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TANGRERINE PEEL CHICKEN

2 chicken breasts, or
1l 1b. deboned Chicken bresast meat

'l Tbs. soy sauce
g»l Tbs. rice wine
< 3/4 tsp. sesame oi1l
\'% £9p.
? % Tbs. water

“. 3/4 Tbs. cornstarch

2 cups peanut, or corn oil

3 pieces dried tangerine op orange peel
about 2" long, softened in hot water for
20 minutes and shredded

1. Remove skin, debone chicken breasts, and
Cut the meat into 1 inch pieces.

for at least 20 minutes.

changes color.
the o0il from the WOk, reserving 2 Tbs.

Reheat the wolkt, add the 2 Tbs.
cover wok until peppers turn black.
be restirred fapat, =nd stir-fry until t
Add the chicken, toss lightly to coat,
& platter. Serve immediately.

minced ginger f

Heat a wok, add the 0il, and heat the oil to 35,
meat and cook, stirring constantly over high heat,
Hemove with a handled strainer

0il, and heat until very hot.
the dried chiii pepper pieces and the tangerine peel shreds,
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1% Tbs. soy sauce
1 Tbs. rice wine
3/L tsp. sesame oi1l
% Tbs. rice vinegar
1 tsp. sugar

1/8 tap. freshly ground pepper
1/8 cup chicken broth or water

~3/l; tsp. cornstarch

e Tha, dried chili
cut into %" pieces
removed)

peppers
\Sesds

remove tendons and any fat.

Marinate the chicken in mixture(l)
Combine mixture (2) ingredients in a bowl.

Add the chiclken
until the mesat
and drain. Remove

Add
and

»

Add ni:xture (2), whieh shoulg

€ sauce has thickened.
d transfer the mixture to

i
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i
1 2-2% 1b. white fleshed fish o 4

1 cup chicken broth » e
such as sea bass or popgy (3 3 Tbs. sugar ”f(l\&kly
1 t%n. salt Raddod 1 Tbs. cornstarch
ces._ginger: j R
1/; cup flour é iifiiiiizon’ thinly sliced
1 ceg 5 cups oil

1/l tsp. baking powder 1/l cup cornstarch

l. To malze the batter, beat together the egg, beking powder, and 1/l
cup curnstarch. Let rest at least % hour.

2. Thoroughly rinse the fish and pat dry. Sprinkle the salt inside and
outside the fish.

3. Combine the lemon sauce ingredients, nmixture (1) in & bowl. Out
the scallions in 1% inch pleces, and then shred on the diagonal.

. Sprinzle the flour over the fish Just before you are ready to deep
fry. Then dip the fish in the batter and coat well.

5. Heat oll to smoking in a wok. Holding onto the tail of the fish
quickly dip severasl times in the hot 0il before lowering fish into
the oil. This will Xeep the fish fronm sticking to the woit. tnile
cooking, contlnuoualy ladle oil over the top of the fish. This will
ensure even cooking without having to turn the fish over in the hot
0il. Vhen the skin of the fish is crisp, lower heat to 350 degrees
and cock 15 minutes or until done.

6. Vhen the fish is almost done, heat up a little oil in a small pot.

: f AR by Saman il SR . " - - . ; TR PaE™
Then 2dd the ginger snd lemon slices. Vhen the Julce has leit the
; and stirp cchJinuousl untii
og aon't want the sauce to become too
€Ly over the fish, If it thickens too

soxe viet to thin it down.
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: : : % vt @ Sstralner to a serving platter endg
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it. Garnish with the shp edded sca1¢13n;.
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STIR-FRIED BROCCOLI W~

A simple dish to prepare, the bright emerald green color of the broccoli accents
any menu. Broccoli works well in company or served alone. Traditionally it would
have been stir-fried and then braised to finish cooking. I prefer to steam, since
less vitamins are lost with this cooking technique.

Bunch broccoli of Snow ?‘“ﬁ>‘¥*l“\“‘” Y3 Teaspoon sesame oil
Tablespoons oyster sauce 1 Cup bamboo shoots
Teaspoon sugar 3 Teaspoon salt
Teaspoon cornstarch 2 Tablespoons oil

Nl N I
\b—l

1. Cut the ends off the broccoli stems and peel them if the skin is very tough.
Slice the stems in 4" rounds on the diagonal. Break the flowerets into smaller
pieces.

