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Ingredients: Method:

Y4 chicken / black chicken 1. Blanch chicken. Remove for later use.

5 g yu chok

5 red dates 2. Add in all ingredients into a double boiler. Pour in water and
20 g fish maw — soak to soften bring to boil for 2-3 hours.

2 pcs dried scallop
600 ml water
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Frled Chlcken Chop

Ingredients: Sauce Ingredients:

1 chicken drumsticks 1 tabsp white rice wine
Some ginger shreds 1 tabsp light soya sauce
— fried till crispy Dash of sugar

1 tabsp cornflour water
Marinating Ingredients:

1 tabsp light soya sauce Method:

Dash of pepper 1. Marinate chicken for 1 hour.

1 tabsp white rice wine 2. Heat 1 tabsp oil, fry marinated chicken leg over low heat till both
1 tabsp honey sides are golden brown.

1 tabsp ginger juice 3. Boil sauce ingredients and pour over drumstick, sprinkle over

fried ginger shreds.
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Steamed Fish With Chinese Mushrooms

Iﬂgl"&dients: Marinating ingredients: Sauce ingredients:

1 white pomfret Dash of salt 1 tabsp light soya sauce

2 chinese mushroom Dash of pepper 1 tabsp white rice wine

— soaked, cut into strips White rice wine 1 tabsp sesame oil

1 section spring onion

— cut into fine strips Method:

20 g ginger — chopped 1. Clean fish, rub well with marinating ingredients, leave for 15 mins.
20 g ginger strips 2. Place fish in a deep plate, arrange all the fine strips of

20 g chgpped gar"c ingredients on t'Up (Marinate all fine Strips with |Ight SOya sauce
— fried till fragrant and cornflour for minutes first)

10 g meat slices 3. Steam for 7- 10 minutes, remove from heat, pour over sauce

ingredients, sprinkle over fried ginger strips garlic.
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Cordycep Chicken Soup

Ingredients: Method:

5 pcs cordycep 1. Wash all the herbs.

2 dried scallop

2 pcs red dates 2. Remove skin from chicken drumstick, blanch it with boiling
10 g yu chok water, wash and place in a bowl.

1 chicken drumstick

500 ml water 3. Add in all the herbs and water, steam for 3 hours .

2 tabsp Dom



Ingredients:

200 g chinese kale

100 g liver

3 tabsp sesame oll

Few pieces ginger shreds
1 teasp chopped garlic
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Seasoning Ingredients:
1 tabsp light soya sauce
1 tabsp abalone sauce
Dash of sugar

Dash of cornflour water
3 tabsp water
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Method:
1. Clean chinese kale, cut into
sections.

2. Heat up sesame oll, fry
ginger and garlic until
fragrant. Add in liver and fry
together with kale, fry till
cooked. Pour in
seasoning.
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S’rew Pumpkm With Chopped Meat

Ingredients: Seasoning Ingredients:
200 g pumpkin Light soya sauce
100 g chopped meat Mushroom flavoured vege seasoning powder
10 g ginger
Method:

1. Remove seed of pumpkin, remove skin and clean well. Cut into
pieces, slice ginger.

2. Fry ginger until fragrant, remove for later use.

3. Heat up wok, add in sesame oil, fry chopped meat and add in

oumpkin, fry well with seasoning, pour in 2 bowl of water, cover
id and stew until pumpkin is cooked.




Ingredients:
1 bottle chicken essence
2 chicken drumsticks

Sauce ingredients:
Dash of salt

Wine

Dash of pepper

Method:
1. Marinate chicken for 20 minutes.
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2. Arrange drumsticks on a deep plate, pour over %2 bottle
chicken essence, steam for 30 minutes or till cooked.

3. Just before serving, pour over remaining 2 bottle chicken
essence.
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Huai Shan Chicken _Soup

Ingredients:

40 g huai shan

40 g wolfberries

5 red dates

Y2 kampong chicken /
black chicken

1000 ml water

Method:
1. Blanch chicken. Remove for later use.

