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F #1483 / Main Ingredients / Bahan-bahan utama

RI R Lol BRARE

Pacific Saury Clam Meat Minced Mud Carp

Tkan Tenggiri Daging Kerang Putib Daging Ikan Mas
Cincang

e BR BE
Bamboo Fungus Cashews Jelly Fish
Jamur Bambu Kacang Monyet Ubur-ubur

N (EMN TE (BY) ¥
Hairy Melon Young Ginger

Kundor Panjang / Mao Gua  Jabe Muda Jamur Abalone

Abalone Mushrooms

R
Sole Fillet
Tkan Lidah

8
Tofu / Bean Curd
Tahu

BR

Shimeji Mushrooms

Jamur Shimeji

IRER
Steamed Red Rice
Nasi Merah Kukus

EZM R/ EAE)
Bitter Melon
Pare

ST
Fresh Lotus Seeds
Biji Teratai



BoEHE /

Smoke Belly
Babi panggang
bagian perut

MEAR (BFR)
Fresh Gingko
Gingko Segar

B AALIRR

Japanese Dried Red Shrimps - Dried River Shrimps ~ Salty Fish

Ebi Kering

H*E/Seasonmgs / Bumbu

,h
l\

*

:%
KB

Rice Vinegar
Cuka Beras

E1

/ Sub-ingredients / Bahan Pelengkap

i Vet Y

BEEX HE (MBR) K
Hamaboko / Crab Sticks ~ Bell Pepper / Sweet Pepper  Chingse Dandelion / Wang TeiChoy Brussels Sprouts ~ Corn Kernels
Paprika Rumput Dandelion Cuciwis Biji Jagung

Crab Stick

BRE
Quail Eggs
Telur Burung Puyub

A RE

Udang Kering

E
Dark Soy Sauce
Kecap Asin Pekat

¥#E5%8 / Dried Food Grocery / Bahan-bahan makanan kering

BRA HE# KRR BRES
Sea Conch Bailing Mushrooms  Sweet Corn Cream Style  Cream of Chicken
Daging Kerang Jamur Bai Ling Jagung Manis Sup Ayam Kalengan

Kalengan yang cream yang cream

‘.~‘~‘
3:’/

,;‘i>
e

%

295
’sw X

RAE WAF) A RERME HEE
Garlic Slices Dried Red Chili Dried Red Chili Rings

Ikan Asin Irisan Bawang Putib Cabe Merahb Kering Potongan Cabe Merah Kering

e /
RED BHED KB e
Shaoxing Wine Rose Wine Rice Wine Curry Paste
Aran Shaoxing Arak Rose Arak Beras Pasta Kari
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Stir-fried asparagus with lotus seeds, gingkoes and lily bulb )

(i

#HE Ingredients §
B e, 120572 Asparagus, 120 g ® 3
AR .. 1357 Fresh gingkoes, 1 tbsp.

HEEF ... 13R Fresh lotus seeds, 1 tbsp.

BEHE 1/M@ Fresh lily bulb, small, 1 f@
E& ot Chicken broth, %2 cup

B 25 Ginger, 2 slices

xitHE Thickenings

BOH 153R Oyster sauce, 1 tbsp.
A D Pepper powder, pinch
ER o 2% R Cornstarch, 2 tsp.

B e, 25 R Water, 2 tbsp.
B VaZk B Salt, ¥ tsp.
8

1 EEUFIR - Rk EF  BRECHRK: BAEFHE —HFAFR -
2FA2 ) 5R0M - TEREES  MAES - L5 &1 BRUPAEID

i o
3Tt BIMAEBS » FTUE: - BIa] £ o
Method

1 Wash asparagus, strip and blanch. Seed lotus seeds and gingkoes, and blanch.
Disintegrate lily bulb by removing stalk.

2 Heat 2 tbsp. oil. Sauté ginger until fragrant. Add asparagus, chicken broth,
lotus seeds, and gingkoes. Cook over moderate heat for 3 minutes.

3 Add thickenings. Add lily scales at last. Reduce sauce and dish.



& BE B A0 T

Baked eggplant stuffed with seafood

s (5

M E Ingredients .
KIF e 118 Egg plant, large sized, 1

SIAFEN ... 505 Minced pork, 50 g
- S 45 Scallops, 4
AR 4€ Prawns, medium sized, 4 @
SEA o, 503 Bacon, 50 g
EITE comaoomomasomsan 5052 Cheese, 50 g

B ¥l Marinades
EH ol 2t Light soy sauce, % tbsp.
K iz Rt Water, Y tbsp.
EB 132 Cornstarch, 1 tsp.
AR D Pepper powder, pinch
;- [ 152 Oil, 1 tsp.

8%

1 M FEETEBE  ERTHBMTFEE—FA - RERKES o
2 RRHARBAE 109 IR HF  EAYK -
3EBA1GRE - BEEA - KA - BANET - BAKNTH -
4B 2T BURIER 160T 17 20-25 78 » BIAJ o

Method

1 Cut eggplant lengthwise to remove !5 portion. Dig out flesh from the remaining
%5 portion, blanch and drain away excess water.

2 Marinate minced pork for 10 minutes. Dice prawns, scallops and bacon.

3 Heat 1 tbsp. oil. Sauté bacon, minced pork, prawns and scallops until fragrant.
Stuff the ingredients into eggplant.

4 Sprinkle with cheese. Bake over 160°C for 20-25 minutes. Serve.
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Bmlsed bamboo fungus stuffed with three delicacies )

#HE Ingredients g
PIEE e 201% Bamboo fungus, 20 pieces ® 3
BEE 5& Shitake Mushrooms, 5
B 505 Asparagus, 50 g
KEBR o 2K Ham, 2 slices @
BES 1FR Chicken broth, 1 cup
FRE 13K R Minced garlic, 1 tsp.

xKitHE Thickenings f@
BOH 153R Oyster sauce, 1 tbsp.

ER 2% Cornstarch, 2 tsp.
B 35t Water, 3 tbsp.
B Va2 B White sugar, Y tsp.

sk
1 TERFARIEEE - MoK - B » LERBEDE - KRG - EBY)

E3

2 BRSO - BERE C MARL - EE - ARBRYEZ -

IMARR - X2 BER G BAMES -

4 BE 5 MABRBIFNMTERS 9 « MAZSTEERN - E7] L5k -
Method

1 Swell bamboo fungus, trim ends, blanch and drain well. Swell mushrooms and
strip. Strip ham and asparagus.

2 Heat 1 tbsp. oil. Sauté minced garlic until fragrant. Add mushrooms, asparagus,
and ham. Sauté for a while.

3 Stuff ham, mushrooms and asparagus into bamboo fungus.

4 Bring chicken broth to a boil. Add stuffed bamboo fungus and cook for 5
minutes. Add thickenings and dish.



WSS
G Deep-fried Tofu

6
B
-
| .
M E Ingredients @
I ..o 21 Hard tofu, 2 big pieces
YEIR ¥ Batter
FERD o Ky 71 Batter mix, 3 tbsp.
PRI Yais B Iced water, Y4 tbsp.
B /231 Salt, % tsp.
:: R 1558 Oil, 1 thsp.
oo, 1% Spring onion, 1 sprig
2L 3 Seasonings Sauce
FRE 2iBR Minced garlic, 2 tbsp.
ERERM ... 1% Dried red bird-eye chili, 1
BREE oo 3G Rice vinegar, 3 tbsp.
%~

1 SRYIK 2T X 3TRIH -
2 FWAHT - FEREHE - B -
3EAKIMAE > SRS LIFR - FESFE LR - REHUREKT -

Method
1 Cut tofu into 2"X 3" cubes.

2 Stir well seasonings. Stir well batter. Set aside.

3 Halffill a pan with oil and heat. Deep-fry batter coated tofu until golden brown.
Serve with seasoning sauce.






1358\ Tip
BEPYES A MRS P SR AR g -
Stuff pork into lotus root with the aid of a chopstick.
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Stuffed lotus root slices

#HE Ingredients §
B 167 Lotus root, 1 node 3
RIAFHEA ............ 80% Minced pork, 80 g
B o 115 Spring onion, 1 sprig

[ £, Marinades @
B, 13K EL Salt, 1 tsp.

EH ToZk 2L Light soy sauce, ' tsp.

B oZ B White sugar, % tsp. @
22 ) R /231 Cornstarch, % tsp.

;R 15 Oil, 1 tsp.

xitHE Thickenings

LE 3 2053 Oyster sauce, 2 tbsp.
ER 2F R Cornstarch, 2 tsp.
B K)-p-1 Water, 3 tbsp.

79 [ D Sesame oil, pinch

i

1 ERUFNEBRRE - MARKPR S DE - BLEFKD - R -

2 RORFEN TEEFIEE 10 D8 - N BAREAERT

3 ERMRARK 1098 - RRETR ©

4 B2 GR0M - BER - TXOT  RERW - MEREH L -
Method

1 Wash lotus root. Trim ends. Add lotus root into boiling water and cook for 8
minutes. Remove and drain well. Let cool.

2 Marinate minced pork for 10 minutes and then stuff minced pork into lotus
root.

3 Steam stuffed lotus root for 10 minutes. Let cool and slice.

4 Heat 1 tbsp. oil. Sauté spring onion until fragrant. Add thickenings. Cook to
reduce sauce. Rinse on top of lotus root slices.



==
=HEO=EF=g
€ Stir-fried French Beans in chili paste

20
B
X
. M E Ingredients g
RIAFEA ... 10032 Minced pork, 100 g ® 3
WOET .. 20052 French beans, 200 g
FRE 1R Minced garlic, 1 tsp.
SIRE 158 Broad bean chili paste, 1 tbsp. @
[t Marinades
B {231 Salt, % tsp.
EH 231 Light soy sauce, ' tsp.
ER e {231 Cornstarch, 1 tsp.
BE o DFF White sugar, pinch
:: R 15 Oil, 1 tsp.
xit#E Thickenings
BES Yat Chicken broth, ¥4 cup
B 153 Opyster sauce, 1 tsp.
ER 18R Cornstarch, 1 tsp.
B oHk Rt White sugar, Y tsp.
i

1 BN AL 10 28 - WEIWHF - MEMEEH - HRF -
2R K N 1ISR0E - MEEEROK - EE ©
3R 2GRN BERSMEME - TRABALYRE - TZTER -
BROEST - URARYERITE - B -
Method

1 Marinate minced pork for 10 minutes. Wash French beans. Remove stalks and

half.
2 Heat a pan of water. Add 1 tbsp. oil. Blanch French beans. Drain well.

3 Heat 2 tbsp. oil. Sauté minced garlic and broad bean chili paste until fragrant.
Add minced pork. Sauté until loosen. Add thickenings and bring to a boil. Add
French beans. Sauté over moderate heat until sauce has reduced. Dish.
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AR /MREIRIRE, - A T2 - LA EER
B ARRFER1-298EEA -

You may use instant dried shrimps in this dish. You
can save the preparing and cooking time.
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Stir-fried spinach with minced garlic and dried shrimps

#HE Ingredients .
5 151 4% Garlic, 4 cloves

HEH o 500% Spinach, 500 g
WBRE 2057 Dried shrimp, 20 g
EEL X2 Seasoning
B 2231 Salt, % tsp.
ik

1 SRR YIE OESEF - PIBR - [REKDD o
2 RS R 15 088 - BRI - MARBEZK5-8 D& ©
3 EEGIHRM - BEMRE - IMASEIGRAEY - BH1% T AR IR -
DB -
4 BBk - BN LR o
Method

1 Mince garlic. Wash spinach, strip and drain away excess water.

2 Wash the dried shrimps. Soak for 15 minutes. Drain and cut into thick stripes.
Steam for 5-8 minutes.

3 Heat 6 tbsp. oil. Sauté minced garlic until fragrant. Add spinach. When soft,
add seasonings. Continue to sauté until done.

