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Claypot Rice with Iberico Pork and Morel Mushrooms
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Ingredients: Seasoning for pork: Sauce for rice:

Spanish Iberico pork collarbutt  150g Taiwanese organic black bean sauce 1 thsp Taiwanese organic light black bean sauce 2 thsp
Wild Tibetan morel mushrooms 3 pes Oyster sauce 1/21tsp oil 1 thsp
Dried Hokkaido scallops 1-2 pes Sesame oil 1/81sp

Rice 180g Ground white pepper alittle

Water 1 wp Corn flour alittle
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Directions:

1. Rinse the rice, morel mushrooms and dried scallops and soak separately for 30 minutes

2. Dice the pork and season for 30 minutes

3. Heat up the oil and pour it into the light black bean sauce to make the sauce for rice

4. Put the rice, chopped morel mushrooms and dried scallops, and one cup of soaking water of the mushrooms and scallops (if there is less than a cup, add water to the
soaking water) into a claypot. Bring it to boil over medium heat. Turn fo low heat and cook for another 15 minutes

5. Put the diced pork evenly on top of the rice. Cook for another 8 minutes. Turn off the heat and leave it there for 10 minutes

6. Pour in the sauce for rice, mix well and serve

RIGHE
BRRFETCFEHRI USRI THZRRBRES
Tips:

When cooking claypot rice it is best to occasionally turn the laypot around so that the rice is evenly cooked without burning
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Winter melon soup with sea cucumber

A H S BIRNZR

Chamomile tea with longan

H# Ingredients:

EJ)N 1 F & 12/ | Winter melon 1catty  Dried lily bulb Vatael

BREIRS 68% BEMT 2K | [itleseacurumber 68pes Seayuzhu 2pes

ER 10/ EEZ 1R Lean pork 10taels Dried tangerine peel 1pc
K 1w = 2K Chinese pearl barley 11ael  Ginger 2 slices

HET 12/ K 1683 | Lotus seed Vatael Water 16 bowls
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Directions:

1. Remove the seeds and pulp of the winter melon. Wash and cut it unpeeled into large chunks

2. Rise the Chinese pearl barleys and soak for 20 minutes

3. Soak the dried tangerine peel until softened and rinse

4. Wash the pork and blanch it with boiling water

5. Rinse the lotus seeds, dried lily bulbs, sea yuzhu and little sea cucumbers. Cut each piece of sea yuzhu info two

6. Bring all ingredients except the dried lily bulbs fo boil over high heat. Turn to media-low heat and simmer for 14
hours. Add the lily bulbs and simmer for another 45 minutes. Season with salt and serve

FIGHER -
MARPRBBRRSEAIUBFNEE—BEAT

Tips:
If you do not want the sea cucumbers to melt into the soup, put them in when adding the lily bulbs

##E - Ingredients:

FHH® 5% Dried chamonmile blossom 59

A 10;1_@ Dried longan 10 pes
BF 641 Chinese wolfherry 6 pes
8%
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Directions:

1. Place chamomile blossoms and longans in a tea pot. Pour in boiling water and brew for 30 minutes

2. Put Chinese wolfberries in a cup. Pour in chamomile and longan tea. Serve when the wolfberries are
softened
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Tips:

1. Wolfberries must be eaten to enjoy all their health benefits

2. Some people do not like the taste of chamomile tea but by adding dried longans into it, it will turn sweet
and has a calming and relaxing effect
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Abalone and fungus salad

ZON W

Almond and sesame tea with white lotus seeds

E Ingredients:

FIIF R £ M (305H) 53 Canned South African abalone (30pes/can) 5 pes
e 21% Bamboo fungus 2pes
AEEHERE 4-5%¢ Taiwanese organic black fungus 45 pes
7N 1/315% Cucumber 1/3pc
RIPE Dressing:

BETHRALMEI 218 Taiwanese fermented red bean curd 2 pes
BEEHARH 15 Taiwanese organic light black bean sauce 1 thsp
Sp=2ii 15 White sesame seed 1 thsp
i 158k Sesame oil 1 thsp
BITEE 15 Red vinegar 11sp
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Directions:

1. Toast the sesame seeds in a pan unfil golden brown. Ground until fine. Mix with other ingredients to prepare the dressing

2. Soak bamboo fungus for 30 minutes and rinse well. Cut off the fips

3. Soak black fungus for 1 hour and rinse well. Cut off the tips

4. Blanch both bamboo and black fungus for 1 minute. Drain and then soak in icy water. Drain, dry and finely shred

5. Wash the cucumber. Remove the seeds and pulp. Crush and coarsely chop it. Marinate with salt for 10 minutes. Drain and dry
6. Dry and slice the abalones

7. Mix all ingredients and dressing to serve

KIS -
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Tips:
1. Add peppercorn oil, parsley and chopped peanut before serving to increase flavour
2. Cucumber can be replaced with stem lettuce

W Ingredients:

B 2003% Chinese sweet almond 200g
7 355 Chinese bitter almond 35g
BEBHEZ 6032 Taiwanese organic black sesame seed 60g
=F=3i 55 White sesame seed 5g
—REETF 803 Prime grade white lotus seed 80g
K 705% Rock sugar 70g

X 81124 Water 8Y4 cups
i -
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Directions:

1. Rinse the white lotus seeds. Put 2V cups of water, 40g rock sugar and the lotus seeds in a pot and bring it to boil over
high heat. Turn fo medium-low heat and simmer for 30 minutes. Turn off the heat and leave it there for 15 minutes

2. Toast the sesame seeds in a pan until the white ones turn golden brown

3. Rinse the almonds and soak for 1 hour

4. Blend almonds, sesame seeds and 6 cups of water until fine. Strain the mixture using a cheesecloth

5. Pour the almond and sesame juice in a saucepan. Add 30g of rock sugar. Bring to boil over low heat and keep
sfirring. Add lotus seeds together with the syrup fo serve

RigHbg :
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Tips:
1. Adding white sesame seeds to the black sesame seeds allows us to fell if they are well toasted
2. Taiwanese black sesame seeds are more flavourful, less oily, without sand and very good for making dessert
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