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让 识 排骨 About Pork Ribs 

排骨 种 类 繁多 ， 和 从 猪 胸口 的 肋骨 到 兰 椎 部 的 
骨头 和 连接 的 肉 ， 都 是 排骨 一 家 族 。 
排骨 料理 的 第 一 步 ， 就 是 先 认识 站 晾 解 各 个 
部 位 的 肉质 与 特色 ， 在 毫 调 时 就 更 得 心 应 
手 ! 

排骨 家 族 
以 养 椎 为 主 ， 治 著 稍 椎 的 两 旁 ， 各 可 以 开 出 
两 长 休 带 骨 的 猪 庄 脊 肉 排 ， 肉 和 骨头 分 开 即 
为 猪 大 排 内 和 猪 阮 兰 排 骨 ( 俗称 小 排 ) 。 另 
外 在 中 间 部 分 ， 可 以 开 出 小 囊 养 肉 〈 俗称 腰 
肉 ) 。 

排骨 
1. 五 花子 肉 排 : 也 称 肋 排 或 子 排 ， 由 背部 向 
两 侧 延伸 到 腹部 ， 过 着 五 花 肉 的 肋骨 。 靠近 
符 椎 一 端的 肋骨 了 肉 层 比较 薄 ， 靠 近 腹 部 连接 
五 花 肉 的 部 分 ， 肉 属 比较 厚 ' 且 带 有 瘦 肥 瘦 
三 层 五 花 肉 。 通 合用 来 烧 、 烤 。 
2. 小 排骨 : 由 背部 向 两 侧 延 伸 到 腹部 ' 靠近 
ALAR > 接近 小 囊 肌 的 肋骨 ° SRR A 
Bem ' 略 带 油脂 ' MA AA Wa Re 

RAW 
1.KEAA : 整 休 猪 大 排 肉 以 前 面 1/3 段 比 
BOR AS ARAB SABA PRAIZA 
一 段 。 但 要 切 肉 丝 则 是 以 后 段 才 适合 。 比 较 
通 合用 来 做 猪排 或 烧烤 。 
2. /)\RBA : 腰椎 内 侧 的 肌肉 ， 所 以 也 叫 腰 
肉 ' 是 排骨 肉 中 最 软 嫩 的 部 分 AAR + > 
炒 和 煲 。 

Pork ribs come in many cuts, starting from the ribs in the chest to the 

bone and the attaching meat in the vertebral section. 

To make cooking pork ribs a breeze, the first thing to do before you start 

is to get well-acquainted with the qualities and characteristics of each cut. 

The Family of Ribs 
On both sides of the vertebra, you get two long slabs of bone-in loin 

steaks. When you separate the meat and the bones, you get pork chop 

and riblets. Somewhere in the mid-section, there is also the tenderloin. 

Ribs 
1.Side ribs: Also called spare ribs, they stretch from the back down across 

both sides until the abdomen to join with the belly meat. The layer of 

meat near to the vertebra is thinner, while the meat near to the abdomen 

is thicker and comes in three layers — with one layer of fat sandwiched 

between two layers of lean meat. Side ribs are suitable for braising and 

grilling. 

2.Riblets: They are bones close to the tenderloin and run from the back 

down across both sides, ending next to the belly. These bones are 

shorter, and the meat is tenderer and slightly greasy. They cook easily 

and are suitable for roasting in whole, or chopped up for steaming, 

stewing and braising. 

Loins 

1.Eye of loin: Of the entire piece of pork chop, the fore one-third section 

of the flesh is comparatively tender and spots a dark to light red colour. It 

is the most delicious section of the pork chop. This cut is best made into 

pork chops or grilled. The short loin towards the back is better shredded 

before cooking. 

2.Tenderloin: This is the muscle found on the inside of the loin. It is the 

tenderest cut of all rib meat and is suitable for steaming, boiling, stir- 

frying and casseroling. 



小 排骨 
riblets side ribs 

选 购 排 骨 
。 宜 挑 滤 肉 质 结 实 ， 有 阐 性 和 光泽， 肉色 粉红 至 红色 
的 为 佳 。 
ofl] ELAR RSE OKAY © 

保存 排骨 
。 买 回 家 后， 最 好 全 快 料理 。 若 没有 办 法 即时 毫 调 ， 
可 放 到 冷冻 室 冷 闵 ， 但 不 宜 收藏 过 和 久 ， 以免 肉 质 的 

RAR REQ RIES ' BRABBR EM > 最 好 
HSEER FSA 2 tet A ALR E SS RI 
eye 

。 要 解冻 的 排骨 ' 不 要 直接 泡 水 解 闵 ， 以免 肉 质 失 去 
弹性 。 排 骨 最 好 仍 放 在 密封 的 塑 妥 袋 庄 ' 放 在 流水 
中 浸泡 ， 使 其 慢 慢 解 隶 ， 或 移 至 冷藏 室 解 款 。 

ASHES 
HES AE Br a A EZ > IZ AERA BE | 先 将 
HES AB DOA ROS BS 2 小 时 以 上 ， 酶 得 越久 
就 越 入 味 。 一 般 600 克 排 骨 的 酶 料 : Hoh 2 大 匙 、 
/\\BRET ES 1/4 Beeb > BB 1/4 茶匙 、 酒 2 大 匙 、 胡 椒 粉 
2/3 茶匙 、 糖 1/3 茶匙、 麻油 1 茶匙 、 太 和 白粉 1 茶匙 
(和 后 下 ) 

SER 
spine bones 

BE 
tenderloin 

猪 大 排 内 
pork chop 

How to Choose Pork Ribs? 
seChoose pork ribs with meat that is firm and glossy. Pink and red 

meats are the best. 

eThey should not come with a strange odour or a foul smell. 

How to Store Pork Ribs? 
*lt is best to cook the ribs as soon as you purchase them. If you 

cannot cook them immediately, store them in the freezer. But do 

not keep them for long as this will affect their freshness and taste. 

¢Pork ribs that are bound for the freezer must be wrapped up 

properly in plastic bag. It is advisable to lay each rib down side by 

side rather than jumble them up so that they will freeze evenly. 

eTo thaw the ribs, do not put them directly in water as that will 

cause the meat to lose its firmness. It is best to put them in a 

plastic bag and thaw slowly under running water, or transfer to the 

refrigerating chamber to thaw. 

How to Marinate Pork Ribs? 
As pork has quite a strong raw stench, you may wish to marinate 

it before cooking to remove the smell and improve the taste. Rinse 

and cut the pork ribs into chunks, and marinate for more than two 

hours. The longer you marinate, the tastier the ribs. Suggested 

marinade for 600g of pork ribs: 2 tbsps of dark soy sauce, % tsp of 

baking soda, % tsp of salt, 2 tbsps of wine, 2/3 tsp of pepper, 1/3 

tsp of sugar, 1 tsp of sesame oil and 1 tsp of potato starch (to be 

added later). 



烧 、` 烦 排骨 好 吃 的 秘 zh 
Tips for Braising Pork Ribs 

es hI pier EA Dk hia RRS ALIKIK 

BR: BA) KASS MAR maT © 

aA ORS PIAEB A ewe OE” SRB NA 

食材 处 理 
else > IAS = al Pr fel 42 来 烧 烟 的 排骨 ， 
下 一 定 要 利得 很 小 ' 但 排骨 块 要 大 小 均匀 。 和 这 柑 
豪 调 的 时 候 比 较 容 易 控制 ， 盛 监 也 比较 美观 。 

tHe IE 人 ie yl HH 

|RANHERS: 用 水 洗 浮 去 
除 IK» WEEE 7KO 

烹调 ， 也 可 杂 漫 去 除 血 水 再 烹调 。 

先 者 至 软 岂 戎 味 
ARR BANS | 开始 烧 、 烟 前 ， 可 先入 铀 
略 炸 或 炒 熟 ， 再 加 水 或 高 汤 和 辛 香 料 ， 以 小 火烧 、 
己 至 排骨 释 软 ， 再 加 入 调味 料 亮 煮 入 味 。 

Braising is a cooking technique in which water or stock and 

seasonings are added to the main ingredient, then brought to a boil 

over high heat before simmering over medium low heat until the 

meat is tender and flavourful. 

The success of a braised dish largely depends on the seasonings and 

spices used. 

Preparation 

elt is not necessary to cut pork ribs used for braising into small 

pieces as a longer time is used for braising. However make sure you 

cut them into uniform pieces so as to ensure that they cook through 

evenly. This also makes a better presentation when served. 

eRinse the pieces of ribs well and drain well before cooking. May 

also be scalded in boiling water first to remove blood and dirt. 

Cook until tender before adding seasonings 
eAfter rinsing or scalding the ribs, briefly deep-fry or stir-fry them 

before adding water or and spices to simmer until tender, then 

add seasonings to cook until flavourful. 



烧 、 烟 的 时 间 掌 握 Control of time 
e 烧 烂 的 时 间 隋 个 人 口感 调整 ， 因 为 每 个 人 喜爱 的 口感 不 eContinue to cook the ribs until a desired tenderness 

一 榜 ' 炊具 使 用 的 不 同 ， 也 会 影响 烧 、 烟 的 时 间 。 像 薄 of meat is attained. The type of cooking pot also affects 

的 铁 锅 和 厚实 的 砂 钢 ， 水 分 蒸发 的 速度 不 一 样 ， 懂 烟 的 the cooking time, a thin metal pot and a thick clay pot 中 

Su He both eve ate liquid ata ferent rate he 时 间 也 要 稍 做 调整 。 oth evaporate liquid at a different rate, thus adjust the 

cooking time accordingly 

¢The time stated in the recipes is just a guideline, check 
。 食 谱 上 提供 的 是 大 约 的 时 间 ， 可 提早 时 间 试 一 试 个 人 喜 

BWA» WORSE AI LADO GEN 。 
for tenderness before the stated time and decide fo! 

yourself whether you prefer it to cook a bit longer. 

eCover the lid when braising to lock in flavour and to 

© ee ey AF Se ze TS 2s : 即 可 使 排骨 快 软 保持 原 汗 义 可 allow the ribs to ¢ ook faster thus Saving on powel 

省 火力 。 
Reduce the liquid after adding seasonings 

ANKE BUN BZ at eQuite a large amount of liquid is added at the 

efi AE s NHR AAO TKS > GRIER. > beginning of cooking, thus it is not easy to gauge the 

SEY Swe» BRM o HARA: BRAK > taste of the dish at this time. When the ribs are tender 

收 乾 汤 汁 ， 烧 好 的 排骨 ， 味 道 更 治 郁 ， 菜 色 也 更 光亮 。 WA Ruan Ale eine Hea Resor tS Ae 
to reduce the sauce. This gives 

] 

attractive sheen to the dish 



“ 烤 ” 排骨 好 吃 的 秘 寺 
Tips for Grilling Pork Ribs 

ie AA AEN SA? 它 是 把 材料 放 入 — Grilling is the oldest form of cooking. Food to be grilled is cooked 

ike es ch ok 20 te ep > Wek x Bek . Sa. Sin an oven or put on a grill to cook by burning charcoal, wood or by 

DSHADR MAB AN AIDE ° eno Or ele Bulg Neat 
8 

Sit RIBFOPESEE Preparation 

。 用 来 烤 的 排骨 最 好 玩 肉 质 油 脂 凯 厚 的 五 花 肉 子 eSpare ribs or side ribs are best for grilling as the meat has more fat 

HE ee ee ; and is less dry. ; BFR BG HE 0 

HRISHWHBEDAR BENGAAMAU > & 
eChop ribs into large even sized and thickness chunks so that they 

can finish cooking evenly. 
HEL JS Zu Ste aN) RO] AS o | ， ‘ A 薄 均 匀 的 形状 ， 才 好 车 握 烙 的 你 度 和 时 间 ®Rinse and dry well before marinating and grilling. 