4 Remove excess water and dish. Sprinkle with dried shrimps. Serve.

5
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Amaranth with salted egg and preserved egg in chicken broth

M E Ingredients .
WE KE ... g5 Salted egg and preserved egg, one of each
BE o 5005 Amaranth, 500 g
5 3= 2% Garlic, 2 cloves
BES 15 Chicken broth, 1 cup @
B e otR Water, %2 cup
Ak ¥ Seasoning
B [z 31 Salt, % tsp. f@
fi &

1 BEMAKPER0DE - 5% IR KERF - IR B308%F - 1)
B - BRFZKMD ¢ FrEAmEHA o
2 ERS SR - BERSE  MABES - KN - BZE LSRR MEH
AP BUH - HERA o
3 FRmE - REREER - MAEE LRIA] o
Method
1 Cook salted egg in water for 10 minutes. Shell salted egg and dice. Wash

preserved egg and dice. Wash Amaranth, strip and drain away excess water.
Slightly press garlic cloves.

2 Heat 5 tbsp. oil. Sauté garlic until fragrant. Add chicken broth, water and salt.
Bring to a boil. Add the vegetable and cook until done. Dish.

3 Bring salted egg and preserved egg to a boil. Rinse on top. Serve.



ARHIMREK -

Instead of amaranth, you can cook with spinach.

z =



A —— R S e

-



e mllhY Ve
L
Stir-fried Shanghai rice cake

##E Ingredients .
EBER. . 15052 Shanghai rice cake, 150 g 53
RIEFRN 705% Minced pork, 70 g

PNREFE 2R Shanghai cabbage, 2 sprigs
B o 115 Spring onion, 1 sprig
AR oo 15 Red bird-eye chili, 1 @

¥ Marinades
...................... %k R Salt, 1 tsp.
EH 231 Light soy sauce, % tsp.
B e VoZR R Cornstarch, % tsp.
B D White sugar, pinch
- [ 15 Oil, 1 tsp.

=it HE Thickenings
BES oo R Chicken broth, %2 cup
L= 3:: I 18R Oyster sauce, 1 tbsp.
B o ThZk 2L White sugar, % tsp.
R o 152 Cornstarch, 1 tsp.

sk

1 RIRFENHAREIES 10 D8 - FREF - YR - RoK - B NEF
F o PN BYIER ¢ IERREIAR

2 ER ISR - BEAR - T4 - AEMEERDET -

3 TNt MR NRBEEFRERGE - B NEFE - BABYE ST KR
BPRK ©

Method

1 Marinate minced pork for 10 minutes. Wash rice cakes and strip, blanch and
drain well. Wash Chinese cabbage and shred. Strip spring onion. Shred red
bird-eye chili.

2 Heat 3 tbsp. oil. Sauté spring onion until fragrant. Add shredded red pointed
chili, minced pork and rice cakes. Quickly stir for a few times.

3 Add thickenings. Cook over moderately low heat until rice cakes become soft.
Add Chinese cabbage. Sauté over low heat to reduce sauce. Serve.



HE Trp /B B 5T

Seafood Casserole

M Ingredients
B3X . 2R White cabbage, 2 sprigs
PP 218 Brussels sprout, 2
B o 212 Asparagus, 2 sprigs
REE/BEL ... DEF Shimeji mushroom, pinch
L S 28 Prawns, 2
BF o 28 Scallops, 2
BEAE ... 3A Japanese fish cake, 3 slices
BB o, 21 Crab sticks, 2
BEER 1€ Squid, 1
E-352: I B Vegetarian fish fin, pinch
YREZ o 10& Dried shrimps, 10
BEE 2% Dried scallops, 2
B e 21 Water, 2 cups
B oo 2R Ginger, 2 slices

FEL 22 Seasonings
|- TR BE Salt, pinch
AR D Pepper powder, pinch

0 %5 S
1 BEELVES - HIESMR - ERIEB A © B - REMKRE - EMAEDE

o

2 AP ER2GROM - BEER - VAKEER  MAERENELER159
i ERLES -
3 kBN - IBHE  RAERA LGSR 298 - BRER TMERER - THK
EIRNA] o
Method
1 Wash squid, remove sheath, make cross cuts and slice. Swell dried scallops

and dried shrimps. Wash other ingredients.

2 Heat 2 tbsp. oil in a casserole. Sauté ginger slices until fragrant. Add water and
bring to a boil. Add swollen scallops and shrimps and cook for 15 minutes to
become broth.

3 Add Chinese cabbage, Brussels sprouts and mushrooms and cook for 2 minutes.
Then add other ingredients and bring to a boil. Add seasonings. Serve.
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Braised seafood with egg white

#HE Ingredients
BH s g Egg white, from 3 eggs
BES 2N Chicken broth, 12 cup
B 1% Crab stick, 1
Bl 20% Fish fillet, 20 g
BERR 18 Squid, 1
B 25 Ginger, 2 slices
¥ Marinades
B VaZk B Salt, ¥4 tsp.
A 13K E Pepper powder, 1 tsp.
R ToZR L Cornstarch, 1 tsp.
B oZR B White sugar, ¥ tsp.
¥

1800 - EHEEIMAREES D6 -
2 EABEITE - MASESHS - BAIASERESIA - KA A ES8-105 58

B

FFAth - BNA] o
Method
1 Marinate fish fillet and squid for 5 minutes.

2 Slightly whisk egg white. Stir into chicken broth. Pour the mixture into a deep
plate/bowl and steam over moderately low heat until done, about 8 to 10
minutes.

3 Heat 2 tbsp. oil. Sauté ginger slices until fragrant. Add seafood and sauté until
fragrant. Place on top of egg white. Sprinkle with some light soy sauce. Serve.
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€ Baked Mussels in white sauce

his3

= #HE Ingredients .
BO e, 128 Mussels, 12 53
SIAFEN ... 505 Minced pork, 50 g
= A YolE Onion, 12
BEEE oo 1082 Button mushrooms, 10
= 3057 Cheese, 30 g @

BE Marinades

EH 2%R Light soy sauce. 2 tsp.
TR e oFk L Water, ! tsp.
B e D White sugar, pinch
;R 2% Oil, 2 tsp.
ER /231 Cornstarch, 1 tsp.

B .. DFF Pepper powder, pinch
=hag ot For white sauce
i, 7% Butter,7 g
o 130 # Milk, 130 ml
BERD .o 275% Flour, 27 g
&

1 FOEFRE - RAHEA 15 D88  FRNMELE IR -
2 HMRE G FHER  MAEBRFES - LS5 IRINA G HER
o IRIRES - BT -
IFERN G - BEAFR  BHENFAK - G5 - MABT - BESFH
EBEZT  BURIER 160THE 15-20 78 ©
Method

1 Wash mussels and pat dry. Marinate minced pork for 15 minutes. Dice onion
and mushrooms.

2 Heat milk. Combine melted butter and flour. Whisk quickly. Add hot milk
gradually. Stir slowly to form white sauce.

3 Heat 1 tbsp. oil. Sauté onion, button mushrooms and minced pork until
fragrant. Add white sauce and stir well. Pour white sauce mixture on top of
mussels. Sprinkle with cheese. Oven-bake at 160°C for 15-20 minutes.









Mt =16 2

Shal/ow—f yea’ yellow croaker in sweet and sour sauce

B YafE Green bell pepper, Y
AL YafEl Red bell pepper, ¥4
ER o 23R Cornstarch, 2 tbsp.
B o 115 Spring onion, 1 sprig

#¥E Ingredients .
BIER . 1% (8925052) Yellow croaker, 1 (about 250 g) 53
W 15 Pineapple, 1 slice

[ E 2 Marinades
BB DEF Pepper powder, pinch
B 1R Salt, 1 tsp.

=itH Thickenings
TiDa W 1558 Ketchup, 1 tbsp.
HET 3IER Pineapple juice, 3 tbsp.
ER 13 EL Cornstarch, 1 tsp.
B 1558 White sugar, 1 tbsp.

8k

1 BERFHRE.  ARAE 1008 TR LR EEW -

2ER LS - B¥RUERE  RIEAS - Bk -

3 R ZE - FIURIALIEIRL o

4 FIRVITHBERAR - T 41 - KBRS - BT ZTER LA
& - BIA] =R -

Method

1 Wash yellow croaker and pat dry. Marinate for 10 minutes. Coat fish body
with some cornstarch.

2 Heat "2 cup oil. Shallow-fry fish until crispy. Dish.
3 Dice pineapple, green and red bell peper.

4 Retain tiny bit of oil in the wok. Sauté spring onion until fragrant. Add green
and red pepper and pineapple. Stir well. Add thickenings and bring to a boil.
Rinse on top of fish. Serve.



= T RENRITHE

€ Baked scallops with mozzarella cheese, bacon, and minced pork
)=
. ME Ingredients ég
RITE i & Scallops, large sized, 3 ® 3
GeRFER 1005 Minced pork, 100 g
TR e 50%% Bacon, 50 g
MOZZARELLAE + ... 255 Mozzarella cheese, 25 g @
[t Marinades
A Yoig L Light soy sauce, ' tbsp.
B e VaZE R White sugar, A tsp.
ER e 152 Cornstarch, 1 tsp.
TR (B3 Water, 1 tsp.
T s Voi Bt Oil, 1 tbsp.
FABRD DEF Pepper powder, pinch
i

1 FRATTRESF » K52 ¢ ERYIRL o
2 T IZBBEBEANAREREA  MEEXRF2TE L BEZTH -
3 160TR20-25 NiE - EEZTREMEE -
Method
1 Wash half-shelled scallops and pat dry. Dice bacon.

2 Heat 1 tbsp. oil. Sauté bacon and minced pork until fragrant. Place on top on
scallops. Sprinkle with mozzarella cheese.

3 Oven-bake at 160°C until cheese turns golden brown, about 20-25 minutes.
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Deep-fried oysters

#HE Ingredient

EB 60032 Oysters, 600 g
YESEE Batter

PERD oo 8t Batter mix, 8 tbsp.

TKIK i TR Iced water, 2 cup

B, 13K EL Salt, 1 tsp.

;R 2i5 8 Oil, 2 tbsp.

B o 18 Spring onion, 1 sprig
Ak Seasoning

LRAIEE ... BE Flavored chili salt, pinch
10585 3

1 EERENTF - BIOBKPEREELNKA - RS2 RAER - F
2 BIAKIESE 30 73E °
2 JEMRIKKFES) - IOAEE ~ JRMZBRIHES) o
3 BB LIFSR - 2 mEE LIk - B ERINE -
Method
1 Rub oysters with cornstarch to remove slime. Boil in water until medium cooked.

Rinse oysters in cold water and drain well. Place oysters in the freezer for 30
minutes.

