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Steamed Spanish Iberico rib fingers with pickled young ginger

1 | J : .I |
A EHEE
EEFRERME $3022 7
WEFE 565/8(230%)
B R $68/18(200%)
FFEAMEA - $75

L ¥pEkmE

Morel and wild teal duck soup

A EEME $485/8(2M)
BRI EK $138/&

FERMEM : $340

M Ingredients:

FYEF BEFRMIE 18852 Spanish Iberico rib finger 188g
ﬁ\‘:ﬁ”%g 385 Pickled young ginger 38g
FRE 2 ik Garlic 2 doves
8 (ADFPKES) 1253 Starch (mix with a ltfle water) T1sp
W s 2 %K Chasiu sauce 21sp
] 7831 Salt Yatsp
FEK 1R Pickled young ginger sweet vinegar Ttsp
S DI 0il Litle
ik -

1. FEE - FRERRRE

2. BMRERRY S - TRERKRST  BRUEE - ENFEKRS  REIAF
ENGREET  RERH - 8108 - PERMRE -

3. KRB A KE6DSEENE -

Directions:

1. Chop the young ginger. Peel and mince the garlic.

2. Rinse undy slice the rib fingers. First mix wel?with the starchy water, then with Chasiu sauce, salt and sweet
vinegiur, and then the pickled young ginger and garlic. At last add in the oil and stir well for a minute. Place
evenly on a plate.

3. Steam for 6 mins over high heat.

KIS - BRI U S ERBRUBIEIER X -
FEZEREMAECZNEEN - BRTHLH FERIEZRR -

Tips: You may also marinate the rib fingers with chasiu sauce and bake them in the oven to make chasiu fingers.
Choose pickled young ginger, like Hang Hing's ones, with no added artificial colourings and sweeteners.

W Ingredients:

SREF KB 15 Frozen wild teal duck 1
AREFEFME 10 1 Tibetan wild morel 10 pe
BB 47 Lean pork meat 4 1aels
JELW 6 F Dried Chinese yam 6 pc
BRAR 02 Noble dendrobium stem herb 0.2 tael
TEHERERE 2 %I Turkish dried fig 2pc
PR EZ 15 Dried fangerine peel 1pc
7k 4y R Water 4 howls
A 2k Ginger 2 slices
ik :

1. KEBRRER » RFF - RK - IEREB ©

2. BARKER -

3. FHRBEERFEA12HKZ200 BB IEFK o KETERBSA -

4. BRESHHRFEE -

5 L AR MERETF - BEREXF—HR=-

6. FEETEMBIBABE R KRR B4/ - % T EFRRBIA o

Directions:

1. Defrost and skin the duck. Blanch it and cut off its tail.

2. Blanch the pork.

3. Soak the morels with 1/2 cup of water for 20 mins. Squeeze dry. Retain the soaking water for the soup.
4. Soak the tangerine peel unfil soft. Rinse and scrap off the white pith.

5. Rinse the Chinese yam, noble dendrobium stem herb and figs. Cut the figs into half.

6. Put all ingredients in a covered ceramic jar and double boil for 4 hours. Season with salt.

RIEHWE - KBANARER - K XES0E -
TRB RV AR - BATREE M o BRERIREENT o

Tips: Teal duck and noble dendrobium stem herb are particularly suitable to be consumed in winter.
Teal ducks are hunted in the wild and may contains steel beads. Remove them if there are any.
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White fungus and pumpkin sweet soup

—REASE $148/7
THHERERE $75/F

|

MEMARENERHER $96/’@(300ﬁ)_h-

FRBERMEMR : $42 \

#E: ~ Ingredients:
FISFIESERIS S MM(105) 58 South African canned abalone(10 heads) 5pc
FAMERENBERER 27057 New Zealand organic free range dhicken thigh meat  270g

K 22933 Rice 220g
it DEF Shredded ginger Little
B DEF Chopped spring onion Little
7K 1755, Water 175g
fffak 55t Abalone brine 5 thsp
RMPYEARK : Marinade for chicken:

28 (NUSRKHES) ZE 31 Corn starch (mix with 1 thsp of water) Vatsp
i) Va FRE Salt Vatsp
L DEF White pepper powder Little
BEBKEH 1% 352 | Taiwanese organic black bean soy sauce 12 thsp
(S AEBBORIN /27 RAER ) (May replace with ordinary soy sauce and 1/2 1sp sugar)

Jifuﬁ‘}ﬁi 2 E Sesame oil Little
y D il Little
BiE

1. BB -

2. BIRAGFEIN - INFAKEEER 3008 o

3. R BRZI008E -

4. 5MEIA D BIMAS0R EZHFHIK » k35 FEEIK 1SR » RKEI0DE -

5. EEREM LEAN - BN —LESL  BE6 0 MM EBEREN » AR
AIZEA O BRINSOE I ©

Directions:

1. Dice the abalone.

2. Rinse and dice the chicken. Add marinade and marinate for at least 30 mins.

3. Rinse the rice and soak for 30 mins.

4. Place 50g of rice, 35g of water and 1 thsp of abalone brine in each bowl. Steam for 30 mins.

5. Place abalone, chicken and ginger on the rice. Steam for another 6 mins. Sprinkle with spring onion. Serve with soy
sauce if needed.

RIGHEE  RBBREKEER - —ROBK6-TIR

Tips: Rice should be rinsed unfil the water is dear, usually requires to rinse 67 times.

#E Ingredients:

=g 300% Pumpkin 300g
BHEER 12 Dried white fungus 1 pc
TEHHERERE 4% Turkish dried fig 4pc
mitE 0.2/ Sweet and bitter almond 0.2 tael
= 25 Ginger 2 slices
X 10%8 Water 10 bowls
% -

1. B8 - it BERFR2NE o

2. BIEREF  —FR= -

3. BIMEREFIIA
4. gﬁ;ﬁ;ﬁﬂ (BR—%¥FMN) BREEHNKE1SNE  THB—EEIEEE NG
Il i o

Directions:

1. Soak white fungus, sweet and itter almonds for 2 hours.

2. Rinse the figs and cut into half.

3. Peel the pumpkin. Rinse and dice.

4. Bring all ingredients (except half of the pumpkin) to boil. Turn to medium low heat and confinue fo simmer for 1.5 hours.
Put in the rest of pumpkin and cook for another half hour.

FIEHE - SENMEREES  AEHANLBIR2N - MEASEREMNEESE
ZER  BETARBRENIAREVRBERNWAL -

Tips: White fungus has similar benefits as bird's nest. It nourishes the lung and other organs. Those from Kufian are more
suitable for recipes with shorter cooking time, o for people who prefer softer texture.
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