。 切 好 人 后 要 用 水 洗 泽 去 除 血 水 ， MOESZZK AB ASR > 
le=te= ° . . 

eke Marinating 

eRibs for grilling need to be marinated beforehand. Use a fork or 
V ; : 

Ag Se skewer to pierce on the meat, this allows marinade to penetrate well 

EW AHEKHES > -EP2ABR  AANTR1 into the meat. 

RIES RIVAL SNE BB ALA 。 



预 热 烤箱 
排骨 放 入 烤箱 前 ， 一 定 要 先 预 专 
能 符合 食谱 上 的 烘 烤 时 间 。 
“ 预 热 的 时 间 一 般 是 10 分 钾 ， 不 要 计 烤 箱 空 烤 大 
LOVES RE 

ft fap DIF 4 Dill: Na A ™- 

烧烤 的 温度 和 时 间 
“排骨 和 米 烤 的 温度 约 在 180-200°C > HEE 30-40 4 
“人 烘 烤 的 时 间 要 圳 活 调 整 ， 因 为 除了 食材 未 身 航 
BRAN E > MRA Aber es 
fee re EK RIE HH RAS AER > RRS SELEE ， 
ABS ecke  KAREOR - 

了 

fim 

Ny: E = 

> 所 Ly 

“排骨 在 烤 奥 过 程 中 ， 最 好 将 排骨 取出 ， 上 1-2 > 
ee EPH LA BBWS 
知 排 骨 表 面 已 焦 黄 ， 可 以 在 上 面 AAR 
pe ° 

以 免 于 各 得 角 火 

Preheat oven 

e| 上 fthere j S Insufficient hot oil in the pot, the temperatur 
of the oil will drop drastically when ingredients are put 

nto it. The batter will come of easily and ingredient 
will lose their moisture affecting the texture of the food 
eThe ideal amount of oil is one portion of ingredient to 
3-4 portions of oil 

Oil temperature and time 
¢Double frying is often practiced, First deep-fry in 140 
160°C hot oll to allow ingredient » heal throuen 
then remove and heat the oil to 170-230 etur 

Ingredients to the Oll to 1 5-2( 

golden brown In colour Food fried in th 

crispy on the outside and tender on th inside 
being too oily 

*Make sure that \ 

down on greasine: 
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“VE” BEB / 肉 排 好 吃 的 秘 读 

炸 的 菜 销 具有 香 、 酥 、 脆 等 特 味 ， 依 各 种 食材 的 
特性 ， 可 分 成 多 种 不 同 的 炸 法 。 

食材 处 理 
。 用 来 炸 的 排骨 可 挑 肉 薄 一 些 的 ' 同时 也 可 用 叉 或 
竹 签 在 肉 上 刺 洞 孔 ' 这 样 有 助 酷 提 和 毫 调 时 更 人 

。 肉 排 的 厚度 最 好 选择 在 1.5 至 2 公分 。 
。 肉 排 要 先 用 肉 棍 拍 县 两 面 ， FDR AIA SUT ， 
fe AR A LABS LE SEB RR AG FARA AE ASB 
起 来 也 更 容易 入 味 且 较 快 玖 透 。 

栈 独 
“已 经 拍 县 的 肉 排 ' 酶 和 时 间 不 需 太 长 ' 约 30 分 
钾 即 可 ， 排 骨 的 酶 提 则 和 其 他 毫 调 法 一 榜 ， SB 
Be 1-2 小 时 或 以 上 ， 酶 当时 间 越 长 ， 就 越 入 味 。 
。 酶 扫 排 骨 时 也 可 加 入 少许 的 醋 ， 防止 炸 好 的 排骨 
AAS SASHA ° 

Tips for Deep-frying Pork Ribs/ Pork Chops 

Deep-fried foods are fragrant and crispy. There are different ways of 

deep-frying depending on the characteristics of the ingredients. 

Preparation 
eChoose ribs with thinner meat or pierce holes on the meat with a 

fork or skewer, this allows marinade to penetrate more easily and 

also enables the ribs to cook faster. 

¢The ideal thickness of a piece of pork chop is 1.5-2 cm. 

ePound the pork chop on both sides to tenderize the meat, then 

cut away the membrane at the sides, this prevents the meat from 

shrinking after cooked. Tenderized meat cooks faster and absorbs 

flavours more easily. 

Marinating 

*Pounded pork chop needs only about 30 minutes for marinating. 

The time needed for marinating ribs is the same as for other cooking 

methods. Ribs need to be marinated for at least 1-2 hours, the longer 

the marinating time, the more flavourful they will be. 

eTo allow the meat to fall off the bones easily when cooked, add a 

little vinegar to the marinade. 



。 如 果 油 量 太 少 ， 浮 力 不 足 

外 溢 ， 也 会 影响 口感 。 

。 一 般 食 材 与 油 的 比例 以 

油 炸 的 人 壳 度 与 时 间 
。 这 庄 音 用 的 是 复 炸 法 。 复 炸 法 即 是 以 140 -160°C 的 

1:3 或 4 最 供 tr 

im? 放 入 食材 炸 ， RAM ER RAB AS BIAS) 
内 部 ， 让 食材 熟 活 ， 不 会 外 

食材 和 经过 油 温 不 高 、 短 时 间 

全 170 -230"C， 放 入 食材 炸 约 15-20 秒 ， 呈 金黄 色 

这 檬 炸 出 来 的 排骨 、 肉 排 ， 不 但 能 减 少 菜 鱼 的 含 ; 
tH AE BA) Fl) SNR SS HAI! 

ons (5 > — TE SE YRS HH ， 

fe oe - 

' 投入 食材 后 ， 油 温 会 迅速 下 
Ba HN SADR RAE MIL BB BUN BMAD 

list 
食物 

初 炸 ， SL) PRG Ft ea eh ik S = 

te +p 

ak 

if 

i= 
==0y 

7B BY) FS a AER eb et I 

Amount of oil 

elt is important to preheat the oven to the temperature 
suggested by the recipe to achieve the best result. 
¢Preheat the oven for about 10 minutes. Do not heat 
up an oven too long without placing any food to cook 
inside. 

Temperature and time 
*Grilling temperature is around 180-220°C for 30-40 
minutes, 

¢Besides the size and thickness of the food grilling time 
also varies for different oven sizes Adjust accordins ely to 

prevent overcooking as this makes the meat tough 

Turn over in the midst of cooking 
eTurn over the ribs once or twice and brush with 

marinade. This allows the ribs to cook evenly and t 

a good colour 

elf the surface is charred, cover with foil to continue 

cooking, this will prevent burning the meat 



“内 排骨 好 吃 的 秘 庄 

Tips for Stir-frying Pork Ribs 

a HAAN FB O st y means to toss food in a heated oiled pan until they are 

WASH cooked through evenly, It is a cooking method that retain flavours of 

wT SW 

) Tibs used tor stir-frying are usually chopped and marinated 

br Ab re King with other ingredients or sauce 
. NS 

Preparation 

食材 处 理 ePork ribs 二 O irying are ustan cut into small uniform 

a - sure that they cook through evenly 

CHRO RIREE ° REEMA * EL PRANSES eRinse the pieces of ribs well and drain well before steaming. 

NEN 
好 全 8 Ek SRRUM2K + WOESS2K5 ~=—s Marinate before stir-frying 

‘ eThe marinade used for stir-fried ribs is similar to that used for 

rs WS INCIUdeS Gark SOY Sauce, pepper, sesame oil, sugar, 

SEAM RR YD \ ES 

SAD RIAL HY WA NRK RR Wo OA ( nate of soda may also be added to help tenderize the 

SS RY) s \. Ree y Waburs 

° AD \RAP I ND NNR Me FY B 



先 炸 再 炒 
。 一 般 炒 的 排骨 都 会 先 炸 过 再 下 锅 炒 ， 这 样 可 让 排骨 的 

Ir 

ite] $f 
“烧灼 锅 合 BA 

Aa RAT RR SRE ee is ZX, 
ot 

Ig 

用 脆 的 表皮 “， 能 更 好 的 吸附 配搭 玖 汗 的 味道 。 

#8) » FNAB 

炒 拌 动作 要 快 
。 炒 排骨 菜 铺 时 动作 
East > Re 
ELS PAE WIRE AARC 
熟 再 回 钢 的 排骨 ， 

<> 

CMS BREDA BANE 

C5 

Dell BF BNE SER 

YH SESS) AEDS ke CO 

ZEA ° 

> AFA] 

更 不 可 炒 久 ， LRA 

= A AK a salva) 可 《第 

' 蒸 "排骨 和 “ 集 ” 排骨 渴 好 吃 的 秘诀 ， 可 参考 同 
AY ie 的 Bae: : 

Vo BS (238 
a / BOE a) 

Deep-fried before stir-frying 
eUsually ribs are deep-fried first before stir-frying, this allows the 

surface of the meat to tighten and lock in the moisture of the meat 

and the marinate. Deep-fried ribs have a crispy crust which helps 13 

absorb flavours from the accompanying stir-frying sauce 

Oil the pan 

eWhen the pan is heated up, pour in oil and swirl the pan to 

allow the oil to coat well. This will prevent the ingredients from 

sticking onto the pan during stir-frying. 

Toss quickly 

eStir-fry ribs using swift stirring and tossing movements, ma 

sure that the ribs are evenly coated with sauce. As the 

novement is quick, it is important to prepare all tl 

cesta before you start cooking. Especially for ribs that 

een deep-fried beforehand, it is crucial to cool 

prevent the meat from turning tough 

or tips on steaming pork ribs and making soup wit 

you may refer to our same series cookit 

Steaming) and \ll About Soups 



Ne 3 AAA 9 > x 
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本 AR YE ee 
Ste amed Garlic Pork Ribs 

材 料 Ingredients 

小 排骨 400 32 400g riblets 

蒜泥 2 Kee 2 tbsp minced garlic 

Ae 料 Marinade 
是 % x V4 tsp salt 

JW tsp chicken seasoning powder 

VY tsp sugar 

Y2 tsp sesame oil 

ZED WA 

糖 Yy 

in VY wt 洲 Mt ee fe fee fee 
/\\BRFTHD V2 HERE % tsp baking soda 

xa yy Kk (AR) Y2 tbsp potato starch (to be added later) 

i Method he 
TAPES AIA) 8 > SEAM ZK > JRBZ © 1.Chop riblets into small chunks. Rinse away the blood and 

2. 锅 中 烧 热 炸 油 ， 放 入 一 半 的 蒜泥 ， 炸 至 金黄 色 ， drain well. 
PSY o 2.Heat some oil for frying. Put in half the portion of minced 

3 .小 排骨 加 入 炸 好 的 蒜泥 、 生 藉 泥 和 酶 料 拌 匀 ， 栈 garlic and fry until golden brown. Remove. 

