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ays. Blend

!cckmdcelerymwguﬁmne.%h,m
gmcnchiﬂ;mdminm dien
andﬁ.n:l'chnpguga.

a wok pan,addd)uppcdwmdguﬁcaﬂdsnr

k. celery, green chilli julienne and continue to stir fry

f a minute.

sh stock and bring it to a boil. Reduce heat, add white pepper

r, ajinomoto and salt to taste. Simmer for four to five minures,

occasionally.

and cook for a minute, stirring genty. Stir in blended

nd continue to cook for a minute more. Add finely

chopped coriander leaves.

8  Simmer the soup for half a minute and stir in lemon juice and serve
piping hot.

Note : Refer page n.131 for the recipe of Fish Stock.
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mboo shoot slice in sufficient water for two to three

s, drain, cool and finely chnp.

deseed and finely chop capsicum, Wash, string and fincly

French beans. Blend cornstarch in half a cup of water.

it oil in a wok or a saucepan, add chopped onion, garlil:,

singer and stir-fry briefly. Add chopped celery, carror,

z¢; bamboo shoot, mushroom, capsicum and French beans.

vo.1o three minutes or until vegetables are almost cooked,

stirring conu‘nunu‘sl_\-'. Add white pepper powder, salt to taste, sugar,
ajinomoto, soy sauce, green chilli sauce and mix well.

6 Stir in vegetable stock and bring it to a boil. Stir in blended
cornstarch and continue to cook for a minute or untl the soup
thickens.

7 Stir in vinegar, drizzle chilli oil and serve piping hot, garnished
with chopped spring onion greens,

WNote : Refer page na.130 for the recipe of 1egetable Stock.
% Tip : We hare used tinned bamboo shoot slices which are preserved in brine, bence
they bave to be boiled in water before use.

Urheberrechtlich geschiltztes Material
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t corn lmmels cunssrecs 2 thsps

orn. Wash, trim and chop spring onion
s onion greens for garnish. Peel and

tmdkc:pa_std:thcwlkmmdwwhmliutf
dymdhccpmdc.
k, add 'crushedgaﬂicmdsm&ybdeﬂy.;\dﬂ

cgetable stock along with sweet comn kemelamdhéng it to
Add wlmcpcppcr pawd':r, ajmmwanﬂwlr 0 taste.

cat and pour a Spoonful of beaten egg white into

éring soup. Let it come up to the surface in the form

of a \»hltc flower. Repeat till all the beaten egg white is used,

8  Garnish with the reserved spring onion greens and serve piping
hot.

Note : Refer page na.130 for the recipe of Vegetable Stock.

-
*s Tip : Use frogen or canned sweet corn kernels for best results, If you are nsing fresh corm
Urhebearrechtlich geschiltztes Material



INGREDIENTS
Chicken breast..... 1 medium sized' Comnstarch....oiricnionian..n 3 thsps

Garlic AJIROMOLO...rveeane. 4 tsp

Ginger.. White pepper powder .......... ¥a tsp

Green chillies 2 Salt to taste

SPILNE ONION rviareresisismssisrammsostss « 1 Chicken stock .uinns 5-6 cups

Egg {7 Vinegar il 2:4bsps
METHOD OF PREPARATION

A4 Clean, wash, tim and finely slice mushrooms. Peel, wash and cut
carrot into julienne. Wash, string, and cut French beans diagonally
into thin diamond shaped pieces.

2 Clean, wash and finely shred chicken breast. Peel and finely chop
garlic. Wash, peel and finely chop ginger. Wash, remove stem: and
finely chop green chillies. Wash, trim, chop spring onion and reserve
some spring onion greens for garnish,

3 Break cgg into a bowl and whisk lightly. Blend cornstarch in

half a cup of water.

Hear oil in a wok or a pan, add shredded chicken and stir fry briefly.
Add chopped ginger, garlic, green chillies and continue to stir fry for
halfa minute more, Add chopped spring onion and continue ta cook
for a minuic.

&

" 6 Add carrot julicnne, sliced mushrooms and French beans, Add soy

sauce, green chilli sauce, ajinomoto, white pepper powder and salt
to taste. Mix well and stir in chicken stock.

7 Bring to a boil, reduce heat and simmer for three to four minutes.
Stir in blended cornstarch and cook for a minute or until the soup
thickens, stirring continuously.

Stir in whisked egg in a steady stream so that it forms into threads
as it cooks,

Add vinegar and serve piping hot, garnished with chopped spring
onion greens,

Note : Refer page na.129 for the recipe of Chicken Stock.

16
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Batryeorn and Figg Fiower Soup (Page 15) & Sour and Spicy Chicken Saup, (Page 16)









mnmm:ayuum,whmpepperpowdu,xﬂtmuﬂc
simmer for two to three minutes.

rcdda_ii spinach leaves and continue to cook for & minute,
gently, Serve hot.

: Refer page na130.for the recpe of Vgtable Stock.

19
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cHdcnswd:nlwkorapm.bdnglttnn
shcddﬁmplwhndmmmchmdpd)
them inw the boiling stock. Dissolve the remaining comstarch
acup.ufm 2

Reduce heat and simmer for about three minutes. Add the blended
ac s,dusMcomsw:h salt to taste and simmer for half a

Note : Refer page na. 129 for the recipe of Chicken Stock.

s
Eu
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to form egg threads. Allow cgg to coagulate and come to the top.
Serve hot, garnished with chopped coriander leaves,

Note : Refer page n0.130 for the recipe of Vegetable Stock.

MO0 10 [136
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Chinese mushrooms (dried) Noodles . . 1 eup

Oil........ 87 t])!‘.ps + lll,'l_'l‘] fr‘\'

Corstarch ...

m Red chilli sauce

SOY $AUCE ..cianin

White pepper powder -

Aiinnmum .........................

Ot ...

Vegetable stock
Vinegar

METHOD OF PREPARATION

4 Wash and soak Chinese mushrooms in hot water for fifteen minutes,
Drain, wash thoroughly and finely chop.

Wash and fincly chop mushrooms, cabbage and tofu. Wash, halve,
deseed and fincly chop capsicum. Wash, remove stem and chop
green chillies.

3  Boil bamboo shoot slices in a little water for three to four minutes.
Drain completely, cool and chop finely.

4 Wash, peel and finely chop carrot and ginger. Peel and finely chop
garlic. Wash, trim, fincly chop spring onion and reserve some
chopped spring onion greens for garnish,

5 " Blanch noodles in hot water, remove and drain well. Heat sufficient
oifand deep frv blanched noodles for two minutes or until light
brown and crisp. Remove and drain onto an absorbent kitchen towel.
Blend cormnstarch-in half a cup of water and keep aside.

G Heat two tablespoons of oil in a wok or a pan, add chopped ginger,
garlic, green chilli and stir fry briefly. Add chopped spring onion
and cook for a couple of minutes.

7 Add chopped mushrooms, cabbage, bamboo shoots, tofu, capsicum,
carrot and cook on medium heat, stirring continuously for two minutes, <

8  Add chilli sauce, soy sauce, pepper powder, ajinomoto, salt to taste < —'-'E
and stir well to mix. Stir in vegetable stock and bring to a boil.
Reduce heat and simmer for two to three minutes.

©  Siir in blended cornstarch and cook for two minutes or unril the
soup thickens, stirring continuously.

10 Siir in vinegar and serve piping hot, garnished with crisply fricd
noodles and spring onion greens.

Note : Refer page no.130 for the recipe of VVegetable Stock. 2 2 —

Tomato Egg Drop Soup (Page 21) &,V enetable Munchow: Saug) (Page 22} i,










INGREDIENTS

VEGHM CATTO crrevsereensnnnne 74 medium sized . Vegemble stock.... 4-5 cups
Cabbage .o Y small sized  Sweet comn (cream style) .. 150 gms
m Spring onion Ereens .. SERRRERLEN.......... .. ccsenccsniesssrnas 1o taste

COrnstarch .o 3 thsps  White pepper powder
il

1

2
3

Sweet corn kernels...

2 thsps  Sugar ........

. ‘)’a I:Up Aiil'll MTIORD ..
ME'I'HOD OF PREPARATION

Wiash, peel and cut carrot into small dices, Wash, trim, remove core
and finely chop cabbage. Wash, trim and chop spring onion greens.
Blend cornstarch in half a cup of water and keep aside.

Hear oil in a wok or a pan and add chopped cabbage, carrot and
corn kernels, Stir fry for a couple of minutes. Stir in vegerable stock
and bring it to a boil.

Mix in the cream style sweet corn and continue cooking for two to
three minutes or untl the cream style corn is mixed well.

Add salt, white pepper powder, sugar and ajinomoto, Stir in blended
corastarch, cook on high heat for a minute or until the soup has
thickencd, stirring continuously.

Serve piping hot, garnished with chopped spring onion greens.

Note : Refer page 5o.130 for the recipe of Vigetable Stock.

Chef’s Tip : To make non-vegetarian sweet corn soup, substitute vegetables with chicken or

prawns. Finally stir in a whisked egg to give the final tonch.

25

o Sweet Carn Vegetable Soup (Page 25) & Viegetuble Noodle Sonp (Page 26)
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lnwca, simmer for a minute and serve hot,

age 10.130 for the recipe of Vegetable Stock.

% Tip : : Quantity of noodles used in the recipe can be varied depending on your oun
preference. To make a complete meal of this mxpe, increase the quantity of
noodles and serve in a large bowl. 26
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INGREDIENTS

Wonton Wrappers .o 167 Ol
Cabbage 1€aves ....viits.... 4-3° White pepper powder..........
Capsicum ........... ¥2 medium sized  Salt.........ccoomvrmnvrrcnnnens
French beans vennisinsoen 2 SOV SAUCC e,
Carrot ... Vepetable stock
Sprng onion S Ajinomoto....
Graslic TeRmmns

- METHOD OF PREPARATION
A Whsh, trim and finely chop cabbage leaves. Wash, deseed and finely

Tip :

chop eapsicum. Wash, string and finely chop French beans. Wash,
peel and finely chop carrot.

