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' CRIsPY! DEEP-FRIEZD Fxsa o T N

1, 2-2% 1b. white fleshed fien gl % cup ahivedded bamboe akidots
,17h 1b. ground pork Ay, % cup shredded black mushrooms
"1 Tos, chili sauce (C\ o 1 cup chicken broth '

1 Tbs. garlic, minced @\ 7rﬁ 1 tsp. salt -

1 Tbs. scallion minced ‘ fos 6 cups oil :

l/h cup flour - EAOT s 2 Tbs. cornstarch dissolyed in

e / R P Tbs. wator

1. Soak the dried mushrooms in hotfwateg antil soft, about hoir
Cut off and discard the stems. Shre thn o@ps int@fmatchstick
pleces.

2. Make i diagonal cuts on each side of ﬁho fish. ;ﬁalt the fish in-
side and out. &;Aa £

3. Sprinkle the flour over the ffsh. e 2ol

4. Heat o0il to smoking in a wok. Lower fish into.the oil, quickly
dipping serveral times. Then ladle oil over the fish to ensure
even cooking. When skin is crisp, lower heat to 350 degrees, and
cook 15 minutes. Continue to ladle oil over the fish during
this time. :

5. When the fish is almost cooked, heat 1 Tbs. oll in a wok. Add
the chili sauce, garliec, ginger, and scallion and stir-fry until
fragrant. Then add the ground pork snd stir-fry until the pork
changes color. Add the chicken broth and heat until boiling.

Add the vegetables and the reitirred cornstarch paste to thicken
the sauce. —+A ( =oysauce « T 0ce wWng

6. Remove the fish when cooked to a serving platter and pour the

sauce over it. Serve immediately.
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BEGGAR!s chicken

Originally, Beggar's chicken was supposed to be the way beggars cooked a stolen
chickan, Tt was eviscerated and wrapped, feathers and all, in a coating of clay, then cooked
amid the embers of a fire. Vhen cracked opey chicken would be cooked and feathers would
have been removed with hardened clay shell.

Today, a whole young small chicken is prepared by wrapping in special alparer or
foil and cooked in a covered earthenware crock- or covered with an 5 of an inch or so
of clay. After being baked, clay is cracked open. Tastes much like a steamed chicken.

1 three pound frying chicken 1 t. sesame oil

1 T, dry sherry % t. five spices powder

1 heaping t. salt 1 £, soy sauce

5 1b. box eraclay for home oven bazking (enough for two chickens)

Stuffing

1/3 cup glutinous rice 1/8 cup Smithfield ham

‘of\* Tf_ cup water chestnuts
sh

ﬁ S%D Sr 338k£4°BI8ck mushrooms

1. Cover rice with water and allow to soak at least 2 hours.

2. Sliver ham, bamboo shoots, water chestnuts and mushrooms from which the stems have been

removed.

3. Wash chicken.

4, Combine sherry, salt, sesame oil, five spices powder and soy sauce.

5. Rub the chicken inside and out with the mixture. Reserve the residue to add to the
stuffing.

6

7

. Mix to

all stuffing ingredients. Stuff the chicke
. Wrap the rd in 2 piece of aluminum foil large to envelop
Wrap it t same way in 2 second square of foil it wzs s

y i
leaves and newspaper.)
L

«
8. Then insert chicken into brown p: Then cover the surface of the bag conpletely

with the clay. The casing should bout & inch thick.
9. Preheat oven for 10 minutes at 550, put in chicken and reduce heat to 475 (the oven

must be hot enouzh or the o]ﬁ‘ 117 10t harden). Bake for 1 3/4 hours, then turn down
oven to 300 and hbake an

-~ H
10. ZRemove the chicken from t_v oven and ”“lug o the table. Strike the
llet or hammer to open. Then ch oken meat will be so tender

Q

ewith a ma
e

it can b
—‘_\

——

served with a spoon.
- -



QUICK V=RSION OF SWEET ALMOND 30UP

3 cups milk % cup sugar
3 Tbs. cornstarch dissolved i tsp. almond extract
in * cup water

1. Heat the milk snd sugar. Wwhen sugar is dissolved, add the restirred
cornstarch paste.

2. Vhen the soup thickens, add the elmond extract.

-

3, Serve hot at the end of a meal. This soup is sweet and scothing to
the stomach.

SWEET ALMOND SuUP
1 cup s=lmonds 1/l cup creem or half and helf
3% cup sugar 2 Tps. finely slivered glaced
1/L4 tsp. vanilla apricots, lemon peel, or dried
2 Tbs. waber mixed with 1% Tbs. Chinese dates
cornstarch 1/l4 tsp. salt

1. Place the almonds in a blender or a food processor and grind into a
fine powder. 3train to remove unpulverized almond pleces.

2. Boil 3 cups of water. Add the sugar, salt, and vanilla and stir to
dissolve the sugar.

3, Sprinkle in the almond powder and whisk until smooth.

. Slowly add the restirred cornstarch paste and stir until soup thicke

5. Turn off the heat. Add cresm or the helf and nhslf and stir.

6., ©Chill in the refrigerator before serving. Garnish with the glaced
fruit just before serving.