2 Prepare batter using iced water. Add salt, oil and diced spring onion.

3 Coat oysters with batter. Deep-fry until golden brown. Sprinkle with some
flavored chili salt.



== [B M S/ F
= _TF—— == =N
(w Cucumber and jellyfish salad

Ji=
. ME Ingredients
PNER o 3005 Cucumber, small, 300 g
BEE e 3005 Jellyfish, 300 g
== (B3 Minced garlic, 1 tsp.
FAR: T 28 Red chilies, 2
Ak Seasonings
B 2GR White sugar, 2 tbsp.
£2:: 157 Chili oil, 1 tbsp.
[ TR 155 Vinegar, 1 tbsp.
R (B 31 Chicken powder, 1 tsp.
B (B3 Salt, 1 tsp.
RE .. 155 Fish sauce, 1 tbsp.
0 R 15 =t Sesame oil, 1 tbsp.
i3

1 BERYIBGEARIET A/ - WRAR @ HA100TEVK - BBENBIER
MAMRIK - BIRRKRH 2/ NG EEAR - R EA

2 5IVEFTA - A1 RREHIR 10 98E - BRBKHPFEL ©
3 FRELFNERAL N A FER R - EBEIUVGEH RN o
Method

1 Cut jellyfish into 5cm x 5¢cm cubes. Place jellyfish in a basin. Pour hot water
(100°C) into the basin. Rinse jellyfish with cold water immediately after it has
rolled up. Swell jellyfish in cold water for about 2 hours. Drain well for use.

2 Wash cucumber and cut into wedges. Marinate with 1 tsp. salt for 10 minutes.
Wash and drain well.

3 Combine minced garlic, diced red chili and seasonings. Serve as condiment.



1308\ Tip

BERBKEER - WEEE -

The dish taste good while cold.
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Stir-fried cuttlefish in XO sauce

#HE Ingredients .
TER 20032 Cuttlefish, 200 g

XOFE ... 71 XO sauce, 1 tbsp.
B 25 Ginger, 2 slices
ERERE o 1503 Chinese chive (flower stalks), 150 g @
KB e 15 Rice wine, 1 tsp.
B 2231 Salt, 1 tsp.
xitHE Thickenings
ER 2% R Cornstarch, 2 tsp.
B i, 3IER Water, 3 tbsp.
BB 2% Opyster sauce, 2 tsp.
e

1 EIETER -
2 TERCRE - HIEIMNE - BRIFEBIR - MARKRRIK - Bt - UL
o B o
3EE2GRE - BEER - BTEXERLLRZ - BIERR - XOEFK)
Ry - BEOTRS -
Method
1 Strip chire.

2 Wash cuttlefish, remove sheath, make diagonal cuts and slice. Blanch in boiling
water. Remove and rinse in cold water. Drain well.

3 Heat 2 tbsp. oil. Sauté ginger slices until fragrant. Add Chinese chive (flower
stalks) and sauté for a while. Add cuttlefish, XO sauce, rice wine and sauté
quickly. Add thickenings. Stir well and serve.



= R
C Shallow-fryed mackerel

ME Ingredients .
BRR i 40032 Mackerel, 400 g
B o, 2% Spring onion, 2 sprigs
mE Marinades
1 DEF Salt, pinch
B . DFF Pepper powder, pinch
B 25 Ginger, 2 slices
EHEx For sweet soy sauce
R 23R Light soy sauce, 2 tbsp.
B 1352 White sugar, 1 tbsp.
TR 457 Water, 4 tbsp.
ER o 15 Cornstarch, 1 tsp.
1587 5

1 BEEFIRE, - AREEIEE 10 D& -

2 ER 3SR - RBER - TRA (HA) FIEMESEE @ B -

3 BEE GRUM - BBERE - THEURTHRR  MESRSR L - B -
Method

1 Wash mackerel and pat dry. Marinate for 10 minutes.

2 Heat 3 tbsp. oil. Sauté ginger slices until fragrant. Adjust to moderate heat.
Shallow-fry mackerel until golden brown at both sides. Dish.

3 Heat 1 tbsp. oil. Sauté spring onion until fragrant. Add the ingredients of sweet
soy sauce. Bring to a boil. Rinse on top of mackerel. Serve.
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Salt grilled Pacific saury o)

#HE Ingredient .
ERMRIIA ... 216 (#9250%%) Pacific sauries, rubbed with salt, 2 (about 250 g)

mE Marinade

AR ..o DR Pepper powder, pinch
Ak Seasoning

BETt BEE Lemon juice, pinch
#E

1 MTNBER  BF - R -

2HEBHREME=T] - MEERLE -

3RIETRFE 160T - HAAER 15-20 DEERFHEE - HIEATRA -
Method

1 Remove intestines from Pacific saury. Wash well and pat dry.

2 Make 2 to 3 diagonal cuts on fish body. Place fish on a grilling rack.

3 Preheat an oven to 160°C. Oven-bake fish until golden brown, about 15-20
minutes. Season with lemon juice.



X EE AP BER
(w Pepper salted prawns

his3
. ME Ingredients
REFER ... 50052 Prawns, medium sized, 500 g
A E Seasonings
F 551 (O 118 Garlic, 1 clove
BARM .o 3 Red bird-eye chilies, 3
HEE 158 Coarse salt, 1 tbsp.
i iE
1 RIRIESTEF - BB - F - BR ¢ mERYIAKE ¢ IERYIAR o
2 R 6 HROM - FAFIR - AR AAERUEAICIRAIZ - B o
3mH NEARAFEEEE @ BIREE - IARA - HE - 55 Lk - Al
DESE
Method
1 Trim prawns, remove intestine, wash and drain well. Mince garlic. Shred red
bird-eye chili.

2 Heat 6 tbsp. oil. Add prawns. Shallow-fry until done. Remove and set aside.

3 Sauté minced ginger over moderate heat until golden brown. Bring prawns
back to the wok. Add red bird-eye chili and coarse salt. Stir well, dish and
serve.









%4_35/\\\ ?;%5

Steamed egg Wlth dried scallops and bird's nest

Wf']

#HE Ingredients

B 2% Dried scallops, 2

BE .o 28 Eggs, 2

BES o o#R Chicken broth, 'z cup

B e, Va#f Water, Y cup

BE&E........... 2GRt Instant edible bird's nest, 2 tbsp.
FEL 22 Seasoning

L 1R Light soy sauce, 1 tsp.
&

1 BER WMOKEE - MREE 15 DEERT  REAKEA -
Z%EHW’MA%%%ﬁ%HKﬁQ*@Aﬁ%&wm’ﬁm%¢K%
8-10 DEEZEH ©

3 MM LR MRS - M EARBIK -

Method

1 Soak dried scallops in ¥4 cup water, tear meat, and steam for 15 minutes. Retain
scallop water for use.

2 Beat eggs and whisk. Add chicken broth and scallop water and stir well. Pour
the mixture into a deep basin/bowl. Steam over moderate heat until done,
about 8-10 minutes.

3 Sprinkle scallop meat and edible bird's nest on top. Rinse with some light soy
sauce. Serve.



===/~ L_ ~=
B 2=, &F

Steamed seabream

ME Ingredients
WA e, 15 Seabream, 1
B 215 % Ginger, shredded, 2 tbsp.
A 21k Spring onion, 2 sprigs
|- R 2231 Salt, o tsp.
aAnk T Seasoning sauce
A e 2% R Light soy sauce, 2 tsp.
TR e 27 Water, 2 tsp.
B 15 White sugar, 1 tsp.
1779 A DEF Sesame oil, pinch
%

1 BREILF - P REK

Z FEERE 10 04E - BV 0 B4

2 SRR - B B4R FRKARAZRA) 8 HiE o
3R 2IFROH - BBRL - AIAFEWTER - M ERE - B °
Method
1 Cut seabream, wash well, pat dry, and marinate for 10 minutes. Shred ginger
and spring onion.
2 Place seabream in a dish. Put shredded ginger on top. Steam over high heat for
8 minutes.

3 Heat 2 tbsp. oil. Sauté spring onion until fragrant. Add seasoning sauce and
bring to a boil. Rinse on top of seabream. Serve.



BEREGL  WERANER, - #—M (40g) —70iE

§ TETET .

! You must steam fish over high heat and cover the lid
tightly. Every 40g fish steam for 1 minute.

9
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S K #5e B A0

Deep-fried sole fillet in creamy corn sauce

#HE Ingredients
BERM ... 30052 Sole fillet, 300 g
B o 115 Spring onion, 1 sprig
¥ Marinades
Bt 15 Ginger juice, 1 tsp.
A DEF Pepper powder, pinch
B, 132 Salt, 1 tsp.
TEEE Batter
BE o 1£ Egg yolk, 1
B otf Cornstarch, 12 cup
xitHE Thickenings
TEEEXKS ... 2N Sweet corn, cream style, 2 cup
B oZR R Salt, % tsp.
AR e D Pepper powder, pinch
R 132 Cornstarch, 1 tsp.
B i 1% Water, 1 tbsp.
8%

1 BEMIE R IR - PIRRTTIR - ARBHRIES 10 7988 © BLER o

2 gl REEHS > BER—ELRY  EERARRT - FEEEE - B
R o

3 PR 2)5R0H - BERR - TROTREIR - MEREMIMI EBIAX

Method

1 Wash sole fillet, pat dry, cut into long strips, and marinate for 10 minutes.
Strip spring onion.

2 Sequentially coat sole fillet with beaten yolk and cornstarch. Slowly put sole
filet in boiling oil and deep-fry until golden brown. Drain well.

3 Retain 2 tbsp. oil in the wok. Sauté spring onion until fragrant. Add thickenings
and bring to a boil. Rinse on top of sole fillet. Serve.



PR K fize B B

€ Deep-fried mud carp balls

Spring onion, 1 sprig

ME Ingredients .
BRAR .. 200352 Mud carp meat, 200 g
oo, 118 i i i

mE Marinades

1 {231 Salt, % tsp.

BB . DFF Pepper powder, pinch

179 A DEF Sesame oil, pinch

ER 152 Cornstarch, 1 tbsp.
Ak F Seasoning

EB ot Cornstarch, 12 cup
HEH Condiment

WA BE Clam sauce, pinch
i

1 BBAME  BEEMRE  BRRAT - BIENEILERE

2 MERBEAMARE - JB—TEEH - BITEKER -

3 IGRBEEAKEIRR - Zh AR -

4 ZR—H - B AFESES - EH ERYT - BRSRE -
Method

1 Wash and place mud carp onto a cutting board, skin side facing downward.
With a knife, scrape mud carp meat in direction parallel to the bone.

2 Put mud carp meat in a large bowl. Add marinades. Whisk in a single direction
to form fish paste.

3 Roll fish paste into ball shapes. Coat with some cornstarch.

4 Heat a pan of oil. Deep fry mud carp balls until golden brown. Serve with clam
sauce while hot.









A L+
S A TEA AL
Deep-fried almond coated cuttlefish balls

.

#HE Ingredients @
BEA . 2503% Cuttlefish meat, 250 g
BE o 1% Egg, 1
BEH . BEE Almond slices, pinch

[ £, Marinades
B 1R Salt, 1 tsp.

AR 2231 Pepper powder, ' tsp.

BR oZR B Chicken powder, % tsp.

B e ToZk Rt Water, 1 tsp.

ER 2% R Cornstarch, 2 tsp.
ik

1 BRAARKAE - AR - MAFEEHES - BHABREER - BS
ABERERE - MAKES 30 DEE -

2 M RARBRENTE - BB CH -

3 BEMFN - MEBRAEESESR - B8 - BIA -

Method

1 Finely mince cuttlefish, place in a bowl, add marinades and stir well. Add beaten
egg and cornstarch, which in a single direction to form cuttlefish paste. Chill in
a freezer for 30 minutes.