2. Steam the stems for three minutes; then add the flowerets for an additional
three minutes. Remove from the heat.

3. Slice the bamboo shoots thinly.

4. Combine the Oyster sauce, cornstarch, sesame 0il, and two tablespoons of water
in a small bowl.

5. Heat the 0il in a wok. When thin tendrils of smoke appear, add the broccoli,
bamboo shoots and salt; stir-fry until the broccoli is just tender.

6. Re-stir the seasoning sauce, add to the broccoli and stir-fry until the sauce has
thickened and thoroughly coated the broccoli. :

7. Serve immediately. Overcooked broccoli is unappealing to the eye and the palate.

You may use the flowerets of the broccoli for another stir-fried dish and use
the remaining stems for this dish. If you do this, cut the broccoli in strips
two to three inches long and %" thick.

Any number of vegetables can be prepared using the above seasoning sauce. Below
are several suggestions:

a) Snow peas with baby ears of corn. String the snow peas, stir-fry until
almost done; add the corn and then the seasoning sauce.

b) Snow peas, sliced water chestnuts and bamboo shoots.

c) Black mushrooms, sliced bamboo shoots and water chestnuts.
BAMBOO SHOOTS

Bamboo shoots are the young, tender shoots of the bamboo tree, an Oriental plant,
and are fregquently used in Soups and stir-fried dishes. There are two varieties;
winter and spring. The best are the winter bamboo shoots; they are smaller and
more tender, but are about four times more expensive than the spring variety.

T Emvbmatentis: nmtre et $ e i ’ e sty S e

use, open the can, rinse the shoots in cold water, and empty into a jar of water.

Do not save the liquid from the can since it has preservaties. Refrigerate uynused
bamboo shoots, but change the water every few days. This prevents the bamboo shoots
from souring. Bamboo shoots will last this way for a month.



A OT BA9R WITH POTATORS g 2 [ o
CLhX. Ul banp wIii‘i FOTATOAS %‘\Jju‘\

This dish is the Cantonese version of beef stew. You can also use vesal,
lsmb or pork. The Tirst difference is the seasoning, which is decidedly
Chinese. The second is deep-frying the potatoes before adding taen to
the pot. The potatoes bedome soft on the inside and chewy on the out-

side.
2 1bs. boneless chuek ¢f bendon bloil (*3 slices ginger
5 medium red potatoes : 2 cups chicken broth

2 medium onions
Iy medium carrots 2

2 enps oil
(% cup rice wine

% tsp. crushed peppercorns
1l star anise

1 tsp. salted black beans
1l Tbs. brown bean sauce

1 tsp. bob chill oL}

1< 2 cloves garlic minced e e
i 1 +
(1/4-% cup soy sauce p &

1.

2.

Cut beef into 1% inch chunks. Marinate in mixture (1) for 30-60
minutes.

Peel and cut potatoes in 1) inch chunks. Peel and quarter the on-
jons. Peel and "roll cut" the carrots in 1" lengths. Wash and
mash the salted black beans. Combine mixture (2) ingredients in a bowl.

In a 2-3 quart clay pot (Can substitute a hsavy casserole), 2dd
mixture (2) and marinsde from beef. Bring to a boil, add beef and
onions. Bring again to boil, cover, reduce heat to simmer 1%-2 hours,
or until beef is tender.

Meanwhile, deep-fry cut potatoes until lightly brown. 30 minutes
before serving, add the potatoes and carrots. Serve in tihe pot.

