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Clay pot dishes mean heated, great taste and aroma!

Amid the winter cold breeze, hot pot and clay pot dishes are very popular.
We, urbanites, almost always eat outside for convenience and a cleaner
home.

Cook tutor Feliz Chan, while understanding your choices and worries,
has handpicked 38 clay pot dishes that are perfect to make at home. By
controlling the oil and seasoning yourself, you can avoid the excessive
sodium and fat intake from eating outside. It is the only sensible choice.

She also provides usage and maintenance guides for clay pots, and
ingredients, seasonings that suit clay pot dishes well. They can be matched
with endless number of ingredients; there is no limit here. You can always
enjoy delicious clay pot dishes with our recipes, steps, cooking times and
difficulty guides.

Open the lid...... and release the aroma, taste and temperature, bon appetit!
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It is the most difficult dish.
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Panimplang Kalimitang Ginagamit sa

Infusing Niluluto sa Palayok
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ed, Foumented Bean Cund,

They are sauces made from
fermented soybeans. With their
strong taste and aroma, they go
well with meat and vegetables
in clay pot. Red fermented bean
curd is available in small packs;
fermented bean curd is available
in bottles.

Tahore, Tausi

Any mga sarsang ito ay galling sa
binurong utaw. Dahil sa kanilang
matapang na lasa at amoy ay tama
silang ihalo sa karne at mga gulay
na niluluto sa palayok. Ang tahore
ay nakapakete lamang, ang tausi
ay nakalagay sa garapon.
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Satay sauce is a seasoning from
Chaoshan-region. Improved from
Malaysian and Indonesian sauces,
it is made from dried shrimps,
spring onion, garlic, turmeric,
clove and red chilli. It is spicy and
sweet.

Swina ng Salay

Ang sarsang ito ay nagmula
sa rehiyon ng Chaoshan. Mas
masarap o malasa ang ganitong
sarsa na nagmula o gawa ng
Malaysia at Indonesia, ito ay gawa
sa pinatuyong hipon (hibe), dahon
ng sibuyas, langkawas, bawang,
siling labuyo. Ito ay maanghang na
manamis namis ang lasa.
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Driied Shuimp Parte

Both sauces have strong shrimp
taste and are frequently used
seasonings. They are usually used
in combination of other seafood.
They are made from fermented
small shrimps. Shrimp paste is
sticky and thick, while dried ones
are sun dried; it needs to be mix
with water before use.

Ang parehong sarsa ay may
matapang na lasa ng hipon at
kalimitang ginagamit na panimpla.
Ang mga ito ay kalimitang
ginagamit na kahalo ng ibang
laman dagat. Ang mga ito ay galing
sa binurong malilit na hipon. Ang
bagoong alamang ay malagkit at
malapot samantalang ang bagoong
ay pinatuyo sa init ng araw at ito
ay kailangan haluan ngtubig bago
gamitin.
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XO Sauce

XO sauce is the premium sauce,
it contains dried scallop, Jinhua
ham, dried shrimps etc. Used
in clay pot dishes, it releases its
unique spiciness, freshness and
aroma. There are many XO sauces
made from different recipes
available for your choice.

Sawvsa X0

Ang sarsang ito ay mga
pinaghalong pinatuyong kabibi,
hamon ng Jinhua, pinatuyong hipon
(hibe) at marami pang iba. Kapag
ito ay ginamit sa mga pagkaing
niluluto sa palayok lumalabas ang
kanyang kakaibang hanghang,
masarap na amoy ng pagkain.
Maraming klase ng sarsa ng XO na
gawa sa ibat-ibang paraan, pipili
lang kayo ayon sa inyong gusto.
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Both are made from fermented
soybeans. Soybean paste
tastes lighter and contain whole
soybeans. Ground bean paste has
a stronger taste. It is suggested
to buy small packs of those from
grocery stores.

Us
Ang miso ay gawa sa mga binurong
munggo o utaw. Ang pinong miso
ay matabang ang lasa at mayroon
syang mga butil ng munggo o
utaw. Subalit ang giniling na miso
ay mas masarap. Ilto ay mabibili sa
malilit na pakete sa mga sari-saring
tindahan.
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Sichuan Chilli Powden and Paste

Sichuan chilli paste is famous for
its strong spiciness, it is made
from bird’s eye chilli, Sichuan
peppercorn, cardamom, cassia
bark, liquorice. Sichuan chilli
powder is made from Sichuan
peppercorn and red chilli. Do not
use too much as it numbs.