2 Remove cuttlefish paste from the freezer. Roll into cuttlefish balls. Coat with
some almond slices.

3 Halffill a pan with oil. Deep-fry cuttlefish balls until golden brown. Drain well
and serve.




woamy ()

K 22 7

Deep-fried wonton

# ¥

EBFR 10032 (89255)
BEAR 20072
RIBRFEA oo 100%
AR
B k31
B 1% %
B [/t 31
B HE
ER e k31
70 D
Lol gy

o

FAMBT ... i

i3k

Ingredients
Wonton wrapper, 100 g (about 25 pieces)
Prawns, 200 g
Minced pork, 100 g

Seasonings
Salt, 1 tsp.
Chicken powder, 1 tsp.
White sugar, Y tsp.
Pepper powder, pinch
Cornstarch, 1 tsp.

Sesame oil, pinch

Condiment

Thai sweet and sour sauce, pinch

1 BIREZRRG - F - e - BBNEARARNER -
2 INAGRRE - IB—FREBERR - BAKESE /N o

3 BHREBRM 1 FREBR - B -

4 THREE  FESEG  LER - RAFHEAZA -

Method

1 Shell prawns, remove intestine, wash well and pat dry. Press prawns flat with a
knife. Combine with minced pork.

2 Add seasonings. Whisk in a single direction to form paste. Chill in a freezer for

30 minutes.

3 Wrap 1 tsp. prawn and minced pork filling in a wonton wrapper.

4 Half fill a pan with oil. Deep-fry wonton until golden brown. Drain away excess
oil. Serve with Thai sweet and sour sauce.
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Stir-fried diced pork and cashews

##E Ingredients
BER e, 100%% Cashews, 100 g
FAMIEY ... 20072 Pork fillet, 200 g
B ALERM ... BRE Green and red chili, 12 of each
FRE 15 E Minced garlic, 1 tsp.
B 25 Ginger, 2 slices @
¥ Marinades
...................... ThZk R Salt, 1 tsp.
B VaZR B White sugar, Y tsp.
R e 133 Cornstarch, 1 tsp.
B o 132 Ginger juice, 1 tsp.
ER 1R Light soy sauce, 1 tsp.
FEl 22 Seasonings
L= 3:: I 1558 Oyster sauce, 1 tbsp.
ER 132 Cornstarch, tsp.
K 45% Water, 4 tbsp.
=% I (B:3-1 Light soy sauce, 1 tsp.
i

1 BRARUKIR 10 £ - ke - B2z - MARIER 150T [ 20-25 H§E ©
2 W) T AL - INEERIEE 15 88 + FALEINYIA o
3EE 2GR - BEREMNER - TAT » FLHYST - AKX - &i&
TEBRRS L/ -
Method

1 Soak cashews in hot water for 10 minutes. Drain away excess water. Over-bake
at 150°C for 20-25 minutes.

2 Dice pork fillet. Marinate for 15 minutes. Cut green and red bell pepper into
wedges.

3 Heat 2 tbsp. oil. Sauté minced garlic and ginger slice until fragrant. Add diced
pork and bell peppers and sauté. Add seasonings. Add cashews at last, stir well
and dish.



womw ()

+ KO PE&H

Deep-fried sparerib in sweet and sour sauce

M Ingredients
BB @) ... 50052 Sparerib, chopped, 500 g
B AL ... ZVeAE Green and red bell pepper, ' of each
ETERE ... 45 Canned pineapple, 4 slices
B o, 15 Spring onion, 1 sprig
[ 2] Marinades
|- R 18R Salt, 1 tsp.
Fim & A .. B Sesame oil and pepper powder, pinch
YESEE Batter
BE s 15£ Egg yolk, 1
B e iR Cornstarch, 12 cup
xit#E Thickenings
72 AT 3G Ketchup, 3 tbsp.
SHET Ya#f Pineapple juice, 4 cup
B 158 White sugar, 1 tbsp.
ER 132 Cornstarch, 1% tsp.
&

1 HEEVERIER - RHES1508 - F - ALFHIRYI A : SRR - BYIR -
2 BFEREEHS B LR - BERAZET - FESEE @ BB -
3R 25R0M - BERAR - MBAMICEE - B2t F2ROTFHRIRE
B - BEBEEm#ERLS - BIA] LK -
Method

1 Wash spareribs, drain away excess water, marinate for 15 minutes. Cut green
and red pepper into wedges. Slice pineapple. Strip spring onion.

2 Sequentially coat spareribs with yolk and cornstarch. Slowly place in boiling ol
and deep-fry until golden brown. Remove and drain away excess oil.

3 Retain 2 tbsp. oil in the wok. Sauté spring onion until fragrant. Add peppers
and pineapple. Add thickenings. Reduce sauce. Bring spareribs back to the
wok and stir well. Dish.
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#HE Ingredient .
FIEE o 45032 Sparerib, near belly side, 450 g
mE Marinade
TR DI Pepper powder, pinch @
FEl 22 Seasonings
KB e 1952 Rice wine, 1 tbsp.
L 25% Light soy sauce, 2 tbsp.
=7 S Ky} White vinegar, 3 tbsp.
B 4553 White sugar, 4 tbsp.
B e 5%t Water 5 tbsp.
sk

1 JPETF - MR EE 10 988 -
2 BT ARAIRARBES - BRARY - BEARETRABIE
3 ARFHEAESS - EFEMRAMKZHER - BIEKFER -
Method
1 Wash spareribs. Marinate with pepper powder for 10 minutes.

2 Add all seasonings into a pan and stir well. Add spareribs. Cook over low heat
until sauce has reduced.

3 The dish is done when a chopstick can pierce through the meat without blood
leaking out.



waamy ()

e X2k

Stuffed mushrooms

M Ingredients 5
TBTE e 108 Shitake mushrooms, 10 S
D=F -1~ F 1005 Minced pork, 100 g
[t Marinades
ZEERH For minced pork @
B, (B 31 Salt, 1 tsp.
EH 2231 Light soy sauce, ' tsp.
BE o {231 White sugar, ' tsp.
ER {231 Cornstarch, 1 tsp.
T e 15 Oil, 1 tsp.
£5EH For mushrooms
ER s 12 R Cornstarch, 1 tsp.
T 15 Oil, 1 tsp.
B {231 White sugar, ' tsp. @
xitH Thickenings
L3 25z Oyster sauce, 2 tbsp.
ER 2% Cornstarch, 2 tsp.
FBIK e, 35R Water, 3 tbsp.
TR o DEF Sesame oil, pinch
i

1 TERERIFNIRIE - BEKD - IIATEEREH S BRKIARANE1096E -
PR - A e
2 EARBEHS - IB—HRBERR -
3 FEEREESE | - FR7KBARANEE 10-156 5588 ©
4 BRTROR - MAETERE £ - BIAK »
Method

1 Soak mushroom thoroughly and drain away excess water. Add marinades, stir
well, and steam over high heat for 10 minutes. Let cool for use.

2 Combine minced pork and marinades and stir well. Whisk in a single direction
to form paste.

3 Stuff minced pork into mushrooms and then steam over high heat for 10-15
minutes.

4 Bring thickenings to a boil. Rinse on top of mushrooms. Serve.
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Stir-fried beef fillet with pineapple cubes

#HE Ingredients .
W 2005 Beef fillet, 200 g

FTEEHRE ... 45 Fresh pineapple, 4 slices
T DEF Ginger, pinch
B ALB ... & 1eAE Green and red bell pepper, ' of each @
B oo 1% Spring onion, 1 sprig
mE Marinades
L 27K Light soy sauce, 2 tsp.
B o /231 White sugar, ' tsp.
ER 2231 Cornstarch, 1 tsp.
xitHE Thickenings
2 252 Ketchup, 2 tbsp.
B 158 White sugar, 1 tbsp.
ER o 132 Cornstarch, 1 tsp.
TR e, Yatf Water, Y cup
195 3

1 S UIHEAREIES 10 988 - RBYIA - 5  AWY)/KL - BEIER o
2 BEN25R0M - NI E B - B o
3FT1ZHE  BER B SWNAMYRHZ - k2 - F9oE - 8
RT9ES  bik -
Method

1 Marinate beef fillet for 10 minutes. Slice pineapple. Finely dice green and red
bell peppers. Strip spring onion.

2 Heat 2 tbsp. oil. Sauté beef fillet until medium done. Take out.

3 Add 1 tbsp. oil. Sauté spring onion, ginger, green and red peppers for a while.
Add pineapple and beef fillet. Add thickenings and stir well. Dish.



PR & A= D 47

Stir-fried beef fillet with pickled mustard green

oy (y)

M Ingredients .
L7 =2 10032 Pickled mustard green, 100 g S
M 15032 Beef fillet, 150 g
AR T 1£ Red chili, 1
= 2% R Minced garlic, 2 tsp.
E oo 2K Ginger, 2 slices
B o 2% R White sugar, 2 tsp.

[ £ Marinades
R (E:3-1 Light soy sauce, 1 tsp.
BB . DEF Pepper powder, pinch
ER (B3 Cornstarch, 1 tsp.

K (B3 Water, 1 tsp.
:: I (B3 Oil, 1 tsp.

xit#E Thickenings
BOH 155 Oyster sauce, 1 tbsp.
EH 132 Light soy sauce, 1 tsp.
B oI E White sugar, ' tsp.
K 4353 Water, 4 tbsp.
B /8 S-1 Salt, Y tsp.

BB . DFF Pepper powder, pinch
i3k

1 RERAKR16DERE, - Y04 - LA RAFEEIEE 10088 ¢ ALERREIAL ©
21500 BEER  THREVERS BTRERS - &iE - #A -
3BEA 2 GH - BERE - B TFRRYRZ - IAZTRIFRIESE
Ko BETUE 0 Lo

Method

1 Soak pickled mustard green thoroughly, drain away excess water and shred.
Shred beef fillet and then marinate for 10 minutes. Finely dice red chili.

2 Heat 1 tbsp. oil. Sauté ginger slices until fragrant. Add pickled mustard green
and sauté until dry. Add white sugar, stir well and set aside.

3 Heat 2 tbsp. oil. Sauté minced garlic and red chili until fragrant. Add beef filet
and sauté for a while. Add thickenings and pickled mustard green and sauté
until sauce has reduced. Dish.
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Stir-fried beef with bitter melon

##E Ingredients
IR e 18 (W) Bitter melon, 1 (about 320 g)
B e 805 Beef, 80 g
=5 = 2% R Minced garlic, 2 tsp.
B i, (B 3-1 Fermented black bean paste, 1 tsp.
B oo 1€ Red chili, 1
[t Marinades
L 2FE Light soy sauce, 2 tsp.
R o 132 Cornstarch, 1 tsp.
):: O 13K E Oil, 1 tsp.
Lple X2 Seasonings
B o IR White sugar, 3 tsp.
ES o 25 Chicken broth, 2 tbsp.
BB Voim b Oyster sauce, ! tbsp.
i
1R AR - 2R RERS-87 8 - AKEF - B - Rk - B
BRI HE 10 D88 o

2 IBE 25

DB 5B 0 BERE o

3 HER2 FERE  TRMANES - ORI - MAFKREYE - FRE
‘TR =R, - BE] R -
Method

1 Seed bitter melon, slice thinly and marinate with 2 tsp. salt for 5-8 minutes.
Wash well and drain away excess water. Slice beef and marinate for 10 minutes.