#14) 30 MB BDDAAA OHA BABAR 。 3.Add riblets to the fried minced garlic, raw minced garlic 

4. 烧 开 蒸 锅 中 的 水 ， 放 入 小 排骨 ， 以 大 火 蒸 约 20 and Marinade. Mix evenly and marinate for about 30 

A) $6 ZS SBA] 。 minutes. Add potato starch and mix evenly. Place in 

steaming plate. 

4.Boil water in a steamer. Place riblets inside. Steam over 

high heat for about 20 minutes until cooked. Serve. 

@ Tasty Tips . 

© A TEAK ARH al FESS AN — RA BAAS > Zeke al ¢You can brush a thin layer of oil on the steaming plate before 

Ht Re RAF AGE BS hE ZREB © you put in the pork ribs. This will prevent the cooked ribs from 

se 太 白粉 待 排 骨 酶 至 入 味 合 才 加 入 ， 可 让 调味 料 均匀 地 sticking to the steamer. 

附 在 排骨 上 “， 同 时 不 易 流 失 。 eAdd the potato starch only after the pork ribs have fully 

absorbed the flavours of the marinade. The coat of potato 

starch will let the seasonings stay on the ribs. 



酰 急 排骨 了 时， 加 入 小 区 打粉 有 何 用 寿 ? 
Why do we add baking soda when we marinate pork ribs? 

5 
了 HES SDAA RAFT» HEE 

If baking soda is added to the marinade, the 

PARKA EAS B JN AL Ay/)\ 

pork ribs will be tenderer after they are cookec 

ia: 

has a meat-tenderising effect, but do not add too much of it. 

不 下 多 放 。 
1. This is because baking soda 



Peking Pork Ribs 

材 OR 调 味 料 
小 排骨 “ 500 克 Bine 1 大 是 
em 1 杯 局 斯 特 郡 换 油 1 大 是 

Al EHS 1 Kiet 
ies 料 水 2 大 是 

oi 2K OB Ye Kt 
Pa eS ent Ya re 

7K 2 Kee 

/\BRFTES Va F8ie 
3) KAMS 1 大 
mee (EF ) 

Ingredients 
500g riblets 

1 cup shredded onions 

Marinade 
2 tbsp dark soy sauce 

Ys tsp salt 

2 tbsp water 

J tsp baking soda 

1 tbsp each flour and potato 

starch (to be added later) 

Ingredients 

500g riblets 

1 cup shredded onions 

0 

Marinade 
2 tbsp dark soy sauce 

Ya tsp salt 

2 tbsp water 

Ys tsp baking soda 

1 tbsp each flour and potato 

starch (to be added later) 

Seasonings 

1 tbsp ketchup 

1 tbsp Worcestershire sauce 

1 tbsp Al steak sauce 

2 tbsp water 

Y% tbsp sugar 

Y, tbsp sesame oil 

做 法 
1. 将 小 排骨 逢 成 5 公分 长 段 ， 骨 标 粗 的 从 中 
问 劈 开 ' 洗 去 血水 ， 涯 乾 ， 加 入 酷 料 拌 习 ， 
RS 2 小 时 ， 再 加 入 牌 粉 、 太 白粉 拌 匀 ， 
ABEL AY 2 个 小 时 。 

2. 锅 中 烧 热 少许 油 ， 放 入 洋 蕙 丝 炒 香 ， 加 入 
Sai EB CIDR > BRIE © 

3. 锅 中 烧 热 炸 油 ， 放 入 小 排骨 ' 以 低 油 温 大 
火 炸 10 PB BAVA REBAR 
烧 热 至 高 遇 ， 放 入 小 排骨 ， 以 大 火 炸 约 15 
秒 镍 ， 找 出 涯 乾 油 。 

4. 另 烧 热 1 大 匙 油 ， 放 入 调味 料 煮 滚 ， 加 入 
炸 好 的 小 排骨 快速 拌 匀 ， 盛 放 在 洋 莫 丝 上 。 

Method 
Le 

1.Chop riblets into 5cm-long sections. Rinse away the blood and drain 

well. Add Marinade and mix evenly. Marinate for 2 hours. Mix in 

flour and potato starch evenly. Marinate for about another 2 hours. 

2.Heat up a small amount of oil and sauté shredded onions. Add a little 

salt to taste. Remove and place on a plate. 

3.Heat up some oil for deep-frying. Deep-fry riblets in lukewarm oil 

over high heat for 10 seconds. Turn down the heat and deep-fry until 

cooked. Remove. Heat up the oil again and deep-fry riblets over high 

heat for around 15 seconds. Remove and drain away the oil. 

4.Separately, heat up 1 tbsp of oil. Add Seasonings and bring to a boil. 

Add deep-fried riblets. Toss quickly and evenly. Serve on top of 

shredded white onions. 

@ Tasty Tips 

A1 HRS ORIE RH Pm BS AAR LEE ° 在 一 般 
超市 即 可 购 得 。 

esAl1 steak sauce tastes sweet with a tinge of saltiness. It is often 

used to make Western beef steak, and is generally available at 

supermarkets. 



如 何 避 免 烟 排骨 黏 锅 ? 
we prevent the stewed ribs from sticking to the pan? How do 



Wuxi Pork Ribs 

材 料 aa 味 料 Ingredients Seasonings 
五 花 肉 子 排 COO 25H 6 Ket 600g side ribs 6 tbsp dark soy sauce 

A I pil 2K 2 stalks spring onion 2 tbsp wine 

= 35 冰糖 ”2 Faye 3 slices ginger 2 tbsp rock sugar 

八角 14 toeb 少许 1 star anise Sesame oil to taste 

桂皮 een 1 small piece cinnamon 

th = K Method 
1 .五 花 肉 子 排 判 成 5 公分 的 长 段 ， 洗 去 血水 ， 涯 乾 。 1.Chop side ribs into 5cm-long sections. Rinse away the 

2 铀 中 烧 热 2 ARES TLATIEATHE + IEP blood and drain well. Me: 
Af RABE AMBRWE 2.Heat 2 tbsp of oil and stir-fry the side ribs until the colour 

3. DOA 458 > BOD AGB s DKAB S /\FB s RE RZ AIK 3 turns white. Add ginger and spring onions to sauté. 

Mo ARB BER RA 1 个 半 小 3.Add dark soy sauce, followed by wine, rock sugar, star 

Ae > SSR RR BR  BESTUES > OM RB IMOABIAT ° anise, cinnamon and 3 cups of water. Bring to a boil and 

switch to low heat. Cover and stew for about 1% hours 

until the meat softens and the sauce dries up. Drizzle 

over with sesame oil and serve. 

@ Tasty Tips 

OATES ANE RBUA > URES C7 nh FRA AAD ¢The traditional way of making Wuxi Pork Ribs is to first 

炸 至 金黄 再 来 烟 ， 这 应 只 炒 过 即 可 烟 煮 ， 和 这样 比较 少 immerse the ribs in dark soy sauce, then deep-fry until golden 
油 ， 比 较 健 康 o brown before stewing. For a healthier dish, the ribs in this 

eH HLA > BRR SAE © recipe are merely stir-fried before stewing to make it less oily. 

eThe sesame oil is added in the last step so that its aroma will 

not dissipate. 



FARA A) RAGE Ft STE ? 
What should we take note of when we thicken with potato starch? 

A= ， t fo A FA ok =A { 1 =e Si TT) a K | eT > 7am > 4 ; > TS EAA) B/E Seo {\\ Gar 7 H a FH | 问 人 一 | 1 用 | TH I i i = 2 AA) 4 it TA re 

To thicken the dish with potato starch, you must first mix the potato starch in water. Once the sauce starts to boil, drizzle 

over the sauce with potato starch mixture as you stir. You must stir quickly so that the sauce will not become lumpy. 



OO 
Steamed Garlic Pork Ribs 

材 料 Fis 料 Ingredients Seasonings 
小 排骨 500 = LST A BR 500g riblets Y cup packaged orange juice 

糖 1 Ket 1 tbsp sugar 

ire 料 BOT 1 大 是 Marinade 1 tbsp lemon juice 

485 2 大 是 REVERT ”3 大 是 2 tbsp dark soy sauce 3 tbsp freshly squeezed 

\\BRITHD = Ve HRC ea Ya Are % tsp baking soda orange juice 
水 2 大 是 AA 1 茶匙 2 tbsp water % tsp salt 

vip ya) 1Keb (FF) 1 tbsp flour (to be added 1 tsp potato starch 

KAS 1 Kee (REF) later) 
1 tbsp potato starch (to 

be added later) 

WW 法 Method 21 
1. 小 排骨 洗 泽 ， 逢 成 3 公分 的 长 段 ， 再 从 中 间 辟 并 1.Rinse riblets. Chop into 3cm-long sections. Then chop into 

成 两 半 ， 加 入 酶 料 拌 匀 ， 酶 肛 2 小 时 ， 再 加 入 天 halves from the middle. Add Marinade and mix evenly. 
AIA YS > BRAY 2 个 小 时 。 Steep for 2 hours. Mix in flour and potato starch. Marinate 

2. 钢 中 烧 热 炸 油 ， 放 入 小 排骨 ， 以 低 油 温 大 火 炸 10 for about 2 hours. 
秒 镍 ， 转 小 火 炸 至 熟 ， 的 出 。 油 再 烧 热 至 高 温 ， 2.Heat up some oil for deep-frying. Deep-fry riblets in 

放 入 小 排骨 以 大 火 炸 约 15 秒 ， 找 出 涯 乾 油 。 lukewarm oil over high heat for 10 seconds. Turn down 

3. 另 烤 热 锅 ， 放 入 混 匀 调味 料 者 滚 ， 加 入 炸 好 的 小 the heat and deep-fry until cooked. Remove. Heat up the 
排骨 快速 拌 合 即 可 。 oil again and deep-fry riblets over high heat for around 15 

seconds. Remove and drain away the oil. 

3.Separately, heat up the pan. Add Seasonings and bring to a 

boil. Add deep-fried riblets. Toss quickly and evenly. Serve. 

a) Tasty Tips : = 

e 包 装 查 汁 香气 不 级 且 太 甜 ， 因 此 要 加 入 鲜 榨 榨 檬 汗 和  。Packaged orange juice is too sweet and not fragrant enough, 

fES+ © freshly squeezed lemon juice and orange juice must be added. 

eth FES+SEK APSA AAA > tea SA soHI—#EL e This orange sauce can be consumed cold or hot. You can also 

用 ， 或 用 来 拌 炒 海鲜 项 可 。 serve it as a dipping sauce with fresh salad, or stir-fry with seafood. 



