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Red-in-snow Red-rooted
variety of mustard plant
that sprouts up through
the spring snows.

Szechwan preserved
vegetable Mustard plant
preserved in salt, then

nickled with chili nowder

Pickled mustard
green Mustard

green preserved
in hrine
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Wood ears Large, edible
mushrooms cultivated in large
quantities in Western China.
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Golden needles The dried buds of the tiger-
lily flower, generally used for their texture.

Tangerine peel Dried peel,
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Szechwan peppercoms.

Carnetarcrh Fina whita ctarch Dntatna flair Mada fram
athickener. produces & More gelatinous
sauce than cornstarch.

Agar Gelatinous thickener
derived from seaweed.

Dried red dates Sweet, prunelike
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Creamed coconut Concentrated
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Moutai wine Distinctive Shaohsing wine Popular Mei-kuei-lu wine Made

Rice vinegar Used for cooking
and pickling vegetables.
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Crisp Stir-fried Shrimp
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INGREDIENTS

1 pound 2 ounces (500 grams) fresh or
frozen raw peeled shrimp or prawns, cut
into 3s-inch (2-centimeter) pieces

peanut or corn oil for deep-frying

1 tablespoon Shaohsing wine or
medium-dry sherry

For the marinade

1 teaspoon salt

1 tablespoon cornstarch
1 egg white

For the sauce

1 teaspoon cornstarch

4 tablespoons clear stock
1l4 teaspoon sugar

salt to taste
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INGREDIENTS

1 pound (450 grams) preserved
edible jellyfish
12 long cucumber

For the dressing

1 teaspoon rice or cider vinegar
2 tablespoons thin soy sauce

12 teaspoon sugar

1 tablespoon sesame oil

12 teaspoon prepared mustard
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INGREDIENTS

20 large scallops

peanut or corn oil for deep-frying

6 or 8 cloves garlic, peeled and diced

4 or 6 large scallions, green parts only,
cut into rounds

For the sauce

4 or 6 large scallions, white parts only,
cut into silken threads (see page 34)

3 to 4 tablespoons peanut or corn oil

34 inch (2 centimeters) fresh ginger root,
peeled and cut into silken threads
(see page 35)

3 or 4 fresh green chilies, seeded and
cut into rounds

2 tablespoons thick soy sauce

2 tablespoons thin soy sauce

2 tablespoons water

SsERVEs 6 TO 8
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INGREDIENTS

6 medium raw prawns in the shell,
without heads

egg white, lightly beaten

72 wonton wrappers, each 3 inches
(7.5 centimeters) square

peanut or corn oil for deep-frying

For the sweet and sour sauce
1 cup water
4 tablespoons sugar
3 tablespoons rice or wine vinegar
34 teaspoon salt
2 tablespoons tomato ketchup
21 teaspoons potato flour, dissolved
in 2 tablespoons water
14 teaspoon red food coloring (optional)

SsERVEs 8

Deep-fried Wontons
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INGREDIENTS

1 pound (450 grams) carrots

6 ounces (175 grams) cellophane noodles

10 medium dried Chinese mushrooms,
reconstituted (see page 33)

8 ounces (225 grams) lean pork

8 ounces (225 grams) raw shrimp or
10 ounces (280 grams) medium prawns
in the shell but without heads

8 ounces (225 grams) sugar peas or French
beans, trimmed

5 tablespoons peanut or corn oil

4 cloves garlic, peeled and chopped fine

15 to 134 inch (1 to 4.5 centimeters fresh
ginger root, peeled and chopped fine

6 or 8 scallions, cut into small rounds

1 tablespoon Shaohsing wine or medium-
dry sherry

6 ounces (175 grams) canned bamboo
shoots, cut into matchstick-sized strips

2 tablespoons thin soy sauce

30 to 35 pieces large spring roll wrappers,
about 812 to 9'2 inches
(21 to 24 centimeters) square

lightly beaten egg white

peanut or corn oil for deep-frying

For the marinade

12 teaspoon salt

14 teaspoon sugar

2 teaspoons thin soy sauce
6 turns pepper mill

1 teaspoon Shaohshing wine
1 teaspoon sesame oil

1 teaspoon potato flour

11, tablespoons water

For the shrimp marinade
14 teaspoon salt

1l teaspoon sugar

2 teaspoon thin soy sauce

4 turns pepper mill

1 teaspoon sesame oil

SERVEs 10 TO 15

Special Spring Rolls
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INGREDIENTS

1 package dried bean curd sheet
(usually 8 ounces [225 grams], containing
8 sheets, each 13 by 6 inches
[33 by 15 centimeters])
6 ounces (175 grams) water chestnuts,
fresh peeled or canned drained
112 pounds (675 grams) pork with some fat
12 scallions, white parts only,
cut into small rounds
3 tablespoons potato flour
2 egg yolks
peanut or corn oil for deep-frying

For the marinade

1 teaspoon salt

2 teaspoons thin soy sauce

21, teaspoons sugar

5 teaspoons Shaohsing wine
or medium-dry sherry

2 teaspoons sesame oil

2 teaspoons five-spice powder

11> egg whites

For the dips

tomato ketchup

chili sauce

1 tablespoon thick soy sauce mixed with
1 teaspoon hot prepared mustard
SERVEs 12
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1 long cucumber, 1 pound (450 grams), halved
12 ounces (350 grams) young carrots, peeled
4 or 5 sticks celery, 8 ounces (225 grams),

2 level teaspoons salt

INGREDIENTS

4 tablespoons rice or white wine vinegar

4 level tablespoons sugar
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medium raw prawns in the shell,

without heads

1 pound (450 grams) fresh or frozen
12 teaspoon salt

few turns white pepper mill
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1 large green pepper, seeded

peanut or corn oil for deep-frying

For the batter
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5 ounces (140 grams) all-purpose flour

5 tablespoons cornstarch

112 teaspoons baking powder

1 cup water
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2 tablespoons peanut or corn oil

12 teaspoon salt

o

0IIl

o
o

C

gJC)OgJOOSbG%

300056900

o
o

2 6

SsERVEs 6

C

C

&3 O’)Eﬂm?‘.’)

I Devein (@

o
o

(2} Q QC
’] 33[93 ?O%OOC
L L

c(xf.)"or]ll 33&%0
P o {

C C
ZGC)CDC\J&?

C
[([0b]00p}

(ﬂll

S

@’SII (00}

\

3

C

C

M NWEONN 36|

C
[0

B

C

o o C
m? 00C6MM

Q
L

o

OmL

oll

C

C
CQod6NC
L

¢ ¢
’] m’)%&? «J§9

3B
4 [y
5 m

o
o

C C

C

GGPC CGL]O)G(T)’)

o
o

) 3286

00 32300

L

(9]

C

C\

C cC o 9 ¢ ocC °
00D 5600 G@oo? ao@@(ﬂu 2O 375°F

Q

k

C

C

Q0MEANMM WO

C

()']II

o
o

IL

(9]

0 P06V

(190°C)

E]O Q)(O‘C)J:?ell

ol 333%(3] 33?’)30&(3]" G’ﬁ

¢
0033

B—

3 53t

el =

’]GO)? 30

(S]II 3’3@@’)

QC

¢
5 §C 00030

| 3 s

Q
338(30

Qe

¢
i
Q
N
Lo

oe
[X¢}

o e

c C
C: MO0M

¢

9 ¢
80(1)8

)

I 000 338(?0

S@S 33@(5 (;]

Lo

N 0

&l

5 off »

¢
(ﬁ?lm 6610)0’) 0

¢

C c .C C
Qll Gs{]’) QOO 3’3@[@’3
0 0

(\)(;JG

®3BQ{P

¢

9 a 330( :)89(])06 33@
1 ;ﬂ? [



(3]” 3?0'%

o
o

C

¢

C

Gﬁ 8 3’BGGPCII (DOJGJTJ

C
Cll

o a preheated 3am

1

C
s 630M

C
Q?OGU[)UJ [092]

Q

¢
U)(D?I

Il Gﬁ

C’V]II
29 3
i

(ﬂll

oll
o
o
C
¢

Gﬁg 3’3661’)0

) 200]
cson 0'.)(7)”
m

002 0O00M &

D
¢
C
Il (DUJGJP
O']II

C

GGPC CGL]G’JGO'DCoII

39(\)0503133

éug:{a
[}

C
¢

C
o
o
0
o
o
C
CU?S

t2

D

ﬁ (Y)USG@

[op N~

&}
ocC
30006
i

32300

5

C
sC 6

1o

ono@ |
et

Q '] ¢
HO 0es

L LO

¢ o 0 o
9 3 306031 60
&ao

3






60 i’i HORs D’OEUVRESs

INGREDIENTS

4 ounces (115 grams) solid
creamed coconut

4 ounces (115 grams) cooked
crabmeat (optional)

114 teaspoons salt

6 turns white pepper mill

5 tablespoons cornstarch

2 cups milk

peanut or corn oil for deep-frying

For the batter

5 ounces (140 grams) all-purpose flour
5 tablespoons cornstarch

112 teaspoons baking powder

1 cup water

2 tablespoons peanut or corn oil

SsERVEs 8

Deep-fried Milk
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C INGREDIENTS
(D @ Cg ® ((Q |l 1 pound (450 grams) fresh or frozen

medium raw prawns in the shell,
without heads
§ 050C 0§:m$ 2025 169 & 3280 ME0H Fsds PSS PrLdap: 1 egg white, lightly beaten
(o) M PP 1 1 R} Ppep 2P °0 l‘:EPu ’
1 teaspoon salt
T teaspoon sugar
2 teaspoons cornstarch
. [%) O’S 6 3 ounces (85 grams) fatback, chopped into
0° size of matchstick heads
3 ounces (85 grams) lean ham, chopped
into size of matchstick heads
4 ounces (115 grams) canned

2 30000 2330 0@$ %@é:(ﬁ&u ocal é a el bamboo shoots. chopped i
L [ L , chopped into
size of matchstick heads
3 m@(ﬂu 3330& @me 33@”| 3003 c‘%, 3;)@93 ?c GE}') 0 gﬁi glc 333{?)6] 4 to 6 scallions, cut into tiny rounds
c 15 sheets rice paper
(l)(g‘?ll G%Lﬂll 33@330060’)00:{9 coated 1 peanut or corn oil for deep-frying

chili sauce to serve

4 ooécﬂn 33@8{07 fatbacki 0(75@6]5@@305 .J§§ ols 3398‘1% eﬁ 33@9?07 9g$ §

O

MAKEs ABOUT 28 ROLLs

GGGU“(_')]H Gmé"@@ G@O’]II 5 33&%0’] @(YSCDCOII
27" gespeqoin g [ bt

[¢]

5 [;3 33@8{07 ao% om| omlmaﬂv ooao 20 qc@caﬂolm 9(\)(7)@ (00 oC $dd o)l

08:m§ D60 B 05&0@& 20000 §2005 on 33@@0& 5 e el
‘?" i oV € 2MQL @ ° o‘?"

N Q

'] ’] c ¢ ¢ ocC
3280() 32?9 ({P G3lMm GU{P(\(;‘? 4159 QO 3\?0 a
C

¢ ¢
3\)8" 396@’) 33(7) &) 30V Gﬁ a
o Q 0 (’
a 03 Gﬁ OZL) O{) > 3’3&?[661’)0 g

cC ¢
7 000Mm @@@m a wok ooe

[_8’) —eﬁ/
8
8o

:mlfeﬁ‘% & 375°Fi (190°C) oaemm o))

{
0)0’) II s @@C"II aon ﬁC\) me 6” o OSQO)OS 8° (SI 630MOC:
B l PEP? RN &R :



C ’] ¢ C ¢ Q C C o C
(9036]]’)30 Il 3’3@& a QM 00630C 3?09()’[)0) WM 0961(3 a ?9 G| Ca on

C C C Q C
0)0’)” Eﬂmé’)w(f)()(ﬂll 39@@’) 3’380(3] 3’3@02
m Il L L

8 @Ceé:(ﬂu 333(%& & sﬁ 39@@052 350°F (180°C)n ooColi é 320:(\?: 329?30 clxgﬁg

Ry

QcC C C Q oc 0 c ¢ ¢ C '] C C
QOgN: &C ne@oa 300W G%?ﬁ 7& a 32?@%0.) Q)%Ji" wooﬂxo I ?9 G[‘_:PC: on

33(7% 8@0533’?6033 Cll GG°@ 633 CII
[N ¢ » 2’ [cooR

C 0 C(r ¢ o ’]
9 €§0230:63070|(4C VOG&ES: OISO
L ° o Ll O O L



62 ‘i\ HORS D’OEUVRES
wf

INGREDIENTS

114 pounds (560 grams) fresh or frozen
medium raw prawns in the shell,
without heads

3 ounces (85 grams) of fatback

4 tablespoons cornstarch

12 medium fresh or frozen cooked
and shelled crab claws

peanut or corn oil for deep-frying

For the marinade

1 teaspoon salt

12 teaspoon sugar

1 teaspoon cornstarch

1 egg white, lightly beaten
1 teaspoon sesame oil

For the dips
chili sauce
Worcestershire sauce
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66 i “T&\i SOUPS AND FIRE POTS
A»..

INGREDIENTS

1egg

3 cups clear stock

12 teaspoon salt

12 teaspoon sugar

1 teaspoon thin soy sauce

2 large scallions, green parts only,
cut into tiny rounds

SERVEs 4

INGREDIENTS

2 cakes bean curd
4 ounces (115 grams) frozen small
green peas
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Dried Scallop Soup
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INGREDIENTS

peanut or corn oil for deep-frying

60 wonton wrappers, halved and
folded in 2

8 ounces (225 grams) Cantonese
roast duck with some skin, diced
(see pages 198-9)

10 ounces (280 grams) cooked crabmeat,
broken into chunks

4 ounces (115 grams) canned bamboo
shoots, sliced or diced thin

8 ounces (225 grams) canned
straw mushroom, drained and
halved or quartered

9 cups prime or clear stock
(see page 242)

1to 2 teaspoons salt

pepper to taste

1 to 2 tablespoons thin soy sauce

12 scallions, cut diagonally into *2-inch (1-
centimeter) pieces, white and green parts
separated

SERVEs 10 TO 12
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INGREDIENTS

12 ounces (350 grams) pork, with about
2 ounces (55 grams) fat

4 ounces (115 grams) raw shelled shrimp

6 scallions, cut into tiny rounds

2 to 3 ounces (55 to 85 grams) canned
bamboo shoots, chopped fine

1 egg yolk

90 wonton wrappers, each about
3inches (7.5 centimeters) square

1 egg white, lightly beaten

salt

6 to 8 leaves romaine lettuce or Chinese
celery cabbage, shredded crosswise
into 1-inch (2.5-centimeter) pieces

11, quarts prime and clear stocks,
mixed together (see page 242)

16 teaspoons peanut or corn oil

For the marinade

1 teaspoon salt

12 teaspoon sugar

1 tablespoon thin soy sauce

1 teaspoon thick soy sauce

10 turns freshly milled black pepper

11, teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon potato flour

3 to 4 tablespoons water

2 teaspoons sesame oil

To serve

freshly ground pepper
sesame oil

thin soy sauce

MAKEs 80 TO 90 WONTONS;
serves 8 as lunch

Cantonese Wonton Soup
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INGREDIENTS

4 ounces (115 grams) loose bird’s nest

4 thickish slices fresh ginger root, peeled
¢ 0 ¢ ¢ 0 8 2 large scallions
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INGREDIENTS

11 to 12 ounces (315 to 350 grams)
loose shark’s fin

5 ounces (140 grams) chicken breast meat

4 slices fresh ginger root, each
about "/ inch (5 millimeters) thick

3 large scallions, halved crosswise

1 ounce (25 grams) lard

3 tablespoons Shaohsing wine or
medium-dry sherry

1 tablespoon peanut or corn oil

412 to 5 cups prime stock (see page 242)

salt to taste

thin soy sauce to taste

For the marinade

12 teaspoon salt

'l4 teaspoon sugar

3 to 4 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

11> tablespoons egg white,
lightly-beaten

1 tablespoon peanut or corn oil

For the sauce

3 to 4 tablespoons water chestnut
flour or potato flour

3 tablespoons water

2 teaspoons thick soy sauce

To serve

2 ounces (55 grams) lean ham,
Virginia or Chinhua

8 ounces (225 grams) bean sprouts

Chinese red vinegar

hot prepared mustard

SERVEs 6

Shark’s Fin Soup
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INGREDIENTS

12 ounces to 1 pound (350 to 450
grams) fresh or frozen medium raw
prawns in the shell, without heads

1 Dover sole, or sea bass, about 1 pound
(450 grams), skinned and boned

10 large scallops, white meat only

2 chicken breasts, skinned and boned

12 ounces to 1 pound (350 to 450
grams) beef, rump, skirt steak or fillet

1 pound (450 grams) Chinese celery
cabbage

1 large romaine lettuce

1 pound (450 grams) spinach, washed and
trimmed

1 bunch watercress, washed and trimmed

4 cakes bean curd

1 pound (450 grams) dried egg noodles or
11,2 pounds (675 grams) fresh noodles

about 8 to 9 cups clear stock

peanut or corn oil

For the dips

8 eggs

thick or thin soy sauce
peanut, corn or sesame oil
salt

freshly ground black pepper
hot prepared mustard

chili sauce

SERVEs 8 as dinner

Cantonese Fire Pot
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4 ounces (115 grams) cellophane noodles

1 Chinese celery cabbage, about

134 pounds (800 grams), trimmed
8 ounces (225 grams) dried egg or

buckwheat noodles
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INGREDIENTS

