	紫蘿牛肉
材料(2人份量): 
40克 紅尖椒，切角

80克 青椒，切角

150克 新鮮牛肉，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. 牛肉片拌入醃料，待30分鐘。

 2. 熱油於鑊中，爆炒牛肉至八成熟，拌椒炒勻。

 3. 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。

	炒三絲豆乾
材料(2人份量): 
3件 五香豆腐乾，切條

100克 西芹，切條

100克 甘筍，切條

3隻 冬菇，浸透切絲

調味: ½ 茶匙糖/鹽/芝麻油/生抽

做法:

 1. 熱油於鑊中，所有材料同炒至熱透。

 2. 調味料加入50毫升水拌勻，拌入鑊內炒勻即成。

	Stir-fry Beef with Young Ginger &Pineapple

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

80g green pepper, cut into pieces

150g fresh beef, 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 beef for 30 minutes.

 2. Heat oil, saute beef 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-fry Vegetable Juliennes
Ingredients (2 servings): 
3 pcs spiced beancurd, julienne

100g celery, julienne

100g carrot, julienne

3 pcs shitake mushrooms, soaked and sliced

Season: ½  tsp salt, sugar, soy sauce; some sesame oil

Method:

 1. Heat oil; stir-fry all the ingredients until heat through.

 2. Mix season with 50ml water, stir into wok, stir well.



	香茅豬扒
材料(2人份量): 
300克 新鮮豬扒

半枝 香茅，切碎

1茶匙 乾蔥，切碎

醃料 :½茶匙鹽, ¼ 茶匙糖, 胡椒粉,

      1湯匙酒及水,1茶匙生粉
做法:

 1. 豬扒拍薄，以刀背拍鬆。

 2. 拌入醃料,香茅及軟蔥，待30分鐘。

 3. 熱2湯匙油，煎香豬扒至熟，即成。

	栗子炆雞
材料(2人份量): 
½ 隻 雞，約400克，切件

100克 栗子，汆水去衣

2粒 乾蔥 ，切片

2 粒 蒜頭，切片

2片 薑片

醃料: ½茶匙 鹽及糖,½湯匙生粉/生抽(及薑汁酒),

     少許芝麻油及胡椒粉

汁: 1茶匙糖,1湯匙生抽

做法:

 1. 雞加入醃料拌勻，待30分鐘。

 2. 熱油將雞炒香，加入乾蔥，蒜及薑，炒勻。

 3. 汁料加入250毫升水，注入鑊內，加入栗子。

 4. 煮滾後，慢火加蓋炆20分鐘或至栗子腍

     (如乾水可加適量水份)，調味即成。

	Lemon Grass Flavored Pork Chop

Ingredients (2 servings): 
300g fresh pork chop

½ stalk lemon grass, chopped finely
1 tsp shallot, minced
Marinade: ½ tsp salt, ¼ tsp sugar, 1 tsp cornstarch

1 tablespoon wine and water, some pepper
Method:

 1. Pound to tenderize the pork chop with back of the knife.

 2. Stir in marinade, lemon grass and shallot;

   Rest for 30 minutes.

 3. Heat oil 2 tablespoons oil, fry the pork chop until golden and done.

	Stewed Chicken with Chestnut

Ingredients (2 servings): 
½  fresh chicken, about 400g, cut into pieces
100g chestnut, blanched and skinned
2 shallots, sliced

2 cloves, garlic, sliced and 2 slices ginger

Marinade:½ tsp salt & sugar, ½ tablespoon cornstarch

and soy sauce (ginger juice) some pepper and sesame oil

Sauce: 1 tsp sugar, 1 tablespoon soy sauce

Method:

 1. Marinate chicken for 30 minutes.

 2. Heat oil and fry chicken till golden. Stir in shallot, 
  garlic and ginger, fry well.

 3. Stir in sauce with 250ml water, add chestnut.

 4. Bring to boil and simmer for 20 minutes at low heat with lid on or until chestnut is soft. (Add water if necessary), season to taste.














