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| %8 Kitty Choi
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Ms Kitty Choi loves cooking since she was a child. After immigrated to Singapore and Sario Zi Shene Tates dﬁ'ﬁ i_f}?%%
Malaysia, she leared the cooking methods of Singaporean and Malaysian dishes. Kitty Ang CLOAREE EECRICEANAEL b8

has taught various cooking classes in several institutes and organizations. Being a

columnist of several newspapers and the author of cookbooks, She is enthusiastic about PE £F54£120% « BESR(EE) = FIETFB0RE = kfE2405% = EK124F

oookfng and_ hqr stor_y was chosen as one of the best stories of 'One’s Determination of Wit BEET - BEEKD - EWBER-

FulinaAspbaions n 1535, BEAES - BEEABE  EARKI2E - UEAKS - 030538 - HERE - BAHNE -
BREAREBENET  FUEERMEAR  BERTEREE  BREFEEL  BEHR-

In 2008, Kitty was awarded as the “China International Renowned Chef” by the panel of 5 o

the China Hotel Association. She was also elected to be one of the famous chefs under MAKBRBET - BR0SESERE - EITMBRBERAS - —EZH -

the book series of “China International Renowned Chef”.

In 2011, she was also invited by the China Tourism Association and the Hong Kong
Tourism Board as one of the panel judges for the “International Chinese Culinary 120g Sang Zi S 5 TP T = ™ e

" i " Ingredients ang i sSheng = & eggs * Elg can s 58 * g crystal sugar = 1.7 cups of wa
Competition" and “2011 Best of the Best Culinary Awards" respectively. - S S P,

Wash Sang Zi Sheng, put it in the inner pot. Pour in 12 cups of water. Bring to the boil and cook for 30 minutes.
Add in the eggs. Turn off the fire and cover the lid.

Place the inner pot inside the outer one and leaves it for 2 hours. Take out the inner pot. Sieve out Sang Zi Sheng
and discard. Keep the eggs and set aside.

Boil the tea with crystal sugar and lotus seeds, cook for 20 minutes until sugar melt, Add the eggs and serve.
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Sweet Soup = ¥
and Desserts
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Chicken and Coconut Soup with Red Dates and Carrot
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Ingredients 300g coconut = 8-10 red dates (stoned) = 1 carrot = 1 Silky fowl = 10 cups of water
Seasoning  Pinch of salt
Method Cut coconut into slices. Peel and slice carrot. Wash and remove lungs from the chicken. Scald and rinse with cold
water. Drain.
Put all ingredients and water in the inner pot. Boil under medium heat for 30 minutes.
Turn off the fire and cover the lid. Place into the outer pot and leaves it for 2 hours.
Re-boil for 30 minutes, Season with salt.
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Sweet Corn, Tofu and Cabbage Soup
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Ingredients 1 cup sweet corn » 1 cube tofu = 100g white cabbage » 4 cups of water
Seasoning 2 tsp. chicken powder = 1 tsp. salt
Thickening 31/2 thsp. comnstarch * 4 thsp. water

Glaze
Method

Cut tofu into dices. Wash and shred cabbage.

Pour 4 cups of water in the inner pot. Put in sweet corn, tofu and shredded cabbage. Boil for 10 minutes, Turn off the fire
and cover the ld.

Place the inner pot inside the outer pot and leaves it for 20 minutes.

Take out the inner pot. Re-boil. Add seasoning and thicken with sauce. Serve.
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Stewed Beef with Carrot and Chili
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Ingredients 600g beef brisket « 1 carrot « 2 red chilies « 6 spring onion « 6 cloves garlic « 2 cups of water

Seasoning  1/4 cup ketchup = 1 thsp. soy sauce = 1 tsp. chicken powder = 1 tsp, sugar
'éll!ukléemng 1 tsp. potato starch = 2 thsp, water
Method Cut beef brisket into chunks. Scald, rinse and drain. Cut carrot into wedges.

Heat the inner pot and pour in 2 thsp of oil. Stir fry spring onion, garlic, red chilies and beef brisket, Add seasoning
and water. Bring to the boil. Simmer over medium heat for 30 minutes.

Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 30 minutes, Take out the
inner pot. Add catrot, and bring to beil for 5 minutes.