1% 1bs. flank steak, potl roast or

CINNAMUN FLAVURED BEEF Suv\

one orange, cut in half and sliced

e e i, T. rice vinegar R A
sirloin tip-AWE b ly, T. sesame oil
3 T. rice wine 2 cups oil for deep TEviag
> glices ginger root, smashed { star anise, crushed coarsely
201t guln Seasoning sauce
1 t. Szechuan peppercorns _ 1 & T. soy sauce
1-2 sticks cinnamon 3 T. rice wine
i dried chill peppers 3 T. sugar

: : : g g i Lo
3.l pieces tangerine peel, about size of 1% CWPS water or chicken broth

1.

a quarter or 1/3 cup fresh peel

Remove any fat or gristle from the meat and cut across the grain into
thin slices. Place the slices in a bowl with the 3 T. rice wine,

the ginger slices eand the salt, toss lightly, and let marinate O
hours or overnight. Soften the tangerine peel in warm water for 1

hour. Remove, drain and shred. Diagonally cut the chili peppers into
% inch sections. 3hake out the seeds.

Heat the 2 cups oil to 300 degrecs. Drain the beef slices and dis=-
card the ginger slices. Add half of the beef slices to the oil and
cook for five minutes. Remove the beef, drain end reheat the oil

to 3.0 degrees. Add the remaining beef slices and deep-Lry for >
minutes. Remove, drain and reheat the oil until it is almost smoking.
Add all of the beef slices &and deep-Iry for 1z minutes, until the
beef is somewhat crisp. demove and drain.

Heat a pen end 2 T. of sesame o0il until very hot. Add the chili
pepper sections end stir-fry over low heat until biack. lemove the
chili peppers. Add an additional T. of sesame oil and heat until

very hot. Add the Szechuen peppercorns and the star anise and
stir-fry until fragrant over low heat. Add thetangerine peel

shreds, cinnemon stick and the seasoning sauce. lLieab until boiling,
add beef and reduce the heat to low, and simmer partially covered
until the sauce has reduced to one-third of the original quantity.
Uncover and add the dried chili peppers. Turn the neat to high
and stir-fry until tne mixture is dry. Sprinxle ... the vinegar
and the remaining T. of sesame olil over the meat slices and toss sO
that themeat is coated evenly with the saucc. Remove to & serving
platter and arrange the halved orange peels around the plate;

0, O



2 chicken breasts
12 water chestnuts

1 small onion

2 T, cornstarch

2 T. soy sauce

3/l cup lychee juice

L]
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all are cooked,

o~
.

before addipc)

-

thickened sauce.,

rice wine, salt, .-
Form the Cthk“H into small bzl
Heat peanut 0il to 350 =nd deep

Meke tne seuce by combi
chicken broth, and i S 10 \
ing tc a boil and stir until tnlc{ened. reslirced
To servc, place the ch¢cxen balls in a bowl,add the lychees and the

ining the lyches

s t. salt

1 egg white

fresh peanut oil for deep frying
1l can lychees

2 T. chicken broth

1l t. rice wine or dry sherry

T. cornstarch made into paste

Debone the chicken, remove tendons, and mince finely.

Finely mince the onion and water chestnuts.Pﬁ&tﬂmku/&4MMub
Mix the minced chicken with the onion, water chestnuts, 1 T. SOy sauce,
2 T. of the cornstarch.and egg wlite.

s the same size 2 h e
fry the chicken balls in butc s until

Jaice, 1 T. =20y saucu, the
cornstarch \whlch should be
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CUKRIZD SHaIuP ( Sc.a“b?& {\BO)

} 1b. shrimp j*; tsp. rice wine
% cCup pesas % cup water

1 medium sized onion, sliced i s tsp. soy sauce
2 Tbs. curry powder '<\'% tap. galt

3 Toa. 0il 1l tsp. sugar

1-s tsp. cornstarch dissolved in
1l Tbs. water to make a paste

s 3
2.
3.

Clean and devein the shrimp. Rinse and pat dry.
Mix together the ingredients of mixture (1) in a small bowl.

Heat wok. Add the oil and heat until hot. Lower heat and add
onion and stir-fry until onion is soft and translucent. Add the
curry powder and mix thoroughly with the onions; Continue to stir
fry an additional 2 minutes before adding the shrimp. (lMake sure

the heat is not too high or you will burn the curry!) 3Stir-Iry
the.shrimp until half-cooked. (They will start to curl up and change
color) Then add mixture (1) which should be restirred first, to

wok and raise heat to high. Bring mixture to a boil. Add peas
end restirred cornstarch paste. Stir until thickened. 3erve

B S W
immediately.
E: Can substitute scallops for shrimp, or use half shrimp and half
scallops



GLORIA WONG'S CHICKEN SOUP (gm,,.(l/\m N
Mo
e _

small chicken, 23-3 1lbs

cups chicken broth, secasoned

threads:

L
TN
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1. Pour hot water over the bean threads and sosz
until soft. Drain end cut intec 2" sections.
the bean thread. Reserve the rest for another

ten KLJJG 3
only hail of

2. To make a stbuffing for the cnic zn, combine the bezan threads with
the shredded ham, bamboo shoots, water chestnuts, ... L rse OO
Rhie oF S o e,

3. Preheat the oven to 350 degrees. Combine
s one:. T™ha. of rice wine and rub tﬁ s
chicken. Use the remainder of th 8
Stuff the chicken. Plece the chicken ir
out the cover and roast for ebout 30 minutes
is browned.

i, Then add the chicken broth, star anisge, ginger s
ing Tos. of xlce xi e to tﬂe chicken , cover, and

oven for another L5 minutes, or untll chick

off the bones when poked. 1ou can alsc Linish th

mering on top of the stove. Hd l/\erg (jyd\( QQA\{ b 5@\}(

Cut the bok choy in 1" pieces on the diagonal, or taxe the stems

off the spinach and cut in helf or th:rdg erenuica

vezetables to soup yust before servin The bol

Ui

ebout five minutes to cook. Tue Spi@&cd

6. At the table dissemble the chicken wit
person some of the broth, chicken, stulfing

Mite T - - s QR P 3 i v 43 FEFS o 4% o, P o = -G
HOTE: If you donit feel like stuffing the chicken, j ust add the
ents to the soup when adding the cl

stuffing ingredients
broth. urig iﬁ?iVJ bird:s nest was used in the stuf
instead of the bean thread.

