ERITTX TR

FFEA

-

’ (||“‘|||||"

H oeesee

,0

]

o
r—
;
o



NAAAS
AAS °
. \AAY
NAAAS
<>y
NAAAS

NI =

——

e

A

———

e



W@EIER S BEMS > Ao AMmA  EEtRHEN

ONWERBR AR REHEN  MAKKE - BRE

£ THEXEFEHRNESHES  HSLUHRFAMY - BE
B -LERNEENAERL REE—EEXR-

ERBML  RERSEME AIPRZ BB R0
BE > RRERERE O RITERZ > ARG o FERES(FIREC
HE+2EE - ATLECUEH B ARERE  XASXS
£ SAEE=R-

EF - BRZFINEEIBIFE - BERBMBHRMEE » 2iE—
wRFRESEDN  RABRBEAEERZER AR A
HF  BRWELLEEE  BRERHNEE BXHRARKARA
RpRdRE  ERMNEAT  UEEE  ZRERME
REMABE > BEE —RBHLUEANER -

RRRNAEEZEE  REAEENELE - Mftem 55 MK
BHME  EhEg)  ERWAKERES B5—XKNERE -




BIS/ 2

RERIRK/ 10
#IRER/ 12
apxt / 14
BHzER/ 16
RIRIEER /18

BAEEREN/ 30
BIERE/ 32
TR=XR%/ 34
B85 / 36

BREERBREE/ 6

KHEERE / 22
EriRIbEE R / 24
KiEfE@it / 26
EFFI/ 28

HEEAt R / 38
HEEREEER / 40
BEEHZ A R / 42
TRMNEBRER / 44
EIREER / 46
FRiEfA / 48
Z+BHE / 50
AERE/ 52
1EAfRLE / 54



ZAMEAE / 56
TEEREAE / 58
EFREER / 60
T ABEAREE / 62
ERTRE/ 64
BEmER/ 66
mIES / 68

HUEEAEER / 80
REBER/ 82
REZXAG/ 84
BAEBIHS / 86

HIBSIER / 70
BRI/ 72
FRRERER/ 74
EEREE/ 76
EEZREFI/ 78



i

¥
.
»|
L4

Ot i XA i A S

N

]

RRZANEABESER
MRS REBREI AR
AARS  IRERE 0 Bl
ALIUCREE -

BRIE

@ BERRBUKFE TH
B

@ gREFEE RIFE
ZK195 =258R
B - HUTHE o

s

® RERAE - T
NEREENE
MR RE N
KB AN TE SR
TEAERE -

@ FEIEE > HEKS -
EREBR M W
KRR IAEORH
g — 18 75 ) 18 = 42
B $IR% 3-4 X

BEFK o



A

@ BERF - K2k - ERR L
S ERE REBEMLER A
SRR

@ 450 mBAKIZE 105388 (K
A BAGRETRER ) o

® FHEBHEKARTHA  REBREATEBERNT 28N
=g o
® FRPETEBEES -
® HgEmmEtERSEE - AT AESMH  KERL -
Tp-
® REHE  LEEEMT e
K5 EBRREETIA
B (TSREERNTEE
%) o

@ BRLERERE MAZER
BETHE  REBEA MOHEEE -

TEHZE » FJRES RUZRAE MR

FEf
@ REPEF > HKEzKk o
@ H{BIFREA AR EEM A

T AAEMBERS LAX
BRTE—E - BELUERE -
® (FRE > FHAXRTHAE &
RERME > B AIEES BN A AR  JEBRAFEMINEE -
BRIREREAREER -

B

A
v
A
v

=

v
o]
]

T ¥ 3 R R

i



% FAPN 500 5T

HE1E

ST 2 ik

BRE 1R

HEe

500g dace paste

1 egg

2 tsps chopped coriander
1 tsp chopped spring onion
Pinch of sugar

Pinch of salt

8 A
Serves 8

30 iE
30 Minutes
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00) #Ark#l | Seasonings @
........................................................................................................................................... oanct”
HRE/2 1/2 onion
EFE 1 B 1 tbsp chopped lemongrass NN
e 2 Rt 2 tsps grated garlic

RE 112 %~ 1 1/2 tsps shrimp paste
FZALHIRE 1 }F\'E‘ 1 tsp chopped dried red chili
BERE 1R 1 tsp grated lime peel
?‘Im*ﬁ 1 ZRk 1 tsp paprika

