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Eggplant with Roast Pork Casserole
ERYEFEIN /10

Deep Fried Pork Chops

EZFMEER /14

Braised Pig Tongue with Potatoes

A WPEE /18

Sweet and Sour Spareribs

HYER /22

Boiled Pork Kidney and Liver

ERFEAL /26

Pig's Blood with Chinese Chives

WREE /30

Sweet and Sour Wonton

RUm B DK ZX 8 /34

Steamed Minced Pork Pie with Salted Fish
T B /38

Steamed Minced Pork Pie with Dried Squid
BAIREAFER /41

Steamed Pork with Preserved Black Olives
and Dried Prawns

HER4HE /44

Braised Beef Brisket and Tendon with
Zhuhou Sauce

RX4H /48

Fillet of Beef, Chinese Style

WEW M /51

Sautéed Shredded Beef with Jicama
BREZAABHE /54

Steamed Minced Beef Pie with
Aged Tangerine Peel

4+ NZEFH /58
Potato Patty with Beef

RPTERE /62
Goat Belly Casserole with Tofu Skin

HIEEHEE /66

Soy Sauce Chicken

AR /70

Chicken with Fresh Abalone Casserole
RERBRBH /74

Steamed Chicken in Lotus Leaf
EEFEREESRE /78

Chicken and Pork Liver Casserole
FLEEZ M B LR /82

Chicken with Spring Onion and
Shallot in a Casserole

IEIEFIERZE /86

Pan-fried Chicken with Lemon Sauce
WA EEAIINSE /90

Braised Tofu with

Chicken and Salted Fish
TOmERRT /94

Sautéed Duck's Tongues in
Sweet Soy Sauce

FEWBR R /97

Stir Fried Duck Meat with

Young Ginger and Pineapple
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BOTEREZE AR /150
Steamed Grass Carp Belly over Tofu

% 4% lﬁﬁ Eﬂﬁ

WEHR /100 BRANBRHEA /154
Prawns with Spiced Salt Steeping Big Eye Fish
T RUREE /104 HERARHEE /157
Prawns in Pungent Sauce Pan Baked Noodlefish
HREFE /107 e T IR /160
Virgin Crabs Baked in Salt Pan-fried Scads with
4R /110 Black Bean and Sour Plum

Crab Casserole with Mung Bean Vermicelli

mAaRHRARE /114
Steamed Scallops with Garlic

BRVEAE R /117 BIZEEE /163

Deep Fried Oysters Egg Foo Yung

BT /120 mMILBE /166

Stir-fried Razor Clams in A Buddhist Vegetarian Dish
Black Bean Sauce WS EE /170

BRIERLFER /124 Stir-fried Diced String Beans
Deep Fried Squid Tentacles I AR K E /173
LTS /128 Steamed Eggs with Dried Shrimps and
Steamed Eel Slices with Bean Sauce Mung Bean Vermicelli

B ERE R /132 BOmREELE /176

Rice Paddy Eel in Black Bean Sauce Sautéed Straw Mushrooms in
REXZEA /136 Oyster Sauce

Steamed Turbot with Preserved Vegetables SMPEE /180
EMmEAA /139 Jellyfish and Cucumber Salad
Sautéed Golden Thread Fish with Tomatoes EEWIR( /183
TOTEEBA /142 Scrambled Eggs with Prawns
Steamed Yellow Catfish in [EEEEE /186

Black Bean Sauce Vegetarian Duck Gizzard
BAHRIRASE /146 B+ &SRR /190
Steamed Grey Mullet with Pumpkin and Taro Casserole

Salted Lemon
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Presewed Qlack Olives
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{[ilngredientsj | Method |
200 g preserved black olives 1. Soften aged tangerine peel in water and chop
1 thsp sugar finely. Rinse the preserved black olives, drain, and
2.5 thsp ginger juice mix well with licorice powder, aged tangerine
1/4 tsp licorice powder peel, sugar and ginger juice in a large bowl. Seal
2 g aged tangerine peel the bow! with aluminum foil.