Wash, erim, fincly chop spring onion and reserve some chopped
spring onion greens for garnish. Peel and finely chop garlic.

Heat oil in a wok or a pan, add chopped garlic and stir fry briefly.
Add ehopped spring onion, capsicum, French beans, carrot, cabbage
and continue to cook for a couple of minutes or until the vegetables
are cooked, stirring continuously.

Add half the quantity of white pepper powder, salt to taste and stir
in sov sauce. Cook on high heat for half a minute, remove and
cool.

Divide the prepared filling into sixteen equal portions. Place a
portion of the filling in the center of a wonton wrapper, wet the
edges, foldinto half diagonally and twist the ends and stick. Repeat
to make rest of the wontons.

Heat stock in a wok or a pan, add the remaining white pepper
powder, ajinomoto, salt to taste and bring to a boil.

Reduce heat, gently slide in the prepared wontons and simmer
for three to four minutes.

Serve piping hot, garnished with reserved chopped spring
onion greens.

Note : Refer page no.130 for the recipe of 1egetable Stock.

For non-vegetarian soup, change the wonton filling to chicken or prawn and
alio the stock accordingly.




INGREDIENTS

Chicken mince .. 250 gms
versssnes | Sl sized

Cornstarch ... 2 thsps
White pepper powder .......... Y2 tsp

..... 46 cloves  AJINOMOLO ..ovvvcvescsiersensoscrens Vo tSP

mmmmmmmm Vs inch piece  Salt to taste

Green chillies ..o w2-3 White bread ......coniniees 10 slices

Eggs : 2 Sesame seeds (white) ........ 3 thsps

SOy SUCE e e e (] PR to deep-fry
METHOD OF PREPARATION

A Mince chicken once again to get a smooth texture,
2 Peel, wash and finely chop onion. Peel and finely chop garlic. Wash,
peel and finely chop ginger. Wash, remove stems and finely chop

green chillies.

3 Add chopped onion, ginger, garlic, green chillies, one egg, soy sauce,
cornstarch, white pepper powder, ajinomoto and salt to the chicken

mince and mix thoroughly.

<4 Break the remaining egg into a bowl, whisk lighdy. Cut bread slices
with a cookie cutter into one and half-inch diameter discs.

5 Brush bread pieces with whisked egg and applya thick layer of
the chicken mixture. Sprinkle sesame seeds generously on the
prepared coins and press lightly. Shake off excess seeds and
refrigerate for fifteen minutes.

6 Heat sufficient oil in a wok and deep fry the prepared gold coins
for two minutes on high heat, stirring frequently. Reduce heat and
fry further for three to four minutes or until erisp and golden brown

in colour.

7 Remove, drain onto an absorbent kitchen towel and serve hot with
a spicy and tangy sauce of your choice.




CHILL
PANEER

W
servensneds LDSPS

ended M3MMWMMlmgmd tossing
s sauce thickens to coat the paneer and the vegetables. Serve

Note : Refer page na.130 for the recipe of 1egetable Stock.

00NN 40 1116
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s Tip : Since water content in the spinach is very high, add a litle quantity of spinach
Jirst 1o stablize the temperature of the oil before adding the remaining spinach.

3]

Urheberrechtlich geschitztes Material

10040 1)




INGREDIENTS

ONION coovrernseeeinee | medivm sized Saltonn wesnennens [0 TASEE

Carrots ... w2 medium sized — Bean sprouts Ya cup

Capsicum . e | medium'sized Cornstarch ... I cup
Cabbage ... Y2 small sized  Spring roll wrapper
Spring onions ............ e 2 Refined flout. .. V4 cup

Oil 2 thsps + to deep fry  Cornstarch ... 1 Cup
Soy sauce . Egps 2
White pepper powder. S i serssenes O ASEE

METHOD OF PREPARATION

1 Peel, wash, halve and thinly slice onion. Wash, peel and cut carrots
into julienne. Wash, halve, remove stem, deseed and cut capsicum
into julienne. Wash, remove core and finely shred cabbage. Wash,
trim, halve and thinly slice spring onions along with the greens.

2 [Heat oil in a wok or a pan, add sliced onion and carrot, stir fry
briefly. Add capsicum and shredded cabbage. Continue stir frying
for a minute and add soy sauce, white pepper powder and salt 1o
taste.

3  Add bean sprouts and sliced spring onions along with its greens.

Cook for about half 2 minute, stirring frequently. Remove and cool

to bring it to room temperature,

Blend one tablespoon of cornstarch in half a cup of water.

To make spring roll wrappers, mix cornstarch and flour in a mixing

|v0w|, add cEas and salt with two cups of water and whisk

thoroughly. Strain through a fine sieve and leave batter aside for
fifteen minutes. Adjust the consistency of batter by adding a little
water if required.

6 Heatan eight-inch non-stick pan, brush a little oil and pour a ladleful
of bartter. Swirl the pan o coat the entire surface of the pan and
pour back the excess batter.

7 Cook over medium heat, till edges start curling and peel off or
remove spring roll wrapper in one swift motion. Cool and sprinkle -
a little corn starch. Repeat to make eight to ten wrappers. '

8 Divide filling into ten equal portions. Place a portion of fillingon <>
one side of the wrapper and roll tightly, folding the sides along and
seal the ends with blended comstarch. —

9 Heat sufficient oil in a wok and deep fry two spring rolls at a time
in hot oil turning frequently, till they are erisp and golden brown.

10 Drain onto an absorbent kitchen towel and serve hot immediately.

32
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Remove, drain onto an absoébcnt kitchen towel smd serve
hot with Sichuan sauce.

s Tip : Chicken wings made into lolipops, as they are commonly called, can eastly
be bosught from a super market or ask your butcher to make them for you,

35
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FOT ROASTED
CHIGKEN

INGREDIENTS
Whole chicken with skin ...... 'z kg Soy saucc.. 2 thsps
S o 3 thspst Salt... s 10 HASTE
Five spice powder.... : Rice wine vinegar . .3 thsps
Opyster sauce ... PACLITEY (011 —— w. 2 thsps

Red chilli sauce......ccoecrninne 2 t5pS

1

W~

Chef®s Tip : Ideally, chicken left in marination overnight under refrigeration gives better

METHOD OF PREPARATION

Rinse chicken well under running water, pat dry with an absorbent
kitchen towel and trim excess far.

Take a large saucepan filled with about six to cight cups of water.
Bring it to a boil and remove from heat. Place chicken in hot water,
cover and set aside for twenty minutes.

Mix honey, five-spice powder, oyster sauce, red chilli sauce, soy
sauce, salt to taste and rice wine vinegar.

Remove chicken from hot water and pat dry with an absorbent
kirchen towel.

Brush prepared sauce and spice mix all over the chicken and leave
aside to marinate for at least two to three hours. Cut chicken into
eight to ten medium sized pieces.

Heat| oil in a thick bottomed pan, add marinated chicken picces
and cook for a couple of minutes, turning the pieces once. Reduce
heat and continue to cook for five to seven minutes or untl the
chickenjis cooked, turning the picces occasionally.

Remove anid. drain onto an absorbent kitchen towel and serve hot.
Alternatively cook the chicken in a preheated oven (180 degrees
celsius) for twenty minutes or untl it is completely cooked.

results. Personally, 1 prefer the taste of chicken roasted in the oven.
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ORAGON
SEAFO0D

ROLLS

INGREDIENTS

For Pancakes Eesic ..ol
Refined flour ... /2 cup (Green chilli........
Cornstarch ... s cup Bgg
S e e ey . pinch Oil...
Eggs 2 Red chilli p.ut;.
For Filling Ajinomota ..
Crabmeat .. Soy sauc
Shrimps (Pcclcd) Vinegar
Fish fillet .. Salt 10 taste
Spring onion . " Bean sp .V cup
GINERL v vaas 12 1nr:h ptm

- METHOD OF PREPARATION
A Whisk all the ingredients for the pancake together with enough water

2

9

to make a thin smooth batter. Strain and set aside for half an hour.
Clean, wash, de-vein and roughly chop the shrimps. Wash and cut fish
filler into small dices. Roughly chop crabmeat.
Wash, trim and finely chop spring onion. Peel and finely chop ginger
and garlic. Wash, remove stem, deseed and finely chop green chilli.
Break cop into a bowl and whisk lighdy.
To make the filling, heat oil in a pan, add chopped ginger, garlic, green
chilliand stir fry briefly. Add red chilli paste and chopped spring onion.
Sauté for a minute and add the chopped embmeat, chopped shrimps
and diced fish fillet.
Spankle ajinomoto, soy sauce, vinegar and salt to tmste. Mix well and cook
il the filling drics up and starts sizzling, Remove, cool and mix bean sprouts.
Heat a nonestick pan and brush a lirde oil. Mix the batter well and pour a
ladle full, swird the pan o coat and pour back the excess batter. Cook on
medium to low heat, tll the pancake stants leaving the sides of the pan.
Remove the pancake carefully and cool. Repeat and make twelve
cakes.
Divide the filling into twelve equal portions. Place a portion of the
filling at the lower end and roll, while folding the sides along, Brush the
edges with egg and seal tghtly. Repeat with all the pancakes and keep
the rolls ready.
Heat sufficient oil in a wok and deep fry the prepared rolls in moderately
hot oil, uming the rolls frequenty until erisp and golden brown in
color. Remove and drain onto an absorbent kitchen rowel.

1O Serve hot with a dipping sauce of your choice.

Chef’s Tip :

You can substitute the seafood with any of your fa ite meats or vegetable
'D‘ o o =
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HONEYED
CHICKEN
HINGS

INGREDIENTS
Ghicken wings.ieei .. 16-20 1 Red chilli flakes .. v 2 thsps
G h Yz cupy .lO taste
Garlic, ..o 2 ClOVEs  Lemon juice . w1 tsp
Oil conissscsiees 2 thsps + 1o decp fry  Honey ..., 4 thsps

Light soy sauce ... 2 thsps
{2 (TR 1T —

Toasted sesame seeds ... 1 thsp

METHOD OF PREPARATION

Clean, wash and pat dry chicken wings. Blend two tablespoons of
cornstarch in one cup of waicr and reserve the rest for dusting the

Heat sufficient oil in a wok or a pan, dust chicken wings with
remaining com#tarch and deep fry turning frequently, for abour four
1o five minutes. Remove chicken wings and drain onto an absorbent

at

chicken wings. Peel and crush garlic.
2

kitchen towel,
=

Hear two tablespoons of oil in a wok or a pan, add crushed
garlic and stir fry briefly. Immediately add soy sauce, hoisin
sauce, chilli flakes and salt o taste.

