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Braised Duck with Taro Stem
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Ingredients:

600g taro stem

1/2 duck

1 small bottle of vinegar
20g ginger (sliced)

3 onions (chopped)

1 garlic (chopped)

Seasonings:

1 tbsp bean paste (smashed)
1 tsp salt

2 tbsp sugar

Method:

1. Clean and peel the taro stem, cut

into diagonal slices.

2. Put taro stem slices into a big glass
bowl, add in 1 tsp salt and mix well.
After 10 minutes, wash and drain
slices.

Put drained taro stem slices into a
big glass bowl, add in small bottle of
vinegar and 2 tbsp sugar, mix well
and marinate for 30 minutes.

4, Clean duck, add cut into pieces.

5. Heat the wok, pour in some oil, fry
onion and garlic until stir fragrant, stir
add in bean paste later and continue
stir fry for while.

6. Add in duck pieces and stir-fry for a

while. Add water and braise for 1

hour. '

Add in marinated taro stem slices

(without vinegar) and mix well.

Ready to serve.
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Braised Duck with Ginger
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Ingredients:

1500g duck meat (cut into pieces)
5009 young ginger (sliced)

2 garlic (chopped)

1 onion (chopped)

2 tbsp oil

Seasonings:

2 tbsp bean paste

1 tbsp salted black bean
2 tsp sugar

Salt according to taste

Method:

1. Heat up wok, pour in sliced ginger
and stir fry until dry, take up and
set aside.

2. Heat up 2 tbsp oil, stir fry garlic and
onion until fragrant. Turn to low
heat, add in bean paste, salted
black bean and sugar, stir well.

3. Stirin ginger and duck meat and
fry for 20 minutes until water dries
out.

4. Add in 1000 ml water, simmer for
1 hour. Ready to serve.
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Braised Duck with Vinegared Cucumber
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Ingredients:

1/2 duck (cut into pieces)
1 chili (shredded)

2 onions (chopped)

1 garlic (chopped)

3 tbsp vinegar

1000ml water

Seasonings:
1 1/2 tbsp bean sauce
1 tbsp salt

Method:

1. Cut the cucumber in four, remove
the stem, clean and cuft into equal
length.

2. Put cucumber slices into a big glass
bowl, marinate with 1 tbsp salt for
10 minutes, drain and add in 3 tbsp
of vinegar, 1/2 tbsp shredded chili.
Marinate for 30 minutes.

3. Heats up 2 tbsp ail fry the chopped
garlic and onion until fragrant.
Reduce the heat, stir in bean paste.
Add in duck meat and stir-fry with
high heat for 5 minutes. Add in 2
glasses of water, simmer with low
heat until little watery.

4. Add in the marinate used vinegar,
stir in the cucumber and ready to
serve.
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Guang Ning Vinegared Duck
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Ingredients:

1 duck

1/2 kg young ginger (sliced)

1/2 small bottle of white vinegar

3 thbsp sugar

2 tbsp bean paste (bean type smashed)
1 piece garlic (smashed)

Some oil

2 tsp corn flour
White vinegar (soaked with young ginger)

Method:

1. Clean duck and take out the inner parts.
Boil 1/2 pot of water, soak the whole
duck in for 20 minutes (keep warm with
low heat). Then stab a chopstick into the
duck leg, if no bloody water comes out
(This process to check the duck is
properly cooked). Take up and let it cool.
Chop duck into pieces and serve in a
plate.(sieve duck broth oil, set aside)

2. To soak with slices young ginger in
white vinegar, sugar, marinate for 1/2
hour.

3. Heat the wok, add sieved duck broth oil,
if not enough, add some oil, stir-fry bean
paste and garlic with low heat until
fragrant.

4. Take up ginger slices from the vinegar
and stir in.

5. Add in duck pieces, stir-fry till fragrant.
Add in seasoning and stir well, dish up.
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Braised Duck with Garcinia Tinctoria

QQ

ig1,/23
M==2008(ER TR
Tk SR CRER)

RSk )

AABRN /2B (O AR ES)
NABE RO LIEEAE)
SIEZn

EA
N M O

(R
BB AR

=

a8

Qe

1. SRR LB RA Z.

2. WRKRH, HEEER. BX.

3. BT, NAZHE. B4
WE. EABKE, AN AES
W,

4. IENImZYASED, MIANAERR
15240, FIARTOTRIE, Bkl
=.

SNEE

Ingredients:

1/2 duck

200g young ginger (peeled skin and sliced)
8 segments of garlic (chopped)

8 onions (chopped)

1/2 bowl garcinia tinctoria fruits (can
replace with sour plums) i

1 tbsp garcinia finctoria sauce (can replace
with sour plum juice)

2 tbsp salt black bean sauce

1 tbsp corn flour

Seasoning:

pepper

1 tbsp 'shao xing' wine
salt according to taste

Method:

1. Clean duck meat, marinate with corn
flour and pepper for a while.

2. Heat up 2 tbsp of oil, stir-fry ginger
slices, onions and garlic until fragrant.

3. Stirin duck meat, add in salted black
bean paste, 'shao xing' wine and stir
well. Pour in 3 bowls of water, add in
garcinia tinctoria sauce and stir well.