2 Heat 2 tbsp. oil. Sauté beef until medium-rare. Remove beef.

3 Heat 2 tbsp. oil. Sauté minced garlic, fermented black bean paste and red chili
until fragrant. Add bitter melon. Add seasonings and sauté thoroughly. Add
beef and sauté until sauce has reduced. Dish and serve.



i

Beef brisket casserole

woamy (3

M Ingredients
S N 6003 Beef brisket, 600 g
HEE ... 148 Turnip, 1
B 5KE Ginger, 5 slices
1= 281 Garlic, 2 cloves
&+ For braising
BEE .. 158 Chu Hau sauce, 1 tbsp.
NB i, 2% Star anises, 2
TKEE oo, 1%RE Rock sugar, 1 tsp.
BREZ oo 1N Dried tangerine peel, 1 small piece
B e, 3 Water, 3 cups
Ak F Seasonings
L= 3 I 3R Oyster sauce, 3 tbsp.
. 2% R Salt, 2 tsp.
B (E:3-1 Chicken powder, 1 tsp.
AR e DEF Pepper powder, pinch
ER (B 31 Cornstarch, 1 tsp.
B 25 Water, 2 tbsp.
1 5

1 405% O BREEEFEKR  JA  msalm o
2 E—REUK - BRASIRARIK - FEFKD o
3FE2 GROMBEMREAR - M THEREMAFBMGARE - 8AE2
N BIMABRBERIERL /N e
Method

1 Wash beef brisket and slice. Wash turnip, peel, and cut into wedges. Press
garlic flat.

2 Blanch beef brisket and drain away excess water.

3 Heat 2 tbsp. oil. Sauté minced garlic and spring onion. Add ingredients for
braising. Bring to a boil. Add beef brisket and seasonings. Cook over low heat
for 2 hours. Then add turnip, stir well and cook for 2 hour.
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Drunken chicken

M

Ingredient

Chicken leg, boned, 1

&= For the soup

IS 10%L Wolfberry fruits, 10

W 55 Yam, 5 slices

=1~ [ 5% Longan meat, 5

AB%E ... D Ginseng fibrous roots, pinch

B e 3 Water, 3 cups @
Bk Seasoning

B, 105 Salt, 10 g

KB o 20% Rice wine, 20 g

BBEGE 2052 Shaoxing Wine, 20 g

BREE ... 205 Rose Wine, 20 g

B 2% R Chicken powder, 2 tsp.
8%

1 BRREFET - BBHABBKERTY - EMEEER - MARPRKE205

# 0 B BOR - A o
2 GRIRARPRR - SEABR25 08 - BA -
3EZRbLt)  BRARKKBHS  BERFNERZN 1 X BRI
o
Method
1 Wash chicken leg and bone. Roll up a metal foil. Tie to both ends of chicken

leg. Steam chicken leg for 20 minutes. Take out, let cool and remove the metal
foil.

2 Bring soup ingredients to a boil. Adjust to low heat and cook for a further 25
minutes. Remove from heat.

3 Let soup cool. Add seasonings and stir well. Immerse chicken leg into soup for
1 day. Slice and serve.



b &5 25 - 2

(w0 Chicken and wonton casserole
xR
£
2 ME Ingredients g
= BEEE 723 Chicken, 12 3
NEF 4R Shanghai cabbage, 4
EBE 45 Jinhua ham, 4 slices
ER i 10 Wontons, 10 @
EB 1R Chicken broth, 1 cup
BK i, 1ot Water 1% cups
B 25 Ginger, 2 slices
¥ Marinade
B 2% R Salt, 2 tsp.
10 8% S

1 ZE0% - AEER 20 98E : /NEFRF - B -

2 BE 1 GR0M - IBRER - MALSMEKER -

3 A - ZRRE 20 H8E - BIRAR ITMEERZRNA -

Method

1 Wash chicken and marinate with salt for 20 minutes. Wash Chinese cabbage
and drain away excess water.

2 Heat 1 tbsp. oil. Sauté ginger slices until fragrant. Add chicken broth and water
and bring to a boil.

3 Add chicken, Jinhua ham and cook for 20 minutes. Add other ingredients and
bring to a boil. Serve.
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Salted duck and taros casserole

d

#HE Ingredients

E 45032 Taros, 450 g

RS o e Salted duck, 12

B o 1% Spring onion, 1 sprig

B oo 25 Ginger, 2 slices

B e 1ot Water, 1% cups
FEL 22 Seasonings

...................... o2k R Salt, 1 tsp.

SERES ... 11 Creamy chicken soup, 1 can
8k

1 %A BRAEEMS  BEISU4RK - By -

2 ERGROM - BEBNER - BIAZTHELS - 85 - 7T AFKE15-20
D& - EHFFIAR -

3 MMAFTERALE 10 988 - B_LEREIERK °

Method

1 Cut taros into wedges and deep-fry over moderate heat until slightly brown.
Cut salted duct into pieces, blanch and drain well.

2 Heat 1 tbsp. oil. Sauté spring onion and ginger slice until fragrant. Add taros
and salted duck. Stir well, add water and cook until taros become soft, about
15-20 minutes.

3 Add seasonings and cook for a further 10 minutes. Sprinkle with spring onion
and serve.



woww (o)
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Soy chicken

ME Ingredients
FBE 15£ Whole chicken, 1 (about 1200 g)
(#2F » 12003%) Spring onion, 1 sprig
B, 1R Ginger, 2 slices
B oo 2k
For seasoning broth
B 7K ¥} Star anises, 2
NB i 2% Dark soy sauce, ¥ cup
B E/ES Light soy sauce, Y cup @
W Yatf Water, 1 cup
TBIK e 115 Rock sugar, 80 g
TRFE o 80%
1 5

1 HEREF - ROKER - BYIER -
2R 5R0M - T8 BIEE - TRAHEER -
3 BEMARKEIRR 20-25 5§ - 2 (RRFEMR 56 HEHE—R) -
4 FSHEEH R - SRR ©
Method
1 Remove lung from chicken. Blanch and drain well. Cut spring onion lengthwise.

2 Heat 1 tbsp. oil in a wok. Sauté ginger and spring onion until fragrant. Add
seasoning broth and bring to a boil.

3 Soak chicken in seasoning broth until done, about 20-25 minutes. Turn chicken
every 5 minutes.

4 Remove chicken. Let cool. Chop. Serve.
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Shallow-fryed chicken wings stuffed with steamed red rice, Japanese style

#HE Ingredients .
BEDRE....... 14 Chicken wings, middle part only, 14

ik

BARE ............ 12 Japanese red rice, 1 box
BRANEE .............. BEE Flavored pepper salt, pinch
L E2] Marinades
B 13 EL Salt, 1 tsp.
AR DEF Pepper powder, pinch
R o %k 2L Cornstarch, % tsp. f@
EH 15 Light soy sauce, 1 tbsp.
B 2231 White sugar, 1 tsp.
b

1 BEXRE - LEREE 15 98 BATRRAKE 5 DEBRER

2 BAARKRRBARES (HN\HH) -

IBEA2 BN TERY  TEBFNARNEMNESECEN - Lo
4 7R - B _ERINEERDA] o

Method

1 Bone chicken wings. Marinate for 15 minutes. Steam red rice for 5 minutes. Let
cool.

2 Fill red rice into chicken wings (about 80% full).

3 Heat 2 tbsp. oil in a frying pan. Shallow-fry stuffed chicken wings until golden
brown at both sides and done. Dish.

4 Sprinkle with some flavored chili salt. Serve.

5
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Tumis Asparagus dengan Biji
Teratai, ginko dan bunga Lili

Bahan-bahan:
120gr Asparagus ® lsdm Ginko ® lsdm §
Biji Teratai ® 1bhBungaLili ® 'agelas §
Kaldu Ayam ® 2 iris Jahe 2

Bahan Pengental:
Isdm Saus Tiram ® Merica secukupnya
® 2 sdt Tepung Jagung/maizena ® 2 sdm Air ® "4 sdt Garam

Cara memasak:

1. Cuci asparagus dan potong-potong, rebus sebentar dengan air
panas dan tiriskan. Bersihkan biji teratai dan buang biji ginko,
rebus sebentar dengan air panas dan tiriskan. Bunga lili
dimemarkan dan buang tangkainya.

2. Panaskan 2 sdm minyak, tumit jahe hingga wangi. Tambahkan
asparagus, kaldu ayam, biji teratai dan ginko. masak dengan api
sedang selama 3 menit.

3. Tambahkan bahan pengental, masukkan bunga lili. Masak hingga
kuahnya sedikit menyusut, angkat dan sajikan.

Terong Panggang isi Seafood

Bahan-bahan:

1 buah Terong, ukuran besar ¢ 50gr
Daging Babi Cincang ® 4 bh Scallop © 4
ekor Udang, ukuran sedang ® 50 gr Bacon i
® 50gr Keju

Bumbu Perendam:
> sdm Kecap Asin ® 2 sdm Air ® 1sdt
Tepung Jagung/maizena ® Merica secukupnya ® 1 sdt Minyak

Cara memasak:

1. Belah terong memanjang dengan ukuran %3 bagian dan '3 bagian.
Sisihkan yang '3 bagian. Terong yang %3 bagian, keluarkan isinya.
Rebus sebentar dengan air panas, angkat dan tiriskan airnya.

2. Rendam daging babi dengan bahan perendam selama 10 menit.
Potong udang kotak-kotak, scallop dan bacon.

3. Panaskan 1sdm minyak, tumis bacon, daging babi, udang dan
scallop hingga wangi. Kemudian masukkan semua bahan tumisan
ke dalam terong.

4. Taburi atasnya dengan keju. Panggang dengan suhu 160 derajat
celcius selama 20-25 menit. Angkat dan Sajikan.

Jamur bamboo dengan isi jamur shitake,
asparagus dan ham

Bahan-bahan:

20 bh Jamur bambu ® 5bh Jamur Shitake ® 50gr Asparagus ® 2
lembar Ham ¢ 1 gelas Kaldu Ayam ®
1sdt Bawang Putih cincang

Bumbu Pengental:
Isdm Saus Tiram ® 2sdt Tepung Jagung/
Maizena ® 3sdm Air ® Y4sdt Gula Putih

Cara memasak:
1. Rendam jamur bamboo dalam air, buang

tangkainya, rebus sebentar dengan air
panas dan tiriskan. Rendam jamur shitake hingga mengemabang,
angkat dan iris - iris. Iris ham dan asparagus.
2. Panaskan 1sdm minyak. Tumis bawang putih hingga harum.
Masukkan jamur shitake, asparagus dan ham. Tumis sebentar.
3. Masukkan ham, jamur dan asparagus ke dalam jamur bamboo.
4. Didihkan kaldu ayam, masukkan jamur bambu dan masak selama
5 menit. Tambahkan bahan pengental dan angkat.

Tahu Goreng

Bahan-bahan:
2 potong besar Tahu (hard-tofu)

Bahan pelapis:
3sdm Tepung bumbu serba guna ® Yasdm 7.
Air Es ¢ '» sdt Garam ® 1sdm Kecap
Asin ® 1 bh Daun Bawang

Bumbu:
2sdm Bawang Putih cincang ® 1bh Cabe Merah kering ® 3sdm
Cuka Beras

Cara memasak:

1. Potong tahu sebesar ukuran 2 X 3.

2. Campur bumbu dengan bahan pelapis, aduk rata. Sisihkan.

3. Siapkan minyak hingga setengah wajan, panaskan dan goreng
tahu hingga warna kuning kecoklatan. Tambahkan bumbu, aduk
rata dan sajikan.

AKkar Teratai Isi

Bahan - bahan:
1 batang Akar Teratai ® 80gr Daging Babi cincang ® 1bh Daun
Bawang

Bumbu Perendam:
1 sdt Garam ® ' sdt Kecap Asin (light) ® 2 sdt Gula ® ' sdt
Tepung Jagung/maizena ® 1 sdm Kecap Asin (light)

Bumbu Pengental:
2sdm Saus Tiram ® 2sdt Tepung Jagung/maizena ® 3sdm Air ®
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Cara memasak:
1. Cuci akar teratai, buang ujungnya.