1 chicken breast, 6 ounces (175 grams)
skinned and boned, or 4 ounces
(115 grams) chicken fillet

8- to 10-ounce (225- to 280-gram) can
sweet-corn kernels, drained

1 0r2 eggs

14 teaspoon salt

2 teaspoons peanut or corn oil

103s-ounce (310-gram) can condensed
cream of chicken soup

3 soup cans cold water

8- to 10-ounce (225- to 280-gram)
can cream-style sweet-corn

For the marinade

14 teaspoon salt

2 teaspoons thin soy sauce

6 turns white pepper mill

1 tablespoon Shaohsing wine
1 teaspoon cornstarch

4 tablespoons water

1 teaspoon sesame oil

1 teaspoon peanut or corn oil

SERVEs 6 TO 8

Sweet-corn Soup
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INGREDIENTS

1 small winter melon or part of a large
one, about 234 to 3 pounds
(1.25 to 1.35 kilograms)

4 cups prime stock (see page 242)

1 quantity chicken velvet (see page 73)

salt to taste

2 ounces (55 grams) best ham, ideally
Chinhua or Virginia, chopped fine

SERVEs 8
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FISH AND SEAFOOD

INGREDIENTS

1 pound 2 ounce to 1's pound (500
to 560 gram) fillet from 1 small
halibut weighing 234 to 3 pounds
(1.25 to 1.35 kilograms)

salt

peanut or corn oil for deep-frying

8 ounces (225 grams) sugar peas, trimmed

2 cloves garlic, peeled and cut diagonally
into slivers

6 thin slivers fresh ginger root, peeled

1 or 2 shallots, skinned and chopped

1 tablespoon Shaohsing wine or
medium-dry sherry

For the marinade

1inch (2.5 centimeter) fresh ginger root,
peeled and chopped fine

14 teaspoon salt

'l4 teaspoon sugar

6 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

11, teaspoon cornstarch

1 tablespoon egg white, lightly beaten

For the sauce

12 teaspoon potato flour

3 tablespoons clear stock
2 tablespoons oyster sauce
1 teaspoon thin soy sauce

SERVEs 4 TO 5 with the soup
and 2 other dishes
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FISH AND SEAFOOD
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INGREDIENTS
® G m 1 pound 10 ounce to 134 pound
o (750 to 800 gram) head and

carcass of 1 small halibut
1 °1']n ”|fnf cocoCc ¢ ¢ ("] \ 0 I

1 66168000 I 338([)() Cl: 69IC3 ‘?9 306060MC ﬁmﬁmgjmgjmn ocoll CX)O% a HopHle\p)

ch centlmeter) fresh ginger root,

led and bruised
2 0290l 2a30] 6q1 ICs &€ [MMd$SI &€ W dli g a [giodn 3[mSagds off pee
@ 10 eq (H §¢ @ O‘ﬁ §R i [gl @ QUB 2 large scallions, quartered
Q oC C N\ C C Q ¢ oCc ocC 1 It
DD aoc&moan »3l MP|YCqpel 60 ol :oaocﬂ D0 § 00§:200:00I 2 teaspoon sa
L 1 [;j P b R P O 4 ounces (115 grams) lean pork
¢ C c C C o 5
02l aoes*zocoo 50l 93 9 20 850p:l 69a0¢ §C 0OUWO 3V 20 2 cakes bean curd, drained
[;ﬁ P"J E ? ‘% %P 61 ° ' ! 2 tablespoons peanut or corn oil
3’38 395&{]9 Il epaa 3300 8003 c%n 1 ounce (25 grams) sugar peas, trimmed (or
L

blanched small green peas)
2 or 3 scallions, green parts only,

3 0mal 0l 38301 005 0B 850051 eapap: Ml 0B a ecdi
T 1 ? PP? 0 [ cut into small rounds

Lo
For the marinade
1h teaspoon salt
oc 0 ¢ ¢ 1ls teaspoon sugar
C@') I C C’JGO’DCS 0C VUL UD | 39’)(\30 o (D éC 6! 39&)(3]
Gla G] B Ol GJ] 61 ?‘8 o Glshs L 2 teaspoons thin soy sauce
; ol 2 3 or 4 turns white pepper mill
001 ca0ll 95 B3| qeanC marinate 33 06 Ssdepsi sepeasli § Bad0l & pepp
8O0 9 (Q]sl %) ‘?Q’P 03 t 2 teaspoons Shaohsing wine or
. Mmedigm-dry sherry

&) 85 Buoe 53 S8090S § 59885 o 230) 1 :
5 0l 2300l 0 002 0039 05MOW i strips 60 ooeo?m 20C:0C: €1 32800| 0)00|0I ZGPFMRskato flour

4 Eff:ao&;lu 33386] marinade: ooécﬂn 39@8& eoo:c%, m@sm 0806

o

1 tablespoon water
6 @%c\n 393?3& ¢l ocom eﬁ a @[ogn ooé(ﬂu 3339?6] D ooéo?u m‘@(ﬂ h) o‘%m: 1 tablespoon peanut or corn oil

SERVEs 4 TO 5 with the stir-fried fillet
and 2 other dishes
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INGREDIENTS

16 dried Chinese mushrooms (the thick
and floral ones are best), washed

1 medium iceberg lettuce, washed
and trimmed

1 can best abalone, 15 to 16 ounces
(425 to 450 grams)

drained can juice from abalone

5 tablespoons peanut or corn oil

3 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

3 tablespoons oyster sauce

11, teaspoons thick soy sauce

12 teaspoon sugar

1 tablespoon potato flour, dissolved
in 2 tablespoons water

SERVES 4 with 2 other dishes
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INGREDIENTS

1 sea bass, gray mullet or trout,
about 1 pound 6 ounces to
1 pound 8 ounces (625 to 675 grams),
cleaned, with head left on
12 teaspoon salt
8 ounces (225 grams) peanut or corn oil
3 or 4 cloves garlic, peeled
and chopped fine
1 inch (2.5 centimeters) fresh ginger root,
peeled and chopped fine
2 to 4 tablespoons Szechwan chili paste
(see page 240) or hot soybean paste
1 tablespoon Shaohsing wine or
medium-dry sherry
12 teaspoon sugar
4 ounces (115 grams) clear stock or water
1 tablespoon hot chili oil (see page 240)
6 to 8 scallions, green parts only,
cut into small rounds

SERVES 4 with 2 other dishes
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FISH AND SEAFOOD

Sautéed Mackerel
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[P ofecqed equbie(osd aapl anip o sl wefgs ooy NGREDIENTS
c. ¢ cfoC 0 ¢ ¢ c c ce ;
sc0639ps & g(5(qrod ¢l 3830l §05:00: 2005 &g 5 5 1 large mackerel, about 1%
(e Q'P Q’I @l ’ 0 SEOE PE @ 28 to 134 pounds, (675 to 790 grams)
cleaned, with head left on
15 teaspoon salt
8 ounces (225 grams) peanut or corn oil
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€ 9 coC ¢ N § Jowns ¢ ¢ S1 off
G]LOIWI MUWAC § G@’)@cun 0PV Cligdsl WO @wo&)@u 0 6 thin slices fresh ginger root, peeled
1 inch (1 centimeter) fresh ginger root,
¢ c 00 ¢ 9081 s0:8s s L
60NC MQOIZPFWSC SGGG]GOOOCS’XJG]II cliols! é%? Yl e ey peeled and cut into silken threads
L 3 1 0"70
(see page 35)
Q0§35 o § S S PRI 4 to 6 scallions cut into small rounds
0?@0)338" (D@%:)T?GOODI @@@6]33@” c\)@o 3’36133) G@’)(ULID@II

For the sauce
1 tablespoon thin soy sauce
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1 ocmoom 33&[)0 [ mSBg))C\)%UJUJC e:DGC\)OmCD«D({I 2y NDWUN (19’.) 3 1 tablespoon thick soy sauce
0 ¢ 2€ 0305 (0825 oSt G0 cun: . el H T2 teaspoon sugar
0DWO3DECOY$ VP @o(%co ODLO §PO0QEE20DI Crosswisell 903600l 33V 2 teaspoons Shachsing wine or
. ¢ 0 ¢ Q¢ ¢ ¢ 0 medium-dry sherry
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L L I .
. o ¢ SERVESs 2 as main course;
336@’)02 08 G043l 4 with 2 other dishes
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INGREDIENTS

1 red snapper or gray mullet, about 214 to
212 pounds (1 to 1.15 kilograms), cleaned
with head left on

peanut or corn oil for deep-frying

1 egg yolk

about 3 tablespoons cornstarch

For the marinade

1inch (2.5 centimeters) fresh ginger
root, peeled and chopped fine

1 teaspoon Shaohsing wine or
medium-dry sherry

1 teaspoon salt

For the sweet and sour sauce

3 dried Chinese mushrooms, reconstituted
(see page 33)

2 ounces (55 grams) small peas

2 teaspoons potato flour, dissolved in
2 tablespoons water

4 tablespoons rice or wine vinegar

4 tablespoons sugar

4 tablespoons tomato ketchup

1 teaspoon salt

11, teaspoons thick soy sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

1 cup water

4 tablespoons peanut or corn oil

1 clove garlic, peeled and chopped fine

1 small onion or 3 shallots, skinned
and diced

2 ounces (55 grams) canned bamboo
shoots, diced

SERVES 6 with 3 other dishes
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FIsH ANDSEAFOOD

INGREDIENTS

8 ounces (225 grams) raw peeled shrimp

peanut or corn oil for deep-frying

12 to 14 ounces (350 to 400 grams)
canned tomatoes, chopped

12 teaspoon salt

12 to 1 teaspoon sugar

2 to 3 teaspoons thin soy sauce

1 tablespoon Shaohsing wine or
medium-dry sherry

2 cups clear stock

11> to 2 tablespoons cornstarch, dissolved
in 4 tablespoons clear stock or water

12 pieces guoba

For the guoba

13 to 14 ounces (375 to 400 grams)
cooked rice

1 to 2 tablespoons peanut or corn oil

For the marinade

12 teaspoon salt

2 teaspoons cornstarch

172 egg white or 1 tablespoon

SERVEs 4 with 3 other dishes
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INGREDIENTS

1 large squid, about 12 pounds
(675 grams) or body pouch pieces only

2 teaspoons thin soy sauce

1 teaspoon potato flour

4 tablespoons water

peanut or corn oil for deep-frying

112 tablespoons shrimp paste

3 to 4 cloves garlic, peeled and
chopped fine

1 ounce (25 grams) fresh ginger root,
peeled and chopped fine

6 scallions, cut into '2-inch
(1-centimeter) diagonal slices, white
and green parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

SERVEs 4 TO 5 with 3 other dishes
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INGREDIENTS

24 clams, about 3 pounds (1.3 kilograms)

3 tablespoons peanut or corn oil

4 or 5 cloves garlic, peeled and
chopped fine

1 inch (1 centimeter) fresh ginger root,
peeled and chopped fine

4 or 5 scallions, cut into 1-inch
(2.5-centimeter) sections, white and
green parts separated

112 tablespoons fermented black
beans, rinsed, mashed with
11 teaspoons sugar

2 tablespoons Shaohsing; wine or
medium-dry sherry

1 tablespoon thick soy sauce

3 tablespoons clear stock or water

1 teaspoon potato flour, dissolved in
1 tablespoon water

sesame oil to taste (optional)

SERVEs 4 TO 6 as a first course
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INGREDIENTS

1 ounce (25 grams) dried shrimp, rinsed

1 Chinese celery cabbage, about 2 pounds
(900 grams)

3 or 4 tablespoons peanut or corn oil

4 scallions, cut into 1-inch
(2.5-centimeter) sections, white and
green parts separated

4 thin slices fresh ginger root, peeled

14 to 1> teaspoon salt

sERVEs 4 TO 6 with 2 or 3 other dishes
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INGREDIENTS

2 lobsters, each about 12 pounds
(675 grams)

peanut or corn oil for deep-frying

3 tablespoons peanut or corn oil

3 ounces (85 grams) fresh ginger root,
peeled and cut into thin slices

10 to 12 large scallions, cut diagonally,
white and green parts separated

112 tablespoons Shaohsing wine or brandy

12 cup prime stock (see page 242)

For the sauce

1 teaspoon potato flour

4 tablespoons water

12 tablespoon thin soy sauce
11, tablespoons oyster sauce

sERVESs 6 as a first course
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INGREDIENTS C @)

2 trout, about 12 ounces (350 grams) OOG GT.) MG 61%] lé] o 32000

each, cleaned with heads left on
4 thin slices fresh ginger root, peeled C C N C
2 tablespoons fermented black beans, 33 m G C O & C
rinsed and partially mashed with % QT-) J p

1> teaspoon sugar and 1 teaspoon

Shaohsing wine; leave some C C
beans whole ( 7 ) : ) )
4 to 6 cloves garlic, peeled and O ? | l

chopped fine
2 or 3 scallions, cut into small rounds c N S oot 600551 6f BSonsas 3]
4 tablespoons peanut or corn oil NWEONQ 3§ @@@o PRI IR0V Q9 [Ej?mcﬂ? 323001 32930
2 tablespoons thick soy sauce
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Spiced-salt Prawns
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INGREDIENTS

1 pound (450 grams) fresh or frozen
medium raw prawns in the shell,
without heads

2 tablespoons salt

1 teaspoon five-spice powder

1 teaspoon ground roasted
Szechwan peppercorns

1 teaspoon ground black pepper

peanut or corn oil for deep-frying

SERVES 6 with 3 other dishes
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INGREDIENTS

4 large dried Chinese mushrooms,
reconstituted (see page 33)
10 to 12 large scallops, fresh or frozen
5 tablespoons peanut or corn oil
4 cloves garlic, peeled and chopped fine
6 thin slices fresh ginger root, peeled
4 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated

1 tablespoon Shaohsing wine or medium-

dry sherry

410 6 sticks celery, cut diagonally
into thin slices

sesame oil to taste

For the marinade
white pepper to taste
1 teaspoon cornstarch
1/2 egg white, lightly beaten

For the sauce

1/2 teaspoon potato flour

1 teaspoon water

1/2 teaspoon salt

2 tablespoons oyster sauce

3 tablespoons juice from cooked scallops

SERVES 4 TO 6 with 2 or 3 other dishes
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FISsHANDSEAFOOD

INGREDIENTS

8 ounces (225 grams) fresh or frozen raw
prawns, in the shell, without heads

1/4 teaspoon salt

8 ounces (225 grams) tomatoes

5 tablespoons peanut or com oil

4to 5 cloves garlic, peeled and
chopped fine

4 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated

2 teaspoons thin soy sauce

1/2 teaspoon sugar

1/2 teaspoon potato flour, dissolved
in 1 tablespoon water

SERVES 2 with 1 other dish
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INGREDIENTS

12 ounces (350 grams) chicken breast meat

4 tablespoons peanut or corn oil

2 or 3 long (about 3 inches [7.5
centimeters] or more each) dried red
chilies, or 4 or 5 smaller,
seeded and cut into pieces

2 cloves garlic, peeled and diagonally sliced

4 to 6 thin slices fresh ginger root

1 tablespoon Shaohsing wine or
medium-dry sherry

3 scallions, cut into small rounds

2 ounces (55 grams) roasted peanuts

For the marinade

1/3 teaspoon salt

2 teaspoons thin soy sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

1 tablespoon egg white, lightly beaten

For the sauce

1 tablespoon thick soy sauce

1 or 2 tablespoons chili sauce

2 teaspoons rice or white wine vinegar
2 teaspoons sugar

11/2 teaspoons cornstarch

6 tablespoons clear stock or water

SERVES 4 with 3 other dishes
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INGREDIENTS

2 chicken breasts, about 1 pound
(450 grams), when skinned and boned
8 ounces (225 grams) sugar peas, trimmed
salt
peanut or corn oil for deep frying
3 or 4 thin slices fresh ginger root, peeled
3 or 4 cloves garlic, peeled and
chopped fine
4 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated
1 tablespoon Shaohsing wine or
medium-dry sherry

For the marinade

1/4 teaspoon salt

2 teaspoons thin soy sauce

4 turns white pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

11/2 tablespoons egg white, lightly beaten

1 tablespoon peanut or corn oil

For the sauce

1 teaspoon potato flour

6 tablespoons clear stock or water
2 tablespoons oyster sauce

1/2 tablespoon thick soy sauce

SERVES 4 TO 6 with 2 or 3 other dishes
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INGREDIENTS

2 chicken breasts from a 3 to 3'/2-pound
(1.3 to 1.6-kilogram) chicken, skinned
and boned

8 ounces (225 grams) medium raw
prawns, without heads, shelled,
halved and deveined

11/4 teaspoons salt

4 ounces (115 grams) sugar peas, trimmed

peanut or corn oil for deep frying

2 or 3 cloves garlic, peeled
and chopped fine

3 or 4 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

2 ounces (55 grams) red-in-snow, rinsed

1 tablespoon Shaohsing wine
or medium-dry sherry

For the marinade

11/2 teaspoons salt

1/2 teaspoon sugar

6 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

1 tablespoon egg white, lightly beaten

For the sauce

3/4 teaspoon potato flour
5 tablespoons clear stock
1 tablespoon oyster sauce

SERVES 4 TO 6 with 2 or 3 other dishes
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§ POULTRY AND EGGS