4. Braise for 45 minutes, add in garcinia

tinctoria fruits and cook for 15 minutes
until meat soften and till gravy thicken,
dish up and serve.
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Braised Duck with Salted Cabbage
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Ingredients:

1/2 duck

300g Chinese salted cabbage (shredded)
4 pieces of garlic (chopped)

4 pieces onions (chopped)

20g ginger (sliced)

1 tsp oyster sauce
1 tsp salt

1 tsp soy sauce
1/2 tsp sugar

Method:

1. Clean duck, coat with oyster sauce,
salt, soy sauce and marinate for 1 hour.

2. Add 1/2 tsp sugar into the shredded
salted cabbage and mix well. Heat wok
and fry the salted cabbage until dried,
set aside (do not put in any oil).

3. Pourin some oil, stir-fry garlic, onions
and ginger until fragrant.

4. Add in duck meat and stir-fry until
fragrant, add in 4 bowls of water and
braise for 2 hours.

5. Putin the salted cabbage, cook for
5 minutes and serve.
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Braised Beancurd Sticks with Chicken

9

@

(v I E

¥81/2R

BTTR3SE TR
= 1A EDE)

ok TAICED )
2L

IK3A

3 1 ‘N
! L9

£F=
§ic)
Todlss

- b Y

R AR
S&E1NR

@S

B RBIRAAL G PEYERIA .

FIEERFEUE B 504D,

VEERTIA(TILASRINAREY) .

UL E N RN SINGS L TS

ERpEh, IEE00H, BEmAk

-

6. BREIIERATHRENS P, HB
BT &N,

7. ROEsREiES I —TINEE,

M07KE1 5B 2040RIT F K.

e N —

ERES R

Ingredients:

1/2 chicken

3 dried beancurd sticks (long shaped)
1 small piece of ginger (chopped)

1 garlic (chopped)

2 tbsp oil

3 cups of water

Seasonings:
1 tbsp oyster sauce
1 tbsp bean paste

Method:

1. Chop the chicken into equal pieces.

2. Addin 1 tbsp oyster sauce into the
chicken. Marinate for 15 minutes.

3. Fry the beancurd sticks (or use ready-
fried beancurd sticks)

4. Cut the beancurd sticks into slices
(length on your preference)

5. Heat up oil, fry garlic and ginger until
fragrant.

6. Stir fry marinated chicken, for 5
minutes. Stir in beancurd sticks and
bean paste later.

7. Transfer the cooked ingredient into a
steel pot, add water and cook for
another 15-20 minutes. Ready to
serve.
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Ingredients:

1 whole chicken

3 cups of tea tree oil (Tea tree oil is a
special product of Si Hui, the oil
extracted from the fruits of tea tree)

'ﬁ Q @ Seasoning:

Q0
512
SOBORR ( DUREF- 0.
DENAR TR LRI

£ Y, 1 tsp salt
LR /05 R 12 eppepper
Method:
@ @ . 1. Clean the chicken, hang to drip
dry. Rub the seasoning evenly all
1. W10, ®wHEBFNK, BLrEmEy over the chicken, included inner
P 2 gztart th d chicken f
) \J%%Q}ADXBSE%%%’S1 5§j\%¢ln i 1596[.'0 te seasoned chicken 1or
ey e minutes.
3. A, R, 3. Set aside the steamed chicken to
EEmEARD, e, B350 '
cool down.

W -, SSEEHT. i

Heat tea tree oil in wok, pour it
over the steamed chicken until
golden brown.
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Fried Chicken Giblets with Vinegared Cucumber @
7S
@ @ Ingredients:
2 cucumbers (sliced)

%fﬂ@%{iﬂjﬁ) 10 chicken giblets

i%’fﬂ ?mi 3 tbsp vinegar

%E;E:CSS%?EEJF) 3 pieces of garlic (chopped)

(ie=aces: f

Seasoning:

f‘;, @ Cg 1 :bsp bean paste

LA sp sugar

E@;f@ 1 tsp salt |

1R 1 tbsp corn flour (add in 2 tbsp of water

Eh1 R to mix well)

SN DR (027 RKETRE)

Method:
1. Cut the cucumber in four, remove

G

the stem, clean and cut into slices

1. BAFL. B, mFRI8RA, with equal length. _

0. DS — KRR, Mk 2. Addin 1 tsp of salt and mix well.
—F, BON¥E2E, EEMNKG ash over e eucumber &nd
WT. BTG, BORKERES dr&;”e"-_’*dtd " 3;35:;_0 neger
BE—T, FOAE. 5. Haatacom i I ok T he

5. MEBWBIR, BEmK. 2&. | chopped garlic and b,earz paste until

2 S = o 7 i LN
iﬁﬂﬁi%{ﬂ@ 5. N2HIK, M207 fragrant, stir in chicken giblets. Add
¢ in 2 bowls of water and braise for

4. BIABERENREY, BEARKD 20 minutes.

KEBRRANT LR, 4. Stir in the marinated cucumber,
pour in the corn starch water and
mix well. Ready to serve.
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Fried Chicken Giblets with Taro Stem
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Ingredients:

1 stalks taro stem

2 set chicken giblets

2 red chilies (shredded)

3 pieces of garlic (chopped)
2 thsp oil

Seasoning:

2 tbsp sugar
1 tbsp salt
2 tbsp vinegar

Sauce Ingredients:
some corn flour, soy sauce and water

Method:

1. Peel off the leaves and skin of taro
stem. Clean and cut into long slices.

2. Add in salt and marinate for 1 hour.
Clean and let it dry naturally.

3. Add in sugar, vinegar and 1 red chili,
marinate for another one hour and
above.

4. Heat wok with oil, fry the chopped
garlic and chicken giblets until
fragrant. -

5. Add in the marinated taro stalks, fry
until soften. Add in sauce
ingredients, dish up when boiled.

6. Decorate with some chili flower,
spring onions and coriander leaves.
Ready to serve.
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Three Glasses Chicken
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Ingredients:

1 whole chicken

1 glass of soy sauce

1 glass of 'shao xing' wine
few slices of ginger

1 stalk of spring onions

Method:

1.

