Ch 8: Celeb’s A Cook [Recipe for Episode 4]
Episode 4 [Telecast: June 11, 2008]

Ingredients: frozen chicken wings, frozen chicken, dried scallop
(adductor), small abalone, a variety of vegetables

Stewed Chicken Soup with Ginseng, Abalone & Dried scallop
Method: Cut the chicken into small cubes. Mix the chicken with corn
starch, and cook till done. Put the chicken, fresh ginseng, abalone,
dried scallop, salt and Chinese wine (Hua Diao Jiu) into a pot, and
stew them for four hours.

Fried Diced Chicken with Bell Pepper

Method: Cut the chicken into cubes, mix them with corn starch and soy sauce and marinate for half an
hour. Boil the oil, and fry the chicken till golden in colour and add a little bit of honey. Add red and yel-
low peppers for embellishment.
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