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Zhenjiang-style Pork Trotter Crystal Aspic
NS B

Four-happiness Braised Wheat Gluten
708 38 B 2

Tongcheng-style Drunken Chicken

EN=_PE (NOK - }EH - }EL)
Marinated Pork Platter (pork tongue, pork ear and pork heart)

HERBEH
Emerald Jellyfish Salad

LRI

Sweet and Sour Pork

S &K
Jinling Brine-poached Duck

HPGC B
HPGC Plain-blanched Pork

B HE 44
Mock Shredded Pheasant
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SLBERZ N BE Zcshvater Fish and Sheltfisk

B2 0P
Lavish Braised Puffer Fish

AERTIA
Red Braised Chinese Tapertail Anchovy

T En

Chinese Tapertail Anchovy Fish Balls
X8 B

Egg Custard with River Clams

=Pagagasy: Uh=:
White Braised Wild-caught Long-snout Catfish

B A B 15

Steamed Sharpbelly from Lake Taihu

ER B

Stir Fried River Shrimps with Ginger and Spring Onion
%Mo

Liang Xi Crispy Eel

K2 B0

The Land Of Plenty (Sautéed Diced Mandarin Fish with Sweet Corn Kernels)

AR R A

Squirrel-shaped Mandarin Fish
FRMEE

Braised Hairy Crabs with Sticky Rice Cake

T EE R
Braised Eel with Garlic Cloves

MemFxEr

Lamb Stuffed with Crucian Carp

B RELR

Steamed Mandarin Fish in Chicken Stock Glaze
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Spiny Sea Cucumber in Millet Porridge
KSIER

Fish Maw Blanched in Rice Soup

g2 KRR

Dry-braised Jumbo Shrimps

RET A

Deep-fried Hairtail

BT A
Deep-fried Big-head Croaker

5= AME
Yellow Croaker Fillet in Golden Broth

BRI E

Shrimps on Scorched Rice

BFERA

Jiangsu-style Smoked Pomfret

RIEEE

Braised Cuttlefish

IR R 5%

River Clam and Dried Razor Clam Soup with Angled Loofah

%B’\‘] NMeat & pmf/f//’/

LENES

Shanghainese Eight-treasure Chicken
XK B B

Braised Pork Knuckle in Rock Sugar Soy Sauce

AkEEFER
Red Braised Haimen Goat

i 55 fiee

Yanduxian
(Cured Pork and Fresh Pork Soup with Bamboo Shoot and Tofu Skin Knots)
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Eight-treasure Stuffed Chicken Wings

B ¥R

“Lion Head” Meatballs with Crabmeat and Crab Roe

FE R

Duck Soup with Yam

ERAEEA

Tiger-striped Pork Belly

IR

Tongcheng Fried Lotus Root Stuffed with Pork

FE AR
Hegemon-King Bids His Lady Farewell (Chicken and Softshell Turtle Soup)

ik em Lim Sam & S'o/ﬂm/ Products

EEERNEAR
Steamed Dumplings with Pork and Crab Roe

= g B et

Huanggiao Scallion Flatbread

S SRR

Pan-fried Burclover Dumpling

HREE

Jadeite Shaomai

PRI PR AR

Shepherd'’s Purse Wonton

KRBEETE

Mini Glutinous Rice Balls with Fresh Fruits in Jiuniang Sweet Soup
HIEEE

Chrysanthemum Tofu

KB E #4
Braised Shredded Dried Tofu
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A representative of Huaiyang classics,
drunken chicken seduces with its unique wine

marinade infused with herbal aromas.

For this recipe, we use Huadiao in the marinade.

But you may replace it with your favourite

cooking wine instead.
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Ingredients Tongcheng-style wine

1 hen (about 1.2 kg) marinade

50 g dried goji berries
Condiments 80 g ginseng fibrous roots
15 g ginger 15 g sliced liquorice
20 g spring onion 15 g sliced Chuan Bei
50 g cooking wine 150 g red dates
15 g salt 3 kg water

120 g light soy sauce

25 g salt

40 g sugar

80 g Huadiao wine

Method
1

To make the wine marinade, put all spices and herbs into water. Bring to the boil and turn
off the heat. Add salt, sugar and light soy sauce. Leave it to cool. Add Huadiao wine and
keep it refrigerated.

Remove the innards of the chicken. Rinse and wipe dry.
Rub condiments evenly on both the inside and outside of the chicken. Leave it for 1 hour.

Put the chicken on a steaming dish. Steam for 30 minutes. Leave it to cool at room
temperature. Transfer into the wine marinade from step 1. Soak it for 12 hours in the
refrigerator.

Slice the chicken and arrange on a serving plate. Drizzle with a few tablespoons of the
wine marinade. Garnish with ginseng fibrous roots, red dates, goji berries and Chuan Bei.
Serve.
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Lake Taihu is famous for three delicacies,

namely sharpbelly, anchovy, and white-legged shrimp.
Sharpbelly was compared to polished white jade

by the Tang Dynasty poet Du Fu,

and is a headlining ingredient featured

in Taihu Boat Banquet in Suzhou.

