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Hand-shreddéd-Pork Knuckle
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1. Pre-haot oven ot 3009

1. Dufrost the pork knuckle. Blanch it wish shor anise, ginger end rico wing fer 20 minubes. Soak the pork knuckle in ioy water untll tool. Remon the hoit and rsse. Pon by until golden brown on all sides.

3, Peel ond dice the enion end corred, (leon ond dice the celery ond fomosoes. Peel ond sfice the gorfic.

4. Hual up o oven-proof cossenala. Brown the garlic thces. Stir fry the onioa uniil soft. Pt in the calary ond carret. Stir welll Add the temate ead stie fry until soft. Pour in red wine and boil unsil e
oboehal conbent diminishes. Put i the bay leaves, block pepper, block sugar, salt, 2 rups of vegesable stock and 4 cups of weter, When e liquid i boiling, put in the park knudde. Turn off the heat
when it reoches the beifing poind. Cover with the lid ead put the tmsserole inlo the ovan oad cook for 7 Bours.

5. Toke cut the pork knwdde and cool, Tear it inde pieces with clean baonds.

. Add 1 cwp of vegaloble stock to the sowce. Bland untd smootd. Add in bobsamic vinegor ond serva with the pork knwdds.
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Digedtions:
1. Sock block fungi and bamboo fungi until seft,
1. Clean, shred the stem letfute, Add some salt end maringte far 10 minutes. Blanch end droin.

3. Steam , bomboo fangi, fish maw, hitken steck and ginger shites together for 30 minates.
Leave ta cool before shradding finely. Mix well with shredded shem bettuce,

4. Mix all ingredients of the sauce ond cook over low heat unil thick.

5. Put some sauce on tha plote. Top with the shredded ingredients. Pour ovar sesome ail and spicy berry oil.
Speinkle with sesame, peanul and coriander.

BN ARETRATEER - DEEMEA TR -
Tips: Better wse wild fish mows which have no snpleasant fishy Paveur.

HH Ingredianis:

Wz 3057 Lion's mane mashroom 30g
EiH 185 Blaze mushioom 18
T 155 Tea tree mushroom 15g
FwHEE 205 White fungus 20g
A 155 Sweet almond 15g
it 4% Bitter olmand 45
HEER 3sE (oshew nut Iy
tERSERY B8FE (4%0) | Turkish dried fig B8g [4pd)
E 115 (3%) | Bomboo fungus g 3 pe)
B 1% Sweel corn 1

EL R 13 Corral 1
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Dirnctinm:

1. Sonk the mushreoms and white fungi until solt. Squeezs them dry. Soak once more and squeeze dry,

2. Sook the bambea furgi for 20 minwles. (ot away the hard ends.

3. Rimse the figs ard out info holf.

4. Rinse the nuts.

5. (leon ond chop the swes! corn ond carrot imlo pisces.

6. Bring 15 bawls of woter and of ingredients to boil aver high heat for 20 minutes. Turn 1o medium low heat
and contine b simmer for 1 hour and 15 minutes, Season with salt,

FENE: SESEEARTAErSEEN-
Ths: Lion's mome mushreoms with fe “hale’ on the surfoce ore bether in quality.
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Deer Sinmw, Pork Ktk and Ginger Stew
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e Ingredzents:

EERTE D 1 Soaked New Teakand does sinew 1 caty
B 2% Pk knuckle 2

et 2 Ol ginger 2 caties
FH (TFHE) ifr Young ginger  (optional} oty
BE 108 teg I
A 28 Skar oritse Tpe
» 3K Ginges 3 alives
il 5fF Swet vinegar 5 eatties
[ 1124 Vinegar 1/2p
] 2R Rice wing Thsp
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Directions:

1. Cloon the pork knuckles. Banch it wih stor anises, ginger and rica wine for 20 rinutes. Soak the pork keuckde in ey
water i cool. Remove the hoir and rinse.

2. Blanch the desr sinews |reserve th toes for soup later).

3. Sk the old ginger. Smadk it o bit, Fry it withou oil under bew heat for 58 minutes until dey.

4, Siin the young ginger,

5. Boil eggs for 10 minutes for hord-boiled eggs. Shell For wse leter,

f. Put the sweed vinegor ond vinegas, ald and young ginger ko o porcedain pal. Bring # o bail for 2 hours. Turn off the
heat ond kegve it there ovemi

7. Reheat the vinegar. Add b b for 2 howrs. Pt in deer sinews ond cook for anather | hour, Torn off the
heal, Pt in the agas ond beave it there overnight.

