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B Poultry
10 RS [WARAR]
Chicken Steamed in Wine
16 HEKEHE (RRbNE]
Braised Chicken

20 M IARK]
Chicken Marinated in
Fermented Gutinous Rice

24 TEREFLIR (HNX]
Squabs in Wine

28 AERELES (W% ]

Braised Duck with Jnhua Ham Shank End

W Meat
32 HIEF [WRHNR]
Steamed Softshel Turtle with Mutton
36 HREUERT (HNR]

Braised Pork Knudde with
Shaoxing Mustard Greens

40 TMEE RN (N ]

Stewed Pork Bely with

Knotted Baiye and Ranch Eggs
44 KBREE (Hiwsk]

Stir Fried Broad Beans with Ham
48 BAEP [Hiw]

Dongpo Pork

52 R (s )

Braised Pork with Dried Bamboo Shoots.

56 REH/ANHER AN W]
Sweet and Sour Sparerbs

60 AERBEWAANR]
Wine Flavored Sparerbs

64 BEREHNR]
Yanduxian Soup

K Fish & Shellfish
68 WITEER(WIR]
Deep Fried Grenadier Anchovies
T2 (EEERIHNR]
Spiced Pomfret.
76 SREIREIMA [ HiNR]
Crucian Cap with Clams
80 ERGH [WARNE]
Steamed Corvina Fish in Wine
84 ERME R HNX]
Steamed Dried Black Carp
86 FEMBAMR [MAHBNE]
Fish with Vinegar in West Lake Style
90 WAREASE (W]
Fish Head with Tofu in a Casserole
94 BEHHR(- (W]
Shrimps with Longjing Tea
98 AR (N ]
Shrimps Sautéed in ol
102 ZHOHRT (HiNx]
Stir Fried Razor Clams

106 EREER (HiRx]

St Fried Eel Pieces



110 EMUSEL (Hins] 164 METIRHANE]

Frogs with Pickes Hashima and Chicken Soup
114 BRIGEERE (Hinsk] 168 FNBSE [mAkbin ]

Stir Fried Glutinous Rice Sticks with Crab Rice Soup with White Tumip
118 SERRAR [moktinise )

Stuffed Orange with Crab Meat WM Rice & Noodles
122 EER [ WKGNR] 170 FHIR [wkfing)

Drunken Snails Rice with Lotus Root and Seeds.

172 ERFERIRE (HN]

WK - TR Vegetables & Tofs ——————— Noodles with Corvina Fish and
126 IIENE [Hiwse] Pother Mstard

Braised Tumips 176 F5JIIEE (]

Pianerchuan Noodle
130 KEBRMFE( Wik nechuan Roodes
Winter Melon with Ham

134 RIREF (ESHBE) [hatins] it Deserts
Celtuce Salad 178 TR (ANK)
138 BmMEH DR Stnet Cheo Som

Shredded Tumip with Scaion Flavored O ‘Gsmarituss Hower

140 ERETER [ s )
Stir Fried Caulffower in Sauce

180
142 WS [oinx] 182 %;ﬁggfﬁ
Sautéed Water Bamboo with 182 {EENR

Fermented Glutinous Rice

1O EREER (W)

Stir Fried Diced Tofu

150 FHIEE (W RRR]
Sautéed Spring Bamboo Shoots

154 #TEEE (hNE)
Chinese Yam with Osmanthus

=
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388} Soup
156 EMEMEHNE]
Tofu Soup with Tomaley and Crab Meat

160 SRIGMSE [WAANRE]
Fish Soup Songsao Style
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Chicken Steamed in Wine

Serves: 6/ Preparation time: 1 hour / Cooking time: 2 hours.

Ingredients
1 chicken (1.4 kg)
1 tbsp salt

1 thsp Shaoxing wine
1 thsp ginger juice

1/2 tsp ground white pepper
200 g bamboo shoot

5 dried black mushrooms

100 g carrot

50 g Jinhua ham

150 ml osmanthus flavored wine
30 g ginger sices

3 scallion, sectioned

can be reduced by
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Method

Glean chicken, and cut off feet at 1 om below the joint between fest and leg.
Debone chicken and marinate with salt, Shaoxing wine, ginger juice and ground
‘white pepper for 30 minutes.

Gut bamboo shoot into strands, blanch for 2 minutes and drain. Soften
mushrooms in water, remove stem, and cut into strands. Steam ham for 5
minutes and cut into thin strands.

Mix bamboo shoots, carrots, mushroom and ham and stuffinto the chicken.
Place chicken in a deep bowl, put in osmanthus flavored wine, ginger siices and
scallion, seal tightly and steam for 2 hours.

Gut open the chicken before serving in the bow.

