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#gE¥ Seafood BDE

RAEEBDE (—5x+%%) Coddled Silvery Fish with Beancurd (160 mg)

BARCrEENDELDL0ng
BS Y (o =) Braised Sea Cucumber with Asparagus (0 mg)

BEIETFTANSHADE LD O ng)

ﬁﬂﬁkﬁitﬁi(o % % )Braised Fish Bladder with Black Mushroom (0 mg)

BOFRCHEDF AR —/ —AK O ng)

i F & (—m5m+=%) Fried Lion Fish in Lemon Sauce (240 mg)

BIFH LT YDLELD . —ABT(240 mg)

B HESE S (~m%%) Steamed Cod Fillets with Kelp (600 mg)

10

BORMEL (600 ng)

%%%ﬁ(5§:+%%)8teamed Sea Bream with Preserved Cabbage (320 mg)
EZREMDEL bD (320 my)

12

ARt (0 £%) Braised Fish Maw with Conpoy (0 mg)

14

B ADEFERKOHAMT 0 ng)

48 = (mE/\+=%) Fish’s Head with Clam Flavour (480 mg)

T EBFROBEE L LADHEIAA48) ng)
?I*%Eiﬁ%(ﬁ/\+§%)ﬁied Grouper's Head in Brown Sauce (480 mg) -

BT/ OEDEHE (480 mg)

E@EE(E:-F%?E)Sﬁr—fried Fish with Chicken and Asparagus (420 mg)

FHF RBRAETFANSHADEY —ZADH AT (420 ng)

16

18

20



BSMFHEEE (0%%) Steamed Beancurd with Sea Cucumber (0 mg)

BEZAFHFEEBOEL HBDW ng)

87 (0 =) Cold Shredded Kelp with Bamboo Shoot (0 mg)

BHECHRDHA HD (0 ng)

Hir AL F(—E%=) Stir— fried Scallops with Assorted Vegetables (200 mg)

RIFEI IR - REFITNDLEY —XIE(200 ng)
¥ .4 Pork and Beef BH -~ K

#F MNAHEB (—Em+%%) Braised Sparerib with Turnip and Carrot (240 mg)

KRE ART ) FTD#FE L& (240 ng)

ETERLIEE (A +%%) Braised Steamed Beancurd Roll (60 mg)
ADEHE - BAE EEBDHHE (60 mg)

B BB F (mE%%:) Fried Meat Balls in Sweet and Sour Sauce (400 mg)

RARIFOHE (V- HA DT 400 ng)

FEHAMARI (=a5+%%) Fried Pork Loin in Original Flavour (350 mg)

BF..7DF )+ — XS (350 ng)

EHEF AEP (mE=+%%) Fried Pork Chop with Flavour Cane (420 mg)

BF.. 70023V IBE420 0y
AR ZLEEME (E5%%) Cold Shredded Pork with Vermicelli Sheet (500 mg)

BRHCMBEOERLHA BDG00mg)
ERXAR(=F%%) Stir- fried Salted Vegetable with Pork (300 mg)

BRCBEZRIADBHHD 3000y
BRI (=5%%) Braised Stuffed Bitter Gourd (300 mg)

HMECHBEDZHIUDELEGO ng)
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AE L (~+%%) Coddled White Gourd with Minced Pork (60 mg)
BETA L ZMDOE A6 mg) 46

Z 2 F (n+%x) Stir - fried Eggplant with Pork and Pepper (90 mg)
ZRBREMFOBDHE 0 ng) 48
BEIF (—a=+==) Stir - fried Eggplant in Chilli Sause (120 mg)

50

MFERBEBOHN,S LEH(120 mg)
SRS (+ 5 %) Stir - fried Shredded Beef with Wild Bamboo Shoot (75 mg)

