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Fried Oysters with
Orange Zest in Honey Sauce
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Scallop and Salmon Roe

Stuffed Tofu Puffs

Ingredients Method

8 fresh oysters (about 450 g) 1. Rub the oysters with cornflour. Rinse and slightly

1 tbsp shredded orange zest blanch. Remove and rinse in cold water. Wipe dry.

2 tsp honey Air-dry for 3 to 4 hours (when the surface of the

1 tsp light soy sauce oysters is dry, it is done).

1 tsp Shaoxing wine 2. Heat up 2 tbsp of oil in a pan. Fry the oysters until

2 tbsp cornflour the surface is lightly brown. Sprinkle with the

Shaoxing wine. Add the orange zest and light soy
sauce. Mix well. Finally put in the honey and mix
together until the sauce reduces. Serve.

: ? /335 Cooking tips

o MEARIKAE - MG E ABUE SREC K Y BRI G H A E
il AV EE A

e Blanch the oysters and dry them thoroughly with kitchen paper.
Then put them in a mesh strainer and set it in a well-ventilated

place until the surface of the oysters is dry.
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Double-steamed Abalone Soup with A T kS -

Huai Shan and Wolfberry 3. GEMT IR VLR T A (5 o

4 YEREUER  BHIBAT - B WAL~ RRI I 8 ARHOA LR
I o Bk K KNS 5 BN AR 15 /MBS > AT TR
INKE > B ST IR E R, -

(41 4%)

fifty 8 &

YRR 15 )T Method

ﬁiig Ay 1. Soak Huai Shan i.n w.arm water fqr 30 mir?utes. Rinse well. .
I 2. IC{??:SIZ il:upork ribs into small pieces. Rinse and scald the pork ribs.
KA 2 Pk '

3. Brush the abalone shell thoroughly and rinse well. Set aside.
T 1 L 4. Place pork ribs, abalones, ginger, Huai Shan, glutinous rice wine and 8
cups of boiling water in double-steamed pot. Cover with the lid. Stew

over high heat for 30 minutes. Then turn to low heat and stew for 1.5

hours. Put in wolfberries and stew for 30 minutes. Season with salt.
Serve.

Ingredients

8 fresh small abalones /53575 Cooking tips

900 ¢ pork ribs . N N ’ . N

B« Honi St o WATMOKRRL - DI MABOK - B 2 T -
Blibsp wolfberries ® You must pour in the boiling water into the double-steamed

B lccs maturc gier pot, or it will be not as effective if you used cold water.

2 tbsp glutinous rice wine

1 tsp sea salt

— KX B W K B -
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Fried Stuffed Lotus Root 2 o o EA U ST T AR LS -
0 3. HEREVEVR IS IR - BIVR AL o V) R
T4 R A YRR > VIRE D
4 B A PR DS MEA B RIRR B
[ % ) B R R AE
GRS 1 /M 5. BERCT R HE - T 4 AL > B F RS

B> INEE > R H/NKEL S e i
PR — W 2SO - B - SR

ZH e
*
- ?‘3‘ /N 75 Cooking tips
o MRS MRBFRILEE R A AR > WZET R o LA R

B B o
o b BERE AR KR o DLASSREN T AN S8 f R R o
“ e After stuffing with the cuttlefish stuffing and cover with the v

lotus root slice, you should press them firmly, it can keep the

stuffed lotus root intact after frying.
e By frying over medium heat with a lid on, the heat of the steam E

will make the cuttlefish stuffing done quickly.

D oz v Qo



Ingredients

2 section medium-sized lotus
root (about 600 g to 750 g)
225 g cuttlefish paste

3 stalks coriander

2 sprig spring onion

4 tbsp cornflour

Dipping sauce

1 small plate black vinegar

Method

1.

Rinse the coriander. Take the stems and chop up.
Cut off the root of the spring onion. Rinse and dice.

. Combine the cuttlefish paste, coriander stems and

spring onion. Stir well as the stuffing.

. Wash away the mud of the lotus root. Scrape the

skin off. Cut away the joints on both ends. Rinse
and cut into round slices.

. Spread the cornflour on the lotus root slice. Fill in

1 tbsp of the cuttlefish stuffing. Cover with another
lotus root slice. Press firmly.

. Heat a pan. Add 4 tbsp of oil. Arrange the stuffed

lotus root on the pan. Cover with a lid. Fry over
medium-low heat for 5 minutes. Turn it over and fry
the other side until golden. Serve with the dipping

sauce.

D oz
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Simmered Pomelo Pith and Pork Ribs
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Skewered Beef Cubes

/J33% 7Y Cooking tips

o MAEFRTIR—E/NE S BT AN
\ TiE > INE S RE > HHRURA -

e Cutting veal into bite-sized pieces

“ allows easy eating and quick cooking.

“"

D —owinz

(#1%+] Ingredients

SORAFAFI 3 1 3 strips frozen veal
ZEFS LR () 1 each of three coloured bell peppers (small)
REEATE 8 XX 8 bamboo skewers
[ %] Marinade
SREHBURE 1 SR 1 tsp coarse ground black pepper
At o 2R Rk 2 tsp light soy sauce
vt 9 2Rk 2 tsp Worcestershire sauce
Ty | 2R 1 tsp cornflour

\ Dipping sauce
(%71 )
FEIK 3 5 3 tsp mustard
B 3 SR 3 tsP honey

*mixed well

[#% %]

L AT IR BR > REZ UK » YIR— A/ > RS -
2. —OFHHIER - EHF > Ll VD— B/ -

3. R~ AT R AT RARR 3 47
4

BRI 1 B PEA A EREE > IR R 1 0 B B

BT EAEZ -

Method

1. Thaw veal. Pat dry and cut into bite-sized pieces. Combine with marinade

ingredients.

2. Remove stem and seeds of bell peppers. Rinse and cut bell peppers into bite-sized

pieces.
3. Alternately thread bell pepper and veal pieces on bamboo skewers.

4. Heat pan. Add 1 tbsp of oil. Arrange veal skewers in pan. Pan-fry each side over high

heat for 1 minute. Spread over the dipping sauce or dip as a sauce when serving.
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Roasted Spring Chicken with
Lemon and Thyme

Voo
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E /3% 7Y Cooking tips

baking.

o MErA - T HAE LB IER R - SFIRKERIEEES A
A > RIREFIZ o

o WA - HEE - BN LT BESFMNERETE > HITRE
S I INUSERE

e Put garlic cloves, thyme and lemon inside the chicken, the
flavour and aroma can still penetrate into the chicken through

e Put the baking tray with carrot, potato, whole garlic and thyme
in the lower part inside oven, the essence of chicken come from

the baking process makes the vegetables tasty.
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