Turn off the fire again. Place the inner pot inside the outer pot and leaves it for 15 minutes. Remove, thicken with
glaze and serve.
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Lean Pork Soup with Tianshan Snow Lotus and Honeysuckle
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Ingredients 1 Tianshan snow lotus (dry) = 20g honeysuckle * 400g lean pork = 8 cups of water

Seasoming  Pinch of salt

Method Wash Tianshan snow lotus and honeysuckle. Set aside.
Cut pork into chunks. Scald pork and rinse in cold water. Drain,
Put all ingredients and 8 cups of water in the inner pot. Boil under medium heat for 30 minutes. Turn off the fire
and cover the lid.
Place the inner pot inside the outer pot and leaves it for 2 hours, Take out the inner pot, re-boil under medium heat
for 30 minutes. Season with salt.
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Ingredients 1 chicken (about 1.2 kg) = 2 chunk chicken fat = 2 cloves garlic (patted briefiy) = 1 thsp ginger juice
320g rice = 16 cups of water (enough to cover the chicken) » 1/4 cup oil

Ingmdmts er (blende small red chilies (blen cloves garlic

Saumiﬁsogqx%p%lv *d:ZLgp szeaséalfed sdal;lzi Gl R pribleRiE]

m‘r‘s 1 tsp. salt = 360 g soup from poaching chicken

Method Remove lungs from the chicken and rinse, Pour 16 cups of water in the inmer pot. Bring to the boil.
Put in chirken and bail. Place the inner pot inside the outer pot and leaves it for about 15 minutes. Rinse the
chicken in cold water and drain Heat 1/4 cup oil. Pour half portion of hot oil into the sauce ingredients. Stir quickly.
Set aside. Rub oil over chicken (inside and outside evenly). Set aside for 15 minutes and chop into pieces. Arrange on
a serving plate.Rinse rice and drain. Heat chicken fat in low heat. Stir fry garlic until golden brown. Put in rice and
fry for a while. Add ginger juice and mix well. Pour it into the inner pot. Add rice seasoning in the rice and mix well.
Re-boil under low heat. Place the inner pot inside the outer pot and leaves it for 30 minutes, Serve with chicken,




1

ERERSRNS

Bok Choy Soup with Dates and Olives
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Ingredients 10 fresh olives » 6 honey dates = 80g sun-dried Bok Choy » 240g fresh Bok Choy » 300g lean pork
12 cups of water
Seasoning  Pinch of salt
Method Slightly crush fresh olives. Soak dried Bok Choy till soft, rinse and squeeze out the water. Wash fresh Bok Choy.
Scald the pork and rinse in cold water,
Put zll ingredients and water in the inner pot. Boil under medium heat for 30 minutes.
Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours.
Take out the inner pot and re-boil for 30 minutes, Season with salt. Serve.
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Steamed Eggplants with Minced Beef
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Ingredients 7 eggplants » 100g minced beef « 1 thsp. finely chopped mustard green = 1 thsp. fmely chopped dried shrimps

1 thap finely chapped chilies = 1 thsp. green peas » 1 tsp. garlic = 1 thsp. spicy broad bean paste

Seasoning 1 tsp. soy sauce « 1 thsp. oyster sauce = 1 tap. chicken powder * Sesame oil, pepper = 1/2 tsp. sugar

1 1/4 tsp. potato starch * B tbsp. water

Marinade 1 tsp.soysauce = 1tsp. ayster sauce * 1/2 tsp. potato starch = 2 tsp. cooked oil = 1 tsp. water

Method

Peel eggplants and cut into 3" long thick strips. Arrange on a plate. Mix beef with marinade.

Pour water into the inner pot. Place in the steaming rack and boil.

Place the eggplants on the steaming rack. Cover the lid and steam over high heat for 5 minutes.

Turn off the fire. Place the inner pot inside the outer pot and leaves it for 20 minutes. Take out the inner pot.

