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Ingredients g Weight
Frozen Beef QA 400 g
Garlic 400 g
Beancurd (cut into strips) T p) 1 piece
Fermented soya beans 5 g
Red Chilli (cut into strips) T opT 80 g
Minced Garlic 15 g
R

Light Soy Sauce 1 Tablespoon

&l 1/2 Tablespoon
Pepper ( )
Hua diao Wine (Rice Wine) 1/2 Tablespoon
Sugar 1 Teaspoon
White Rice Vinegar ( )
Stock 1/2 ricebowl

Method:

1. Slice the beef and add in light soy sauce to season

2. Cut the garlic

3. Heat the wok, add in cooking oil, add in beef to cook till medium -well,
remove excess oll

4. Heat the wok, add in cooking oil and add in minced garlic, chili,
fermented beans, garlic; fry until fragrant. Add in the seasoning, then add
in the beef and beancurd shreds. Thicken the sauce and add fragrant oil

to serve.
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Ingredients g Weight

Frozen Pork QAb 1 Kg

Radish ~ 1 Kg

Red Chilli 2 Salks

Spice @ 2 Peces

Onio ns 4 Salks

Minced Garlic 60 g

Five spice powder Y, 3 teaspoon

HRE

Light Soy Sauce 3 Tablespoon

Dark Soy Sauce 2 Tablespoon

Sugar 2 Teaspoon

Hua diao wine (rice wine) 2 Tablespoon

Pepper 3 Teaspoon

Method:
1. Cutthe meat

into pieces; remove the skin of the radish

2. Heat the wok, add in cooking oil and fry the minced garlic until fragrant.
Add in the meat and fry. Next add in the five spice powder, light soy

sauce and dark soy sauce to fry.

3. Add in water and other seasonings (  red chili, onions) and stew with slow
fire. When the meat turns soft and tender, add in radish and stew till the
radish turns soft and the dish is ready to be served.

Tk
1. 7 N "M 7
2 w 7l A A w4, “1 N
3 =A 9 T wE 1 v y
- A T Y - A



pEw w0 A
5 Sep, 3pm @ Toa Payoh Central CC

ZE: HER
FrotibExs 105k
N :

~

e
Ingredients g Weight
Frozen Chicken Breast QA 800 g
(Minc ed) " ~
Minced Ginger 15 g
Preserved fruit (minced) o - 100 g
Egg white 2 Servings
Dried mushrooms QT ~ 2 Salks
Corriander leaves /1 10 g
HRE
Salt 2 Teaspoon
Sugar 1 Teaspoon
Water 1 ricebowl
Lemon Juice 3 Tablespoon
Egg White - ~
Corn Starch - ~
Pepper - ~
Method:

1. Hold the minced chicken breast meat, minced ginger, minced preserved

fruit, and egg white into a big mixing bowl. Add seasonings and mix well.

Shape the mixture into balls.

Beat the egg yolks into a paste; add in flour and water

Dip the chicken balls into the mixture and deep fry.

Mix the seaonings (salt, sugar, water, lemon juice, egg yolk, corn starch,

pepper

5. Add the mixture into wok and cook till golden brown. Pour the sauce over
the chicken balls to taste
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