Add fried chicken wings and str in the blended comstarch. Cook
on medium o high heatr for a minute, stirnng continuously.
Reduce hear and stir in lemon juice and honey, mix well and
cook further on medium heat for a couple of minuies.

Sprinkle, roasted sesame seeds and serve hor,

39
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Ilng 1senohd.
hotmﬁlahetand spicy sauce,

’s Tip : Lf)mmgdadmmﬂmwmmammtbcmmmﬂ
; wonld to steam idlis or dbokla.
40
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MmbalL Press t.hembu]l h@ﬂyhetwem your palms

it ﬁn'aly on the babycorn.

ifficient oil in a wok, roll the prepared lollipops in flour,

maye excess flour and deep fry for three to four minutes
on medium heat, or until crisp and golden brown, turning
oceasionally.

5  Remove, drain onto an absorbent kitchen towel and serve hot with
Sichuan sauce,

% ‘Tip : You can also use wooden ice cream stick instead of babycorn.

MO0 A0 1514
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sufficient oil in a wok, dip marinated prawns in the batter by
du:wlamidecp fry for two to three minutes on medium

g frequently or until crisp-and golden brown in colour.
drain onto an absorbent kitchen towel and scrve hot with

of your choice.

Tip : This batter needs to be whisked thoroughly so that the vil nsed in the batter is
incorporated well. You can also increase the quantity of oil in the batter for

a crisper result. 1

00N 401

Goolden Fried Jumbo Prawns (Page 42)

v









inmediatcl}, with a spicy sauce of yuu.r choice.

s Tip : Let your guests unurap the chicken on the table to savour the full aroma of the
dish.

45
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STEAED
CHICKEN
BUAS

INGREDIENTS
For Dough Green chilli ... 1
Refined flour ..........ooi..3 cups Spring onions

For Filling Sugar.......

Cormnstarch .

. 1%z tsps
1 tsp  Soy sauce

. Y2 thsp

e DEE S CNR PPN RPN I | .......cocousevie st marsssssenerenes VO TASTE
Garlic 2 cloves

NG i b W N =

w

]

10

11

METHOD OF PREPARATION

Dissolve sugar in one cup of warm water and sprinkle dried yeast.
Stir and Jeave for ten minutes or until the mixture is frothy,

Sift flour and salt together in a bowl. Stir in the yeast mixture with
half a cup of warm water to'make a soft and pliable dough.
Knead by hand for about two to three minutes,; Cover with a moist
cloth and leave in 4 warm place until it doubles in size.

For the filling of the buns, clean, wash and pat dry chicken breasts.
Roughly chop chicken into very small dices.

Peel garlic and crush lightlv. Wash, remove stem, deseed and finely
chop green chilli. Wash, peel and chop spring onions.

Blend the comstarch in three tablespoons of water and keep aside.
Heat oil in a pan, add chopped garlic, choppcd sprirl_u onions and
stir fry brictly. Add chopped chicken, chopped green chillies, soy
sauce, sugar and salt to taste.

Stir well over'high heat, stir in blended cornstarch and thicken the
chicken mixture. Remove and cool.

Knock back the dough to remove the air bubbles and knead for
about a minute.

Divide the dough into sixteen equal portions, flatten each portion a
bit. Place a spoonful of the filling in the center of each, gather the
sides, seal and roll into a ball.

Line the steamer compartment with butter paper and arrange the
buns without touching each other. Leave it for fifteen to twenty
minutes or until the buns double in size.

Cover and steam over gently simmering water for fifteen minutes
or until cooked. Serve immediately.

46




CRISPY
HONTONS

w10 tASTE
e Vatsp

minutes or tﬂ crisp and gdlden brown in colour. Remove and
drain onto an absorbent kitchen towel.
6 Serve hot with Sichuan sauce,

II00YIIN 40 1116
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SESAE CORN
TOAST

INGREDIENTS

Corn kernels (fresh) ... 1 cup
Capsicum ..coisverer 1 medinm sized

Onion ..eeseeeseereen 1 medium sized
Ginger ... 1 inch piece
Garhic s oo v 46 cloves

Green chillies ....
Coriander leaves ................ ¥4 cup

SEREALCE .....resisrsssssrosssssserer
Cornstarch v..oeerereses
White pepper poud{.r :
AJNOMONO s

Potatoes.... . 3 medium sized

METHOD OF PREPARATION

Wash, drain thoroughly and finely mince corn kernels. Wash, halve,
deseed and finely chop capsicum. Peel, wash and finely chop onion.
Peel, wash and fincly chop ginger and garlic.

Wash, remove stems, deseed and finely chop green chillies. Wash,
trim and finely chop coriander leaves. Boil potatoes in sufficient
water, drain, cool, peel and mash them.

Add chopped onion, ginger, gatlic, green chillies, coriander leaves,
capsicum, soy sauce, two tablespoons of cornstarch, pepper powder,
ajinomoto and salt to the minced corn and mashed potatoes. Mix
thoroughly.

Blend the remaining cornstarch in half a cup of water. Cur bread
slices with a round cookie cutter to one inch diameter pieces.
Brush the bread pieces with blended cornstarch and apply a thick
layer of the.corn mixture and smoothen with wet hands. Sprinkle
sesame seeds generously on the picces and press lightly. Shake off
the excess seeds and refrigerate for fifteen minutes.

Heat sufficient ol in a wok and deep fry the prepared pieces for two to
three minutes, or until crisp and golden brown in color, turning
occasionally.

Remove, drain onto an absorbent kitchen towel and serve hot with
a sauce of your choice.
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SICHUAN
CHILL
POTATOES

d mughlydwpspnngmmw‘ﬂhadﬂwmmgnnr
on of cornstarch in quarter cup of water.

- two tablespoons of oil in a wok, break whole red chillies into
d stir ﬁjrbneﬂy. I.mmsdhrdy add Sichwn peppers, sliced

heat lhmugh.
G Str in blended cornstarch, toss well to mix and add vinegar. Str fry
for half a minute and serve garnished with chopped spring onion

greens,
=
£ “Tip : You can also use leftover finger chips for this recipe. =
o Almond Vigetables (Page 52) Urheberrechtlich geschitztes Material



ALHOND
VEGETABLES

Almonds .......comieminininne... 13-200 Corlander leaves.

Cottage cheese (pancer)

INGREDIENTS

..l thsp

100 gms' Cormstarch ...
.. 1 medium sized i
. 4-6
.. 1 medium sized

Cauliflower ......... Vs medium sized White pepper powder ... tsp
Button mushrooms ... 0-8  AJINOMOLO . oviiisnaracsinins iiens V4 LSP

Ginger....
Garlic.........

|

N

& W A W

s eunchiplecely Chilli ofl ... oioiiadud T1bsp
— - T

METHOD OF PREPARATION

Soak almonds in hot water for fifteen minutes; deain and peel. Cut
paneer into diamond shaped one inch sized pieces.

Wash, peel and cut carrot into diamond shaped one inch sized picces.
Wash, string and cut French beans into diamond shaped one inch
sized pieces.

Wash, halve, remove stem, deseed and cut capsicum into diamond
shaped onc inch sized pieces.

Wash and cut cauliflower into small florets, Wash and cut
mushrooms into quarters,

Peel, wash and finely chop ginger and garlic. Wash, trim and finely
chop coriander leaves. Blend cornstarch in half a cup of water.
Heat.giliin a wok, add chopped ginger, garlic and stir fry bricfly.
Add carrot French beans, cauliflower; mushrooms and stir fry briefly.
Add vegetable stoek and bring it to a boil. Reduce heat and simmer
for a couple of minutes.

Add almonds, paneer, capsicum, salt, white pepper powder and
ajinomoto. Stir in the blended cornstarch and cook on high heat for
about two minutes or until the sauce thickens, stirring occasionally.
Stir in chopped coriander leaves, drizzle chilli oil on top and serve
hot.

Note : Refer page no.130 for the recpe of |Vegetable Stock.
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and remove onto an absorbent kitchen towel. '

h and fincly chop garlic and ginger. Pecl, wash and thinly
on. Wash, remove stem, deseed and cut capsicum into

cmiwe,stem and thinly slice green chillies. Wash, trim and

thinly slice spring onion greens,

6 Heat two tablespoons of oil in a wok and stir fry the chopped
ginger and garlic briefly. Add sliced onion, green chillies, capsicum
julienne and stir fry for a minute,

7 Add soy sauce and tomato sauce. Stir and add the vegetable stock.
Bring to a boil, reduce heat and simmer for two minutes.

8  Add fried cauliflower florets, vinegar, sugar, ajinomoto, white pepper
powder and salt to taste, Stir in the dissolved cornstarch and cook
stirring continuously till the mixture thickens and coats the
cauliflower florets.

9  Garnish with sliced spring onion greens and serve hot.

Note : Refer page ne.130 for the recpe of Vegetable Stock.

DNHOO)IHHIHOHM
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MIXED

INGREDIENTS

4-6 cloves
. 2 inch stmlk

dium sized  Celery ..

WGHABE ::'.:ll':\rt::gc .............. ll medinm '*.i_”_"! * Garlic ..
mmum g;:ﬁj‘;..m.......-.....;-----....

Capsicum ..o i i Qil

.8-10  Green chillics.

Cornstarch

Salt Soy sauce ....

Refined flour . Sugar ......

Cornstarch .. Ajinomoto ..

(BJib e L Palt L0

Sauce Vegemable stock

Ginger Gl 1 inch piece  Vinegar

METHOD OF PREPARATION

1 Trim, wash and grate cabbage. Wash, peel and grate carrot. String
the French beans, wash and finely chop. Wash, trim and finely chop
spring onions. Reserve chopped greens for garnish.

