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R Weight
Frozen beef VKA (D)D) | 800 g
(thigh, sliced)
Celery orradish (sliced) | A7 % b (J1)) | 600 g
Onion (grinded finely) AR 15 g
Garlic (grinded finely) A 15 g
Ginger (grinded finely) FR 15 g
Red chili (grinded finely) | £ BAECK 15 g

YRR}
Sha cha sauce W 1 tablespoon
Light soy sauce A 1 tablespoon
Sugar Wi 1 Teaspoon
Vinegar (a little, for tasting] (2> iF)
Cooking wine H 2 Teaspoon
Corn Starch R (VD 1F)
Stock i % Yo bowl
Method:

1. Heat the wok, add in an adequate amount of cooking oil and add in the sliced beef then
some light soy sauce and corn starch. When the beef is medium well cooked, take out
and remove excess oll

2. leave some cooking oil in the wok, add in the celery (or radish), onion, garlic, ginger and
red chili (all grinded finely) to fry until the celery is cooked thoroughly. Add in seasonings;
add in the sliced beef to fry. Thicken the sauce and pour over some fragrant oil to serve
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Ingredients up s Weight
Frozen pork ribs UK Fa 2 kg
Red yeast rice ARPS 30 g
Rock sugar VKB 100 g
Fermented red bean curd | 5% 2 pieces
Garlic (fried) ik (JEFY) 10 Pieces
Onion (sliced up) s WGP 1 Piece
Carrot (sliced) aw b~ DR 1 Stalk
celery P 200 g

WAL

Hua diao wine (rice wine) | 1t 1/2 Bowl
Light soy sauce A 1/2 Bowl
Tomato sauce Hhivt 3 Tablespoon
Vinegar & (1) 1 Teaspoon
Ok sauce Ok ¥t 1/3 bottle
Oyster sauce IEH 1/2 Bowl
Fermented ISk 34 3 Tablespoon
broad bean sauce

Method:

1. cut the pork ribs into strips, add into the hot oil to deep-fry

2. add garlic (fried), onion, carrots and celery into a pot. Add in the pork ribs along
with the seasonings and add water to soak the ribs in.

3. add in the fermented red bean curd and rock sugar; red yeast rice should be placed
in a small filter bag and added into the pot

4. cook at high heat until it boils and change to a medium heat; cook until the ribs
turn soft before placing on plate

5. abstract the sauce from the pot, thicken and pour over the ribs to serve
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Ingredients MEE Weight

Frozen chicken (minced) | VKGR (ZHE) | 1 kg
Water chestnut A (DI 250 g

(chopped finely)
Onion A (DI 250 g

(chopped finely)
Mushroom B (VIR 60 g

(chopped finely)
Coriander leaves w3 (I 30 g

(chopped finely)
carrots AW E NG 60 g

(chopped finely) )
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Five spice powder FLA Ry 2 Teaspoon
Light soy sauce EEill 1 Tablespoon
Pepper AR (/D) 2 Teaspoon
Eggs A H 2
Sugar =k 2 Teaspoon
Salt (D7)
Fragrant oil i (D)
Corn starch Ry 1 Tablespoon
Method:

1. remove the skin and mince the chicken. Put into a mixing bowl and add in other
ingredients and seasonings to mix.

2. heat the wok, add in a larger amount cooking oil; wait till the oil is relatively hot,
mould the mixture into balls and add into the wok to deep-fry
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