Stir fry garlic, spicy broad bean paste. Put in mustard green, dry shrimps, chilies and beef. Stir fry until done. Add
seasoning and green peas. Stir fry well. Place on top of eggplants. Serve.
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Ox Tail Soup with Carrot and Tomato
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Ingredients 4 tomatoes * 1 carrot » 600g ox tail « 2 slices ginger = 2 bay leave * 10 cups of water
Seasoning 1 tsp. chicken powder * 1 tsp. salt = 1 tsp. sugar
Method Peel tomatoes and carrot. Cut into chunks. Set aside. Scald the ox tail and rinse in cold water. Drain.
Heat 1 thsp. oil. Stir fry ginger, bay leaves until fragrant. Put in the carrot and ox tail, stir-fry thoroughly.
Put all ingredients and water in the inner pot. Boil under medium heat for 30 minutes. Turn off the fire and cover
the lid. Place it inside the outer pot for 2 hours.
Take out the inner pot and re-boil under medium-low heat for 30 minutes. Sezson with salt and serve.
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Beef Brisket and Turnip Soup
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Ingredients 600g beef brisket = 600g turnip = 2 slices ginger * 1 piece dried tangerine peel (soaked until soft) = 8 cups of water
Seasoning  Pinch of salt
Method Cut beef brisket into chunks. Scald, rinse in cold water. Drain. Peel turnip and cut into wedges.
Put all ingredients and water in the inner pot. Beil under medium heat for 30 minutes. Turn off the fire and cover
the lid,
Place the inner pot inside the outer pot and leaves it for 2 hours.
Take out the inner pot and re-boil under medium heat for 30 minutes. Season with salt, Serve.
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Sweet Corn, Potato and Apple Salad
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Ingredients 2 potatoes = 2 apples (keep the peel on and dice) = 1 cup sweet corn kernels

Seasoning  1/2 cup mayonnaise = 1 tsp. wasabi (Japanese horseradish) = 1 thsp. condensed milk = 1/4 tsp. salt

Method

Put potatoes inside inner pot. Add water until cover the potatoes. Boil for 10 minutes. Turn off the fire and cover
the lid,

Flace the inner pot inside the outer pot and leaves it for 10 minutes. Take out the potatoes and rinse with cold water.
Peel and dice the potatoes. Put apple, corn and potatoes in a bowl. Add seasoning and mix well. Serve,
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Pork Stomach Soup with White Peppercorns and Chinese Pickled Vegetables
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Ingredients 1 pork stomach « 40g white peppercorn = 400g pork ribs = 600g Chinese pickled vegetables = 12 cups of water
Seasoning  Pinch of salt = 1 tsp. sugar
Method Remove fat from the pork stomach. Turn it inside out; use the knife to remove the sticky stuff. Rub salt, oil and
potato starch over it several times carefully. Rinse well. Scald and rinse again in cold water. Drain.
Fry the pork stomach in a dry wok to get rid of the odor. Scald ribs and rinse in cold water.
Stuff peppercorns into the pork stomach. Then put ribs, stuffed pork stomach and chinese pickled vegetables in the
inner pot. Pour in 12 cups of water.
Boil under high heat for 30 minutes. Turn off the fire and cover the lid. Place the inner pot inside the outer pot and
leaves it for 2 hours.
Re-boil under medium heat for 30 minutes. Add seasoning and serve.
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Stir Fry Garden Peas with Mushroom and Chicken
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Ingredients 100g chicken breast » 100g straw mushroom = 100g snow peas » 10g black fungus (soaked thoroughly)

8 slices carrot « 1 clove garlic (slices) = 1/4 water

Seasoning  1/4 tsp. salt « 1 tsp. chicken powder = sesame oil, pepper = 1 tsp. potato starch = 2 thsp. water

Marinade 1/2 tsp. chicken powder « 1 tsp. egg white = 1/2 tsp. potato starch » 1 thsp. water = 1 tsp. cooked oil

Method

Shred chicken. Add marinade and mix well, Cut straw mushroom into halves. Scald, rinse in cold water. Drain.

Heat the inner pot and pour in 2thsp.oil. Stir fry garlic. Add chicken and stir-fry for a while (about 1 minute).

Put in strew mushroom and black fungus fry 1 minute. Add garden peas and carrot. Stir fry. Pour in 1/4cup water and
boil. Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 5 minutes.