Gon be wade aheat aud reluected-
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STUFFED QUAIL EGG Soup

12 fresh quail ezgs or 1% tsp. sesame oil

12 tinned quail eggs % tsp. minced ginger -
10 oz. shrimp % tsp. salt
2 tsp. cornstarch % 1b. fresh spinach
35 tsp. rice wine Cups seasoned chicken broth
% lightly beaten €gg white I/ tap, freshly ground pepper

1. VWash the Spinach and discard the stems,
2. Cover fresh q

juail eggs with 1 inch water, bring water to a boil, angd
simmer eggs fop Seven minutes, Drain .eggs, ang ¢ool under cold run-
ning water. Shell the €88s and halve them lengthwise. If you are
using tinned quail eggs, drain and blanch them for 30 seconds in
boiling water,

3. Shell and devein the shrimp ang mince to a paste. Add the cornstarch,
2 tsp. of the pice wine, the eggwhite, i tsp. sesame o0il, the % tsp.
salt, and minceg ginger. Throw mixture lightly ageinst the inside

.of bowl to combine and compact it,

I, Dredge the cut side of the egg half with cornstarch and with a 9 oon
dipped in cold watepr SCo0p a tsp. of the shrimp peste onto the cut
side, shaping ang Smoothing it with the Spoon to resemble the orig-
inal shape. Repeat the same procedure with the remaining €ggs and
shrimp paste. (Any leftover shrimp paste mey be formed into whole
egg shapes. )

5. Arrange CEgS on a lightly oiled heatproof plate ang steam them rop
3even minutes.

6. In a pot simmer the chicken broth, the 1% tsp. rice wine, the 1 tsp.
Sésame o0il and 1/4 tsp. pepper. Add the spinach and simmer until
the spinach ig Just wilted.

7. Add the quail eggs to the Soup tureen, pour in broth and serve

immediately.



CLAY PUT BESF WITH POTATUES )

This dish is the Centonese version of beef stew. You can also use vesl,
lamb or pork. The first difference is the seasoning, which is decidedly
Chinese. The second is deep-frying the potatoes before adding them to
the pot. The potatoes bedome soft on the inside and chewy on the out-
side.

2 1bs. boneless chueck 3 slices ginger
5 medium red potatoes 2 cups chicken broth
2 medium onions % tsp. crushed peppercorns
L medium carrots o) 1l star anise
2 cups oil 1l tsp. salted black beans
(% oup rice wine 1l Tbs. brown ?egn s;;ce
14 2 cloves garlic minced 1 tsp. hot chili oi
‘ pinch of sugar

“1/b-% cup soy sauce

1. Cut beef into 1% inch chunks. HMarinate in mixture (1) for 30-60
minutes.
2.  Peel and cut potatoes in 1% inch chunks. Peel and quarter the on-
ions. Peel and "roll cut" the carrots in 1" lengths. Wash and
mash the salted black beans. Combine mixture (2) ingredients in a bowl.
3. In a 2-3 quart clay pot (Cen substitute a heavy casserole), =ad
mixture (2) and marinade from beef. ' 3ring to a boil, add beef and
onions. Bring again to boil, cover, reduce heat to simmer l%2-2 hours,
or until beef is te ;
h. Meanwhile, deep~fry cut potatoes until lightly brown. 30 minutes
before serving, add the potatoes and carrots. Serve in tio pot.
D> ¥ k=
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CRISPY FISH WITH LENMON SAUCE b

i \ i (
- - 91 - iade - \:A . ; l e
1 2-2% 1b. white fleshed fish - (“QL( (1 cup chicken broth
such as sea bass or porgy TP -?QiB Tbs. sugar
1 tsp. salt 1 Tbs. cornstarch
wlices: ginger: SAY (kg Sis .
1/‘1cuo fiou; f 1 large lemon, thinly sliced
] ;gg ; 2 scallions
einge y 5 cups oil
1/L tsp. baking powder 1/l cup cornstarch
l. To make the batter, beat together tne egsz, beking powder, and 1/L
cup c¢ovrnstarch. Let rest at least % hour.
2. Thoroughly rinse the fish and pat dry. Sprinkle the salt inside and
o e L% 2 F Y } P
outside the fish.
3. Combine the lemon sauce 1rgred¢ents, mixture (1) in a bowl. Cut

the scallions in 1% inch pieces, and then shred on the diagonal.

Sprinkle the flour over the fish just before you are ready to deep
fry. Then dip the fish in the batter and coat welle.

.

Heat o0il to smoking in a wok. Holding onto the tail of the fish,

=
quickly dip seversl times in the hot o0il before lowering fish into
the oil. %This will Keep the fish from sticking to the wolz. lLnile

cooking, continuously ladle oil over the top of the fish. 7
ensure even cooxing without having to turn the fish over in the hot
0il. Vhen the skin of the fish is crisp, lower heat to 350 uegwees
and cock 15 minutes or until done.