2. Add in all ingredients into a pot. Add in water and bring to bolil at high heat, turn to
low heat and cook for another 2 hours.
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Braised Pig’s Trofter

—— — — —— —= . — = ——

Ingredients: Seasoning:

1 pig’s trotter 2 tabsp abalone sauce
2 star anise 2 tabsp white rice wine

1 cinnamon bark 2 tabsp light soya sauce
30 g ginger slices 500 ml water

3 tabsp sesame oll

Method:
1. Blanch pig’s trotter in boiling water, remove.

2. Heat sesame oil, fry ginger slices till fragrant, add in pig's trotter, cook for a while, then add in
seasoning, cook at high heat till boil, turn to low heat, simmer for 1 hour till pig’s trotter is soft.
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S’reomed Gmseng Ch|c|<en

Ingredients: Method:

1 pc ginseng 1. Blanch chicken. Remove for later use.

Y2 kampong chicken /

black chicken 2. Add in all ingredients into a pot. Pour in water and double boil
5 red dates for 3-4 hours.

600 ml boiling water
1 tabsp wolfberries




Ingredients:

2 chicken drumsticks

- chopped into pieces

150 g ginger - chopped finely
5 shallots — chopped

3 tabsp cornflour

Marinating Ingredients:
2 tabsp light soya sauce
Dash of sugar

1 tabsp abalone sauce
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Ginger Chicken

Method:
1. Marinate drumsticks for 1 hour.

2. Heat sesame oil, fry chopped ginger and shallots till fragrant,
dish out for later use.

3. Dip drumsticks in cornflour, deep fry till golden brown.

4. Bring remaining seasoning ingredients to boil, thicken with
cornflour and pour over chicken, sprinkle fried ginger & shallots
on top.
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Ingredients: Method:

2 slices abalone 1. Blanch chicken. Remove for later use.

2 pcs dried scallop

1 chicken drumstick 2. Add in all ingredients into a double boiler. Add in water and
2 tabsp wine cook for 3-4 hours.

1000 ml water

3 red dates

1 teasp wolfberries
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Ingredients: Method:

30 g fish maw 1. Soak fish maw in boiling water till soft, then blanch in boiling
10 g wolfberries water, soak wolfberries.

10 g ginger

400 g chicken 2. Wash chicken, blanch in boiling water.

500 m| water
3. Place all ingredients in a steamer, steam for 3 hours.
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Steamed Frag rance Rice

Ingredients A:

1 dried scallop (big size)

1 chicken leg — cut into pieces
3 pcs chinese sausage

1 dried oyster

1 chinese mushroom

2 tabsp sesame oil

2 slices ginger

1 tabsp chopped garlic

Seasoning A:

1 tabsp light soya sauce
Dash of pepper powder
1 tabsp abalone sauce

Ingredients B: Method:

1 cup unpolished rice 1. Heat sesame oil, fry chopped
5 shallots garlic, ginger slices, add in

1 tabsp planta margarine ingredients and seasoning A,
200 ml water dish out , leave aside.

Seasoning B:

1 tabsp light soya sauce 3:

Dash of pepper
Dash of M.S.G

. Wash unpolished rice.

Heat planta margarine, fry
shallots till fragrant, add in
rice and in rice and
seasoning B, fry till fragrant.
Arrange all ingredients on
top of a deep bowl, stuff with
rice, place in steamer with
water. Steam for about 1
hour or till cooked.
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Black Pepper Pork Chop

Ingredients: Marinating ingredients:
200 g pork loin — sliced , flatten 1 tabsp black pepper sauce
with back of knife 1 tabsp yellow / white rice wine
2 tabsp sesame oll 1 teasp sugar
S slices ginger 1 tabsp cornflour
1 teasp light soya sauce
Seasoning: Dash of sesame oil
1 tabsp black pepper sauce
1 tabsp wine Method:
2 tabsp water 1. Marinate pork loin with marinating ingredients for 30 minutes.
Y2 tabsp light soya sauce
Y2 teasp sugar 2. Heat sesame oil, fry ginger till fragrant. Fry pork loin till cooked,

dish out for later use. Add seasoning sauce ingredients to wok,
cook & thicken with cornflour pour over pork chop.
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S’reomed Golden Needle Mushroom

Ingredients: Method:

1 packet fresh golden needle 1. Trim off stalk of golden mushroom, clean well. Arrange on a dish.
mushroom Steam golden needle mushroom until cooked.