INGREDIENTS

the rest of the chicken (or 6 drumsticks or
thigh pieces), over 2 pounds (900 grams)
12 small or 6 large dried Chinese
mushrooms, reconstituted (see page 33)
4to 6 ounces (115 to175 grams) canned
bamboo shoots
6 wind-dried Chinese sausages, liver
or pork or both
24 pieces greaseproof paper, each
8 inches (20 centimeters) square
24 large pieces coriander leaves (optional)
peanut or corn oil for deep-frying

For the marinade

3 tablespoons thin soy sauce

2 teaspoons sugar

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon ginger powder

1/4 teaspoon five-spice powder

1 tablespoon sesame oil

SERVES 8 as a first course;
4 as a main course with a salad

Paper-wrapped Chicken
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108 =% § POULTRY AND EGGS

INGREDIENTS

3 or 4 ounces (85 to115 grams)
Chinese chives

6 large eggs

8 tablespoons peanut or corn oil

1/2t03/4 teaspoon salt

several turns pepper mill

SERVES 6 with 2 or 3 other dishes
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INGREDIENTS

20 medium dried Chinese mushrooms,
reconstituted (see page 33)

1 pound (450 grams) chestnuts

8 ounces (225 grams) canned
bamboo shoots

1 oven-ready chicken, 4 to 4'/2 pounds
(1.8 to 2 kilograms)

3 to 4 tablespoons peanut or corn oil

3 tablespoons Shaohsing wine or
medium-dry sherry

4 thickish slices fresh ginger root, peeled

2 whole star anise (16 segments)

1-inch (2.5-centimeter) cinnamon stick

11/2 teaspoons salt

1 teaspoon brown sugar

4 to 5 tablespoons thick soy sauce

1 cup clear stock

SERVES 6 TO 8 as main course



§ POULTRY AND EGGS

INGREDIENTS

2 large iceburg lettuce heads

8 medium dried Chinese mushrooms,
reconstituted (see page 33)

2 to 3 ounces (55 to 85 grams) Szechwan
preserved vegetable, rinsed and dried

6 to 8 water chestnuts, fresh peeled
or canned, drained

4 10 6 chicken breasts, about 2 to 2!/
pounds (900 grams to 1.15 kilograms),
skinned and boned

2 ounces (55 grams) walnuts or blanched
almonds

10 tablespoons peanut or corn oil

4or5 cloves garlic, peeled and
chopped fine

6 scallions, cut into tiny rounds,
white and green parts separated

11/2 tablespoons Shaohsing wine
or medium-dry sherry

For the marinade

3/4t0 1 teaspoon salt

3/4t0 1 teaspoon sugar

1 tablespoon thin soy sauce

8 to 10 turns white pepper mill

2 teaspoons Shaohsing wine
or medium-dry sherry

11/2 teaspoons cornstarch

1 egg white, lightly beaten

2 to 3 tablespoons water

2 tablespoons peanut or corn oil

2 teaspoons sesame oil

For the sauce

11/2 teaspoons potato flour

9 tablespoons clear stock

1 to 2 teaspoons thick soy sauce
(for coloring)

2 tablespoons oyster sauce

SERVES 6 with 2 other dishes

Lettuce-wrapped Chicken
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INGREDIENTS

2 or 3 chicken breasts, about 1 pound
(450 grams), skinned and boned

6 tablespoons peanut or corn oil

5 or 6 cloves garlic, peeled and
chopped fine

4 or 5 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

1to 1'/2 tablespoons Shaohsing wine or
medium-dry sherry

3 tablespoons hoisin sauce

2 ounces (55 grams) roasted cashew nuts

For the marinade

1/2 teaspoon salt

8 turns white pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

1/2 egg white, lightly beaten

2 teaspoons sesame oil

SERVES 4 TO 6 with 2 or 3 other dishes
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INGREDIENTS

about 13/4 pounds (790 grams), pieces
chicken thigh, skinned and boned

2 small green peppers, seeded

1 to 2 fresh green chilies, seeded (optional)

6 tablespoons peanut or corn oil

50r 6 cloves garlic, peeled and cut into
silken threads (see page 35)

4 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

3 tablespoons fermented black beans,
rinsed and mashed

1 tablespoon Shaohsing wine or
medium-dry sherry

little sesame oil (optional)

chili sauce (optional)

For the marinade

1/2 teaspoon salt

1/2 teaspoon sugar

1 tablespoon thin soy sauce

8 turns black pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon cornstarch

2 tablespoons egg white, lightly beaten

11/2 tablespoons peanut or corn oil

For the sauce
1 teaspoon cornstarch
4 tablespoons clear stock or water
2 teaspoons oyster sauce or
1 teaspoon thick soy sauce

SERVES 6 with 3 other dishes
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INGREDIENTS

1 oven-ready duck, 4'/2 to 5 pounds
(2 to 2.25 kilograms)

11/2 tablespoons thick soy sauce

5 or 6 tablespoons peanut or corn oil
for deep-frying

1 teaspoon salt

11/2 tablespoons Shaohsing wine or
medium-dry sherry

1 whole star anise or 8 segments

1 teaspoon Szechwan peppercorns

1/4 preserved tangerine peel, soaked
in cold water for 20 minutes, drained

2 or 3 teaspoons potato flour, dissolved
in 3 tablespoons water

1 to 2 tablespoons oyster sauce

12 ounces (350 grams) broccoli spears,
trimmed

For the stuffing

/2 ounce (15 grams) dried shrimp, rinsed

3 tablespoons peanut or corn oil

2 cloves garlic, peeled and chopped fine

3 scallions, cut into small rounds

2 ounces (55 grams) pork, diced into size
of matchstick heads

8 small dried Chinese mushrooms,
reconstituted (see page 33) and
chopped into size of matchstick heads

2 ounces (55 grams) canned bamboo
shoots, chopped into size of
matchstick heads

3 ounces (85 grams) glutinous rice, soaked
in cold water for 2 hours, drained

1/2 teaspoon salt

11/2 tablespoons thin soy sauce

8 turns pepper mill

SERVES 6 with 3 other dishes
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INGREDIENTS

1 scant teaspoon saltpeter

1 oven-ready duck, about 5 pounds
(2.25 kilograms)

13/4 tablespoons salt

6 ounces (175 grams) all-purpose flour

4 ounces (115 grams) brown sugar

4 tablespoons black tea leaves

2 pieces fresh ginger root, each
1/2inch (1 centimeter), peeled and bruised

2 large scallions

1 whole star anise (8 segments)

/2 teaspoons Szechwan peppercorns

2 tablespoons Shaohsing wine or
medium-dry sherry

peanut or corn oil for deep-frying

1 tablespoon sesame oil

SERVES 6 with 3 other dishes
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Sautéed Chicken Livers

C N ¢ C C ¢ co ¢ coC
30’)C2G(\)2§I S’B?QSCUD OI%SGJ]GOJJ 3’36133)@(02 39&)@3600) (D‘DQ)CO(D‘D(?CS

o

0

l(\T)U)OSI 3’16@’)(3 3’3?] f)ﬁ(foeom crispy on 3’36‘5(3] %@ég)l é]GOG(DS O%ZGGPE

(o

33085 E)L) oll S’BS{I COO)@ Sﬁ (.DC C\{I’J({I’)S é a CDGJCD CDGCZQDSI 3)( (3] @OS

¢ \’] C ’] QC ’] C C C c ¢
Oc?(D GWJC S’BUIJl 323 3’6@0) ) CfeC?I 360w 32@0 a OCGODC(TJfgl

3

6al0da) 936005 spaghetti 0ad® ezaee(m& 00068008051
0"l 1 pag @ 8 JLI 071 1 [3_,)

(o Q
0000 502308

610)()3 Il [S Gz?’_)()’)ll

’] Q Q Q C ¢
1 C\J ol 3333@ (D 0? 2 31)"90[) 3 3’3@ OCL)BII GO’)’.)C?%)’)GEDSG@)GW colander

~

oogcﬂu @C\)Eq:oo obo?euooed]u

¢

2 marinade rﬁ@éaocé] 3003 ooé)l oa@am bé[gpqé, cqcﬁem&,
Worcestershire c@oq@ §§ E:> ¢ Bowod ﬂooq 9% :oaocﬂ :oooe qps

Lo L
6u60z0ll eepesd e(méz@ om:0leom marinate 25 o eﬁJ §o€1| eeoaéu
-0 ] o Lo )
o Co "'
qosdali
3 @an&;lu 20| éEpslé s o[onCsoe e§09) @060:620300609:00 ooé[_?js
L [T L L L 9
N

c C ¢ '] ﬁ "] 0 C ']
mﬁUO’JC@?ﬁ\J @§:m 69600l &l 323001 0607 VLUVIOD 661 &C GEROOOII
0 0 0 0 L o o 1

~

205308 eapewi 050 23801 6800 s¢ Worcestershire 6@9 5 8¢
® Pegl o ? 3 201 §¢

GGGU"(;'H C3’3£(§| C®GGJO &QJGU)USG Il
gevsoll g 20 M} RO 9

4 08333) 336 COO@C O’JI@ 39@)(3]3933 330)33@(3]6@') @Gc
i ¢ R ) ¢ oEqP: (740

C C 2]
cj§(;3 25} GUoLﬂII O'JG’J 33 (‘QIG(T)’JC G(D’)C Il

00 C C 00 C cC0 0 ’] (2] C(e
5 8292&{]’)2 C’J(T)(\DOOEL?B 34 CZ C C 00032:M VGO0 sooog 4
L ° L1 I >

Q CUOSGU"(;]II 6” 6@ @ @ O)('Y% Q'J G 637)60) (‘6"" @(VSODC@US 3
J@ ° QJ "J ; o 1911927 e | @ oﬁs %P
c (e ¢ ¢ ¢ C
QJ(T) [9 Cul on 3?GG‘PCI (D@(ﬂll 39&)(31 3’333@ QﬂPZ ?(E SBE[GGT)C D %G@Ci

¢

0o ¢ N ’1 C (NS k Q C l l
99042, 320C0RY 023l MO ?(mogua@ﬁ Wok 5C00p 000202 metal spatula

[

POULTRY AND EGGS 117

INGREDIENTS

11/2 pounds (675 grams) chicken livers,
trimmed

11/2 teaspoons cornstarch

6 or 7 tablespoons peanut or corn oil

2to 2!/2inches (5 to 6 centimeters) fresh
ginger root, peeled and cut into slices

9 or 10 large scallions, sliced diagonally
into '/2-inch (1-centimeter) sections,
white and green parts separated

11/2 tablespoons Shaohsing wine or
medium-dry sherry

For the marinade

3/4 teaspoon salt

3/4 teaspoon brown sugar

1 tablespoon thick soy sauce

10 turns black pepper mill

2 teaspoons Worcestershire sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

For the sauce

11/2 teaspoons cornstarch

6 tablespoons clear stock or water
2 teaspoons thick soy sauce

1 teaspoon Worcestershire sauce

SERVES 4 as a main course;
8 with 3 or 4 other dishes
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INGREDIENTS

12 to 15 scallions, white parts only, made
into brushes (see page 34)

1 pound (450 grams) taro, peeled

1 oven-ready duck, 4 to 4!/2 pounds
(1.8 to 2 kilograms)

1 tablespoon thick soy sauce

For the sauce stuffing

1/4 of whole dried tangerine peel, soaked
in cold water, then cut into small pieces

4 cloves garlic, peeled and chopped fine

2 inches (5 centimeters) fresh ginger root,
peeled and chopped fine

3 shallots, skinned and chopped fine

2 whole star anise (16 segments)

6 tablespoons crushed yellow bean sauce

5 tablespoons hoisin sauce

1 tablespoon sesame paste

1 teaspoon five-spice powder

2 teaspoons ginger powder

2 teaspoons salt

2 tablespoons sugar

1 tablespoon Mei-kuei-lu wine or gin

SERVES 6 with 3 or 4 other dishes
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1 POULTRY AND EGGS
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INGREDIENTS

6 eggs
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1/4 t0 /2 teaspoon salt

1 cup peanut or corn oil (only about
7 tablespoons actually used)

SERVES 4 TO 6 with 2 or 3 other dishes
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Soy Sauce Chicken
3’](7') @(TSQJ’)SO’)&I UJGJUSGUI)(E?L)&OQ[) QJ‘DGDJJII GG] GQUJ?EZS’BU? @(YSO’?

c ¢

QM @é (S]O') G§PC @ 06§ © CW)"@E 3’3@9(3] 6806 COIEP &§C X0
¢ feq $ O e X I 3¢
C C C \’]
3’3661’)3’36&’)" ZD()OGCU)(\) a [(_?.](‘DOJ) OJ@ om- (D, 3’3@0 323

({I’) 262003208 @C ZD 3’38([)(.’)] S’BGﬁ‘Oml 3’3&)(.;] 603 GGTJC@ @é IO (\%é@(lgll

el

C C C crc S o C C e \NO C o
Cl6pleplept] @0) 3’3@0) GS’XJC@C&)@II MEeDC: 6OOMMI 3’3? 0000 C@’)Gh’)j
L o

o

1 %G%“?BEY}[C%GI&?@[C\)O%? 11/ 206 wé: m‘f o0 00(73cc mﬁwgg?c: csl]orgefmc 9$0?(Y? ooétﬂu

693 ?s age:mém S0l eome%[g 15 Gmmm@ooo 0l 8 e@oeﬂoo, 33@1@00 V4

CX)GC\}J')QJ(;] I OO'JII (DCS@O’.)S’BGGSS’B[_B[CGO)U) GGl‘DCGmCG&)S[SS woaooo:(ﬂn
[0) ° 0 e} o L

C (O8] cC0 0 ’] 9 (e
2 eaaaqp CD('DC\I)&JES’BCD GS@C @C @C 0o 3% 0? 33%36080 I 90008[33
coN C c C

C\J)@UCDGUZL/)]II @0038;?;?% (HCS&&?I 10 o 9 uG%GOZ& O%@O?O(S

m
o C C C ¢ '] C __Cf0 C\ C O N ’] (9] ']
3’3?3’333(7)90)(7)96”03 3’BO®®UJ€P20 Il @0’)30?[90’) QJCZ M VG600l 3200
o 0] Ll ] [¢] L O L

C Q¢
@(’D&T)S m(\?CII

0.0 e, ¢ ¢ ¢ CO_ Cone ¢ 0C0Q ¢ ce. ¢
3 3?00? GG].GSOcI [3u€1C o’)coamzasleo?oo °| OC@’)G].@, ?C&Bﬂ@()?o’)ﬂ()\) 4159
&)@')ﬂl 03(\)00% Gﬁ a @ USI [2]°}e) (‘" $ (QV] (;]Il 6 OJOSII 3’\3:;] 39@%(;]

't \ SO XV P t

[0) Cc c ocC
33@')3 §op0n qodaBes
C 0 o C C'] Cfefo o (6 C C C
4 @m:oo:m $eons0pCoopdl @c?z[_g:[iqzoaz 8 QY0663 650
L o] L [0} [0} °
0 Cc oCfOoC C C 0 '] @ C R 0 C o
ecnt: 3(M6(036 empeys 32830 (gmam2 33 90 Ssogpa
C C ¢ ¢ C 0C C ¢ C c 0
5 0mmoummpdit  03Camiean  spatula §C 2ANIEEMOGPCIO)
[0} L L
’] ¢ C C C"' C C C co \ ﬁ
260l0530Cs00090m Wl @mm@ o0 Yesell

(QV]
1
C C co ¢ C C"' C C o ¢
&)GC&?’)CO’)@W):GM G0OM @:(QCOO0! I GﬁS’)O’)CDQ)E) 20 9?0)&”’)5”
I ° L O ° L

o

6 390')03(\%@105 :melpz@: &@aqé ejo]wén @ecy] m:@@f(ﬂn 33@@95: o/ g(rg

POULTRY AND EGGS 121

INGREDIENTS

2 whole star anise (16 segments)

1 teaspoon Szechwan peppercorns

1 tablespoon peanut or corn oil

6 scallions, halved crosswise

2 or 3 slices fresh ginger root, about
1/s inch (3 millimeters) thick, peeled

1 oven-ready chicken, 3 pounds
(1.3 kilograms), at room temperature

1 cup thick soy sauce

2 tablespoons Shaohsing wine or
medium-dry sherry

4 or 5 tablespoons brown sugar

SERVES 6 with 3 other dishes;
or 4 as a main course
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INGREDIENTS

12 medium dried Chinese mushrooms,

reconstituted (see page 33)
8 ounces (225 grams) best ham,

trimmed of fat
1 oven-ready chicken, 3 to 3'/4 pounds

(1.3 to 1.5 kilograms)

1 to 11/4 teaspoons salt

haped
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4 to 6 turns white pepper mill
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2 thickish slices fresh ginger root, peeled

2 scallions, quartered

1 tablespoon Shaohsing wine or
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medium-dry sherry
thin soy sauce (optional)

SERVES 6 with 3 other dishes
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INGREDIENTS

6 ounces (175 grams) lean pork

1 small green pepper, halved
lengthwise and seeded

6 tablespoons peanut or corn oil

3 thin slices fresh ginger root, peeled and
cut into silken threads (see page 35)

1 pound (450 grams) bean sprouts

1/2 teaspoon salt

2 or 3 cloves garlic, peeled and
chopped fine

3 scallions, halved lengthwise, cut into
2-inch (5-centimeter) sections, white
and green parts separated

2 teaspoons Shaohsing wine or
medium-dry sherry

For the marinade

1/4 teaspoon salt

1/4 teaspoon sugar

2 teaspoons thin soy sauce

4 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1/2 teaspoon potato flour

1 tablespoon water

For the sauce

1/2 teaspoon potato flour

3 tablespoons water

2 tablespoons oyster sauce

SERVES 4 with 2 other dishes
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MEAT