2  Wash, halve, remove stem, deseed and finely chop capsicum. Wash,
remove stems and finely chop green chillies.

3 Peel and finely chop the garlic and ginger. Wash and finely chop
the celery. Blend three tablespoons of cornstarch in one cup of water.

4 Mix grared cabbage, carrot and chopped French beans in a
bowl and thoroughly rub in one teaspoon of salt. Add chopped
spring onion, capsicum, refined flour and one-fourth cup of
cornstarch. Mix thoroughly. Shape into lemon sized balls.

5 " Heat sufficient oil in a wok and deep fry vegetable balls in small
batehes for three to four minutes on medium heat or untl golden
brown. Drain and remove onto an absorbent kitchen towel.

6 Heat two tablespoons of oil in a wok or a pan and stir fry the
chopped ginger and garlic briefly. Add the chopped celery,
chopped green chillies and stir fry briefly.

7  Add soy sauce, sugar, ajinomoto and salt to raste. Stir in
vegetable stock and bring to a boil.

8  Stir in blended cornstarch and cook for a couple of minutes
or until the sauce starts to thicken, stirring continuously.

9  Add the fried vegetable balls, vinegar and mix well. Serve
hot, garnished with chopped spring onion greens.

Note : Refer page no.130 for the recipe of 1Vegetable Stock.
Chefs Tip : If you want to serve it dry without the sauce, rednce the stock fo oue cnp and, —

cornstarch in the sance to one and balf tablespoons onby.
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SICH“A" INGREDIENTS
TOFU AND

‘Tofu (bean curd) . 100 gms Cornstarch........ 2 Y2 thsps

Ol L2 thsps + 1o deep fry Red chilli paste...nnn 192 thsps

VEGHMLE Broccoli ..., V2 medium sized  Sichuan peppers (optional) .. 8-10
Snow PEBS o U RISEIRHTT .......... o.ocicvesssaidresssineonse 1 tsp

} ; Salt to taste

AJINOMOLO cevrenvenn o Ve tSp

Vegetable stock.. .2 cups
VINeERE cicorimsbansisseneszsssassd EOSP

METHOD OF PREPARATION

A Wash and cut tofu into one-inch sized pieces, deep fry in hot oil,
remove, drain and keep aside.

Wash, trim and cut broccoli in small florets. Wash and cut snow
peas into two.

3 Clean, wash, trim and slice mushrooms. Peel and crush the garlic.
Wash, trim and finely chop celery. Wash and chop spring onions.
Blend cornstarch in one cup of water.

< Heat two tablespoons of oil in a wok or a pan, add chopped garlic,
spring onions and celery, str fry briefly. Add red chilli paste, Sichuan
peppers, sugar, salt and ajinomoto. Add half a cup of vegemble
stock and cook for a minute.

5 " Add broccoli florets, snow peas, mushrooms and stir fry briefly,
Surin remaining vegetable stock and cook on a high heat for a
couple of ‘minutes.

Stir in blended comstarch. Cook on medium heat for a minute or
until the sauce starts to thicken, stirring occasionally.

7 Add fried tofu picces and vinegar, stir well and serve hot.

Note : Refer page no.130 for the recipe of 1Vegetable Stock.
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GARLIC
VEGETABLES
WITH

CASHENNUTS

INGREDIENTS
Cashewnuts ....... e e 10-12 cloves
Bamboo shoots. . 253 slices

CALTOL. cnirssirmsineness | medium sized
SOOW PEAS verrr-seserresrassassans
Chinese mushrooms (dried)........3-4  Star anise ..

wns 8=10

Capsicam . 1 medium sized Apnmnum S————— Y . .
Broccoli ... 4 medium sized  White p:.p[xr po\\ d:.r wesniiees Y0 5D
Spring onions RS alticissisitunens to taste

p

METHOD OF PREPARATION

Broil or dry roast cashewnuts in a pan on medium heat for two to
three minutes or until it'is light brown in colour and crisp, tossing
continuously.

Soak bamboo shoot slices in two cups of hot water for ten to fifteen
minutes. Drain well and cut into one inch sized pieces. Wash, peel,
halve and cut the carrot into one inch sized pieces. Wash, string
and cut cach snow péas into two.

Soak Chinese mushrooms'in sufficient hot water for ten to fiftcen
minutes. Drain well and cutinto quarters. Wash, halve, remove
stem, desced and cur capsicum into-one inch sized picces.

Wash, trim and cut broccoli into medium florets. Wash, trim and
slice spring onions. Chop spring onion gréens and reserve for garnish.
Peel and finely chopgarlic. Blend cornstarch in one cup of water.
Boil suffigient water and cook corn kernels for two to three minutes
or until almosteooked. Drain and keep aside.

Heat oil in a wok, add star anise, chopped garlic and stir fry briefly.
Add sliced spring onion, carrot, Chinese mushrooms and continue
to stir fry for a couple of minutes more.

Add bamboo shoots, capsicum and broccoli. Cook for a minute on
high heat, stirring continuously.

Stir in one and a half cups of water and bring to a boil. Reduce heat
and add ajinomoto, pepper powder, salt and mix well. Add snowpeas,
corn kernels and cook on high heat, stirring continuously for a
minute more.

Stir in blended cornstarch and toasted cashewnuts. Cook for a minute
or until the sauce thickens. Serve hot, garnished with chopped spring
onion greens,
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FRIED
- EGGPLANT

INGREDIENTS
Eggplants ... 4 medinm sized’ SO¥ sauce.....iiineen. 2 thsps
Sa]l:..... ........................... 1o taste  APAOMOLO ......... ;

Refined flour
Batter
BRI s 1 rC i e s e

Bl ... ol SO, L to taste
Oil to fry
METHOD OF PREPARATION

‘Wash and cut eggplant lengthways. Sprinkle some salt and leave

aside for ten minutcs. Drain, wash and make criss cross slits on the
inside of eggplant. Brush a little oil and bake in a preheated oven
(180 degree Celsius) for fifteen to twenty minutes or until the
eppplant is cooked. Remove from the oven and cool.

Wiash, trim and finely chop spring onions. Peel and finely chop garlic.
Wash, remove stem, deseed and finely chop green chilli. Soak soya
pranules in two cups of hot water for twenty minutes, Drain and
S{uUECze Out CXCEss water.

Scoop cggplants with a spoon without tearing the skin. Chop
scooped out eggplant and keep aside.

Heat chilli oil in a wok or a pan, add garlic and stir fry briefly. Add
chopped, green chilli and spring onions and cook for a minute on
medium heat, Add soya granules, chopped cggplant, soy sauce,
ajinomoto and salt 1o aste.

Stir fry for two to three minutes or until the moisture has evaporated.
Divide the mixture into eight equal portions and stuff the eggplant
shells. Dust the stuffed eggplants with flour and keep aside. Mix
cornstarch, eggs, salt and whisk to make a smooth and thick batter.
Heat sufficient oil in a flat pan, dip stuffed cggplant in the cornstarch
batter and shallow fry on medium heat for two to three minutes or
until crisp and golden brown turning once carefully

Remove, drain onto an absorbent paper and serve hot.
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(o 1IN SRR Sl ) 6-8 cloves Vegeumble stock.
TOMALD SACE .occricssuidesisanns .. 4 thsps  Red chilli flakes ...

INGREDIENTS
Gottage cheese (paneer) ... 300 gms’ Hongy .. sneenee 3 thsps
Mg 2 thsps + to deep fry White pq’\pu‘ pcmdc‘r St /A tsp
Cornstarch 4 thsps  Red chilli paste............. 1 Y2 thsps
OO e e . 100 gms  Ajinomoro ... o V4 1Sp

1 medium sized  Salt ...

10O tmste
- 2 CUps
... | thsp

METHOD OF PREPARATION

Cut paneer into picces of half inch thickness. Heat sufficient oil in
‘a wok, roll the parcer pieces in two tablespoons of cornstarch and
deep fry on medium heat until the edges start to turn brown. Remove
and drain onto an absorbent kitchen towel,

Boil noodles in sufficient water until almost cooked. Remove and
drain thoroughly. Reheat the oil and deep fry noodles until erisp.
Remove and dmin onto an absorbent kitchen towel. Blend remaining
cornstarch in half a cup of water.

Peel, wash onion, cut into quarters and separate the layers. Peel and
crush garlic. Blend tomato sauce, soy sauce, honey, white pepper
pnwdur. red chilli paste, ajinomoto and salt to taste in one cup
of vegenble stock.

Heatowo tablespoons of oil in a pan, add crushed garlic and stir
fry briefly. Add onion and continue to stir fry for half a minute. Str
in the sauce and spices mix and remaining vegetable stock. Cook
on high heat for two minutes, stirring occasionally.

Str in blended comnstarch and continue to cook for a couple of
minutes or until the sauce starts to thicken. Add fried pameer picces
and cook on medium heat for half a minute or undl the sauce coars
the paneer pieces. Serve hot on a bed of crispy fried noodles topped
with red chilli flakes.

Note : Refer page no.130 for the recipe of Vegetable Stock.
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SINGAPORE
SHEET
GARLIC
VEGETABLED

Chinese cabbage ....... Y& small sized . Red chilli paste..

INGREDIENTS

Tomaro sauce
Ajinr.mu:n s

Sugar.....
Sale
Vegetable stock...en 2 cups
Button hrooms w6 Ol 4 thsps
Gatliche o iy 12-14 cloves  Vinegar o wsmmissemes 1 thsp
Comstarchi.ciiie, .2 Yathsps' Sesame Oil..ociiiercinsecsicn 1 thsp
METHOD OF PREPARATION

Wash, trim and cut Chinese cabbage into one inch sized pieces.
Remoave stems and break whole red chillies into two, Wash, halve,
desced and cur capsicum into one inch sized picces. Wash, desecd
and cut red and yellow capsicum into one inch sized pieces.
Wiash, string and diagonally cut French beans into one inch sized
pieces. Clean, wash and cut mushrooms into quarters. Peel and
finely chop garlic.