L CJ




ORANGE AND PINEAPPLE SOUP \n\

A sweet, hot soup, it is sometimes served for dessert in China.

1 tablespoon crystallized 1 cup canned mandarin oranges,
ginger, minced drained

% cup sugar 1 cup canned unsweetened pineapple

2 cups of liquid (reserved tidbits, drained
pineapple juice plus 1 tablespoon cornstarch dissolved
water) in water to make a paste

1. Bring water and pineapple juice mixture to a boil.
2. Add sugar and stir until it is dissolved.

3. Stir cornstarch and add. Stir until thickened, about one
minute.

4. Add fruit and crystallized ginger. Stir one minute until
soup is heated through.

5. Serve warm in individual bowls.
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ORANGE AND PINEAPPLE SOUP

sweet, hot soup, it is sometimes served for dessert in China.

tablespoon crystallized 1 cup canned mandarin oranges,

ginger, minced drained

cup sugar 1 cup canned unsweetened pineapple
cups of liquid (reserved tidbits, drained

pineapple juice plus 1 tablespoon cornstarch dissolved
water) in water to make a paste

 Bring water and pineapple juice mixture to a boil.
Add sugar and stir until it is dissolved.

Stir cornstarch and add. Stir until thickened, about one
minute.

i

Add fruit and crystallized ginger. Stir one minute until
soup is heated through.

Serve warm in individual bowls.

Py ob



£D FISH ROLLS IN SWEET AND SOUR SAUCE ’;' {

b Vil

This recipe comes from Szechuan province and would be considered &
banquet dish. Bggplant can be substituted for the fish.

1-1% 1bs. firm-fleshed fish fillets, seasoning sauce
such as haddock or shrod 6 Tbs. ketchup
6 cups peanut, safflower or corn pil I} Tos. rice vinegar

o

1 Tbs. minced scallions Tbs. sugar

2 tsp. minced garlic 2 tsp. soy sauce
6 Tbs. flour 1 tsp. salt
12 Tbs. water s cup water
10 dried bean curd sheects 1 tsp. sesame o0il
2 tsp. cornstarch mixed

Tbs. rice wine with 1 Tbs. water
tsp. salt

tsp. minced ginger

egg white

e

1. Rinse the fillets thoroughly eand drain well. Holding the knife
et a L5 degree sngle, cut the fillets into slices that are ="
thick snd 2" long end 1" wide. Place the slices in a bowl, add
mixture (1), toss lightly and let merinate 20 minutes.

N
)

Sosk the bean curd sheets in hot water to cover for 5 minutes.
Drain end pa : peper towels. Cut the bean curd shects
into L" sousres. Kix together the flour and the water to make

a paste that is smooth. Prepare the seasoning sauce ingredients
in a small bowl.

3. Lay out each bean curd sheet flat on a counter end spread the

rst in the paste,
3 e in the center
lice. Wrap up like

oo}
)
(o]
o
=
e
ot
o

3 ey

surface with a little paste , or dip the fish
because the skin is fragile. Plece the fish

and gather up the edges to enclose the fish s
a packege and press the ends to seal securely. «rap up each

fillet pieces in the bean curd sheet.

. Heat wok, add the oil and heat up to 375 degrees. Add & portion
of the fish slices and deep-fry for thpee minutes, or until the
outside is golden brown and crisp.. Remove, and drain on paper

towels. Heheat the oil, and continue to deep-fry the Iish in
batches. This initial frying cen be done esgriier in the dey.
Just before serving heat the oll to .50 degrees, and deep-iry
51l the fish rolls et one Time to crisp up. The sweet and sour
: sauce should be 211 ready by the time you refry the fish rolls.
5: To prepare the sweet and sour sauce, heat a wox add 2 Tobs. of

0il, and heat until very hot. Add the minced scallions and
zinger, and stir-fry until fragrant. Add the r

sauce and cook, stirring constently, until thick. Add the fried
fish rolls, toss lightly to coat with the sauce, and serve im=-

mediately.



SHAU AT -

Ehese open-faced dumplings are delectable appetizersor hors d'oeuvres.
They are one of the most popular dim sum served in tea houses in China
end the united States.

Filiing
= tsp. salt

1’3 cups Chinese cabbage, finely chopped

374 Ysp. selt

6 dried mushrooms , .
6-0 Fresh water chestnuts C00NS 5ol 1 package round wonton skins
1/L 1b. raw shrimp, peeled and deveined

1 lb. ground pork (buk) .d:‘egﬁj¢4yh.?

1 Tbs. .light soy sauce

1 Tbs. rice wine

% tsp. sugar

1 Tba, -cornstarch

2 Tbs. sesame oil

2 Tbs. chicken broth

1 scallion finely minced

1l Tbs. ginger finely minced

1. Put the chopped cabbage in a mixing bowl and sprinkle with the 3/l tsp.

salt. Iix well and let stand for 10 minutes. Then squeeze the ex-
-cess water from the cabbage with both hands. 3et aside.