INGREDIENTS

12 ounces (350 grams) steak, beef, fillet,

rump or skirt, trimmed

2 tablespoons cloud ears, reconstituted
(see page 33)

1 small handful golden needles, about
1/5 ounce (6 grams), reconstituted
(see page 33)

4 medium dried Chinese mushrooms,
reconstituted (see page 33)

11/2 teaspoons thick soy sauce

3 tablespoons peanut or corn oil

1 ounce (25 grams) Szechwan
preserved vegetable, rinsed

3 or 4 scallions, cut into 2-inch
(5-centimeter) sections, shredded
lengthwise

2 or 3 coriander leaves, torn into
pieces (optional)

For the marinade

1/2inch (1 centimeter) fresh ginger root,
peeled and grated fine

1/4 teaspoon salt

1/4 teaspoon sugar

1 tablespoon thick soy sauce

6 turns black pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

2 teaspoons potato flour

2 tablespoons water

1 tablespoon peanut or corn oil

SERVES 4 with 2 other dishes

Rustic Steamed Beef

C o] ¢ ¢ \’] ¢ 9 C c ¢ o C \
”o 3’36133’) 633)36[) 0?20’)? 323 CD&? 3’383’3% c(MCI0OW Gﬁ 30603 NWEONAM

G({I’SG@GGISII
Q9 '] (9] ’] \ \ 0 ococ C
1 (\J)ZO I 323001 3202008 (X)Q?OS’B(BCEQL)C% %G@)Co 03N @C 0 °/J QMo (J f] 3N @C ’\) f]
C 00 C
0CO0N «J§9

0
o
(2}
c
=
[\
)
[>7e
[}
S
3§
0
N
o
—Q»
5
g,
o

?0 6«?0({]’)8" GGPGGO Il é 3’3&%(.')]

c
3 eqaocs ;

0’] oC 0 ¢ o o 8 o Qen & £ C C o
32300 O’)BU?O’) ‘?’De ‘?9 G-g G&)eCX?e:QO zJ§(E &)@ CIO)O’) LL)C\) GGl
33&)(.')] 8 é]GOG(.D 0023 9(3]“ Qol)

c_ C Q ¢ Q

]
o0Mm 32(\{]’.)3(\?00 CD@O?OO crosswisell 90’) (3] (3] C\J) 200030l

Q C 0 C0 00 ’](‘ ’] \NO C 0
4 O’)G:?’)SG].O')(DO'JCI GﬂGm oo 30 éC QOXM GOIC:0l VOO0 M 6RGYOII
Ol L Joll Lo L L 0

Oo
=<
)
ie]
—Qn

60 @%8 gﬁ 39@(3] 0
° [¢] L

'] 0’] oC o¢ ¢ c e C C N0 c o¢ § ococC
5 (\) ol 3’3&)0 CD:? ZDGZ(D’)Z:DEII (DCSODZU)CZ&O’) (DO% 3’3@[08 O?OJ(DII 3’3(E‘C8(3C

oll

QC Q C 0 CoC oC
6 ODGGO’)GGPGSJI egoomm GéC@? 2 000:000; GC')J’)(DC C')J (DC Gl()’)ll
Il
¢

G(\}PG@’J(T)%O? Eﬂ’) G]GOJ’) 32080‘? O’)L%GOTO’gC @?ﬂ(ﬂll

7 GGlG&ZGC 39&?(3] 39533)2 é a wok 086\0)05 GGlG&SGC GO’{[S ‘%
0 O L [N [¢]
C Q C \ cCo ¢ C
@(EBOKSCDJ 3’3(& CY?OC)O 33(\)0)0)839933)83903(’0 Q?‘D O?GQU?O’)
<, @ C ¢ C o ¢ 0 ¢ C @ ’]
G(‘DOC,,GOD [0?061:?3’3030') OQ (:)e?@? 03 Qe?@ (meﬂm§o 9? 0? ['BO )II

(D(DGT) (;lll G)@ 33%(3] 330" @0’)&3%? ¢ %%0 O’SO’?) (X)@I 2 GICI O:? m%gﬁ 6

GOT?O Il



C: 6

8 )
(I)LG()i() I'eQ

¢

Q¢

¢
GSOE(\)()GC)JJ(‘OZDES’BCD 3

¢ Co C co ¢ coC
61? ooec,eum O'.)O)O)UJUJQ)(.[)C

C

30609 QIO’SQJCZII

o

C
6C &C
Oolo

3| wok 2360005 eqest
Lo L (0]

L

o Q
m(]ﬁ 32300

¢
3(‘0?

3(;'" 32880(] O$
L

9 @oSﬂa



MEAT

Twice-cooked Pork
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MEAT

INGREDIENTS

21/2 pounds (1.15 kilograms) beef, shin
and chuck steak, trimmed

4 tablespoons peanut or corn oil

8 ounces (225 grams) garlic cloves, peeled

3 tablespoons Shaohsing wine or
medium-dry sherry

1/4 teaspoon salt

1 teaspoon sugar

2 tablespoons thick soy sauce

1 tablespoon thin soy sauce

2 cups clear stock

1/2to 1 teaspoon potato flour, dissolved
in 1 tablespoon water

8 scallions, cut into 1-inch
(2.5-centimeter) sections

SERVES 6 as a main course

Braised Beef with Garlic
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INGREDIENTS

1 pound (450 grams) beef, rump, skirt
steak or fillet trimmed

1 teaspoon potato flour

6 tablespoons water

5 tablespoons peanut or corn oil

8 ounces (225 grams) green pepper,
seeded and roughly chopped

salt to taste

5 cloves garlic, peeled and chopped fine

4 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

21/ tablespoons fermented black beans,
rinsed and mashed with /4 teaspoon
sugar and 1 teaspoon oil

1/2to 1 fresh red chili, seeded
and sliced (optional)

1 tablespoon Shaohsing wine or
medium-dry sherry

For the marinade

1/4 teaspoon salt

1/4 teaspoon sugar

2 teaspoons thick soy sauce

8 turns black pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

11/2 teaspoons potato flour

3 tablespoons water

1 teaspoon peanut or corn oil

1 teaspoon sesame oil

SERVES 4 with 2 other dishes



Sweet and Sour Pork
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INGREDIENTS

1 pound (450 grams) lean pork belly,
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o ¢ c ¢ C C C C 0
!/2 teaspoon salt 06 GONC:YSE @ moeoaos@a?f@moaosoo&)u 33@%0 0§20
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1/2 egg, lightly beaten § @o:@n celepletvlet] oooacg: 20 a comés @ooowm eNfesll
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peanut or com oil for deep-frying Q][[fjo? §C 332 C@Oﬂ@ gﬁ 0 00 gﬁ 39906] 324330z ©:9|COLP MY MICCQPYP:
21/2 tablespoons peanut or corn oil
1 clove garlic, peeled and minced 1 ¢ or] ¢ N0 ococ ¢ I y I / I\ ¢
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132 MEAT

INGREDIENTS

1 pound (450 grams) beef, rump,
fillet or skirt steak

8 ounces (225 grams) asparagus

5 to 6 tablespoons peanut or corn oil

3 or 4 cloves garlic, peeled and
chopped fine

/4 inch (5 millimeters) fresh ginger root,
peeled and chopped fine

3 or 4 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

sesame oil to taste (optional)

For the marinade

1/4 teaspoon salt

1/4 teaspoon sugar

2 teaspoons thick soy sauce

6 turns pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

1 teaspoon potato flour

1 to 2 tablespoons water

2 teaspoons peanut or corn oil

For the sauce

1 teaspoon potato flour

6 tablespoons clear stock or water
21/2 to 3 tablespoons oyster sauce

SERVES 4 with 2 other dishes

Beef in Oyster Sauce
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INGREDIENTS
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¢ 2 large scallions, cut into small rounds

1 fresh green or red chili, about 3 inches
(7.5 centimeters) long, seeded and
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SERVES 4 TO 6 with 2 or 3 other dishes
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134 MEAT

INGREDIENTS

1 pound (450 grams) beef, round, trimmed

3 to 4 ounces (85 to 115 grams) carrots,
peeled and cut into thin strips

1/2 teaspoon salt

3 or 4 sticks celery, cut into thin strips

2 or 3 dried red chilies

peanut or corn oil for deep-frying

3/4 teaspoon cornstarch

11/2 to 2 tablespoons peanut or corn oil

1/2 teaspoon ground roasted Szechwan
peppercorns (see page 17)

1 teaspoon sesame oil

For the marinade

21/4 tablespoons thin soy sauce

21/4 teaspoons sugar

1 tablespoon Shaohsing wine or
medium-dry sherry

1 teaspoon sesame oil

1/2 teaspoon ground roasted Szechwan
peppercorns (see page 17)

For the sauce

1 teaspoon cornstarch
3/4t0 1 teaspoon sugar
4 tablespoons water

SERVES 4 TO 6 with 2 or 3 other dishes

Dry-fried Beef
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4 ounces (115 grams) canned bamboo
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4 or 5 tablespoons peanut or corn oil
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2 teaspoons thin soy sauce
6 turns white pepper mill
1 teaspoon Shaohsing wine or
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INGREDIENTS

5 ounces (140 grams) white glutinous rice

4 medium dried Chinese mushrooms,
reconstituted (see page 33)

2 tablespoons dried shrimp, rinsed

4 water chestnuts, fresh peeled or
canned, drained

12 ounces (350 grams) pork, about
3 ounces (85 grams) fat and 9 ounces
(250 grams) lean

1/2 teaspoon salt

8 turns white pepper mill

1 tablespoon potato flour

2 ounces (55 grams) lean ham

SERVES 6 with 3 other dishes

Pearly Pork Balls
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INGREDIENTS

21/2 pounds (1.15 kilograms) pork without
bone or rind, shoulder or leg cuts
about 2 tablespoons runny honey

For the marinade

2 tablespoons hoisin sauce

2 tablespoons ground yellow bean sauce

4 tablespoons thin soy sauce

6 tablespoons sugar

1 tablespoon Shaohsing wine or
medium-dry sherry

1 teaspoon salt

SERVES 4 as a main course;
8 with 4 other dishes
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2ECAT 2

INGREDIENTS

8 ounces (225 grams) pork tenderloin

2 ounces (55 grams) Szechwan preserved
vegetable, rinsed

4 tablespoons peanut or corn oil

1 large clove garlic, peeled and cut
into silken shreds (see page 35)

50r 6 scallions, halved lengthwise, then
cut into 2-inch (5-centimeter) sections

For the marinade

large pinch salt

1/2 teaspoon sugar

1/2 teaspoon thin soy sauce

1 teaspoon Shaohsing wine or
medium-dry sherry

1/2 teaspoon potato flour

1 tablespoon water

1 teaspoon sesame oil

SERVES 2 with 1 other dish



MEAT

INGREDIENTS

/2 ounce (15 grams) cloud ears,
reconstituted (see page 33)

1 ounce (25 grams) golden needles,
reconstituted (see page 33)

10 to 12 ounces (280 to 350 grams)
lean pork

4 eggs

8 tablespoons peanut or corn oil

1/2 teaspoon salt

1 tablespoon thick soy sauce

1/4 teaspoon sugar

3or 4 large scallions, sliced diagonally,
white and green parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

2 teaspoons sesame oil or to taste

For the marinade

1/4 teaspoon salt

1/2 teaspoon sugar

1 teaspoon thin soy sauce

1 teaspoon thick soy sauce

6 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1 teaspoon potato flour

1 tablespoon water

1 tablespoon peanut or corn oil

SERVES 6 with 3 other dishes
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INGREDIENTS

5 or 6 pieces preserved tangerine peel

1 sweet orange

11/2 pounds (675 grams) beef, rump, fillet
or skirt steak, trimmed

4 tablespoons peanut or corn oil

1inch (2.5 centimeters) fresh ginger
root, peeled and cut into silken threads
(see page 35)

6 scallions out into 2-inch
(5-centimeter) sections,
white and green parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

2 to 3 tablespoons chili sauce

For the marinade

3/4 teaspoon salt

1 teaspoon sugar

2 teaspoons thin soy sauce

2 teaspoons thick soy sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

11/2 teaspoons potato flour

2 tablespoons water

1 dried red chili, seeded and chopped

1 tablespoon hot chili oil (see page 240)

For the sauce

1/2 teaspoon potato flour

2 tablespoons water or clear stock
1 tablespoon thick soy sauce

SERVES 4 with 2 other dishes
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MEAT

INGREDIENTS

3 ounces (85 grams) cellophane noodles

6 ounces (175 grams) pork loin

4 tablespoons peanut or corn oil
3 cloves garlic, peeled and chopped fine
3 or 4 scallions, cut diagonally into long

slices, white and green parts separated

1to 1'/2 tablespoons hot soybean paste
or chili sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

1 cup clear stock

salt to taste

thin or thick soy sauce to taste

For the marinade

1/2 teaspoon salt

1 tablespoon thick soy sauce

4 turns black pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1/2 teaspoon potato flour

1 tablespoon water

2 teaspoons sesame oil

SERVES 6 with 3 or 4 other dishes
or 4 as a first course
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MEAT

Red-braised Ox Tongue
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(1.3 kilograms), unsalted
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a G?’JO’JOOO :Deeg@w) 3’361330 Jg 3PN C@@CI ﬂe@oc 3038 @C 303 (\)o 3 tablespoons peanut or corn oil
3 cloves garlic, peeled and crushed
Q91315 2 Q 3 large scallions, white parts onl
afcoophn s203{g| g ofon § gp: of[obef cop : parts rly

2 whole star anise or 16 segments

1 teaspoon Szechwan peppercoms

1 piece (/4 of whole) dried tangerine peel
2 cups clear stock
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SERVES 6 as a main course
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MEAT

INGREDIENTS

3 pounds (1.3 kilograms) pork belly

in one piece, without spareribs
about /2 teaspoon salt
2 teaspoons red food coloring (optional)

For the marinade

1 teaspoon salt

1 teaspoon sugar

1 tablespoon ground yellow bean sauce
1 tablespoon hoisin sauce

1/2 teaspoon thin soy sauce

1 teaspoon five-spice powder

For the dips
thick soy sauce
hoisin sauce

SERVES 4 TO 6 as a main course
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INGREDIENTS

4to 6 ounces (115 to 175 grams) beef,
fillet, rump or skirt, steak, trimmed

1to 1'/2 pounds (450 to 675 grams)
Chinese broccoli, trimmed

4 to 41/2 tablespoons peanut or corn oil

4 thin slices fresh ginger root, peeled

1/4t0 1/3 teaspoon salt

1/4 t0 1/3 teaspoon sugar

10r2 cloves garlic, peeled and cut
diagonally into slivers

2 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated

1/2 tablespoon Shachsing wine or
medium-dry sherry

For the marinade

1/4 t0 /3 teaspoon salt

1/4t0 1/3 teaspoon sugar

1 teaspoon thick soy sauce

3 or 4 turns black pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1/2 teaspoon potato flour

1 tablespoon water

1 teaspoon peanut or corn oil

For the sauce

1/2t0 3/steaspoon potato flour

3 to 5 tablespoons water

1to 1'/2 tablespoons oyster sauce
1/2 tablespoon thick soy sauce

SERVES 4 with 3 other dishes



INGREDIENTS

2 heaped tablespoons cloud ears,
reconstituted (see page 33)

1/2 ounce (15 grams) golden needles,
reconstituted (see page 33)

2 ounces (55 grams) cellophane noodles

1 teaspoon salt

41/ tablespoons peanut or corn oil

4 ounces (115 grams) sugar peas, trimmed

6 thin slices fresh ginger root, peeled

6 scallions, sliced diagonally

1 tablespoon fermented red bean curd
cheese, mashed with 1 teaspoon own
juice or water

8 bean curd puffs, halved (see page 24)

8 canned baby corn on the cob,
halved lengthwise

4 ounces (115 grams) canned straw
mushrooms

3to 4 ounces (85 to 115 grams)
canned ginkgo nuts

1/2 teaspoon sugar

2 to 2!/ tablespoons thin soy sauce

6 ounces (175 grams) vegetable or
clear stock mixed with /2 teaspoon
potato flour

sesame oil to taste

SERVES 6 with 3 other dishes
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150 VEGETABLES

INGREDIENTS

12 ounce (15 grams) cloud ears,
reconstituted (see page 33)

2 eggplants, about 112 pounds (675 grams)

peanut or corn oil for deep-frying

112 tablespoons peanut or corn oil

4 or 5 cloves garlic, peeled and
chopped fine

Y4 inch (5 millimeters) fresh ginger root,
peeled and chopped fine

3 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated

1 to 112 tablespoons Szechwan chili
paste (see page 240)

1 tablespoon Shaohsing wine or
medium-dry sherry

1 teaspoon salt

112 teaspoons sugar

1 tablespoon thin soy sauce

12 teaspoon potato flour, dissolved
in 3 tablespoons water

1 tablespoon rice or white
wine vinegar

SERVES 6 with 3 other dishes
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VEGETABLEs

INGREDIENTS

5 medium peppers, green and
red, seeded and quartered

4 or 5 medium dried Chinese
mushrooms, reconstituted
(see page 33)