Masukkan akar teratai ke dalam air _4/,
4

mendidih dan masak selama 8 menit.
Angkat dan tiriskan. Biarkan dingin.

2. Rendam daging babi selama 10 menit
dan masukkan ke dalam akar teratai. |

3. Kukus akar teratai selama 10 menit, dinginkan dan potong.

4. Panaskan 1sdm minyak, tumis daun bawang hingga harum.
Masukkan bumbu pengental, masak hingga kuah menyusut.
Siramkan di atas potongan akar teratai.

Tip: Gunakan bantuan sumpit untuk memasukkan daging

kedalam akar teratai.

Buncis tumis pasta cabe

Bahan-bahan:

100gr Daging Babi halus ® 200gr Buncis
¢ [sdt Bawang Putih cincang ® 1sdm

Pasta Cabe / Red Chili Paste

Bumbu Perendam:
Y2 sdt Garam © '>sdt Kecap Asin ' sdt
Tepung Jagung/maizena ¢ Gula Putih

secukupnya ® 1 sdt Kecap Asin

Bumbu Pengental:
Vs gelas Kaldu Ayam ® 1sdt Saus Tiram ® 1 sdt Tepung Jagung/
maizena ® > sdt Gula Putih

Cara memasak:

1. Rendam daging babi dengan bumbu perendam selama 10 menit.
Cuci buncis, buang ujungnya dan bagi menjadi dua.

2. Didihkan air dalam panci. Tambahkan 1sdm minyak. Masukkan
buncis, angkat dan tiriskan.

3. Panaskan 2 sdm minyak, tumis bawang putih dan pasta cabe
hingga wangi. Masukkan daging babi, tumis hingga berbutir.
Masukkan bumbu pengental dan masak hingga mendidih.
Masukkan buncis, tumis dengan api sedang hingga kuah
menyusut. Sajikan.

Tumis bayam dengan bawang putih dan ebi

Bahan-bahan:
4 siung Bawang Putih ® 500gr Sayur Bayam ® 10gr Udang
kering/Ebi

Bumbu Masak:
15 sdt Garam

Cara memasak:

1. Cincang bawang putih. Cuci dan siangi
bayam, tiriskan.

2. Panaskan 6 sdm minyak, tumis bawang
putih hingga wangi. Masukkan bayam,
setelah bayam lunak masukkan bumbu
dan tumis hingga matang.

3. Angkat dan tiriskan airnya, taburi

dengan udang kering. Sajikan.

Bayam dengan telur asin dan telur pitan

Bahan-bahan:

1btr Telur Asin ® 1btr Telur Pitan ® 500gr
Sayur Bayam ® 2 siung Bawang Putih ®
Igelas Kaldu Ayam ® > gelas Air

Bumbu Penyedap:
15 sdt Garam

Cara memasak:
1. Rebus telur asin selama 10 menit, kuliti

dan potong dadu. Bersihkan telur pitan dan potong dadu. Cuci
bayam, siangi dan tiriskan. Memarkan bawang putih.

2. Panaskan 5 sdm minyak, tumis bawang putih hingga harum.
Tambahkan kaldu ayam, air dan garam. Masak hingga mendidih,
masukkan bayam dan masak hingga matang, angkat.

3. Taburi atasnya dengan telur asin dan telur pitan.

Shanghai rice cake goreng

Bahan-bahan:

150gr Shanghai Rice cake ® 70gr Daging
Babi cincang ® 2 tangkai Sawi Putih ® 1
bh Daun Bawang ® 1 bh Cabe Merah

Bumbu Perendam:
Y sdt Garam © '>sdt Kecap Asin ® 2 sdt

.
Tepung Jagung/maixena ® Gula S

secukupnya ® 1sdt Kecap Asin

Bumbu Pengental:
> gelas Kaldu Ayam ® 1sdm Saus Tiram ® ' sdt Gula Putih ®
1 sdt Tepung Jagung/maizena

Cara memasak:

1. Rendam daging babi dengan bahan perendam selama 10 menit,
bersihkan rice cake dan potong-potong. Bersihkan sawi putih
dan diiris. Daun bawang dan cabe merah diiris.

2. Panaskan 3 sdm minyak, tumis daun bawang hingga harum.
Masukkan irisan cabe merah, daging babi dan rice cake. Aduk
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cepat beberapa saat.

3. Tambahkan bumbu pengental, masak dengan api sedang hingga
rice cake lunak. Masukkan sawi putih, kecilkan api dan masak
hingga kuah menyusut. Sajikan.

Seafood Casserole

Bahan-bahan:

2 Sawi Putih ® 2 bh Cuciwis ® 2 bh
Asparagus ® Jamur Oyster kecil ® 2 ekor
Udang ® 2 bh Scallop ¢ 3 bh Bakso Ikan
Jepang ® 2 bh Crab Stik ® lekor Cumi
¢ Sirip Ikan Vegetarian secukupnya ©
10 ekor Ebi ® 2bh Scallop Kering ® 2
gelas Air ® 2 iris Jahe

Bumbu:
Garam secukupnya ® Merica secukupnya

Cara memasak:

1. Cuci cumi, buang kotorannya, buat sayatan menyilang dan
potong-potong. Rendam ebi dan scallop kering. Cuci semua
bahan lainnya.

2. Panaskan 2sdm minyak dalam panci. Tumis jahe hingga wangi,
tambahkan air dan didihkan. Masukkan scallop dan ebi yg sudah
direndam air dan masak lagi selama 15 menit hingga menjadi
kaldu.

3. Tambahkan sawi putih, cuciwis dan dan jamur, masak selama 2
menit. Kemudian tambahkan sisa bahan lainnya dan masak
hingga mendidih. Masukkan bumbu, angkat dan sajikan.

Seafood dengan putih telur

Bahan-bahan:

3btr Putih Telur ® ': gelas Kaldu Ayam
¢ | bh Crab Stik ® 20gr Ikan Fillet ®
lekor Cumi ® 2 iris Jahe

Bumbu Perendam:
Vs sdt Garam © 1 sdt Merica ® 'h sdt
Tepung Jagung/Maizena ® 2 sdt Gula

Cara memasak:

1. Rendam fish fillet dan cumi dengan bumbu perendam selama 5
menit.

2. Kocok putih telur, masukkan kaldu ayam. Tuang campuran ini
kedalam mangkok yang cekung dan kukus dengan api kecil
hingga matang, kira-kira 8-10 menit.

3. Panaskan 2 sdm minyak, tumis irisan jahe hingga wangi,
tambahkan seafood dan tumis lagi. Tuang ke atas putih telur.

Percikkan sedikit kecap asin diatasnya, sajikan.

Kerang Panggang dengan Saus Putih

Bahan-bahan:

12 ekor Kerang < 50gr Daging Babi
Cincang ® '2bh Bawang Bombay ® 10bh
Jamur Shitake ® 30gr Keju

Bumbu Perendam:

2sdt Kecap Asin (light soy sauce) © 'z sdt
Air ® gula putih secukupnya ® 2sdt
Minyak ® '/ sdt Tepung Jagung/maizena
® Merica secukupnya

Bahan untuk Saus Putih:
7gr Mentega-Butter ® 130ml Susu ® 27gr Tepung

Cara memasak:

1. Cuci kerang dan tiriskan. Bumbui daging babi selama 15 menit.
Potong kotak bawang bombay dan jamur.

2. Panaskan susu. Campur butter yg sudah dilelehkan dengan
tepung, kocok dengan cepat. Tambahkan susu panas sedikit demi
sedikit, aduk perlahan hingga berbentuk saus berwarna putih.

3. Panaskan 1 sdm minyak, tumis bawang bombay, jamur dan
daging babi hingga harum. Tambahkan saus putih dan aduk rata.
Tuang saus putih di atas kerang. Taburi atasnya dengan keju.
Panggang dalam oven dengan suhu 160 derajat selama 15 - 20
menit.

Ikan Ekor Kuning Goreng Asam Manis

Bahan-bahan:
1 ekor/250gr Ikan Ekor Kuning * 1
potong Nenas © "4 bh Paprika hijau ® "4

bh Paprika merah ® 2 sdm Tepung Jagung/
maijena ® 1 bh Daun Bawang

Bumbu Perendam:
Merica secukupnya ® 1sdt Garam

Bahan Pengental:
Isdm Saus Tomat ® 3 sdm Jus Nenas ® 1 sdt Tepung Jagung/
maizena ® 1 sdm Gula Putih

Cara memasak:

1. Bersihkan ikan dan tiriskan. Rendam ikan dengan bahan
perendam selama 10 menit. Lapisi permukaan ikan dengan tepung
jagung.

2. Panaskan Y2 gelas minyak, goreng ikan hingga garing, sisihkan.

3. Sisakan sedikit minyak dalam wajan, masukkan daun bawang.



Tumis hingga harum. Masukkan paprika hijau, merah dan nenas.
Aduk rata, masukkan bumbu pengental dan didihkan. Siramkan
ke atas ikan, sajikan.

Scallop bakar dengan keju mozarella, bacon dan
daging cincang

Bahan-bahan:

2 bh Scallop Besar ® 100gr Daging Babi
cincang ® 50gr Bacon ® 25gr Keju
Mozarella

Bumbu Perendam:
}> sdm Kecap Asin ® Y4 sdt Gula Putih ®
1 sdt Tepung Jagung/maizena ® 1 sdt Air

e ' sdm Minyak ® Merica secukupnya

Cara memasak:

1. Bersihkan kulit scallop bagian yang ada isinya dan tiriskan.
Potong bacon kotak-kotak

2. Panaskan 1 sdm mnyak. Tumis bacon dan daging babi hingga
harum. Taruh di atas scallop. Taburi dengan keju.

3. Panggang dalam oven dengan suhu 160 derajat hingga keju
bewarna emas kecoklatan, kira-kira 20-25 menit.

Oyster Goreng

Bahan-bahan:
600gr oyster

Bahan pelapis:

8sdm Tepung serba guna ® Y2 gelas Air
Es ® 1 sdt Garam ® 2 sdm Kecap Asin
(light soysauce) ® 1 bh Daun Bawang

Bumbu Penyedap: :
Garam dengan rasa cabe/salt-chili favour
secukupnya

Cara memasak:

1. Gosok Oyster dengan tepung jagung untuk menghilangkan
kotorannya. Rebus dengan air hingga setengah matang. Angkat,
bilas oyster dengan air dingin dan tiriskan. Masukkan oyster ke
dalam kulkas selama 30 menit.

2. Campur semua bahan pelapis dan air es. Masukkan garam, kecap
asin dan daun bawang cincang

3. Lapisi oyster dengan bahan pelapis. Goreng dengan minyak
banyak hingga warna kecoklatan. Percikkan dengan sedikit garam
pedas.

Salad Timun dan Ubur-Ubur

Bahan-bahan:
300gr Timun ¢ 300gr Ubur-ubur ® 1 sdt
Bawang Putih cincang ® 2 bh Cabe Merah

Bumbu:

2 sdm Gula Putih ® 1 sdm Chili Oil ® 1
sdm Cuka ® 1 sdt Kaldu Ayam bubuk
1 sdt Garam ® 1 sdm Kecap Ikan ¢ 1
sdm Minyak Wijen

Cara memasak:

1. Potong ubur-ubur seukuran Scm X Scm, masukkan ke dalam
baskom. Tuangkan air panas (100 C). Sesaat setelah ubur-ubur
menggulung, segera bilas dengan air dingin dan rendam selama
2 jam. Tiriskan.

