	蜜桃炒牛肉

材料(2人份量): 
250克 新鮮牛肉，切粒

80克 紅燈籠椒，切角

80克 青椒，切角

2個 開邊蜜桃，切粒

1粒 蒜頭，切片

醃料: 1茶匙生粉,1/4 茶匙鹽,1/4茶匙 生抽

     (1/2 茶匙 薑汁)少許胡椒粉及芝麻油

汁料: ½ 茶匙 糖, 生粉, 老抽

做法:

 1. 將牛肉和醃料拌勻，待20-30分鐘。

 2. 熱油於鑊中，爆香蒜片，炒牛肉至熟。

 3. 拌入椒，炒勻。

 4. 汁料加入50毫升水拌勻，注入鑊內，炒勻即成。



	蒜香蒸絲瓜
材料(2人份量): 
300克 絲瓜，切片

2湯匙 蒜茸

10克 粉絲，浸軟

1湯匙 蝦米，浸軟

做法:

 1. 熱少許油於鑊中，爆香蒜茸及蝦米。

    拌入100毫升水及1茶匙 生抽，煮滾，備用。

 2. 將粉絲排在碟上，放上絲瓜片。 　　　　　　　　　　　　　　　　

 3.淋上汁。大火蒸約15分鐘即成。



	Stir-fry Beef with Peach

Ingredients(2 servings): 
250g fresh beef fillet, diced
80g red bell pepper, cut into pieces

80g green pepper, cut into pieces

2 peach halves, diced

1 clove garlic, sliced

Marinade: 1 tsp cornstarch, ¼ tsp salt and soy sauce

     ( ½ tsp ginger juice), some pepper and sesame oil

Sauce: ½ tsp sugar, cornstarch, dark soy sauce

Method:

 1. Marinate beef and rest for 20 minutes.

 2. Heat oil, saute garlic, add beef and fry until done.

 3. Stir in pepper, fry well.

 4. Add 50ml to sauce ingredients, pour into wok, fry well. Done.



	Steamed Loofah with Garlic and   Dried Shrimp 
Ingredients (2 servings ): 
300g loofah, sliced thickly

2 tablespoons minced garlic

10g bean vermicelli, soaked 

1 tablespoon dried shrimp, soaked
1 teaspoon soy sauce

Method:

 1. Heat oil, saute garlic and dried shrimp. 

   Add 100ml water and soy sauce, bring to boil, set aside.

 2. Arrange vermicelli on a plate, top with loofah. 

 3. Pour the sauce over. Steam at high heat for 15 minutes.



	涼瓜炆排骨
材料(2人份量):
250克 新鮮腩排

150克 涼瓜，切件

醃料: 1/2茶匙鹽,1茶匙蒜蓉豆豉醬，少許胡椒粉及芝麻油

汁料:1湯匙 蒜蓉豆豉醬, 1湯匙 生抽

做法:

1.排骨加入醃料拌勻，待30分鐘。

2.熱油，爆炒排骨至熟。拌入涼瓜，炒勻。

3. 汁料加入200毫升水煮滾後， 慢火加蓋煮10分鐘即成。

	鑊焗沙薑花雕雞
材料(2人份量): 
½ 隻 雞，約400克，切件

3片 薑

1棵 蔥

1湯匙 花雕酒或酒

醃料: 1茶 沙薑粉,½ 茶匙生粉及 鹽,,少許胡椒粉

汁料: ½ 湯匙 生抽及 ¼ 茶匙 糖

做法:

 1. 雞拌入醃料待最少20分鐘。熱油爆香薑蔥， 加入醃雞炒勻。

 2. 洒下酒，汁料加入200毫升水拌勻，注入鑊內，

   煮滾後慢火焗煮約20分鐘至雞熟透。

 3. 調味即成。

	Stewed Sparerib with Bitter Melon

Ingredients(2 servings):
250g fresh sparerib, cut into small pieces

150g bitter melon, cut into chunks

Marinade: ½ tsp salt,1 tsp Black Bean Garlic Sauce, 

         some pepper and sesame oil

Sauce: 1 tablespoon Black Bean Garlic Sauce, 

      1 tablespoon soy sauce

Method:

1. Marinade spare ribs, rest for 30 minutes.

2. Heat oil, saute spare rib until done. Stir in bitter melon, fry well.

3. Add 200ml water to sauce ingredients, pour into wok and bring to boil. Simmer for 10 minutes at low heat with lid on. Ready to serve.

	Baked Chicken in Wok with Spicy Ginger & Wine 

Ingredients (2 servings): 
½  fresh chicken, about 400g, cut into large pieces 
3 slices ginger
1 stalk spring onion

1 tablespoon HuaDiao wine or cooking wine

Marinade: 1 tsp Spicy Ginger powder, ½ tsp cornstarch & salt, some pepper

Sauce: ½  tablespoon soy sauce, ¼ tsp sugar

Method:

 1. Marinate chicken and rest for 20 minutes. Saute ginger

   and spring onion, add chicken and fry well.

 2. Sprinkle in wine, pour over sauce ingredients with 200ml water. Bring to boil and simmer at low heat for 20 minutes with a lid.

 3. Make sure the chicken is done and season to taste.