Blend cornstarch in one cup of water. Mix red chilli paste, tomato
sauce, ajinomoto, sugar and salt to taste in one cup of vegetable
stock.

Hear oil in a wok or a pan, add broken red chillies, chopped garlic
and stir fry briefly.

Add mushroams, French beans and str fry for a minute. Add Chinese
cabbage and stir in the sauce and spice mix and remaining \'L‘Sl.‘?;'li)l&.‘
stock.

Cook for four to five minutes and stir in the blended cornstarch.
Add capsicum, red and vellow capsicums and continue to cook for
two to three minutes or until the sauce starts to thicken and coats
the vegetables well,

Stir in the vinegar, sesame oil and serve hot.

Note : Refer page na.130 for the recipe of Vegetable Stock.
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INGREDIENTS
(..Olmgt cheese (mm:) S U SBR[, TV 1T — 3 thsps
il thsps-l-ro deep fry  Sugar ... x wel thsps

1y

.. 4thsps Pineapple juice
1 medmm sized Ajinomoto
White pepper powder .......... Y2 tsp

cup

Y sp

Salt to taste

Capicum ......veruee 1 medium sized  Vegetable stock.. 1 ¥ cups

LA e I 1 White vinegar ..... w3 thsps
METHOD OF PREPARATION

A Cutpaneerinto diamond shaped medium sized pieces, Hear sufficient

oil in a wok, roll the pareer picces in two tablespoons of cornstarch
and deep fry on medium heat until the edges start to tum brown,
Remove and’ drain-onto an absorbent kitchen towel.

Peel and wash onion, cutinto quarters and separate the layers. Peel
and finely chop ginger and garlic. Wash, halve, deseed and cut
capsicum into-one inch sized pieces. Cur pineapple slice into one
inch sized pieces. Blend remaining cornstarch in one cup of water.
Blend tomata: sauce, sugar, pineapple juice, ajinomoto, white pepper
powder and salt 1o taste in one cup of vegetable stock.

Heat two rablespoons of oil in a wok or a pan, add chopped ginger,
garlic and stir fry briefly. Add onion and continue to stir fry for a
minute.

Stir in satu€e.and spice mix, remaining vegetable stock and blended
cornstarch., Cook for a couple of minutes or until the sauce starts
to thicken, stirring continuously.

Add fried paneer, pineapple and capsicum. Cook for a minute more
or until the sauce coats the paneer picces. Str in vinegar and serve
hot.

Note : Refer page no.130 for the recpe of 1Vegetable Stock.
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CHINESE STIR
FRIED
VEGETABLES

INGREDIENTS
Button my we -6 Sprin,f: ONIONS cuuee
Tofu (bean curd} w100 ;:ms Caormnstarch .. 1 thsp
Fm:h beans........ O -4 thsps

. 1O tastc
; I 2 tsp
Capsicum ... S medium sized  Sugar...........

Light SO¥ SAUCE uiirmmminins
; White pepper powder ... V2 tsp
SplRgch s i 10-12 leaves Toasted sesame seeds ... 1 thsp
Garlic ....... e e 6-8 cloves
METHOD OF PREPARATION

A Clean, wash and cut mushroom into quarters. Wash and cut bean
curd into eight to ten picces, soak in hot salted water for five
minutes, drain and keep aside. Wash, string and diagonally cut French
beans into one inch sized pieces, Trim, remove core, wash and cut
Chinese cabbage into one inch sized picces.

2 Wash, trim and cut brotcoli into small florets. Soak the florets in
warm salted water for fifteen minutes, drain and keep. Wash, halve,
remove seeds and cut capsicum into diamond shaped one inch sized
piceces.

3 Wash and diagonally slice baby corn. Wash, peel, halve and
diagenally slice carrot. Wash and tear spinach leaves into two, Peel
and crush*gaclic. Wash, trim and slice spring onions and reserve
some sliced greens for garnish. Blend cornstarch in one cup of warter,

4 Heat oil in a wok, add garlic and sliced spring onion, stir fry briefly.
Add carrot, baby corn, mushrooms, broccoli, continue to stir fry
and add French beans, capsicum and Chinese cabbage and cook
for two to three minutes.

5 Sdrin one cup of water and simmer for a couple of minutes. Add
salt, ajinomoto, sugar, soy sauce and pepper powder.

6 Add spinach leaves and tofu. Stir in blended cornstarch, toss well
to thicken the sauce and coat all the vegetables. Sprinkle toasted
sesame seeds and serve hot, garnished with reserved spring
onion greens.
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2 thsps + to deep-fry

m ' 1 meditm sized  Soy saucc.... b 1 thsp

OT0 el ol 1SP

mbkspmsofnﬂ.w&dchoppedgnrﬁcmd m&ylmeﬂ\
"'i.gmmd:il!wsandmpdmmmdmmﬁmmm
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HUNAN
VEGETABLES

INGREDIENTS
Chinese cabbage leaves........4-6
SOV SAUCC ...crvvrnre 1Y thsps
Red chilli past « 1 thsp
Ajinomoto ... Ya tsp
Sal.... .to taste

Vegetable stock. 1 cup
Cornstarch ...cconrrerseirnes 2 Y2 thsps
Oil. ..to deep fry +2 thsps
Bean sprouts .. .Y cup
Vinegar ........ 1 thsp
Spinach 6-8 leaves  Roasted cashewnurs ......2 thsps
METHOD OF PREPARATION
1 Secrub, wash thoroughly and thinly slice lotus root. Parboil in

sufficient salted water for five minutes, drain and remove. Wash,
deseed and cur capsicum into one inch sized pieces. Wash, desced
and cut red and yellow capsicum into one inch sized picces.

Wash, peel, halve, scoop out the seeds and cut cucumber into one
inch sized pieces. Peel and finely chop ginger and gardic. Wash, trim
and finely chop celery.

Peel, wash, cat onion into quarters and separate each layer. Soak
ayster mushrooms in sufficient hot water for fifteen minutes. Drain
and slice them. Wash, trim and tear spinach and Chinese cabbage
leaves into smaller pieces.

Mix soy sauce, red chilli paste, ajinomoto and salt to taste in half a
cup of vegetable stock. Blend comnstarch in the remaining vegetable
stock.

Heat sufficient oil in a wok and deep fry parboiled lotus root for a
minute. Drain and remove onto an absorbent kitchen towel.
Increase heat and deep fry cucumber, capsicums and onion for half a
minute. Drain and remove onto an absorbent kitchen towel.

Heat two tablespoons of oil in a wok or a pan, add chopped ginger,
garlic, celery and stir fry briefly. Stir in the blended soy sauce and
spice mix. Bring it to a boil.

Add fried vegetables, spinach and cabbage leaves, bean sprouts,
oyster mushrooms, vinegar and mix well. Stir in blended cornstarch
and cook for a minute or untl the sauce coats the vegetables. Serve
hot, garnished with roasted cashewnuts.

Note : Refer page na 130 for the recipe of |Vegetable Stock.

o Human Vigetables (Page 67)
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1 V2 thsps
e 1O LASLE

D OF PREPARATION

quarter the eggplants lengthways. Sprinkle salt
for fifteen minutes. Wash, drain well and pat dry
sorbent kitchen towel. Add salt to taste and three
of ‘cornstarch to the eggplant and mix lightly.

cient oil in a wok ot pan and deep fry the eggplants until
crisp and light golden brown. Drain and remove onto an
nt kitchen towel. :

trim and finely chop spring onions. Wash, remove stem,
d and slit green chillics. Peel and finely chop garlic and ginger.
he hoisin sauce with sugar, vinegar, ajinomoto, soy sauce,
alt to tste, Blend one tablespoon of comstarch in one cup of

wwok, add chopped garlic, ginger, slit green chillies and
stir fry bricfly. Add chopped spring onion and continue to stir fry
for a minute more.

6 Add blended sauce and the seasoning mix and stir in blended
cornstarch. Cook till it starts to thicken and add fried eggplant.
Toss well and serve hot.
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HOT GARLIC
BABYCORN

INGREDIENTS

Babycomurt st ... 20-250 "TOMAtO SAUCE..mirearminsires
Cornstarch .mmesssmsrsss 4 thsps  Vinegar . o
Ghltiet 3 thsps + 1o deep fry  Red ch|i|| paste..
Capsicum ... Y2 medium sized  Hot black bean paste ..
Red or yellow capsicum ... Sugar....

2 medium sized Sa]l....... aanasnae
Red chillies whole . :2-3  Vegetable smck.
Spring onion ..... vl Sesame oil......
Onion........ .1 medium sized Red chilli flakes ....
LT T e 10-12 cloves

METHOD OF PREPARATION
A Wash, trim and cur babycorn diagonally into one and half inch

sized pieces. Sprinkle two mblespoons of cornstarch and mix well.
Sprinkle two tablespoons of water if you find it oo dry.

Hear sufficient oil in a wok and deep fry babycorn for three to four
‘minutes or until crisp. Drain and remove onto an absarbent kitchen
towel.

Wiash, remove stem, deseed and cut eapsicum into diamond shaped
half inch sized pieces. Wash, remove stem, deseed and cut red or
yellow capsicum into diamond shaped half inch sized picces.
Remove stem and break red chillies into two,

Wash, tnim and finely slice spring onion. Peel, wash and cut onion
into quarters.and separate each layer. Peel and finely chop garlic.
Blend two rablespoons of cornstarch in one cup of water.

Heat oil in a wok or pan, add dried red chillies, chopped garlic and
stir fry briefly. Add tomato sauce, vinegar, red chilli paste, hot black
bean paste, sugar and salt to taste. Stir in vegetable stock and
continue to cook on high heat for a minute.

Add both capsicums, onion, spring onion and cook for a couple of
minutes more. Stir in the blended comnstarch and cook dll it starts
to thicken.

Add deep fried babycorn and toss well to coat. Drizzle sesame
oil, sprinkle red chilli flakes and serve hot.