为 什么 酶 型 肉 类 时 ， 有 时 要 用 香 白 液 ， BRAINS Se ? 
When we marinate meat, why do we sometimes use egg white, and 

sometimes beaten whole eggs? 

Wy AA FR [ = , | ies ER na zz ay 

ry et 本 后 = | | nm hr tr 7 nrant the - t+ tram no tte 
botn methods nel seal In the meat juice bD\ Cl - protective membrane to preven tne meat trom losing ItS 

uice. Generally, egg hite ic Ice 1 meat cli ( moother and tenderer text e heaten whole juice. Generally, egg wnite is used In meat slices Tor a smootner ana tenaerer text beaten WPnoie 

. ae 中 | 和 十 | ND eggs are used in marinating ribs to enhance the aroma 



me gb pe 
King Spare Ribs 

材 料 小 条 打粉 Yn 茶匙 Ingredients % tbsp each flour and 

FEKHEN 202 片 KAM > MU B% KE 2 slices (about 220g and potato starch (to be added 
(— #4220815 “URP) 1.5cm thick each) pork chop _ later) 

1)\4> |B 

ae al] 味 料 Marinade Seasonings 
AR 料 Al 牛排 区 2 大 匙 1 egg 2 tbsp Al steak sauce 

AES 1 个 HP 2 Kit 2 tbsp oyster sauce 2 tbsp HP sauce 
Leo 2 Kee OAs abe 1 Rt Vy tsp salt 1 tbsp Worcestershire sauce 

题 Yo yet 水 150 2871 3% tbsp water 150ml water 

水 3 多大 匙 ” 糖 2 Ket % tsp baking soda 2 tbsp sugar 

做 法 Method 
23 

1.JGKPEAGA » FH RABAT: DOA ~=1.Rinse pork chops. Pound the meat and cut away the 

料 拌 匀 > AB 1 |\AF > IAA ROARS ， membrane at the sides. Add Marinade and mix evenly. 

Ae BLAY 30 aie o Steep for 1 hour. Mix in potato starch and flour evenly. 

2 . 锅 中 烧 热 炸 油 至 160° C， 放 入 猪 大 排 肉 ， 以 中 小 Marinate for about another 30 minutes. 

火 炸 熟 ， 撕 出 。 油 再 烧 热 ， 放 入 猪 大 排 肉 ， 以 大 2. Heat some oil for deep-frying at 160 © C. Deep-fry pork 
火 炸 约 15 秒 ， 捞 出 涛 乾 油 。 chops over medium-low heat until they are cooked. 

3. 另 烧 热 锅 ' 放 入 调味 料 > DU VARS STB Remove. Heat up the oil again. Put pork chops back in and 

加 入 炸 过 的 猪 大 排 肉 快速 拌 匀 即 可 。 deep-fry over high heat for around 15 seconds. Remove 

and drain away the oil. 

3.Separately, heat up a pan and add Seasonings. Boil over 

low heat until the gravy thickens. Add deep-fried pork 

chops. Toss quickly and evenly. Serve. 

@ Tasty Tips =e 

oFLKPEATELA BAK © eThe pork chops can absorb the flavours better after they are 

eHP 462 1 mt ao zk RAS A AS » 2 — Fe Bik «=o pounded and tenderised. 

FO A AIHA AV AEDURL © eHP sauce is made by adding fruits and spices to vinegar. It is 

a seasoning commonly used in Western thick soups and meat 

stews. 



粉 芝 排 骨 滑 嫩 多 症 的 秘 扇 ! 
Secret to tender and juicy steamed pork ribs! 

pall 

A 旦 加 入 少许 油 ， 葵 好 的 排骨 不 会 进出 三 MZ 7 

[he steam meat powder used to steam pork ribs is made by stir-frying white rice with spices, before grinding the mixture 

into powder form. As the powder absorbs water and oil easily, we can add a little oil during marinating to prevent the 

pork ribs from drying up. Using this method to retain the meat juice, the steamed ribs will be tender and succulent. 



1 Pork Ribs 

HORT Ae 料 
小 排骨 600 克 FROME 2 大 是 
=F 58 600 52 Ley 1 AR 

ARAM 24058 OSA 1 AR 
Pree 12 of 糖 1 Ae 

八角 2 Ki 

做 法 
1. 芋 疆 切 成 厚 片 ， 粽 革 泡 软 ， 刷 洗 乾 泽 。 
2. 小 排骨 利 小 块 ， 洗 去 血水 ， 源 乾 ;加 入 栈 料 拌 匀 ， 
ARAN 1 小 时 ， 再 加 入 蒸 肉 粉 调 拌 均匀 。 

3. 烷 全 上 放 入 1 SEERA 1 块 小 排骨 ' 排骨 要 沾 满 

4. 烧 开 蒸 锅 中 的 水 ， HARES 
FAB Ay ° 

KA 45 Diss 

Ingredients Marinade 
600g riblets 2 tbsp spicy broad bean 

600g yam paste 

240g steam meat powder 1 tbsp oyster sauce 

12 pieces bamboo leaf 1 tbsp sesame oil or oil 

1 tbsp sugar 

2 star anise 

Method 
1.Cut yam into thick slices. Soak bamboo leaves until soft 

and scrub clean. 

2.Chop riblets into small chunks. Rinse away the blood 

and drain well. Mix in Marinade and steep for about 1 

hour. Add steam meat powder and mix evenly. 

3.Place one piece each of yam and riblet on one bamboo 

leaf. The riblet must be well-coated with steam meat 

powder. Roll up the bamboo leaf. Place in steaming 

plate. 

4.Boil water in a steamer. Place the bamboo leaf rolls 

inside. Steam for about 45 minutes until cooked. Serve. 

met) ASE 和 

25 

@ Tasty Tips 

© — MIN ARS FA ar SE aS TRAD ERAS ' 做 成 1 人 份量 。 
tT ABCA BY ts BE AS CTT RAE OR RTE? FBR 
IZ FS LH RAR BARBI AY 
0 FH ar An Be Se A OAS + tO ATR Sh A EB Hae 
TEARS > FREES AABN AY 

eWe normally use lotus leaves for steaming. Bamboo leaves 

are used here to make one serving each. You can also store 

the bamboo leaf rolls in a plastic container and keep them in 

the freezer. Just thaw and steam them before eating. 

elf you find wrapping the ingredients in bamboo leaves ol 

lotus leaves a hassle, you can arrange the yam slices directly in 

the steaming plate and steam together with the riblets, 



“ WERE ! 
An important technique in steaming! 

This is to ensure ample steam inside the 

steamer right — from the start to give the meat a tender texture 



本 二 
Pork Ribs Steamed with Black Bean Paste 

材 ORF al 味 料 Ingredients Seasonings 
小 排骨 300 克 yi) 17g 300¢ riblets 1 tbsp wine 

Be 2 Ke 是 Ves 0 2 tbsp fermented black beans % tsp salt 

ALFRANAR 1 hee ie 1 茶匙 1 tbsp minced red chilli 1 tsp sugar 

Wm 1 Art ah 1 Hee 1 tbsp minced garlic 1 tsp light soy sauce 

7K 2 Kee 2 tbsp water 

Ae 料 Marinade 

Ley 1 大 匙 1 tbsp oyster sauce 

init Yo Reet % tsp sesame oil 

AAM Kee (RF) % tbsp potato starch (to be 

added later) 

做 法 Method 27 
T/)\PEB AA > TDAP ERES > B30 748» 1.Chop riblets into small chunks. Add Marinade and mix 

再 加 入 太 和 白粉 拌 匀 。 evenly. Set aside for 30 minutes. Add potato starch and 

2. 锅 中 烧 热 1 ARO MAGEE NRE mix evenly. 
PA BARRA FES)» HB RRAABESESA > 2.Heat up 1 tbsp of oil and sauté black beans. Drizzle over 

BS A FRA > HY EAT PRANK ATK © with wine. Add the rest of the Seasonings and stir evenly. 

3. RAZR ER BAN ZK  BRAAHERS > DK KARA 20 Remove from heat. Add riblets and toss well. Remove 

4) $% 25 SUB AT 。 and place in a steaming plate. Sprinkle with minced red 

chilli and garlic. 

.Bring the water in the steamer to a boil. Place riblets Ww 

inside. Steam over high heat for about 20 minutes to 

cook. Serve. 

& Tasty Tips | =s == a a 

e 豆 残 炒 香 再 燕 ， 可 以 增加 香味 ， 但 炒 香 豆 臻 时 火 不 要 eYou can improve the fragrance of the fermented black beans 

KK DPE REARER by sautéing before steaming. But do not sauté over high heat 

to avoid burning the beans and produce a bitter taste. 



AAFC BR Bie SSM AI SEHE ? 
How do we make crispy pork chop? 

: oe 的 | 风 

Be A A 时 EID * 
The secret is in fe order of coating nA meat with flour, beaten egg and oon ae First, apply a thin coat of flour on 

the pork chop. The coat of flour must be even, and must not be too thick or lumpy. Next, coat it with beaten egg. The 

RAE SAG AAEM: BR 

egg must be well beaten. Lastly, coat it with bread crumbs. The crumbs must be well spread out. After coating, pat gently 

to dust off the excess crumbs. 



M0) eee ， 
Sandwich Pork Chop 

材 料 Bes 料 

猪 大 排 肉 25 a Yo 茶匙 

(154 12053°1.5 “胡椒 粉 少许 
公分 厚 ) 
乳酪 2 片 
火腿 25 

枉 粉 Yo 杯 
YS 1 个 
i) 1 杯 

做 法 
1. 猪 大 排 肉 纵 切 成 活页 状 ' 拍 县 ' 将 旁 稳 的 筋 剪 断 ， 
DNA BES BEAD 30 ZR © 

2. 猪 大 排 肉 中 间 夹 入 乳酪 和 火腿 各 1 片 ， 先 沾 上 焉 
i CARER: REE LMA ° 

3. 锅 中 烧 热 炸 油 至 约 160”C“， 放 入 猪 大 排 肉 ， 以 中 
小 火 炸 约 2 MB > 再 转 大 火 炸 移 20 秒 至 金黄 色 ， 
捞 出 猪排 涯 乾 油 ' 搓 置 一 会 史 再 切 成 宽 休 即 可 。 

Marinade 

Y tsp salt 

Pepper to taste 

Ingredients 

2 slices (about 120g and 

1.5cm thick each) pork chop 

2 slices cheese 

2 slices ham 

% cup flour 

1 egg 
1 cup bread crumbs 

Method 

1.Butterfly each slice of pork chop. Pound the meat and 

cut away the membrane at the sides. Add Marinade and 

steep for about 30 minutes. 

2.Sandwich one slice each of cheese and ham between the 

pork. Coat the chop first with flour, followed by beaten 

egg and bread crumbs. 

