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Simmering Beef Noodles V|
500g beef, 500g Noodles, 250g green cabbage, 10 cups of

water, 4 green onions, 2 pieces ginger slices, 8 gorlic 4

Japanese star anise, 1 chilli.

Seasonings

(A):1 cup of soysauce, 6 cups of water, 1 thsp. wine, 1

Tbsp. Spicy bean sauce.
(B):sesame oil.
1. Clean and cut the beef, blanch to keep out the blood.
2.Heat the oil, fry garlic, ginger, green onions, Japanese

star anise chilli and the beef, add (A) to cook for 1 hour.

3.Boiling the water, Cook noodles to well done and strain
them out. Blanch the green cabbage.
4. Put (B), green onion shopped, beef noodle soup in a

bowl, add noodles, vegetables and beef, then serve.
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250g noodles, 100g pork with fat, 2 shrimps, 1/4 fish
chop, 1/4 cuttlefish, 150g clams, green vegetables, 2

green onions, 5 cups of broth.
| Seasoningg
(A):1 Thsp. soysauce, 1 tbsp. corn starch, water.
(B):1/2 thsp. salt, sesame oil, white pepper.
| Ve thods g
1. Cut the pork with fat into pieces, pickle with (A) for 10
minutes.
2.Keep the intestine of shrimp out, clean the clams, slice

fish chop, cuttle fish cut green onions into pieces.

3.Cook noodles first, blanch green vegetables, put them in
a bowl.

4. Heat oil, fry green onions, pork, add broth, clams, fish
chopped, cuttle fish, shrimps to cook till boiled, then put

(B) in, pour them into bowl, serve.
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Fried Oiled To-Fu with Bean
Noodles

Ingredients

2 bunches bean noodles, 250g
mashed meat, 250g fried oiled
bean curd (square size), 2 green
onions, 8 cups of broth, celery,
Chinese parseley.

) Seasoningg

(A) : 1 Thsp. soysauce, salt, pep-
per, corn starch.

(B) : 1 tbsp. salt, 172 thsp. chick-

en powder, pepper, sesame
oil.

1. Soak bean noodles in water to
be softy, blanch.

2. Chop green onion, celery, mix

with (A) and mashed meat, stuff
into bean curd .

. Cook fried oiled bean curd
with broth till boiled, add bean
noodles, season with (B),
spread celery, Chinese parse-
ley, then serve.
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Sweet Potato Rice Gruel

Ingredients

1 cup of rice, 2 sweet pota-

toes, 6 cups of water.

| Methods 4

1. Clean sweet potatoes,
take the skin off, cube.

2. Clean rice, soak for 30
minutes, add sweet

potates to cook, serve.
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Fry Wu-Long Noodles
500g Wu-long noodles, 150g meat shredded, 1/4 fish
chop, 100g green vegetables, 1/2 onion, 2 green onion, 3
black mushrooms, 1/4 carrot, 1/2 cup of broth.
| Seasoningd
(A):1 Thsp. soysauce, dried bonito powder.
(B):1 Thsp. soysauce, corn starch, water.
| ethods 2
1. Soak black mushrooms in water and shred, shred
onion, carrot, cut green onion, green vegetables into
pieces, slice fish chopped.
2.Pickle meat shredded with (B) for 5 minutes.
- 3.Cook Wu-long noodles.
4.Heat oil, fry black mushroom shredded, meat shredded,
onion, green onion, carrot shredded fish chop, add

broth, (A), put Wu-long noodles to fry, then serve.
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