Open up the chicken's breast and
cleanse thoroughly, put in ginger
slices and onions.

Marinate with soy sauce and 'shao
xing' wine for 30 minutes.

Heat some oil in a pot, add in the
marinated chicken into pot and cook
with low heat for 30 to 40 minutes.
Take out the chicken, set aside to
cool down.

Chop the chicken into pieces, pour
over with the remainder gravy.
Serve.
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Guang Ning Kaempferia Chicken
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Ingredients:

1 whole chicken

20-25 pieces of kaempferia (Sha Jiang)
(shredded)

20g old ginger (chopped)

4 pieces onion (chopped)

3 tbsp oil

Seasoning:

3 tbsp chicken broth

Salt

Sesame oil and oyster sauce
according to taste

1 tsp corn flour

Method:

1. Clean chicken, take out the inner
parts. Boil 1/2 pot of water, soak
whole chicken in the water for 20
minutes. (Use low heat to maintain the
water temperature)

2. When chicken is cooked, take up and
set aside. Chop it into pieces and
serve in a plate.

3. Shred the kaempferia leaves, set
aside.

4. Chop the kaempferia, old ginger and
onions with the back of the knife.

5. Heat up oil, fry the ginger mixture with
low heat until fragrant. Add in
shredded kaempferia leaves, stir-fry
until fragrant.

6. Add in seasoning and stir well. Pour
over on the chicken pieces.

28




buw

. WM

Braised Pork with Lotus Roots
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- Ingredients:

600g lotus roots

400g belly pork

1 tbsp chopped garlic

3 slices of ginger

3-4 pieces of fermented red bean curd
1 tbsp sugar

Method:

T

Peel and clean the lotus roots, flatten
and cut into pieces.

Cut pork into cube size.

Heat oil in wok, fry ginger and garlic
until fragrant. Add in fermented red
bean curd and sugar, stir well.

Stir in lotus roots, add some water to
braise for 20 minutes.

When the lotus roots softened, add in
belly pork and braise for another 20 |
minutes till soft. Ready to serve.
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Guang Ning - Braised Pork with Dried Bamboo Shoots
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Ingredients:

.600g belly pork (cubed)

300g dried bamboo shoots
2 tbsp oil

3 cups of water

1 garlic (chopped)

Seasoning:

1 tsp sugar

3 pieces fermented red bean curd
(mix well with water) '

Method:

1. Briefly wash dried bamboo shoots
and soak for 2-3 hours.

2. Boil dried bamboo shoots for an hour,
drained and wash over with cold
water, cut into long slices.

3. Heat up oil, add in chopped garlic
and fermented red bean curd, fry until
fragrant.

4. Add in cube-sized belly pork and fry

for 5 minutes.

Add in dried bamboo shoots.

6. Add in 3 cups of water and braise for
30 minutes. Ready to serve.

L2
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¥Ee00g ( LA EWRIUAER ) 600g pork meat (cut into thick cube-size)
PEVEEE 1] 1 egg
BN 4 tbsp flour
7K500m 500ml water
@ @ Seasoning:
1 tsp sugar
A1 1 tsp salt
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2 tsp soy sauce

1 tsp sesame oil

1/2 tsp pepper

1 tbsp Shao Xing wine

Method:

1. Clean the cubed pork meat, drained
and marinate with all the seasonings
for 2 hours.

2. Coat the marinate pork meat with egg
and flour before frying.

3. Deep fry the pork meat until golden
brown, take up.

4. Boil 500ml water, put in the fried pork
meat and simmer for 10 minutes
ready to serve,
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Hui Ning Belly Port with Yam

@

h{EHEPI 7508

QO
HhasE

T &EMSE
BN R

FA3L2LR,

%

1

BAEERNET2, Ko —RE, D
KB, RESERBGHBREE
15940, YHBEM—%5, 2Bt
BUR.
BURRBIE AR A S
BE20060,

EESUImAR, KED, TR
BIENIP. M—5.

SRR KIEF .
BFELBGHRR, JEH R
AT,

MGHARE NGRS N\IVEIT £,

Ingredients:
1 yam (400q)
750g belly pork

Seasoning:

Salt according to taste

5¢ five spices powder

1 thsp 'shao xing' wine

2 pieces of fermented red bean curd

Method:

1.

Clean belly pork, coated with some
salt, drained (under the sun). Deep-
fried the whole piece of meat for 15
minutes, take up and set aside. Cut
into pieces when cool.

Marinate the belly pork with five spices
powder and 'shao xing' wine for 20
minutes.

Cut the yam into even slices, fried in
wok for 5 minutes, set aside.

Stir the fermented red bean curd
evenly well in cold water.

