{5 T Prestige newsletter Issue no.27

MACY-GAZINE

’ )

RE[E B y
HEARTY EXPRESS ]
EHEAGHE  BRT (B REEE!

EETE1960FEMER  TTBER  HINERE BENEDG BRRATERANBERMHET>— - 4K
MAKE 8k B $2LE4RE%  EZL20AEMNBRRAS  BRABFEMEZENSTNERE

2 MEREEHERFLERER  FEASPEZAEENELERAR -

FBEOZER  BERKRAREATHNESESR  SHRBARHENR—T - ?,

R R B BRI 85 q
¥

| BEASTRREINEL -
% : ChEESgy | 8 TEAR AN ZAZaN- Y
5 /2N I« URE RARRERE '

. e

oIS | |#  dr.c.clay@gmail.com

N

TR IR AR R

MRS AREBARIL iﬁﬂ"ﬁ%ﬁ%%ﬁ?ﬁﬁﬁiﬁﬁﬁ s

FERE  NRESHABNEREZE  ERBER - BARSE  RBIFEHEY  TERem - 8
MIRIBEM - R EE - 0 - BEHEE  BRARKERR - B R - BERR  RBERZH - OF -
ME - BESIER o

FEFEMAEPERE L ETELURNAT - ¥HBRRNRY . PEEAE—REHN - B B W
T XEE c ANBSRLHE > PEIERUMERE  BENR UG SHEE - EBNNRRSE -
LRSI o HIMEMBRRBRZE YRS TR  ESUREBERNRE  IRERASNLEE
BE BEZESHR-URPEEIURSHNE -

RRIERENE - B8R B AENEBRHBTLUERER - MHTHL BB 3"@ i
B XREM— iiikﬁ%ﬁiﬁﬁ{’ﬁ%°

MERBRTRE-ABRRENTF  AFTELEERATIRSESHNFSE -

REAGERA LT By R EE B HK
i

Jll._ﬁ 1_0% X;& 10% MR 10% - = 10% *F% 12§

BEH 10_3% E% 15g

itk
FAGEERZ NS EE + RABEMERA » MSHIAKUARKERE » EHAEANE o
Thiy :

R GERR - ImREN  ARIFRIEN K ERR AT 2 (EWEY

i nanghing 1960 bmink:
o Han Hing Prestige Company Limited
®) 56839960 fi.] Hanghing1960 M &| 18517




W

REESHERR - ENTRBUSERENR AR —F2H  RENEHSZREER °
hELEWEERSEREHNAMABNSEMEE - RitF - KES - FAWENEIEREHE 0 BALH
% ZHEER ARAURGRENER  REBNEZRSLE 30 EEETZ - ANARTASER
B RABNNBZAITESRNEE  BAEFRERE  EH8TF— FEERZTEANER @ BFEE
BRZE  BOREANRERETFTRAZE -

ERARENRESR  2HREFEMOHERIUS  100%88  BEERE -

OEE
BERERBLRARIEBEE BEEENNA  RHEDEMNPEN
ﬂiﬁ%@*ﬁP%‘iﬁHﬁﬁ%ﬁB?&fﬁ  EEAREEDR BRI -
BAOIRS ~ BRRR  BIEHRS - (EEHMRAH - BLBERSES -

—REDE LRENEES —AN=2  —2REHE DBV ™
“RERBINMAE AT -NHORRZEN Y REBS [HH]
FREAERR - BLERN—RE S - EREE -

FERNESSERRENN  BUNTENES  BE  AREAEY
BA  ER—BIBRATES  FLERBHUEL - a

BETMAD SOMAFIE - I EREERSRMBETERTEE
WA B o BAIhE ESMR NEMORERE—F » AlREAFE
EREIFER o

OEmH
EHEHE  BEEEHNIR -NEBOEE MEASBESEFE
RiER %%%%ﬁ%ﬁﬁﬁ ﬁm&ﬁ$M§% BV RENE
& EMAREET K5 $%ﬁaﬁﬁﬁ o MRT ARES -
B LUBCREE ~ W o

BEBHRMMAZEIALHIRN - EBTRESH - FHNESR
MEBEEMAR  BEHNBRE2BENTTR Y 4

© ERL
THBA—RARURERIEAZEY - SEERRENRENED - TBTREES—£M
BHENECAEREEE  REABRNEEHZREA AR » HEZANBHES -

BEENEIZRBIMRME iR - BRBREFWIKE - BPRR T FEREFESR
HABRMNRE - £HE - REUNETF - BIRSCRERARREIL - LAIHAZH
B M PEEEETaMNZEN RERIER - IUBR - HERERESS TR - 2R
SEHHEEM RRE o

