese kale, T egg white,1/2 pack crab leg meat (about 143
lo.), Ttrminced ginger,1/2 small bowl clear soup broth

@ SEASONINGS
M) 1T cooking wine
[2)1t salt;a dash of pepper sesame oll as needed, /72T cermstarch water

® METHODS

1. Remove ahd discard leaves from kaleretain stemsand rinsewel,
then cut into sections Blanch crab leg meat inbaolling water with 1T of
wine added then rermove.

2 Stir-fry kale iInwok until fully done and remaove to plate. Heat 1T of
ol in wok and stir-fry minced ginger urtil fragrant.then add crab leg
rmeat and stir-fry fast over high heat,drizzle 1T of wine and rermove,
3, Heat 1/2 smdl bowl of clear soup broth in gan and return-crab leg
mest Season with seasoning(2) to taste and thicken with comstarch
water, then beat egg white and add to soup broth. Stir to mix and
rernove ther drizzle over kale.Serve.

1. Stegmmudcrabunti dongandremove ited rmeat androe o sub-
stitutis forthe crab leg meat it dosred (s does take more Bffort),
2. if the starms of kale are 100 rotigh.peel off hard skif first be-
tore Sutting into sections.
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® INGREDIENTS
2 beef rib fillsts,2 cloves garlic1 chill pepper,1 scallion

@® SCASONINGS
(1) 1/72T cooking wine,1/2T corrigtarch, 1t salt
21T ricewing, \t Seasoning soy sauce, it sugar, /2T cormstarch water

® METHODS

1. Cuteachrib flet intethres egual sectionis.arid marinate inseason-
g (1)fer & minutes.

2, Mince garlic.8hred ohill pepper and scallion finely.

3, Fry beef ribs of frying pan until half done.Heat oll In wok,stir-fry
rinced garlic,chil pepper and scallion until fragrantretum ribs and
add seasoningl2) to taste,saute fast over high heat until well-
rmixed Serve.

Do not overfry beef ribg,or they will be too tough. Baking povw-
der is often added beef ribs In restaurants to mdintain
tenderness, This 18 not suggested for farmily cooking.
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W CHEF'S REMIMDERS

@® INGREDIENTS
1 canried abalone, 8 water-cooked gingko Nuts1/2 1biceberg lettuce,
1bow! slear seu broth

® SEASONINGS
1T oyster sauce, 172t sugar.a dash of cornstarch and a few drops of
sesame ol

® METHODS

1, Blarch iceberg letiuce untl done in bolling water with saft and oll
added.Remove and drain wel ther ling in botterm of serving plate.

2. Slice abalone and cook in wok along with gingko nutsithen add
soup broth and seasonings to taste. Cook untll flavor is wellabsorbed,
thickern with cormstarch water and remove to top of lettuce.Serve,

1. EkbEAsFTTen. SRR, Bl 1. Carvied atalone is aready Cooked just slceand serve.Look

BERTABE.

2 HRBRFEAN, BUESELE, TERHR

ANEE, 855 reEnDaRE,

sarned atalone will toughen and get an opposite result.

2 Blafened igoberg lettuce should ot be al lowed to sit for a
long tirme,of it il change coler. The.dish reculres a shortcook-
ing tirmesserve immediately for best resuits:
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® INGREDIENTS
1/6 Insnow peas, /8 Ib.cuttlefish, 2. oz, Chinese celery.4 jellyfish head,
giriger slices;iminced garlic and carrot as needed

@ SEASONINGS

1T cooking wirng, Tt saltt sesame ol as nesdsd, /2T cornstarch water

® METHODS

1. Blanch cuttlefish fretthen remove and sliceHalve jellyfish head
open and blanch i beiling water then remove and soak in cold water
to allow it to swell.

2. Tear off strings from sriow peas.Cut celery into sections.Cook
carror until done and cut into flower-shaped dlices.

8. Hear ol in wok,stir-fry ginger slices and minced garlic.until fragrant,
add snow peds,celery sections and carrot,saute untll soft,Return
methiod 1 and add ssasonings to tastestir fast over high heat wntil
flavor's fully absorbed.Remove and serve.

1. Blanch cuttlefigh Befors sificing to prevent t from changing
shapemoreover,it will not relsase linuid after stir-frying.

2 Jeliyiish head is large In size halve oper' and blanch ta rinse
Ut the dirt inside and the texturs will be crunchier.
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