When the fish is almost done, heat up a little oil in a small pot.
m “ a 4. . o~ . . g % .
Lh@n qu o Flnuer end lemon slices. ‘then tne juice has lel't the

e (1) and stir continuously
aon't want the sauce to Oec;n“
over the fish. If it thicik
thin it down.

the sauce bacomes clv“h. ¥
thick, or it won't pour nicely

5
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Remove f
pour the >e ove




TANGERINE PZEL CHICKEN

2 chicken breasts, or / 1% Tbs. 8Oy sauce
1 1b. deboned Chicken breast meat 1 Tbs. rice wine
3/l tsp. sesame oil
(“1 Tbs. SOy sauce 3 1, Tbs. rice vinegar
[ T Tbs. rice wine g ¢ 1 tap. pugar
{ i 3/l tsp. sesame o0il ' 1/¢ tsp. freshly ground pepper
} 35 tsp. minced ginger | 1/6 cup chicken broth or water
| % Tbs. water ~3/l} tsp. cornstarch

. 3/l4 Tbs. cornstarch
2 Tbs. dried chili peppers
2 cups peanut, or corn oil cut into %" pieces (seeds
3 pieces dried tangerine or orange peel removed)
about 2" long, softened in hot water for

20 minutes and shredded

1. Remove skin, debone chicken breasts, and remove tendons and any fat.
Cut the meat into 1 inch pieces. lMarinate the chicken in mixture(l)
for at least 20 minutes. Combine mixture (2) ingredients 1n & bowl.

2. Heat a wok, add the oil, and heat the oil to 375. Add the chicken
meat and cook, stirring constantly over high heat, until the meat

changes color. remove with 2 handled strainer and drain. femove
the oil from the wok, reserving 2 Tbs. !

3. Reheat the wok, add the 2 Tbs. 0il, and heat until very hot. Add
the dried chili pepper pieces anad the tangerine peel shreds, and
cover wok until peppers turn black. Add mixture (2), which should
be restirred first, and stir-fry until the sauce has thickened.
Add the chiciken, toss lightly to coat, and transfer the mixture to
a platter. Serve immediately.
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" ROAST PCRK WITH SNOW PEAS ) Xf"
\V (\

1/4 1b. roast pork seasoning sauce U

: \> : popthe o oy Ghls T. oyster sauce

% e s m\'.wn.\.*,,»vg N \,\- Wi Y owal i t S‘:S'zz‘ra oil

2 .13 ol ) 5 t. sesame

i p 1l t. sugar

/#.T'Sﬁlf 1 t. cornstarch mixed with 1/4 cup water

Wa ah X ATy NeAs ann TAMNY T 2trinTe ang otnm
|
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2. Thinly slice the peast pork. ~
E. g;x together the sayce ingredients in a small bowl
. eat up the wok and add the oil 1 thi 1
K ar -+« “nen thin tendril )
Snow peas and the salt. Stir-fry until half don:l :dgi zzgkivﬂppearé ot
- : . t he e, The fle roas ork
continue to stir-fry until almost done ( the Snow peas will turn a b: o

: : : ‘ righter gree
and'become limp) ‘?hen add the restirred Seéasoning sauce ang continue to stif -
until sauce has thickened. Serve immediately.

17
STIR-FRIED BROCCOLI -

A simple dish to pPrepare, the bright emerald green color of the broccoli accents
any menu. Broccoli works well in company or served alone. Traditionally it would
have been stir-fried and then braised to finish cooking. I prefer to steam, since
less vitamins are lost with this cooking technique.

% Bunch broccoli ;s Teaspoon sesame 0il
3 Tablespoons oyster sauce 1 Cup bamboo shoots

1 Teaspoon sugar % Teaspoon salt

}s Teaspoon cornstarch 2 Tablespoons o0il

1. Cut the ends off the broccoli stems and peel them if the skin is very tough.
Slice the stems in %" rounds on the diagonal. Break the flowerets into smaller
pieces.