FRETIATITDOHDHLED 5 ng) 52
A4 A (—H==)Blanched Beef with Satay Sauce (200 mg)
H£ RO FY — X8 (200 mg) 54
pIc) Chicken %8
BB (— 5\ +%%) Steamed Chicken Wings with Cucumber (180 mg)
&, EBOFREDEIAA(180 mg) 58
BENMNIBLL (=5 o A%%) Stir - fried Chicken with Sea Blubber Skin (206 mg)
547 EBADKDH HD(306 ng) 60
B RAB 2 (—5=+%%=%) Stir - fried Shredded Chicken with Cucumber (235 mg)
A,V EBADHANT235 ng) 62
MABHIE (= mA~+%%) Cold Shredded Chicken with Vegetables (360 mg)
2O s ABLEADARLHAHD(360 ng) 64
QI*EXQWE@(——Eﬂﬁ"iﬁ) Braised Diced Chicken and Beancurd (140 mg?
A ~:BAE ERDIHBDHE(140 ng) 66
th/k 38 B (= 5 +%3) Salted Chicken Wings (360 mg)
68

BOFPEDHEA DT (360 mg)



L. S Vegetables and beancurd  BF3E. S/

kb FENB L (0 == ) Stir - fried Bran Gluten (0 mg)

£ B HOBDHHD 0 ng)

B NAR (—5=x) Stuffed Hairy Gourd with Shredded Conpoy (200 mg)

72

74

AEHBILOEBEHAT (200 ng)

HKEEY (— s/ +=2=) Steamed Lotus Root Pie (180 mg)

76

HERHZADEL D180 ng)

= bb B B2 (0 ) Stir - fried Beanmilk Sheet (0 mg)

ERAE -BELHEDHA BN ng)

{148 fh (0 == ) Stir — fried Fried Gluten with Vegetables (0 mg)

HEHERC EBOHREO ng)

SERIZ P (—m % %) Fried Beancurd Pie with Oyster Sauce (100 mg)

EBHADFA AT —V —RAEE(100 ng)

Wit 2 & (0 &%) Steamed Beancurd Balls with Milk (0 mg)

DRLEEDHAFEL 0 ng)
{1+3£%E % (0 =) Fried Beanmilk Rolls with Spices Sauce (0 mg)

BEILIAHREDREESE (0 mg)

78

80

82

84

86



i
i o}

Seafood
N




4 5

R A

J\\\

K7 }ﬁ ] (—EAt+E5)

Coddled Silvery Fish with Beancurd (160 mg)
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Ingredients: 150g (5 oz) silvery fish (160
mg); 2 beancurds; 5 tsp mashed gin-
ger; 1 braid of garlic (mashed); 1 tbsp
diced spring onion

Seasonings: 1 tbsp light soy; Y4tsp salt:
1% tsp sugar; Y cup of water; pinch of
pepper; dash of sesame oil

Method:

(1) Cut beancurds into small pieces.
Then fry in hot oil for a short while.
Take out.

(2) Rinse silvery fish and drain.

(3) Heat 1 tbsp oil and saute mashed
ginger and garlic. Put in silvery fish and
fry. Sprinkle with wine.

(4) Put in beancurds and seasonings.
Coddle for a short while. Sprinkle with
diced spring onion. Dish up and serve.
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Braised Sea Cucumber with Asparagus (0 mg)
LEZETRANTHADEL D0 ng)