12 ounces (350 grams) pork with a little fat

2 tablespoons dried shrimp, rinsed

4 or 5 scallions, cut into tiny rounds

2 ounces (55 grams) canned bamboo
shoots, chopped fine

1 small egg white, lightly beaten

4 tablespoons peanut or corn oil

2 teaspoons Shaohsing wine or
medium-dry sherry

For the marinade

12 teaspoon salt

12 teaspoon sugar

1 teaspoon thick soy sauce

1 teaspoon thin soy sauce

2 teaspoons Shaohsing wine or
medium-dry sherry

11, teaspoons potato flour

6 tablespoons water

For the sauce

11, teaspoons potato flour

9 tablespoons stock and mushroom water

11, tablespoons peanut or corn oil

5 cloves garlic, peeled and chopped fine

21, tablespoons fermented black beans,
rinsed and mashed with 12 teaspoon
sugar and 1 teaspoon oil

2 or 3 small fresh chilies, seeded and
cut into small rounds (optional)

sERVEs 5 OR 6 as a main course

Sautéed Stuffed Peppers
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VEGETABLESs

Braised Bamboo Shoots
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INGREDIENTS
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L L
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reconstituted (see page 33)
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¢ oc in 1 tablespoon water
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:leéu SERVEs 6 with 3 other dishes
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INGREDIENTS

4 ounces (115 grams) pork shoulder
or fresh ham

2 ounces (55 grams) canned bamboo
shoots, or 3 or 4 fresh or canned water
chestnuts, chopped fine

5 scallions, cut into tiny rounds

1 tablespoon peanut or corn oil

28 thick medium dried Chinese
mushrooms, with slightly curled
edges, reconstituted (see page 33)

For the marinade

2 to 4 thin slices fresh ginger root,
peeled and finely minced

12 teaspoon salt

1 teaspoon sugar

2 teaspoons thin soy sauce

6 turns white pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

12 teaspoon potato flour

1 tablespoon water

1 tablespoon egg white

For the sauce
11, teaspoons potato flour,
dissolved in 1 tablespoon water
6 ounces (175 grams) mushroom water
1 tablespoon oyster sauce
1 tablespoon thick soy sauce
11/2 to 2 tablespoons peanut or corn oil

SERVES 6 with 3 or 4 other dishes
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VEGETABLES

Wheat Gluten
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1 tablespoon salt
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peanut or corn oil for deep-frying

212 cups cold or tepid water
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INGREDIENTS

6 medium dried Chinese mushrooms,
reconstituted (see page 33)

4 cakes bean curd, drained

13 teaspoon salt

1 egg yolk

2 tablespoons self-rising flour

peanut or corn oil for deep-frying

2 to 21 tablespoons peanut or corn oil

2 cloves garlic, peeled and chopped fine

Y4 inch (5 millimeter) fresh ginger root,
peeled and cut into silken threads
(see page 35)

4 scallions, cut diagonally into long slivers,
white and green parts separated

2 ounces (55 grams) char-siu (Cantonese
roast pork) (see page 138) or ham, cut
into matchstick-sized pieces

For the sauce

11, teaspoons potato flour

9 tablespoons mushroom water
11, tablespoons oyster sauce

1> tablespoon thick soy sauce

SERVEs 4 TO 6 with 2 or 3 other dishes
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INGREDIENTS

4 ounces (115 grams) lean pork

1h to 34 ounces (15 to 20 grams) preserved
Szechwan vegetable, well rinsed and dried

4 cakes bean curd, drained

1 teaspoon potato flour

1 tablespoon water

4 tablespoons peanut or corn oil

3 cloves garlic, peeled and chopped fine

1 tablespoon hot soybean paste or broad
bean paste (for moderately-hot flavor)

1 teaspoon thin soy sauce

1 teaspoon sugar

5 ounces (140 grams) prime or clear stock
(see page 242)

1 teaspoon hot chili oil (see page 240)

1 teaspoon sesame oil

1h teaspoon ground roasted Szechwan
peppercorns (see page 17)

2 scallions, green parts only, cut into
tiny rounds

For the marinade

1lg teaspoon salt

"4 teaspoon sugar

1 teaspoon thin soy sauce
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INGREDIENTS

6 large dried Chinese mushrooms,
reconstituted (see page 33)
12 ounces (350 grams) cucumber,
halved lengthwise and seeded
112 teaspoons salt
8 ounces (225 grams) carrots, peeled
1 medium red pepper, halved
lengthwise and seeded
5 tablespoons groundnut or corn oil
7 scallions, halved lengthwise,
cut into 2-inch (5-centimeter)
sections, white and green
parts separated
8 ounces (225 grams) bean sprouts
1 large egg, lightly beaten

For the dressing

2 tablespoons sesame paste

2 teaspoons water

4 or 5 teaspoons rice or
white wine vinegar

12 teaspoon salt

10 turns pepper mill

SERVEs 4 TO 6 with
2 or 3 other dishes

Rainbow Salad
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INGREDIENTS
4 large or 6 medium dried Chinese G @ mg P O t

mushrooms, reconstituted (see page 33)
4 cakes bean curd, drained

. Q cocC (9} C C o 0 C C ¢ C¢ C
4 large leaves Chinese celery cabbage e:eemc§cem 6@3?:@9 [§5]¢H 329“003 G(ng:@c:oa@ @%%@qo%:m:w&)n
21 to 3 tablespoons peanut or corn oil
. . . C C c ¢ C C cC O’] C Q ’]
2 thin slices fresh ginger root, peeled 8 c0ONC CDG[]CD ‘J§§ GUNC 6MCI 32CX|)LZCD (QJ g 3})&?0 G&.‘OC‘SSPCD 3 GUg
salt to taste
i -frvi C C oC C C C C C
peanut or corn ol for deep-frying DICIOQPGP3 DWW §C0P oloéolorodi maoma clit oécoSeni
For the sauce
C @9 C C C Q 0
1 teaspoon potato flour 0CI0ENCYN §C 0 00 Im@ @o%o@n moacﬂ') oo@u 33@ e@zgz
5 tablespoons mushroom water or
clear stock U)é" oll 08 3380’) OO(CIOQ) 55 joV) S @@’)SGD 3’36@’8 é(g G%G ’JO’S 060s
2 teaspoons thick soy sauce (\{PQP o’ 8 76 09 v
2 tablespoons oyster sauce o ,] ,] ¢ ¢ ¢ 0N o ¢ oc ¢ (¢
1 or 2 cloves garlic, peeled and 30) 30300 OO[%” 0lI0COORV=QPs g 3200N 3psl DWLUN L [:‘:?‘D 320
chopped fine
2 : : . C o C ¢ ¢ O’] 0N R ﬁ C R
or 3 scallions, cut into 1-inch om Gl] e 0 c I OJGQO‘)CC\)O:DBII 61 333?0 mogll 3008 6 CD(D’TJ 6qo008
(2.5-centimeter) sections, white
o C ¢ C o o} C e 0 0o¢C C C o o
and green parts separated 331 0009 G@C\)’J 0$:MFEY: VOLI) A G@sq? 39: §CDR @o) ww:@[an
L L 0 L Lo L [ L °
SERVES 4 with 2 other dishes
C C C CO o ’] ’] ’] o]
1 661&)(38 &C &?O) om OQ,)J 661 CD@ 33&)0 @ QGO@OD 0008 @O oo G&)’)II
To U o} L LO
’] N 0O0C C .
QO:0IN (I)O%Oz%mu)ll strlps GOgII

C 0'] TG C . \ 0 C C 86
3 @m 323001 601 BAYO Crosswise 00 IC0ML (J.f] 0COB0M) ROP

0

4 30 awok e 5008 @ém"@m 320 0 C3’308 8"8" @(C:O)(YSOO C()']ll o] @C"
L PP (952 i T U 2 84

&

¢ . c'] o'] Te ¢ oq k@”o ¢ tul
t:ﬂ(f)?;?&ﬂ')l OO@O I 39&?0 60 (QOCL)OII G(\)JJ’)S'B&?() wo l O?OBU?O’) spatula

9 C N\ \’] [N ’] C C C \’]
0 §C 600 303 OO)OO)C\)@II 0380 Il 33&)() (UC ol §C 32@6) 3023
lo ° T

8
8o
<>

¢ Q C Q ¢ ¢ c 0 ¢ ¢
y H o

61 39%(;] 639’)(7)66 Gﬁ 3‘3330’] wok (\)@ §C 6002000 3D 36| Cs ?O 0(‘0:?”

L L ] Io Lo m o

S



\NO C o C
10000 C[_(})Gl&?

L

C
00 060

Lo

¢ Q

1981 § o9

e
% qQ

3ol
Il:«aa?o:(aol

G(.,)]II 3202
-0

9@ eepe

¢

‘8

“3)
3
oG= ‘™
P\m \mﬂ
7O
w8
s °8
=z &
o %
= &
e il
S o
b o
(&2 v
g &
D, D
og* og-
CMwlu m
g D
cQ r\mwu
S
~ 8
o= “gQ
& 8
2 g
D &
m w [
m ?\WL (&7
“%> 8
co D
= “8

OCD()CD(\)@II

¢

Q
Lo

on %GGP(C?I OOG?’)O')

L

o]eorfa) »3 pem:d §<§

o,
o

b s25dl [ogodogtly, oo

C
(X)@O

o
o

C
C

e

Q

C C
I §C 3’3(\)@ ) 36
1o TE T

0

i

[
0 Ol 600

C 0’]
¢ 2300] 00g)
° L L

8
1

¢

¢

oy}
o
cOMC
C
m

| afg o305

(]II 3’3@?0

C
(X)@O

“8

S 23l
& OZ)C).?° 32300

]

Q

L

\

¢

C
3N ”2 ?i&)m 3’366{)3’3@
¢

ié]ll
da

06060
o 0

C

Ci 3

0,
o

0
3 ngcﬂ
wok ¢3m

C

’\)O Q)((;’JJ«%}II 6QNC

Omwl

IL

1

o de naﬁf(ﬂ Ul

&?II (QOSGJPZ

¢

C N
Z(;]II 3’3@0 3'3:;] QIE(\Y)ID

6060
0

8 °8

a o3
L

&l 400°F (200°C)r BBoupod 20pd3a3

- CO-e

O

O

oo~

8

og~

o)



VEGETABLES

"l C Q
630D OSG@GQPCE 2)?09

C

C

Gg.GGPCI SJ]E(\{P

[*jeNs)

o,
o

C

C

Q
6200 COMe Q?OGU)U) [2{(aleple0p]

L

C

o
o

N

C 9
(nIII @3

0

@[05@5339')3

co ¢ C
?C\EO’J(S]II éﬂ(‘f)

QY
1

Oplll

D

L

5,

1 c0p3oh 22830

o
o

o Go5 § 25301 3

Q

on 32300

L

o
o
L

b o

Q
0
[

7 lay 3

S

IL

Q C ’]
(X?DG«?’.)O') QA0

o
%

J 8504

C
(0p]

¢ Puffs

IL

oQ-

\
O

peanut or corn oil for deep-frying

[7,]
E e
Z 3
W
o g
wl i)
X g
O =
z 3
‘5
o)
Do
°2
S e
g =
8 8
—_ O
= S
o5~ & 53
ze) m MM
8 § «ow
€ 2 8
8 § 6&s
“8 8 8
S . co -
57 F
s S8
€€ 8
o Fe
Oml ﬂv\.(wl._
8 “& 8
[Q le._
@ © (%<
8 37°8

MAKEs 16

EII a 60MCs

C

N Q C ']
GGlSGCDODII (02} [;30)@0 V)
[0p] L

o
o

ol 05 é@oqéeﬂo

¢
C]
¢
(D«.?II

oo

LDCZ(G)I('DIUD

o
o

o3

O

(6]

COe
B

1 dl

o
o

32200

o
o

¢

3000 eﬁ,ao§

¢

o
o

oC
U?C

86)61’.) 302

c oc ¢
®? Q000C®

CD&):O oo

¢
<

-

s on

P

0
o
L

i 3999?& 96 0

C
?i" ?Co

¢

C
(0p]

°g

CSS’B(\\)Q:“’)Z ) oQ| 4

C

336[:(}’)

o=

®

Q

400°F (200°C)1

¢ Q 9 C c 0 C
g 33&)(3] 0 &C 336@’) jos) 336[5303 03
L Io [

Q
008
[

¢

@CEC&DOX)

C

C

C

OI% a QOM 0063NC

ﬂ)ﬁ(;]ll 30

C

C

@O)OJ)SII (([0V]

C
§C
10

C ¢ Q
[02) 33&?39(1) Gﬁ
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INGREDIENTS

8 ounces to 1 pound (225 to
450 grams) bean sprouts

2 or 3 tablespoons peanut or corn oil

2 to 4 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated

2 or 3 very thin slices fresh ginger
root, peeled

salt to taste or about 'z to 34 teaspoon

2 to 3 teaspoons thin soy sauce or
optional 1 to 2 heaped tablespoons
oyster sauce

SsERVEs 2 OR 3 with 2 other dishes

Stir-fried Bean Sprouts
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INGREDIENTS

12 dried Chinese mushrooms (the thick
floral ones are best), reconstituted
(see page 33)

12 ounces (350 grams) broccoli,
preferably spears

3 tablespoons peanut or corn oil

4 very thin slices fresh ginger root, peeled

4 scallions, cut into 1-inch (2.5-centimeter)
sections, white and green parts separated

15 teaspoon salt

Tl4 teaspoon sugar

For the sauce

1 teaspoon potato flour

6 tablespoons mushroom water

1 tablespoon thick soy sauce or
2 tablespoons oyster sauce

SERVEs 4 with 2 other dishes
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INGREDIENTS

130unce (8 grams) cloud ears, reconstituted
(see page 33)

120unce (15 grams) golden needles,
reconstituted (see page 33)

12 medium dried Chinese mushrooms,
reconstituted in 1'/2 cups boiling water
(see page 33)

12 ounce (15 grams) hair seaweed

3 tablespoons peanut or corn oil

4 ounces (115 grams) canned bamboo
shoots, thinly sliced

3 to 4 ounces (85 to 115 grams)
canned ginkgo nuts

20 pieces deep-fried gluten (see page 156)

12 teaspoon salt

1 to 112 teaspoons sugar

3 tablespoons thin soy sauce

2 teaspoons sesame oil

For curing hair seaweed

2 cups water

2 thickish slices fresh ginger root, peeled

2 teaspoons Shaohsing wine or
medium-dry sherry

2 teaspoons peanut or corn oil

SERVES 4 with 2 other dishes
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INGREDIENTS

4 cakes bean curd

2 or 3 tablespoons peanut or corn oil

5 or 6 scallions, cut into small rounds,
white and green parts separated

For the sauce

14 teaspoon salt

'l4 teaspoon sugar

1 tablespoon thick soy sauce
or optional oyster sauce

1 tablespoon thin soy sauce

1 teaspoon Shaohsing wine or
medium-dry sherry

SERVEs 4 with 2 other dishes
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INGREDIENTS

1 pound (450 grams) fresh spinach, washed

5 cups water

1 teaspoon salt

5 tablespoons peanut or corn oil

2' to 3 cakes white bean curd
“cheese” with chili

4 or 5 cloves garlic, peeled
and finely chopped

T teaspoon sugar

1 fresh green or red chili,
seeded and sliced (optional)

2 teaspoons Shaohsing wine or
medium-dry sherry

SERVEs 3 OR 4 with 2 other dishes
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Stir-fried Glutinous Rice
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INGREDIENTS

1 pound (450 grams) white glutinous rice

1 ounce (25 grams) dried shrimp, rinsed

10 medium dried Chinese mushrooms,
reconstituted in 1 cup water
(see page 33)

1 large wind-dried Chinese pork sausage

1 large wind-dried Chinese
duck-liver sausage

2 tablespoons peanut or corn oil

1 teaspoon salt

4 to 6 scallions, cut into small rounds,
white and green parts separated

6 ounces (175 grams) fatty roast pork belly,
diced (see page 146)

1 tablespoon thick soy sauce

small bunch coriander leaves, torn up

SERVEs 4 OR 5 as a main course
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172 N ' RICE, NOODLES AND DUMPLINGS
Nove

INGREDIENTS

3 cups or 14 ounces boiled rice, cooked
at least 3 or 4 hours in advance (see
page 170)

2 tablespoons peanut or corn oil

2 scallions, cut into small rounds, white
and green parts separated

1 large egg, lightly beaten with
2 teaspoons oil and s teaspoon salt

14 teaspoon salt or to taste

2 teaspoons thick soy sauce

2 tablespoons clear stock (optional)

SERVES 2 with 1 other dish

Plain Fried Rice
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RICE, NOODLESAND DUMPLINGs

Beef Fried Rice
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INGREDIENTS

8 ounces (225 grams) beef, rump or 33l :ma(cﬁtﬂ 32600 vgﬁsaa??cﬂ 2002 §<§ 1%973‘%[3 8802001 39&307
skirt steak

14 ounces or 3 cups boiled rice, ao‘% oémé 3\33’] &)é @6@&" G@G@’Sll
cooked at least 3 or 4 hours 0 0

in advance (see page 170)
4 or 5 tablespoons peanut or corn oil
4 cloves garlic, peeled and chopped fine
Y4 inch (5 millimeters) fresh ginger root,

4 scallions, cut into small rounds,

peeled and chopped fine 2 @ ol :namﬂ marinade: oogo]u 33@0& 5008 c§, oa@')zl 000 °[§9€1&5| csl]ogemo&,
3

white and green parts separated
2 teaspoons Shaohsing wine or
medium-dry sherry

1 egg, lightly beaten @ a 286, 6000001 3[R Ee§0005 § 2830 O B:00253105 3(0ms
2 to 4 leaves iceberg lettuce, ! {ﬂ‘?’ ° @l ‘? g ! o e eq’l E:P
thinly shredded 0beané: ooéaaog qoS 300l

For the marinade

12 teaspoon salt

1 teaspoon sugar

2 teaspoons thin soy sauce

2 teaspoons thick soy sauce

6 turns black pepper mill 3 G@GC\{POWH 33386] ao.§ 3’36@3330%({[)2 33@03 33({]’)2 02 3‘3@‘5 @5géwéll
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1 teaspoon Shaohsing wine
or medium-dry sherry

12 teaspoon potato flour
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1 tablespoon peanut or corn oil
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RICE, NOODLEs AND DUMPLINGs *

Yin-Yang Rice
Yin §§ Yang o%oaé meaa%oaa%mem@ﬁ ao%(qléw(rg[g[elfeﬂo: I Gﬁé(\)ﬁ%

¢

&i g § oﬁs:m@
33@?3& @(‘/SB 39@” 5 DD OLﬂ 3a§e spc aqe euew @5@&9&@% zaaéz[glé

£ c_oc¢C c _C Q c C
ooemoo@@ GW)(T{P?Q?SGI 3260 C&C3230: 32Q0Cs C 326
Io 1 °

C Coo O’] : €
0H0Cqp 0O 323001 Yin-Yang 26000l

C 0’] C N0 oMC C C . ("] N 0 o
1 |y S’DGX?O om (DS% 54 00)0)3381LD strips GO’gII ocoll oo:x?n a @C\?II

"I o c oC Q C
2 marinade m@caoco 30031 CD@’J“I OC@’)Gl@I (L) 3?60000

C C

O(DC)DZO? CG[](DG(D’J 33’) |: g?ll %W@@GSB’JC 2%} [§ qu@(ﬂll 33&)(3]

0(78 GL;]L;]“II Gmé marinate 3’) 0 0 e Gg H] Ge(ﬂll . 338801 £
2O 3.0 9 20 S34p egch § 0t

C Q [ ¢ Q C co ¢ Q C

3 Gq@[() 33&3(3] Qq@ﬂ?ﬂe g Gl 3’)0 a 33«?82(:00 @«?(DQ{PS, CX:[)OG\?O(D
C N Q

S'BQII Eﬂl GQ) éC @ CDC)C[) 2]

o

0:qpell O)C(;'Il Cf):D a OF]OJ'.)[_BO" Gx)car]l ] (‘(\)(‘ a
10%0 lo [ % (QP o‘?

