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Ingredients up s Weight
Frozen beef VKRN (P122) 1.2 kg
(cut into strips)
Celery JTo% 200 g
Carrot (cut into strips) ARG IED) 200 g
Mushroom (cut into strips) | &4 (Y]#2) 60 g
Ginger (cut into strips) %X (P)22) 30 g
Red chili (cut into strips) ZUH (D122) 60 g
Dried chili (cut into strips) | T-B# (1)£2) 15 g
Minced garlic (cut into strip| 77 H 100 g
YRR}
Light soy sauce Al 2 Tablespoon
sugar =k 1 Tablespoon
Hua diao wine (rice wine) | {t.HfEi 1 Teaspoon
vinegar it 1 Teaspoon
Method:

1. Add a large amount of oil into the wok, add in beef and fry using low
heat until crispy

2. leave an adequate amount of oil in the wok, add in celery, carrot,
mushroom, ginger, red chili, dried chili and garlic to fry until soft
and thoroughly cooked; add in beef, fry for a moment before adding in
seasonings to continue frying and serve.
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Ingredients up s Weight
Frozen pork (minced) VKRN (S 1 kg
0=k AT 2 cans
(Ui, ®m)
Pork Lard (chopped) R il 120 g
(B et ) )
Fried shallots JERRBCEL AT 60 g
Minced Garlic Fr=n 100 g
WAL
Five spice powder Rikiw il 2 Teaspoon
Soya sauce T 1 Tablespoon
Hua diao Wine (Rice Wine) | 1t /i 2 Tablespoon
Sugar B 2 Teaspoon

Method:

1. heat the wok, add in oil and fry minced garlic until fragrant before adding
in the minced pork, cook under slow fire

2. add in seasonings to fry before adding in water to soak in minced pork,
use low heat; add in the pork lard and fried shallots to mix before serving.
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Agri-Food & Veterinary
s Authority of Singapors

Ingredients up s Weight

Pork VKIS, 1.5 Kg

Onion (chopped) FER (PIHY) 200 g

Garlic (fried) ik CJER) 10 Pieces

Ginger slices = 20 Pieces

Spice J\A 1 Piece

Dried citrus peel W H2 1 Piece
YRR}

Tomato sauce hivt 1 Small bowl

Sugar SEii 2 Tablespoon

Hua diao wine (rice wine) | {£ /i 1/3 bottle

Pepper HHRCEY (ZD1VF)

Salt = 1 Teaspoon

White vinegar L 2 Teaspoon

Method:

1. Cut the meat into pieces; mix in a bit of light soy sauce and deep—fry

2.

i

3.

until golden brown

leave an adequate amount of oil add in onion,
ginger slices, spice and dried citrus peel to fry before adding in
tomato sauce; add in chicken and seasonings and continue frying. Add
water to soak in the chicken and cook at high heat. Switch to medium
fire to simmer until the meat is soft before removing the residues and
serving the chicken onto a plate

in the wok, garlic,

abstract the sauce from the pot and thicken it before pouring onto the
chicken to serve.
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