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Mom's Kitchen
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Stewed Quail withiSea Cucumber and Morel Mushrooms
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, ¥ \ f . L IR o 1. Rinse the morel mushrooms ond soak in 2 cwp of water h_:r 1 hour. Keep the sooking woter. N

o KRE - EFNEZH Bl 58 -« B5E  IRE=E 2. (lean the sen cucumber. Steam for 30 minutes and then dice. v
- 3. Heat some oil and stir fry the spring onion, ginger and garlic. Stuff the quail with morel mushrooms and the stir-fried ingredients.
y 5, A S 5 s 5 4. Pour some oil to the wok. Add in the rock sugar and cook until it melts. Brown the quail on all sides. Put in Huadiao wine, and then the soaking water and Vs cup of exira water. Add seo cucumber
B2 & BENSLZREFTERBZLER ﬁ% FIRFRBRE 0 MEER - BTEL  AERE and other marinates ond sauces. Bring to boil over high heat, then turn 10 low heat ond stew for 20 minutes.
;ﬁ o 5, Take out the stuffing from the quail. Blend the morel mushrooms and stewing sauce together.
6. Chop the quail into pieces and serve with sea cucumber and the morel mushroom sauce.
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Tips: The morel mushrooms will absorb the sauce so if stew directly they will be foo solty.
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1. Clean the spring chicken and pot dry. Mixed the marinate and spread it all over the spring chicken. Leave ik
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for 1.5 hours.

2. In a cost iron casserole, heat 1 thsp of oil and stir fry ginger and garlic. Add spring onion, and then spring
chicken with the breastside down. Roast for 6 minufes i low heat with the Iuj] on. Then ﬂ|p the chicken and
roast it on s side for another 6 minutes; and flip to the other side and roost for 6 more minutes. Turn it
back-side down, turn off the heat and leave it there for 8 minutes.

3. Take out the spring chicken and let it cool down before shredding it.

4. Add a litile drinking water and salt boked chicken powder fo the juice in the casserole. Mixed well and pour
over the chicken. Sprinkle sesume seeds, shallot and chopped spring onion on top to serve.
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Tips: Salt buked chicken powder is available in spice shops.

HH Ingredients:

AFEERELREE (4005/8)
$96/E

FrEamiA : $137

1. BARER NEERBES U4 ok

2. SEEBARNE 2NSEEMETF - 4%

3. BHEFEDS D HONFERE g

4. WEAZE TEIEL o EREA

5. BEES MR 0 WE - TRSFUKER » MABSEZUCT  MAKE#

BE  BEMOBNDZINA  BETEHINISTRYERADRH

Directions:

1. Soak black fungi for 1 hour. Rinse and remove the stem, then shred and blanch.

2. Soak fish maws in hot water for 2 hours. Cut them open fo clean. Shred.

3. Rinse the chicken breast and shred. Mix the marinates well and marinate the chicken for 1 hour.

4, Stir fry the chicken unil 70% cooked. Dish up.

5. Stir fry ginger and garlic. Add Huadiao wine, chicken stock and water. Put in the fish maw and cook unfil the fiquid is
evaporated. Add black fungi and chicken. Stir fry continuously until the chicken is 90% cooked. Mix the sauce well, pour
in and stir fry uniil e chicken is fully cooked.
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Tips: Brown both sides ofthe chicken breast before sfi frying. Do not over sook the block fungr
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Directions:

1. Soak dried conches for at least 4 hours

2. Soak Chinese yam, lily bulb and tangerine peel for 2 hour.

3. Clean the figs and cut into two. Rinse the sea coconut.

4, Rinse and core the pears.

5. Blonch the pork.

6. Bring all ingredients, except the pork and fily bulb, to boil over high heat. Add the pork and cook for ¥4
hour. Turn o medium-low heat and cook for another hour. Add the lily bulb and cook for 1 more hour.
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Tips: It is best to soak the dried conches overnight and cut them into half for tastier soup.
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Directions:

1. Rinse, core ond cut apples info pieces.

2. Rinse and cut dried figs into pieces.

3. Soak lily bulb and almonds for 30 minutes.

4. Bring all ingredients to boil for 40 minutes. Turn off the heat and add the white fungi. Let it stand for 5-8 minutes and
serve.
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Tips: Itis best to use unwaxed apples. You may olso peel the opples.
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