2. Steam the stems for three minutes; then add the flowerets for an additional
three minutes. Remove from the heat.

3. Slice the bamboo shoots thinly.

4. Combine the oyster sauce, cornstarch, sesame o0il, and two tablespoons of water
in a small bowl.

5. Heat the oil in a wok. When thin tendrils of smoke appear, add the broccoli,
bamboo shoots and salt; stir-fry until the broccoli is just tender.

6. Re-stir the seasoning sauce, add to the broccoli and stir-fry until the sauce has
thickened and thoroughly coated the broccoli.
7. Serve immediately. Overcooked broccoli is unappealing to the eye and the palate.

You may use the flowerets of the broccoli for another stir-fried dish and use
the temiinine stems Top this 35 - 16 on & i - 0 g oAk G g



226 MORE RECIPES

lotus root with cold water and dry well on paper towels. Refrig-
erate. Combine ingredients for the dressing and refrigerate. Com-
bine dressing and lotus root just before serving.

STIR-FRIED ASPARAGUS

PREPARATION TIME: 10 MINUTES CANTON
COOKING TIME: 4 MINUTES

1 pound fresh asparagus, trimmed and cut into 1-inch pieces
2 tablespoons peanut oil

SAUCE:

1 tablespoon soy sauce
1 tablespoon dry sherry
1 teaspoon salt

1 teaspoon sugar

8 tablespoons water

1 teaspoon cornstarch, dissolved in 2 teaspoons cold water

ON THE TRAY:
Bottle of peanut oil
Bowl containing asparagus
Cup containing sauce
Cup containing dissolved cornstarch

TO COOK:

To a heated wok add 2 tablespoons peanut oil. When the oil
is hot, add asparagus and stir-fry 1 minute. Add sauce, cover, and
reduce heat to medium. Cook 2 minutes. Remove cover. Adc
cornstarch and stir about 1 minute until the sauce is thickened
Remove from heat and serve immediately.

This dish can be made with broccoli or cauliflower insteac
of asparagus.



SWEET CRESCENTS (TEEM GOK) deaaond X i3 -
Yield 7=8 doz. 7\ (3
\\\\ %
1/2 c. chopped, salted 1/2 c¢. granulated sugar
cocktail peanuts 1 pkg. wonton skins
1/2 c. coconut flakes 1 egg, beaten

1/2 c. brown sugar

1. Mix peanuts, coconut, brown and granulated sugar.
2. Fold wonton skiné into triangles.

3. Round off the top cormer with scissors.

4, Place 1 tsp. filling in center, Moisten edges with
beaten egg and seal.

5., Deep fry in hot 0il until golden, turning once.
Drain and cool.



STEAMED FISH wITH HAM AND MUSHRUOM SLICES
1 whole fish, 2~ 2% lbs. 3 Tbs. shredded scallion
ideally & flounder 3 Tbs. shredded ginger
10 slices proseiutto 1 76
10 Chinese black mushrooms B L
1 Ths. soy sauce '\ 2 Ths. s s
\3 Tbs. ginger, smashed

3 Tbs. peanut or sesame oil

1

Soak the black mushrooms in hot water 20 minutes or until soft.
Remove and discard the stems. Cut large mushrooms in half or third.

Rinse end drain fish. On one side make diagonal cuts every 2/3 of

en inch, slicing through white meat to central bone. Put mixture (17
ingredients in a bowl and rub the ginger slices between sour fingers
to imbive their flavor to the rice wine. Hub this mixture over

fish and into scores. Let sit 20 minutes.

Insert a slice or part of a slice of prosciutto and mushroom in
scores of fish. Place fish on a heatproof platter. Pour soy

sauce over fish.

Place fish in steamer over boiling water and steam 20 minutes over
high heat. Remove; fish will be fleky. Sprinkle the shredded
ginger and scallions cover the top of the fish.