20 g ginger shreds

3 tabsp sesame oil 2. Heat up sesame oil, fry ginger till fragrant. Remove for later use.
Seasoning: 3. Cook seasoning until thicken, pour over golden needle

1 tabsp abalone sauce mushroom, sprinkle with fried ginger shreds.

1 tabsp light soya sauce
Sufficient cornflour water
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Ingredients: Method:

17 g long wei gu 1. Blanch chicken. Remove for later use.

14 g du zhong

6 g baji 2. Add in all ingredients into a

5 g niu qi pot. Add in water and bring to boil at high heat for 2
5 g bei qi hours.

15 g dried longan meat
10 g wolfberries

1000 ml water

2 tabsp white rice wine
1/2 chicken
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Steamed Pao Shen Chicken S0up

Ingredients A:

100 g pao shen

15 pcs red dates

2 chicken drumsticks
100 ml Dom

100 ml liquor

300 ml water

1 teasp wolfberries

Method:
Combine all ingredients together into a double boiler, double boil for 4 hours.
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Pork Ribs With Ginger
Ingredients: Seasoning:
250 g pork ribs 1 tabsp light soya sauce
100 g ginger Dash of sugar
200 ml water
3 tabsp sesame oil
Method:
Marinating ingredients: 1. Blend ginger and water together till fine.
1 tabsp white rice wine
1 tabsp yellow rice wine 2. Clean pork ribs, marinate for 1 hour with marinating ingredients.
1 teasp salt _ | | | | |
1 tabsp sesame oil 3. Heat up sesame oil, fry ginger till fragrant. Add in pork ribs, stir

fry until flavoured. Pour in water and braise until cooked. Pour in
seasoning.



Ingredients:

4 g dang gui

4 g chuan xiong

4 g sho di

4 g che shuo

72 black chicken

1 tabsp white rice wine
1000 ml water
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Four Herbs Soup

Method:
1. Blanch chicken. Remove for later use.

2. Add in all ingredients into a pot. Add in water and bring
to boil at high heat for 2 hours.

|
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Claypot Shaoxing Chicken
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Ingredients:

2 chicken drumsticks
1 stalk spring onion

— sectioned

1 onion — cut into pieces

6 slices carrot

30 g chopped garlic
Y2 teasp sesame oll
4 tabsp shaoxing wine

6 slices ginger

Seasoning:

2 tabsp abalone sauce
Y2 teasp sugar

Ya teasp salt

2 teasp light soya sauce
2 tabsp ginger juice

Method:

1. Heat 1 tabsp sesame oil in
claypot, add in chicken
pieces, add seasoning, cover
& cook for 1 minutes.

2. Stir again and stew till

chicken is tender, add onion
& carrot, cook till liquid is
absorbed add in

shaoxing wine, sprinkle with
spring onion.
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Ingredients:

200 g spare ribs

3 stalks lemon grass

- sectioned

20 g old ginger - sliced
5 shallots - sliced

400 ml water

3 tabsp sesame oil

Braised Pork Ribs With Lemon Grass

Seasoning:

1 tabsp light soya sauce
2 tabsp huadiao wine

2 tabsp oyster sauce
Cornflour water to mix

Method:

1. Heat up wok with sesame oil, fry ginger, lemon grass and
shallots till fragrant. Add in spare ribs into claypot, and water
and simmer until water is dried up. Pour in seasoning and cook
till cooked.