BERZIZREBELARETGREANER  RATEBASKEREMITARE—&
T  BEARBARBRRSURNER FZEMEFTEAKR - Y1V EBMETRER
RERMBZTREH ©

OEW®

(FEMB) & » B—5F% ﬁgﬁﬁ MEREEHBE - SEM02X
FR%5E  EREE BEER - -ER - -BE 5L 12% - —RAXRE o Ay
B o ERE AR —HESUEHEITEE : i

ORENR « E¥ | |
BANRERFRRN - RREEENETENER S2EE0E - 848
MMM ERS - WEREH - FNFERENAR - PEEIREA
RS 2 o AR,  IREALER

REFAWNERERREBENBS - AR - BRTDBE - BIRTA
RES « HAE > BRI R PAREES -

B
REEENEY
Stir-fried venison tenderloin with black pepper and herbs
E (4-6 A1) Ingredients for 4-6 people
3. 150% Veenison tenderloin 150g
i E-3-14 Salt s tsp
i L Sugar Alittle
£ a7k R (R) A ) Black pepper 3 tsp
(adjust with personal perference)
g DEF Olive oil Alittle
HE %@ Onion Y% pe
i 13 Garlic 1 clove
LE 14 Shallot 1pe
BB 13 R Chopped rosemary 1tsp
BRE®R 13%0EE Chopped sage 11sp
Bi& 1B White wine 1 thsp
B k3 Chicken Stock 1tsp
&
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Making

1. Slice the venison tenderloin. Marinate it with salt, sugar, black pepper and olive oil for about half an hour.

2. Heat up the work with olive oil. Add shredded onion. Then add some salt. Stir well. Dish up and set aside.

3. Heat up the work with olive oil. Add sliced garlic and shallot. Then add the herbs. Add the venison
tenderloin last. When it is almost done, add white wine and chicken stock. Stir fry it till the sauce reduces.
Add onion. Stir fry for a short while. Serve.

. EIEHEE Macy’s Reminders H
Do BB HECE - MEMEREE 2ELAE— .
L {ESHRIE o ;
Do B QA - P EBEERZ -

, ® Venison tenderloin is a good choice for red

. meat lovers because it is tender and low

+  cholesterol. :
. © Venison tenderloin does not have very strong !
smell of deer and is loved by childen. ;
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HH - Ingredients: HE Ingredients:
ERBEARES 632 br¥7ic] 285 Soaked Japanese sea cucumber 6pc Sake Zibsp ' TR HESR 1t £ (ML) 13RE French yellow spring chicken 1 Comstarch (Mix with a little water) 14sp
nE 18 BREH 15 Chinese leek stk  Mirin 1 thsp & DR 155 H 11248 Sand Ginger 159 Spring onion 1/2stalk »
FREEREE 28 =P 3 1582 Kayanoya honito dashi pack Zpocks  Japanese soy sauce 11hsp — b= 12| =& 1% Onion 1/2pc Parsley 1 bunch -
i 34i5R: Sugar 3/4thsp v == 358 2 JEEEE 2588 Garlic 2 doves Huadiao wine 2thsp -
o = EE 2% aEERER 158 Shallot 2p¢ Orgonic Taiwanese black bean soy sauce 1 thsp -
1 BB ARERASSESHTE - MR- R B - = . o Il .- -
2. BEBE MK A RER  BAFU2/ G2 ERELRER - e ik - '
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4. ARG THASZEBRZEMESER  TEAS BB WM SUaREEE - MAS2LUNURA05EE 180008 - EHEAREYT - " 2. DEEBRE  EEOME  REREEARY R - BRI TERER e s
BERMATER A o | 3. MESBRUAZSHGRAME  MADE - ¥E - REAGFRRE R - MARGRREDE  TRNZE  NEB15 @R ’;;
g |
‘ Directions: - Diredtions: G" >
1. Bring o pot of water to boil. Put in the sea cucumbers and cook for 5 minutes. Turn off the heat and leave to sit for 1-2 hours with the lid on until they reach preferred tendemess. o 1. Rinse the spring chicken and chop into pieces. Marinate with salt and cornstarch water for 1 hour and rest in the fridge.
2. Bring the doshi packs and 3 cups of water to boil over high heat. Turn off the heot and leave to sit for 30 minutes with the lid on. Drain the stock. '-"{'.s . 2. Rinse and mince the sand ginger. Shred the anion. Peel and slice the shallot and garlic. Rinse and dice the spring onion. Rinse and chop the porsley.
3. Rinse the Chinese leek. Cot the white part into 34 pieces, Slie the rest, L 1) 3. Pan fry the sprlzg chu]ken u?lhllguf]de? hmw;l and 90% cooked. Put in the sand ginger, shallot and garlic and stir well. Add the wine, then the soy sauce and sesame oil. Stir well. Put in the
4. Stir fry the white part of the Chinese leek ntil slightly browned with frogrant. Add the stock, sake, mirin, soy sauce and sugar and hring to boil. Put in the sea cucumber and simmer for 40 minutes over low o SPHRNE ol R pars sk arl) Mol
— heat. Turn off the heat and leave o sit for 30 minutes with the lid on. Tum on the heat again and cook unfil the sauce is thickened. Lostly add in the rest of the Chinese leek and sfir well. F RO : R B EE BT o
e R ARFEAREIIEHR BT TIRT  RTEARS - : MERSTRBUAS - —INEERIHS —HE -
Tios: As the leek.and mirin both bri tness 1o the dish decide if to add th i - Tips: It s best to cook with a cast iron pot.
ips:As the leek and mirin both bring sweetness to fhe dish, you may decide if you want fo add ine sugar or no f = When pan frying the chicken, brown one side and then the other. Do not furn them around too often. x
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HH Ingredients:
I B A PRAG 1% | British wild partridge 1 ==
b 3003 Lean pork 3009 gJ
WL 505 Dried Chinese yom 50q
RS 38% Dried ily bulb 38g
R 38% Dried Indian buead tuckahoe 38g

