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MKBRE  TEH #
ERNKERRTERE -
White rice

Complete, not broken;
do not buy old rice with

white spot. BIR
Ky B EEEHE -
Pearl rice
Big, round, white in
colour.
REK
TR HEBHZNE -
Unpolished / Brown rice
Complete, slightly yellow
or light brown.
AIK
EREGBLLEAT - &M o
Red rice:

Pretty red, not dim.
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3 TEEN  AREHEE -
ERE MR BEMTERE - Pineapple
Smell good without wine
aroma.

FEXIMEDM

Lettuce
Green, should not buy if in
dim / dark colour.

ZI
ANEERE  TER-
Winter gourd

Firm texture, not loosen
/ slacken.

&
IR RRZAST -

Tomato

Red, round and juicy.

BE
FREEAL BRI BBLLRE -

Sweet potato
Pretty red sweet potato gives
b1 better smell / aroma.

E  RBALREME -

Onion
Complete, no poor concave
mark / stain.




LSE S

25 REERR-
Dried shrimp

Dry without moisture.

Et
BEdE-

Dried scallop
Colour is golden brown.

3 ﬁ AN fl o =
ERRE - TEGE B
(P:reiser\./edhporlj brigh Dried black mushroom
olouris sharp /bright, Dry, thick, with good smell /

not dim.
aroma.
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BHEMA  THS -
Roasted duck
Greasy, not dry.

> HEZIMEM

B

EAEREAL - TERE -
Beef short rib
Colour is pretty red, not dim.
L]
1R5%6 T RIRRRE
%t AEE -
Clam

Do not buy any clam
with open shell.

HE
HEEHELLAENRERE -
Egg

Brown egg has better taste than
white egg.




ésauaipasdul ay} ym op o3 yeypp

%k Rice

KIMEXRER - INBKFHEE P R FETFER o

Put in rice container with several cloves of garlic
to keep it longer.

fErk Preserved pork
EIRRFISC AR EREREFHS -

Rinse with hot water to remove dust and oil before
cooking.

18 Clam

FA7KE 1 /\BF - SHRREHIDIE

Soak in water for an hour to remove sand and
mud.



B %8 Fungus
FERIKA AT EBRERK ©

Blanch to get rid of poor / musty smell.

~ERRRO EIST R EE
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HERRIRE o

Mince Chop to make minced meat.

tE thEx

Section Cut into sections.

Lisk ] DA LLEIAHL ©

Coarse size Dice into large pieces.

b= RZERADH -

Purée Chop until become purée.
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Steam
ZERBIKRBEAKE
BERETREZEEE
ke ABRERE K
WHE - MOKEEA(ER -
Soak rice for a while
before cooking. Do
not drain away all
water but keep some
when cooking.

Stir-frying

¥ 8L 7 ] 56 A R
BB

Do not press rice
tightly during stir-
frying. Keep rice
loosen / slacken.

BIFER

Hot pot rice
RFNRTZRNEE B
BRATEEHK -

Do not remove cover
immediately after cooking
hot pot rice. Cover for a
while to give aroma.
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FE
YRR ERIZTE KA » AT ERIUARES -
Onion

Soak onion in water before cutting to avoid eye
irritation.

]Ij\ﬁ
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ZARRAVER - ERIE AR LLEDE - WEEHT
—3f o

Stir-fried rice

Use overnight rice for stir-frying. As using cooked
rice immediately is more viscous and easily sticking
together during stir-frying.

»

TEFSMARRE - RAERERMEBF » AEE5E
AERAEBNTA] ©

Soup rice

Do not cook rice with soup directly, just put rice in
bowl and pour in soup.

FERIERE 0 EHEFRFERRAYIKZN 1/3 0 BRAVERREE A
g o
Brown rice

Brown grain is pretty hard. Add 1/3 additional water
to cook to make rice softer.
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BYRE /R Taste / Adjective
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g/ EEHFR Preparation / Cooking
Method

K
R—%
5855

iR

cooked

raw

uncooked

too salty

too long

not salty enough
not sweet enough
aromatic

sweet

sour

bitter

spicy

salty

slice

cut longer

cut shorter

cut into wedges
cut into dice
steam

deep-fry
shallow-fry
stir-fried vegetables
blanch vegetables
cook soup

stew pork
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BhE

Domino

=R

Peel

MEERUBRRR BEURES
e

Cut ingredient into long pieces,
and then rectangles.

FEIFHIEMEIMNE

Peel skin of ingredient.
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S HEMRIA N\ R R A 2~3 388
Blanch with oil B R ©
Cook ingredient in 80% boiled
oil for 2-3 minutes, take out and

drain.