B 1/2 FRRk 1/2 tsp turmeric powder
/J\@ﬁ*ﬁ_ﬁﬁﬁﬁ} 1/4 it 1/4 tsp fennel powder or five-
H1/2 88 spice powder

1/2 tbsp oil

#35% | Method

1. BARRNEEE MARE ZE 2 BERE IE—ESAEBE
B -

2. FRRREIABHEITRMAR - 18 4 ‘SRAKEIMARAFRHE)

3. RAMAERR 7 EXAR -

4. 1RELGE  ISRBINEFR SR G - BR MBI

1. Mix egg, coriander, spring onion, sugar and salt with dace paste.
Stir in one direction until sticky.

2. Blend seasoning in a blender until becomes paste. Mix 4 tbsps
of seasoning with dace paste.

3. Shape the dace paste
into fish cakes of about
7cm in diameter.

o  SE[k ¥ EE HE LR MA 5 7S BI 5 R
4. Heat oil in a wok. Fry AR ZIBUER > & RInZES

the fish cakes or deep- SEEE -
ordeeps 500 mmAB S 4 BRI
fry them until golden FROE e vt

brown. Drain and serve. =
BEREE



6 A
Serves 6

30 iE
30 Minutes

(g R et
Et é’l =1 E 1 salmon fish head
> 569 50 7 50g pork
% % BT 2 1R 2 stalks Chinese celery
EE s §§’v:_2 S'Z”J_ 2 sticks lemongrass
A o fLZEE 2 fI 2 shallots
2 FREH 2 K 2 cloves garlic

oy
b

@ BEEEE Al | Marinade for fish head

B 1R 1 tsp wine

HBHIA 1 R 1 tsp ground white pepper
8RR 1 tsp caltrop starch

E® 1/2 Rt 1/2 tsp salt



A | St#l | Sauce

.................................................. 28 300 B
B EMEE HBHREE 2 St
Pinch of salt and caltrop TEERE 2 5%
starch TEEE 2538

(00) FAkE | Seasonings 300ml chicken broth
.......................................................... 2 tbSpS sour and spicy sauce

sEH 12 @AZ 2 tbsps chopped peanuts
=zl - 2 tbsps peanut butter

1/2 lime (juiced)
1 tsp fish sauce

: ARl L | Cooking Tips
S D ERXAMAEMEROE
(00D 8% | Method . BESNAEE -

1. ZXREREF » KEKD

INEEFIBR LT o

G = RRMCHPIFE SRR © BRMAEA o

RS T - INEEREELT o

FLZ88 ~ 78R ~ BFAE - PBIFRUH

TEEERDFIKHE -

HERE - BEREE HE  EFREA - BMATHE KkER
%) > TERER ~ FrRMERRE - BERANR ©

ok wN

N

Rinse salmon fish head and wipe dry. Marinate well.

N

Heat oil in a wok. Deep-fry salmon fish head until golden brown
and drain.

Rinse pork. Chop and marinate.
Chop shallots, garlic and lemongrass. Dice Chinese celery.
Mix peanut butter with a little water.

A

Heat a little oil in a wok. Stir-fry chopped shallots, chopped
garlic, lemongrass and pork until fragrant. Put in the sauce
ingredients. Add water and cook for a while. Add fish head,
Chinese celery and seasoning. Bring to the boil again and serve.




4~6 N
Serves 4~6

30 piE
30 Minutes

Y
58
3
E o m (00) #1#l | Ingredients
axxs O
3.09
o =7 A2
B 88 mmmet
5 ) @S HEIE
=~ ~
ﬂﬁ o & SRAE 11§
-
% 5 2 portions grass carp intestines
o 3 eggs
A 0 . .
L= 1 deep-fried fluffy dough stick
3
1)
(7]



&%l | Marinade

ERRA 1 ZRRL
B 1/2 ZKRE

1 tsp ground white pepper
1/2 tsp salt

(00) f#3% | Method

1. Mg 1 ERER ©

2. GBRIGEIR - RERBERG - MUF - IIABSRIERLY - (REEKS -

3. MEZ > MARE > MEHRZEL 10 58 - #EMIE TR
WEEL - 8% 5 28#ANA -

1. Cut dough stick into slices of 1cm thick.

2. Cut open grass carp intestines. Remove fat and rinse. Marinate
and reserve water.

3. Whisk eggs and add in fish intestines. Steam for about 10
minutes. Spread dough stick slices over almost cooked steamed
eggs. Steam for 5 minutes more and serve.
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