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ASSORTED DISH
% INGREDIENTS
N SRR . OB YER. O26. roasted duck, spiced beef, spiced pork stomach, barbecued meat,
HEROR . VY. RT3 o spiced cuttlefish, salty crisp shrimp, jellyfish slices, 3 lettuce leaves

& METHODS
1. /50888 4. B, YR, 289 RIL)HEE% 1. Cutroasted duck, spiced beef, spiced pork stomach, bar-
HI10E, B5 1 XEHARHR—BEASNENST becued meat, and spiced cuttlefish into 10 slices
N + = YN SV respectively. Line in order a circle on the serving plate.
% ;Ei@;%@tiﬁm’ FISHBMTLEEAN . Bt 2. Line lettuce leaves in the middle blank space on top with a
JOINE—E.

circle of shrimps, heads inside and tails outside.
3. [EPILAMNINBEEZ B, 3. Put jellyfish slices in the core of the plate. Serve.

3/ & KX BER. BHORRPHRRLGE, £RODW. BA-OXRBAL. B0, K. hEEREXESHET, U\ WIESKEL
XE, BAFBIUBHIAKRT. HPEEHTSH, RSBRZIMEENARRR, NETENE, 81050803, rEEEBERE

—
/ W[k YIBMEE, LEESANIBIERA ALK,

X & B SENGAINEAR, WERBEHS, HF, BARDOIER, B, BED, ARRNRBISTTRE, DABEK, BUST
I\ rmevems,
¢ TEY. BEERBK2N, WEDL, BFKRERZISE, BUOK IWERRT. KON, MAD. B 8B OEE, TN
(T  rvsrsmesms e,

T ¢ ETNIIERITNGER, IMARCERESOK. —OSRIUSSONE, MEALES.
(|5 oamo—msems, oxmsmmn, w6 B8 MEGTEEE.

— @ Spice: Rinse beef tendon and pork stomach well, blanch in boiling water, cook for 30 minutes. Cook cooking wine, soy sauce, rock sugar, five-
K spice bags and water (or soup stock) until boiled with a big pot. Reduce to low heat, cook until fragrant. Cook with added beef tendon and pork
stomach until flavored. Cuttlefish is easy to cook done, so only blanch it and put it into pot to spice directly. Cook for 10 minutes and not longer.
m Do not remove them immediately after being spiced, and keep them in the liquid soaked until flavored.

J @ Salty crisp shrimp: Remove shrimp's whiskers and legs. Devein and rinse well. Dry well before deep-frying in smoking oil until done, remove,
and rid of oil. Return shrimp to wok and stir with the remained oil. Season with salt. Stir-fry until dry and soft. Remove.

@ Shredded jellyfish: Soak jellyfish in water for 2 hours, shred. Blanch in boiling water , remove. Soak in cold water for one hour until swelled, drain,
season with salt, sugar, vinegar, and sesame oil to taste. Add a little shredded cucumber or carrot if desired.

@ As for the roasted duck and barbecued pork, you can buy the finished ones, or add some other spices. All kinds of ingredients can be spiced
all in one pot, and the more you spice, the more flavor you will get.

@ Oil in this book refers to vegetable oil.



1ZBE/\38
BB/ \WEARSRETEAMN, EDEIE BF 7
£ BT T BT BT, —MBARE
FERED/ SRR/ \BRIZ, A/ \RNEM, Rl
UEHSHERR P 2R,

Having La Ba Porridge

La Ba porridge is cooked of cereal and nuts, including red jujube,
chestnut, peanut, sesame, walnut, pine nut, almond, and other
beans. Normally, people cook this porridge in the 8th of the twelfth
month of the lunar year. Its flavor makes people feel the approach
of the spring festival.
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FIVE-SPICE BRAISED GRASS CARP