Note : Refer page no. 130 for the recipe of 1Vegetable Stock.
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broccoli into medium sized florets. Wash, peel
into quarter inch thick slices. Peel and finely chop

ablespoons of oil in a wok, add chopped garlic and stir

oli, carrot slices and continue to str fry for a couple

of minutes more.

Add light soy sauce, white pepper pawdc:, sugar, ajinomoto, salt
aste and rice wine. Mix well and stir in the vegetable stock.

ok on high heat for a minute, stirring continuously .

blended cormstarch and cook for a minute or until the sauce

thicken. Add cut tofu and five spice powder, mix well and

Note : Refer page no.130 for the recipe of Viegetable Stock.
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-2 b

aste, sugar, wlunepepperpowdu.ﬂcewim,nltmm and
oto with chicken stock.

o tablespoons of oil in a wok or in a pan. Add sliced ginger,
red chi]liesmdsmﬁ'ybueﬂy Add diced chicken, spring
, mushrooms and continue to stir &y for a couple of minutes

auce and spice mix, cook on medium heat for a minute
and stir in the blended cornstarch,
6 Cook on high heat for half a minute or until the sauce coats chicken
pieces well, stirring and tossing continuously.
7 Drizzle chilli oil and serve hot.

Note : Refer page 1129 for the recipe of Chicken Stack.
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CHICKEN

Chicken (boneless) v 400 gms  CAPSICUM ...isvcunes
mum Egg 1° Green chillies....
CORNRIRICH e mrreressetaraesess 6 thsps  Spring onion greens ..

Chef’s Tip

INGREDIENTS

~to mste Oil............ 4 thsps ¥ 10 dup fry
S t‘bsps t\|lntm‘|nm v
Chicken ﬁmck
R L UECIOPE I 11 C 2T leorseamensostosnisissomisning
w2 inch piece

METHOD OF PREPARATION

Clean, wash and cut the boneless chicken into finger sized pieces,
‘Mix egg, four tablespoons of cornstarch, salt to taste, one tablespoon
soy sauce into chicken pieces. Leave aside for half an hour.

Peel, wash and slice onion. Peel and finely chop the garlic and ginger.
Wash, halve, deseed and cut capsicum into strips.

Wash, remove stem and roughly slice green chillies. Wash, trim and
finely chop spring onion greens. Blend remaining cornstarch in one
cup of water,

Heat sufficient oil in a wok and deep fry marinated chicken for two
to three minutes, Remove and drain onto an absorbent kitchen
towel.

Heat four tablespoons of oil in a wok or a pan, add chopped ginger,
garlicand stir fry briefly.

Add onion; green chillies and continue to stir fry for a minute. Stir
in remaining SOY sauce, ajinomoto, chicken stock and salt 1o taste.
Bring to a boil.

Stir in blended cornstarch and cook for a minute more or until the
sauce starts to thicken, stirring continuously.

Add fried chicken picces and capsicum and cook for a couple of
minutes. Stir in vinegar and serve hot, garnished with chopped spring

onion greens.

Note : Refer page #0.129 for the recipe of Chicken Stock.

Uf you want to serve Chicken Manchurian as a snack, reduce the quantity of

chicken stock and cornstarch used in the sawce.
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CHENGF
CHIGKEN

INGREDIENTS

Chicken breasts (boneless) ... 300 gms

Dry sherry (optional)......... 2 thsps 4

ol e .2-3 cloves  Salt to taste

i - 2 medium bunches  Chicken stock......vvinnn2 cups

Spring onion 1 Ol 2 thsps+to deep fry

COrnstarch ....i.smssorsees 4 thsps  Sichuan peppers... ... 8-10

SOV, BUIUCE wveithraatispiummarisstoisian 1 thsp. White vinegar....... w1 thsp

OYSIEL BAUCE. etvrirerresserarmsiens 2 thsps  Red chilli flakes...

METHOD OF PREPARATION

A Wash, trim and cut the chicken breasts into one inch sized pieces.
Marinate the chicken pieces in dry sherry for half an hour. Peel and
finely chop garlic.

2  Wash, tim and finely shred spinach. Wash, trim and slice spring
onion and reserve some sliced greens for garnish. Blend two
tablespoons of cornstarch in half a cup of water. Mix soy sauce, oyster
‘sauce, white pepper powder, sugar and salt to taste in chicken stock.

3  Add remaining cornstarch to the marinated chicken and mix well.
Hear sufficient oil in a wok and deep fry chicken pieces for two
minutes or until light brown in colour. Remove and drain onto an
absorbent kitchen towel.

4 Heat anc wmblespoon of oil in a wok or a pan, add chopped garlic
andistir fry briefly. Add sliced spring onion and continue to stir fry
tor a minute more.

5 Add shredded spinach and cook for two minutes on high heat,
stirring and tossing continuously. Remove and arrange the cooked
spinach on a serving platter and keep warm.

Heat remaining oil in a wok, add Sichuan peppers and immediately
stir in the sauce and spice mix.

Add fried chicken pieces and cook for two to three minutes. Stir
in the blended cornstarch, white vinegar and cook for a minute or
until the sauce thickens and coats the chicken pieces.

8  Remove chicken onto the platter with the cooked spinach and

sprinkle red chilli flakes. Serve hot, garnished with the reserved
spring onion greens.

Note : Refer page n0.129 for the recipe of Chicken Stock.
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CHCKEN
WITH
WALNUTS

INGREDIENTS

Chicken breasts (boneless) ... 400 gms' Yellow L<!1'|‘|'i(.'lln\ ..... Y medium sized

.10 Celery .. 1 stalk

Button mushooms -0
Walnuts kernels 1 cup
Réd chilliecs whole . 2-3
Ll .......... 3 thsps + to deep fry
.1 medmm snzed Sugar e V2 5P
v 1 medium sized  Ajinomoto . Ya tsp

Réd capsicum ........ ¥z medium sized  Chicken stock ... 1%2 cups

METHOD OF PREPARATION

Wash, trim and cut boncless chicken into one inch sized pieces.
Mix egg, four tablespoons of cornstarch, salt to taste, one tablespoon
of soy sauce into the chicken pieces. Leave aside for half an hour.

- Peel and finely chop the garlic. Peel, wash and cut onion into one

inch sized picces and separate the layers. Wash, halve, desced and

. cut capsicum into one inchsized pieces. Wash, deseed and cut red

and yellow capsicum into one inch sized pieces.

. Wash, trim and cut célery stalk into one inch sized pieces. Blend

remaining cornstarchiin one cup of watet. Wash, trim and cut button
mushrooms into quarters.

Boil walnur keérnels in sufficient water for two minutes, drain and
transfer onto an absorbent kitchen towel to dry out. Remove stem
and break red chillies into two,

Hearsufficient oil in-a wok and deep-fry marinared chicken for two
to three minutes. Remove and drain onto an absorbent kitchen
towel.

Heat three tablespoons of oil in a wok or a pan, add chopped garlic,
broken dry red chillies and stir fry briefly. Add onion, celery, button
mushrooms, walnut kernels and continue to stir fry for a couple of
minutes.

Add remaining soy sauce, sugar, ajinomoto, chicken stock and salt
to taste. Bring it to a boil and stir in blended cornstarch, Cook on
medium heat for a minute or until the sauce starts to thicken, stirring
continuously.

Add fried chicken pieces, capsicum pieces and continue to cook
for a couple of minutes on high heat, tossing and turning
continuously. Remove onto a warm platter and serve hot.

Note : Refer page no.129 for the recipe of Chicken Stock.

16
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Chucken With Walnuis (Page

s D11100)






heat and simmer for a couple of minutes,
7 Stir in the remaining lemon juice and serve hot.

Note : Refer page na.129 for the recipe of Chicken Stock.
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TMCE INGREDIENTS

Whaole chicken ... Fennel sceds .1 thsp
SPrng ONiON ... Y DALK 50y SAUCE coovevirasnnn. Vo CUP
HERY (Lt @ im0 SR -2 thsps
Dried orange peel....2 inch piece  Rice wine (optior 2 thsps
cchxE" S R [N TA] KESHLLY. ... ..to taste
Peppercorns .1 thsp  Cornstarch.. w1 thsp
G O I C IR IECCRI  ........cou00nones 4 thsps

Cinnamon .....eeee 1 inch stick  Ajinomoto
SEAL AMUSE covrvrriniiceisenssinniisrsneenne 2 Se5amMe oil..

METHOD OF PREPARATION

A Clean, wash and pat dry the chicken. Wash, trim and chop spting
onion. Wash, remove stem and slice green chillies.
Roughly chop orange peel and celery, lightly crush peppercorns,
ginger, cinnamon, star anise, fennel seeds and tie them into a bundle
in a muslin cloth.
3  Take a decp pan, place the chicken and pour three litres of water.
Add soy sauce, sugar, rice wine, one teaspoon salt and spice bundle.
Stir the mixture and bring it to a boil.
4 Reducc heat and simmer for five to six minutes or until the chicken
is almost cooked. Remove from heat and let the chicken marinate
in this, cooking liquor for at least three to four hours.
5 Rempvwe the chicken and cut into ten to twelve picces. Reserve
one cup oficooking liquor in which chicken has been cooked and
blend cornstarch in it.
6 Heat oil in a wok or a pan, add chicken picces and stir fry for two
to three minutes. Add spring onion, green chillies and continue to
stir fry for another minute.
7 Siir in the blended cornstarch, cooking liquor, ajinomoto and cook
on high heat for a minute, stirring continuously. Adjust seasoning, ——
drizzle sesame oil and serve hot. =




GARLIC
CHICKEN

‘‘‘‘‘‘ L2 d:upsmdeeg,ﬁ)

EAL fnt e Rt

miwokmddapﬁymsﬂmteddnduﬂfmm
minutes. Remove and drain onto an absorbent kitchen

t:lblespoom of oil in a2 wok orapm,addchoppod garlic

¢ and spice mix and bring it to a boil. Stir in blended

d cook for a minute or until the sauce starts to thicken,
stirring continuously,

7 Add fried chicken pieces and cook for a couple of minutes on

medium heat. Stir in vinegar and serve hot, garnished with chopped
spring onion greens.