Place belly pork and yam slices
alternately in a row, pour over the
fermented red bean curd gravy onto it.
Steam in wok with medium heat for
four hours. Ready to serve.
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Braised Pork Ribs with Garcinia Tinctoria

Q0

HE700g
NAES28H1
H2HR
Tk 3 (LR
=S 2RI
Q00
NAGE3 DR
KSR
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1. RR, BOBLS, WREIR,
B KAL)

st (A

M AR RBKIT AR,
FDMWAR0 IR B 2.

o W N

iy Epe

Ingredients:

700g pork ribs

8 pieces garcinia tinctoria fruits
2 tbsp oil

3 segments of garlic (chopped)
2 onions (chopped)

Seasoning:
3 tbsp garcinia tinctoria sauce
3 big glasses of water

Method:

1. Heat wok with 2 thsp oil, stir-fry
onions and garlic until fragrant.

2. Turn to low heat, add in bean
sauce and garcinia tinctoria sauce,
stir well.

3. Add in pork ribs and fry for 5
minutes.

4. Addin 3 big glasses of water and
garcinia tinctoria fruits.

5. Braise with medium heat for 30
minutes, dish up and serve.

g, . :
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Pork Tail Bones Soup with Fevervine Herb

fhilike

Ingredients:
200g Chinese fevervine herb
1 kg pork tail bones

Q0

SEFRR2008

ﬁii;ﬁg 200g shelled peanuts
Seasoning:
2 tsp salt
B Method: _
1. Boil pork tail bones with hot water,
@ then pour over with cold water, set
, aside.
1. EBERERMNKEY, RS 2. Put the cleansed peanuts and Chinese
K, =5F. fevervine herb into pot, add in water
2. KA TRIMEEXRISRERBAR and cook for 45 minutes.
8, NKBASSED, 3. Add in pork tail bones and 2 tsp salt,
3. BNBESFHRREERY). Bl cook for 2 hours. Ready to serve.
oK,
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Fried Pork with Bean Paste *

FRELs

SEZH
BE (TEA) 4008 (LDRIETE)
21 BRI A RECLDRE)

Ingredients:

2 tbsp bean paste :
400g belly pork (cut into long strips)
1 tbsp chilies (chopped)

1 tsp garlic (chopped)

T iR .
b3z e 1 tbSp oil
BN some water
Kig=2
W 1/2 tbsp sugar
¥E1/ 27
. Method:
P 1. Heat 1 tbsp oil in wok, add in garlic
@

and stir-fry until fragrant.
2. Add in pork meat and bean paste,
stir-fry with low heat until fragrant.

1. PUZRCH MR, AR, BUNK

1B, . _ 7N
o MINER. SEEEVNE, A fdd I feas"”'”g e ry urt glied

D}E*ﬂﬁﬁ%ﬁo | 3 ;\Z?ir'an lh d chili ti Il and
3. MATHE, HOTRE, S 'L’]‘p" APl RIrs B
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Braised Bighead Carp with Tofu

@O
messki /25
K2E1R
2R
SE
RIRCDERTE)
YT S(ED42)
7K1/ 26R

U

1. MESREEH.

2. EIRGEAVE, ISHREEVASSKHNH
BIREETRD, s,

3. BREIAUA.

4. BER, B /250K, TIHEE.
. @&,

5. BREBWETHRAMBELL, AL
R, Bz, BlO s,

Ingredients:

1/2 Bighead Carp (head)

1 piece soft tofu

2 slices ginger

1 tbsp bean sauce

1 stalk spring onion (chopped)
1 chilli (shredded)

1/2 glass water

Method:

Ts
2.

Coat fish head with salt, set aside.
Heat wok with oil, deep-fry salt-
coated bighead carp until golden
brown, take up and set aside.

Cut soft tofu into 4 pieces.

Heat wok, pour in 1/2 glass of water,
add in tofu, ginger, bean sauce and
stir well.

Pour the cooked ingredients over
bighead carp, garnish with spring
onions and shredded chilies, ready
fo serve.
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Braised Fish Fillet with Beancurd Sheets

EfE6008
S ET1%2008
pestiyyid
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1. BRI UHEE.

2. BaEhTE, BIFRE1094D.

3. BRI, KN, KoERE
N, R, Bl

4. WZHRCH. AT, BX (U
B | 8. TgsE.

5. NI2RMIK, BOABTIERSDH,

RBWABBEZENKT, BIOL

=N

i

WRHE

Ingredients:

600g fish fillet

200g dried beancurd sheets

4 tbsp oil

1 small piece of ginger (shredded)
2 onions (chapped)

3 pieces of garlic (chopped)

1 stalk of spring onion

Seasoning:

1 tbsp bean paste

1 thbsp salted black bean
1 tsp salt

Method:

1. Soak beancurd sheets until soften and
cut with a scissor into 1.5 inches long
strips.

2. Clean fish, marinate with 1 tsp salt for 10
minutes.

3. Heat 4 tbsp oil, fry fish until half-cooked,
take up and set aside.

4. Heat up 2 thsp oil, stir-fry garlic, onions
(chopped), bean paste and salted
black beans until fragrant.

5. Add in 2 cups of water, put in beancurd
sheets and cook for 5 minutes. Add in
fish and simmer until dried, dish up.
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Winter Melon Silk Noodles with Dried Shrimp

& ° *Mzzsmmmme“g)
@

BER
@ @ Ingredients:
IR 1008 100g dried shrimps
AT 1 kg winter melon (sliced)
Y1008 100g silk noodles
231 KD 1 onion (chopped)
FRASE (DR 3 pieces of garlic (chopped)
SB1A 1 tbsp oil

Seasoning:

1 tsp salt

Method:
1. Heat wok with 1 tbsp of oil, fry garlic,

onion and dried shrimps until fragrant.