Take out the inner pot and re-boil. Add seasoning and stir fry. Serve.
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Conch with Pig’s Trotter Soup
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Ingredients 160gconch « 600g pig’s trotter « 40g Chinese yam « 16g medlar « 16g dried longans = 1 slice ginger = B cups of water
Seasoning  Pinch of salt
Method Scald conchs, rinse in cold water. Cut pig's trotter into chunks. Scald, rinse and drain.
Put all the ingredients in the inner pot. Add chinese yam, medlar, longans and ginger. Pour in water. Boil under
medium-low heat for 30 minutes.
Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours.
Take out the inner pot and re-boil under medium heat for 30 minutes. Season with salt. Serve.
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Brown Rice Congee with Spareribs
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Ingredients 300g spareribs * 160g brown rice = 2 slices astragalus = 1 thsp, medlar = 1 stalk coriander (finely chopped)

Seasoning
Method

12 cups of water

Pinch of salt

Mix spareribs well with 1thsp.coarse salt. Set aside.

Wash brown rice and soak in water overnight.

Rinse spareribs and brown rice again and put into inner pot. Add astragalus, medlar and water. Boil under medium
heat for 30 minutes.

Turn off the fire and cover the lid. Place it inside the outer pot and leaves it for 2 hours. Take out the inner pot and
re-hoil again. Season with salt and coriander. Serve,
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Dried Geoduck Soup with Hairy Gourd and Dried Scallops
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Ingredients 2 hairy gourds = 2 dried scallops = 80g dried geoduck = 300g lean pork » 2 thsp. dried longans *+ 10 cups of water
Seasoning  Pinch of salt

Method

Peel gourd. Keep it whole and wash. Rinse scallops and dried geoduck. Scald pork, rinse and drain.

Pour water in the inner pot. Put in all ingredients. Boil under medium heat for 30 minutes. Turn off the fire and
cover the lid.

Place the inner pot inside the outer pot and leaves it for 2 hours.

Take out the inner pot and re-boil medium heat for 30 minutes. Season with salt. Serve.
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Green Bean and Pearl Barley Rice
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Ingredients 100g green bean = 100g pearl barley = 240 g rice » 2 spring onion (chopped) = 1 clove garlic (chopped)

1/2 cup sweet corn kernels = 1/2 cup cucumber (diced) = 500g chicken broth

Seasoning 1 tsp. salt

Method

Wash green bean and pear] barley. Put them into inner pot. Fill into water until cover them, Boil under medium heat
for 20 minutes. Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 30
minutes, Rinse in cold water. Drain and set aside.

Wash rice and drain. Pry spring onion, rice, green bean and pear] barley in oil. Put them into the inner pot .Pour in
the chicken broth. Re-bail. Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it
for 30 minutes,

Heat il and stir fry garlic until fragrant. Add corn, cucumber and seasoning, stir fry for a while. Pour it inside the
green bean and pearl barley rice. Mix well and serve.
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Ingredients 1 spring chicken » 40g Korean ginseng = 1 stick fresh Korean white ginseng = 100g glutinous rice

20g pearl barley * 40g red dates (stoned) * 1 stalk leek (sliced) * 80g chestnut

Seasoning 1 tsp. salt = 1 tsp. chicken powder

Method

Wash chicken and remove the lung. Drain. Soak Korean ginseng in water for 3 hours (Set aside the soaking water).
Mix glutinous rice, pearl barley, Korean ginseng, red dates and chestnut with seasoning, Stuff this rice mixture into
the abdomen of chicken. Use a needle and thread to sew up.

Scald chicken and put it Into the inner pot. Fill water into the inner pot (water level just cover the chicken). Boil
under low heat for 30 minutes. Turn off the fire and cover the lid.

Place the inner pot inside the outer pot and leaves it for 2 hours. Take out the inner pot, re-boil for 10 minutes.
Season with salt. Garnish with leek slices. Serve.
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Pickled Vegetables, Salted Lemon with Poached Grey Mullet
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Ingredients 1 (around 480g) grey mullet = 40g Chinese pickled vegetables = 1 salted lemon = spring onion shredded
Seasoning 2 thsp. soy sauce = 2 tsp. sugar * 1 tsp. potato starch = 4 thsp. water
Method Wash fish. Soak pickled vegetables in water for a while. Shred. Shred the rest of salted lemon only. Discard the pulp.
Pour plenty of water into the inner pot (enough to cover fish) and boil.
Put the fish inside boiling water and cook for 2 minutes. Turn off the fire and cover the lid. Place the inner pot inside
the outer pot and leaves it for 8 minutes. Take out the fish and put on plate.
Heat 3 thsp. of oil in the inner pot. Stir fry savory pickle and salted lemon until fragrant. Add seasoning and re-boil.
Pour seasoning onto fish. Garnish spring onion on top. Serve.
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Pork Shin Soup with Octopus, Jew's-ear and Hairy Gourd
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Ingredients 2 hairy gourds = 40g Jew’s ears = 1 dried octopus » 400g pork shin = 6 red dates (stoned) = 12 cups of water
Seasoning  Pinch of salt

Method

Peel gourd. Wash. Set aside. Soak Jew's ears in water until soft. Rinse octopus well. Scald pork shin, rinse with cold
water and drain.