Heat wok and 3 Tbs. oil until smoking. Sprinkle hot oil over
shredded ginger and scallions. 3Serve immediately.
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. "STUFFED” QUAIL EGG S0UP

12 fresh quail eggs or . 1s tep. sesame oil

12 tinned quail eggs e % tsp. minced ginger -
10 oz. shrimp - : % tsp. salt '
2 tsp. cornstarch i e % 1b. fresh spinach
3 tsp. rice wine _ ' , I cups seasoned chicken broth
% lightly beaten egg white = 1/4 tsp. freshly ground pepper

1. Vash the spinach and discard the stems.

2. Cover fresh quail eggs with 1 inch water, bring water to a boil, and
simmer eggs for seven minutes. Drain .eggs, and cool under cold run-
ning water. Shell the eggs and halve them lengthwise. If you are
using tinned quail eggs, drain and blanch them for 30 seconds in

boiling water. ! e L

3. Shell and devein the shrimp and mince to a paste. Add the cornstarch,

. 2 tsp. of the rice wine, the eggwhite, X tsp. sesame o0il, the tsp.
salt, and minced ginger. Throw mixture lightly against the inside
of bowl to combine and compact it. i e i

L. Dredge the cut side of the egg half with cornstarch and with a 9 oon
dipped in co0ld water scoop a tsp. of the shrimp paste onto the cut
side, shaping and smoothing it with the spoon to resemble the orig-
inal shape. Repeat the same procedure with the remaining eggs and
shrimp paste. (Any leftover shrimp paste may be formed into whole
egg shapes.) L e -

S. Arrange eggs on & lightly‘oiled heatproof plateiand,steam*them for
seven minutes. : 7 ‘ 2 Lo ,

6. In a pot simmer the chicken broth, the 1% tsp. rice wine, the 1 tsp.
seseme oil and 1/l tsp. pepper./ Add the spinasch and simmer until ,
the spinach is just wilted. o v L

7. Add the quail eggs to the soup tureen, pour in broth and serve
immediately. ; o S




1% t. dry yeast

2 T. sugar

1 cup lukewarm water
7 T. sesame oil

STRANT TUS RIS LlX\Nﬁ&z:J

3 cups all purpose lour

o lard, melted ang cooled or 1 T,
peanut oil

: 5 P baking powder

e I 8 large bowl proof the yeast in the sugar zang water for 15 minutes

or until it ig r
the mixture is r

oany.
ough but soft,
counter and knead until the @ugh is smooth and elastic.
mixture is too dry, add % cup cold water.)

Gradually stip in the flour and the lard unti]
Then turn out onto a lightly floured
1L the
Place the dough in an

oiled bowl, cover with a damp towel, and let rise 3:%-i hours until it

has tripled in bulk.

2. Punch down the dough, Place the baking powder in the center of the
dough, gather the edges to enclose, pinch to seal, and knead the

dough until the baking powdsrp is evenly incorporatsd.

diameter (%With cut
surface with sesame oil.
form a half-moon.
with a cleaver and
points to ressemble
steamer trays that
Let the bun
they zare Springy to tlwe touch. ;
resteamed stacked up for sbout 5 minutes.

gauze.

being steamed

with g damp towel.

Cut the dough
Cut each section into

Roll each section to a 3 inech
edges facing down towards the counter) and brush the
Fold in half, oiled surfaces together, to
Lightly score the surface lengthwise angd crosswise

push in the rounded edge of the half-moon at two

a lotus lear. Arrange the buns % inch apert on

have been 1ineg with perforateq parchment or wet

S rise 15 minutes and then steam 12 minutes until
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smell chicken, 2:4~3 1bs.
cups chicken broth, seasoned
c.tu)'a 1"1"”
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1 cup Smithfield ham, baréhdea %i/"y 0z
1 cup bamboo shoots, shr eddoq{ e cup
1

cup water chestnuts, sliced shhwwe#uﬂ
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1. Pour hot water over the beon thrc;qs and soek for ten minutes or
until soft. Drain and cut into 2" sections. Use only half of
the bean thread. Reserve the rest for another dish.

2. To meke a stuffing for the chicken, combine the bean thr ads with

the qnneuaed ham, bamboo shoots, water chestnutsg -t —23s . oo

{..’..‘:' SN S R T SIS

T

3. Preheat the oven to 350 degrees. Combine thc 3ov sauce with
7 onel'~.- Tbs. of rice wine and rub the inside and outside of the
chicken. Use the remainder of the marinade to flavor the stuffir
Stuff the chicken. Place the chicken in & deep pyrex dish with-
out the cover and roast for sbout 30 minutes or until the chicken
is browned.