1. BRRCH. BATE. B, 2. Add in winter melon slices and silk
K —EEs. ‘ noodles, stir well.
2. IEFN. ML, B3, 3. Add in some water and cook for 10

3. INEEHKRIODIRIT LS. minutes. Ready to serve.
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Braised Dried Tofu with Soya Bean Sprouts

@

@ Q
AEE5008
Tk T RIEDEE)
21 OBR(RIR)
URoK80g

1 /05

K1 /2688,

@ e

1. AETRTHE, K.

2. WEFIHKE, NEP,

3. SRR, EEEENE, B2
SFHOHRERDE, SRR,

4. ERREGA, BRGS0, K
FEERIBE.

5. IOHASEE, WE, WY,

6. AN /2BK, BHNERI0NH
BlO K.

Ingredients:

500g soya bean sprouts

1 garlic (chopped)

10 dried tofu (flatten shape)
50g dried shrimps

1/2 tsp salt

1/2 bowl of water

Method:

1.
2.
3.

&

Wash and drained soya bean sprouts.
Cut dried tofu in even-sized strips.
Heat the wok, pour in some oil, mix in
soya bean sprouts, take up and set
aside.

Heat the wok again, pour in some oil,
stir-fry garlic and dried shrimps until
fragrant.

Add in soya bean sprouts and salt,
stir-fry evenly.

Finally add in 1/2 bowl! of water, simmer
for 10 minutes, dish up and serve.
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Hui Ning Mix Vegetables
9 @
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QO

F3L1HT (D)

Ingredients: ‘
1 small taro/yam : ‘
1 big piece of black fungus

FAREI RS : ;
6 pieces of Chinese mushroom
B0 ginger slices
i;ﬁﬁ 1 stalk of celery
ST () 24) 1 red chili (shredded)
W W W 2 tbsp vegetarian oyster sauce
EENA 1/2 tbsp soy sauce
HihHY - some cornstarch
S DI 1 tsp sugar '
Ry 1/2 tsp salt
N AES= _ some five spices powder
FHEB DT some pepper and water.
HARRD DT :
NSE Method:
1. Cut taro into slices and fried, set aside.
@ 2. Fry ginger slices until fragrant, stir in
| MmUY, B, mushroom and black fungus. Add some

water, soy sauce, salt and braise for 10
minutes.

2. BEER. IINRESEAER

3. Add in fried taro slices and some water
3 i e 105 T braise for another 10 minutes.
3, —foum
) iﬂ/ﬁ\f);% m0nW. dls 4, Mix the seasoning with some water, add in
=

cornstarch and stir well. Dish up and
serve, decorate with chilies.

4. BERNSEEK, BDIFERHER
B AR—REIT EBR.
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Mustard Green Soup with Glutinous Balls

ol

V
BRI 77
@ @ Ingredients:
7523008 300g mustard green
REEHT CEREEIE S FS858T0) 6 glutinous balls (refer page 58)
_ Method:
@ 1. Clean mustard green, cut into
P, y long shapes.
1. RTERATE, . 2 Cu? luti:ous balls into half
2. YEBMLIBIR-E. 3- Boile?d water in a pot |
5. BAMRKER. L Corea e erin 8 pe
A 4. Putin glutinous balls and

RABUERTTRR00IPRITIR,

mustard green, cook for 10
minutes. Ready to serve.
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« Hui Ning Traditional Rice Noodles *

D BTRZBR. MAIEDES.
[T/, ReaEkrEsaAmg.
ERK, CUBREE.

In the olden days, rice noodles is a
popular dish and only to prepare and
serve when there is a special occasion
to be celebrated beside festive season.

$5K 46008
SR

SEE TR T
FEIN3M + 7K

@ Q

J:lﬁ %lu\*’“—s tr\Ul,‘F %:\’E} a

2| pkie—1T, AREFSTEEI AR
B RS :

@@

1SR SR, 1 HEEED
TRIRED),

2. BOEEERERDS, NARNKENSD
B, WFad.

3. REEDSKMETTS TR (BE3IAD, EAF
K, 2idwmE, DUEBHEHIES DD
5. BiKME, EAEHEEREZ.

4. RE, RREAKBABEDD, —BE
A, —EEEEED, EEHK.

5. EOIAERSK, Bk, SikA
AJVoiED, FRDDET MG ER
WMAED, Hmﬁ%ll%m)hzw
ﬁ@,ﬁm%ﬂm,?ijZMA
Py . REMELKID.

6. jﬂ&&ﬁm$éﬁm,Fﬁ_,f?m

5, AR, B8, ( g8RL )
=%E%T?%u

5&% FER

Ingredients:

600g rice flour

1 bowl rice (overnight)

1 bowl gluten flour or tapioca flour

3 bowls of hot water + 2 bowls of cold water

Soup ingredients:
chicken / meat broth scallion, some salt, fried
onion oil (or with cooked, shredded chicken meat)

Utensil:
1 metal container open up 8 holes with 1cm
diameter or Rice noodle utensil.

Method:

1. Mix 1 bowl overnight rice, 3 bowls of rice
flour, 1 bowl of gluten flour or tapioca flour
together, stir well.

2. Use a stone to press smash evenly, add in
warm water and roll out dough, put the dough
into container.

3. Open 5 holes on the dough immediately (3cm
diameter each hole), Soak the dough in hot
water for 5 minutes, drained and roll the
dough evenly while hot.

4. Slowly pour hot water into the dough, at the
same time roll the dough evenly, until it
becomes watery.

5. Boil 1/2 wok of water. Pour the watery flour
into the metal container with holes, hold and
turn the container clockwise to let the glass
noodles paste flew out from holes to the wok.
Cook noodles for 3 minutes, sieve and wash
with cold water, drained.