Put all ingredients and water in the inner pot. Boil under medium heat for 30 minutes. Turn off the fire and cover
the lid.

Place the inner pot inside the outer pot and leaves it for 2 hours.

Take out the inner pot and re-boil under medium heat for 30 minutes. Season with salt and serve.
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Simmered Yellow Pomfret and Bitter Melon in Olive Black Bean Sauce
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Ingredients 1 yellow pomfret = 1 (200g) bitter melon = 20g salted black clives = 2 thsp. garlic black bean paste

Seasoning
Method

1 small red chili (diced) » 2 stalks white stem of spring onion (sectioned)

2 thsp. oyster sauce = 1 tsp. soy sauce = 1 tsp. chicken powder = 1 tsp. potato starch « 1/2 cup of water

Rinse the fish, cut it into 4 pieces.

Fry in hot oil until golden brown. Cut the bitter melon into chunks.

Heat 2 thsp. of oil in the inner pot. Stir fry salted black olives, garlic black bean paste and chili until fragrant. Put in

bitter melon, Stir-fry well.
Add seasoning, Put in the yellow pomfret. Cover the lid and boil. Turn off the fire. Place the inner pot inside the
outer pot and leaves it for 10 minutes. Add spring onion. Mix well. Transfer to a plate and serve.
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Dried Duck Kidney, Pear and Almond Soup
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Ingredients 80g dried pear » 3 Chinese pears = 20g sweet and bitter almond = 5 dried duck kidney = 10 cups of water

Seasoning
Method

Pinch of salt

Wash dried pears thoroughly. Core pears, keep the peel on and cut into chunks.

Wash all ingredients and put them in the inner pot. Add water. Boil under medium heat for 30 minutes.

Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours, Take out the
inner pot.

Re-boil under low heat for 30 minutes. Season with salt. Serve.
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Glutinous Rice with Preserved Sausage
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Ingredients 600g glutinous ri

>« 5 preserved Sausage (diced) = 1/2 cup soaked dried black mushrooms (diced)
nps * 2 thsp. chopped shallot = 2 cups (500g) chicken broth = 1/4 cup diced spring onion

1/2 cup dried sh:

Seasoning 1 thsp. oyster sauce = 2 thsp. soy sauce * 1 tsp. sugar

Method Soak glutinous rice in hot water for 20 minutes. Drain and wash to remove the glutinous. Drain.

Heat 2 thsp of oil. Stir fry shallot, preserved sausage, mushrooms and dried shrimps. Add seasoning and stir well.
Mix with the glutinous rice.

Boil chicken broth in the inner pot. Add the mixed glutinous rice. Bring to the boil. Turn off the fire and cover the
lid. Place the inner pot inside the outer pot and leaves it for 30 minutes, Serve with diced spring onion.
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Lean Pork Soup with Luo-han-guo, Winter Melon and Dried Duck Kidney
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Ingredients 1 Luo-han-guo = 960g winter melon = 20g dried longans = 4 dried duck kidney » 450g lean pork = 10 cups of water

Seasoning  Pinch of salt

Method Wash and cut open Luo-han-guo. Wash winter melon. Keep the peel on and cut into chunks. Scald pork and rinse
with cold water. Wash dried duck kidney.
Put all ingredients and water in the inner pot. Boil under high heat for 30 minutes.(keep boiling without the lid)
Turn off the fire. Place the inner pot inside the outer pot, cover the lid and leaves it for 2-3 hours. Season with salt.
Serve.
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Zhenjiang Sweet and Sour Spareribs
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Ingredients 600g spareribs = 2 slices ginger » 2 cloves shallot » 2 star anise » 1 piece cinnamon stick = 1 cup of water

Seasoning
Method

1/2 tsp. salt = 1 thsp. soy sauce = 2 thsp. Zhenjiang vinegar » 3 thsp. ketchup + 3 thsp. brown sugar

Cut spareribs into chunks, Wash and wipe dry.

