	紫蘿雞柳

材料(2人份量): 
40克 紅尖椒，切角

80克 青椒，切角

150克 雞柳(雪藏)，切片

30克 子薑

30克 菠蘿，切塊

醃料: 1/4茶匙 糖, 2湯匙 水,1茶匙 粟粉, 1湯匙生抽,1茶匙油,少許胡椒粉(1/4茶匙 梳打粉)

汁: ½茶匙糖/生粉/生抽,1茶匙醋,少許芝麻油

做法:

 1. 雞柳片拌入醃料，待30分鐘。

 2. 熱油於鑊中，爆炒雞柳至八成熟，拌椒炒勻。

 4. 拌入子薑及菠蘿。汁料加入50毫升水拌勻，

     注入鑊內炒勻即成。



	百合蜜豆炒雞肉片
材料(2人份量): 
120克 雞肉，切片

150克 蜜糖豆，修好

50克 百合

25克 甘筍，切片

雞肉醃料: ½ 茶匙糖; 1茶匙生粉; ½ 湯匙 生抽, 水及油   少許胡椒粉及芝麻油
做法:

 1. 將雞肉和醃料拌勻，待20分鐘。

 2. 熱少許油於鑊中，將雞肉至九成熟，取起。

 3. 將蜜糖豆及甘筍炒至軟身(期間加入1湯匙水)。

 4. 拌入雞肉及 百合炒勻，以鹽調味即成。

	Stir-fry chicken with Young Ginger &Pineapple

Ingredients (2 servings): 
40g red chili, cut into pieces

80g green pepper, cut into pieces

150g chicken meat (frozen), sliced

30g young ginger slices

30g fresh pineapple, cut into pieces

Marinade: ¼ tsp sugar, 2 tablespoons water, 1 tsp cornstarch and oil

1 tablespoon soy sauce, some pepper (1/4 tsp cooking soda)

Sauce: ½ tsp sugar, cornstarch, soy sauce; 1 tsp vinegar, some sesame oil

Method:

 1. Marinate chicken for 30 minutes.

 2. Heat oil, saute chicken until 80% done. Stir in pepper & chili, fry well.

 3. Stir in ginger and pineapple. Add 50ml water to sauce ingredients, pour into wok and fry well.

	Stir-fried Chicken with Sugar Pea &Lily Bulb
Ingredients (2 servings): 
120g chicken fillets, sliced

150g sugar peas, trimmed

50g lily bulb and 25g carrots, sliced

Marinade for chicken: ½ tsp sugar; 1 tsp cornstarch; 

 ½ Tbsp soy sauce, water & oil

 a little pepper and sesame oil  

Method:

 1. Marinate chicken, rest for 20 minutes.

 2. Heat oil, fry chicken until 90% done, remove.

 3. Stir-fry peas and carrots until soft (add 1 Tbsp Water).

 4. Stir in chicken & Lily bulb, season with salt.


	香菇馬蹄蒸肉餅
材料(2人份量): 
225克 新鮮半肥瘦碎豬肉     

3隻 冬菇，浸軟，切幼粒

3粒 馬蹄，切碎

醃料 : ½  茶匙 鹽及糖，1湯匙 粟粉，

       1湯匙 豉油，1湯匙 水及油，

       ¼ 茶匙 芝麻油

做法:

 1.將豬肉和醃料拌勻至起膠，拌入冬菇及馬蹄，

   拌至起膠待20分鐘。

 2.鋪在平碟上，大火蒸約15分鐘。



	黑椒牛仔骨
材料(2人份量):
250克 牛仔骨，切細件

50克 青椒，切角

25克 紅尖椒，切角

50克 洋蔥，切塊

2湯匙 黑椒醬

醃料: 1茶匙 黑椒醬;1/4 茶匙 糖,生粉，

          1湯匙水, (1/4茶匙梳打粉)
做法:

1.牛仔骨加入醃料拌勻，待30 分鐘。

2. 熱油於鑊中，煎熟牛仔骨，取起。黑椒醬加入50毫升水拌勻待用。

3. 炒香洋蔥，加入椒炒勻。拌入牛仔骨。拌入汁料，煮勻即成。

 

	Steamed Traditional Meat Cake
Ingredients (2 servings): 
225g minced pork     

3 shitake mushroom, soaked and diced finely

3 water chestnut, minced.

Marinade: ½  tsp salt & sugar, 1 tablespoon cornstarch 

         1 tablespoon soy sauce, water and oil, 
¼ tsp sesame oil

Method:

 1. Mix pork with marinade, stir well until sticky, add mushroom & water chestnut, stir well until sticky then rest for 20 minutes.

 2. Place onto a plate and steam at high heat for 15 minutes.



	Beef Short Ribs in Black Pepper Sauce
Ingredients(2 servings):
250g Beef short rib ,cut into small pieces

50g green pepper, cut into small pieces

25g red pepper, cut into small pieces

50g onion, cut into cubes

2 tablespoons black pepper sauce

Marinade: 1 tsp black pepper sauce, ¼ tsp sugar & cornstarch, 1 tablespoon water,(1 tsp cooking soda) 

Method:

1. Marinate short ribs, rest for 30 minutes.

2. Heat oil, fry short ribs until done, remove. Stir 50ml water into black pepper sauce, mix well.

3. Saute onion, add pepper and stir well. Add short ribs. Stir in sauce, heat through and ready to serve.
















