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Do you love having meat?
Are you obsessed with any kind of beef?

Are you tired of having fried pork chops, steamed minced pork,
sweet and sour deep fried pork ribs over and over again? This book
will inspire you and your domestic helper with ideas on cooking
pork, beef and lamb.

Apart from preparing meat properly, it is also important to match it
with marinade and seasoning. Veteran cook Feliz Chan chooses
different parts of meat and matches them with strong seasonings:
37 great meat dishes are designed and presented carefully along
with cooking tips. Not only does it give you the pleasure of having
meat, but also your domestic helper can learn how to make them.
With this your stomach and heart will certainly be satisfied.
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Short Ribs Stew with Tomatoes
and Herbs
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Korean Braised Short Ribs

FRALBRE T/ NFHE
Fried Short Ribs in Onion and
Red Wine Vinegar Sauce

Lamb

ThhE
FATHER

Tips for Cooking Lamb
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Curry Lamb Brisket
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Tips

Meatballs should be braised slowly with low heat, they would
absorb more flavours and become smoother.
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Ingredients

300 g minced beef

1/2 onion

3 tomatoes

2 cloves skinned garlic (chopped)
1 slice bread (tear into pieces)

1 slice butter (diced)

legg
1/2 cup red wine

Marinade

1 tsp ground black pepper
1 tbsp light soy sauce
4 thsp water

Seasoning

1tspsalt
1/2 tsp sugar
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Method

1.

2.
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Peel onion, rinse and chop; cut off stalks from tomatoes,
rinse and cut into wedges.

Mix minced beef, onion, bread, egg, butter, and marinade
together. Refrigerate for 2 hours.

Take the marinated minced beef and shape into meatballs
around the size of ping pong balls. Fry in an oiled pan
until browned. Set aside.

Heat pan and add 2 tbsp of oil. Stir fry garlic and tomatoes
until fragrant. Add 2 1/2 cups of water and bring to boil.
Add meatballs and red wine and bring to boil. Turn to low
heat and braise for 30 minutes. Add seasoning and bring
to boil. Serve.
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Tips

It is not recommend to stir fry beef for a long time, or it
will become stringy. Stir fry over high heat until both sides
browned. Once the beef slices is not bloody red it is cooked
and ready to serve.

¥ Ingredients

SUEER4EA 2005 200 g frozen beef slices (shoulder)
(5.5/) 4 deep fried bean curd rolls with

ERXEE4LE seaweed

=R 1@ () 1 small green bell pepper
B2r 20 (K2~ tJF%)  1smallred bell pepper
1 small yellow bell pepper

i 2l 2 shallots (peeled, chopped)
MR 1 FRRL
128 Marinade
30 2 R 1 tsp ground black pepper
M RE 1 tbsp light soy sauce
RM1ERE (18F) 2 tsp Shaoxing wine

1 tsp cornflour
ok ¥t 1 tbsp oil (added last)
LEN: I 5o
Enok 3328 Seasoning

1 tbsp oyster sauce
3 tbsp hot water
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Method

1.

Defrost beef slices and wipe dry with kitchen paper. Mix
well with marinade.

Cut bell peppers into a half, remove stalks and seeds.
Rinse and shred.

Cut bean curd rolls in half, set aside.

Heat wok and add 1 tbsp of oil. Put in bell peppers and
stir fry. Set aside.

Heat wok and add 1 tbsp of oil. Stir fry shallots until
fragrant. Turn to high heat, spread beef slices on the wok
evenly, fry for a few moments and flip them over. Add bell
peppers and seasoning and stir fry for few moments over
high heat. Plate and serve with the bean curd rolls.
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Tips

Sugar cane adds sweetness and flavour to goat soup, it is
nourishing and not too hot for the body.

¥ Ingredients

EEF1 T (8#H) 600 g goat (chopped into pieces)
ZE 1 (H2™) 1 slice mature ginger (about 75 g)
g1 B 1 section sugar cane

AL 8 A 8 slices dried yam

i£F 18R (HF) 1 thsp Qi Zi (rinsed)

BEXREB /21 1/2 cup Hakka yellow wine
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Method

1. Soak dried yam for 2 hours. Set aside.

2. Rush sugar cane until clean, chop into 4 pieces
lengthwise; rinse and crush mature ginger.

3. Scald goat pieces, remove and drain.

4. Bring 10 bowls of water to boil. Add goat, ginger, sugar
cane and dried yam and bring to boil. Add half of the
Hakka yellow wine. Turn to low heat and simmer for
11/2 hours. Add Qi Zi and boil for a few moments. Add the
remaining Hakka yellow wine and bring to boil. Serve hot.
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f!eef short ribs, beef shin, pork cartilage, pork ribs, lamb brisket...
How to make dishes with perfectly tender and juicy meat?

It is hard to reject the temptation of a great meaty smell. However it is a waste of
ingredient if the meat are not cooked properly.

‘Wit simple steps and photo explanations, veteran cook Feliz Chan presents the proper
‘ways to prepare, season and make meat dishes to domestic helpers. With a creative
touch, dishes with smooth, strong and refreshing meats will be the spotlight of your
duungtable they are going to surprise you!

ISBN 978-962-14-7160-4 " = EE@E&
‘ ””H T [E53E www.wanlibk.com
471

B iRk E

HK$52.00 NT$240.00 =] wanlibk com
Published in Hong Kong = '@ E B

7

|l 8 977896217471604" ey RTEYET [w] FORMS KITCHEN « ZE SR I (B 2 18