& A ® INGREDIENTS
SAMEE 120055, K2R, Z2K 2 2/3lbs.grass carp center cut,2 scallions,2 ginger slices
&R Bl &® SEASONINGS
MEH2AK. B1AX. AW 1/45™H (1)2T soy sauce,1T cooking wine, 1/4t five spice powder
Q) EMEIAYL. BH2AR. 1 AL, B1 AR, =k (2)3T ketchup,2T soy sauce, 1T cooking wine, 1T vinegar,1/2t minced
hynpery EE\Vll sy ﬁé*ﬁﬂﬂl $\E£ 5§7J<1}2 5 ginger,1/4t salt, 1/4t five spice powder,1/2C water
&® TEih ® METHODS
1. EBOBRNESF, BRUIRRE , BAKRMFIRES . & 1. Halve along the back,then slice fish diagonally into three dia-
- 20 554D, mond-shaped pieces,marinate in seasoning (1), scallion and gin-
2. W5 REUR, BABHYIESEIEY, YEnmS, gBFiar L relates:

By R Wi . Heat 5C oil,deep-fry fish until golden brown, remove,discard oil.
3. SR 2 ARGBIDIBIRRID), WIBEIRAXHENEBR, X . Heat 2T oil,stir-fry seasoning (2) evenly,return fish to wok,reduce
IWNIREALR, fFa T, BITRE.

heat to low,cook until the flavor is absorbed, remove and place
on a serving plate.Serve.

w N

REINNT05 / Remarks

& EEORNRNERTE, BNRRR, EXPRESERER, WRECk. THE.
& [RYEEPRIN, MOBEBLERSIENE.
¢ FELRIEAREEZ, Bt —RISW—LHARE, Blziy-RULORIAR.

@ The meat of the center portion of a grass carp is more complete,but it is more expensive.lt is cheaper to purchase it with the tail. When not
serving guests,it may be eaten that way.

@ Pomfret may be substituted for the grass carp.
@ This dish is better served cold.It may be made in large amounts and then stored in the refrigerator.



PHBRENEERNEELL? Q: What' s the general suggestion of a balanced diet on festivals?
- — gy A : First of all, more vegetable and less fat food. Second, clean

. — | o

. %iﬂi\ﬁ%f)ﬂiﬁiﬁﬁ%mi_g,}gﬂi, Gl food. Third, do not eat, drink and smoke too much.
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VEGETARIAN DUCK
Ji & INGREDIENTS

O 163K, BiE6L. B8 16 sheets tofu skin, 6 shiitake mushrooms, 1green bamboo shoot
& SEASONINGS

MEBI AR, B1EH (1)1T soy sauce, 1t sugar

@B /2K, B 1/28%. BEIK 1. FOH/UF (2)1/2T soy sauce, 1/2t salt, 1C shiitake mushroom water, sesame

’ o ’ oil as needed

&® METHODS

1. 2IBR 16K DMMEZD, T 8 KO 1 PR, 1. Halve the 16 sheets tofu skin. Every 8 sheets can make one Veg-

2. BIEER. =, DL, %%ﬁﬁz@tﬂg, F2XRemse  etarian duck ,
DB AIASHED, FOABERODSEE, | > S noewer oot 0o e s dred Cok oo
=) | O F N = — 3
& E?%KEJ’%EZEP . %}%2%&%5%;%@&@?;’ A3 with 2T of oil first, then add the shredded bamboo shoot and
gK?%EEBD%&ﬂB’gﬁU**ﬁ(2)Ep s %Eﬁ?ﬁ(ﬁa ﬁﬁﬁf&f% Seasoning (1) to mix well. Remove.
R, A /2005389228, S39) 3K SEEZHAAREI) 3. Select 2 better-shaped sheets among the 8 ones to put on the
REEEFT, LB, REABTEN 2 KRR bottom, then soak another 3 sheets in the heated seasoning (2)
AR IR, and drain, spread to strips. Add 1/2 the stir-fried minces to them.
. 39} 8 KUBENITEMRS | RE, —ERAZES Soak the left 3 sheets in the heated sea;onmg (2) and drain as
N well, spread on the top. Wrap them to strips with the 2 sheets on
"BIRA S . the bottom.
- REEHIR, BRFERUDSONENE, RE3) 4. Act the same to make another one vegetarian duck with the other
IR BITEA. 8 sheets. Steam them together in steamer or electric rice cooker
for 5 minutes.
5. Draw out and cool for a few minutes. Fry in pan with a little oil until

‘ Wr’j LT / Kemarks

& JEXERINRRE, HIREE, FREBR.

two sides golden brown. Cut into strips with knife. Serve.