6. Boil rice noodles in hot water for 2 seconds,
drained. Pour in chicken/meat broth, scallion
(or shredded chicken meat), fried onion oil
and serve.
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Hui Ning Glutinous Sesame Balls *

c

BRI 775,
@ @ Ingredients:
= HAB00E 600g glutinous rice flour
483008 300g sugar
sm500m| 500ml oil
=T 1/2 bowl sesame

@ Tethod:

T

Gy ;B W

Mix glutinous rice flour and sugar
BHESCARIERIINS), RITER together, roll out dough and set aside.

@, W—%. 2. Roll the dough into small balls.
BiEESIEKER—FiK, BIR 3. Coat the glutinous balls with sesame.
B NERARN. | 4. Heat the wok, pour in 500ml oil.
BRI ERRE. 5. When oil is heated, put in the sesame
%iﬁ%ﬂ&*ﬂ*ﬁagﬁ@n glutinous balls

Ry, ORS00 +H0E. 6. Fry balls until golden brown, take up.
BRA, WHE—HHMDS 5H2MaY 7. Put a sheet of oil-absorption paper in a
RUERDHIRENE. basket, put in the fried glutinous

KrE R eRiaize, sesame balls.

HETEHE, B —KIRbg,

o REH I .
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Crispy Peanut Brittles

@ Q
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TEEE2008 BB
¥E100g
mE#200g
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1. BEWIHEE, MBS, M.
EBNEK. BHE—REY, 53N
AR, EE)

2. E—MIRERSER—@NEHE
F, BRI,

3. SEHEUSRHEIHERNRER,

4. YEEERREVTEA RN BRI — 2,

5. EHINENEERENEREYR ST
B, SRR EHE T, 94
DEFBEE, TUEHMTERE.

6. BEMIHRELN, TORRAE
PISNBSHGHREYE, AOWESR
=l s,

It &

Ingredients:

1 egg

200g smashed peanuts
100g sugar

200g flour

1 tbsp butter

Some oil

Method:

1. Pour flour into a plate, add in egg,
butter, some warm water and mix
well. Roll out dough and set aside.

2. Flatten dough into a flat piece with a

glass bottle.

3. Use a glass cup to press out round-

shape pieces.
4. Mix:smashed peanuts and sugar
together.

5. Put some mixture in the middle of the

round piece. Use hand to cover up
and make with flower shape.
6. Heat oil in wok, fry the brittles with

medium heat until golden brown and

serve.
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Glutinous Meat Soup

@ @ Ingredients:

i 150g dried shrimps
4PoK1508 200g minced pork
PRFF2008 300g glutinous rice flour
IRoRK)3008 1 tsp salt
1R 1 spring onion
BIR 50g ginger
Z50g

Soup ingredients:

@ @ water, salt, minced pork, dried shrimps,
K, B, BRE, SR, ZARD), ginger (sliced), spring onion (cubed)
BUNISH

Method:
1. Stir fry 150g dried shrimps until

@ @ fragrant, set aside.

2. Stir fry 200g minced pork until fragrant, |

1. 150K OHREIES. (SR set aside.

2. BeoosmIAmBEIS, (=) 3. Mix glutinous rice flour with some

3. BExymsEsEnKER-—B. water to roll out dough, set aside.
g=3==)! 4. Boil water in a medium-size pot; add in

4, FAEREN, KEDE, HOHIK. dried shrimps, minced pork, salt and
PSR, Eh. =P, ginger slices.(soup) _

5. SEBHIENSTEER — S8 K 5. Roll out long-shaped stripes from the

: dough. (Size on your preference)
6. Use a scissor to cut the glutinous long
stripes into octagon shape, and put

8, (RER 7
6. FHEIIIG—RIRBURARBIAA/ NG

PRIETY, AORATRRSARE. into the hot boiling soup.

7. BEERARERHEBRR0040R) 7. Boil for another10 minutes and ready
JER. to serve.

8. TILLMLERRAITTDT. 8. Pour some spring onions on top of the

glutinous meat soup.
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Hand-rolled Glutinous Cakes
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KoK #Y3008
B /25"
D3RR
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1. B TCRIEIE AR, IEF0%E
.

2. DRI, Bl

3. BEBHNEVE. BERANED
EUHTEIR,

A, FEEFEISHORT S,

B AL 7

Ingredients:
300gq rice flour
1/2 tsp salt

1 tsp oil

Method:

1. Pour rice flour into a big glass bowl,

add in salt and oil.

2. Mix all ingredients well together and roll

out big dough.

3. Divide dough into equal long-shaped

portions.

4, Steam for 15 minutes and serve.
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Si Hui Pillow Dumplings

@

¥EK15008 A58

¥R11300g T &EDE

BE2500g Eime

R 10K S
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1. Btk Eea. 216050,

0. BREAUBIRRERE. hEY. BE
200,

3. BT E, RGHETREKE
1094D, Rk, HTK, .

4. REEED.

5. BERBE. M. BRI,
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Mo

sebs— B EITTIE,
BianBEe. HRER. BEaE.
g AR v

B EEEEAR LT,

R RIHB e Bk, REERS
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Ingredients:

1500g glutinous rice

300g dumpling leaves

500g "mei dou" (vigna eylindrica)
10 salted egg yolks

150g chestnuts

300g pork meat

5 tbsp oil

1 stalk of grass strings

Seasoning:

5g pepper

5¢ five spices powder

1 thsp salt

black soy sauce

paration:

Clean dumpling leaves, boil in water for 15

minutes.