2. Sogk the dried mushrooms in hot water for 20 minutes or until soft.
Cut off and discard stems. Dice and then chop the mushrooms. Peel
and then chop the fresh water chestnuts. Dice the sarimp into 1/4"
pleces.

3. Combine the ground pork, shrimp, water chestnuts, snd mushrooms with
all the filling ingredients except the cabbage. HMix well; then add
the cebbage and mix some more.

event them from drying
out. To make sheo mal, place about 1 Tbs. filling in the center
of each wrapper and moisten the side with a little water. GUsather
the sides of the wrapper around the filling, letting the wrapper
form small pleats naturally. 3Scueeze the middle gently to make
sure the wrapper sticks Iirmly a. einst the filling, and press down
ocn a flat surface so that the shao mai flattens and can stand with
the filling exposed at the top.

5. Brush some o0il on the bamboo steamer ( if you do not have one, place
the shao mal on a greased plate and put the plate on a steaning
tray in the wok). Place the shao mei in the steamer, cover and
steam over medium-high neat for 15 to 20 minutes and serve directly
from the steamer.

. Cover the wrappers with a deamp cloth to p

a
4
1} S

NHote: The shao mai can be made ahead and T
in the freezer on an open -plate unti
put them in esn airtight containeror plastic bag. Don‘*t thaw
before cookinz. Add 5-7 minutes to cooking time when steaming.
They can 2lso be kept, covered, in the refrigerator for 2 to 3

days.

rozen. To freeze, put them
1 they are quite hard. Then



CHICKEN POM POMS W

This dish can aptly be callea finger food. You hold each mini drumstick
with your fingers as you nibble at the sesame coated meat. This ap=-
petizer is also great fop western style meals.

3 1bs. chicken wings 3 cups oil
o 1 Ths. soy sauce
2 1lbs. drumettes 1 Tbs. rice wine
1 ezg s Tbs. cornstarch
sesame seeds % tsp. salt

end sections of each wing. rHeserve the middle sections for another
dish. Take the drumette and use a small knife to cut the tendons
which attach the neat to the smaller end of the bone. Push meat
down with the knife until two thirds of the bone is exposed. Use
the same procedure fop the rest of the drumettes.

1. 1If using wings, cut off end discard tips. Separate the middle and

2. Marinate the chicken in the SO0y sauce, rice wine, cornstarch, and

salt for at least i hour. Beat the egg with 1 tsp. water and set
. aside. )

3. Vhen ready to cook, heat the o0il to 350- dezrees. Dip each piece
of chicken in the egg mixture and then roll in the sesame seeds.
Deep~fry five pleces of chicken at = time for five minutes or
until ezsily pierced by a fork or knife. Drain on paper towels.
Use same procedure with remeining chicken.

The chicken can be kept warm in the oven for a short period of time.
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2/3 1lb. flank steak or sirloin tip 1 carrot, peeled v ™% \j
1l 1b. potatoes, peeled
Tbs. so, sauce 3 cups boiling water
1 tsp. sugar 3 Ths. oil
1 tsp. cornstarch 1 medium onion, chopped in 2/3 "
7 1 tsp. sesame Jil pieces
i L Bhs. oll 1% Tbs. curry o wele
| % tsp. baking soda 1.tasp, 88lk
% tsp. sugar
1 and 1/4 cup wsater 2 Tbs. sesame o0il

1. Slice semi frozen beef into thin strips about 2 inches long. Iiarinate
in mixture (1) for at least 30 minutes.

2. Cook carrot and potatoes in boiling water for five minutes. Drain and
cool. Chop cooked carrot into thin slices snd potat into diagonal
slices 1/3 inch thiek.

3. Heat 0il until hot. Add the onions and stir-fry until slmost limp.
Lower heat and add the curry oowder, carrots, and potatoes; Stir-fry
over increased heat for 30 seconds. Then stir in the 1 and 1/4 cup
water, and sugar. Cover wok, reduce heat to low and simmer 10 min-
utes until vegetables are tender. Place marinated beef on top of
the vegetables. Cover, turn heat to high, and cook 1 minutes or

until beef is cookedy 3Sprinxkle sesame o0il on top of beef; mix weli.
Serve immediately. (noae!
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STUFFED SPARRIBS

This dish tastes equally good served with either a sweet bean sauce or
s black bean sauce. Try one the first time, and the other another time;
and then decide which one you personelly prefer.

Iy 1bs. spareribs black bean sauce
3 bunches large scallions % cup chicken broth or water
a/ 1l Thbs. rice wine
sweet bean sauce . 5 Tbs. soy sauce
3 Tbs. sugar 1% tsp. sugar
2 Tobs. sweet bean paste
Iy Tbs. sdy sauce 3 Tbs. salted blacs beans,
1 tsp. sesame o0il rinsed and minced
2 Tbs. rice wine 1 Tbs. minced ginger
% cup water 1 Tbs. minced garlic
1 Tbs. minced scallion

I\}\H

Tbs. cornstarch dissolved in
1 Tbs. water

e
N

Tbs. cornstarch dissolved
in 1 Tbs. water

Have the bubcher cut the spareribs crosswise into 3" lengths. Then
at home cut the spareribs into small sections between the bones.
Use only the spareribs that nave oone, not cartilage, through them.
From the L 1bs. of spareribs there is ususlly 2 lbs. that are sulit-
sble for stuffing. Heserve the rest of the spareribs for eanother
dish.

