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WL 2265, FEEES 1T, 481 T, 82§

@ BHH

(1) B 1 AR, &1 AR, I/ 28K, A1 K
. BAm KR

@) B 1RR, B1/25R, HEBTF. 1CED
1/2 KR

® Fi

1. HmDER . AR 20 24, REN
.

2. SBES—WNRT, HERU ESH5E: LI
BIFF. N5, )\ BEDIER,

3. B2RRBNEETOL. B0y, RAERRER).
TR RRBEY, WaBRITEY,

81
TN Ti0c

® INGREDIENTS
172 Ib: tender beef, Twhole frash lily flower, 1 red bell pepper, 2 scal-
liors

® SEASONINGS

(1) TT cooking wine, 1T soysauce, 1/2t sugar, 1T cornstarch water, 17

cooking oil
{2) T cooking wine; 1/2t salt, a pihch of pepper, 1/2T cornstarch water

® METHODS

1. Slicebeef thinly, marinate in seasoning (1) for 20 minutes, run through
hotoll rapidly, remova.

2. Rermove patals from lily fiower, trirm off rotten edges, rinse: halve red
pegper open, and discard seeds, cut into small pieces; cut scallions
intosmall sections,

3. Heat 2T o, stir-fry iy and red pepper Uit half- done, add seasering
{2y and beef, scallionsections. heat quickly until heated evenly, rernove
andserve.

1, FRESSEESE. DBER, IEHERY. 1, Freshly flowerarefragrant and erunchy: Do mot

axgmrTEafs.
2. BRRE, UROHIATH.

2.Chil pepper may be added ff desired.

3. REM—BOVEYS, NEARANE, El 3. Qlis smgesatortil In this bock,

B8 ‘R NENREEER,
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o il ® INGREDIENTS

WP 22558, FriaE 1505, &E2H 172 Ib. tender besf, &bz kale, 2 gingsr slices

® BHE @® SEASONINGS

(1) B AR, BR1/2KX, B1/25R, ©E1/2 (1T cooking wine, 1/2T g0y sauce, 1/2t sugdr, 1/2t cornstarch,
TR, BHDH T AR 1T cooking oil

@) 1A, EH2AR. B1/2AK. BK2AR. (2) 1T cooking wine. 2T oyster sauece, /2T sugar, 2T water, /2T
TR 172 KR cornstarch water

® i @® METHODS

COHCENUIEEE, BRAGEDREIO) B 20 Db, 1. Cut'beef into thin slices, Marinate inseasoning (1) for 20 minutes.

2. FBRET, B, BRI, BEETR, 2. Ringe Kale, cut into-srmall sections, blanch in boiling water, remove
SHTEE. and ringe urider cold water, drain.

3. 2 ARBETIER, DRSHEHARE, ES 3. Heat 2T oiftostir-fry kale until done, remove and line on serving plate;
WP, B2 K BELTS, WAL blarich beef thraugh srmoking oll, remove; heat 2T oll to stir-fry ginger
B?%Du‘%&ﬁﬂ @ 9@; ] ' ) until fragrant, add beef and seasoning (2), cook well.

4. M)Hg\]q:@@ﬂj , #m?ﬁ%%taﬂ&g 4, RBanVE the f aﬂd arraﬂgé on kale. Sef\’e

8
TIPS
1. SUBHENA PR, —EELLL): Rk 1, The smaller the-grains of besf, themiore terder
MIFSInTErRRS. ARREe. itis. Cut egainstine grain. When rmarinating, add
2. WENNTS TS RATEESD, FUNBET 2 littls cooking oil ta make therbeef even more

WERE, tencer. , A ,
2. The liguid fror the stir-fried beef wil flow down

to the kale, Sotherais no need to season the kale:
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@ ® INGREDIENTS

WA 225, EERN00F, MK T AR 1/2lb. tender beef, 2/3 cabbage heart, 1t minced garlic

@ BT ® SEASONINGS

(1) 1 AR, 81 AR, G811 AR (M 1T cookirg wine, 1T soy sauce, 1T cornstarchwater

@ BT AR, IDFBIAK. BB 1/2KK. B (2) 71T cooking wine, 3T barbecued sauce, 1/2T soy $auce, 1/2tsugar,
1/ASRRE, KW /2 KR 1727 cornstarch water

@® Ei ® METHODS

1. BUAEEEDE, B AECRERI(E 1043405, Tl 1. Slice beefard marinate in seasoning (1) for 10 minutes. Run through
i, hotoll and rermove: _ “

9. BIESZNEDE, 2 ARHMmE, M/OMFENEG 2. Cut cabbage intosmall pisces. Stir-fryin 2T ol and add salt to taste.
B, Femove. .

3 %j% o KRFNE SR BERC), BEALR 3, Fry minced garlic énd seasoning (2) in 2T oil til fragrant, add beef
B i %ES{AB%L‘AEMW@ , EIDTERH, slicesgand cabbage heart, stirwell, Rermove.