3.Heat some oil to about 160° C. Deep-fry the pork chop 

over medium-low heat for about 2 minutes. Switch to 

high heat and deep-fry for about another 20 seconds until 

golden brown. Remove and drain away the oil. Set the 

chop aside for a while before cutting it into broad strips. 

29 

@ Tasty Tips 

乳酪 片 有 不 同 品牌 和 口味 ' 均 可 选用 ， 最 好 是 融化 后 
可 拉 和 丝 的 。 

。 猪 排 炸 好 后， 会 渐渐 浮 起 ， 表 面 呈 金黄 色 即 可 取出 。 
。 猪 排 也 可 配搭 他 漫 蔬菜 一 起 食用 。 

eAny brand or flavour of cheese slices can be used here. The 

best ones are those that can be stretched into strands when 

melted. 

eAs you deep-fry the pork chop, it will rise slowly to the 

surface and turn golden brown. This is the best time to scoop 

out the pork chop. 

¢Pork chops can also be served with boiled vegetables. 



(58 FA RLS BS BS SE AT PE ? 
What should we take note of when we use red yeast rice paste? 

Aade by fermenting rice with red yeast, the savoury red yeast rice paste can enhance the 

presentation of the dish with its appetising red colour. As it comes with a salty taste, you 

must adjust the seasonings accordingly to balance the overall taste of the dish. 

ae ee 



Mo ae eee 
Pork Ribs Stewed in Red Yeast Rice Paste 

材 料 Ingredients 

小 排骨 600 5, 600g riblets 

@ (SZ 2 stalks spring onion 

调 AR 料 Seasonings 
AT HBAS 3 大 是 tbsp red yeast rice paste 

ash AK 4 tbsp light soy sauce 

sa 4 大 是 4 tbsp wine 

冰糖 2 KR 2 tbsp rock sugar 

题 Vy 茶匙 Yo tsp salt 

做 法 Method 31 

1.A)\ BEB ADS >» RIERA 5 公分 长 段 ; B/\ER 1.Rinse riblets. Chop into 5cm-long sections. Cut spring 

2.38 DEA 2 Ke MAA SMBS TA onions into small sections. 

BASRA EEWIAA © 2.Heat up 2 tbsp of oil. Stir-fry riblets until they change 

3. 加 入 水 海 过 小 排骨 ， 以 大 火 者 滚 和 后 转 小 火 ， 邯 上 colour. Add spring onions and Seasonings. Toss evenly. 

$82 > ISA) 40 分 钾 至 小 排骨 缀 软 即 可 。 3.Add water to fully submerge the riblets. Bring to a boil 

over high heat. Switch to low heat. Cover the pan and 

stew for about 40 minutes until the ribs soften. Serve. 

@lasty lips —— 

04] eae GRD > BRAKES BE |! eThe red yeast rice paste will release a stronger arom. 

oA] Has AS EH ab AI BG © sautéed beforehand 

eRed yeast rice paste is generally available at supermarkets 



蒸 ” 一 定 要 新 鲜 ! 
Steam only fresh ingredients! 

Steaming is a method of -frying to enhance the aroma or sautéing of spices. It directly 

akes use of heat from the ingredients must be fresh in order to give us a fresh and 

yin te 



Mi) ae or oem eee 
Pork Ribs Steamed with Salted Plums 

材 料 Ae 料 Ingredients Marinade 
小 排骨 400 3 ferme 1K 400g riblets 1 tbsp plum ‘sauce 

Bs Hg 5 粒 ea 1 大 匙 5 salted plums 1 tbsp dark soy sauce 

a 1 酒 1% Be 1 stalk spring onion 1% tsp wine 

AT PRA 1x 油 1 Het red chilli 1 tsp oil 

糖 Y, 茶匙 _ tsp sugar 

SD HR oo 
水 1 Ket 1 各 sp water 

ABM % Ket (AP) Y2 tbsp potato starch (to be 
addad | 
acded later 

wank 

做 法 Method 

TA\BERB AIA) \H8 > Yea rt7k » 87 HHI RIA: 1.Chop riblets into small chunks. Rinse away the blood 
PPAF LAL © and drain well. Core salted plums and crush into pulls 
2APES DIA BOS > ALFRAVAIEO AUS > PX 30 Chop red chilli and spring onion finely 
分 第 ， 再 加 入 太白 粉 拌 均匀 ， 盛 入 蒸 般 。 .Add riblets to salted plums, red chilli and Marinade. Mi» 

3.15 FAAS PAS ZK > BLAAPER LAK KAA 20 evenly. Marinate for about 30 minutes. Add potato starct 
AS) Eh» BY o and mix evenly. Place in steaming plate. 

4. 撒 上 草花 即 可 。 .Bring the water in the steamer to 

is iw 

No 

Ww oO 

inside. Steam over high heat for about 

cook. Remove. 

4.Sprinkle with chopped spring onion. Serve 

@ Tasty Tips | = a ae 

。 蒸 排骨 宜 用 不 锈 钢 蒸 般 ， 因 为 不 锈 钢 蒸 盘 受热 均匀 ， se 上 tis advisable to use a stainless steel stearning plate when v« 

HES mA FPA © steam pork ribs. This is because a stainless steel stearning + 

can help spread the heat evenly and make 

the ribs thoroughly. 



HES AAS SS AVAL | 
Secret to separate the meat easily from the bones! 

TRA AR@ SMES 

‘ ribs, we Ww selves struggling to chew off the meat that is stuck to the bones. But if we 

will separate easily from the bones after cooking. 



本 
Coffee Pork Ribs 

材 料 /\\BRFT HD WY, 茶匙 Ingredients Y tbsp each potato starch 

小 排骨 500 克 AM}. KRAMB va Kiet 500g riblets and flour (to be added 

(EF) later) 

Ae 料 Marinade 
RES 1 个 ale 味 料 1 egg Seasonings 

a TY Ket 秦 芽 糖 1 大 是 Y% tbsp oyster sauce © 1 tbsp maltose 

jive 1 茶匙 糖 1 Kiet 1 tsp sesame oil 1 tbsp sugar 

ey VY 茶匙 Sia 1 Ae Y, tsp salt 1 tbsp Worcestershire 

Ke Vy ee BUAOIUENS 1 eb Yr tsp sugar sauce 

7K 3% wR 水 100 Ft 3% tbsp water 1 tsp instant coffee mix 

Y% tsp baking soda 100m! water 

a 法 Method an 
1./)\ PES ARIK 3 公分 长 段 ， 洗 去 血水 ， 源 乾 ;加 入 1.Chop riblets into 3cm-long sections. Rinse away the 

西 料 拌 匀 ， 先 本 2 小 时 ， 再 加 入 太 自 粉 和 型 粉 拌 blood and drain well. Add Marinade and mix evenly. 

5) > FRR 2 个 小 时 。 Steep for 2 hours. Mix in potato starch and flour evenly. 

2. 锅 中 烧 热 炸 油 ， 放 入 小 排骨 ， 以 低 油 温 大 火 炸 10 Marinate for about another 2 hours. 

秒 锌 ， 转 小 火 炸 至 熟 ， 撕 出 。 油 再 烧 热 至 高 温 ， 2.Heat up some oil for deep-frying. Deep-fry riblets in 

PAA BES > DIALER) 15 秒 ， 捞 出 涛 乾 油 。 lukewarm oil over high heat for 10 seconds. Turn down 

3. AAS RLAGAOREL > DIVA RRB IBAA o the heat and deep-fry until cooked. Remove. Heat up the 

4. 加 入 炸 好 的 小 排骨 快速 拌 匀 即 可 。 oil again and deep-fry riblets over high heat for around 

15 seconds. Remove and drain away the oil. 

3.Heat up a pan and add Seasonings. Boil over low heat 

until the gravy thickens. 

4.Add deep-fried riblets. Toss quickly and evenly. Serve. 

@ Tasty Tips =——— 

oS HRS he stan: BRI, Pen: BoA eWorcestershire sauce is a sauce used in Western cuisine. 

AR We FR ER AS AB PB ah > He Ps Se 8 A et BY IN) Unlike Chinese sauces, it is sour and spicy, and not very salty. 

8 NY (HL, BSL Ae > HE YR a PE ald AA) Jee AR ES Se A common meat marinade and gravy ingredient in Western 

在 一 般 准 口 超市 均 可 购 得 。 cooking, it is generally available at supermarkets. 



BR C42 At 
Daley belacan Paste 

材 料 
FRANEZ 15 50 

TR 3 AZ 
ALAS 15 A 

ARS 347 

AWRY 1 AG (AS ERD ) 

做 法 
1 PRAEZ > as ALGAAS ATR EE a8 a il 
EY» DOA AYE ARES BOPRIIE ° 

2. 锅 中 烧 热 油 ， DOAPRIMIE > 以 中 小 火 不 停 翻 炒 至 只 
BAA BSA a BIA] 

Ingredients 

15¢ dried chilli 

3 cloves garlic 

15 cloves shallots 

3 candlenut 

1 tbsp belacan (toasted and 

crushed) 

Method 

1.Blend dried chillies, garlic, shallots and candlenut 

in blender. Remove. Add toasted belacan and mix 

to form chilli paste. 

2.Heat some oil. Add chilli paste and keep tossing 

over medium-low heat until it releases a pungent 

smell and oil. 



orn 

Belacan Pork Rib Stew with Pumpkin 

MOEN aS. ESE 

材 料 aa 味 料 Ingredients Seasonings 
小 排骨 200 Se Fy Ri a 8 1 et 200g riblets 1 tbsp belacan paste 

apn 300 5 coe (Fees) 1K 300g pumpkin 1 tbsp assam (tamarind) 

7K 120 Ft 120ml water 
AAS 500 毫升 500ml coconut milk 

是 % 茶匙 V tsp salt 

糖 Wy 茶匙 Y2 tsp sugar 

做 ik Method 
L./\BEB SESS > Bl) SEA M7 > Rez > Rea 1.Rinse riblets and chop into small chunks. Rinse away the 

pz Hse blood and drain well. Pare pumpkin and cut into chunks. 

2. To MASE > FAFA HAI >» RA HVS+ 。 2.Mix assam in water. Briefly squeeze with your hands. 

3. 4A Bieber HA 1 AREA AE ， Strain away the residue and keep the juice. oF 

MATA AR 3.Heat a small amount of oil. Add 1 tbsp of belacan paste 

A.MNAAPEBWOE > AVA > BB ESRB > NARA 15 and toss until a fragrance is released. Add assam juice 

Spi o HAPS, <ABBR HRN 25 MEE and bring to a boil. 
HES AA RERBI AY 。 4.Add riblets and toss until a fragrance is released. Switch 

to low heat. Cover and stew for about 15 minutes. Add 

pumpkin, coconut milk, sugar and salt. Stew for about 25 

minutes until the meat softens. Serve. 

S450 bs oe 

of) UEP SLAG EAM AIKD + DL Ge hai ° eWhen you cook belacan paste, you must keep tossing to 

prevent it from sticking to the pan. 