Cook the spareribs in approximately 3 cups of water or just enough
to cover. B3ring to a boil and then lower the heat and gently sirnmer
for 45 minutes. Drain the spareribs and allow to cool.

In s small bowl blend together mixture (1) ingredients until smooth.
In snother small bowl conblne together mixture (2) ingredients.

Cut off the white section of scallion, about 3-4 inches, Irom the
grecngnd reserve for stuffing spareribs. 3hred % cup of sce aliion
greens into matchstick pieces. RHeserve for gernish.

Carefully remove the bones from the spareribs and replace with
the sce 1lions. Don't worry if you cen't remove some of tae bones
reribs. Use as is.

from the spe

To make sweet bean s auce heat & wok and add 1 Tbs. oil. uhen hot,
add the sweet bean 1 ture (1) and stir-fry over high heat until
boiling. Then add tpe spareribs and the restirred cornstarcn paste,
and continue to stir—fry until the spareribs are reheated and the
gsauce has thickened. Place on & ﬂe“v¢1g platter and garnish witn
shredded scallion. 3erve immediately.

To malre the black bean sauce, heat a wok and qad&} Tbs. oil.  When
hot, add the minced razllc, scellion and rlngef; gnd ou*r~1ny un-

til iraf"'nu. Then add mixture (2) snd continue to stir-Iry until
boiling. Add t spareribs and the pe:tLﬂped cornstercn peste and
continue to stir-fry to reheat the spareribs and to thicken the
Th place on a serving plattelr an& garnish with tne sc

e

Q
"
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sauce. Then alld

Serve 1mmediat

ons



CHINESE NEW YEAR SWEET SZSAME BOWS %

Many Chinese families, prior to Chinese New Ysar, make plenty of
them to exchange with relatives, friends, and neighbors. I you need
to double the recipe, make it twice, 30 that you doni‘t have to handle
& large dough.

¢ cups all purpose flour 1 egg

& P. sugap about 4 cup cold water

3 T. lard or butter 2 T. white sesame seeds

s t. vanilla extract \Optional) 3 cups o0il for deep frying

Ls . In amizing bowl, place flour, sugar, lard, and vanilla extract.

. Eab them together with your fingers. Add the egg. rnead to mix
well. Add water, a little at a time until @ough is soft but not
sticky.

2. Put sesezms seeds on a plate. Roll dough in the sesame seeds until
it is generously cowered.

3. Turn dough onto a floured surface. “ith a rolling pin, roll
dough into a 1/8 inch thin long sheet. Cut the sheet in%o 3 byl
inch strips. Then msake s 1l inch slit lengthwise in the middle
of each strip. Pick up one end of a strin and put the other end
through the slit, and then pull it straight. It looks like a bow,

i H eat o0il in wok over high heat to dee-fry temperature (335 degrees)
Deep-fry bows, several at s time, until golden brown. Drain end
cool on paper towels. Put in a covered container to preserve
crispness.



1-1% 1b. flank steak or

XU SHIANG BEsF SLICZS

10 dried wood ears

1 cup water cuestnuts
1 cup peanut oil

1T €ll} pastn
minced scallion
minced ginger
minced garlic

3
2
e
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m
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sirloin tip

Remove any fat or gristle from t

into thin slices.
with mixture
Soften the

then.
Remove
tieat a

L

Blanch the water cnestn

he meat ang
Ccut the slices
(1) for 30 minutes.
wood ears in warm waterp for 25 minutes. Drain and shred
uts in boiling water for 10 seconds.

A VIE AL

4

AWV

(1% T. soy sauce
| 7 1% ®. rice wine
| 1 t. sesame oil
( 1l T. cornstarch
~2 T. watepr
"4 T. soy sauce
/ 2 L. pice wine
1l T. sugar
J 2 t. black vinegar
1 t. sesame o0il
1/ t. black pepper
2 t. cornstarch mixed
with I T. water to make

— 274 v X

cut, across the grdain,

lengthwise into thirds. Marinate

refresh in coldwater and drain. Slice finely. .
Cup of peanut oil. Heat to 375 degrees.

WOK and add the 1
Add the beef =and stir-
pieces separsate.

fry over high neat until color changes and the
femove and drain.

Heat a wok and add 2 T. of oil until very hot. Add the minced ginger,

garlic; end scallions and stir-
paste and stir-fry briefly.

Stir-fry sbout a minute
constantly and add the meat slices.
sauce, which should have thickened.

and add

I'ry until fragrant. Add the chili
4dd the water chestnuts and wood ears.

restirred mixture (2). Stip

Toss lightly to cook with the
sServe immediately.

pas
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1 db. yu chow ek TN2AA fun ‘ : : Ve
2 g. OyitﬂP e YU CHOW wWITH O0L3TER SAUCS
2 T. of Redusiin et B g e
2ob, a1l
g mall stems

1. Vash the yu chow under cold running water. Snap ofi téSiiT - the‘

attached to each main stem of yu chow. Then peel the skins

th ickest stems. o

o . " -~ . N - (O o =) % -~ ~n qer 5;.’”' e 1 ro ﬂ

2. Cut the yu chow into 3 inch lengths. Keep stems sepearat o

Y

o

the leaves.

1 ) \ L | LA | ‘
Heab miluzndixa  wok and add oll. bhen khen tendmls of_gﬁbﬁél
appear, add the stems and salt and stir-fry until half coocked. Then
add the leaves. Continue to stir-fry until just done. !
h with the oyster sauce byxrummis=g

Remove to serving nlatter znd carnish with

dribbling it cown tne center.