@ The dish is a vegetarian dish and cool dish as well. Instant serving without heating.

10



EYTye Sacrifice to the Kitchen God

N e — | — Syl . oy According to Chinese traditions, the 23rd of the last month of the lunar year
qjgﬁi‘fql,ﬁ?fi—t_;g *@fﬂ%f@; 1‘5‘1}?@2?33 is the date that the Kitchen god raises to the skies. The Kitchen god is in
EEERABFLRMERPETADST—IEZKX  charge of the safety of the whole family, observe their words and behavior,
FIRSETANDSIE. AT I SEESEANZECH)  and report to the Emperor their merits. In order to let the Kitchen god only
UhE, AVEIRE SE R T ms BO0E, 1ktgss) say ?'??d wokrdsr110 tthetEmperotr,ﬁeqpletﬁlasete:jma:tose arour(wjd thedGod'g
S LAY AL “p2) SERT Y mouth to make him taste sweet, hoping the God only say good words an

RESk, FEMHEE “EE R, RER—L". it iy 8 b words,

11
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BRAISED BAMBOO SHOOTS WITH SHIITAKE MUSHROOM

o
BITIB 300572, &6 4

B0+
FED2R. BWIRR. K1 AR, JRMEAR

Ei&

1. BITTSBUIRERE D T, BRRBIHE.

2. BEEEM. =&, IR, A3ARBWSE, BRAGNS
BN, NRSDET, FHIASBRFEE.

3. WAL, fEATHIRTY, MAERDRBRITRE.

WSINT05 / Remarks

& SFSHENEY, BKEKRE, —EERBIEK.

&® INGREDIENTS

2/30z.arrowhead bamboo shoot,6 shiitake mushrooms

& SEASONINGS

2C vegetarian soup stock, 3T soy sauce, 1T sugar, 1/2T cornstarch
water

& METHODS

1. Cut off tough parts of arrowhead bamboo shoot.Blanch in water.
Remove.

2. Soften shiitake mushrooms in water.Remove stems. Shred.Stir-
fry with 3T oil until fragrant.Add arrowhead bamboo shoot to stir-
fry. Pour vegetarian soup stock to a boil. Add soy sauce and salt.

3. Thicken with cornstarch water when sauce is reduced.Remove.

@ Most arrowhead bamboo shoots are ready-made.Blanch before cooking.

12
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: WEZAE HEIRE?
A8, B, K. BREN L, JKER. AR B

H. FRISEE, REEATE. OR3E. B
BEANE, TRIFABE, BREARE.

13

Q: How to eat well and healthy on festivals?

A : A menu of meat with vegetable, cold with hot, refined with
rough, dish with soup, and limited sock and drinks is a bal-
anced one.
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STIR-FRIED PRESERVED MUSTARD GREEN WITH LOTUS SEEDS
® INGREDIENTS

EEE 1507, FHEEES 1505 6 oz preserved mustard green, 6 oz fresh lotus

& SEASONINGS

ERMeSY W1 /AR BB/ DI 1/2t salt, 1/4t sugar, sesame oil as needed

& METHODS
1. BEEF . UK, HEHESEAENKEEN, N1094PE 1. Rinse preserved mustard green.Mince.Cook lotus in water until
W, =, done.Remove.Leave aside.

0. B2 AN ERE, REMATIEN, N0k, EEL 2. Stir-fry preserved mustard green with 2T oil.Add lotus to stir-fry.

Add salt and sugar.Drizzle some water.Stir well. Add sesame oil.
by MrsE = 3
B, WOFEK, WIFEN, BRAFBRIT. Bl e oS

SINT0R / Remarks

& EFHRAEY, RENSALRESFI.
& BHSESRES, ERTES. BUER, ZAERA.

@ Remember cooking lotus before stir-frying it.
@ |f you use dried lotus,you should soften and steam to be done before cooking.

14
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Post Spring Festival Scrolls
The spring festival atmosphere is becoming richer and richer after send-
ing the kitchen God to the skies on the 23rd of the last month of the lunar
year. Housewives begin to paste the spring festival scrolls around their
houses. People also like to paste the quadrate scrolls upside down, indi-
cating the approach of a new spring and fortune.




