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Abalones with Crispy Rice HIESWIthE}QEUSEHE@P'U”“'S

HH : Ingredients #H: |m].*€ﬁ|a"lh
R 4% iR 1EE | South Alricon obolone ' Dlve ol 15 EHERERME 008 AW 22% Spanish [berico finger ribs 300y Rock sugar g

=1 15 Wkiih A B {oked sicy | howl Seesamg il L s o HEHEE ARy Dried salfed plums B Stirfried whife sesome Alittle
s TREE ey o it 1 Chepged parsley b FE W T B a8 Ginger 3 shiges Toiwanese orgoic black bean soy sowce 2 tbsp

5 TS T 212Bl ¥NRTES 155 Keryanoyn spting osion Sery seus 21/ inp Kipymneyo wsome Ip %EE 25 :E i_':ﬁ 348 Ert ;pu;urﬁ onign g siolks Elh::lwmlng winzgel %,';-:ﬂlzhsp
1 B R T e T i ; 3k 21128 e pe G Wit ap
FRERWERTR 1BR iscoitsvplindep e, g an e :_,E':I Stur onise 3pc Hundioo wine Alitfle
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Derections; 5 WAL - HER - SREANAET WG Tk BHAGELAAEEE  UAEIREEE 208 -
1. Spread the cooked rice in the middle of o baking tin. Boked in 100 degres celsius for 34 hours unkil completely dry. Toke oul bo cool nd then toke 2 Ioblespoon dried rica o duep Try unil crispy, g
2. Fry the pine nuts without oil unfil frogrant. 7

B - MR B Y2E
CEEW TR T A -

3. Pry the obalones From tho shetls. Remeove he viscero. Cloow and steam for & ninutes. Dice and mix well with the soy sauce, vinegoe, sesomse oil and olive ail Ui
4. Sprinkke with chopped parstey, crispy rice and sesame. Bix well to serve 1. Rinse the finges ts s blanch, Drsin.
EEHE  BoEsETHELLERSS - i ?ih"iﬁ ;ﬂ%ﬂmﬂ‘: mwﬁ 5 minutes. Drain.
o i T ] 1L AR BTN P G W Sk R S
igg'ﬁifﬁﬁgiﬁﬁ {Ei};ﬁi = E'i et 4. Siir fry rock sugor with cobd il covee Jow heat wnil the sugar meks ond tums hrown. Put in the finges ribs and confinoe to stir fry unl comomelized.
o ekl i B s A o 5. Add ginger. spring onion, bay leaves and star anises. St well, Add wine, and fhen hol wies, Pyt in the solted shoms ond ol seasonings. Bring 4o hoil cver bigh heat ond then turm b fow heot s smmer for 1,7 how,
Tigrs. When baking the cooked rice, Ruff it every now and then sa Fhal @ is evenly dried £ Toke oot ﬁ‘- ginger, FIJM!} anion ﬂﬂd_iﬂhﬁﬂ_lﬂm Canfinue to simmer for nather 1,2 hoor,
Unsed bk deied rice dam be put in o ciploc beg and ssored in the ridge. Jos! deap fry itin hat oil whes you wan! 1o cisp il 7. Cook untilthe soute i fickened, Sprinkle with whits sesame o serve.
Tee abalona shelfs can be claoned and wsed av on ingredient for Cantonese soop. &ncording ta Thinese medicing, they are good for the eyes ond fiver. AR EE B g i T O A Ol ELRR R o
EREAMMAE SN THEERRE
— Tigss: Stie fry the rock sugar over low haat or 1t will buse easy.

When odding woter to tha perk, remember to odd hot woter atberwiso the meal will lnse faxiure,
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is=cus and Ginger Tea
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Fima WA - E5rs

s [rogradient

HEHE 587 Tokin Jsmiest 38y
PRI 2% South Africon chalone Tp
R EET 2% Helbaride soafop T
HE A% Em A
BEFIERaEa 240 Koy bt dashi pck T pacs
| 25 Gingar 7 sliges
ik s Grounded while pepper A fintle
* b Water 4 bawly
B -
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3. BEREREE -

4 MEMS  HARSEAEARRT  TRANELFELRI05E  MATHL
#3571 - METHE M DWEAE - RAR TR LD ES -

Diredtions:

1, Bring the dushi packs ond 4 bowls of woter 10 boill, tum off the heal ond sit for holf haur,

L Fr'ﬁu obelones from the shelts, Remeve the viscero. Clean and dice. Remove Ihe side muscle of 1he stallops
and dice. Shred the ginger.

3. Fry the engs oo I}rnm_

4. Stir fry the ginger. Add the eggs ond dushi stock and bring o bedl. Put in the cholene and cook ever medium
|ow heat for 10 rrnnr.de& the Tankin Josmine ond confinue to cook for 3-5 minutes. Then odd the soallogs
and took for 1 mare minute. Serve with o bit of grounded white pepper.

EORLES - O MEA BT e .
EFRITRED - FHEN - SREEENE -

Tips: You may also odd seo cucunsber or fish maw ta the soup.
Tonkin Josmine is geod for hlond droslofion end beneficiel to heodache ond water resention.

#HE Ingrediants

I Bisse Hibiscus by
B A% Smoked pl ip
+HEBRLE 1*;'. Turkizh rlaﬂ fig I pe
B 15 Ginger I dliva
Bhak 4 Waler 4 howls
ok

1. BiEES - T EM BB RS -

2 FREHEEI SR KAEEEW] LSS -

Diredions:

1. Rimse the smoked plums ond dried figs. Hahve the figs.

2. Bring ofl ingredients to bed ond then simmer over bew heet for 45 minutes.

ERRR  EENGENTENE R
FHETAREENRENEERESRETR -

Tigs: For thase who love ginger, more ginger sices con be added.
When done, use o boblespoon to press ogoinst the ploms ond figs to add Hover o the tea,
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