NOTE: Y u chow literally means oil cabbage. O0il cen be presses from

the yellow flowers of the plant. English name is rape.

b7 \ Tm t Y T : I\ i
DUCK SOUP WITH CABBAGE AND BIAN THREADS ~?ﬁh\&fc\’
1 duck carcass from cooked duck 2 scallions
i 2'02. package bean threads 2 Tbs. rice wine
2 slices ginger 1l tsp. sesame oil

i cups Napa cabbage

B

2.
B
h.

Let the bean threads soak in hot water 20 minute i
) s a 3. 0P unbi .
Drain and cut into i inch lengths. o el

ol Neo R s 1 s
Cut enough Naps cabbage into 1%" pleces to make i cups.
With a cleaver cut the duck carcass into 1 inch pieces.

In a pot combine & Cups water, the duck pieces, rice wine, scallions
wh@ch have been flattened with the side of =a cleaver, and ginger. g
Bring liquid to a boil; then simmer partially covered Tfor L5 ;in-
utes. Skim the froth as it rises to the surface.

Add the cabbzge and simmer an additional 30 minutes. Continue to

skim off frotn, Just before serving, remove scallion and ginger,

add the bean threads znd stirp in the sessme oil. Season with salt
to taste, :
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1bs. spareribs

To
T.
t.

stalks scallion, smeshed

sl

T,
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cups peanut oil
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YLE SPAAERIBS

Cups chicken brothn
T. rice wine

2

SOy: sauce 2
p 2 T. soy sauce

il

1

5

rice wine # 1 ol

salt 159 sugar

stick cinnamon
ices ginger root, smasheq star anise
minced gingerroot & 2l inch length aluninum foil
minced scallion \ T ough

N
(_, ;\r\ N ’\\,c &a\\(\ \'C A«k:x \\ \‘\ kAL!\’ \"\t“'f"\ Cr k t\\ \' WA

N

Direct the butcher to cut the Spareribs lengthwise into half so that
they measure 3%-2 inches in length. Separate the ribs by cutting be-
tween the bones ang placing them in s bowl with mixture tl). Toss

lightly and let marinate overnigﬁ&_refrigerated. Viscard the scallion

and gingerroot shg drain the Spareribs. ) v kitden pardumiud
Cut the eluminum rfoil into three-inch squares. ”’*””ﬁajfv” B o

Heat a wok and add tne posmah o). Hoab the oi7 g LO0O and add nalr

of' the spareribs. Deep-Iry about 2 minutes until golden brown. nemove,
drain the spareribs, and rehest the 0il. Then deep-fry the remeining /
spareribs until golden brown, remove ang drain,

Heat a wok and 1 T. of 0il until thin tendrils of smoke appear. A4Add the
ninced ginger and scallion and stir-fry until fragrant. Add mixture (2)
and the spareribs. Heat the mixture vntil boiling. Then partially cover
and reduce the heat to low. Cook 30 minutes. Uncover and cock the
liquid to a Syrupy glaze. Discared the star anise and the cinnanon
stick. &

Preheat the oven to 1 50. Wrap one or two spareribs in a square of

aluminum foil and place on a cookie sheet. Bake ten minutes. remove Tom oM

and arrange the Spareribs on g serving platter. 3erve - 3 B o



MELTED ASPARAGUS S0UP

!“"_‘Lf‘kr‘r‘ hy—,«\,’.vrt {:1\(,'

il
!
2
egg whites 4w

W~ s

1. Mzke a rich chicken broth with chicken

several slices ginger and an ounion.
an hour. Strain

'

. o Puiee s .
2. Debone ann%nfnce the chicken breast.
arce

the chicken pulp. Zeat mixture in

to fork or chopstick until no more Exits

=

3. Open can$ of @sparagus., fHeserve & swup juice

¢. Dissolve cornstarch in 4+ cup water.

5. Boil broth. Add aspsragus pupp. Then riswx

cans white asparagus 2 Knw sli

and necks. Add celery t
it has simmered for

broth and remcve

Mince asparaqus

restir cornstarch mixture

add to soup. Simmer 15 minutes. If soup uoesn't thicksn, add more cornstarch

mixed with water.

6. Beat egg whites until frothy Add tc chicken pulp.

heat and gradually ada CthKED egqg
a fork in & figure eight ;dttern as
comes out string-like rather than in

7. Garnish with minced ham Jjust before

el

g
o
i

to cook

Mix thoroughly. Turn .off

Wﬂxture; keep %tlrr*mg he soup with

vay the eg: white
P

|

and mix with juice.

ena slowly

ive minutes.



CANTONESE 3LAFCOD CHOW MEIN

%2 1b. fresh egg noodles

: 1 Tbs. light soy sauce

3-li squid, terfecles removed 2 Tbs. oyster sauce
1/3 cup raw shrimp, shelled and deveined 1 cup chicken broth
1/3 cup scallops sliced into discs 1/l" I 2% Tbs. rice wine

thick s tsp. sugar
1/l cup celery cut into matchstick pieces 1/4 tsp. freshly ground
6 dried mushrooms ¢ LN Ao black pepper or white
1 head broccoli ‘ pepper
1/h eup scallion tops cut in 1" lengths ;
3 cups oil 15 tsp. minced ginger
1 Tos. cornstarch dissolved in 2 Tbs. water 1’ tsp. minced garlic

1 tsp. sesame o0il

1. Soak the dried mushrooms in very hot water for 20 minutes or until
soft. HRemove the stems and discard. 3lice the caps into meatch-
stick pieces.