Deboning a chicken

. Place the chicken breast side up on the cutting board. Grab the wing in one hand

and the area on the body around the wing joint with the other. Pop out the wings
one at a time by folding them away towards the back of the chicken body. Treat
the thighs similariy to break the joints between thigh and body. @ ~ @

Insert a small pointed sharp knife between skin and flesh for about 1 m, and cut
around the tail end of the chicken and the tail end of the chest bone. @

DO NOT push the knife 00 far, just small nips. As you cut with one hand, use
the other to pull the meat away from the bone to expose about 4 cm of the back
bone.

Set the knife aside and use fingers to gently separate the flesh from the bone. Cut
off the joints between the wings, thighs and the body. ® ~ @

Continue pulling out the skeleton away from the chicken flesh gently all the
way up to the head. Cut off the chicken neck from the head and remove the
skeleton. @ ~ @

Gently put back all skin and meat to form a chicken shape and tie a knot with the
head and the skin of the chicken neck. Deboning is now completed. @ ~ @

maE [ HBAINT

15



g
XK
£
=
3
=
]

16



el

Braised Chicken
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Serves: 4-6
Preparation time: 30 minutes
| Cooking time: 45 minutes

Ingredients
half chicken (about 700 )
5 thsp Taidiao wine / Shaoxing wine
2 thsp light soy sauce
2 thsp ginger juice
20 g ginger slices
2 Beijing scallion in  cm sections
1 star anise
/2 tbsp sugar
3 tbsp white vinegar

21tsp sesame oil

Method

Clean chicken, remove head, neck and feet, and cut

chicken into 5 cm pieces. Marinate 20 minutes with 2
tablespoons of wine, soy sauce and ginger juice. Take out
chicken and save the marinade.

S

Heat up 500 mi of il and deep fry chicken until golden
brown. Remove chicken to drain,

@

Pour out oil leaving about 3 tablespoons in the wok, stir fry
ginger slices and Beiing scalions untilfragrant, add chicken
and the marinade, and sprinkle 3 tablespoons of wine along
the side of the wok. Stir, put in star anise and 150 mi of
boiling water, and bring to a boil. Cover wok, reduce to low
heat and braise for 30 to 40 minutes until sauce thickens.
Discard star anise, ginger and Beiing scalions, stir in sugar

and vinegar and toss, and drizzle sesame oil before serving.
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Serves: 4/ Preparation time: 20 minutes |
Cooking time: 20 minutes / Marinating time: 24 hours

Ingredients
1/2 chicken (about 600 g)
1.5 tsp salt
75 m fermented glutinous rice

Tips:

Using food storage bag and refrigeration in place

of marinating in a traditional vase for many days is

1 tsp sugar
a simple method, suitable for home cooking.

60 ml Shaoxing wine

Method

Clean and rinse chicken. Drain.

N oo

Bring to a boil a large pot of water, add chicken and re-boil. Cover and steep chicken in hot
water for about 22 to 23 minutes, and remove chicken to cool. Cut chicken into two large

pieces and marinate with 1/2 teaspoon of salt for 30 minutes.

©

Put fermented glutinous rice into a blender to blend into a sauce, and mix with 1 teaspoon of

salt, sugar, wine and 50 mi drinking water into fermented giutinous rice sauce.

IS

Mix chicken with fermented glutinous rice sauce in a large bowl and transfer to a large food

storage bag. Seal bag after squeezing out all the air.

o

Place bag on a large plate and weigh down on the chicken with a fiat heavy object. Refrigerate:

for 24 hours.

=3

Remove chicken from the bag and cut into pieces. Drizzle fermented glutinous rice sauce on

the chicken before serving
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Squabs in Wine
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Serves: 4/ Preparation time: 15 minutes / Cooking time: 30 minutes

Ingredients
2 squabs 150 ml huadiao wine
1 tsp salt 1 tbsp light soy sauce
1 tbsp red yeast rice 1 tbsp dark soy sauce
30 g ginger, sliced 1 thsp oyster sauce
4 cloves garlic, siiced 30 g rock sugar
4 shallot, sliced 180 mi chicken broth
Method

Clean, and marinate squabs with salt for 15 minutes.

S

Put red yeast rice in a spice bag.

©

Heat 250 mi of il in a wok to a medium temperature (about 150°C) , hold squabs in a hand
held colander over the wok and drizzle heated oil over them until skin tumns siight brown.

IS

Pour out ol leaving 2 tablespoons in the wok, stir fry ginger, garlic and shalot until aromatic,
‘add wine, soy sauices, oyster sauce, rock sugar, chicken broth and red yeast rice, and bring to
aboil.

o

Put in squabs, re-boil, change to low heat and simmer for 20 to 25 minutes unil thoroughly

cooked. Take out squabs, cut into pieces and transfer to plate.

I3

Reduce the sauce and drizzle over the squabs.

Tip:

1. Shaoxing wine that has been aged 3 to 6 years can be used in place of huadiao wine.
2. Red yeast rice is a natural food coloring ingredient and can be found in Chinese

medicine stores or in dry good stores in the wet market.
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