2. Cubed the pork meat, marinate with salt, five
spices powder and black soy sauce for 20
minutes.

3. Clean glutinous rice, soak in clean water for 10
minutes, sieve and set aside.

4. Cut the salted egg yolks in half.

5. Mix the "mei dou™ well with salt, oil and pepper.

Pre
1

Method:

1. Flatten 2 pieces of dumpling leaves. Side length
of one leaf should be on top and align with the
other leaf.

2. Put a layer of glutinous rice in the middle of the
leaves.

3. Put one tbsp of "mei dou”, one cube of pork
meat, half salted egg yolk and chestnut on top of
the glutinous rice.

4. Put another layer of glutinous rice on top of the
fillings.

5. Use another 2 dumpling leaves to wrap it up,
and use the grass strings to tie up two sides and
middle of the dumpling.

6. Put the wrapped dumplings in a wok and pour
the boiled water into the wok. Level of water
should cover over the dumplings.

7. Steam with medium heat for 4 hours. Please
take note to add hot water during the steaming
process.
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Ground Nut Tarts

7 I

FE X H)5008
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4251008
SEIT UNEEESR)
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1. BXONABSRKER—E, K
-5,

2. BrELENE, REBREBENA
RS,

3. BEGIRKEERENEIE
R, RERARBNE SR,

4. BRSO E R IR ERETEA
Wb, AEEWNEER.

5. BEMERRD, HEEINEEIA

BHEEENEEN L.

AZEEZE20NPEIY LR,
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Ingredients:

500g glutinous rice flour

200g peanuts

100g sugar

Banana leaves (cut into round shape)

Methods:

18

Mix water to glutinous rice flour to
form smooth dough. Set aside.
Peanuts fried, grinded and mix in
sugar.

Roll dough into balls, and use a
glass bottle to flatten them.

Place the mixture of peanuts and
sugar into the flatten glutinous rice,
and shape into even-size tarts.
Place the tarts onto banana leaves
painted with oil.

Steam the tarts in a steamer for

20 minutes. Ready to serve.
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1 e

k#1008

Main Ingredients:
200g rice flour
100g glutinous rice flour

Efﬁjggﬁ 2 thsp white sugar
S DY 300ml v\./ater ,
Some oll
@ Fillings: |
e ot
2R E)RER Fine white sugar according to taste
ZhERE T
Method:
1. Mix well all main ingredients.
2. Heat wok with oil, fry the roll out
1. Bk, Xk, BB patties with low heat.
BEOmmER. | 3. Place smashed peanuts, sesame and
2. BNERIDR, DEREHERE fine sugar fillings into patties, roll up
NIROPRIAGER . and cut into pieces. Ready to serve.

3. EREBUER IR O, RER .
LR, 2B, .
8, SHERE. Lk,
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< Salty Glutinous Patties >
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Ingredients:

300g rice flour

150g glutinous rice flour

150g leek (cut into small pieces)

4 strings of preserved meat (cubed)
50g dried shrimps (chopped)

500ml water

oil and salt according to taste

Method:

1. Mix well all ingredients.

2. Roll out small round patties.

3. Heat ail in wok; fry the patties with
low heat, till cooked.
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Sweet Dumplings

@ @ . . Ingredients:

300g glutinous rice flour

WE A/

*ﬁﬁf&?’oog 130ml hot water
FAZK130ml 130ml cold water
B57K1.30m

i) 2.tbsp smashed fried peanuts
BTN 3 tbsp fine brown sugar
TRFEKEE 2R 1 tbsp cooking oil

MIN=RRSIHRL
Elinr Soup Ingredients:
1 piece of old ginger
@ @ 1500m| water
150g sugar
ZEIR '
7K 1500m Method:

1. Clean old ginger, smashed and cook in

#1502 water (1500ml) for 30 minutes.
X 2. Divide glutinous rice flour in 2 portions
) @ with 150g each, pour 130ml hot water in !
. , one portion, mix well and roll into '
1. EEFFBREAKP (1500m) dough, set aside. Pour 130ml cold
3034, water in another portion, mix well and ;
2. ¥R H2NE150g, STH130m roll into dough. Combine the two dough
BB A—, EXERNEBS and roll into one, let it ferment for 15
FB, BRIGOMSIBAS— B e o st
WE, KERZHVDSER— g-Aakiia b
LE AR 1508 ' i
; \U\:bﬁ’-\ ° 4. Roll dough into small balls, wrapped
3. IDER—REYIER. with filling and put in boil water until the
4. BMBERKL, BABREREB balls floated, take up and put into cold
Ik, BAGEKDEDER, AW water for 2 minutes, dish, drain and put
SESIATIKD, 2SR into soup to serve.
FIKBABHD.
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Pumpkin Pie

QO

R/ K (291.2ke)

v

REB

Ingredients
1 pumpkin (around 1.2kg)
200g glutinous rice flour

VEB AL

Tjﬁﬁf@%@g 200g rice flour
FIRAD2008 200g sugar
#22008 1 tbsp oil

A () Thk

Method:

0O / 1.

1. EMDE, ZEVERRR. =

. IBYERW. K. FE. HIARR
R, EITENE@.

3. BN FRIEENHTE.
BABOEES SRR =,

Cut pumpkin into slices, steam and
mash.

Add glutinous rice flour, rice flour,
sugar and oil into the mashed
pumpkin, mix evenly and roll into
dough.

Roll dough into balls or flat pieces, or
mold out different shapes.