Ingredients:

2 eggs

100 g ginger strips

3 tabsp sesame oil

100 ml yellow rice wine

Seasoning:

1 tabsp light soya sauce
Dash of pepper
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Egg In Yellow Rice Wine

Method.:
1. Heat up sesame oil, fry ginger till fragrant. Remove for later use.

2. Beat egg, add in ginger strips, Leave 2 tabsp sesame oil in wok.
Pan fry egg mixture till both sides are golden brown. Pour in
yellow rice wine and seasoning.
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Chicken Kurma

Ingredients: Seasoning:
2 chicken drumsticks Dash of salt
3 tabsp evaporated milk 1 tabsp light soya sauce
10 shqllnts — filerd 1 nound o Dash of sugar
10.g ginger fine paste fried
10 g tumeric LB P Method:
1 stalk lemon grass — Ui Tragrant 1. Heat sesame oil, fry blended ingredients till
30 ml water oill fragrant, add in drumsticks pieces,
50 ml sesame ol fry till fragrant.
2. Add water, simmer over low heat till chicken is
cooked.

3. Lastly, add in seasoning and milk, mix well.
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Ingredients: Method:

1 chicken 1. Blanch chicken. Remove for later use.

3 pcs dried scallop

S slices dang gui 2. Add in all ingredients into a double boiler. Add in water and
5 red dates double bolil for 2-3 hours.

10 g bei qi

5 slices chuan xiong

10 g yu zhu

600 ml boiling water
3 g wolfberries
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Ba Zhen Soup

Ingredients:

1 packet ba zhen soup

(6g dang gui, 4 g dang shen,
3 g sho di, 3g bai shu,

3 g chuan xiong, 4 g gan cao,
39 fu ling, 3 g bai suo)

2 chicken

2 pcs black dates

Some wolfberries

1000 mi water

Method:
1. Blanch chicken. Remove for later use.

2. Add in all ingredients into a pot, bring to boil at high heat. Turn
to low heat and cook for another 1 hour.
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American Ginseng Chicken Soup

Ingredients: Method:

6 g american ginseng 1. Blanch chicken. Remove for later use.

3 slices ginger

Y2 tabsp wine 2. Add in all ingredients into a double boiler. Add in water and
2 chicken drumsticks bring to boil for 3-4 hours.

1000 ml water
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Soya Sauce Chicken

Ingredients:
2 chicken drumsticks

Sauce ingredients:

100 g light soya sauce
40 g old ginger - crushed
Dash of sugar

200 ml water

2 tabsp abalone sauce

4 shallots - crushed

Cornflour to mix

Method:
1. Clean drumsticks.

2. Heap up sesame ail, fry ginger and shallots till fragrant. Add in
drumsticks, water and seasoning, simmer till cooked. Pour in
cornflour water to mix well.



Ingredients:

6 gling zi

4 g dang shen

100 g lean pork / chicken
2 slices ginger

S red dates

1000 ml water

1 tabsp wolfberries

Ling Zi Soup

Method:

[ #¥ )
69 K2
458 2
100y J& 7] / 35,

2H £

541 %J:Tﬁ
10002 FF kK
177) 7k ?Fd%

[ feik ]
1B NNZ, ik H .

2. BT A APEHRONIE R, I

il 7K A3 -4/ N

1. Blanch chicken. Remove for later use.

2. Add in all ingredients into a double boiler. Add in water and

bring to boil for 3-4 hours.
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Fish Fried Ginger Strips
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Ingredients:

1 slice fish

1 teasp salt

Dash of pepper

1 teasp yellow rice wine
100 g ginger strips

— fried till fragrant
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Sauce Ingredients:
Bit of light soya sauce
2 tabsp white rice wine

Method.:
1. Rub fish with salt, pepper and wine then leave it for 15 minutes,
heat oil, pan fry fish on both sides till golden.

2. Bring sauce ingredients to boil and pour over fish, sprinkle fried
ginger strips on top.
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