2. Split the squid open lengthwise and remove cartiledge and outside
membrane. Score inside the squid in both directions at 1/3" inter-
vals, cutting diagonally at a L5 degree angle. Then cut each squid
into four equal parts.

3. Cut the flowerets off the broccoli snd divide into bite-sized
pieces. Reserve the stems for another dish. BRBring 1 quart of
water.to a boil and Dblanch the broccoli for three minutes. Drain
and run under cold running water to stop the cooking and to set the
color. Drain again.

Ly, Prepare mixture 1) sauce ingredients in a bowl

5. 1Immerge the noodles in one quart of boiling water for 30 seconds.
Remove, drain, and toss with 1 Tbs. o0il. Place the nocdles in a
round pie plsate ur cake pan and let cool. (It is not necessary
to cool the noudles bel'vre Ifrying tnem).

6. Heat a wox and add 3 Tbs. of o0il until thin tendrils of smoke ap-
pear. Add the noodles as a solid mass { do not separate) and brown
them, turning the wok from time to time in a circular motion to
prevent them from sticking. Flip the noodles over and brown them
on the other side. Remove and keep warm in the oven.

7. Heat 3 cups of oil to 350 degrees. Add shrimp and cook until they
turn pink. Remove with 2 slotted spoon and drain. Add scallops
and cook until they Jjust turn white. Remove with slotted spoon,
drain and add to shrimp. Add squid to wok and cook until they
curl into roll. Remove with slotted spoon, drein and add to shrimp
and scellops.

0. Discard 21l but 3 Tbs. 0il. Heat oil until hot; add minced ginger
and garlic and stir-fry until fragrant (about 10 seconds). Add
celery snd stir-Ifry until half cooked. Then add scallions and mush-
rooms and stir-fry 5 seconds. Restir the seasoning sauce (mixture 1)
and add to wok. hen it comes to a boil, add the seafood, restirred
cornstarch paste, vroccoli, and sesame o0il, and stir-fry until
sauce thickens. Place noodles on a serving platter and pour
contents of wok over them. Serve immediately.
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PEKING DUCK (BEI JING YA)

Peking duck is a famous banquet dish which originated in Peking, Cunina.
Traditionally the nhead is still attached to the duck, and it is carved
right at your table. The bones are used to male a duck soup, which is
served at the end of the meal. It is a delectable combination of crispy
duck skin, moist duck meat, sweet bean sauce, and scallion wreapped up
in a2 wheat flour peancake. ;

Preparation of duck

1 duck, the larger the better

2 Ths. Lionoy

L cup rice wine

1. Clean, rinse, and pat dry the duck inside and out. Remove as much
extra fat as possible. Combine the honey and rice wine .

2. In a large bowl, thoroughly baste the duck with the honey, rice wine
mixture. liarinate the duck in it for 1 hour. Turn it about every
15 minutes to ensure even distribution of the marinade.

3. The traditional way to dry out the skin of the duck is to hang the
duck overnight or all day long in a cool place.

li. Preheat the oven at 350 degrees. Fill a broiling pan with 1" water

{ and bake duck, breast side up, for thirty minutes. Turn duck over
and bake another thirty minutes. Then reduce tne tempersture to 300
debrees end continue to bake the duck another hour (thirty minutes
on each side once again.) Start pricking the duck at 15 minutes
intervals the last hour to help drain out excess fat. The duck
should be nicely browned by this time.

Preparation of scallion Brushes _

large scallions, enough for at least one per dinner guest

1. Cut the white part of the scallion off, about 3" long. Cross slit
both sides of the scallion with at least three slits 1" deep. Soak
in cold water in which ice cubes have beenm added; keep in the re-
frigerator for 1 hour or mo¥e. The ends of the scallions will open
up like flowers.

Preparation of Mandarin pancakes

To heat up the pancakes, gently fold them in half and loosely encase,
five at a time, in aluminum foil. [ake sure the ends of the rfoil
overlap tightly, so that no moisture can reach the pancaxzes and make
them sozgy. I you put too many pencakes in one packet, the neat
will not reach the center ones. Warm the pancakes by steaming for
five minutes or by placing in a 350 oven for five minutes. hen
ready to serve the Peking duck, place the warmed pancakes on a
small plate, preferably covered.

Preparation of sauce
o)

Use either Szechuan sweet bean paste or mix together 6 Tbhbs. hoisin
sauce, 1 Tbs. sugar, and 2 Tbs. soy sauce in a small bowl.

To Serve
1. Slice the duck skin into strips 1" wide and 2" long; then slice
the duck meat the seme way. xKeep the legs and wings inteact.
Secrape away any fat that adheres to the skin or meap. Lrrange
e e = . S W e el L8 gs pse e BSPRI AR e 2o 2l neontor of o Dlatter with



CINNAMUN FLAVUGED BEER

,\Ayv?y(

one orange, cut in half and sliced

1% 1bs. flank steak, pot roast or 1 T. rice vinegar LA SEachCrpedes
sirloin tip i T. sesame oil

3 T. rice wine 2 cups oll for deep frying

2 slices ginger root, smashed 1 star anise, crushed coarsely

30 6. salt Seasoning sauce

1 t. Szechuan veppercorns ) 1l T. soy sauce s

1-2 sticks cinnamon 3 T. rice wine

i dried chili peppers 3 T. sugar

3-li pieces tangerine peel, about size of 1% c@ps water or chicken broth
a quarter or 1/3 cup fresh peel

1. Remove any fat op gristle from the meat -and cut across the grain into
thin slices. Place the slices in a bowl with the 3 T. rice wine,
the ginger slices and the salt, toss lightly, and let marinate @
hours or overnight. Soften the tangerine peel in warm water for 1
hour. Remove, drain ang shred., Diagonally cut the chili peppers into
4 inch sections. Shake out the seeds.