8. Reheat the portion you wani for sanving. Shore the rest in the fridge.

RS MERRMEEREA B EEA DN
Tips: Derosionally reheat oll the sew and odd sweel vinegar ond vinegar 1o feste.
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B 1F Suger cone It
8 141, (F0.7F)  imporotoe 7 el
SRR 17 Sundried glabrous smilox 1 togl
+HHEEEE (=3 57} Turkish dried fig b pe
L4 108 Water chssinut 10 pe
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Directians
3 G e e e e
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3. Clean the sugar cane and thop each infn four pieces.
4. Rireos the figs oned cut inte hall,
5. Bring 15 bowk: of weter orad oll the ingredients ba bod in high heat. Tum to reediam low heat and cook for 1.5 hours.
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Tigs: Once fnished cooking Jeave i there withthefd o fo 1:2 hours o make the drink more lovoerful.




18 ﬁhl%i’ﬁﬁﬁ*? J_‘_"_

=EEEROAGENE

51 REKEI R % 5

mzmsiﬁsm EIEQH 120 BRWIT  FRRR -
'-_M_..~£zf._ ) imnnmlﬁtzsdn 77218 Anny¥ Shirley B # -

=

e

PRxE BRXYEEmE - _T
g
Eﬁ;ﬁ?““] HKSZ,?E?E() ERWEEGR ﬂnuﬁn BRMT IS
Sl i 5 ELIHKs3B2 _ KILInunsd88 LLIuks638m _
SMAE LS ZEEE(106/89) 18 UM AN - BAKE  EARS  OEEA WEAAST BENSOEEENAIS  DEFLINSRISEANESE  2H
FRE=E EIE B 18 HRBELHTEE B EE - BEWGEE- I R B ERAK « TRESXBMERE - SHMEEML - 455
FREREEER 148 [~ 83 HE—FAFEREREE -
SREOEE o EHTHE) 148 (4T LA HEH - FRANT)
gl e 755 :
e AR S 2255
—r s 2255
TtERFFRER 6007
o2 B MR EH 17l

[ . L _— . __ .
FRURXBNEEEEEE FERDSLEWENE Ry BT EMNES casmuza BINMUEESTES
LiiHKs820 10WcER) LLInxs378/m MATRAH ELikKs328/a LLIMKS196a
SHNTRIRLBTWELALER & FUHUNSZZ20AFENE BEASERaRANESHRE WEXATIEEE L ERENES R
[hFkEBEE ) HK$4,490 ) WRAES 28 B ORALKOEARNANY  ANEA . CMTAREHE S DNER KA -
Eﬁﬁ%%?siﬁ% g 22;; SEELARL— T MBS0 T T (HIEE . TR (R TRAT) TR - TR
HE12FL e 3007
76 M 5 5 4 SR 148
AMEREHEER(WEE) 148
= (ot Eaﬂ{mﬁﬁﬁ} 12
—ENEes 3755
mESS 1505

T Y=

M EAME onw

(RIS TRET

EREE Roikl®
2 et sy ) o il S
w 43 HEEmR - BAHEH - REEE - 8| HIS ,
§£E ;"F RARERALE HEEE . EARNEENBAETS  LANME MANMEE R WESHE HEFRREE &
BERARCHBOMME AN BENHF oGS ES  REER  EES - aReBameT g
£ BSEEREY - SUHEEN gy DM R MBS R

(R SENMAN . R SRR ) BT

[hFKEEE ) HK$5,080 |

& MRS A (125) 14

HNERFS (22-23%) 6005

A& SESATE 22553

BREXAMEHRER 375%

“ﬂlﬂﬁ&ﬁ%ﬂ&;ﬁ{!ﬂ] 148

aEEELAZEEE(10/8) 12

MESWEWE(155) 1R )

FEHIERF(2015/15) 12 ' : .= = -

i : pos MlRACEE uw) BUHTER ERERAYE imrapn BmETFFR

REGRES 3785 LL1 HRS 7518 K1 HK$B5m (2 LI HKs120i% LLiHks88/a

EEAAROESERNE  F  SFUTEOSALGHESNS . HNE SR TENOANA CmER AR 87 -BR-#
MR RS LB - 5 - BhEn N RECESEEE  MAOETR BRWR-EEEE . . SEASERSEERNHE
mins - E & FEUEEERERL WHEEWAH - BURESN L e -
(SR AR - F R S R ¢ (A RRAT)

‘L rER RS