排骨 要 怎 感 炸 才 会 外 表 酥 脆 ， 内 庄 鲜 嫩 ? 
How do we deep-fry pork ribs to make it crispy on the outside and tender 

on the inside? 

Fo 将 油 再 烧 热 ， 放 入 排骨 ' 以 大 火 炸 10-15 > Aye 2 NS Kf d= 约 10 RY $8 (> 肉 、 ap 

3 ADA » PPPS hae it he J 

First, deep-fry the ribs over high heat for about 10 seconds to seal in the meat juice. Then switch to low heat to fully cook the ribs. 

Make sure that the ribs are fully cooked before you scoop them out. Heat up the oil again and deep-fry the ribs over high heat for 

)-15 seconds to purge the excess oil within the meat. This will make the ribs crispy on the outside and tender on the inside. 

@ Tasty Tips 

ony SA A/)\ HESS > SPAS HO PEM IBA LEA GR oo ein the final step when you add the riblets, you must keep tossing 

to prevent the riblets from sticking to the pan. 



国术 k<# 
Sweet & Sour Pork Ribs 

材 料 Wi =a 茶 是 Ingredients % tsp sesame oil 
小 排骨 400 & A\\BRFT ED Va FS eb 400g riblets % tsp baking soda 

Beh veh Ys cup sweet potato flour 
ee fel ala) DR 料 % onion Seasonings 
小 黄 1 人 条 番茄 敬 2 Keb 1 small cucumber 2 tbsp ketchup 

in 148 Age 1 Ket 1 tomato . 1 tbsp white vinegar 
jae Se Bm ort 3-4 slices pineapple 2 tbsp black vinegar 
ae 2 粒 ie 3A 2 cloves garlic 3 tbsp sugar 

A 1s Ee VY, AR 1 stalk spring onion Y% tsp salt 

8 Yo Kret % tbsp wine 

gs 料 ips Ya 茶匙 Marinade JW tsp sesame oil 

oe Vy Feb 7K 4 大 是 Y% tsp salt 4 tbsp water 

yh 1 KL AKAM 1 Ret 1 tbsp dark soy sauce 1 tsp potato starch 39 

CARD aS Pepper to taste 

做 1K Method 
L/)\HEB MOS » AIBA 3 ASEH > DLA 1.Rinse riblets. Chop into 3cm chunks. Add Marinade and mix 

KIPES) >» SUA) 2 小 时 ， 沾 上 番 划 粉 。 evenly. Steep for about 2 hours. Coat with sweet potato flour. 

254 EDA Ses BAAR ， 2.Cut onion into cubes; cut small cucumber into small pieces; 

BaP: RHR : BB quarter tomato into small pieces; cut pineapple into small 

3. 锅 中 烧 热 炸 油 ， 放 入 小 排骨 ， 先 以 低 油 大 slices; slice garlic; cut spring onion into sections， 

火 炸 约 10 秒 ， 再 转 小 火 炸 熟 ， 捞 出。 将 3.Heat up some oil for deep-frying. Deep-fry riblets in lukewarm 

油 再 烧 热 至 高 温 ， 放 入 小 排骨 ， 以 大 火 炸 oil over high heat for 10 seconds. Turn down the heat and 

4) 15 Fd >» PAY SRET SH 。 deep-fry until cooked. Remove. Heat up the oil again and 

4, Bisse) ers » WASSER > HLA deep-fry riblets over high heat for around 15 seconds. Remove 

小 黄瓜 、 番 茹 和 草 拌 炒 均匀 ， 加 入 调味 料 and drain away the oil. 

AUB ALR > BAER ASABE RARE 4.Separately, heat up a small amount of oil and sauté onion and 

即 可 。 garlic. Add small cucumber, tomato and spring onion. Toss 

evenly. Add Seasonings and pineapple, and bring to a boil. 

Add deep-fried riblets. Toss quickly and evenly. Serve. 



Fi S24 BB So Easy! 
It is so easy to make spiced salt at home! 

Add 1 tsp of cracked Sichuan peppercorn into a dry pan and stir over low heat for 5 minutes until a 

fragrance is released. Add 3 tbsp of salt and continue to stir for 2 minutes. Lastly, add 1 tsp of cracked 
x 200d mix and it is ready for use black pepper and 1 tsp of ground white pepper. Just give it a 

crocs 



材 料 鸡蛋 1 个 

小 排骨 400 克 糖 Vo 茶匙 

AEE Be 
BH “I 2B 味 料 

胡椒 粉 “” 通 量 
et 料 NEB Hs 

Zw 1 Ae 
Eg VY 茶匙 
W\BRTTI ”少许 

做 i 
1. 小 排骨 条 成 5 ADWRE HAMA > HESZ ;加 
ARSE ROS! 1 小 时 以 上 ， 涛 乾 。 

2. 小 排骨 沾 上 番薯 粉 ， 搓 置 5-10 ME Ob RS 

2h) ° 
3. SAHRA KEE > BABES > DUB Rim AAMAS 

10 SE > BU|VAKEBA HHS ce HEEAMS 
fm? RAABER  DLAAKER 15 HB HR 
WESZ IA + LAT LB ISSEEEER © 

4/\ BES RAAB PR > DAG ARHES >» fh CIUE 

JSS AR TERI AT 。 

Ingredients 1 egg 

400g riblets Y2 tsp sugar 

Some basil leaves 

Y¥2 cup sweet potato flour Seasonings 

Ground pepper to taste 

Marinade Spiced salt to taste 

1 tbsp dark soy sauce 

JW tsp salt 

A little baking soda 

Method 

1.Chop riblets into 5cm-long sections. Rinse away the 

blood and drain well. Add Marinade and steep for more 

than 1 hour. Drain well. 

2.Coat riblets with sweet potato flour. Set aside for 5-10 

minutes. Coat with sweet potato flour again. 

3.Heat up some oil for deep-frying. Deep-fry riblets in 

lukewarm oil over high heat for 10 seconds. Turn down 

the heat and deep-fry until cooked. Remove. Heat up the 

oil again and deep-fry riblets over high heat for around 

15 seconds. Remove and drain away the oil. Put in basil 

leaves to fry until crispy. 

4.Put riblets in a big bowl. Add Seasonings and mix evenly. 

Sprinkle with basil leaves. Toss briefly and serve. 

@ Tasty Tips 

07S RAB PT DUKE LH RAY Be BB AY 
AY 口感 也 较 酥脆 。 

eSweet potato flour has relatively big granules which produce 

crispy bits on the surface of the deep-fried riblets. 

ee ee 
Crispy Savoury Pork Ribs 

41 



如 何 计 义 烧 排骨 入味 ? 
How do we make a heavenly dish of char siew pork ribs? 

ft 
ver, avoid 

marinating under room temperature for too long. You can put the marinated ribs in the refrigerator to allow full 

To make heavenly roasted char siew pork ribs, the ribs must be 

absorption of flavours and ensure freshness of the meat. 



Char Siew Pork Ribs 

材 料 本 料 
FASEAFHE 500 克 ites 3% Kee 
RHE 100 克 EAB 2/3 AR 

ALES 2 大 是 
2 茶匙 

糖 1% Kee 
ZED 1 茶匙 
五 香 粉 少许 

i) es 
LATEAF HEA > Haz: DARA > BER 2 

ANF LIE 
2. 烤 盘 中 先 铺 1 张 铝箔 纸 ， 放 入 五 花 肉 子 排 。 
3. 预 热 烤箱 至 2200C， 放 入 五 花 肉 子 排 ， 烤 约 20 

2 DWM: ml FRAT: BS 10 aia > 

便 可 取出 。 
4. 将 烤 熟 的 叉烧 排骨 趁 热 均匀 刷 上 一 层 秦 芽 糖 即 
可 。 

Marinade 
3% tbsp hoisin sauce 

2/3 tbsp peanut butter 

2 tbsp red yeast rice paste 

2 tsp salt 

1.% tbsp sugar 

1 tsp chicken seasoning powder 

Five-spice powder to taste 

Ingredients 

500g side ribs 

100g maltose 

Method 

1.Rinse side ribs and drain well. Add Marinade and mix 

evenly. Steep for over 2 hours. 

2.Lay a piece of aluminium foil on the oven tray. Put in 

side ribs. 

3.Pre-heat the oven to 220°C. Put side ribs inside and 

roast for about 20 minutes. Remove and turn ribs over. 

Glaze with Marinade and roast for another 10 minutes. 

Remove. 

4.Glaze the char siew pork ribs with a layer of maltose 

while they are still hot. Serve. 

Ml: ) aaa ee 

43 

@ Tasty Tips 

。 烤 箱 一 定 要 预 热 ， 这 样 才能 受热 均匀 。 
。 变 芽 糖 可 预先 加 少许 水 ， 以 小 火 煮 滚 至 溶化 ， 再 刷 在 
排骨 上 。 
。 可 用 狂 签 或 叉子 在 靠近 骨 厌 处 插 一 下 ， 查看 排骨 是 人 否 
AME ° 

eThe oven must be pre-heated to ensure an even distribution 

of heat. 

eYou can add a bit of water to the maltose and melt the 

mixture over low heat before you glaze the ribs. 

¢To test whether the pork ribs are fully cooked, you can stick a 

bamboo skewer or fork into the meat near to the bones. 



2 oO 5: 

use in coating food for ror 

meorsidia 
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for 
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Fett RA E45) Se Ba i 4) He BB 
Why use a mixture of pot 



sa Ts 
Pork Ribs with Shrimp Paste 

材 料 Ingredients 
小 排骨 500 克 500g riblets 

xe 1 个 ee 

Paes 料 Marinade 

eS 1H Ke 1% tbsp shrimp paste 

teh 1% 茶匙 1% tsp oyster sauce 

糖 2 茶匙 2 tsp sugar 

水 WE see 1% tbsp water 

xe 1 个 | egg 
ABW KE (EF) Y2 tbsp potato starch (to be added later) 

Ei yay Vy Ke (BR) Y2 tbsp flour (to be added later) 

做 Method 45 
1. 小 排骨 洗 泽 ， 刊 成 5 公分 的 长 段 ， 再 从 中 间 1.Rinse riblets. Chop into 5cm-long sections. Then chop into 

辟 开 成 两 半 ， 按 吉水 份 。 halves from the middle. Wipe them dry. 

2. 小 排骨 放 在 大 碗 中 ， 加 入 酷 料 拌 匀 ， 酶 揭 2 2.Put riblets in a big bowl. Add Marinade and mix evenly. 

|S FAIDA FEMA ABH > RERA 2 个 小 Steep for 2 hours. Add flour and potato starch. Steep for 

时 。 about 2 hours. 

3. 锅 引 烧 扫 炸 油 ， 放 入 小 排骨 ， 以 低 油 温 太 火 3.Heat up some oil for deep-frying. Deep-fry riblets in 

WEA) 10 秒 ， 转 小 火 炸 至 熟 ， 捞 出 。 将 油 再 烧 lukewarm oil over high heat for 10 seconds. Turn down 

A SR? BABES > DIAAKE 15 D> 35 the heat and deep-fry until cooked. Remove. Heat up the 

出 涯 乾 油 。 oil again and deep-fry riblets over high heat for around 15 

seconds. Remove and drain away the oil. 