2. Héat the 2 cups oil to 300 degrees. Drain the beef slices and dig=
card the ginger slices. Add half of the beef slices to the oil end
cook for five minutes. Remove the beef, drain end reheat the oil
to 300 degrees. A4Add the remaining beef slices ang deep-Iry for 5
minutes. Remove, drain and reheat the oil until it is almost smoking.
Add all of the beef slices ang deep-fry for 1z minutes, until the
beef is somewhat crisp. Hemove and drain.

3. Heat a pan and 2 T. of sesame oil until very hot. Add ?@e(&?ili
pepper scetions and stir-fry over low heat until black?%“%%move the
chili peppers. Add an additional €. of sesame 0il and heat until
very hot. Add the Szechuan peppercorns and the star anise and
stir-fry until fragrant over low heat. Add thetangerine peel
shreds, cinnamon stick and the seasoning sauce. Heat until bBodline,
add beef and reduce the heat to low, and simmer partially covered
until the sauce has reduced to one-third of the originsl quantity.
Uncover and add the dried chili peéppers. Turn the heat to high
eand stir-fry until tae mixture is dvy« . Sprinkle ;. i the vinegar
eand the remaining T. of sessame 0il over the meat slices and toss so
that themeat is coated evenly with the sauce. Remove to s serving

platter and arrange the halved orenge peels around the plate,



fxaamq§?ﬂ;~ SWEET AND SOUR FISH .07 f oi\c

{ A A~ N8
1 1b. white fleshed fish fillet « mef%fn%ihﬁh,%) Sauce ZS
15 t. garlic, minced 4*““’??ic o) 2 scallions minced '
2 eggs " Qﬁ“#'““x ’ 7 T. water ;
4 cup cornstarch ' 5 T. sugar
% t. baking powder 5 T. vinegar
2 peppers 15 T. ketchup
0il for deep frying 2 t. soy sauce
1% t. ginger, minced 2 t. cornstarch
1. Wash the fish, pat dry, and lightly salt. Cut the fish into 1" squares.
2. Combine the sauce ingredients in a small bowl. Lek o sit For e while -
3. Beat the eggs. Mix with the cornstarch and the baking powder.! Add fish to batter.
. Cut the peppers into 1" sqguares. You may use red or green peppers or a com-

bination of both. You may also add bab, ears of corn, snowpeas, or the flowerets
of broccoli. PQ/\,{NL/J Tha ""?_ﬁd&iﬁ Q}/\AC\/ OWNn WL, . {ﬁ&v\ﬁ,«&’LC»u“tﬂl 5 C»!'\-)

5. Heat up the o0il for deep—¥:§ g. 350-375 is good for the first frying. Deep fry
only a few pieces at a time. This way the fish will cook quickly and retain its
moisture, because the temperature of the oil hasn't dropped too much. When
cooked, remove and drain. Use the same procedure with the rest of the fish.

6. Heat 1 T. oil in a wok or small pan and when hot, rry the garlie, ginger , ame

peppers. When«%he~pepp@ﬂsmagézé%ﬁss§=Loaked, restir the seasoning sauce and
add. Bring to a boil. The sauce should thicken guickly. T this doesn't happen,

| : A L :
add more cornstarch paste to the sauce. Add PR RINS - ;\“wnt

7. Meanwhile, reheat the oil to smoking andadd fish, half at a time, to make crisp. e hnet
When erisp, remove and drain; wait until the oil is very hot again before crisping
the rest of the fish.

8. Arrange the fish on a serving platter and pour the sauce over it. Never pour
the sauce until ready to eat or the fish will become SOggy
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AmTD _mRTHN OTAT QTPTeKke WUTTH
SPIR-PHRIED RICHK STLCKS WiTH

This dish is an imoy specialty. nmoy is a city-in Eastern China. Light
and Qooo”oen s the rice noodles asre excellent for stir-frying .and blend
wonderfiu y with the Tirm pnk sl '=;Q and crisp green cabbage. in China
this dish is often served a2s a sneskhor lunch dish. It is also excellent

for buffet dinners.

n

5 1D,

povered with sluminum ioll bﬂls dish csn be kept warm in the ov_

rice sticks (rice noodles) 2 stalks scallions, shredded
. raw shrimps, cleaned and deveined 1 t. =8l

rice wine = t. suga

salt 1% T. light soy sauce
cernstarch ‘ % cup chicken )“otn

(Shan na)

0il 3 s swurdgd Napl cobbosng

Rinse shrimps with cold water. Drain and pat dry thoroughtly with paper

towels. Marinate the shrimps with the rice wine, % t. salt, and the
cornstarch.

Soak the rice sticks in hot water 10 to 15 minutes until soft drein
well.
Heat a wok over high heat until hot. Add 2 T. oil and stir-fry the
shrimps for 1 minute or until they change color. Remove and se

Heat the wok with the remaining 2 T. oil. Stir-fry the sc
cabbsge for = minute, then add 1 t. sslt, sugar and the soak
sticksf end keep stirring for 1 more minute. 4dd the soy ssuce anc
the chicken broth. Turn the heat to high and stir-fry until all
liquid is absorbed. Add the cooked shrimp and mix well. Serve r

% hour. - A s\mw@ 4:/ g;(é MV NG