2BE 25% Sweet Chinese almond 25g
D2 2033 Dried coustal glehnia root 20g
& TR Bitter Chinese almond Ty
T HAESIERE 3h Dried Turkish fig 3pc
BA 1M Dried tangerine peel 1pc
ik
1. BB R AR ERK -
2. ALFRIEBEIZ A2/ 05
3. HEMRIZ BT -
4. REAIFTEMEIN6HIA A MR EE205 8  Frh/ N B 12708

TEEBER12/M  LEEREAR 1EERIT ABIRER T = 2NE = BEEYEEmE o

Diractions:

1. Blanch the partridge and pork.

2. Soak the Chinese yom and Indian buead tuckahoe for 1/2 hour.

3. Rinse all other ingredients,

4. ring all ingredients, except the lily bulbs, 1o boil over high heat for 20 minutes. Turn to medium-fow heat
ond simmer for 1 1/2 hours. Add the lily bulbs and continue to cook for another 1/2 hour. Season

Sz [ E5tFREE) HK$2,880

with salt.
AATETERE 450% HBREE _ 7552
AEMEILSEZE0M/E) 18 HEFELSEHREBAA) 2257
P CIE=E FAR 18 —REBHEES 225%
2o 3
FERHRE ﬂt‘JS196-_I Tips: Skin the pariridge after blanching so that the soup is less greasy. Eiﬁi{ﬂ:mﬂﬁﬁ;ﬁ :: E B2 (L EEAEpe 3755

Loz [ESEFEEE] HK$6, 080

Stirfried black bean 259

gfﬁﬁ g;ﬁ Dried Gordon Euryale seed 259 £ IEEIEEEA(8H) 118 I RRE R

: Red date Bpc AAdLgEMT R 6005  AMBAEHEERH(EmH) 11@
mm; gﬁﬁ*ﬁ_ﬂﬂ e S 1B (8-958) 5002 BERZE 7552
1 ° Th A PN o =
2. ZEHRMAFKUK IR LB R DKRINE o BALEREE 6007 ABAELREZBE(10H/E8) 18

ﬁfretlions:

1. Rinse all ingredients. Seed the dates.

2. Bring all ingredients and 4 cups of water to boil over high heat. Turn to medium-low heat and simmer for 1
hour.
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 BKFIAHE 5208/8 ' 'l_ips: The tea is gun-ﬂ for both livers and itidneys and is parﬁ{ﬁlur'ly beneficial fo people who are troubled hy !i—l
R $43.50/7 T S (1 ] o 2 o I s S
ZR S60/f7 If time allows, sook the black beans and Gordon Euryale seeds for 1/2 hour first. = y 2 -
e WM 5767 Do not purchase seeded dates os their qualifies are usually worse. M FRU\E3FIEERYEN  EATTREEMBRERES  SERESMICOEEERRERH - ; O
' - : BB A : 1822 Italian walnuts toste sweet without the usual bitterness. They can be eaten with the fea. (BB EERLSERERENS5008%E %)
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