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HH : Ingredienls:

B 1 Grten |
SRR He B-103 s.mfm st cutueber Bilps
THEMERE 43y Turksh diied fig dpe
7057 7 N A 5005 New Teakond venison hok 500 (1 pock]
ST K: Lot seed by
WET 385 Sea yuzhy 38g
MFES 385 e by el 38
M 0 Swreet olmond 30q
itE BE gy clmand &
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Directions;

1. Rinse the almonds,

2. Rirse the seo yuzhu and soak for 1 hour. Cut eoch of them into 2.3 pieces.

3. Rirse and mt the lotus seeds and dried Bly pulp for 20 minutes,

4, Rinse the dried figs ond cut eodh of them into 2 pieces.

5, Defrost the soaked smoll sea cucwmbers and rinse well.

6, Peel and seed the green papaye. (t inko bise-sized pieces. Stir fry with ginger shees (wishout oil] far 5 minutes.

7. Defrest the venison hotk.

8. Bring ollingredierss, mxcnpd the dried iy pulp, ko beil with 15 bewds of water over high heot. Bol for 20 minues. Tum 1o low
heeat ond oonfinue fo simme for 2 hours. Add the By pulp ond confinue fo simmes for 20 minues. Season with solt.
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Tips:

Ermpupuyu has o b of anshocyanidin and enzymes. Eot the o5 well when enjoying the soup.

Sen cucumbers are nudritiows. Lurmhmlmg will melt them inl nmup 0 BVEN rg;uﬂndn not ks to eal

520 cucumbers can enjoy the benefits when hiving this soup.

HH: Ingredients:

- e ¥HE Haowaiian popoya Half

B 205 Sweed almond g

814 452 Bitter almond 4

TEHMERE §1-24 Turkish dried fig 12 pes
ERMEELSERE 1€ Toiwan Alishon dried snow fungus 1 pack

Bk 2 %H Water 2 Vruup
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Directions:
1. Soak the almonds for 4 hours,
2., Rinse the dried fig. Cut it ino smull cobes.

3. Peed ond seed the papoyo. Cut info bite-sized pieces.
4. Bring the clmonds, figs and water to beil for 20 minutes. Add papaya and continue bo bail for 10 minules.

Remeve from heat . Add in the snow fungus. Cover the pot ond leave it there for 10 minutes before serving.

F 401

KR - AR ER A IR -

Tips:

IF e prefier the soup o be less sweet, use o Philippines popoye instead.
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Braised Iberico Finger Ribs and !

o Ingredients:

FH M R ER A 5005 Spanish Iberica finger rib 500g
cER | He 8-103 Sooked litfle sea cucunber 810 pes
W 1@ Tomato 1
4 138 Fagara 16p
nA an Sior anisa Ipes
ﬁ%ﬂ ?g% Garli b cloves
A # Deepdried shallot slice 1 thsp
LEEH 13 R Fivetpice powder Ttp
] 158 Salt 11sp
i ViR Sugor Yetsp
ZEa 1B Chill bean soute 1tp
ERERER 1RE Taiwanes organic block bean souce 1 thep
B WaF Shoouing 4 cup
shak h i Hal water Jeups
ik
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5. Wb B A 8 I B

Directions:;

1. Defrost the finges ribs and sea cuewmbers, Rinse ond pat dry.

2. Cleon the tomato ond remere the stem.

3, Sir fry the fogar ond stor anise withou! oil, Grind them with o eleciric grinder,

4, Peal the garfic ond fry unribrm Add fogora and star enise powder, Stir well, Add chili beon paste ond finger ribs.
$tir ogain. Add wine and bring 1o beil. Put in the temato, shallet, bladk bean souce, fivespice powdes, sal, sugar ond
wer, Bring fo boil over high

5. Tum to mediven heat ond simmes for 1 hour. Add the o cscombers and smmer for another 13 hour, Sesoon with sob,

M
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Tips:

Use: ow heast o sfir fry thee fogarn and star anise until you smell the arema,

HHE: Ingredients:

MHEFRERESAN 6007 Spenish lherico pork collar bun &g
e 4+ Lemengrass 4 sinlks
=3 | Valdl Onion ¥
R 4% Shallod 4 cloves
| iR Ginger 3 olices
E ] 4 Parsley stem 4 saalks
] 3wBEE  Sugor 3Vatbsp
%“irf-llﬁf? 1%% éuh sh popeik :ISIJ'

£ 2L 1 e ni ikn i
aE SBE | Fhsowe A1
=¥ oL ¥ 2B Toiwoness organic black bean souce 2thsp
HREH 1B Lime juite 1% thsp
TEREE 15 Shoxing 11p
4.0 13 Honey 1 tsp
ok
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Directions:

1. Diefrost Iberico pork collar bust, Cul herizontally info three parfions. Stob with o fork evenly 1o treate small holes,

2. (lean and bruise the lemongrass stolks. (it info smell pieces. Peel the onion cnd shallots. Mo ad into small pieces.

3, Grind kmongross, onion, shallots, ginger slices ond parsley sesms. Mix well with fish sowce, blodk beon saute, lime juice,
shooxing, suger, salt and poprika.

4. Marinate the pork wish the midure for 3 hours.

5. Preheot oven o 170°C. Bake the pork for 20 minufes.

. Pandry the perk vl brown {fry eoch side for 12 minutes). Brush with honey and dice fo serve.
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Tips:

The three portions of pork should be of smiliar thickness. Oherwise please odjust the oven temperature ond frying

fime 1o make a perfect dish. After pan-frying, rest for 5 minutes before slicing fo refoin the juices within the meat.
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