2. Cuci mentimun dan potong memanjang, rendam dengan 1 sdt
garam selama 10 menit. Bilas dan tiriskan.

3. Campur bawang putih cincang, cabe merah potong dan sisa
bumbu lainnya. Sajikan sebagai bumbu salad.

Tip: Menu ini lebib enak disajikan dingin-dingin.

Cumi saus XO

Bahan-bahan:
200 gr Sotong ® 1 sdm saus XO ® 2 iris
Jahe ® 150gr Chire ® 1 sdt Arak Beras
® 5 sdt Garam

Bumbu Pengental:
2 sdt Tepung Jagung/maizena ® 3 sdm
Air ® 2 sdt Saus Tiram

Cara memasak:

1. Iris chire.

2. Cuci sotong, buang lapisan kulitnya, buat irisan memanjang dan
potong. Rebus sebentar dengan air mendidih. Angkat dan bilas
dengan air dingin, tiriskan.

3. Panaskan 2 sdm minyak, tumis jahe hingga harum. Tambahkan
chire dan tumis sebentar. Tambahkan sotong, saus XO, arak
beras dan aduk cepat. Masukkan bumbu
pengental, aduk rata dan sajikan.

Ikan Makerel Goreng

Bahan-bahan:
400 gr Ikan Makerel ® 2 bh Daun Bawang

Bumbu Perendam: s
Garam secukupnya ® Merica secukupnya \ «
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® 2 iris Jahe
Untuk saus kecap manisnya: ® 2sdm Kecap Asin ® 1 sdm Gula
Putih ® 4 sdm Air ® 1 sdt Tepung Jagung/maizena

Cara memasak:

1. Bersihkan ikan makerel dan tiriskan. Rendam dengan bumbu
perendam selama 10 menit.

2. Panaskan 3 sdm minyak. Tumis jahe hingga harum. Atur
panasnya api sedang. Masukkan ikan mackerel dan goreng hingga
kedua sisi ikan bewarna kuning kecoklatan. Angkat.

3. Panaskan 1 sdm minyak. Tumis daun bawang hingga wangi.
Masukkan semua bahan saus kecap manis. Didihkan dan siram
di atas makerel. Sajikan.

Ikan Tenggiri Bakar

Bahan-bahan:
2 ekor Ikan Tenggiri, gosok permukannya
dengan garam (250gr)

Bumbu Perendam:
Merica secukupnya

Bumbu:
Air Jeruk Lemon secukupnya

Cara memasak:

1. Buang bagian dalam perut ikan. Bilas dan tiriskan.

2. Buat 2 atau 3 sayatan pada ikan, taruh ikan ditempat pemanggang

3. Panaskan oven hingga 160 derajat. Panggang ikan hingga
bewarna kuning kecoklatan, kira-kira 15-20 menit. Perciki air
jeruk lemon.

Udang bumbu garam merica

Bahan-bahan:
500gr udang ukuran sedang

Bumbu:
1 siung bawang putih ® 3 bh cabe merah
¢ ] sdm garam kasar

Cara memasak:

1. Potong sedikit bagian kepala udang yang tajam, buang kotoran
pada bagian punggungnya, bersihkan dan tiriskan. Cincang
bawang putih, iris cabe merah.

2. Panaskan 6 sdm minyak. Masukkan udang. Goreng hingga
matang. Angkat dan sisihkan.

3. Tumis bawang putih dengan api sedang hingga bewarna kuning
kecoklatan. Masukkan udang yg telah di goreng, tambahkan
cabe merah dan garam kasar. Aduk rata, angkat dan sajikan.

Telur kukus dengan scallop dan sarang burung
walet

Bahan-bahan:

2 bh Scallop kering ® 2 btr Telur ® >
gelas Kaldu Ayam © s gelas Air ® 2
sdm Sarang Burung Wallet instant

Bumbu Penyedap:
1 sdt kecap asin

Cara memasak:

1. Rendam scallop kering dalam Y4 gelas air, suwir - suwir dan
kukus selama 15 menit. Sisakan rendaman air scallop.

2. Kocok telur, tambahakan kaldu ayam dan air rendaman scallop,
aduk rata. Tuang campuran ke dalam mangkuk. Kukus dengan
api sedang hingga matang, selama 8-10 menit.

3. Taburkan daging scallop dan sarang burung walet di atasnya.
Percikan sedikit kecap asin. Sajikan.

Steam Ikan Bekukung

Bahan-bahan:

1 ekor Ikan air Laut Bekukung (Sea bream)
e 2 sdmirisan Jahe ® 2 bh Daun Bawang
* 5 sdt Garam

Bumbu Pengental: ;
2 sdt Kecap Asin ® 2 sdt Air ® 1 sdt
Gula Putih ® Minyak Wijen secukupnya

Cara memasak:

1. Potong ikan, bersihkan, dan tiriskan. Bumbui selama 10 menit.
Potong-potong jahe dan daun bawang.

2. Taruh ikan di piring saji, taruh irisan jahe di atasnya. Kukus
dengan api besar selama 8 menit.

3. Panaskan 2 sdm minyak, tumis daun bawang hingga harum,
tambahkan bumbu pengental dan masak hingga mendidih.
Siramkan ke atas ikan dan sajikan.

Fillet ikan lidah goreng dengan saus jagung.

Bahan-bahan:
300 gr Ikan Lidah/Sole ¢ 1 bh daun
bawang

Bumbu Perendam:
1 sdt air jahe ® Merica secukupnya ® 1
sdt garam

Bumbu goreng:
1 btr kuning telur ® !> gelas tepung jagung/



maizena

Bumbu Pengental:
> jagung manis kalengan, yang cream ® ' sdt garam ® Merica
secukupnya ® 1 sdt tepung kanji ® 1 sdm air

Cara memasak:

1. Cuci ikan lidah, tiriskan, potong memanjang, dan bumbui dengan
bumbu perendam selama 10 menit. Potong-potong daun bawang

2. Oleskan ikan lidah dengan kuning telur yg telah di kocok dan
tepung jagung. Pelan pelan masukkan ke dalam minyak panas
dan goreng hingga bewarna emas kecoklatan. Angkat.

3. Sisakan 2 sdm minyak dalam panci, tumis daun bawang hingga
harum. Tambahkan bumbu pengental dan didihkan. Siramkan
ke atas ikan, sajikan.

Bakso Ikan Mas Goreng

Bahan-bahan:
200gr daging Ikan Mas ® 1 bh Daun
bbawang

Bumbu Perendam:

> sdt Garam ® Merica secukupnya ®
Minyak Wijen secukupnya ¢ 1 sdm
Tepung Jagung/maizena

Bumbu Pelezat:
1> gelas Tepung Jagung/maizena

Saus Pelengkap:
Saus Kerang/remis secukupnya

Cara memasak:

1. Taruh ikan di atas telanan, kulit ikan menghadap bawah. Dengan
pisau, sayat daging ikan sejajar dengan posisi tulang.

2. Taruh daging ikan dalam mangkuk besar, tambahkan bumbu
perendam. Kocok dengan searah hingga menjadi pasta ikan.

3. Buat pasta ikan berbentuk bola, lapisi dengan tepung jagung.

4. Panaskan minyak dalam wajan, goreng bakso ikan hingga
berwarna kuning kecoklatan. Sajikan dengan saus kerang selagi
panas.

Bakso sotong goreng lapis almond

Bahan-bahan:
250 gr Sotong ® 1 btr Telur ® Irisan Almond secukupnya

Bumbu Perendam:
1 sdt Garam ® '/ sdt Merica ® '2sdt Air ® 2 sdt Tepung Jagung/
maizena

Cara memasak:
1. Cincang daging sotong, taruh di

mangkuk, tambahkan bumbu perendam
dan aduk rata. Masukkan telur kocok
dan tepung jagung, aduk satu arah ~ike -4
hingga menjadi pasta sotong. Dinginkan S S
dalam kulkas selama 30 menit. &jﬁ

2. Keluarkan pasta sotong dari kulkas, buat T
bentuk bola. Lapisi dengan irisan
almond.

3. Masukkan setengah wajan minyak, goreng bakso sotong hingga
emas kecoklatan. Tiriskan dan sajikan.

Unggas dan Daging:
Pangsit Goreng

Bahan-bahan:
100gr/25 lembar Kulit pangsit ® 200gr
Udang segar ® 100gr Daging Babi cincang

Bumbu Penyedap:

1 sdt Garam ® 1 sdt Bubuk Kaldu Ayam
® /4sdt Gula ® Merica secukupnya ® 1
sdt Tepung Jagung/maizena ® Minyak
Wijen secukupnya

Saus Pelengkap:
Saus asam manis Thai secukupnya

Cara memasak:

1. Kuliti udang, buang kotoran bagian punggung, cuci dan
keringkan. Tekan rata udang dengan pisau. Campur dengan
daging babi cincang.

2. Tambahkan bumbu penyedap, kocok satu arah hingga menjadi
pasta. Masukkan dalam kulkas selama 30 menit.

3. Bungkus 1 sdt udang dan daging babi dengan kulit pangsit.

4. Masukkan minyak setengah wajan, goreng pangsit hingga emas
kecoklatan. Tiriskan. Sajikan dengan saus asam manis Thai.

Daging babi tumis kacang monyet.
Bahan- bahan:

100 gr Kacang Monyet ® 200gr Daging

Fillet Babi ® '>bh Cabe Merah dan Hijau
¢ 1 sdt Bawang Putih cincang ® 2 iris Jahe

Bumbu Perendam:
15 sdt Garam ® Yssdt Gula ® 1 sdt Tepung
Jagung/maizena ® 1 sdt air Jahe ® 1 sdt
Kecap Asin
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Bumbu Penyedap:
1 sdm Saus Tiram ® 1 sdt Tepung Jagung/maizena ® 4 sdm Air
® | sdt Kecap Asin

Cara memasak:

1. Rendam kacang monyet dalam air panas selama 10 menit.
Tiriskan. Panggang dalam oven 150 derajat selama 20 - 25 menit.

2. Potong dadu daging babi, rendam dengan bumbu perendam
selama 15 menit. Potong-potong paprika hijau dan merah.

3. Panaskan 2 sdm minyak, tumis bawang putih cincang dan irisan
jahe hingga harum. Tambahkan daging babi dan paprika, tumis
lagi. Tambahkan bumbu penyedap. Terakhir masukkan kacang
monyet, aduk rata dan sajikan.

Bumbu Penyedap:

1 sdm Arak Beras ® 2 sdm Kecap Asin
® 3 sdm Cuka Putih ® 4 sdm Gula ® 5
sdm Air

Cara memasak:
1. Cuci tulang iga, bumbui dengan merica
dan biarkan selama 10 menit.

2. Masukkkan semua bahan penyedap
dalam wajan dan aduk rata. Tambahkan tulang iga, masak dengan
api kecil hingga saus menyusut.