Heat wok and pour in 2 thsp of oil, Fry spareribs until light brown. Add ginger, shallot, star anise and cinnamon
stick and fry for a while,

Pour the spareribs in the inner pot, add water and seasoning, Bring to the boil, Simmer over medium heat for 15
minutes, Place the inner pot into the outer pot.

Leaves it for 30 minutes. Take out the inner pot. Cook until the sauces thicken. Serve.
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Pork Lung Soup with Pears and Papaya
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Ingredients 2 Chinese pears = 1 papaya * 1 pork lung » 300g lean pork = 3 honey dates » 10 cups of water

Seasoning  Pinch of salt

Method

Core pears, cut into pleces, Peel and seed the papaya. Cut into chunks. Set aside.

The lungs and fry in a dry wok to get rid of the water inside the lungs. Wash. Boil for 5 minutes. Rinse and drain.
Put all ingredients in the inner pot. Boil under medium heat for 30 minutes. Turn off the fire and cover the lid.
Place the inner pot inside the outer pot and leaves it for 2 hours. Take out the inner pot and re-boil medium heat for
30 minutes. Seagon with salt,
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Steamed Chicken with Dried Lily Flowers and Black Fungus
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Ingredients 1/2 chicken * 10g dried lily flowers * 10 g black fungus * 4 red dates (stoned) = 2 thsp. ginger shredded = 2 stalks
white stem of spring onion (sectioned)

Seasoning 1 thsp. oyster sauce * 1 thsp. soy sauce = 1/2 tsp. salt = 1/2 tsp. sugar = 1 thsp. ginger wine
2 tsp. potato starch * ground white pepper = sesame oil

Method Wash chicken and chop up. Seak dried lily lowers and black fungus until soft. Cut the hard stalks of dried lily
flowers and black fungus, tie lily flowers into a knot.
Mix all ingredients and seasoning. Leave for 15 minutes, Transfer to plate.
Place a steaming rack in the inner pot. Pour in water. Place the chicken on the steaming rack, Caver the lid and
steam over high heat for 3 minutes.
Turn off the fire. Place the inner pot inside the outer pot and leaves it for 10 minutes.
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Duck Soup with Winter Melon and Pear] Barley

HE ZM12005% = SRBHKE0E = B = KIE1R = EAK128F
e HEE
fiE RMYFELTAMN  ERERER BEFE-
IKEEEF + RIKIBA BE o
EEAGEAEEZART  MAALSVE  BENEEE AP NE0HE -
RABREDRE  EEEIED - BREH2NERY -
B ARI05E - INSEARAR -

Ingredients 1.2 kg winter melon = 80g pear] barley and cooked pearl barley = 1 piece dried tangerine peel = 1 teal = 12 cups of water
Seasoning  Pinch of salt
Method Wash winter melon. Keep the peel on and cut into large chunks. Wash pearl barley and cooked pearl barley. Soak
dried tangerine peel till saft.
Remove lung from the teal. Scald it and rinse in cold water. Drain.
Put water and all ingredients in the inner pot. Boil under medium heat for 30 minutes.
Turn off the fire and cover the lid. Place the inner pot inside the cuter pot and leaves it for 2 hours. Take out the inner pot.
Re-boil under medium heat for 30 minutes. Season with salt.
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Simmered Mutton with Chestnuts
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Ingredients 600g mutton or lamb brisket = 1 carrot = 1 radish = 300g chestnut (shelled and sinned) = 2 slices ginger
1 piece cinnamon stick = 3 star anise * 2 bay leaves = 2 dried chilies

Seasoning 2 thsp. soy sauce * 2 thsp. Oyster sauce = 1 tsp. chicken powder = 1 tsp. brown sugar = 1 cup water