Pemintang Durog

Ang pinalapot na dinurog nabuto
ng paminta ay kilalang kilala sa
kanyang sobrang kahanghangan.
Ito ay gawa sa buto ng paminta,
buto ng cardamom, anis. Ang
pulbos na pang paanghang na
Sichuan ay gawa sa buto ng
paminta at siling labuyo. Huwag
gagamitin ito ng sobra sapagkat,
itoy papamlayin.
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Chinere Wine,

Usually used in cooking dishes,
Shaoxing wine is amber in colour,
and is strong, smooth and sweet.
It enhances the aroma of the
dishes. Chinese yellow wine has
a strong wine aroma and taste
and it strengthens our bodies.
Chicken with Chinese yellow wine
is the best dish for post-delivery
recovery.

Sk na Panlule sa iy

Kalimitang ginagamit ito sa mga
lutuin. Ang alak na Shaoxing ay
medyo mapula na medyo madilaw
angkulay. At ito ay matapang ang
amoy at matamis. Ang dilaw na
alak ng Intsik ay may matapang na
amoy ng alak at pati ang lasa at
nagpapalakas ito ng katawan. Ang
manok na niluto sa ganitong alak ay
mabuting pagkain sa mga bagong
nanganak.
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Simmered in clay pot dishes,
rock sugar give a sweet taste
and smooth-texture to the sauce,
making any meats taste better.
Use hard rock sugar with a light
yellow colour. Turn to low heat
after adding rock sugar to avoid
burning and sticking.

Nagbibigay ito ng matamis at
suwabeng lasa sa mga pagkaing
niluluto sa palayok. Gamitin ang
medyo madilaw na ganitong klase
ng matigas na asukal. Pagkatapos
maglagay ng ganitong asukal sa
nilulutong pagkain, hinaan ang apoy
upang hindi dumikit at masunog
ang pagkain sa ilalim ng palayok.
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They are usually stir fried first, before mixing with
other sauce, enhancing the taste.

Ang mga ito ay ipiniprito muna bago ihalo sa ibang
sarsa, magpataas ang lasa.



i f190)) Ham Yu

ERBRENEA  THEARRHIE
BEERFZ - B AN RER
W PETFEARS -

Salted Fish

Salted fish in clay pot means
great taste. Beware of the amount
because it is quite salty.

Ang dinaing na isda na niluto sa
palayok ay sobrang malasa. Ingat
sa dami ng paggamit nito dahil ito

ay medyo maalat.
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With their strong and unique taste,

they are usually sprinkle on top of
clay pot dishes.

Kintsay s htsik, Unsoy

Dahil sa kanilang matapang na
amoy at kakaibang lasa sila ay
kalimitang ginagamit na budbod sa
ibabaw ng mga pagkaing niluto sa
palayok.
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Preserved pork meat from
Zhejiang, it carries a strong salty
meat taste and goes well with
soup dishes.

Binabad na karne, preserbatibong
karne na nagmula sa Zhejiang.
Masyado o sobrang maalat ang
lasa at magandang ihalo sa mga
sabaw o sopas.
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One of the preserved meat in
winter, it carries plenty of taste
and oil and a hint of wine aroma.
Suitable for clay pot rice and
dishes.

himbak na %a/nf Peto

Isang uri ng Inimbak na karne
sa panahon ng Taglamig, ito ay
malasang malasa at malangis o
mamantika at medyo amoy alak. Ito
ay tamang tama sa kaning sinaing
sa palayok at mga ulam.
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Driied Shuimpy

Their taste release after soaking

thoroughly, which will infuse into
the clay pot dishes.
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Ang kanilang lasa ay lumalabas
lamang pag nababad sa tubig
ng mabuti na humahalo sa mga
pagkaing niluluto sa palayok.
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Driied, Red, Chilli

It is one of many spices goes well
with clay pot. Stir fry first and mix
with other ingredients to release
its aroma and spiciness. It is
recommended to use with fresh
red chilli.

Ito ay isa sa maraming uri ng
pampaanghang sa mga pagkaing
niluluto sa palayok. Kailangan na
iprito muna bago ihalo sa ibang
sangkap upang lumabas na
mabuti ang kanyang masarap na
amoy at kahanghangan. At ito ay
kinakailangan dun gumamit ng
sariwang siling labuyo kasama ng
pinatuyong siling labuyo.
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