2. Steam for 45 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. Preserved black olives can be used immediately
but are best after 7 days.

5. Preserved black olives soaked in olive oil is good
for 3 to 4 months. Some of the popular uses
include fried rice, stir fry vegetables, steam pork
patty and steam fresh water fish.
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| Ingredients | | Method |
300 g pork 1. Wash and soak dried prawns for 15 minutes.
6-8 pc preserved black olives Filter and save prawn water.
20 g dried prawns 2. Cut pork into slices, and mix with soy sauce, 1/2
1.5 tsp top soy sauce tsp of sugar and 2 thsp of prawn water. Marinate
1/2 tsp sugar for 10 minutes and mix in corn starch.
1 tsp corn starch 3. Cut preserved black olives into smaller pieces and
1 tbsp oil mix with prawns and pork. Stir in 1 tbsp of oil.

4. Steam over high heat for 10 minutes.

Tips ]

e The shoulder cut near the pork neck is best for this dish.
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| Ingredients |

1 pc dressed chicken

1 pc Chinese sausage
5 pc dried mushrooms
4 pc red dates

1 pc dried lotus leaf
1/2 tsp salt

1 tbsp ginger juice

1 tbsp corn starch

1 tsp top soy sauce

1 tsp oyster sauce

1/2 tsp sugar

1 tsp wine

some white pepper
1/2 tsp sesame oil

1 tsp oil

2 stalks spring onion stems
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1.

Wash chicken and discard head, neck and tail, cut
body into pieces.

Soak dried lotus leaf in cold water for 1 hour, pat
dry.

Cut Chinese sausage into thick slices, shred spring
onion stems.

Remove mushroom stems after soften in water, and
then mix well with 1/2 tsp of soy sauce. Half and
pit red dates.

Marinate chicken pieces for 15 minutes with salt,
sugar, oyster sauce and 1/2 tsp of soy sauce. Mix in
ginger juice, wine, white pepper and corn starch,
and then add sesame oil and oil.

Add Chinese sausage, mushrooms and red dates to
the chicken pieces, mix well.

Cut out the stiff veins from the lotus leaf and
line the bottom of a steaming rack with the cut
out pieces, then spread the soften leaf on the
steaming rack.

Place marinated ingredients on the leaf and fold the
sides of the leaf to cover the ingredients completely.
Steam for about 25 minutes.

Uncover the ingredients, add shredded spring
onion stems, and serve.

Tips T

e A large deep plate can be used in place of a steaming rack.

* The secret of a good steamed chicken is in the order in which condiments are
applied. First apply condiments that add flavor, then use corn starch to lock in
juice, and finally add oil and sesame oil to provide smoothness.
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Black Bean Sauce
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600 g razor clams

1.5 tbsp fermented black beans
3 pc red chili peppers

1 tbsp chopped garlic

2 stalk [ i
Stalis spring onion e Some salt may be added when

3 slices ginger i el
1 tbsp Shaoxing wine L 8 : )

1/2 tbsp top soy sauce
1 tbsp bean paste

1 tsp sugar

1/2 tsp sesame oil

* Once clams are put into a colander
after rinsing, be sure to shake the
colander to drain water inside the
shells.

7N

Method |

1. Soak clams in fresh water for 2 to 3 hours (fig.1).

2. Put clams in a large pot of boiling water, and take out clams when the water re-
boils. Rinse clams with cold water and put in a colander to drain. Open up each
clam, discard half of each shell, clean and remove intestines (fig.2, 3).

3. Rinse and chop black beans, de-seed and shred chili peppers, and section spring
onion.

4. Mix fermented black beans, bean paste, chopped garlic and sugar into a black
bean sauce.

5. Stir fry ginger and black bean sauce in 2 thsp of oil over high heat, add chili
peppers, put in clams and toss. Sprinkle wine and put in soy sauce.

6. Thicken sauce with corn starch, add spring onion and sesame oil, and mix well
before serving.
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