3. Gunakan sumpit dan tusukan pada iga, kalau tembus dan iga
tidak mengeluarkan darah berarti sudah matang.

Tulang Iga Asam manis

Bahan-bahan:
500 gr Tulang Iga ® > bh Paprika Hijau [
dan Merah ® 4 bh Nenas Kalengan ® 1
bh Daun Bawang

Bahan Perendam:
1 sdt Garam ® Minyak Wijen dan Merica
secukupnya

1 btr Kuning Telur ® ': gelas Tepung jagung.maizena

Bahan pelapis:

Bahan Pengental:
3 sdm Saus tomat ® s gelas sari Nenas ® 1 sdm Gula Putih ® 1
> sdt Tepung Jagung/maizena

Cara memasak:

1. Bersihkan tulang iga, tiriskan, rendam dengan bumbu perendam
selama 15 menit. Potong-potong paprika hijau dan merah. Potong-
potong nenas dan potong daun bawang

2. Lapisi tulang iga dengan kuning telur kemudian dengan tepung

jagung. Pelan - pelan masukkan ke dalam minyak mendidih dan
goreng hingga bewarna kuning kecoklatan. Angkat dan tiriskan.

. Sisakan 2 sdm mnyak dalam wajan. Tumis daun bawang hingga

w

harum. Tambahkan paprika dan nenas. Tambahkan bumbu
pengental hingga saus mengental. Masukkan kembali tulang iga
ke dalam wajan dan aduk rata. Sajikan.

1-2-3-4-5 Tulang Iga

Bahan - bahan:
450 gr Tulang iga, bagian perut

Bahan Perendam:
Merica secukupnya

Jamur Isi

Bahan-bahan:
10bh Jamur Shitake ® 100gr Daging Babi
cincang

N

Bumbu Perendam untuk daging babi:
1 sdt Garam ® ' sdt Kecap Asin ® ' sdt
Gula Putih ® !> sdt Tepung Jagung/
maizena ® 1 sdt Minyak

Bumbu Perendam untuk Jamur:
1 sdt Tepung Jagung/maizena ® 1 sdt Minyak ® '2sdt gula

Bumbu Pengental:
2 sdm Saus Tiram ® 2 sdt Tepung Jagung/maizena ® 3 sdm Air
® Minyak Wijen secukupnya

Cara memasak:

1. Rendam jamur hingga lunak, tiriskan. Tambahkan bumbu
perendam jamur, aduk rata dan kukus dengan panas besar selama
10 menit. Dinginkan.

2. Campur daging babi dengan bumbu perendam dan aduk rata.
Masukkan telur dan kocok searah hingga membentuk pasta.

3. Isi daging babi ke dalam jamur dan kukus dengan api besar
selama 10 - 15 menit.

4. Didihkan bumbu pengental, tuang di atas jamur, sajikan.

Tumis daging sapi dan nenas

Bahan-bahan:

200gr Filet Sapi ® 4 ptg Nenas segar ®
Jahe secukupnya ® 2 bh Paprika Hijau
dan Merah ® 1 bh Daun Bawang

Bumbu Perendam:
2 sdt Kecap Asin ® ' sdt Gula Putih




12 sdt Tepung Jagung/maizena

Bumbu Pengental:
2 sdm Saus Tomat ® 1sdm Gula ® 1 sdt Tepung Jagung/maizena
o s gelas Air

Cara memasak:

1. Bumbui daging sapi selama 10 menit. Potong-potong nenas.
Potong paprika kecil-kecil, potong daun bawang

2. Panaskan 2 sdm minyak, tumis daging sapi hingga setengah
matang. Angkat.

3. Tambahkan 1 sdm minyak, tumis daun bawang, jahe, paprika
sebentar. Tambahkan nenas dan sapi fillet. Masukkan bumbu
pengental dan aduk rata. Angkat.

Tumis filet Sapi dengan Sawi Asin

Bahan-bahan:

100gr Sawi Asin ® 150 Filet Sapi ® 1bh

Cabe Merah ® 2 sdt Bawang Putih cincang
e 2 sdt Gula Putih :

Bumbu Perendam:

1 sdt Kecap Asin ® Merica secukupnya
¢ ] sdt Tepung Jagung/maizena ® 1 sdt
Air

Bumbu Pengental:

1 sdm Saus Tiram ® 1 sdt Kecap Asin ® > sdt Gula Putih ® 4
sdm Air ® "4 sdt Garam ® Merica secukupnya

Cara memasak:

1. Rendam sawi asin sebentar, tiriskan dan peras air yang tersisa,
iris tipis. Potong tipis filet sapi dan bumbui dengan bumbu
perendam selama 10 menit. Cincang cabe merah.

2. Panaskan 1 sdm minyak, tumis irisan jahe hingga wangi.
Tambahkan sawi asin dan tumis hingga kering. Tambahkan gula
putih, aduk rata dan sisihkan.

3. Panaskan 2 sdm minyak, tumis bawang putih dan cabe merah
hingga wangi. Tambahkan filet sapi dan tumis sebentar.
Tambahkan bumbu pengental dan sawi asin, tumis lagi hingga
saus berkurang. Sajikan.

Tumis daging sapi dengan pare

Bahan-bahan:
320gr Pare ® 80gr Daging Sapi ® 2 sdt Bawang Putih cincang ®
1 sdt Tausi Hitam © 1 btg Cabe Merah

Bumbu Perendam:
2 sdm Kecap Asin ® 1 sdt Tepung Jagung/maizena ® 1 sdt Minyak

Bumbu Pelengkap:
3 sdt Gula Putih ® 2 sdm Kaldu Ayam *
15 sdm Saus Tiram

Cara memasak:

1. Buang biji pare, iris tipis dan olesi " ¢ e
dengan 2 sdt garam selama 5-8menit. , =
Cuci dan tiriskan. Iris daging sapi dan
bumbui dengan bumbu perendam i
selama 10 menit.

2. Panaskan 2 sdm minyak, tumis daging sapi hingga setengah
matang. Angkat.

3. Panaskan 2 sdm minyak, tumis bawang putih, tausi dan cabe
merah hingga wangi. Masukkan pare. Tambahkan bumbu
pelengkap dan tumis hingga bumbu tercampur rata. Masukkan
daging sapi, masak hingga saus berkurang. Angkat dan sajikan.

Casserole daging sapi

Bahan-bahan:

600gr Daging Sapi bagian paha bawah
1 bh Turnip ® 5 iris Jahe ® 2 siung
Bawang Putih

Bumbu tumisan:
1 sdm Saus Chu Hau ¢ 2 bh Pekak ® 1
sdt Gula Batu ® 1 iris Kulit Jeruk Kering

Bumbu Penyedap:
3 sdm Saus Tiram ® 2 sdt Garam ® 1 sdt Kaldu Ayam Bubuk ®
Merica secukupnya ® 1 sdt Tepung Jagung/maizena ® 2 sdm Air

Cara memasak:

1. Bersihkan daging sapi dan potong-potong. Bersihkan turnip,
kupas kulitnya dan potong-potong. Geprek bawang putih.

2. Rebus sebentar daging dengan air mendidih, angkat dan tiriskan
air yang tersisa.

3. Panaskan 2 sdm minyak. Tumis bawang putih dan daun bawang.
Masukkan bumbu tumisan, masak hingga mendidih. Masukkan
daging sapi dan bumbu penyedap. Masak dengan api kecil selama
2 jam. Kemudian masukkan turnip, aduk rata dan masak lagi
selama ' jam.

Ayam Mabok

Bahan-bahan:
1 bh Paha Ayam dengan tulangnya

Untuk sup:
10 btr Kei zi ® 5 iris huai san ® 5 bh Daging Longan ® Akar
Gingseng secukupnya ® 3 gls Air
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Bumbu Penyedap :

10 gr Garam ® 20 gr Arak Beras ® 20 gr
Arak Shaoxing ® 20 gr Arak Merah ° 2
sdt Kaldu Ayam Bubuk

Cara memasak: ,
1. Bersihkan paha ayam. Bungkus dengan .~
alumunium foil. Kukus selama 20 menit.

Angkat, biarkan dingin dan buang
alumunium foilnya.

2. Masak bahan-bahan untuk sup hingga mendidih. Setelah
mendidih, kecilkan apinya dan masak lagi selama 25 menit.
Angkat.

3. Biarkan sup hingga dingin. Masukkan bumbu penyedap dan
aduk rata. Masukkan paha ayam kedalam sup, rendam selama 1
hari. Angkat, iris-iris dan sajikan.

Ayam dan Wonton Casserole

Bahan-bahan:

> ekor Ayam ® 4 bh Sawi Putih ® 4 iris
Jinhua Ham © 1 gelas kaldu Ayam ® 12
gelas Air ® 2 iris Jahe

Bumbu:
2 sdt Garam

Cara memasak:

1. Bersihkan ayam dan bumbui dengan garam selama 20 menit.
Bersihkan sawi putih, tiriskan dan buang air yang tersisa.

2. Panaskan 1 sdm minyak. Tumis jahe hingga harum. Masukkan
kaldu ayam dan air, masak hingga mendidih.

3. Masukkan ayam, Jinhua ham dan masak selama 20 menit.
Masukkan bahan lainnya dan masak hingga mendidih. Angkat
dan sajikan.

Bebek Asap dan Talas Casserole

Bahan-bahan:
450 gr Talas ® '>Bebek Asap ® 1 bh Daun
Bawang ® 2iris Jahe ® 1': gelas Air

Bumbu:
> sdt Garam ® 1 kaleng krim Sup Ayam

Cara memasak:

1. Potong-potong talas dan gorang dengan
api sedang hingga berwarna kuning
kecoklatan. Potong-potong bebek asap, rebus sebentar dengan
air mendidih, angkat dan tiriskan.

2. Panaskan 1 sdm minyak. Tumis daun bawang dan jahe hingga

harum. Masukkan talas dan bebek asap. Aduk rata, masukkan
air dan masak hingga talas menjadi lunak, kira-kira 15-20 menit.

3. Masukkan bumbu dan masak lagi selama 10 menit. Taburi dengan
daun bawang dan sajikan.

Ayam Kecap

Bahan-bahan:
1 ekor Ayam (1200gr) ® 1 bh Daun
Bawang ® 2 iris Jahe

Bumbu untuk kaldu :

2 bh Pekak ® ¥ gelas Kecap Asin Pekat
(dark soy sauce) ® i gelas Kecap Asin
(light soy sauce) ® 1 gelas Air ® 80 gr
Gula Batu

Cara memasak:

1. Buang hati ayam. Rebus ayam sebentar dengan air mendidih.
Potong daun bawang memanjang.

2. Panaskan 1 sdm minyak dalam wajan. Tumis jahe dan daun
bawang hingga harum. Masukkan bumbu untuk kaldu dan masak
hingga mendidih.

3. Masukkan ayam kedalam kaldu hingga matang, kira-kira 20-25
menit. Bolak-balik ayam setiap 5 menit.

4. Keluarkan ayam. Biarkan dingin. Potong-potong dan sajikan.

Sayap Ayam goreng isi nasi merah, gaya Jepang

Bahan-bahan:

14 bh Sayap ayam, bagian tengah ® 1 bgks
Beras Merah Jepang ® Garam Merica
secukupnya

Bumbu Perendam:
1 sdm Garam ® Merica secukupnya ® > :
sth Tepung Jagung/maizena ® 1 sdm
Kecap Asin (light soy sauce) ® Y2 sth Gula
Putih

Cara memasak:

1. Buang tulang sayap ayam. Rendam dengan bumbu perendam
selama 5 menit. Kukus nasi merah selama 5 menit. Biarkan
dingin.

2. Masukkan nasi merah kedalam daging ayam (kira-kira 80%
isinya).

3. Panaskan 2 sdm minyak dalam wajan. Goreng sayap ayam isi
dengan sedikit minyak hingga kedua sisinya berwarna kuning
kecoklatan.

4. Taburi dengan garam merica. Sajikan.
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