C

@cx‘:la cﬁ eelaoca oae:aogz 3396:6] mﬂ%qé:ﬁ 3336507 é[gpqéu

4 30 awok e CC\JC @580"@330 30 c:o °8° @50)(78@ COP]" @c° gﬁ
i NPYer ° VP30 6393 |46 O 8¢

°

-

i
3’338(3] 8(9) Q C()Ogjl (;]"(;]"(\e)"m"G&TJ @O’)CX)C@ OQJG) (955] é“(U)(\)é
[ Y RUOGH OO0 oY PRM §:00CY

QC" (‘03003('] 6@@“1&33 C"COS ot 33320’)32@8’]33’)%(8
Glea%le o 80"?0 % 0:0ll ?@o @IIGP 2 LO H ?«

Co f] G:?(D({P all

. <, '] c co O']
s el apopd o e

C C c ¢ ¢ C cC 0
33@’)2 ooeczzﬂm GO’.H’.)C\(;? ezlaviOviczlaviep] 33(|f, l()l 3’) 306

C '] ¢ Q '] (‘"' C c oc
(OUJﬂ’JSU ] Gﬁ 338([)0 SOq?QI ‘?9 GGl&)CSI 00
C C C ¢

6@0 Czae@oéme $aecd st 60¢een0d 683 5 0! 8:0
ek 23069, 9% @ BQQ §¢ GOGEENM 6 g YOI Bl

5 @an&ﬂu msSLJI é[})slé eepeg(;ln %0 3939?& sqéssﬂé:ﬁs eqﬁqé
0p: (‘E”ﬁcj 0806 5@?‘\'@?@ M 6@9@1&5u

C ¢

o

INGREDIENTS

1 pound (450 grams) lean pork

2 pounds (900 grams) tomatoes

12 tablespoons peanut or corn oil

1 clove garlic, peeled and chopped fine

15 teaspoon salt

Th teaspoon sugar

about 114 pounds or 4% cups boiled
rice, freshly cooked (see page 170)

3 or 4 cloves garlic, peeled and cut
into silken threads (see page 35)

1 tablespoon Shaohsing wine or
medium-dry sherry

6 large egg whites, beaten with
1h teaspoon salt

2 cooked green peas (optional)

For the marinade

1h teaspoon salt

1l4 teaspoon sugar

1 tablespoon thin soy sauce

1 teaspoon Shaohsing wine or
medium-dry sherry

10 turns white pepper mill

1 teaspoon potato flour

1 or 2 tablespoons water

1 or 2 tablespoons peanut or corn oil

For the sauce

juice from the tomatoes

2 teaspoons potato flour

1 tablespoon thin soy sauce
1 tablespoon oyster sauce

SERVEs 3 OR 4 as lunch or,
as last course, 8 to 10
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INGREDIENTS

For the dough
11 pounds (560 grams) all-purpose flour
112 cups cold water

For the filling

1 ounce (25 grams) dried shrimp, rinsed

1 teaspoon Shaohsing wine or
medium-dry sherry

2 pounds (900 grams) Chinese celery
cabbage, trimmed

2 teaspoons salt

1 pound (450 grams) pork with a little
fat, chopped fine

12 scallions, cut into small rounds

For the marinade

11, teaspoons salt

8 turns pepper mill

2 teaspoons Shaohsing wine or
medium-dry sherry

3 tablespoons sesame oil

3 tablespoons peanut or corn oil

For the dips
soy sauce, thin or thick, vinegar, Chinkiang
wine or hot chili oil (see page 240)

SERVES 10 as first course
Yields about 100 dumplings
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INGREDIENTS

same as for Boiled Northern dumplings

For the dough
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INGREDIENTS

114 pounds (560 grams) all-purpose flour
11, cups boiling water
1 or 2 tablespoons cold water
1 or 2 teaspoons sesame oil
11, teaspoons salt
about 4 ounces (115 grams) margarine
35 scallions, about 12 ounces
(350 grams), chopped
peanut or corn oil for frying

SERVES 6 for lunch; 10 to 12 as a first
course; more as an hors d’oeuvre
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180 I RICE, NOODLEs AND DUMPLINGs
N

5

INGREDIENTS

2 Yi noodle cakes, 8 ounces (225 grams),
each cake is usually 10 inches
(25 centimeters) in diameter)
1 ounce (25 grams) dried shrimp, rinsed
3" tablespoons peanut or corn oil
3 cloves garlic, peeled and chopped fine
Y4 inch (5 millimeters) fresh ginger root,
peeled and chopped fine
8 ounces (225 grams) cooked
white crabmeat
14 teaspoon salt
112 to 2 cups prime or clear stock
(see page 242)
6 scallions, sliced into 2-inch
(5-centimeter) sections and cut
into silken threads (see page 34)
12 tablespoon thin soy sauce
3 tablespoons oyster sauce

SERVEs 8 as the last dish to
end a dinner of 5 or 6 dishes

Dry-braised Yi Noodles
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INGREDIENTS

8 ounces (225 grams) dried or 12 ounces
(350 grams) fresh Chinese egg noodles

8 ounces (225 grams) lean pork,
boneless pork chop, shoulder,
tenderloin or fresh ham

6 dried medium Chinese mushrooms,
reconstituted (see page 33)

12 tablespoons peanut or corn oil

2 or 3 cloves garlic, peeled and
chopped fine

6 scallions cut into 1-inch sections,
(2.5-centimeter) white and green
parts separated

1 tablespoon Shaohsing wine or
medium-dry sherry

8 ounces (225 grams) bean sprouts

Chinese red vinegar (optional)

For the marinade

12 teaspoon salt

1 teaspoon sugar

1 teaspoon thin soy sauce

1 teaspoon thick soy sauce

4 turns black pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

34 teaspoon potato flour

1 tablespoon water

For the sauce

21> teaspoons potato flour

1 cup stock and mushroom water
14 teaspoon salt

1 tablespoon thick soy sauce

2 teaspoons thin soy sauce

11> tablespoons oyster sauce

SERVES 3 for lunch;
8 with 4 other dishes
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184 » l I RICE, NOODLEs AND DUMPLINGs
oo

INGREDIENTS

4 ounces (115 grams) fresh or frozen
raw shrimp or prawns, shelled

6 ounces (175 grams) dried rice sticks

12 cup peanut or corn oil

1 egg, lightly beaten

1 small onion, skinned and
shredded lengthwise

1 small green pepper, seeded and
cut into matchstick-sized pieces

4 ounces (115 grams) char-siu
(Cantonese roast pork, see page 138),
cut into matchstick-sized pieces

1 teaspoon curry powder

For the marinade

15 teaspoon salt

12 teaspoon cornstarch
1 tablespoon egg white

For the sauce

1la cup clear stock or water
34 teaspoon salt

1 teaspoon sugar

1 tablespoon thin soy sauce

sERVEs 3 OR 4 as a snack

Singapore Fried Rice

N '] ¢ \ cocC C ¢ C C C 0N C C o
323 CD@ 3’3[90)93 ®U)OCQYJSQ)€P Shﬁ (JSU)E?JO’) O’)(D(\?(\) U’)CZ(\{P({I’)S (_\388?89

C C oc¢ c C C C 0 C ’] C
(DGCZG@’)II 3’3%]?@’)(\)’)30@?933(2] O’)C?@UJZBG%ZCQ@[C&{P: (6} (\I)CD&)II

)
Cn
S
O
8
(Sl

~—Q
8

@

_go
(2]
e
&

(e~

S
3

—enn
o]

(B~

)

o/
o]

(E-
(=3
8-

)

Y32
o]

(e
J

([@=p]
O

-
8
3
En
Co
®
3
s

—c

oS

—ern

(e=p]
S5

&)
c>
o]

s:
IS}
-8

e<p

a‘Q)o

—en
o)
s
N0
35
PO
3~

o0
3,

s}
3,
8o

-2
O
8’7

N 0 co ¢ C
) CDID a @C\)IICD(Y)UD(\Bo z? @ @0 (D&?II k7 JoV @[3,

g
8’)
£
[\2}
B -
8’3
(2}
o8
S
On
=

9 C o Co
devein §C 600:0000

2 @é&)&;]ll 3339(;] marinade - @c(Yo) 022 &6 G| 63 %CD (ﬂll GGPGB(.ﬂII
L Lol L Ie IL l o
C Q C(e G} C Q C ¢ _C ’] ’]
@0’)83’3@”0? CD@[E]Z &'?(\I)OO@GB @C @C CXJ«?CD? 6oGL:0II 33930 00‘?

-0
@6@0%3 Si em&@ coated 1 qeané marinate 33 | Bewod 9 $§ 5 BB
8 ° el B S ? ‘? Gl 8 1

Gq?;eoocmu
(05}

C C 0 o o C C ¢ ¢ c. C
3 (D@CZGGU’)C%&{PZ(D QOGN MEANM OGQYJ(\)ES 0(‘00(‘0&)
L L1 1L 0

On

065600 eeleézobm

eé@&ﬂu C\°)°o 60pEUPENNDBRD  Ssd
o 0 eQpeqpLinP %

(%]

0 a% Soonsdl eelaoézu

C ¢ 0 00 C
GO)’)GO’DQ{P QiP C\)O(;]II @O)GO)’)O’)@CQII 3’30) (Y)O)G@n 61‘? (iC 200M Ll)al;(\goam‘g)

QcC coc o ﬁ o ']
dhcgebiéacas Eiofetmgaind saofgydl

4 @émé(;lll 33£(;] é@') S ] G@(;]II 3200 060N &QJB(DUS cql S(Y)"CC OJ@'J" éé (\)86)6
1 G]B €P~o i O Gl "?’ °Te

gpqede
C ¢ cC 0 ¢ 0 9 9 ’] ¢ ﬁ (9] ’] e C
5 moa @')32{]0 336[5’) 300328 03&)33&) [0]ep]00]]] (X)@O [I0] @ﬁi: &1l 323001 0 §C
IL L IL S, 0 L o

NN ¢ Q C (9] C c C Q C C
G(?O 33:;] GW 33@0’]3315’)34{[)3 33(\]) > 33@0 33% 0C: 6Q0Ce ’3) 3’38(?(3] @me :J§(°3I



cﬁé"em&@éﬂn 200! 3093 M20053 5005 B3l 98 32800] 32802 $ coduli a
° ‘g~ [ [N bTo GhS [ ? eiP 6115
C¢

o Q ¢ \’] c C ¢ \’] (Y C 0’]
961(7)0” 33(}” 9@')9 33@0 33 3)8 U)(J:)U)I 3’3(\])@ 33 GO"EP“&?' 396@') 3’38(80

I

@9“ ¢ 0 Yy ¢ N EP &)
[02] 5(30)3%339?@&00® a 9(_\36 GGhSBU?(T)?II(\)UII@Q)(T{IEGOD

. C
strips 6 %G@DCSJ 0056

(3 @50%80)9) (ﬂéu

O'] 9 ¢ NN c. ¢ C ("]
3’3&)0 0 é?GOO 323 OUJO(D(\)@II (X)@O Il

°

6 32()awokG c ¢ Como ¢ Q @ 0 C C C <, ﬁ
) Oﬁu’)(\g? @(OJG%GCU) 3’3([8 003000 en?n @(030')0') CD@U Il (/‘ g?e 4]
280 (050388 a8 000§ 36
L ¢} 1o ILe o

’] ’] Q ’] ¢ ¢ c ¢
GGGO ol ZD ZBG@)C" ’\JO Q)O')?II (X)@O I 398) (l)%)? jé(ol 6030w jé(ol 33(\])

q
0§56 C|| (D(DGOT.)C GOTQ) a 0§ Ml 0O (TS@'.) 3’3@& 30 °@° 0 6 '.)(TS(T)US 33@‘5
‘?" P lo ‘?" ‘? 15 qPeO3 ¥ 0

C

[§5380s5:
teoogd

QcC . Q ’] QC, C C Co N AQ Q ’] C R ’] Q
7 CDO(.EPQ 3361)0 33®GOGGPC CG]OOG(YI)Co 0 3’331[)0 wok éC GBGOQO I CD

C

%G@?C" ?O ®(07,J)(;" CD@:(;]II 3361)(;] char-siu éC GBGO O’]II 330) (D Gz?’)(T)CD ? :?6I

Q0 CocC C C
3%90:[)0) 3)8330) (L)U)C\?Cﬁ %OOODII OMB6ONC GOTO?OH U:?ZO’)?II

C ¢

8 ooed]u G@mooo):lg G a5 ) 333007 ® 3 33@007 wok jaé 00 B3l

Q ¢

OO’)OO’)C\D@II CXD@(;]II 33&[)0 UJCZ 33?[«?0 ?(& CD’JS(;]GOY? 3’35] 3’36338@ 7%0 a m@éscog

¢ ("] O"' ¢ oo oS n@’) ¢ oc¢ ¢ \ R ﬁ

®((70’)ill CD@U Il 33&?0 &)? O?O) 4 ?(& C 61@” O?COD&?II J 3908({[)0 4]
(\)O’SG Corvmo 2 C 9 C o A Se ¢ ¢ orniS Q '] ¢
SHJC°‘{P° O\BOGU’)O’) @QG’)OG&D 2002008 g?nl @338 jSCDJ 600w 33&[)0 &)&?

009gPs VBB D03 83005 ©dWH S0l 3203 339807 é@o Si coadoli
2004P: O o @ EB?"“““ 618&9

ﬁ Q C C C C 0 Q
HE] OZ)GO)’) C')JGU)O) GGléC mBCZQI(T) 17) 0 OJGU?

