ﬁﬂﬁ' Prestlge newsletter ' Issue no.22

A MACY-GAZINE

im o
X N Bl FERHA « asawns
@ ) Taaﬁ’\‘m?ﬁ% — =
PRERALEAZE [BF] « [OF) S8 SEROMLSEATHELRLN (EFNE) FRETH 8 4 SIE e
2 [s) ~ TEME) « FE2AREMREONERFEENAE  — S ESEARNR LYY SRMOES _ HEARTY EXPRESS L % ,
1838 ' MIRSTEERSE  THBRER  BRUBH  BERNDERREZRT ° : BRI ROABEONEAR  EREK :
S—HE - ABBEFREEREDHL  ERUASINNE  mAAERBNTES - SHE TROOER - FA fzéwm%m%mﬁ% r e
A i = e i o ES 2] N R SR A
[GEmR ] OBE  BRFRIALMERIENRE ki b e n Dl g M
EEAFRXESEER  CERAENE ; SE4NES W LESYARHSDRDS  DRAE - Bt B2 PHEERAHRATERMARSF -
B EREEAHE - b ERMTENNRREN - RTINS  BREFMLR « ARSE - ABRRNZE UES SCERT - RS B
B BEARNESREIE - AMBMURNREAS BRANN - FAASRORNEE  BERERENMNS Wz’iz“ . ¥
x aliE ° SHREPENBLAIERE  FEAREHES
BREIE LB BR (B R Y Bt e gl o |
BHE = - WS o ) HREAARSERLED  RFKZBPBE &
— el ommenn | Sophi | ul . A B BNAERELAD DOES -
PO R IR | BB R L A0 SR L BN sy i BASEXRWEENRG | BRTERAKE
28 L FOALES - | RB—{EER - | BARER25 o (2m) ssou o5y BPRARE S AR TARBES
HWER
ok D B
ORLB. 8 .5
@ EESTAN o RIES R - o FEBAN  EBAMNESBEEERAL
' @R KR TE- A RED BRFEHELEY WoMELHER FHLLNEEE BE
B0 - HEE - BUHENREDUSENEEIRN - 2 DB  BBIET - SEERENT o
L4 TRASEZRSURARY EDEBSUR. < @ EDTHILE AFE&NTE FEHHR
© 2 EERRAESENRARY - WNEESH - BKo - B - BHRSEHOKNE SBRD - 5%
T ERORRIBES o FALER M ONBEREE -
@ SEREREBRSHAY - NHVIH - Ak BHZ.  © BEIH DIS2HRE o SMIRSERHY
G IrERSSHRAGABNZ ENEREHEY - W8 MERS - RO IRS TR I o
T W — I EOARS o O FEREAIE - BH T EREKOEEE - f&n
O BEEHEOERE - BEHRES( HEREUBE S BB -

S P MEE

j_—‘- ’THB i = WOS 5T  BOAXBEEHERN [REWX] - EXRTFEMRY [AMHAE] -
n's “Y ERMR G REFBEE - REBERE - REFSRIRE T3RNESEEIARE S 4268 -

OFT 4 1t & TT A 0% 24 At hand o434

ERSERNAE  ERFTEE | BEHMARE  BHALEER -5 | RTRERREE  ARIHR
HEHHES - ERBSENMRERE  BAZERWENBN  MREESE | ZRER GO THNEED  BS
AEEH (BEER) BEHE (§  (@EhER) 8ET CBIER) 2 SHERAMEE  FURERR - &
EEE) Rl (REBIEE) BXK | 2 (BREW EF (BOEA) B, R EE -EASE5%2 (%
(RRER) &R (EeEs) - | & (BfiE%) ~BmE (FIAGEE) ~ | R) BE (BnaE) - I57%% (08
IR (RIDERE) MWK CERHA ' mid (BEIER) - RRE Gk ' RRR) - RE @EAK) -~ FhE
) - AEEFMNER - BS - EB  BE) - BER (RREE) MRE 0 (RKER) - 8K (RKEE) - &
FRMBRBRS (BREAF) - ARTHEABFOE | TR (RLEB) ARK CERH
782 EBY/ REKRRENS . | F) o AXUEBASHMNER &
2 BN/ REKARENS °

i R Y

f]-{ U% L
s |'

Fiane Hive
PRESTIGE ®
1960

ME3IFHHE i Hang Hing Prestige Company Limited |

| SEHNTRRKRE  2ERMES241 > BIHES198 0 BIBEEILB S o - e G0 (5] 56839960 Cl' Hanghing1960 | &[ERAT|