It is usually steamed so that its fat melts into the flesh

to make it juicy, silky, oily ant sweet.
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Ingredients

900 g sharpbelly

8 slices cooked Jinhua ham (6 cm by 3 cm each)
8 slices cooked bamboo shoot (6 cm long)

5 slices ginger

2 sprigs spring onion

Marinade
3 g salt
15 g cooking wine

Seasoning

15 g Maggi’s seasoning
30 g hot oil

ground white pepper

% Method
VT LY = - Wy 3 2 1_  Rinse the fish and wipe dry. Arrange sliced ginger and spring onion
KEEF  F Pk EH A BERDA ME o . } ) . ; ) .
L BRRTE BSOS BABR ROROR » 18 20 4R over its skin. Sprinkle with salt and cooking wine. Mix well and
2_ REAEE - mASKE/\TIO  AKRERR - £8T)0REKR S leave it for 20 minutes.
AR E—E o 2_  Rinse off all mari'nade. Make 8 light ihcisiong on the fish. Put ‘;he
fish over a steaming plate and put a slice of Jinhua ham and a slice
3. MRNZER 2R T HEEEE - BIASE - B - REMNLE of bamboo shoot into each incision.
EHENT] o 3_  Steam the fish for 7 minutes. Drizzle with Maggi's seasoning and

sprinkle with ground white pepper. Lastly drizzle with smoking hot
oil. Serve.
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This iconic dish was believed to be first served to

the Qianlong Emperor over 400 years ago.

The Emperor loved it and christened it that way
because its battered flesh fluffed up

like the fur of a squirrel after deep-fried.

From then on, it became a popular starter in banquets,
symbolizing good fortune and good luck.
Diamond-shaped cuts are made on the fish,

before it is battered and deep-fried.

A sweet and sour sauce is dribbled on top to add a tangy,

appetizing touch.
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Ingredients Sweet and sour sauce
1 mandarin fish (about 1.5 kg) 30 g maitake mushrooms
15 g diced yellow bell pepper

Condiments 15 g diced red bell pepper
60 g pineapple 20 g green peas
60 g caltrop starch 80 g ketchup
15 g white vinegar
Marinade
_ 5 gsalt
20 g ginger 50 g sugar

30 g spring onion
15 g Huadiao wine
5 gsalt

2.5 g sugar

35 g caltrop starch slurry

Method

1

Rinse the fish. Cut off the head and an angle to include the pectoral fins. This will be the
head of the squirrel. Then fillet the fish and make diamond-shaped cuts on the flesh side
(while the skin should remain intact). One fillet will be the body of the squirrel and the
other will be its tail. Add marinade and mix well. Leave it for 20 minutes.

To make the sweet and sour sauce, heat up ketchup, white vinegar, salt, sugar, maitake
mushrooms, bell peppers and green peas. Mix well. Stir in caltrop starch slurry and cook
till it thickens.

Coat the fish fillets in caltrop starch. Deep-fry in hot oil at 180°C to hold their shapes.
Remove from oil with a strainer ladle. Heat the oil up to 220°C. Deep-fry the fish fillets
again until crispy and golden. Set aside. Coat the fish head in caltrop starch. Deep-fry at
220°C until golden. Set aside.

Thickly slice the pineapple. Sear in a pan until both sides golden and caramelized. Arrange

on a serving plate. Put the fried fish head and fillets over the pineapple and arrange them
like a squirrel. Dribble with sweet and sour sauce on top. Serve.
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This recipe is a festive favourite that

every family would make around Chinese New Year.

No wonder it's always evokes

the feeling of warmth and comfort.

Pork belly has to be blanched, fried, braised and steamed

to achieve jiggly and melty texture.
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Ingredients
1 kg skin-on pork belly

Condiments

100 g pea tips
25 g sliced ginger
20 g spring onion

Seasoning
60 g Shaoxing wine
15 g light soy sauce
15 g sugar

Method

1

Scrape off the fine hair on the skin of the pork belly with a knife. Blanch in boiling water.
Drain and set aside.

Put the pork belly into a pot. Add water to cover. Then put in 15 g of sliced ginger, 10 g of
spring onion and 40 g of Shaoxing wine. Bring to the boil over high heat. Turn to low heat
and simmer for 30 minutes. Check for doneness by poking the pork with a chopstick.
It's done when you can poke through the meat easily. Remove the pork and save the
blanching stock for later use.

Pour oil into a wok and heat it up to 200°C. Put the pork belly into the oil with the skin
side down. Quickly cover the lid. Wait till the splattering noise subsides. Check the pork
to see if it has turned golden. Remove from oil and soak it in the blanching stock from
step 2 for 15 minutes. Remove from the stock and leave it to cool. Cut into long strips
about 12 cm by 1 cm.

Put the remaining ginger and spring onion into a 12-cm steaming bowl. Arrange the
sliced pork belly into the bowl with the skin side down. Pour in Shaoxing wine and light
soy sauce. Sprinkle with sugar and 30 g of the blanching stock. Steam for 30 minutes.
Remove the bowl from the steamer and cover it with a serving plate. Turn the bowl
upside down to turn out the pork belly. Remove the ginger and spring onion. Stir-fry pea
tips in some oil and place them around the pork belly. Serve.
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