B04p

)9
ce ¢
[Ocrlop] 33&')(3] wok 0 on. @?(\T) 33&)(),] @ O\)??, UG):?,
L L L [o] LO
¢

398&66{) CGL]OSG(T)’)CS, char-siu ?9 [5(7)8 Gﬁ 33&3(3] woki 603000 (§ GGPG&’)

¢ ’] ¢ ¢ [\ ¢ ¢ o [
| (O(DGJPEO Il Gﬁ a Ggﬁ CX)GZGSO’JC@CEII 0?30’)?" 30609 SEI(DSHCSII

8
S
IS}
~8o
(S
8
—&n
-3
S~






INGREDIENTS

For the bean paste

1 pound (450 grams) pork, leg or shoulder,

with about 2 ounces (55 grams) fat

3 tablespoons peanut or corn oil

12 ounces (350 grams) scallions, cut into
small rounds

1 tablespoon Shaohsing wine or
medium-dry sherry

112 cups peanut or corn oil

112 pounds (675 grams) ground yellow
bean sauce

112 cups hoisin sauce

For the bean paste with noodles

11, teaspoons salt

11, teaspoons peanut or corn oil

8 ounces (225 grams) bean sprouts

1 pound (450 grams) dried Chinese
noodles or thin spaghetti, Korean or
Japanese U-dong

12 long cucumber, about 12 ounces
(350 grams) cut into
matchstick-sized pieces

deep-fried bean paste (above)

SERVES 4 as a light meal
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INGREDIENTS

8 ounces (225 grams) fresh or 5 ounces
(140 grams) dried Chinese egg noodles

3 tablespoons peanut or corn oil

2 inches (5 centimeters) fresh ginger root,
cut into silken threads (see page 35)

8 scallions, cut into 2-inch
(5-centimeter) sections and then into
silken threads (see page 34)

1h teaspoon salt

2 tablespoons oyster sauce
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INGREDIENTS

3 apples, Granny Smith or Golden
Delicious or 3 fairly large bananas,
on the unripe side

1 tablespoon all-purpose flour

peanut or corn oil for deep-frying

6 tablespoons fresh peanut or corn oil

9 tablespoons sugar

1 heaped teaspoon white sesame seeds

For the batter

4 ounces (115 grams) self-rising flour
1 large egg, lightly beaten

about 8 tablespoons water

1 tablespoon peanut or corn oil

SsERVEs 6 TO 8
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INGREDIENTS

1 large egg, lightly beaten

5 tablespoons all-purpose flour

4 tablespoons water

a little peanut or corn oil

4 tablespoons canned red bean paste
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Peking Duck
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INGREDIENTS
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1 cup hot water
1 plump oven-ready duck
412 to 5 pounds (2 to 2.25 kg)

6 cups boiling water c ¢S coc
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hoisin sauce or sweet bean sauce
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INGREDIENTS

1 pound (450 grams) all-purpose flour
11/2 cups boiling water

1 tablespoon cold water

little extra flour

2 teaspoons sesame oil

SERVES 6 with Peking duck

Mandarin Pancakes
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INGREDIENTS

2 pounds (900 grams) white cabbage,
quartered and cored

2 tablespoons salt

/2 to 34 inch (1 to 2 centimeters) fresh
ginger root, peeled and cut into silken
threads (see page 35)

5 tablespoons sugar

21/ tablespoons peanut or corn oil

21/ tablespoons sesame oil

3 dried red chilies, seeded and chopped

1 teaspoon Szechwan peppercorns

5 tablespoons rice vinegar

SERVES 6 TO 8
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' - v INGREDIENTS
Q c . c ¢ ocC C co C ¢
%wc%@cn a:@@ DQMG$ 026§D:9P:0) ww:@l@c:wg el]:ep@magu 1t0 1'/2 pounds (450 to 675 grams) lemon

sole, Dover sole or flounder fillet, skinned
2 tablespoons cloud ears, reconstituted

S5e A ¢ C €80 Q¢ 0¢C ¢ co @M ¢ (see page 33)
1 comads ¢ se@amu 0OVMOM PAYPECYM FYPIYA 0IO0MO c\):@oo[gz
¢ L L L ! peanut or corn oil for deep-frying
C ce 0 Q0 co ¢ C C ] C C C i ;
nH005ed 39@0)@0)39@0@0@@63&(: (\):@m N %G@OC: J o0de (3 4 cloves garlic, peeled and chopped fine
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C 006 ococ C 0 o .
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1/4 teaspoon sugar
C C C ¢ (] Q Q C C : .
@me 5¢ e@oc:ﬁf:ﬁ, esp@: am? GGP(;]II azo? G(mc:gozgoooo:(ﬂn 6 turns white pepper mill
1 egg white, beaten with 1 tablespoon
39(9:336@: eqéewcmobm ) .peﬂa.% s00e0l cornstarch until well blended
L1 [02] 1 o |

For the sauce
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1/2 cup clear stock

3 @Ea)&;]ll 333())(.;] éEp 5 G GG(;]H 30P0) 33&?)(.;] GXT.)"CC G@')é"@"@
1 ‘18 P 2 i [ Cor LT

Q C C 0 C o O © C oc o °
5 wok 200003 30032300000:0) eo@ ol RO 200 © 225°F (90 to 110°F)

L1 L Lt > C 1 SERVES 4 with 2 other dishes
C a'] Q C o "l‘7 Q C ¢ Qn o Q (‘"]
3§09C 3006UIVlI OLIOD YRIKNI CEM PICIE C0PY|GE C02:VMOII
[¢] L [ L [0} 9 L

Bogol
[¢}

0 ¢ 0 [ 0COCN € Q C QC C e 0N\
o] G(?O OJGU?O’JJ Qv?ﬁ)l %?CS?CS%GW 2 &L)OGO’L)U) 3 @@Gg(ﬂll CI]Z 39(\])@ 3(\?&(”

¢ Q 9 ¢ 000 C C Q [Ny
6 @?G%ﬁ(ﬂll 338([)(3] 0 33&?3300 @8?8 @(}0)(7) QR0 33&[)0'] @(f)f)g?@”l

-

Q C '] Q '] C C Q '] oCc o ¢ '] ¢ ¢
CDG?’JO’JGGGOSO I 3200 (UCSI §C 69600l 32001 0O M «?’)SII G0l a 39?88603
Lo 0 L le O L L 0

65209000 @él 365905 000l 23301 eoceneusuzdli é@') cu@ C°[§ S:q1s
i PP OB B "Pegev: Bt e

30@3?’_)60) c(;]l (BG O(TS é]°0% 38“05@%0 C(TT) é@') § [S]avalen) (‘39&9)
i P_‘,) 0 ? T ? (‘1@ i 8

C C o’] . o O 0N ¢, (A€, o "|
@C&D%D ?J(T)GU‘,U Il %fG%GQDIQGOSO:?D(’Dc?Q)C\)G@OCDII QJU)BCQ?&GOSO I



, PEKING MENU RECIPES

=

.
v
]

204 Lv/

“Seaweed”

9 CO ¢
3 G@’J(‘D(fCS (]

C ’] ﬁ C C C
Q03¢ @C?’)O I & OCC\)UJGGlGG’)I
L 1

¢
@uasa

°:[§[oa

¢
e(‘D? 323?

¢

INGREDIENTS

84

Lo

Q

C
V6N 32

’] C
SCOIONLO I

L

ocC

ey o
o

o
°
L

¢ C
&? GU?(D
¢
i
C

20
Ges

¢
DWOUN

1 pound (450 grams) cabbage

greens, washed and dried
peanut or corn oil for deep-frying

1/4 teaspoon salt
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1 ounce (25 grams) blanched, flaked

2 teaspoon caster sugar
almonds
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INGREDIENTS

2 ounces (55 grams) cellophane noodles
4 ounces (115 grams) lean pork
3 tablespoons peanut or corn oil
410 6 scallions, cut into 1-inch
(2.5-centimeter) sections, white
and green parts separated
1 small can red-in-snow or
7 ounces (200 grams), chopped

For the marinade

2 teaspoons thin soy sauce

1/2 teaspoon sugar

1 teaspoon Shaohsing wine or
medium-dry sherry

4 to 6 turns white pepper mill

11/2 teaspoons potato flour

1 tablespoon water

1 or 2 teaspoons sesame oil

SERVES 5 OR 6
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(2 millimeters) thick
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210 a SHANGHAI MENU RECIPES

INGREDIENTS

/3 cup (frozen small peas

1 or 2 medium red tomatoes

6 large egg whites

3/4 teaspoon salt

2 teaspoons cornstarch

peanut or corn oil for deep-frying

11/2 tablespoons potato flour

21/ cups clear stock

1 ounce (25 grams) ham, Chinhua or
Virginia is best, chopped fine

SERVES 4 with 3 other dishes
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SHANGHAI MENU RECIPES

Crystal Sugar Pig’s Hock

3264 005 ooe&sdws sew:@lé mcczc\ﬂ')qu B3 39@03 81 S
ot ' : ! INGREDIENTS

3936501 00563l0% 39@5 crleVaHos) @qé:ﬁ:@:m% orl%eqpézmogé’l (o%eu?og 1pig's hock, about 3 to 372 pounds
(1.3 to 1.6 kilograms)

4 thickish slices fresh ginger root, peeled

2 or 3 scallions, halved

6 tablespoons thick soy sauce

3 tablespoons Shaohsing wine or

medium-dry sherry
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INGREDIENTS

4 medium dried Chinese mushrooms,
reconstituted (see page 33)

2 cakes bean curd, drained

3 egg whites

3/4t0 1 teaspoon salt

1 tablespoon solid lard

11/2 tablespoons potato flour

2 tablespoons heavy cream

3/4 cup prime stock (see page 242)

2 tablespoons melted lard or
3 tablespoons peanut or corn oil

/2 cup cooked chicken breast, chopped fine

/acup blanched walnuts, chopped fine

/4 cup blanched almonds, chopped fine

1/3 cup ham, chopped fine, Chinhua
or Virginia is best

2 teaspoons melted chicken fat or
sesame oil

SERVES 6 with 3 or 4 other dishes
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SHANGHAI MENU RECIPES

Yangchow Fried Rice
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INGREDIENTS

8 ounces (225 grams) fresh or frozen raw
peeled prawns

8 tablespoons peanut or corn oil

2 cloves garlic, peeled and chopped fine

1 tablespoon Shaohsing wine
or medium-dry sherry

2 large eggs

salt

about 13/4 pounds or 5 to 6 cups boiled rice
cooked at least 3 or 4 hours in advance
(see page 170)

8 ounces (225 grams) frozen peas

4 scallions, cut into thin rounds,
white and green parts separated

8 ounces (225 grams) cooked ham, diced

11/2 tablespoons thick soy sauce

2 or 3 tablespoons clear stock

For the marinade

ﬁmt 1/2 teaspoon salt
17/2 teaspoons cornstarch
1/2 egg white

SERVES 4 as a main course
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SZECHWAN MENU RECIPES

Fragrant and Crispy Duck

5] OG 533()? G@CU)“GO@US 32000:M 32 (S"é" °L;](Y)USII 3’33,]
AReP F6000R FANIM QOGN

INGREDIENTS

1 oven-ready duck, 4 to 5 pounds m&wé" (y(_)y_) d")? 3933(3] @%geﬂgg CD(YSCD(YS 3’3(7'% 3’3g8l(3]
(1.8 to 2.25 kilograms)

2 tablespoons thin soy sauce

2 to 3 tablespoons all-purpose flour

peanut or corn oil for deep-frying °

12 lotus leaf buns (see page 221)

ground roasted Szechwan peppercorns

m e@(ﬂ &l a 0eap oI @"ecm 23 Szechwan duck §
u@ it QP ° oM GL

L

and salt (see page 46, omitting the <)) 3l i 8588 3 ¢ ce
five-spice powder) 1 @ caocoll 3’3&)0 marinade: U(DGO ol 333?0 ?C 3?.,8 (05] qwa
. € <€ n&acSes Sdand 2 o ¢ coC o QC¢ )
For the marinade 00:CH &C (Y)CZ@(DG? LCIRM 3039@619&(2 300C0CI0S§ V6L (UCe
N . 1o Ll L L 0l [} L Io
2 tablespoons Shaohsing wine or
) c C 000 5 §:9& 530 ;s
medium-dry sherry «J§C 0’)38«?«?0?0’[) (D@O [ 3308Co(l)co 32&?0 (T)(\?CII €1G3’2’)C marinate C.TJ
1 tablespoon salt e . 6 o c e ¢
scant 1 teaspoon five-spice powder €0 309p0:308 6 §9 RV PQCi|C:
4 slices fresh ginger root, peeled
i 0 I R c ¢ ¢ c
3 scaltions, hatved 2 o&dl RV ol 0 92 Y3 @Y VWO V§:M$ 0 ooe@') M § S00dI 6q68:6C.
SERVES 6 with 3 other dishes ¢
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SZECHWAN MENU RECIPES P/ & i 217

INGREDIENTS

ao%z@ogeansasp:oeemorg:ﬁ qcczeﬁsfae 508 aocczaa(rgc\n[g&@éoaén 10 ounces (280 grams) cucumber, peeled
1 L
1 teaspoon salt
2 cups clear stock or water
2 chicken breasts, 1 pound to 1 pound
2 ounces (450 to 500 grams) boned,
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C : : Coimord ¢ C C o2
03 ( pang in Mandarin) 3¢|Cqps) G[ge(\meoeﬁswgm @moaong but with skin Left on
8 scallions, white parts only, cut into
g(ﬁeméfo&f zaofzz@paén ehg, mqu@: VeI § Szechwan o$3m§ é silken threads (see page 34)

c o c o ¢ For the dressing

QORIE CQAQPEAROI 39@0 R R (A3M300:H 4 teaspoons sesame paste

2 tablespoons thin soy sauce

1 teaspoon rice or white wine vinegar

Q 0 Q C C(e ¢ 00 o 9} C C
1 09300:m ROQPEOM @m[q: OWONY 32603204P:M 00500050l 11/2 teaspoons sugar
(o] L L LU 0 L L e s :
o o o 4 teaspoons hot chili oil with flakes
:ngaz:nm? 6]:0 SC\JJSOOOS(S]II (see page 240)

1/2 teaspoon ground roasted Szechwan
peppercorns (see page 17)
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INGREDIENTS

4 ounces (115 grams) lean pork

6 dried Chinese mushrooms,
reconstituted (see page 33)

/2 ounce (15 grams) cloud ears,
reconstituted (see page 33)

1 ounce (25 grams) golden needles,
reconstituted (see page 33)

2 cakes bean curd, drained

2 tablespoons potato flour

4 tablespoons water

5 cups prime or clear stock
(see page 242)

11/2 teaspoons salt

3/4 teaspoon sugar

1 tablespoon thin soy sauce

1 tablespoon thick soy sauce

2 eggs, lightly beaten with
2 teaspoons oil and pinch salt

1 or 2 ounces (25 or 55 grams) fresh
coriander leaves, torn into pieces

3 or 4 tablespoons rice or
white wine vinegar

1 to 1'/2 teaspoons ground
black pepper

dashes of sesame oil (optional)

For the marinade

1/5 teaspoon salt

1 teaspoon thick soy sauce

3 turns black pepper mill

1 teaspoon Shaohsing wine or
medium-dry sherry

1 teaspoon potato flour

1 or 2 tablespoons water

1 teaspoon sesame oil

SERVES 6 TO 8

SZECHWAN MENU RECIPES

Hot and Sour Soup
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INGREDIENTS

1 pound (450 grams) lean loin pork or
fresh ham

1/z ounce (15 grams) cloud ears,

epqEiEtsddige page 33)
a water chestnuts peeled fresh or

drained canned

2 or 3 ounces (55 or 85 grams) canned
bamboo shoots

4 or 5 scallions, cut into small rounds,
white and green parts separated

5 or 6 tablespoons peanut or corn oil

5 or 6 cloves garlic, peeled and
chopped fine

/4 inch (5 millimeters) fresh ginger root,
peeled and chopped fine

1 or 2 tablespoons Szechwan
chili paste (see page 240)

1 tablespoon Shaohsing wine or
medium-dry sherry

2 or 3 teaspoons rice or white
wine vinegar

For the marinade

1/4 teaspoon salt

1 teaspoon potato flour

1 tablespoon water

1 teaspoon peanut or corn oil
1 teaspoon sesame oil

For the sauce
3/4 teaspoon potato flour dissolved
in 4 tablespoons clear stock or water
11/2 teaspoons thin soy sauce
11/2 teaspoons sugar

SERVES 4 with 2 other dishes



3]
3-
o8
—enn
<=3
=g
=30
3o
8

’] ’] Q 2] C
ol 3’3@93’3?&? CUJGGGUeU Il CGL] a(‘fL) G% s 000200l

QoC o C C Q "l Q Q
006§25§ 01 DOFWNESC G0 °(YLJ 0pQUl wok scoop 08U 05 metal spatula o)

e, 9

ﬁ C C ’] cC Q ’] QocC
wok & GXJ)(TJG@OJQG@! (\)ﬁ‘» s 0 050! O(Y)QDQ(‘O@QUJO Il qum g 3’3&)0 OC

>

¢ C

o
O%GU? qwq OUJO(D(\)@ 3’36‘?(3] (g(f) Gﬁ 396‘0(3] woki GGZD&?II 32@ QIE

(o]

¢

C
GOOJEII 11/ 29% SO(YJ(\)(YJG%GUZ

o ¢ C C ’] o C o ¢ C ']
G?O)@’)GB?’)CU)&)U Il i@:mcegooo:em C@’Jq@kﬂ')? (XIZLVC\TJ(\J)JC G%O I

6 3’3({(})(90& GJTJ(\)(Y)’J@[éCOé;(TD G(Y)’DEEQ’JGGTJG_%(;]II

R Comn $ 'T‘ C (‘[§n CarSo o
(IfG%aGZD’JU?e(T)?GU O'O)CO')C 4 QJ(TJQJC@’BGQ)QII



o i cho@ao(\{mméN 26cNU Rcmﬂch

FA G-_‘u
C C Q
396[5’)(736@’) GC\)SGTJOO

INGREDIENTS

N
o
2 tablespoons dried shrimp, rinsed O %Ig o
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peeled and chopped fine
1/2 teaspoon salt. a0
1 tablespoon thin soy sauce
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2 teaspoons sugar & @ 6] meﬂméo ) m@@‘ﬂ
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2 teaspoons rice or white wine vinegar co o chc c c c c
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INGREDIENTS

3/4teaspoon dried yeast

2 teaspoons sugar

1 cup tepid water

33/4 cups all-purpose flour
31/2 ounces (100 grams) lard
little extra flour

21/2 tablespoons sugar

MAKES ABOUT 18 TO 20 BUNS
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INGREDIENTS

11/2 pounds (675 grams) asparagus,
cleaned and trimmed

5 tablespoons peanut or corn oil

4 thin slices fresh ginger root, peeled

1 tablespoon Shaohsing wine or
medium-dry sherry

1/2 teaspoon salt

/3 cup prime stock
(see page 242)

10r2 cloves garlic, peeled and
chopped fine

/4 inch (5 millimeters) fresh ginger root,
peeled and cut into silken threads
(see page 35)

2 or 3 scallions, white parts only,
cut into small rounds

8 ounces (225 grams) cooked crabmeat

For the sauce

3/4 teaspoon potato flour

5 tablespoons clear stock or water
2 tablespoons oyster sauce

salt to taste

SERVES 6 with 3 or 4 other dishes

CANTONESE MENU RECIPES
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CANTONESE MENU RECIPES

Golden Prawn Balls
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INGREDIENTS
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INGREDIENTS