L




L

IREL R (5

ARTRBEARERENTR  ERTELEAMBEERIRA - BRRBEFIRICIHF
g5 MENARTENERER » REFEAE - RERRELERABHMRAARGE - &

AR - MAEER - ERBEE  RERD ©

| R HARER T 2R B B MM BrandtBUS B AF R - SEBEXIKEENYES - £19905F
— REEREMNEE  MERNREL L URRBERBRATE - ESBEXRE
MN—AEEE  HEZERAOANAREFNTEBHEZAXR  BTRE © MR
T RE - RATEELCRNNAEREQNFA -

7K E¥EBPrime Grade /2 3\
$750/kg

7K &% E B Prime Grade IR\
$780/kg

e
KEEE N P9 BR F\

$550/kg

SREESGE (94)
$280/kg

————————————

___________

SREESFE E®)

$338/kg
SRAAMFEER e
$245/kg
KB AR AR ()
7k X Bl Prime Graded/HE (ms) $308/kg
$420/kg

SR EEIPrime Grade4-/ HE i ; |
(TSR SR ) - $SREE 4B | ﬁf?,i@*ﬁﬂb%
7y

$225/kg

$105/200g

_________
_________

______________

SERAT TR N
$520/kg

=R RER

SRAABEX B FESE
$150/kg

$380/kg

17 BEMENAMTRERRER BRIV BERURRAE  —FREAR - A1
a5 RERE  BREATEE - NP EREEBRNFER -

%
RO EEFEME SREVETFE S REFEI
$292/kg $405/kg (FIFH1EKTE)

SOR P TF RES BERH
$380/kg ()

SREVL T RERE
$360/kg  (EfF/ 904

SURB LT BRI S
SRAMTEERF (5E/ 94) $98/200g

$110/kg

‘ I
3 [
\

SREERERT (BE) SRTEVI T BEFELR (Rs/4)
$93/8& $416/kg

SR BERIF
$312/kg

SRAFMEKEN SRAAWMEEEL 2K KEEEE B mEH
A 3R Zhe EREER $175/kg
$96/400g $63/400g $58/400g $96/300g (AEFEET)

KEFEBIZEMPERE KREOREITER RCEERE AT IKEEEEIRRER BEGABISREIR (108/8)
$208/kg $420/kg (88 2 5349140g) $297/kg $292/kg

: $230/8
(TR (AFEFART) (AFEFERT) (AHFERT) (RFFERT)



Mom's Kitcnhen
TR EE D 8@

Stir-fried Abalone with Spiced Salt

NS

Sweet and Sour Pork Rib Fingers

AR AR ER S 120/48
NREBDLEPR 38.5/8(35%)

FrBRMEA  $122

REEDE S3I2RfT
MMM, $88/3%
FRERIA : $186

o

#H Ingredients:

SEMIEERNA 4% South African chalone 4pc
FREA 18 Garlic 1 dove
R 135 Shallot 1pe
B 14 Red dil I
= D Ginger Little
] 27k Salt 21sp
hEH 1258 | Fivespice powder 1/215p
ik -

1. BN FHUAEDERHE  BR2RLER  ARTFEERBARE -
2. BARRERSOk  MEERER KBRS -
3. #8A - WEHEARERARNRE - AR -

4. MEFER - B8 WHARE THBARY  BEN12EHEY ST LT -

Directions:

1. Stir fry, without oil, salt with five-spice powder until you smell the fragrance. Take 1/2 teaspoon for later
use and store up the res.

2. Blanch the abalones. Remove the shells and intestines. Rinse well and cut into sices.

3. Peel and finely chop the garlic, shallot and ginger. Also finely dice the red chilli.

4. Stir fry garlic, shallot, ginger and red chilli. Mﬂ in abalone s‘fices and stir fry quickly. Finally add 1/2
teaspoon of spiced salt. Stir well and serve.

RIS - HEARET - RN —RY S IFEEA -

Tips: Spiced salt is used in many occasions. Best to prepare more for future use.

HE Ingredients:

BT REHE 50052 | Spanish Iberico rib finger 500g
KER 1/21% Scallion 1/2 pe
IR 41 Garlic 4 cloves
HHE 2% Shallot 2p
B 2k Ginger 2 slices
NE 34 Star anise 3pc

E 2K Boy lea 2pc
i 55 Rock sugar 5thsp
LEH 147 R Five-spice powder 1/41sp
% LRF Cinnomon Litlle
TEREE 1/2 # Huadiao wine 1/2 cwp
SUTER ) 13/ Jengjiang vinegar 1/3 cup
SEEAERER 1/3 #F '\ Orgonic Taiwanese soy souce 1/3 wp
K 124% Water 1/2ap
i :

1. FEARDIRARBRIEE S - RAKEIREELIER -
2. BB FMEK - BE - AHFRN\A-ERE - TEREREERRTR
8 ATENER - BTRAMEMR  UAXRERE PG .5-2/0
ﬁ o

Diretlions:
1. Defrost and rinse the rib fingers. Blanch, pat dry and cut info pieces.