Note : Refer page n0.129 for the recipe of Chicken Stock.

» Tip 1 My colleague Chef Lery Yu Ping adds chopped garlic at the end to get a more
pronounced garlic taste.
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sh, halve and slice onion. Wash, halve, deseed and cut
mmsmpaWath,dwmdandwrmdwdyeﬂowW

ilina _wok or a pan, add chopped gingcr. garlic, green chillies

‘ipnnkle crushed peppercorns and serve hot.

Note : Refer page 110.129 for the recipe of Chicken Stock.
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CHILL
CHICKEN

INGREDIENTS
Chicken (boneless) .. 400 gms| Green chillies .o 6-8
b 2 CAPSICUMS ..uvic.eii. 2 medium sized
Cornstarch 6 thaps  Oil..............3 thsps + to deep fry
Salt 10 taste A]momnm Ya tsp
SOV SANUCE o.racaerrarssssrenaiaranas 2 thsps  Peppercorns (crushcd) Va tsp

Chilli saUCE ..cvvrrirrernsnens 2 thsps.

Chicken stock...

Onions ...... 2 medium sized Vinegar....
sty 8-10 cloves
METHOD OF PREPARATION

A4 Wash, tim and cut boncless chicken into finger sized pieces. Mix
epps, four tablespoons cornstarch, salr w raste, one table spoon
each of soy sauce and chilli sauce into the chicken pieces. Leave

aside for half an hour.

W

Blend remuining cornstarch in half a cup of water and keep aside.
Peel, wash onions, halve and cur into thick slices. Peel and finely

chop garlic. Wash, remove stem and slice green chillies, Wash, halve,

deseed and cut capsicums into thick strips.

Heat sufficient oil in a wok and deep fry marinated chicken picces

for two minutes. Remove and drain onto an absorbent kitchen towel.
5 Heat three rblespoons of oil in a wok or a pan, add chopped garlic

and stir fry briefly. Add onion and sliced green chillies. Continue to

stir fry for a couple of minutes.

6 Add remaining soy sauce and chilli sauce, ajinomoto, crushed
peppercorns, salt to taste and str in the chicken stock. Bring it to a
boil and stir in blended cornstarch.

7 Cook on high heat for a minute or until the sauce starts to thicken.
Add fried chicken pieces, capsicums, vinegar and cook for a minute
on high heat, stirring contnuously and serve hot.

Note : Refer page n0.129 for the recipe of Chicken Stock.
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S
pepper powder .......... ¥z tsp

s R0 - taSte
en StOCK e 1 Y2 cups
hilli flakes . 1 thsp
ey .. e i thiaps
sted sesame seeds.... | thsp

ns ofmlmwwokunpm,addchappedguﬁr
and stir fry briefly. Stir in the blended sauce and
¢ for a minute or until the sauce starts to thicken,

ed ch.lc]wn, strin honqumimokﬁx a minute, stirring and
rl.nkie mnmd mame seeds ‘and serve hot,
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oot ot | / 2 tbsp&

il in a wok or a sddl:hoppedstnng.guhcudsutfw
Add chnppedspmgmhnsandmnﬁnuemsﬁr&yfora

le of minutes.

chicken pieces and cook for two to three minutes, stirring
uously. Add sugar, soy sauce, ajinomoto, capsicum, salt to
nd stir in chicken stock.

g ityto a boil and cook the chicken for two minutes. Stir in

mstarch, S!:hmupeppet: and cook for two to three

minutes or until the sauce coats the chicken picces.

6 Stir in vinegar, crushed pepper corns and serve hot, garnished with

chopped spring onion greens.

Note : Refer page no.129 for the recipe of Chicken Stock.
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CHIGKEN N A
NEST

INGREDIENTS

Chicken breasts (boneless) ... 300 gms
Gingetnsieinsne Binch piccg
T 08T e 2GR
Spring Onion Ereens v 2
- Cornstarch .......... 4 thsps + Va cup
SO¥ SAUCE coocosreinrinssransnss L2 thsps

White pepper powder .........""2 tsp
Red chilli sauce ...epueseenes 2 thsps
s
.10 taste

<eune 4-5 medium sized
.2 tbsps+to deep fry

Chicken stock . 1%2 cups  Honcy ... e 2 thsps
Egg 1 Toasted sesame seeds ... 1 thsp
METHOD OF PREPARATION
A Wash, trim and cut chicken into one inch sized pieces. Peel and finely

chop ginger and garlic. Wash, trim and finely slice spring onion greens.
Blend two rablespoons of comstarch and soy sauce in the chicken stock.
Mix chicken with egg, two tablespoons of cornstarch, white pepper
powder, red chilli sauce, sugar and salt to taste. Leave aside the
chicken mixture for an hour to marinate, preferably in a refrigerator.
Wash and peel potatoes, Using a vegetable grater, grate them into
thick shreds. Immediately mix half a cup of cornstarch into the grated
potatoes. Line a six inch diameter wire sieve with a quarter portion
of the potato mixture and press another sieve of the same size on top.
Heat sufficient oil in a wok and lower the sieves into the oil and fry for
two to threc minutes or until the potato nest is golden brown and
crisp. Remove ftom the wok allowing the excess oil to drain off,
Transfer tovan absorbent kitchen towel. Similarly make three more
baskets with the remaining potato mixrure,

Reheat the oil and deep fry the marinated chicken for three to four
minutes or until golden brown in colour. Remove and drain onto an
absorbent kitchen towel.

Heat two tablespoons of oil in a wok or a pan, add chopped ginger,
garlic and stir fry briefly. Stir in the blended cornstarch mixture and
cook for a minute more or until the sauce starts 1o thicken.

Add fried chicken, honey and stir well to coat. Transfer the chicken
into the crisp potato nests. Sprinkle toasted sesame seeds and serve
hot, garnished with sliced spring onion greens.

Note : Refer page na. 129 for the recipe of Chicken Stock.
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Salt and Pepper Crispy Lamb (Page 96) o
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537

garhc,\celetyand stir fry bﬂﬁﬂ}& Add chopped spring onion
tinue ro stir fry for a minure more.
ried mutton picces, wy sauce, crushed peppercorns, sugar,
toand salt to taste. Cook on high heat for a minute, ros:‘ﬁng

|

continuously,

6 Serve hot, parnished with sliced spring onion greens.

*s Tip : The secrvt of this recpe lies in retaining the crispness of the mutton pieces by
g il tey are 7y arip. |
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SLICED LAWB
WITH GREEN
PEPPERS

INGREDIENTS
Mutton (boneless) ......... 400 gms’ Green chillies i, 3-4
SOV SRUCE w o e 2 thsps  Capsicum............. 1 medium sized
Red wine ... .. Ya€up Cornstarch.. . 2 thsps

Peppercorns (crushed) ..
SLE s i arestertesariasch

- V2 tsp Ol 4 thsps
Maotsp

1 sp

METHOD OF PREPARATION

A Clean and slice mutton into thin slices. Mix one mablespoon of soy
sauce, red wine, erushed peppercorns and half a teaspoon of salt
with sliced mutton. Leave the mutton to marnate for atleast an hour,

2 Wash, trim, chop spring onions and reserve chopped greens for
garnish, Wash, peel and grate ginger. Peel and crush garlic. Wash,
remove stem and slice green chillies.

3  Wash, halve, desced and cut capsicum into julienne. Blend
cornstarch in one cup of water.

<} Heat oil in a wok or a pan, add crushed garlic, grated ginger, sliced
green chillies, chopped spring onions and stir fry briefly. Add
marinated mutton and continue to cook on high hear for two 1o
three minutes, stirnng continuously.

5 Add'remaining soy sauce, ajinomoto, sugar and salt to taste, Stir in
the chickeénustock and bring it to a beil. Reduce heat and simmer
for ten to twelve minutes or unul mutton is cooked.

6 Sdr in blended cornstarch, capsicum julienne and cook for two
three minutes or until the sauce thickens. Serve hot, garnished with
reserved chopped spring onion greens.

Note : Refer page na.129 for the recpe of Chicken Stock.

Chel's Tip : Cooking time of mutton may vary depending upon the quality of the meat. To

reduce the cooking time you meay precook mutton by botling or mwasting. Skang of
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i andslmegmanch.llhu.Wssh,mmmd finely chop
der leaves.

he remaining cornstarch in one cup of water. Mix oyster
, hot black bean paste, sugar, salt to taste in one cup of stock.
| our:ablupmsofoﬂmnwkétspan,sddpmdgmgcr,
1 onion, green chillics and stir fry for a minute, stirring
uously. Sﬁtmdnsmocmdspmem remmmng stock and
2])0!]

stirring gently.
G Stir in malt vinegar, crushed peppercorns and serve hor, garnished
with chopped coriander leaves.

Note : Refer page no.131 for the recipe of Fish Stock or page no. 129 for
the recipe of Chicken Stock.
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in a wok or 2 pan, add sliced ginger, o:hty;spmgnnlons
fry briefly. Add carrot, bamboo shoot and continue to stir

half a minute.

by sauce, ajinomoto, white pepper powder, sugar, salt to taste,

and stir in the stock. Bring it to a boil, reduce heat and
simmer forthree to four minutes.

6 Gently slide in the fried fish picces and continue to simmer for a
minute, without stirring and serve hot.

Note : Refer page na.129 for the recipe of Chicken Stock,

DHIIOOJ]HMI)IOHN
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m INGREDIENTS

2 medium sized. Cornstarch

SH#LBEMH . i o ...... :\W]';:::]]\:I];mr ‘pnwdcr -

Red chilli flakes ............

Sugar....
Capsicum 1 Chlckm slock
Pineapple slice 1 Oil. 2'thsps + 1o du,p fry
Coriander leaves......... a few sprigs
METHOD OF PREPARATION

A Make a small slit at the stomach and clean the inside of the pomfret.
Wash the fish thoroughly and pat dry with an absorbent kitchen
towel.

2  Make four to five quarter inch deep cuts on both sides of the fish,
apply salt, lemon juice and chilli oil. Leave aside to marinate
for half an hour.