@ lasty Tips = 7 

eVEAN BES SEA (G7) tH EE > A REKECS HAE © eYou should cut the pork ribs into narrow strips so that they will be 

crispy when deep-fried. 



QA) vA TS AS AK ? 
How do we reduce the bitterness of the bitter gourd? 



MV) eee ee 
Pork Rib Stew with Bitter Gourd 

材 料 太 自 粉 水 1 大 匙 Ingredients 1 tbsp potato starch mixture 
小 排骨 300% 黄豆 高 汤 1.2 公 升 300g riblets 1.21 soy stock 

a 21% (A) 600 & ) 2 bitter gourd (about 600g) 

An 40 5 2A) 味 料 40g garlic Seasonings 

Sta 2% OpR) 酒 1 茶匙 2 Chinese mushroom (soaked) 1 tsp wine 

ALPRAN = 1 3 i 1 268 1 red chilli 1 tsp salt 
B 3 片 麻油 1 3 slices ginger ; 1 tsp sesame oil 

ABM 1 茶匙 糖 Vy 茶匙 1 tsp potato starch Y2 tsp sugar 

i) nr Method 
1. 苦 瓜 对 半 切 并 ， 去 籽 ， 切 小 段 ， 放 入 滚水 中 1.Cut bitter gourd lengthwise into halves. Remove the seeds. Cut 

> PAW SAYS TK > SRRBZ © into small sections. Blanch in boiling water. Remove and rinse 

2/A\HES MS > A tes ABEBDAEABM > BK with cold water. Drain well. 47 

入 热 油 中 略 炸 ; RRREATRLA SOR BMES Seefe e 2.Rinse riblets and chop into small chunks. Coat with potato 

3. 烧 热 钢 ， 倒 入 一 半 的 高 汤 ， 放 入 炸 好 的 小 排骨 ， starch and deep-fry briefly. Fry the cloves of garlic in whole 

BE) \VN > LIBS NGA 3048 = until golden brown. 
AER © 3.Heat up a pan. Pour in half the stock. Add deep-fried riblets. 

4. 另 烤 热 少许 油 ， 放 入 董 片 和 蒜 爆 香 ， 加 入 香菇 Bring to a boil and switch to low heat. Cover and stew for 

ALAN MASK! WWE: BARI about 30 minutes until the meat softens. 

CES APEX: BEWA’ WA 4.Separately, heat up a small amount of oil to sauté ginger 

4) 30 44H ° and garlic. Add Chinese mushrooms and chilli, followed by 

5 BAMA BSBA) NS aL RK > bitter gourds. Toss briefly. Drizzle over with wine. Add the 

再 加 入 太白 粉 水 色 英 即 可 。 remaining soy stock. Bring to a boil and switch to low heat. 

Cover and stew for about 30 minutes. 

5.Lastly, add stewed riblets, stock and Seasonings. Add potato 

starch mixture to thicken. Serve. 

@ Tasty Tips =. 7 an 
。 家 里 若 有 吃 剩 的 炸 排 骨 、 蒸 排骨 或 炒 过 的 排骨 ， HS elf you have leftover deep-fried ribs, steamed ribs or stir-fried ribs, 

来 前 、 炸 、 者 或 炒 ， 只 会 使 排骨 肉质 释 硬 ， 不 妨 用 来 re-heating them by pan-frying, deep-frying or stir-frying will only 

做 这 道 烟 排骨 ， 能 增添 不 同 的 风味 。 toughen the meat. You can use them in this stew for a different 

flavour. 



烟 出 排骨 的 风味 ! 
Make a flavoursome dish of stewed ribs! 

The amount of seasonings and water used to stew the pork ribs must be adequate. The heat must be low so as not to dry 

up the dish before it is wel 

i, = 



Pore Ribs Stew with Ghestnute 

材 oF 润 味 料 
/\\HES 600 5 酒 1 Ret 

sr 150.52 sii 1 Ae 

香菇 238 (AR) Leo 1 et 

BE 40 克 鱼 露 1 茶匙 

曹 3 片 ZED 1 茶匙 

met 1 Ret 

AAMHK 2 Kiet 

a 450 毫升 

做 法 
1. SET RABAKRE HH AKI MARIA 

FRA) 30 ZB © 
2/)\ HPSS > A828 > BARAK PRA ARM 

7k + FAS ZKIRYE 。 
3. 小 排骨 加 入 高 渴 ， 考 滚 后 转 小 火 ALS Ig 

SK) 30 NE BNBRR © 
4. 3B i AD AA MAB Bs mMGeEes ， 
DADS BF > SAaNAKA ARAB 
Ko SEAS SA 30 EB MAAR MK 

FEB AY ° 

o 

Ingredients 
600g riblets 

150g chestnut 

2 Chinese mushroom (soaked) 

40g spring onion (cut into 

sections) 

3 slices ginger 

1 tsp minced garlic 

2 tbsp potato starch mixture 

450ml stock 

Method 

[Me 20) eee ss sr  、k 

Seasonings 

1 tsp wine 

1 tsp sesame oil 

1 tsp oyster sauce 

1 tsp fish sauce 

1 tsp chicken seasoning 

powder 

1.Blanch chestnuts in boiling water and remove. Remove 49 

the skin and steam for about 30 minutes. 

2.Rinse riblets and chop into small chunks. Blanch in 

boiling water to remove the blood. Rinse with cold 

water. 

3.Add riblets into stock. Bring to a boil and switch to low 

heat. Cover and stew for about 30 minutes until the meat 

softens. 

4.Heat a small amount of oil to sauté spring onion, ginger, 

garlic and Chinese mushrooms. Add riblets, chestnuts, 

stock and Seasonings. Bring to a boil. Switch to low heat 

and cover. Stew for about 30 minutes. Add potato starch 

mixture to thicken. Serve. 

@ Tasty Tips 

。 小 排骨 先 烟 考 至 县 软 ， 再 加 调味 料 ， 除 了 口感 较 软 嫩 
也 更 容易 入 味 。 

eStew the riblets until the meat softens before you add the 

seasoning for a tender and savoury dish. 



FERPA TRESS TAR: ? 
Why must we pound the pork chop? 

5) (WANS ae > IZ REAR 

& > Iz elak Naz NE 

preparing pork chops for cooking, it is necessary to pound the meat and cut away the 

nbranes at the sides so as to tenderise the meat. This also allows the pork chop to cook faster 

prevent it from shrinking. But we must also not flatten it too much and lose the meat juice, as 

ris will contract the meat during pan-frying and make it dry and tough. 



@ Tasty Tips 

> 

#4 

Pork Ribs with Apple Sauce 

mM 料 蛋白 1 个 

EAHA 2 片 eee 

(一 片约 250 克 ,1.5  BRReBT 
公分 厚 ) SER 2 个 

St 4k | MRT 1 Ret 
奶油 1 大 是 葡萄 乾 2 大 是 

ot 15 

he 料 ie Vy KEE 

ee 少许 BART 2 杯 

胡椒 粉 少许 AM VM 茶匙 

做 潜 
1. 猪 大 排 肉 洗 泽 ， 抹 乾 ， 拍 缀 ' 将 旁 填 的 筋 剪 
Hr DOA BES > BRAY 1 小 时 。 

2.BRBY  BRAR DA)ARM: NEw 
料 一 起 放 入 小 锅 中 ， 以 中 火 煮 约 10-12 DMB ， 
至 于 果 软 化 和 唤 汁 溃 稠 ， 取 出 曹 片 ， 香 用。 

3. 锅 中 烧 热 2 大 匙 油 ， 放 入 猪 大 排 肉 RA 
RUZ BUR BRAS > BBVA RRL BRA AY 3-4 

opis > Bo RO RS IH © 
4. 另 烧 热 锅 ， 加 入 4 大 匙 更 果汁 和 奶油 ， 煮 滚 

ZR Bhd > MEHL © 
5. ah sa RET BNA ° 

Ingredients 1 egg white 

2 slices (about 250g and 

1.5cm thick each) pork chop Apple sauce 

4 tbsp apple juice 2 apples 

1 tbsp butter 1 tsp lemon juice 

2 tbsp raisins 

1 slice ginger 

Y2 tbsp sugar 

2 cups apple juice 

% tsp cinnamon powder 

Marinade 

Salt to taste 

Pepper to taste 

Method 

1.Rinse pork chop. Wipe dry. Pound the meat and cut away the 

membrane at the sides. Add Marinade and steep for about 1 hour. 

2.Apple sauce: Peel apples and dice them. Put into a small pan 

together with the other ingredients. Cook over medium heat 

for about 10-12 minutes until the apples soften and the sauce 

thickens. Remove ginger slice. Set the sauce aside. 

3.Heat 2 tbsp of oil and pan-fry pork chops until both sides are 

slightly charred. Switch to low heat and continue to pan-fry for 

about 3 to 4 minutes until cooked. Remove and drain away the oil. 

4.Separately, heat up a pan and add 4 tbsp of apple juice and 

butter. Bring to boil until the sauce turns slightly thick. Drizzle 

over pork chops. 

5.Drizzle over with apple sauce and serve. 

CRE a ie 

51] 

。 猪 大 排 肉 的 厚度 以 约 15 至 2 公分 为 佳 ， 人 否则 很 
HERVE ° 
AIRS Bac MAMA PF Ligh » 

eThe pork chop must not be too thick. Ideally, it should be 1.5-2cm 

thick, or else it will be hard to fully cook it. 

eWhen you cook apple sauce, stir occasionally to prevent it from 

getting burnt. 



OF RMAMER ! 
Secret to delicious noodles! 

) S< 0 \ 1. INCCD ng to prevent the noodles from sticking to the 

二 | | | | | 
) al ome cold water. Do not let the noodles boil fo 

| | | 
> e noodles start floating, scoop out and run briefly under 

pier 

Aetret ae heer im 
+3 

i 



Ma 0) See eee 
Pork Rib Noodles 

材 料 Ft 料 Ingredients Marinade 

猪 大 排 02 Ate 1 7A 2 slices (about 220g and 1.5cm 1 tbsp chopped spring 
(— EA 220 55° ai 1 KEG thick each) pork chop onion 

15ADE ) as yey 2 Ket 3 cups pork stock 1 tbsp minced garlic 

iam 36h 糖 1 茶匙 4baby bok choy 2 tbsp dark soy sauce 
; /J\\A x A HR. 酒 1 大 匙 200g thin noodles 1 tsp sugar 

ANAM = 200 Se, 胡椒 粉 = - Va pet 1 tbsp wine 
7K 2 Ket Seasonings Y tsp pepper 

aa) 味 料 A) KAM SB 1 1 tsp dark soy sauce 2 tbsp water 

ee 5H 1 Bet Kee CRF) Salt to taste 1 tbsp each flour and 

ee es 1 tbsp chopped spring onion potato starch (to be 

Wate 1 Ae added later) 

做 法 Method 53 

1. FERKBEAYESS » $hO2 TORK > SSSI BT ~—sd1. Rinse pork chops. Wipe dry. Pound the meat and cut away 

POA BE > BA 1 AF o BORA AMAA A the membrane at the sides. Add Marinade and steep for 

HOA) 30 ME 。 about 1 hour. Add flour and potato starch. Marinate for 

2 9B HIRES 160°C > HLARE AYERS > ZeLeR about 30 minutes. 
火 炸 熟 ， 撕 出 。 油 再 烧 热 ， 放 入 猪 大 排 肉 ' 以 大 2.Heat some oil at about 160° C. Deep-fry pork chop over medium 

火 炸 约 15 4 WR: Seem heat until cooked. Remove. Heat up the oil again and put pork 

PK © chops back in. Deep-fry for about another 15 seconds. Remove 

3 ANAM EARN ; 小 白菜 渴 熟 。 and drain away the oil. Set aside for a while before cutting into 

4 渴 碗 中 加 入 调味 料 、 细 天 条 和 小 白菜 ， 再 加 入 热 。。 broad strips. 
高 渴 ， 配 上 和 猪排 即 可 。 3.Cook the thin noodles. Boil the baby bok choy. 