Deep-fry in hot oil until golden brown.
Ready to serve.
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Taro Cake

LFE
@ @ Ingredients:
- 1 taro or yam
?Fi;;é 50g dried shrimps
AL 500g rice flour
iﬁ:k*ﬁ} e 200g garlic (chopped)
k2008 (LIFF) 200g onion (sliced)
AX200e(EDR) 7 bowls of water
K7t 1 stalk spring onion (cubbed)
R IREDAD 2 chillies (shredded)
ST (L) 24)
3 tsp salt, pepper, five spices powder
sramey according to taste
aERD DI Method:
LB T 1. Peel the skin of taro, cut into cubes,
clean and fry in wok. Set aside.
Ch @ , 2. Fry the dried shrimps, garlic and
onion, set aside.
1. SOREER, UIBANR, HTE, 3. Place the rice flour in a plate, add in
FOHIRENE, VEGRFR. salt, pepper, five-spices powder and
2. BISK. oK. BAKIEE, 8. water, mix evenly.
3. JSYOHBEAE, RERL. R 4. Steam the mixed rice flour in hot wok.
B, NKERE, 5. When steam half-cooked, lower or
4, 3D IREEENAART SRR heat, ad_d in taro cubes, dried shrimps
5. LR, KU, Mk, ol Bl ,
R B 6. Mix until starchy, steam for 45 minutes

until cooked. Garnish with spring
onion and shredded chillies before
serve.

6. HURLAUIMIR, RASDINEFSE, 8
- B, RRRRLRE B,

78




¥ o B ‘

Cheong Fun Roll

Q:E @ ﬁ5 Ingredients:

. 300q rice flour 200g small shrimps
’JE‘QTQ?Qg : 100g corn flour 1 egg white
EEH‘U 100g flour salt and pepper according
ﬁi‘)}f . 3 tsp ol to taste
O DI 500ml hot water
550ml water
. To Make Sambal Belacan:
A Ingredients:
4 tbsp chili sauce 1 thsp salt
) 2 tbsp dried shrimps 4 thsp oil
~ pai gy (chopped) 1 inch belacan (chopped)
23 SR TGS 3 tangerine 2 tsp garlic (chopped)
KED) Tk 27 mb( LI (extract juice) 3 tsp small onion (chopped)
FeE ey AT 1 tbsp sugar ‘
1. Heat oil in wok, stir-fry garlic and onion until
B, A RERES. fragrance. e
RS %%ﬁ%@ﬁj\fpﬁ, N 2. Stirin dried shrimps, chili sauce, belacan and fry
S IIARBS KBTI, &H. for 2 minutes. Add in salt and sugar, stir in

tangerine juice, take up and set aside.
To Make the Sauce:

Ingredients:
300ml soy sauce 2 tsp sesame ail
1 tsp salt . 30ml water

2 tbsp sugar
1. Bring all the above ingredients to the boil.

ARIIGHKEDE. Method:

1. Soak the rice flour in 600ml water for one hour.
2. Bring the 600ml water to the boil, add in corn
flour, flour, oil and mix evenly.

¥ FE600MIBNAGE 1T\, 3. Bring a wok of water to the boil, put a square
KIEFF, IDERAED. 0. B container on top, place a piece of white cloth on
52, top of the container and put some flour-water on
K, H—TUORELE, #H—R top of the white cloth. Pour over some shrimps
<, BEEKHHESHN L and steam for 7 minutes.

MW= =77\t A Tl il b vwibnwibeos msbrabby:-mevrd sl vy o] ey
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Sweet Glutinous Cake

@ Q
K H3008

B 1 TR

BE/MER

BRI /28 (S
TeAK /20 (MDESEELD)
EZME e

e

@

1. EEXHREK,. BHEED.

0. Bk @Esy & CRUEHE).

3. WEFRK, MAIZRED, FKR
A5, &) 3RRmBER, BAFK
sy, FKBEE DKES, BT
R, BTKG, HEE 8. BE
waig, BIRZERA.

SREF

Ingredients:

300g glutinous rice flour

1 rice bowl of warm water

some salt

1/2 bowl black sesame

(fried and smashed)

1/2 bowl peanuts (fried and smashed)
Brown sugar

1 tbsp cooking oil

Method:

1. Mix glutinous rice flour with warm
water and salt evenly together.

2. Roll out small balls (size as finger
thumb) from the mixture.

3. Bring a pot of water to the boil; add in
1 thsp cooking oil. When boiled, flatten
the small balls and put into the boiled
water until they float up. Take up,
drained, coat with sesame, peanuts
and brown sugar, serve.
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@ [
9 Glutinous Rice Cake @

t

[BIK T

o

Ingredients:
1kg glutinous rice

*ﬁﬂd e 2 strips of preserved meat
E%ﬁ/z% 38g dried shrimps

aFok3sg 300g rice flour

A )3008 2 glasses water

K2 some oil

HEE

Method:

@ 1. Wash glutinous rice, soak in water

1RSI, MORANE, SHEEX far:s; e eiminec
a i 2. Heat some oil in wok, add in

2. ERERIADEME, AR, T preserved meat, dried shrimps and
My, B /\*ﬁ%ﬂ{@%‘), FAAS stir-fry until fragrant. Stir in glutinous
SKEIN, BIREE -, 1B2— rice, add some water and stir evenly.
MEEEFEN . B (EEECZE] Cover the wok for a while, add more
R, EEENTHE. ) water and stir-fry again (repeat this

3. WSKBIASROIKEER AL, & step 2-3 times until the glutinous rice
NERIPIR EREERFD) Is 70% cooked).
. ID7AEMIER B AR, WD 3. Add water to corn flour and mix well,
=y eI pour into a steamer or steel plate

(coat some oil around the steamer),
put in the 70% cooked glutinous rice
and mix evenly. Steam for 2 hours.
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