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Stir-fried Japanese Sea CucumberiandiSouth African Abalone
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7 SOl IE A A o8 T e 135 South African abalone with shell Bean poste Ttsp

/ BEBRARES (4045%) 1% BAREE 125 Steamed Jupanese sea cucumber (4045 pe per catty) lpc Japanese oyster souce 11sp J

% R 1218 GWESE®E 1% Leek 1/2pc  Taiwanese black bean soy sauce 11sp

% F7EE 14 i 1% Garlic 1dove  Wine Ttsp

:///é o 15§l 11255 Ginger 1slice  Sesame oil 1/21sp

/// b 185 0il 1 thsp 8
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i{?"‘ Directions:

1. Defrost the abolones. Shuck and remove the intestines. Rinse well and shred.
2. Rinse and shred the sea cucumber,

3. Peel and slice the garlic. Rinse and shred the leek.

4. Mix all ingredients for the sauce.

5. Stir fry the garlic ond ginger. Add the abalones and stir fry. Add the sea cucumber and continue to stir fry. Pour in the sauce and put in the leek. Stir fry until well mixed.
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Tips: Soaked sea cucumbers must be steamed for 45 minules before stir-frying. -
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Mom's Kitchen

% %_ ﬁ * M ﬁ EE= Ingredients: NFo @ m ﬁ % #HE Ingredients:
F==== HRhiE 6005 Beef rib finger 600g / ZZ 4N SRR 2% South African abalone with shell 2pe
Braised Beef Rib Fingers with Chinese Turnip ] 1% Chinese furnip 1 p « Abalone Soup » ) 1078 Lean pork 10 taels
KA 13 1% Leek 1/3 pe ' TEHBREREY 2% Turkish dried fig 2pc
NA 3% Star anise 3 pc Feiishs 0.3/ Dried coastal glehnia root 0.3 fael
A 2148 Bay leaf 2 pc HREEE 0.3/ Dried lily pulp 0.3 tael
: 4 3h Ginger 3 slices HIEEH 0.3/ Dried hairy fig 0.3 10el
Tk 2 it Rock sugar 2 tsp BAFEFEN 0.3/ Dried wild polygonatum root 0.3 10el
RS 1E Chu-hou paste 1 thsp i = Dried tangerine peel 1pc
BAREH 1iE Jupanese oyster sauce 1 thsp b/ 8 Water 8 bowls
BHEEH 11288 Taiwanese black bean soy sauce 11/21bsp
TEE 1/3 # Huadiao wine 1/3 cup ik
Vi3 2 Water 2 cups 1. MRREREERERAE - B1ENRARIEENA -
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Directions:
Directions: 1. Defrost the abalones. §huc‘k ond remove the infestines. Rinse well. Keeﬂ one of the shells and deon it.
1. Blonch the rib fingers with 2 slices of ginger, 2 pieces of star anise and a litile of wine. Cut each finger into 2. Rinse and soak the hairy figs and glehnia roots for 30 minutes, Rinse the fly Fufp‘
wo fo three pieces. 3. Soak the dried tangerine peel until soft. Scrap off the white pith and rinse well.
2. Cut the Chinese turnip into chunks and blanch. Rinse the leek and cut into short siripes. 4. Rinse and cut the polygonatum root info pieces. Rinse the Turkish figs and cut into halves.
3. Stirfry the ginger, star anise and leek. Add chu-hou poste and oyster sauce and stirfry unil they are 5. Rinse and blonch the pork. : y ; :
fragrant. Pour in the wine and cook until the alcohol is evaporated. Add the rib fingers and stir well. Add b B""E allingredients, incuding an obalone shell and excluding e fly pulp to boi over high heat. Turn 1o
water, Chinese furnip, black bean soy saute, rock sugar and bay leaves. Bring fo boil over high heat, then low heat am! simmer for 45 minutes. Add the lily pulp and confinue to simmer for 45 minutes. Add a bit of
turn to low heat and braise for 1 1/2 hours. 7 salt to faste if needed.
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F 4 . . Tips: Abalone shells are a kind of Chinese medicine and are good for our liver and eyes. Each time when we ma
Tips: Htherib fingers are foo foty,rm the ft after blanching. ) ) o ’ soup we may add one shell. Those who are not used 1hi§ fime can be cleaned z:d stored for making other
IFusing Lee Kum Kee oyster sauce, you may need fo use less rock sugar s its oyster sauce is usually sweeter than others. p soup in the future.
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Double-boiled FreshiMilk-with'Fish Maw and Lotus Seeds. ., wEaE 2041 Fujian white lotus seed 20 pc Sea Cucumber and Bamboo Fungus Salad with Spiced Salt E 6 f& Bamboo fungus 6 pc
p 5 [ (B2 6 Hi Guangxi dried seedless longan b pe : . M 852 Sichuan Peppercorn 8g

piSii 10 52 Rock sugar 10g NE 3-5% Star anise 3-5g
ALHE 15 Brown sugar 1 tsp -] 357 Salt 35¢
4 3k Ginger 3 slices HEEH 55 Five-spice powder 5g
&7 11/24% Fresh milk 11/2 cups i 158 Sesame oil 1 thsp
7k 1 1/2%% Water 11/2 cwps fﬁ!'("f
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Directions:

1. Cut the fish maw into pieces and rinse the longans.

2. Rinse the lotus seeds. Bring them, together with rock sugar and water, to boil over medium heat for 30
minutes. Turn off the heat and let it sit, with the lid on, for another 25 minutes.

3. Pour the lotus seeds and syrup, milk and brown sugar into a blender and blend well.

4. Put all ingredients into a double-boiling pot and double boil for 45 minutes.

RIGHEHE : QETTEBERK
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Tips: There is no need to soak the lotus seeds hefore cooking.

You may add the fish mow in the lost 30 minutes of double boiling if you prefer the texture to be
less soft.
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Direclions:

1. Prepare the spiced salt. Rinse the Sichuan peppercorn and star anises. Stir fry without oil over low heat until
dry. Leave them to cool and then blend with salt and five-spice powder into fine powder. Stir fry over low
heat unfil fragrant.

2. Soak the bamboo fungi for 1 hour. Cut off the harder paris from the head and tail. Shred them and the sea
weumber.

3. Blanch the bamboo fungi and sea cucumber in slightly salted water, and then soak them in icy water to cool.
Drain and mix well with 1,/2 teaspoon of spiced salt. Chill for 1/2 hour. Mix with another 1,/2 teaspoon of
spiced salt and sesame oil to serve.
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Tips: The “heads” of the bamboo fungi can be used in making soup.
The rest of the spiced salt con be kept in an air-tight container for future dishes.
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