G’I!i;ckzéemng 1 tsp. potato starch = 2 thsp. water

Method Rinse and chop mutton into chunks. Scald in hot water. Rinse and drain. Cut carrot and radish into wedges. Deep
fry chestnuts for a while and set aside. Heat wok and pour in 2 tbsp oil. Stir fry ginger, cinnamon stick, star anise,
bay leaves and dried chilies. Put in mutton chunks, Stir fry for a while. Add seasoning and boil under medium heat
for 20 minutes. Pour it in the inner pot. Re-boil. Turn off the fire and cover the lid. Place the inner pot inside the
outer pot and leaves it for 1.5 hours. Take out the inner pot. Add chestniut, carrot and radish.
Re-boil again for 10 minutes, Place the inner pot inside the outer pot and leaves it for 30 minutes, Take out the
inner pot. Thicken with glaze and serve.
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Pueraria Root Soup with Small Red Beans, Honey Dates and Dace
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Ingredients 1 dace » 300g pork tail » 600g pueraria root (peel and sliced) = 40g small red beans
40g hyacinth beans = 4 honey dates = 1 piece dried tangerine peel (soak until soft) = 10 cups of water
Seasoning  Pinch of salt
Method Rinse the dace. Wipe dry. Pan fry dace. Chop and scald pork tail.
Put all ingredients and 10 cups of water in the inner pot. Boil under medium heat for 30 minutes.
Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours.
Take out the inner pot. Season with salt. Re-boil under medium heat for 30 minutes.
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Gingkoes, Pumpkin and Purple Rice Sweet Soup
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Ingredients 120g purple rice = 160g gingkoes (remove membrane and stalks) » 200g pumpkin (diced)
10 cups of water » 240g crystal sugar = 1 cup coconut milk

'g’ﬁ?m 3 thsp. water chestnut powder = 4 thsp. water
Method Wash and soak black glutinous rice in water over night and drain. Put the black glutinous rice, gingkoes and water

into inner pot. Boil under medium heat for 30 minutes. Turn off the fire and cover the lid.

Place the inner pot inside the outer pot and leaves it for 1 hour.

Take out the inner pot. Add crystal sugar and pumpkin. Re-boil under medium heat until sugar melt (about 20
minutes). Stir in coconut milk and thickening, Serve.
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Papaya Soup with Peanut and White Fungi
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Ingredients 80gpeanuts » 600g papaya * 40g snow fungi (soak thoroughly) * 400g lean pork =+ 10 cups of water

Seasoning  Pinch of salt

Method Peel, seed and slice papaya. Cut pork into chunks. Scald and rinse in cold water. Drain.
Put all ingredients and water in the inner pot. Boil under medium heat for 30 minutes. Turn off the fire and caver
the lid. Place it inside the outer pot and leaves it for 2 hours.
Take out the inner pot, re-boil under medium heat for 30 minutes. Season with salt.
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Qing Xin Wan and Green Bean Sweet Soup
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Ingredients 100g spilt green bean = 4 water chestnuts (peeled and diced finely} « 8 cups of water = 160g crystal sugar
160g Qing Xin Wan = 1 egg (whisked)

'[I}]:li;l;ening 3 thsp, water chestnut powder = 1/4 cup of water

Method Wash green bean and put into inner pot. Pour in water. Boil under medium heat for 20 minutes, Add crystal sugar
and re-boil until the sugar melt (about 15 minutes).
Place the inner pot inside the outer pot and leave it.
Take out the inner pot after 30 minutes. Re-boil. Add Qing Xin Wan and water chestnut. Cook for 5 minutes. Stir in
thickening. Turn off the fire, Put in egg. Serve.
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Tilapia Soup with Pumpkin and Corn
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Ingredients 600g pumpkin * 2 corns on the cob = 1 tlapia » 2 slices ginger = 12 cups of water
Seasoning  Pinch of salt
Method Peel, seed and slice pumpkin into. Cut the corns into short chunks. Wash the fish. Heat oil to sauté ginger and pan
fry fish. Set aside.
Put all ingredients and 12 cups of water in the inner pot. Boil under medium heat for 30 minutes.
Turn off the fire and cover the lid. Place into the outer pot and leaves it for 2 hours.
Take out the inner pot and re-boil under medium heat for 30 mirutes. Season with salt.
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Red Bean Soup with Tangerine Peel and Glutinous Rice Balls
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Ingredients 300g red beans « 1 piece dried tangerine peel (soaked until soft) « 300g brown sugar

Method

12 glutinous rice balls = 12 cups of water

Wash red beans and put them into inner pot with tangerine peel. Pour in water. Boil under medium heat for 30
minutes. Turn off the fire and cover the lid.