.. Then add the chicken broth, ster anise, gincer slices !
ing Tbs. of rice wine to the chicken s cover, and renupn to Llo
oven for another L5 wminutes, or until the chicken will easily fall
off the bones when poked. You cen also finish TATEtsH Py sim-
mering on top of the stove.

al

. Cut the bok choy in 1" pieces on the diagonal, or taece the stems
J t o s
off the spinach and cut in helf or thirds depending on size. Add
vegetables to soup just before se: 'ving. The bok choy will teke

about five minutes to cook. Tue spinacin will cocok immedis ately.

6. At the table d1>uemole tae chicken with chopsticks. Give each
person some of the broth, chicken, stu uffing, and vegetables.
nuTE: If ,you don# Just add the

ike stuffing the chi

stuflfling ir ts to the soup when adding the chicken
broth:  -Up bird‘s nest was used in the stuffing,
instead of Lna bean thread.
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DUCK IN CA3SEROLE WITH WONTONS (HANGCHOW)"QQQR”“

1 duck, about 5 1bs. 1 1b. Napa cabbage cut into 1" pieces
2 slices ginger smashed 2l boiled wontons

p scalliogs, cut into quarters i oz. shredded Smithfield ham or

1l Tbs. rice wine Virginia ham

1. Remove fat from the duck. Wash it thoroughly. Pat dry. Place
duck in cassercle. Add water to cover. Add ginger, scallion , and
rice wine. Bring to boil. Cover, lower heat, and simmer 2 hours.

2. Skim bff fat./’Add cabbage and cook 20 minutes more.

3. Arrange the cooked wontons around the sides of the duck. OSpread
ham on top. Cook 5 minutes. lay be served directly from casserole
at the table.

WONTONS
X 1b. ground pork 1 scallion minced
1/ tsp. salt % egs beaten
1 Tbs. light soy szuce 2 leaves Napa cabbage or
1 Tbs. rice wine Bok Choy
2 water chestnuts minced 2ly wonton wrappers
1. Drop cabbage into boiling water and boil 1 minutes. Drain. Squeeze

out water and finely chop. Combine with the pork, salt, soy ssauce,
rice wine, water chestnuts, egg, =nd scallion. HMix well. This
is the wonton filling.

2. To make a wonton, fill the skins, one at a time, with 1 tsp. of the
filling. As you work, keep the rest of the wonton skins covered
with a damp cloth so that they won't dry out.

3. Vhen you start making the wontons, start boiling 1 quarts of water
so it will be boiling by the time you have a fair amount of wontons
made. To the boiling water add.y or 8 wontons, Just enough to
cover the bottom of the pot. when the wontons are cooked, they will
rise to the surface ( this tskes about I} minutes). Take out the
cooked wontons with a slotted spoon, arid add to a large bowl filled
with cold water. This ensures that the cooked wontons won't stick
together, and a@lso that the cooked wontons can be made earlier in
the day.

NOTE: The duck may be prepared in advance through step3. May be frozen
-~ - p - -
after step 3. The wontons can also be prepared shead and frczen,
You will probably not need all the wontons for one serving, unless
the duck is the main course. Reserve the uneaten wontons and
use as part of a soup.
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SIX MENU LESSONS

AND COOKING
< MEAL

EGGS

NINGPO

» the palate and to the eye. Their
re cooked in tea and spices so that
s a marbled effect.

1d cover with cold water.,
immer 30 minutes.
er.

le roll eggs on kitchen counter
 shells, but do not peel. (Be
s of the shell. The eggs should

1ce. )
cover with water, and add re-

immer 1% hours. The crackled
1e dark tea liquid, giving the

W €eggs to cool in liquid before

serving,
nd cut each egg into 4 wedges.

MENU LESSON 6 121

PREPARATION TIME: 10 MINUTES

SLICED FRAGRANT BEEF

SHANGHAI

COOKING TIME: 2 HOURS
CHILLING TIME: 4 HOURS OR OVERNIGHT

In this dish the beef has been slowly simmered with flavorings
and spices until it is very tender. The simmering liquid is called
a master sauce and can be reserved in the refrigerator to be used
again for this recipe. After the meat is cooked it is chilled before
serving.