3  Wash, trim and chop spring onion greens. Peel and chop garlic.
Wash, desced and cut capsicum into ‘half inch sized pieces. Cut
pineapple slice into half inch sized pieces. Wash, trim and keep
conander sprigs in chilled water. Blend cornstarch in half a cup of
water.

<4 Mix tomato sauce, ajinomoto, white pepper powder, chilli flakes,
sugar andisalt 1o taste with chicken stock.

5  Hear sufficienr il in a wok and deep fry marinated pomfret for
two to three minutes. Remove and drain onto an absorbent kitchen
towel. Keep warm in a serving platter.

Heat oil in a wok or a pan, add chopped garlic and capsicum and
stir fry briefly.

7 Str in the prepared sauce and spice mix. Bring it to a boil, add
pineapple and blended cornstarch. Continue to cook on high heat
for a minute.

8  Pour the sauce on the fried pomifret. Remove coriander sprigs from
water and garnish the pomfret. Serve hot topped with spring onion
greens.

Note : Refer page no. 129 for the recpe of Chicken Stock.
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s 2 i0Ch piece
o 6-3\' clnves

b and pat dry prawns thuroughly ‘with an
towel. Mix one tablespoon of lemon juice, chilli

im, chop spmgomomand FESCIVE SOME greens. forrgnrmsh
halve, deseed and cut. capsicum into stn'p& Wash, remove

ur tablespoons of oil a wok or a chopy

cedgfﬂchﬂhcsmdsﬂr&ybﬂeﬁyw choppcd spring

continue to stir fry | ﬁJ!*l mupk ‘of minutes more.

; : , Ajinomoto, sugar, salt to taste

and lmmedj:lteh stir in the stock. Add fried prawns, capsicum strips
and stir fry for a couple of minutes, stirring continuously.

6 Stir in blended comstarch and cook for a minute more or until the
sauce coats the | Stir in ining lemon juice and serve

hot, garnished with chopped spring onion greens.

Note : Refer page na.131 for the recipe of Fish Stack or page no. 129 for
the redpe of Chicken Stock.

*s Tip :If you are using large prawns, leave tip of the tail on for better presentation.
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o Seafood and Noodle Stir Fry (Page 110)



tO SAUCE ceieistls..... 4 tbsp!

a;mbmmo. .augar and nlﬂn_
four tablespoons ufoﬂnwkorapan,addbmkm red chillies,
ed gngcr.gulicmd!d:ﬁybnd!y.&ddsllucd spring onion

Stir in blended cornstarch and cook for a minute or until the sauce
starts to thicken.

5 Add fried prawns and cook for two minutes, or until the sauce
coats the prawns, stirring and tossing continuously. Stir in malt
vinegar and serve hot, garnished with chopped spring onion greens.

|

Note : Refer page no.131 for the recipe of Fish Stock or page no. 129 for
the recipe of Chicken Stock.
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PEPPER
GARLIC
10

BSTER

INGREDIENTS
Labsters i, 4 medinm sized
Lemon juice eeet 3 thsps
ST [J— to taste

Coriander leaves .. 6-8 sprigs  Peppercorns (crushed)...... Yz thsp

Onion ......
Garlic ........ . 14-16 cloves Ajinomoto ........
(TSN e 2 thsps

A& W N =

0

1 small sized Chicken stock..

..... 2 cups

soreses Y4 15D

METHOD OF PREPARATION

Remove head and shell from the lobster. Wash, pat dry with an
absorbent kitchen towe] and cut lobster into one inch sized pieces.
Add lemon juice, half teaspoon of salt into lobster pieces and leave
aside to marinatc for about half an hou.

Wash, trim and keep'coriander sprigs in chilled water. Peel, wash
and chop onion and garlic. Blend cornstarch in half a cup of warer.
Heat oil and butter together ina wok or a pan. Add chopped onion,
garlic and stir fry briefly. Add marinated lobsters, sugar and crushed
peppercorns. Continue to stir fry for one minute.

Stir in chicken stock and bring to a boil. Add salt to taste, ajinomoro
and stir in blended comstarch. Cook on high heat for a minute or
until sauce thickens and coats the lobster pieces.

Remove coriander sprigs from water and garnish the lobster.

Note : Referpage 10.129 for the recipe of Chicken Stock.

Chef’s Tip : For better presentation use cooked lobster shells to serve this dish.
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SHEET AND
SOUR FiSH

INGREDIENTS

B 1| R — ] ;;m- Bieapple slice Liiiih . 1
Tomaro sauce ..

w4 thsps
2 thsps

AJINOMOLO e

White pepper powder .......... "2 tsp

Salt to taste

Fish or chicken stock........ 2 cups

Viflepar T asrri e e 2 thsps
METHOD OF PREPARATION

A Wash, pat dry fish fillets with an absorbent kitchen towel. Cur it
into one inch sized picces.

Heat sufficient oil in a wok, roll the fish pieces in two tablespoons
of cornstarch and deep fry on medium heat until the edges start
turn brown. Remove and drain onto an absorbent kitchen towel.

3 Peel, wash onion, cut it into quarters and separate the layers. Peel
and fincly chop ginger and garlic. Wash, halve, deseed and cur
capsicum into one inch sized pieces.

<¢  Wash, desced and cut red and yellow capsicum into one inch sized
pieces. Cut pineapple slice into one inch sized picces. Blend the
remaining cornstarch in one cup of water.

Blend tomato sauce, sugar, pincapple juice, ajinomoto, white pepper
powder andssalt to taste in one cup of stock.

Heart three t:\b[l:sp: ons of oil in a wok ora pan, add che :pp;:d ginger,
garlic and stir fry briefly. Add onion and continue to str fry for a
minute.

7 Str in sauce and spice mix, capsicum picces, remaining stock and
blended cornstarch. Cook for a couple of minutes or until the sauce
starts to thicken, stirring continuously.

8  Add fried fish, pincapple picces and cook for a minute or untl the
sauce coats the fish pieces. Str in vinegar and serve hot.

Note : Refer page ne.l 31 for the recipe of Fish Stock or page no. 129 for
the recipe of Chicken Stock.
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Peel,
; uhnnm:, Peel and fincly chop. gatﬁc. Whlh, pet.l and finely
cr. Wash, trim and finely shred spring onion greens.
mawok,add dmppndg:ﬂl:.gmgu.ahwdomunand stir
c :\dd prawns, fish and mussels or clams, capsicum a.nd

5  Add boiled flat noodles, crab meat, crab claws, S0y sauce, oyster
sauce, white pepper powder, ajinomoto, salt to taste and cook on
high heat for a couple of minutes, tossing continuously.

6 Mixinlemon juice and serve hot, garnished with spring onion greens.
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ﬁmmmwhwepepperpmdafulr' taste and mix
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Burnt Ginger Rice (Page 115), Pot Mushroam Rice (Page 111) & Sichuan Vegetable Fried Rice mw "2
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Tip : It is a practice to add French beans in Vegetable Hakka Noodles, howerer |

bave omitted them becanse my younger danghter does not like it!
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the sauce thckens. snmﬁg ﬁcqumtlv
6 Add spring onion greens, drizzle chilli oil and serve hot.

Note : Refer page ne.130 for the recipe of Vegetable Stock.

DIHUU] 1D A0 1136
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k rice in four to five cups of water for an
fficient boiling water until just cooked.

chilli oil in a wok, add choppﬂlgaﬂlc, ginger and stir fry bricfly.
hicken pieces, prawns and continue to stir fry for half a
Add chnppcdspnng onions and cook on high heat for a

d ege and continue to cook on high heat for half a

minute or until the egg is scrambled.

Add noodles, rice, soy sauce, tomato sauce, ajinomoto, white pepper

powder and salt to taste. Mix well and cook for a couple of minutes

until noodles and rice are heated through, tossing continuously.

7 Mix in vinegar and serve hot, garnished with chopped spring onion
greens.
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educe heat and stir in the honey and pour the sauce on
ried wonton skins.
: asted sesame seeds, icing sugar and serve warm.

 Tip : You can make Daarsaan using flat noodles as well. Serve Daarsaan with ice
cream of your choice.
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A Date and Walnut Wontons (Page 125)
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‘Chef’s Tip : You can also make toffees with banana, lychee or any other fruit of your

chaice,

OO 01
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dd sugar and remaining butter and cook on
without stirring till it is melted and starts to

% Tip : Select sueet and firm bananas for best results. You can replace banana with
other fruits like apple, pineapple, pear, peach and mango.
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cf’s Tip : Unutilised chicken carvass (neck, winglets, bones, efc.) can be used to make
i this stock.
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£ Tip : Fish stock should not be stored in the refigerator as it smells and affecs otber

Jood.
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age n0.130 for the recipe of Vegetable Stock.
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Note : Plain vinegar can be used.
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BEAN CURD :

BEAN SPROUTS :

vour enhancer 'mdcl} usr.d in

Also known as Dou Fu in Chinese
and Tofu in Japanese, it is made
with boiled soya bean liquid, It is
soft and white, cheese-like in
texture, ranges from firm to silken.
It is high in protein and low in fat.
Highly nutritious and bland in
flavour, it mixes well with other
ingredients. Can be stored upto
three weeks in the refrigerator.

Bean sprouts are sprouted green
gram (moong) and are highly
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ious. Crunchy in texture and
in flavour tlu:y can be eaten
ut lhcy can also be lightdy

beans are aromatic and are
d c:lthctoa!y\wlﬂlﬂltwmdx

sprout. In Europe in the carly
mﬂwmfumdmss Poor
‘Man's Cauliflo

s'n':gar . t:uted with dark gradc
molasses. Soft light brown sugar is
treated with light coloured molasses.

A shoot vegetable with a distinet
sharp and savoury flavour. The
stalk 1s used to tlavour soups and
salads. Mildly pungent leaves can
also be used as herb.

CELLOPHANE NOODLES : Cellophane noodles are made from
green gram flour. They are very
hard and fine. Also known as
transparent noodles or bean
threads. They are sold in bundles.
They should be soaked in hot water
for five minutes before using, when
they become translucent. They are
never eaten on their own but
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