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Siver Carp Head with Yelow Pork Tripe with Rice Wine
Wine 26 KB D
o Pork Tendon with Rice Wine
| | Dl 28 BESHS
i Stewed Squab with Yelow Chickan With Sake
Wine Talk Wine 20 EEHA
6 BIBRA 16 BBRTH Flipped—Over Pork in Sake
Braised Belly Pork with Pork Shank with Yelow Wine 32 &R8N1
Shaoxing Wine 18 BREKE Scalop with Sake
8 1RMERS Purple Rice with Yelow Wine 34 BERBE .
Drunken Chicken with 20 Tg@&%;@ . St\eamed Abalone with Sake
Shaoxing Wine Huadiao Chicken 3 ”57@%5” i
10 BYER » EHSS - ﬂ;g;% HiiR s
" . . / =
Shaoxing Eggs Sea Cucumber with Huadiao Wine Beer Dok
B A K
44 %98
410 BREB Wine—Cooked Chicken
Hakka Style Eggs 46 BEBER
12 BRI8H Wine—Cooked Shrimp
Hakka Style Chicken with Rice 48 & 50 B4R

Wine Crab with Gaoliang Wine Shrimp with Gaoliang Wine
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52 DB/ \HE 66 BRI 0
Beef Ribs with Red Wine Duck Breast with White Grape ‘_

54 LB/ )\HE Wine
Lamb Ribs with Red Wine 66 BEEBYERIT

56 Z]H38HE Lobster with White Grape Wine
Chicken Leg with Red Wine 70 BIRZ1A4F

58 Z]BXEHE Drunken Shrimp with Rose Wine
Pork Steak in Red Wine 72 BERAF

60 BE8 Pork Jelly with Rose Wine
“Grapes” in Red Wine 74 H3RG

62 BEBRES Chicken with Rose Wine
Samon in White Grape Wine 76 SH#3EMWARE

64 BEEBS Simmered Beef Sirloin in Dark Plum Wine
Perch in White Grape Wine m)

Wine Section .ﬁﬂ‘;@;&
78 BERZEES
Steamed Duck with Fermented Glutinous Rice

80 BERERTE

Steamed Beef Sirloin with Fermented Glutinous Rice
82 BERISES
Duck Tongue with Fermented Glutinous Rice
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The use of wine in cooking is not limited to using a little portion
in seasonings. Large amounts of wine bring their own special
flavor and fragrance to the dish. Thus, no matter what kind of
wine is used, the following directions will enable the dishes to
attain the expected effect.

L BESBEE, PIOKEE. SRBE, SSAHATA
EKHFRRANRBE, HEZEUBRKNENRER, 8
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Wine with a high level of alcohol is suitable in cooking with meat
or any large poultry. The dish has to be cooked longer to let the
fragrance of wine be absorbed by the meat. It not only removes
any odors, but also helps the meat to become tender. In combi-
nation with the seasonings its special fragrance comes into full
play, as with rice wine and Gaoliang wine.

2 DESEE0E, URTEERKNBENGER, JLA
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If wine with high level of alcohol cannot be cooked for a long
period of time, it may be prepared by setting afire. Flames rap-
idly vaporize the alcohol, leaving the superior flavor of the
ingredients, as in Wine-Cooked Chicken.

BEBARIE, BFSEREAD . BIEARLT4EA
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Due to the acidity of the fruit, bottles of wine will tenderize the
meat. Consequently, many dishes both in China and te West
are prepared with wine. It is not necessary to open a new bottle
of grape of wine, leftover wine is just as good, even if the flavor

has been lost due to poor re-sealing after opening.
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In order to preserve the flavor of the wine in the dishes, use a
wine with a low level of alcohol. Dishes that use less wine, of
fruit wines that aren't suited to long cooking times, should be
added to the dish right before removing from heat.

BLoK R ASHEHRE L RANEL , TSR EN
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Some fruit wines are better after being chilled. Therefore, use
ingredients that need to be chilled.Soak ingredients to permit
flavor and color to be absorbed by the ingredients. This kind of
dish cannot be heated or the effect will be lost.
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ERBESHBMEMKE ST, WRAFREER, JLH
HETHASSHERICAROIBMIARBERBBIRR, W —
LOFRHIREBEIATRL , BIZ0sEH). B8PS, MIOLUEBREBIIR
WAERMEESRRE, HERERNBERZRER.

Beer is perfect for the summer. Opened beer loses its flavor
after the bubbles disappear. Beer itself contains enzymes, which
soften meat and always give the dish surprising results. For
example, beer is excellent for tough ingredients such as pork
legs, and duck meat.

PR BECXBFRRVEENENE R, B+
SEBK, BT RAREIBRX, BAEKIEENER
TERERSER, BTHRBENMLERE. £ERRS
£, BB, 2 BEERIENFEKE.

Shaoxing wine or yellow wine, because of its dark color, is an
unexcelled coloring and seasoning. Use it instead of water.
Dishes cooked with it should not contain any alcohol flavor be-
cause the alcohol vaporizes if cooked for a long time. Instead,
the dish will be fragrant. Shaoxing wine and yellow wine are the
best seasonings for adding color and fragrance to a dish.



koY -

€
o

3

VR

I

FAERW 60058, NFa2A, BRIR

DOD

AL M. Hah 3 ORRE, vkbE LK

1. WSRTEARLIIAR, SRR, BERLED,
BRRBELS, BEIZRRKPR.

2. PUBRHEBUESRA, A/ \BRATBEKEETT,
BUINISERERENE, £91/)\89.,

3. AT ERTHALEER, BITRNRD
BH.

oS iliB wove .L..