=f RERIMEAE - ERERE -

Wok without AEREEERBEZE T YR
o K5} o

adding oil

Without adding any ingredients,
sauce or oil, dry ingredient in a
heated wok directly.
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Serves 4

20 77§

20 minutes

HF 4K A%E 30 5
6 & HLEHH 1/2 &
FBEZE 40 &2 HEk 3 B
EE 307 E 1R

4 scallops

6 shrimps

40g chicken spleen mushrooms
30g asparagus

30g hon shimeji mushrooms
1/2 red bell pepper

3 bowls cooked white rice

1 tbsp minced garlic



) E&EFl | Marinade

) Ak #l | Seasonings

8 1/2 e S 1 5RL

B 1/4 it XO &£ 1 &’
EAHIAR 1/4 ;KEIF_ M 1/2 ZERE

1/2 tsp cornstarch 1 tbsp oyster sauce
1/4 tsp salt 1 tsp XO sauce

1/4 tsp pepper 1/2 tsp sesame oil

) f#i% | Method

1. MRIES o A%E - HRREE - BEIRL 0 koK e

2. FLEHMZEAF - DKL -

3. IREMAER - HFIEFIKS o IRARFINEREES

4. BREUAE - BERE - TALE - #EGE - NI
MAMRMTEF IS EZ - BREE

5. BIEEME - MABSRMES - BIMALLEMEAZEREE SRR

1. Rinse ingredients. Dice and blanch hon shimeji mushrooms,
chicken spleen mushrooms and asparagus.

2. Remove seeds and dice red bell pepper.

3. Remove shells and intestines from shrimps. Drain scallops.
Marinate shrimps and scallops.

4. Heat wok with oil. Sauté minced garlic until fragrant, add hon
shimeji mushrooms, chicken slpeen mushrooms, asparagus and
red bell pepper and stir-fry for a while, then add shrimps and
scallops and stir-fry until well done.

5. Heat wok with oil again.

Add cooked rice and stir-
fry until loosen. Add above
ingredients and seasonings
and stir-fry well. Serve.

AT | Cooking Tips

o WFAIHERETEAY
* You may use frozen or
fresh scallops.



@XD # %! | Ingredients

200g thinly sliced beef
1/2 cucumber
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1/3 carrot

50g kimchi

40g soybean sprouts
30g hon shimeji mushrooms
1 egg yolk

2 bowls cooked white rice

PN
Serves 2

20 77§

20 minutes
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(00) E&# | Marinade (00) #Amk#l | Seasonings 7]
Hih 1 RE BINHME 1 52 Meat
AR 1/4 ZERE A1 SRR
1 tsp light soy sauce i 1/2 FRk )
1/4 tsp pepper 1 tbsp Korean chili paste

1 tsp light soy sauce
1/2 tsp sesame oil

3% | Method

1. MRS o FRIESKS - BRI -
2. K%k - KEGFREFKSD > B IR ~ fIRREBE KD > KR ik o
3. BREUAE - RIEAARA -

4. BIRHAE  THEE BN A% KEFX - BEIEXMNH

BREHE) - BREE o
. BERBARERS - BRESE LI AF RO AR E AR o
6. IS AEMERMEE LN  EEETERIWMMEEL - DRE
DEFEREERITARBI AR - N EHEEENA] -

[&,]

1. Rinse ingredients. Drain beef and marinate.

2. Drain hon shimeji mushrooms and soybean sprouts. Drain
cucumber and carrot, peel and shred.

3. Heat wok with oil. Shallow-fry beef and set aside.

4. Heat wok with oil again. Add carrot, cucumber, hon shimeji
mushrooms, soybean sprouts, kimchi and seasonings and stir
well, dish up.

5. Put cooked white rice into stone pot. Spread stir-fried beef and
other ingredients on top.

6. Heat stone pot over stove directly. Cook until clattering sound is
heard and rice is slightly burnt. Add egg yolk on top and serve.

© ABIM T | Cooking Tips
Do AEEAHEERESEAKE 1 NELLE -

: e Soak new stone pot in water over 1 hour before use.
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Serves 2

25 i

25 minutes

3% (3
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< (00) #+#l | Ingredients
: ;. ..............................................................
2z W2 E
x)Q K&K 150 3
ﬁ& % K 360 ZFH
“-:, 2 chicken thighs
% 1509 brown rice
> 360 ml water
=
2
]
3



(00 s+# | Sauce .5

BE2H 2 slices ginger B

B3 1% 3 stalks spring onion ]

B 120 =7 120 ml wine r 0
Poultry

Zi1 7% 1 cup dark soy sauce

1% 6 Bt 6 tbsps sugar

A5 1/2 K 1/2 pc essence of chicken

3% | Method

1. MRS o HBESKS - BY)RREFESS © thE -

2. ¥ERFIKIZ 30 BRI E - JBHF - BEKSY ©

3. RERIMEBERE S @ MMEEKEEH

4. HETHIEEREIR - A - ELEE > filF 20 DEEH
BERE -

5. HEHERERERAE - A EEERE - M EBEEIHRENE o

1. Rinse ingredients. Drain chicken thighs. Remove root and end
part of spring onion, cut into sections.

2. Soak brown rice for over 30 minutes, rinse and drain.

3. Cook brown rice in rice cooker with appropriate amount of water
until done.

4. Cook sauce in wok, add chicken thighs. Cover and stew for 20
minutes until well done.

5. Put brown rice onto a serving plate and top with chicken thighs.
Pour some sauce on top. Serve.

AR T | Cooking Tips
o FTRIAILIARZIBHEERH -

e The sauce can be used for soaking pigeon or whole
chicken.
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