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Chan’s Kitchen Sauces
Chan’s Black Bean Paste 5. T 53¢

Ingredients

1509g preserved black beans,
30g ginger, 1 piece old tangerine
peel, 6 cloves garlic, 4 perilla
(or basil) leaves, 1 tbsp sugar.

Method

1. Grade ginger to extract 2 tablespoon of juice.

2. Shred the old tangerine peel after softening by
soaking in water.

3. Chop preserved black beans slightly to allow in
flavors.

4. Mix all Ingredients in a large bowl, cover the
bowl and stew for one hour.

5. Bottle the Chan'’s black bean paste in a jar after
cooling, and refrigerate.

Chan’s Preserved Black Olives f551& &

Ingredients

200g preserved black olives, 1
tbsp sugar, 2.5 tbsp ginger juice,
1/4 tsp licorice powder, 2g
aged tangerine peel.

Method

1. Soften aged tangerine peel in water and chop
finely. Wash the preserved black olives, drain,
and mix well with all the ingredients in a large bowl.

2. Cover the bowl and stew for 30 minutes, then stir
to ensure a better mix of all the Ingredients.

3. Bottle in a jar after cooling. Add olive oil to
completely cover the preserved black olives.

4. Store in the refrigerator.

Chan’s Shrimp Roe with Chicken Broth 557

Ingredients

300g dry shrimp roe, 30g ginger,
2 tbsp Shaoxing wine, 60 ml
chicken broth, 6 perilla (or basil)
leaves.

Method
1. Grade the ginger to extract 2 tablespoons juice.
2. Crush the perilla or basil leaves.

3. Mix all the Ingredients in a large bowl and stew
for 1.5 hours.

4. Lightly roast the shrimp row in a dry frying pan in
small amounts each time. Do not over roast.

5. Bottle and refrigerate.

Chan’s Spicy Sauce with Dry Shrimp K & 5

Ingredients

100g dry shrimp, 1.5 garlic, 10
to 12 shallot, 20 fresh red chili
peppers, 2 tbsp Chan’s Chili

Sauce, 1 tbsp salt, 1 tsp sugar, 2 tbsp dark soy
sauce, 1/2 tbsp sesame oil, 2 cups oil.

Method

1. Mince the dry shrimp after washing and soaking
in cold water for 15 minutes.

2. Finely chop the garlic and shallots.

3. Chop the fresh red chili peppers.

4. Put oil in the wok, stir fry the minced dry shrimp
and red chili peppers in low medium heat until
fragrant, add shallot, garlic, chili sauce, salt
and sugar, and stir fry in medium high heat for
three minutes. Finally add dark soy sauce and
sesame oil, stir lightly.

5. Bottle and refrigerate after cooling.

Chan’s Zhuhou Bean Paste 58 2

Ingredients

8 tbsp bean paste, 4 tbsp
sesame paste, 1 whole garlic, 2
pcs old tangerine peel, 1/2 tsp
shrimp paste, 2 tbsp sugar, 2
tbsp oil, 4 tbsp water.

Method

1. Crush the old tangerine peel after softening by
soaking in cold water.

2. Chop garlic.

3. Thin out the sesame paste with water.

4. Heat oil in the wok, reduce to low heat and stir
fry chopped garlic until fragrant, then add in
bean paste, sesame paste, shrimp paste, old
tangerine peel and sugar, and stir fry under
medium heat until all the Ingredients are well
blended.

5. Bottle after cooling. Refrigerate.

Chan’s Chili Sauce &#]22

Ingredients

150g dry crushed red chili

pepper, 20 fresh red chili

pepper, 20 Sichuan pepper,

20g sweet preserved turnip,

20g dry shrimp, 1 whole garlic, 1 tbsp salt, 1 tbsp
sugar, 2 cup oil.

Method

1. Crush Sichuan pepper, chop sweet preserved
turnip, fresh red chili pepper and garlic, and
mince dry shrimp after washing and soaking in
cold water for 15 minutes.

2.Steam crushed dry red chili pepper for 10
minutes.

3. Heat oil in the wok, reduce to medium high
heat, put in all the Ingredients and stir fry until
fragrant.

4. Bottle after cooling.
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