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"Commeon Dishes For Daily Life" arc mainly composed of
homely dishes. The homely cooking ways comprise steam-
ing, frying, boiling, braising, shallow-frying, deep-frying,
ete., nearly the same as thosc nsed in restaurants, but che
ingredients are sclected on the principle of economy and
autrition and the process is simplified. In fact ane make
fine delicacies of common ingredients so long as he or she
can get hold of the gist. match and comhine them and
season them properly.
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Soft-fried Chicken Picces

L2ace with Fermented Beans and Biner Gourds
Hock Soup with Hyavuth Beans and Age Cecumber
Sliced Salted Pork Koochles

Buked Lobster with Fermented Beans and Peppens
Pigeon Soup with Squashes and Euryale Sceds
Baked I'rogs with Spring Onions

Frish Head with Fermented Bean Flavour

Pork Kib Soup with Tomautoes and Poratoes

Fried Chicken Balls with Pickled Ginger Stems
Prawns with Sweet Siuce

Cuitlefish and Hock Soup with Cabbage

frried Crabs with Leck

Fried Minced Pork wiih String Beans

Corn Poiage with Quail Eggs

Braised Grass Carp with Ginger and Spring Onions
Boiled Fresh Mushrooms with Tomatoes

Shrimp Potage with Towcl Gourd and White Fangi
Satay Beefl Short Ribs

Fried Pearl Abalone with Kale

Shredded Chicken Potage with Mushrooms

Fresh Shrimps with Pinenuts

Fried Vegetarian Tri-shreds

Crabmcat Potage with Com

Green Mussel with Gadlic

Braised Drried Beancurd Bamboo Shoot

and Mushrooms

Beef Tendons Soup with Carrot

Steamed Beancurd with Dried Shrimps

and Hot-pickled Musiard Root

Grass Carp Cassercle with Ginger and Spring Onions
Pork Tendons Soup with Lilies and Watercress
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SOFT-FRIED CHICKEN PIECES
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Ingredients:

480z chicken

2 epyy

1 lemon

1Yz tublespoons tapioca starch
1'% tablespuons flour
Marinade:

¥ tcaspoon sult

' tablespoon light soy sauce
' teaspoon sugar

a dash each of sesame oil and pepper
Method:

1. Mix eggs with starch and flour into
paste.

2. Wash the chicken clean. wipe dry,
carve squid pattern on it, cut into thick
pieces and marinate for 15 minutes.

3. Mix the chicken well egg paste, put
the chicken piece by piece into beiling
oil, decp-fry until yellow. scoop oul,
deep-fry again in 1 minute until golden
yellow, scoop out, dish up und sqoeeze
a dash of lemon juice over,
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DACE WITH FERMENTED BEANS AND BITTER GOURDS
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Ingredients:

480g. bitter pourds

! tin dace with fermented black beans
' tablespoon chopped garlic
3 spring onions

2 tablespoons oil
Seasoning:

¥ teaspoon sugar

Y teaspoon salt

' cup water

Method:

1. Wash spring onions clean and cut
into short lengths.

2. Wash the gourds clean, halve,
scrape pith away and slice.

3. Pouring oil in. fry garlic and gounds
thoroughly. season, stir-fry well, add the
dace with fermented beans and oil in the
tin 10 boil until the vauce dries up. Stir
them well with spring omans and dish
up without starching.
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HOCK SOUP WITH HYACINTH BEANS AND AGE CUCUMBER
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Ingredients:
| age cucumber (900g.)
600z, pork hock
BOg. hyacinth beans
6 candied dates
1 piece dned tablaspoon peel
Method:
. Wash the cucumber clean. halve,
core and cul into large pieces.
2. Wash the beans and dates clean,
3. Soak peel until soft. scrape pith
awuay and wash clean.
4. Scald the hock in boiling water and
cool in water.
5. Bring 11 cups water to boil. put ali
the ingredients in to boil over slow heat
for 3 hours and sall.
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SLICED SALTED PORK KNUCKLES
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Ingredients:

1 salted pork knuckles
Seasoning:

2 star aniseeds

1 teaspoon Szechuen peppercorn
| teaspoon sugar

| slice ginger

2 spring omons

1 tablespoon salt

8 cups wuler

Dipping Sauce:

> tablespoon chopped garlic
1 red chili (chopped}

1 tablespoon water

1 tablespoon distilled vinegar
Method:

1. Wash the knuckle clean, boil in
boiling water for 10 minutes, take out
and soak in water for /2 hour,

2. Bring Seasonings to boil the trotter
for | hour unti! thoroughly cooked, take
out, $0zk in cold boiled water ot | hour,
dish up and freezc.

3. Cut the knuckle off bone, slice
thinly and dish up. serve with dipping
sauce.
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ABAKED LOBSTER WITH FERMENTED BEANS AND PEPPERS
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Ingredicnts:

480, lobster 1ail

I green pepper

2 red chilli

1 tablespoon fermented black beans
Y- tablespoon chopped sarlic

2 tablespoon tapiogca starch

3 shallots

2 spring onions

4 tablespoons ol

I tablespoon wine

Seasoning:

a dash each of sesame oil and pepper
o tegspoon cach of salt and sugar
' tablespoon hight soy sauce

Y cup fne stock

Serving Sauce:

' teaspoon tapioca starch

2 tablespouns water

Method:

1. Wash spring onions clean and cut
into short lengths.

2. Skin shallots, wash clean and slice.

3. Wash the pepper clean. halve, core
anl cut into pieces,

4. Wash the chilli clean, corc and cut
into pieces.

5. Wash the lobster clean. drain,
halve, stir well with starch and scald in
oil.

6. Pouring 2 tablespoons oil in | stir-
fry the pepper and chilli a few times.
sprinkle 1 tablespoon water in and scoop
out when cooked,

7. Pouring 2 tablespoons oil in |, sawé
fermented beans, garlic and shailots, Iry
and lobster, sprinkle wine in to stir-fry
well, season o boil for 3 minutes. add
pepper, chilli and onions to str-fry well,
starch and dish up.