2. Peel the shallot and garlic. Stir fry with ginger, scallion and star anises. Pour in the Huadioo wine and bring

it to boil until the alcohol is evaporated. Add all other ingredients and bring it to boil over high heat. Then
turn fo low heat and braise for 1.5-2 hours.

RIGHE - WOHE T A E i SBERE -
FERMETS AR P BEBR MR B EB BT -

Tips: When the souce is thickened you may adjust the flavour according to your preference.
You can braise the whole rib fingers and cut them into pieces afterwards to retain the juices.
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Abalone; Sea Cucumber, Morel and Matsutake Mushroom Soup

R4 N R SMAER RIS $5S420 (214 H)
PREAMEM : 5246

-
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Stir-fried berico Pork with Pickled Mustard Green and Young Ginger

BEHETFREBRWE 598 (2003%;@)
BHTE 585 (23052/148)

BN 875
A s
%Tﬁ 7R ﬁﬁmmﬁs 3%
dwthorn Fruif-and Smokes B 0.6/
W& 0.2/
Wi 0.2/
ik -

: mnuasm $19/8
T mRMEA  $19

#E Ingredients:
RRBFERNA 2& South African abalone with shell 2pc
2R¥ARES 4% Souked Japanese sea cucumber 4ps
B EEME 0.2F§ Wild Tibetan morel mushroom 0.2 taels
nE 0.15/ Matsutake mushroom 0.5 1aels
bt 4M Lean pork 4 faels
R ME Dried tangerine peel 1pc
15 Ginger 1 slice
4% Water 4 bowls
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TWEEIBERAK o
RE=BERER - %P -

FRIGZIAENE (BEVEMARMREK) k28 BA5DE B

NBSBENNG » THEHAREL -

Directions:

1. Rinse the mushrooms and soak with 2 bowls of water. Squeeze dry. Keep the soaking woter and add fresh water fo 2 bowls.

2. Defrost the abalones. Shuck and remave the intestines. Rinse well. Keep one of the shell and dlean it.

3. Defrost the sea cucumbers and rinse well.

4. Rinse and blanch the pork.

5. Soak the dried tangerine peel until soft. Scrap off the white pith ond rinse well,

6. Put all ingredients, except the sea cucumbers but indude 1 abalone shell and 2 bowls of mushroom soaking water, into
astew pot and double boil for 1.5 hours. Add the sea cucumbers and double beil for another hours. Season with suh

TN : FHETEWD ORABATEAL -

.m.v'.&s».w.-*g- St

Tips: Morel mushrooms may contain sand. Rinse well both before and after soaking.

#HE Ingredients:
HLTRERNS 1005 | Sliced Spanish Iberico pork loin 100g
PSR 90% Pickled mustard green 90q
Fi 5052 Pickled young ginger 50q
=] 138 Garlic 1 clove
] 1228 | Sab /21
25 1/8%%8E  Comstarch 1/81p
BN DEF Coarse ground black pepper Little
FHEK 2588 | Pickled young ginger vinegar 2tbsp
b 1B Woter 1 thsp
i DI 0il Little

% -

1. RERMSBRED G B - BEEEAHI300 8 -

2. BERETFEIMEERUOENE -

3. FHK - EMEOKHESEA -

4. FHARERBY S - THRE - MABEHNNES  BTEEERFEYS
BT B SUBIIR IR °

Directions:

1. Defrost the park. Cut into thin strips and season with sht, black pepper and oil for 30 minutes.

2, Cut pickled mustard green and young ginger into thin strips. Stir fry without oil until dry.

3, Mix pickled young ginger vinegar, com starch and woter.

4. Peel and slice the garlic clove. Put the pork in and pan fry unfil cooked. Add the pickled mustard green and young ginger
and stir well. Pour in the vinegar mixture and sfir well

RIS - EMSTHRKE  AEAKR207 SR EIEEKA K o
Tips: IF the pickled mustard green is foo salty, soak it in water for 20 minutes. Squeeze dry before cutting into strips.

Ingredients:
EH 0.2/ | Turkish dried fig 3pc Malt 0.2 teel
HE 15 Smoked plum 0.6tael  Dried liquorice root 1 slice
BE 15 Dried Chinese hawthom fruit 0.2foel ~ Dried tangerine peel 1 pc
K 4 Grain sprout 02l Water 4 bowls

1. FRAMEEEE » EIERBIAN -
2. MER1SOHERBRERF -
3. FAMBUARICRER I MK RI0DHWRIA °

Directions:

1. Rinse all ingredients. Cut the dried figs into sirips.
2. Soak the dried tangerine peel until soft. Serap off the white pith and rinse well.
3. Bring all ingredients to boil over high heat. Then turn to low heat and continue to simmer for 30 minutes.

ISR  BANEEE  AEAITHCREEA R o Tips: IHostes more sour when you drink if hot.
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