Place the inner pot inside the outer pot and leaves it for 2 hours. Tzke out the inner pot and add brown sugar.
Re-boil under medium heat for 20 minutes.

Add ghitinous rice balls and re-boil again (about 5 minutes). Serve.
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Pork Pancreas Soup with Carrot and Corn Roast Duck with Taro Congee
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Ingredients 2 carrots = 2 corns on the cob * 4 honey dates = 1 pork pancreas = 300g lean pork = 10 cups of water Ingredients 160g taro = 1/2 roast duck = 160g rice = coriander, spring onion = 12 cups of water
Seasoning  Pinch of salt Seasoning  Salt, fish sauce
Method Peel and chop carrot into chunks. Cut the corns into short chunks. Method Peel and cut taro into cube. Bone roast duck, cut meat into chunks, blanch bone and drain.
Wash pork pancreas. Scald and rinse in cold water. Rinse the rice. Boil water in the inner pot. Put in rice, taro and duck bons.
Put all ingredients and 10 cups of water in the inner pot, Boil under medium heat for 30 minutes. Boil for 30 minutes, Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2
Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours. Take out the hours. Remove the duck bone. Take out the inner pot and re-boil for 15 minutes.
inner pot and re-boil for 30 minutes. Season with salt. Stir in roast duck meat and seasoning, garnish coriander and spring onion. Serve,
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Mature Pigeon and Green Bean Soup

EZEB1H =« £ AR405T = HE160R = BE(ZE)IH = FEKI107F

HiEE

ERMENEE - RKBRER -

BALFEMEESENBRSERARED - JFAENK  BEAER - WEPE AR5 HE -
Bk - BTRE - BUEEHRNED - USBESTE - BIEN2/E

HUH DB AR - FLARE A B30 8E - BIAE -

Ingredients 1 mature pigeon = 40g.Jin Hua ham = 160g green bean = 1 piece dried tangerine peel(soak until soft)

10 cups of water

Seasoning  Pinch of salt

Method

Wash and remove lungs from the mature pigeon. Scald and rinse with cold water. Drain.

Put all ingredients and water in the inner pot. Bail under medium heat for 30 minutes.

Turn off the fire and cover the lid. Place the inner pot inside the outer pot and leaves it for 2 hours.
Take out the inner pot. Add seasoning and re-boil for 30 minutes.
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Braised Pig’s Trotter with Chili and Dried Sour Plums
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Ingredients 1 pig's trotter = 1 stalk Chinese celery (sectioned) * 1/4 cup Shaoxing wine = 2 cups of water
Seagoning  1/4 cup soy sauce * 20g crystal sugar * 1 tsp. chicken powder

Marinade 2 thsp. soy sauce
Side Dish 1 quarter dried tangerine peel (soaked until soft) » 10 dried sour plums = 4 small red chilies = 2 dried chilies
6 cloves garlic = 6 cloves shellot
Method Cut pig's trotter into chunks. Rinse well and blanch in boiling water. Drain. Mix with marinade. Leave for 20 minutes.

Wipe dry. Set aside.

Deep fry the pig's trotter in oil until golden. Drain off the oil.

Stir fry the side dish until fragrant. Put in pig’s trotter. Add Shaoxing wine, seasoning and 2 cups of water. Boil
under medium heat for 20 minutes. Turn to high heat and boil. Place the inner pot inside the outer pot and leaves it
for 2 hours.

Take out the inner pot and re-boil until the sauce reduces to 1/4 cup. Add Chinese celery and mix well. Serve.
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Stewed Soymilk with Egg White
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Ingredients 1 1/2 cup of unsweetened soymilk = 60g sugar = 1 thsp. ginger juice » 138g (about 4 eggs) egg white

Method

Boil soymilk with sugar and ginger juice until it melts, Turn off the fire and leave it for 3 minutes.

Whisk egg white. Pour hot soymilk solution into whisked egg white and stir continuously until well incorporated.
Skim off the bubbles.

Place a steaming rack in the inner pot. Pour in the boiling water. Place in the smzll bowl.

Pour egg mixture in small bowl. Cover the lid. Boil under low heat for 3 minutes.

Place the inner pot inside the outer pot carefully and leaves it for 15 minutes. Serve.
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