2 pounds boneless beef shin or beef chuck

MASTER SAUCE:

I~~~ Co W CO Co i po

cups water

teaspoon star anise

tablespoons dry sherry

tablespoons soy sauce

slices fresh ginger, about 1 inch in diameter and ¥ inch thick
cloves garlic

teaspoon salt

teaspoon sugar

TO COOK:

1. Combine all the ingredients in a large covered casserole

and bring to a boil.

PREPARATION TIME: 20 MINUTES

2. Reduce heat and simmer for 2 hours.
3. Remove meat from liquid, wrap in foil, and refrigerate.
4. Serve the beef thinly sliced on a platter.

SPICY PICKLED SALAD

SZECHUAN

MARINATING TIME: 3 DAYS

Spicy Pickled Salad is a specialty of the Mandarin Inn. These
tangy tidbits are put on the table for guests to nibble while they
study the menu. The salad is a combination of cabbage, carrots,



SPICY HUNAN L:MB

1 1b., lamdb

1 egg

% cup sliced bamboo shoots
10 dried mushrooms

% cup scallions shredded
3 cloves garlic minced

1 T. dry sherry

4-10 dried chili peppers
l.t. cornstarch dissolved in 1 T. water
1/8 ¢, salt

1/8 t. pepper

auce ingredients < S(VL-\

T. hoisin sauce
T, soy sauce

t. chili sauce

t. vinegar

t. sugar

cup chicken broth
t. sesame oil

e = ool N - o

1. Slice the lamb into thin pieces about 2 inches long and 1 inch wide (this is all approximate’
‘Marinate in one egg, the salt, pepper, sherry, 1 T. oil and 1 t. cornstarch. Refrigerate

% hour or more.

2. Soak the dried mushroom in boiled water about % hour or until the mushroom are soft. Remove
the stems (discard) and divide the caps in half or, if very large, in thirds.

3. Combine the seasoning sauce inzredients together in a small bowl.

4, Add about 2 T. of oil to wok. when thin tendrils of smoke aprear, add the lamb and stir-fry

until the meat changes color. Remove.

5. Add more oil. Add the chili peppers, then after a few seconds the garlic, sauce ingredients,
and vegetables. ( When frying chili peppers be careful or the air will become filled with
chili smoke) Bring to a boil. Add meat, stir and bring tc a boil again. Restir the

cornstarch paste, ald and stir until the sauce has thickened.

NOTE: TIf you are stir-frying two dishes this one will hold covered in a low oven for a few

minutes.




*

1%

ANV

Gl ol o

e A VA

BAKED GOLDEN COINs

Uad

1bs. boneless pork loin of urkaveut

e

seasoning sauce

1 1b. fatback or salt pork 3 T. soy sauce

2 sprigs Chinese op regular parsley 2 T. rice wine

1 scallion brugh 1 t. sesame oil

dipping sauce 1 T. sugar

N T ) s t. salt

= P h oisin sauce - % t. five spices powder

1 P-TSOX e \> Heat to thicken 3 slices ginger root, smasheq
g/u - water 2 cloves gad ic, smasheqd

% T. sugar ) 3 stalks scallions, smashed
1 t. sesame oil :
l. Remove any fat or gristle from the pork loin and cut slices % ineh

N
°

thick and sbout the size of 2
thick and trim to the same sige as
slices ang Tatbackt slices in a bowl
lightly ang
Preheat the
alterneately on bamboo
one hour to prevent

closely. Arrange the skewers on
merinade. Bakes the pori
with the marinade.
skewers and fatback

oven to 00 ﬁgﬂrees.

slices for
Reomve the meat
slices, ang

platter. Garnish with Cilantro op
with steameg bread. Eacn diner use

bread and then
before eating.

dipping sauce on the
of the pork slices

large coin,
the fatback by blanching in boiling watep.
tne pork slices.

let marinate one hour or
Skevier the pork
{(which have bsen soaxed in water fop
from burning, being careful not to crowd too

& cookie sheet

arrange the meat
parsley
d a

Ainse the
Cut into

salt from
slices % inch
Place tne pork
with the seasoning sauce, Toss
overnight,

and the fatback

and baste with the

25 minutes, basting Occasionally
from the skewers, discard tne-
Slices on a serving
at either engd. Serve
scallion brush to spread the
stuffs it with several pieces