2
TIPS

1, £RAEARDERURY, SRSHEITN 1. Uss tendetioin or loin of beef, which gré more
sEE, i mmaa WO, terider, Freszing firstenables you to slice it thiriner.
5 BEBRS. D}iﬁ_{ FE?&JE’&%Es No.rrieat tanderizer is necessary, for the texture is
S REE iy
2, Usewater spinachin piace of theicabba
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BT 265T, ST EIE 1607, AIHRET

@ dk

(1) 3B 1 AR, B AR, D FRL. BRnd 2

AR
@ B AR, B /2K, BB 1 FR. M.
B KRG, ICEW 1/2 KR

@® Eik
1. HPSUER, EATIORRIIE 10240,
2. FRSHERIEEIS WS, FOPBIL.
3. FISARGBISAIE, AGERR, DS
OIS, HRIIIALARD.
4. MABRRIO), WSETTR,

p &N
S TIPS
1. FRSHIEETHORERESY. URER
BENSHE EERENEXEFEEBRRER,
BHWEXRSTR.
2. WHESHENHRS. i, OBEE, %
BEBBEAE , FRRERT.

@® INGREDIENTS
1/2 1. tender beef, 1 pack fresh goldern needie flowers (about 173 1),
1/2 red bell pepper

@ SEASONINGS

M 1T cooking wine, 1T soy sauce, Tt comstarch, 1/2T cooking ol

(2) 1T soy sauce, 1/2T cooking wire, 1t sugar, & pinch of pepper, 4T
water, 1727 somstarch water

® METHODS

1. Cut beef into thin glices and marinate inseasoning (1) for 10 minutes.
2. Remove and discard pistil from golden needee flowers and rinse well.
Removeand discard seeds from red béll pepper, then rinse well ard
shred,

3. Heat 5T of all in wok, stir-fry beef slices untilit separates and color
changes, then remove. Use remaining oil to stir-fry tiell and golden
nmeedle flowsrs until soft, Returm beefto mix.

4. Season with-seasoning (2} to taste, Stir-fry uritil evenly-combined.
Rerriove and serve.

1, Fresh golden needle flowers can be pufchased at any vegetable stand
i thie traciitional market. Hf yellow golden néedie flower's ere cocked, open
he fiowsr petals to remove ard discard the pistil, or they will get-darken
after stir-frying.

2. Serne fresh golden needie flowers ere greensrand smlier. They have
a crunchy texture, rinse and cook directly without reroving and discard-
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@ il
HR T, 2R, F2H. B BEIR

® B

(1) B1 X

() Ehm2AR. WHUH1 AR, BT AR, ¥B13RR,
TEHG 1 /2 FRe, BWI/2HR. TRk 1/2 7R

® Ei&
1. RGREN, BRFOGRT, AR, 2. AR

FUB—EFRET 40 72340
2. BHRIREDS  HARN, BEREKEH)HE

g, WTHR CH B SRR,

B
ries

1. EEHNEER CENERE, AEHEBR
BE. FERTH, TR I0ER0E.

2. REBNESHD. EEPIBR. RETE
—H.

3. BIEENTERE - REDRE , BBEOE
BED, BEBHENE. AREN.

® INGREDIENTS

1 beef shank, 2 scallions, 2 ginger slices, 2 star anise, 1stalk clantro

@ SEASONINGS

M) 1T coeking wine

(2) 2T soy saucs; 1T ¢hill oll, 1T vinegar, 1tsugar, 1/2t szechwan pep-
percorn powder, 1/2t sesame all, 172t minced garlic:

® METHODS

1. Blarich beef shark first, then cover shank with water alorg with
scallion, ginger, staranise and cooking wine added. Cook for 40 min-
utes until done.

2. Let beef shank cool, thenslice and arrange on serving plate. Com-
bine:seasoning (2) well in mixing bowl and drizzie over beefshark. Ther
sprinkle with cliartre. Serve.

1. Drizzle with the mixedseasorings right before serving;or the shark
wil ot be evenly coated with seasorings becaiise theywill run tobot-
tomiof the plate, leaving enly the-ol behind,

2. Tuny beef shank constanitly to ensure even heating and balanced
3, Do nof cut fhe leftover beef shark inte slces: Slice it right before
serving-and let it ehill in gravy to Make it sweeter and more terider.
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