L B 5 600 #, fE5 50 Ingredients: 600g (21 oz) presoaked sea M:ﬂ : {J F£c (/1(5% Ld3) 600g.
BRI B cucumber; 230g (8 oz) fresh asparagus; 7(";_];] Z )Z '2\; ﬁ;; 3( 2 ;mg%?
] = =3 3D ~
230 58, B0 S 2 stalks of spring onion (sectioned) :2 K. AB (fivt o) b
ava N A ~ =
FAEDTF slices of ginger, some carrot slices T A1 2y - —2 K2, £l
» > o) S SN § N A 1 1
ﬂ%{f*l WEH it gﬁh4‘ Sauce: 2 tbsp oyster sauce; !4 tbsp ﬁgf%g;wggﬁéﬁgng%/‘%
S (N N ~
R, ¥ l/%'%-’ir_, m./,riféﬁ, K| dark soy; 124 tsp sugar; X tsp salti M | i x prEmERTE B AR B
eV 7N 1 3 st A cup of water; pinch of pepper and fEv % -
By K i b sesame oil; some cornflour solution to S & KAEE LRI KEE Y -
D“LJ: g thicken sauce TKREL IOz LTHL,
ik . Method: () 7V =VTARSHAERL., M
WS % ZBHKEkE, I (1) Scald sea cucumber in boiling water i;g{;;%;%j‘ﬁ;fztg;?o
Tk Ay, VIR KB with ginger and spring onion. Rinse and (3) MARE2 THZE, BEBI LD
P ettt e A e, CUE (7%6 Sises, RRIET S, HICHEEANTH
() g 5, U1BL, R kK L ERIRE s A EI0 M, HEEE AN D L
sl 1 T (2) Rinse asparagus and then section. O EALED . [ EAHDE
i ﬁ o I Blanch in water with some salt and oil 33,
Bﬁﬁ:?i’a (Hﬂfﬁé% @f”.’ f until done . Take out. @ ;;;;;;";?;Egii?;
KRB, RS Z, BEl, ﬁE’J (3) Saute ginger slices and spring onion 9, - ) -
AV RS & 2, HE sections with 2 tbsp oil. Then discard
%7 ginger and spring onion. Put in sea cu-
faps. i, cumber, sprinkle with wine. Pour i
(AIIA P 58 b 46, 3 prmve wiih wine. Four n
R — sauce and braise for a while. Then thick-
/)_J ) HI] HILE’M"E&“ en sauce with cornflour solution.
(4) Add in asparagus and carrot slices.
Stir well. Dish up and serve.
\
\:\‘_ =F BB
‘\“ “. ‘. Asparagus ’ Presoaked sea cucumber
4 e S -  FRAIASHZR FL&ZzZ
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Braised Fish Bladder with Black Mushroom (Q mg)
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Ingredients: 230g (8 oz) presoaked dried
fish air bladder; 38g (1. 3 oz) black
mushrooms; 1 can chicken broth;
some mustard tubers; a pick of ginger
and spring onion

Sauce: 1)5 tbsp oyster sauce; % cup
oflsuperior stock; pinch of pepper and
sesame oil; some cornflour solution
Method:

(1) Braise fish bladder in water with gin-
ger, spring onion and wine for a while .
Take out.

(2) Soak black mushrooms and then
trim. Rinse. Blend with 1 tsp light soy,
Y2 tsp sugar, }5 tbsp wine and 1 tbsp
oil. Steam until done.

(3) Blanch mustard tubers in water with
salt and oil. Take out. Then braise with
superior stock. Garnish dish.

(4) Saute spring onion sections with 2
tbsp oil. Then discard spring onion. Put
in black mushrooms, fish bladder and
sauce. Coddle for a while. Dish up and
serve.

Y — A& (0 mg)

M BRAD S 234 5 (+9 KR
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Fried Lion Fish in Lemon Sauce (240 mg)
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Ingredients: 230g (8 oz) lion fish (240
mg); % lemon; Y4 red chilli; a pick of
shredded lettuce

Seasonings: )4 tsp salt; 2 tsp sugar
Method :

(1) Scale fish and discard internal or-
gans. Rinse thoroughly. Remove back
bones and then wipe dry.

(2) Squeeze juice from lemon. Blend 1
tbsp lemon juice and seasonings and
make the lemon sauce. Rinse shredded
lettuce and dish up.

(3) Marinate fish with lemon sauce for
% hour. Take out and dust with corn-
flour. Put fish in hot oil and fry until
golden brown. Arrange on top of let-
tuce.

(4) Pour remaining lemon juice over. Cut
red chilli into ring shape. Sprinkle over
fish and serve.
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