QX REHAHIEE. FREERAME . B
HWHTRESHAERNKEEY ETKE
MASHE tBHRAEEREREFTSH
RS EmEZEH, M TANERAT
HEmR "REA".

@FERZ KRR, TMEXRRIER. i BaERE
PRBRER, JEid FRRA B R IR E BRI
On AN REmRE. ETAR. MAE
Bt R BB AL £

OF Ah— R EY . Y h A TRE A
B EREHN MR NEPRBREER.

Ingredients
1.3 Ibs. belly pork, 2 cloves star anise, 1cilantro

Seasonings

' 1 bottle Shaoxing wine, 3T soy sauce, 1T rock

sugar

Methods

1. Cut belly pork into square pieces, blanch in
boiling water, and coat evenly with soy sauce.
Deep-fry in smoking oil until brown and
remove. Then rinse under cold water immedi-
ately until cool.
2. Arrange square belly pork in pan with star
anise and all seasonings added. Bring to boil.
then reduce heat to low, and braise for 1 hour
until pork is tender and soft.
3. Braise until liquid is slightly dry, sprinkle with
hopped cilantro and remove from heat. Serve.

@This dish is in way to cook Dung-po Pork. Accord-
ing to legend, when Su Dung-po held a governor of
Hangzhou, the people there gave him lots of meat
and wine to thank him for ameliorating local floods.

~ Su told his family to cook both and share them with

the people. The dish became famous. In a word,
“Braised Belly Pork with Shaoxing Wine”is the same
as “Dung-po Pork.”

@Wine is used instead of water in this dish to re-
move the unpleasant flavor of pork as well as to make

. the meat tender. Deep-fry before braising in order

to remove the oiliness of the pork thoroughly.
@The lean part of belly pork is chewy but not dry,
fatty but not greasy. Select belly pork with layers
tightly connected, not loose.

@0il is Vegetable oil.
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Ingredients

1 free range chicken leg,1 saran wrap,cotton
thread as needed

Seasonings
(l)lt salt, 1T rice wine
* (2)2C shaoxing wine, 1C cold chicken broth, 1t
salt

Methods

1. Have the vendor remove and discard the big
bones from chicken legs. Pat the chicken meat
with a meat tenderizer, then coat with season-
ing (1) and roll up into a cylinder. Wrap up
tightly with saran wrap and tie with cotton
string. Steam in steamer for 15 minutes and
remove.

2. Combine seasoning(2) well to make marinade.
Let chicken cool completely, then untie saran
wrap and cotton string. Remove chicken to
marinade and soak for 1 day until the flavor is
well absorbed. Remove and cut into slices. Serve.

@~Chicken leg cannot be removed bones as well,
which is cooked first, soaked directly in marinade
until absorbed, then chopped into pieces before
serving. Boneless chicken roll looks more delicate.
@cChicken broth must be cold before mixing with
Shaoxing wine. Allow the chicken leg to cool com-
pletely before soaking, or the liquid will gel.

@®This dish can be stored for quite a long time, so
make in large amounts for later use.
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Ingredients

1.3 Ibs. chicken eggs (about 8-9eggs), 3 slices
Chinese angelica root, 3 slices cnidium
officinale, 3 slices tragacanth root, 1 slice
licqurice

Seasonings
1 bottle Shaoxing wine, 1t salt

Methods

1. Cover eggs with cold water and cook over

- medium heat for 2 minutes.

2. Cook all other ingredients in another deep
pan along with Shaoxing wine added. Bring to a
boil and remove from heat. Season with salt.
3. Remove eggs,then soak in liquid from method
(2) and crack egg shells slightly with a spoon.
4. Let the liquid cool down completely, remove
to refrigerator, then chill for 3 days until fla-
vor is well absorbed. Remove any time and
serve.

BB wove TaCk

@This method of this dish is similar to that of tea
eggs, but the wine is used instead. Eggs have a spe-
cial taste and fragrance.

@Control the cooking time of eggs to maintain the
smoothness and tenderness of egg yolks. However,
overcooked egg yolk is too tough to taste good.
@®Use a deep pan to soak the eggs completely in
liquid. The eggs can be chilled for quite a long time,
so make in large batches.
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Ingredients
1/2 silver carp head, 6 dried shiitake
mushrooms, 1 winter bamboo shoot, 1 small
section Chinese yam, 1/2 leek

Seasonings
1C Yellow wine, 2T soy sauce, 1/2t salt, 1T sugar,
pepper as needed

Methods

1. Rinse fish head well, fry in 4T of oil until
golden on both sides, and remove. Soak shiitake
mushrooms in water until soft and remove
stems. Cook bamboo shoot until done and cut
into thick strips. Peel Chinese yam and cut into
chunks.

2. Cook all ingredients in pan with all season-
ings (except leek)added until boiling. Then re-
duce heat to low and cook until flavor is well
absorbed and liquid is slightly dry. Sprinkle with
leek. Remove and serve.
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@Water is substituted with Yellow wine to remove
the unpleasant odor of fish and to enhance the flavor.
@You had better cut Chinese yam into large chunks
so that they get softened easily. Stir carefully when
cooking to prevent the yam falling apart as well as
to influence the cleanness and tidiness of the dish.