4.Add Seasonings, noodles and baby bok choy into a soup bowl. 

Pour in the piping hot pork stock. Serve with pork chops. 

@ Tasty Tips ee 

oFK EA RTE AM EB Sh BRA fF Se o eYou can place the pork chops on top of the noodles, or serve 

。 猪 高 渴 的 做 法 : 烧 开 一 锅 水 ， 加 入 录 渴 过 的 猪 骨 和 人 少 — separately in a plate. 

mee. Ws SP PR GERY 2 小 时 。 *How to make pork stock: Boil a pot of water. Add scalded pig bones 

and some spring onions, ginger and wine. Boil for about 2 hours. 



SATB APRN | 
Do not add water when the soup is cooking! 

BE A TERR SARA 

NRE + RULER ET 
EMRE ERC RRRATE  REMNHSEROR Bee 

二 一 开始 就 加 入 足 狗 的 水 ， 若非 加 水 不 可 ' 只 能 加 热 开 水 ， 勿 加 冷 开 水 。 
When the soup is cooking, some people will add more water if they find the soup too little. This will suddenly bring 

down the water temperature and affect the release of nutrients from the ingredients. What s worse, it will affect the taste 

of the soup. Therefore you should add enough water from at the start. If you must add more water, add only hot water 

and never cold water. 



Pork Rib Soup with Winter Melon & Coix Seeds 

材 “ 料 
小 排骨 300 克 
冬瓜 500 克 
on 200 52 

老 曹 3 

i 味 料 
ae 

做 法 
1. 冬 瓜 带 皮 切 大 块 ;看 仁 略 溃 洗 政 泽 。 
2. 小 排骨 洗 泽 ， 刊 大 块 ， 放 入 滚水 中 录 沙 ， 去除 血 

IK + FAAS ° 
3. 将 小 排骨 、 莉 仁和 董 放 入 汤锅 中 ， 加 入 水 1.5 公 
升 ， 以 大 火 者 滚 ， 勺 去 浮 沫 ' BAVA GAS 1 AMF 。 
AMAR I» BAAR + BP KARA 30 分 

se 

5. 加 入 是 调味 即 可 。 

Ingredients 

300g riblets 

500g winter melon 

200g coix seed 

3 slices old ginger 

Seasoning 

Salt to taste 

Method 

1.Cut winter melon into big chunks without removing the 

skin. Rinse coix seeds briefly. 

2.Rinse riblets and chop into big chunks. Scald in boiling 

water to remove the blood. Rinse in cold water. 

3.Put riblets, coix seeds and ginger in a soup pot. Add 1.51 

of water and bring to a boil over high heat. Scoop away 

the scum. Switch to low heat and cook for about 1 hour. 

4.Add winter melon. Bring to a boil over high heat. Switch 

to medium-low heat and continue to cook for about 30 

minutes. 

5.Season with salt and serve. 

MA) 26-0 ED 

STs, 

@ Tasty Tips 

oR MEHR + AA AIER + AZKIB ANZA ° 

ola Aly BAPE AACN » AREER AAP ARE © 
eWhen cooked with the skin intact, winter melon has diuretic 

effects and reduces edema. 

eWhen you drink the soup, it is best to also eat the meat so as 

to take in all the nutrients of the meat. 



汤 是 个 是 莹 得 越久 融 越 好 ? 
Does it mean the longer you cook the soup, the better it will taste? 



Bah Kut Teh 

材 OR Sl 6 55 
五 花 肉 子 排 ”500 克 Ea 6 

WR 250 克 eS 3 
自 胡 椒 粒 1 茶匙 

药材 
桂皮 1 AB 调 味 料 

八角 2 粒 Be 1 大 是 

Is 5 AI eS 1 大 匙 

Sp 65 

做 1& 
1. EATS EA TB SSAA ° 人 备用。 
2. 五 花 肉 子 排 刊 成 5 ADARE > BARZKA 
RR? ARIZ + SZ © 

3. 将 所 有 材料 放 入 汤锅 中 ， 加 入 水 1.5 公升 ， 
以 大 火 煮 滚 ' 勺 去 浮 沫 ' 转 小 火 煲 约 1 小 时 ， 
BPS A ERR ° 
AMAR ES haa » 再 加 是 调味 印 可 。 

ingredients 6g rhizoma polygonati odorati (yu 

500g side ribs zhu) 

250g garlic 6g codonopsis root (dang shen) 

3g lingusticum wallichii (chuan xiong) 

Chinese herbal 1 tsp white peppercorn 

ingredients 
1 stick cinnamon Seasoning 
2 star anise 1 tbsp thick dark soy sauce 

5 cloves 1 tbsp salt 

6g Chinese angelica (dang gui) 

Method 57 
1.Put all Chinese herbal ingredients in a muslin bag. Tie with a 

string and set aside. 

2.Chop side ribs into 5cm-long sections. Scald in boiling water to 

remove the blood. Rinse with cold water. 

3.Put all ingredients in a soup pot. Add 1.51 of water and bring to a 

boil. Scoop away the scum. Switch to low heat and cook for about 

1 hour until the meat softens. 

4.Add thick dark soy sauce for the colour and salt to taste. Serve. 

@ Tasty Tips 

。 也 可 以 加 入 香菇 增添 香味 。 
。 一 般 都 配 白 饭 食 用 ， 外 加 油条 和 一 小 碟 切 片 的 
ALFRARAD BH ° 

eYou can also add Chinese mushrooms to enhance the taste. 

eUsually, this dish is served with white rice, and on top of that, deep- 

fried dough sticks and a dipping sauce made of sliced red chillies and 

dark soy sauce. 



RUA] [5 Le ses east SP? 
How do we prevent the lotus root from turning a 

blacke 

After paring, lotus root turns black easily. Hence after you take off the skin, you 

must soak the lotus root in clear water and add a few drops of vinegar to stop it 

from turning black. 



有 2 A RUE 
loyal aRat bis Gat na ore GU ee tale Goole Seite 

材 料 
\\HES 300 52 

ae 1 

aR 1a 
yy 862 se 

枸杞 子 205% 

aa 味 料 

Ee as 

Ingredients 

300g riblets 

1 joint of lotus root 

1 apple 

25g rhizome polygonati odorati (yu zhu) 

20g wolfberries 

Seasoning 

Salt to taste 

做 法 
1 ERB OS > AR 切片 ， 葛 果 去 皮 和 必 ' 切 大 块 ， 
玉 竹 和 枸杞 子 略 冲洗 乾 滋 。 
2. 排 骨 洗 泽 ， 逢 大 块 ， 放 入 滚水 中 录 沙 去除 血水 ， 
用 冷水 冲洗。 

3. 将 所 有 材料 放 入 汤锅 中 ， 加 入 水 1.5 公升 ， 以 大 
火 煮 滚 ， 勺 去 浮 沫 ， 转 小 火 煲 约 1 个 半 小 时 。 

4. 加 入 是 调味 即 可 。 

同人 

。 茵 藉 的 外 皮 若 沾 有 泥土 ， 可 先 用 刷子 轻 轻 刷洗 乾 肖 “ 
另外 ， 莲 藕 的 外 皮 要 去 除 乾 泽 ， 否 则 在 毫 调 的 过 程 容 
Gite 。 

Method 
1.Rinse lotus root. Remove the skin and slice. Remove 

the apple skin and core, cut it into big chunks. Rinse the 59 

rhizome polygonati odorati and wolfberries briefly. 

2.Rinse pork ribs and chop into big chunks. Scald in 

boiling water to remove the blood. Rinse in cold water. 

3.Put all ingredients in a soup pot. Add 1.5! of water and 

bring to a boil over high heat. Scoop away the scum. 

Switch to medium-low heat and cook for about 1% 

hours. 

4.Season with salt and serve. 

elf there is mud on the skin of the lotus root, clean it gently 

with a brush. You must remove the skin of the lotus root 

completely, or else the lotus root will change colour easily 

during cooking. 
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All about Pork. Ribs 



好 吃 排骨 料理 ， 一 点 都 不 又 ! 
Pre RMA ete TSE 

重 类 j 的 栈 料 ， 不 同 的 配 将 aH 
FEE Seer AMHR © BLIL—SELSE A AEH BER ! 

25 道 零 失败 的 排骨 料理 ， 除 了 径 典 的 中 式 排骨 料理 ， 
还 有 本 土 热 门 排骨 料理 和 西 、 日 式 排 骨 料 理 。 
书 中 也 特别 传授 各 种 排骨 的 豪 铀 技巧 和 手法 ， 让 您 轻 轻 县 县 就 上 手 ! 
也 希望 您 轻 轻 县 暴 就 始 化 出 家 人 最 爱 的 独门 排骨 料理 ! 

每 一 道 料 理 都 附 有 好 吃 的 情报 、 好 吃 的 秘 庙 ! 
让 下 认 更 轻 县 | 证 房 新 手 或 百 战 者 妇 都 实用 的 一 本 好 食谱 

Be it steaming, stewing, pan-frying, deep-frying or roasting, 
it is not tough at all to make tasty pork ribs! 

The greatest thing about making pork ribs is that you can cook it however you want to! 
Pork ribs come in a variety of cuts, and there are many-ways to cook them. As long as you 
understand the essence of cooking, you can whip up a table of mouth-watering porky goodness 
using different marinades, ingredients and methods of cooking. 
You will never go wrong with the 25 pork rib recipes featured-in this book. Besides the classic 

Chinese pork rib cuisine, you will also get to learn how to make pork ribs in the all-time favourite 
local, Western and Japanese styles. 
Packed with cooking tips, hints and techniques, learn how to prepare, how to accentuate the 

flavour, how to cook and how to make food look good. 
Whether you are a beginner in the kitchen or an accomplished cook, whether you are cooking 

for yourself or cooking to impress, this book is for you. 
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