	士多啤梨骨
材料(2人份量):

250克 新鮮排骨

100克 鮮士多啤梨，開半或開4

適量生粉

醃料: ¼茶匙鹽,½茶匙糖,2茶匙生抽,½湯匙生粉,2湯匙蛋液

汁料 : 

2湯匙 士多啤梨茸 (以新果打成); 2湯匙士多啤梨果醬

1/8茶匙鹽,1茶匙白醋,1湯匙糖

做法:

1. 排骨加入醃料醃15分鐘。

2. 排骨沾上生粉後放熱油中炸熟盛起(或可以淺油煎至金黃熟透)。

3. 汁料拌勻後煮滾，放回排骨兜勻，加入士多啤梨拌勻上碟即成。

	雜菌紹菜煲
材料(2人份量):
60克 鮮冬菇

60克 秀珍菇

2片 薑

200克 紹菜，切片

汁料: ½ 茶匙鹽及糖, 1湯匙蠔油,

      1茶匙 生粉, 胡椒粉及芝麻油
做法:

1. 熱少許油於鑊，加入薑片，拌入菇類炒勻。

2. 拌入紹菜，炒勻。

3. 汁料加入200毫升水拌勻，注入鑊內，煮至紹菜軟身即成。

	Spareribs with Strawberry sauce
Ingredients (2 servings):
250g fresh spareribs

100g fresh strawberries, half or quarter

Some cornstarch

Marinade: ¼ tsp salt, ½ tsp sugar, 2 tsp soy sauce, ½ tablespoon cornstarch, 2 tablespoons beaten egg

Sauce : 2 tablespoons strawberry (freshly blended), 2 tablespoons strawberry jam

1/8 tsp salt, 1 tsp white vinegar, 1 tablespoon sugar

Method:

1. Marinate spareribs for 15 minutes.

2. Coat the spareribs with cornstarch, deep-fry until done then drain. (or shallow-fry until golden and done)

3. Mix sauce ingredients and bring to boil, return spareribs, then strawberries. Stir well and heat through. Ready to serve.

	雜菌紹菜煲
Ingredients(2 servings):
60g fresh shitake mushroom

60g fresh oyster mushroom

2 slices ginger

200g Chinese cabbage, cut into chunks

Sauce: ½ tsp salt & sugar, 1 tablespoon oyster sauce, 1 tsp cornstarch, pepper and sesame oil
Method:

1. Heat oil, fry ginger until fragrant, stir in mushrooms and fry well.

2. Add Chinese cabbage, stir well.

3. Add 200ml water in sauce ingredients, pour into vegetables, cook until vegetables are softened.


	咖喱南瓜素燴
材料(2人份量): 
300克 南瓜，切大件

80克 甘筍，切大件

80克 青椒，切件

120克 小薯仔，原隻/切件

1粒 乾蔥，切片

2湯匙咖喱醬

¼茶匙 糖

做法:

 1. 熱少許油於鑊中，炒香乾蔥。

 2. 加入甘筍及薯仔，炒勻。拌入咖喱醬，200毫升水及糖。

 3. 煮滾後加蓋慢火炆 10分鐘，如乾水可加適量水份。

    拌入南瓜煮5分鐘。

 4. 最後加青椒再煮約3分鐘。以約1/4茶匙鹽調味即成。

	椒絲腐乳蒸雞
材料(2人份量):
½ 隻 雞，約400克，切件

2隻 冬菇，浸軟切絲

1片 薑，切絲

1茶匙 紅尖椒，切絲

1湯匙蔥花

醃料: 1/4 茶匙糖,1茶匙生抽,1茶生粉,1茶匙油，
2磚腐乳
做法:

1.雞肉加入醃料拌勻，待最少20分鐘。

2.加入其餘材料，拌勻同蒸約15分鐘至雞熟，酒上蔥即成。

	Vegetarian Curry with Pumpkin
Ingredients (2servings): 
300g pumpkin, cut into chunks

80g carrot, cut into chunks

80g green pepper, cut into chunks

120g new potatoes, whole or cut into half

1 shallot, sliced

2 tablespoons curry sauce

¼ tsp sugar
Method:

 1. Heat oil, saute shallot.

 2. Add carrot and potato. Fry well.

 3. Stir in curry sauce, 200ml water and sugar. Bring to boil and simmer with a lid for 10 minutes, add water if necessary. 

 4. Add pumpkin and cook for 5 minutes. Then stir in green pepper and cook for 3 more minutes.  Season with ¼ tsp salt. 

	Steamed Chicken with Preserved Beancurd

Ingredients (2 servings):
½ chicken, about 400g, cut into chunks 
2pcs shitake mushroom, soaked and sliced
1 slice ginger, sliced 

1 tsp red chili, sliced

1 tablespoon spring onion, diced

Marinade:1/4 tsp sugar, 1tsp soy sauce,1tsp cornstarch, 1 tsp oil, 2 blocks preserved beancurd
Method:

1. Marinate the chicken for 30 minutes。

2. Mix in all other ingredients, steam at high heat for 15 minutes until chicken is done. Sprinkle in spring onion.