1 sea bass, 112 to 2'2 pounds
(675 grams to 1.15 kilograms),
cleaned with head left on

14 teaspoon salt

14 teaspoon sugar

12 to ¥4 inch (1 to 2 centimeters) fresh
ginger root, peeled and cut into silken
threads (see page 35)

5 to 7 scallions cut into 2-inch
(5-centimeter) sections and then
silken threads (see page 34), green
and white parts separated

4 or 5 tablespoons peanut or corn oil

2 or 3 tablespoons thin soy sauce

sERVESs 2 as a main course;
4 to 6 with 2 or 3 other dishes

CANTONESE MENU RECIPES

Clear-steamed Sea Bass
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INGREDIENTS

1 pound (450 grams) beef fillet, trimmed
1 large mango, not too ripe
peanut or corn oil for deep-frying
4 cloves garlic, peeled and chopped fine
4 scallions, cut into 1-inch
(2.5-centimeter) sections,
white and green parts separated
3ainch (2 centimeters) fresh ginger root,
cut into silken threads (see page 35)
1 tablespoon Shachsing wine or
medium-dry sherry

For the marinade

"4 teaspoon salt

1h teaspoon sugar

1 teaspoon thin soy sauce

1 teaspoon thick soy sauce

1 teaspoon Shaohsing wine or
medium-dry sherry

4 turns black pepper mill

11 teaspoons potato flour

2 tablespoons water

For the sauce

12 teaspoon potato flour
2 teaspoons oyster sauce
1 teaspoon thin soy sauce
3 tablespoons water

SERVEs 4 with 2 other dishes
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INGREDIENTS

1" pounds (675 grams) fresh or frozen
medium raw prawns in the shell,
without heads

34 teaspoon sea salt

peanut or corn oil

4 cloves garlic, peeled and chopped fine

12 to 34 inch (1 to 2 centimeters) fresh
ginger root, peeled and chopped fine

2 fresh green chilies, seeded and chopped

4 large scallions, cut into small rounds,
white and green parts separated

For the sauce

1s teaspoon potato flour

2 tablespoons thin soy sauce

2 teaspoons sugar

1 tablespoon Shachsing wine or
medium-dry sherry

1 tablespoon ketchup

SERVEs 6 TO 8 with 3 or 4 other dishes

CANTONESE MENU RECIPES

Dry-fried Prawns
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CANTONESE MENU RECIPES

Red Bean Fool
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INGREDIENTS
0038 207 3295 oaé 0300%@)(53690’)8 DO 6001 3 quze@m:u 8 ounces (225 grams) red beans (azuki
! Lo t beans), washed and drained
4 teaspoons glutinous rice,
washed and drained
6 cups cold water
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3 teaspoons peanut or corn oil
ec" 1 cup sugar

heavy cream to serve (optional)
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INGREDIENTS

2 chicken breasts, about 1 pound 2 ounces
to 1 pound 4 ounces (500 or 550 grams),
skinned and boned

peanut or corn oil

1 teaspoon Szechwan peppercoms

2 large cloves garlic, peeled and sliced

4 thin slices fresh ginger

1 large scallion, cut into 1':-inch
(3.5-centimeter) sections

2 or 3 fresh green chilies, each about
Jinches (7.5 centimeters) long, seeded
and sliced diagonally into long strips

1 tablespoon Shaochsing wine
or medium-dry sherry

14 teaspoon salt

Y4 to 2 teaspoon sugar

12 teaspoon ground roasted
Szechwan peppercorns

12 teaspoon cornstarch dissolved
in 2 tablespoons water

1 teaspoon sesame oil

For the marinade

12 teaspoon salt

6 turns white pepper mill

1 teaspoon comnstarch

12 egg white, lightly beaten

SERVEs 4 with 2 other dishes
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INGREDIENTS

12 ounces (350 grams) lamb loin, trimmed
3 or 4 tablespoons peanut or corn oil

2 cloves garlic, peeled and sliced thin

8 ounces (225 grams) scallions, sliced

o into long slivers
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cabbage, trimmed

c c 2 tablespoons oyster sauce or
PeeapR! 12 tablespoons soy sauce

SERVEs 6 with 3 other dishes

c c C "l"e C C o Q C ’] § C
U)G]U)O‘?ZOCGO 0000 &C NN @@@0 C)J@II 390)833@C
L 0o L 1o L IL °

1 3053%"0’)6(\?0538 ] S(TS(I) c[§° 306330600 (‘(5]" 02500 C()’]H éé o]
° r 613 0 ] SER ® S00p20M §6

2 G‘?GP S’BJOEOI] GOT(%(X?(C) 5 3930?0,] Gﬁl «.J§§ [g%(\)’) Gﬁ a @lO’SII [glo’s O%H

L
39@@')& 0 95 Bo oméi B3l dEmWdI [8d s:30051 Fleved 8 8205
°? Ghs mi [ s |L°8 @ 5 ﬂ E

0 C

C C Cfe ¢
a MHOOIWON 6QI0CE ermcs[ﬁ Ja colander 1

3 336@')6“336 33@90’] GOTgCD(S $ a 68§ CD(S“G@’JE@E"” OC"OOCII
13069, 309 20 qp e ° A 0giMmS
¢ ¢

GC\I)& 33@?(.3] 30 '.)°UDOF|I| @ﬁ 3338(.;] &gG CC\)C 35?:] cz] 9339 §C 006§HM
° 1 20 1 G{P % & 93¢ X

o

O’] 0 C\NO C o ¢ o ¢
ZBSCL)U me Q?OGU?CD 0000 C Gla?ll 30603 (I)lO’XDII



[

S0
1

Q ¢
(T)O')([)
C o
ESD

“d) “%

¢
@II
N 0Q
Il CDO%a
C
[62]

Q
o8}
)l
¢
G
(C10p]
L
om 3?6@[)336

&3]
oo~
3
oo~ CQo
&8 %=
— 5 A
g < _ 5 B3 2 8
& CUL @m (%3 @ m Mw Pry o WO Cm _ w
“g M °8 o~ @ = CN % © _ g O
s & g g DE g 5 =
91 % ) o~ (S 3 8 o OMle (%) B— _M\Mu w@|.
3 — — 8 o D COe ) @ CMM m wl
L F R B ETw g T e T
& g 8 S o M% S+ “8 o~ 8 2 mL
S B 88 2 8% 5 08 v g & S
SN IEEAELRI R
3 5 “ “ o oo (97 (o7
Gm % 8 mnnl.o 2 ML MJ Omn. m (%3 nlO m Oml
g o B8 o osse 2 BR 8 g
3 S = = = °o3* o cm WWJ © 8 2= &=
d m [@ca] & og- m ca w.l. & S BML 2 W. %
a CMwIH CH Cm MM GMW m < Yo R) mW S mlu 3 o
O & DV L3 3 PR s £z 3 € 3
= ml S 8 I3 e S S O og- W 3 =]
T 8§ & 35 5 8w &3 5 S5 F
> g 8~ e S " o%- ogt o & [
D MM lom 30 S coe <, MM @
wn S K e = © ° - %~ ‘8 g
= = I 2 =) <3S = 3. 25 m >
" & @A) e B 8 % S % & & 8 8§ og
n m 3 C%L MM S S © & GW o C% m% S
O - & 8 .45 g g8 § Pog R € =
e = [@ca) 8 8 & <= °8 8 2 8 =]
— 2 3 8P g 8 § % 8 g L a5 D
] - S A== mL & & 2 3 w3 3 (@ oz~ 8
(@=B] 3 — s®o o~ ™ _,n@ %0 3 “3: W S <

w
a
(&)
w
o
=)
=
w
=
—_
<<
=
o
()
w
o
a
w
><
=

g
= -
T S & =
- b5 @ @ S
-2 ) P [
o S = =21
g % - €5 3% 5 3 2
= a =< =2 o 3 o = &
= S = = - o ]
5 § 8.,%2% zZrsts £ 3
£ [ =1
2 =3 % 4 23 g 2388 S g
w @ - o 2 e kumhs..ﬂn Oum
- £ 40 §E5% 5 289 cgfsyx > 3
F4)
Z 5 SE£E@l2E28=5&Z358g5 g ~
Wo £8E8g3288ggiscg28 &
ra) 4 ] = & & s S =
O xHL2oxTi gl 58838388 g 32
w © 8 6 a ao a a S o
- 8 UV o o O 2aageaag 8
RnbﬂnnUtlaSkhmwbECw)B
O 2355 38nxeg8e3 © a8 o 2 w
S © C© D90 € U ® B = ¢ © © 3 =
Z 80 x0a"Lesg =2 3588305 K
|1 o -~ A = N — ~ — M — ~ 7]

Q
&N (D(l?n

]

N\
ol &

lope-

13’3@6?39@
o ¢
ogas

o
o

Q

L

d

oWl C
¢ ¢ Q
ZO’J?I QMY 300
0 0 L

¢
¢

¢
30’]”
3’36_%n Gﬁ a Uc?

Q

IL

C

o
o

03200 60 32300
¢

C

C
C 30060

¢

°

’](‘
9 CZ(ﬂ')ZOo)

01@6133

C
g 300
H]
1
I @eo.ge
R0 eﬁé ReQPCI 326

¢
|

¢ C
3’3(\)0339(\)0)33“@
0)(7)(\7361(: 0000

3

0
60 63

[Eej GQ()’]II
i

o
o

C
GG.T)G?’) cMC
JC
)
('Y)?I
C
GO{I’)C\&
c o
C ¢
30 gt

C
25901 wok

302:Q0:
Lo

sided 0

Q
0



C o}
'] 3’381(7) 3’3([)

(9]

II' 32300

L

)l

ilm&?’)m CD@O

¢

C

Lo

Q

¢

m

13’3&’)3’3
m

f]ll 3986:0
C
ce ?O )

80

g

¢
7 ©
€0, %6

0

)

o
o

2]
60N ©

°p]

o,
o

) e:m(rge;@ ea @

Q
3’3&?()

o
o

C
C

Q
QO
[

C

CX)()U)?SI CX)G:?’)(D

Lo

Q

oCc ¢

C
2] Gé]CﬁGO(’)) on

£

Il G:?GP SBSC?)L;] @

34

9 o
300)&]33’2

)l

0006ANC: 32300

(9]

C
L

C

] C
eoTwo?o,

! ongs

(o}
33&?()

00

C
Q

o on

Ol O’%\J ‘?361" 3 el]zsp

9 afg

bt

C

o

[Qv3

L

0%3(7)%
¢ (gos

|

I 3’33%0

Q

L

i

Ol WCON0

/]II 3’3380’] 060N

&)U

¢
C

:@ o)
ZSZI(TSI @5@

C

C
0 60NC

wok 39@
9 shcs [ool3)

350°F

58]
1

o}
[
L

o
o

]
o

heated

cC
o g apre

o
o

C

C

(]

3l V000 C06C

0 C
03 61C0

o
o

’] 3’3@0’)’)5

(9
32300

L

Lo

L

L

¢

9§ 325°F (160°C) 5¢ 50050005 4

'] 30
L

o} ’] Q
Z,GC\J)LI?EUO Il 3’38&?0

Jo 8d4p

(9]
N
Lo

(180°C)

L

(9} ’] R
00! 32300

¢

¢

003(\)&) 3

C C
(50(7)

§
1

,]II 3200 3986:0,] 3N

>8]
1

C

C
630M
006320C00:0

e ¢
@ai()
Q

9
¢
m
[

&

L
C

C

?’)(’TSODU J ‘?’)Slll
/]II 33&%(;' GOT

G‘ﬁ 32609l ®®é0

@J: I é[g')el

¢

Q
¢

Lo
o

0
N a6

C
¢

CDG(EZQJO’)
10 g6

“g

=

L

IL

IL

C

$0%

GG.T)G?’J 390'% a ?Eﬁ?@ﬁ 661 ?9 6QC:

0@%:6&)’)0

IL

L

8ol
323001 32200l

sOPOgs

¢



C C C
neachRcaoaa%Nmos ECcNU R?

Rco&ch

Q C C "' ¢ C ﬁ C (9 ’] C
0 00§00 @‘D@U :D@II 3’361@8 0&:00W €l puns, ?9 398([)0 U)GL]CO jopplevalnlensH

o o coc o @(‘ ¢ o’] N Q \"l C¢ C,
GSEIaU)OJII (7?030?0 G’BCII?OCD ¢ Gﬁ M2:0ll on 0')0’)’)0603I 3?0393 CD&)' 3’36180

C ¢ o ¢ C Q C Q ¢
@UJOGZD’J g 3’330(:”’)3" G?QQCZI 3’3&36] CDGP:OCCTD:D’)@(TJOZI ﬂ&)@ll 6Q0¢
C o

223603 Q5 00038 3293 M0 328801 AN VeSM § 3280l soMé
qP" Gﬁ 1 ’ { 1 ° Gﬁ g 1 )

o

¢ ¢ C 9 C ¢ C () c ¢
CD&?II N 33?88&)8 980113 G@)SOD QC@PD@II §OG0NMI VU OC il
] Lot 0o ] L L L

c _C C 0 ¢ C ° cC o C ¢ C ﬁ
a 20M0L: 0030 PO a 33«?&78(:(0 00Nl 322000MIl 3 O:?SO’)?I QJ‘DGDCD 4]
L [o]

Q ’] C o C ﬁ 9 C Co ’] C o C C C C
SOQEO (TJ‘?O?I a 06§OOC BOU) &l 3 3’3?0)" 36(NMIVI M ?9 00C OC(\)U\)GG].G(J-D

C Q e ¢ ¢
Il GO.)SZPCDUJII OﬁOEuQYJKD@ 3 U‘?Z(D‘?

(2]
3
-3
6(2'1
3
3
—
S
[
o3
3
-2
Cn
3
En

Co Q "l c ¢ ﬁ 0 ’] C c _C C N\
(7)')(\)3308& 3’3&?0 0006 «J§®00’) &l 3380[0 O')GL]O) ?@OJ'D,U)(DGOTOJC\)

C

9 I8 ) C C C
336“’30@0 3202:326200M ‘J§(§ 30 o@u @qﬁedﬁ?oll (.DCoC\ZlP({Pe @@@Lﬂ&)@ll
c ¢
GQNCOOWIIl
83 c CQCOC ¢ ¢ €0 CRC
1 'iIJ:G HD 3’38(?0 36[PM MM C ﬁ(‘f)ﬁ(‘f)glmgjc’)l (6)(730?0') Csll

&?6033%)’) 3303 336@(5' C\)(TSG%P(SSE”’.)% Gﬁ Gl(.)i)l oéoogeﬁ O’)é?@l 33@63?@@2

INGREDIENTS

24 dried oysters

"2 ounce (15 grams) hair seaweed

16 medium dried Chinese mushrooms,
reconstituted in 1'/2 cups boiling water
(see page 33)

12 ounces (350 grams) roast pork belly
(see page 146)

2 or 3 tablespoons peanut or corn oil

1 or 2 cloves garlic, peeled and cut
diagonally into thin slices

4 to 6 thin slices fresh ginger root, peeled

6 scallions, white parts only, cut into
1-inch (2.5-centimeter) sections

1 tablespoon Shaohsing wine or
medium-dry sherry

2 cups liquid, made up of oyster water,
mushroom water and clear stock

2 tablespoons oyster sauce

1 tablespoon thin soy sauce

12 teaspoon sugar

2 tablespoons potato flour, dissolved
in 2 cup water

For curing hair seaweed

2 cups water

2 thickish slices fresh ginger root, peeled

2 teaspoons Shaohsing wine or
medium-dry sherry

2 teaspoons peanut or corn oil

SERVEs 8 with 4 or 5 other dishes
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INGREDIENTS

12 ounces (350 grams) white glutinous rice

2 cups water

6 dried Chinese red dates

2 tablespoons all-purpose flour

10 ounces (280 grams) canned red bean
paste

2 tablespoons peanut or corn oil

1/4cup lard

D tallAacmAane o lmar
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SPECIiAL RECIPES
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INGREDIENTS

1 tablespoon water

9 tablespoons sugar

9 tablespoons ground yellow bean sauce
1 tablespoon peanut or corn oil

INGREDIENTs FOR THE sAUCE

4 ounces (115 grams) mixed flavor-potting
spices or 12 whole star anise

"2 ounce (15 grams) cinnamon

1 cardamom (t’sao kuo)

1 teaspoon cloves

3 tablespoons fennel seeds

4 tablespoons Szechwan peppercorns

15 ounce (5 grams) licorice

1 ounce (25 grams) dried ginger root

10 to 11 cups water

2 ounces (55 grams) fresh ginger root,
unpeeled and bruised

2 or 3 large pieces preserved tangerine peel

2 tablespoons sea salt

2 cups thick soy sauce

14 cup thin soy sauce

5 ounces (140 grams) Demerara or
granulated sugar

6 ounces (175 grams) Shaohsing wine or
medium-dry sherry

2 tablespoons mei-kuei-lu wine or gin
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242 sPECIAL RECIPEs

INGREDIENTS

PRIME sTOCK
1'/2 pounds (675 grams) chicken thighs,
drumsticks and necks

1" pounds (675 grams) mostly lean pork,

without rind
12 pounds (675 grams) ham or mild
gammon, without rind

MAKEs 6 CUPs

CLEAR sTOCK
leftover ingredients from prime stock
salt to taste

MAKEs ABOUT 32 CUPs
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