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Sthremp flake embedded with dace betly

@ Ingredient:

Tt 508, B 3008, WERE 50g dried dace belly. 300g smashing shrimp.
2H. BRKise, ®1s. f'ﬁf[ﬂ # 2 egg white. 5g monosodium glutamate. 1g
LR R R, B R salt. 1/2tsp pepper powder and sesame oil.
Itsp starch.
=2
@ > Method:
. T&IEH 110C 1. Fry the dried dace belly in the warm oil
(WHiR) 4mfEE kR (110C) thoroughly. Remove and wash it with
PN e some salt.
2. SRR, T, BRI, SEHUE 2. Mix the smashing shrimp with the mono-
HWHEH. sodium glutamate. the salt, the sesame oil and
3. Y A FAFERAMRR K 15 4 the pepper powder. Set it aside.
4, 3. Cut the dace belly into retangular shape.
4. HER . BEFEMNKTHRAEK Embed into shrimp flake. Steam it for 15 min-
LB AFR EED AT, utes.

4. Mix the starch and the egg white with

boiled water in a pot. Pour it over the smash-

/A /£ ‘ \
// & y ing shrimp embedded with dace belly. Dish
; and serve.






K.

Y

A B I 5

Frced sapercan big ogsten

[RR KHET 5002, BEili250g. 15
¥i50g, #2.5. FIBESe. 1R
RE24. Winty500e, TEMET
50g.

1. e RE R Bk R Ak &
K&,

2. R THMMBRER LW T T
MR, AR, B EE
#, BiLEkm.

3. RW T DU, B8 kAT
FEEpAT,

Ingredient:
500g superior big oysters. 500g oyster sauce.
50g chicken essence. 2.5g salt. Sg sugar. 2

big ginger (crashed). 500g chicken soup. 50g

4

huadiao wine.

Method: - l,
1. Soak the oyster with (

warm water, remove i }
and drain. g™ e

2. Heat the oil in a pot.

Stir- fry the gingers. Put in huadiao wine, the
chicken stock, and all the ingredients. Cook
over low heat. Remove and drain.

3. Heat a little oil in a pan again. Deep-fry

the oyster over gently fire. Dish and serve.






Various Seafoods & Choice Seafoods
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MHeastard ead scramble parched sgacd

@ Ingredient:

I+ 5008, Kt 2508, E 500g mustard leaf. 250g soften parched
H2RE, QW2 5R. EWME squid. 2tsp ginger crumb. 2tsp distilled spirit.
AR, 258, WK 10g. ltsp magic sauce. 2.5g salt. 10g monoso-
EAE 2. 5e, 82 NH. dium glutamate. 2.5g sugar. 2tsp starch.

@ Method:

1. FF 23 & Fent 1. Peel the mustard leaf. Cut it into Scm in
YIE (45 04) length. Clean the parched squid. Slice them
it AR 1 ) and scratch across. Put all the seasonings to-
5, BT AT R A A 88 gether with the starch into an container. Add
ABZBR DK some water and stir them.

2. R, BEELEL LM E 2. Boil some oil and quick-fry the ginger
BE, WMAFEER LA, BER crumb. Fry the squid until roll up. Add the
ARG AR R, mustard and sizzle some wine on it. Dish and

serve.
~ 4
= g 4; 7
8 i J

AT 1 .
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Various Seafoods & Choice Seafoods
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Fisk and drced shrimp caoked with uegetatble

o=

RO 250, HFT 50g, dE

1.

KIES0e, &1 B, WwER
1508, 1% ¥, L1 K.
K 10e, B K. fiEE
2.5g, B .50, SIMUE. BEmdt
VAR, Mo R, E M1,
il 2 AR,

HRE Kk T
KA ER . G E
HOHAEED Y, REHA
100C (M) W ERE £ 4
AR,

CELE DA EIERE B AL

o WEw. EEHTZ (&),
T MR RE. Sl T e
RHFZUFHIMR, 3 EN
ABEEL BB . BRI % 5 4
PP B AR A SR L AT,

Ingredient:

250g fish. 50g dried shrimp. 50g white leek.
I winter mushroom. 150g sand ginger. 1/2
carrot. ltsp minced ginger. 10g monosodiumn
glutamate. ltsp light soy. 2.5g sugar. 1.5¢g
salt. 1tsp pepper powder and sesame oil. 2tsp

starch. 1 egg’s yolk. 2tsp distilled spirit.

Method:
1. Put the fish, starch and egg

yolk evenly together. Fry in 100

‘C oil tilt golden-brown and remove.

2. Pecl the carrot. Cut off the base of the Chi-
nese mushroom. Cut the carrot. Chinses
mushroom, and thatch, white leek into pieces.
Soak the dried shrimps with warm water. Heat
some oil. Fry the minced ginger, put in the
Ingredients. Add in some distilled spirits, pep-
per powder, sesame oil. Stir-fry till it smells

sweel. Remove it when just done.







Various Seafoods & Choice Seafoods
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Scallot and western cauliftower

g

i ingredient:
A (1) 50g, FU224500g, £ 50g dried scallop. 500g western cauliflower.
Sg. BRKE 108, AT 1A, & Sg salt. 10g monosodium glutamate. 1tsp
7K 5 KA, distilled spirit. 5 glasses of water,
@ Method:
1. BAERRARBINE, A2k 1. Soak the scallop with
EHEYITSH. warm water. Cut the west-
2. B T E = B i em cauliflower and remove
TR ABR gL, P 2L 7R sk the stem of it.
BT K4, B L. 2. Heat some oil in a pan. Fry the western
3. BEHYY WEFEZHE, # cauliflower. Put in some white wine and the
JETRA BB, 153~ 5 44 ) seasonings. Put some water into the pan. Cook
TRA. the cauliflower half-done. Drain it and dish.

3. Cast the scallop on the cauliflower evenly.
Put in the micro-wave oven for 3-5 minutes

and serve.




