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Mom's Kitchen
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R ¥& ERX 58 EFHSE 207 | Duk 1/2 Dried dwarf lilyturf tuber Spc Driedlilybulb 20
EIER 12 4£%EB 20% HEEEE 15 Pork loin 1/2 catty  Dried Gordon Euryale seed 20g  Dried tangerine peel 1 pc
FEEFEEAME 8l MARW 20% Wild Tibetan morel 8 pc Cooked dried Gordon Euryale seed 20g
BEREEAR 158 MET 20% Premium Dendrobium 15 pc Dried lofus seed 20g

R

7z 3k -

s 1. BEBEF  YBREMREFRMEF » ZERK -
2. BIREBERK o
3. FHEXRREB1HKB205E -

4, % - MEWMEREAFNRZ200 8  BE -

/ 5. HERHEEE -

"";."',- 6. BFFERM - BFEHENKNZS I3FARABEE BB 4 NIFEIE

it Direclions:

/ Clean the duck. Remove the parson’s nose and skin. Cut into 4 pieces and blanch.

wE - Ingredients:

Rinse and blanch the pork lain.

Rinse the morels and then soak in 1 bowl of water for 20 minutes.

Rinse the Gordon Euryale seeds and soak for 20 minutes.

Rinse all other ingredients.

Put all ingredients, the soaking water of morels and 3 more bowls of water into a stew pot and double boil over simmering water for 4 hours.
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¢ Tips: The parson's nose must be removed or it wil affectthe fuste of the soup.
i The duck legs may be cut out and used for other dishes.
This soup is particularly good for women's health, especially women in menopause and those who are weak.
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) EEBRTFC ($BHE) $137.5/8
AMERERC (185) $158/8
RIQEH XM (2003%) $68/18

W - Ingredients:

HERARAR 1% E 2K Duck leg Tpc Ginger
HEERSERH 1005 [ ] /433 Canned sweet corn 100g Salt

£ 118 £ 1/2% 8k Lettuce 1 Cornstarch

i g 205 FEUFHXHRE 15k Pine nut 20g Roasted pork souce
BNERmER{C 128 =F:x 3 12% % Australion mocadomia nut ~ 12pcs Jupanese oyster sauce
B 2% Shallot 2 dloves
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6. MEMS  TBAPEZRWK  BHARRHEHMREC  TERXERDS  BEBACHENEAS -

7. BOBRFHMEERFDK -

irections:

Remove the bone of the duck leg. Mince the meat and marinate with roasted pork sauce, salt and a little oil for 1 hour.
Bake the pine nuts and macadamia nuts at 100°C for 1 hour. Roughly smash the macadamia nuts.

Wash the letuce. Pat dry the leaves and cut them into cup shape.

Mix the oyster sauce and cornstarch with o little water.

Cut the shallots into slices and stir fry until fragrant. Dish up.

Put the stir-fry into the letuce cups.

Sir fry the ginger slices until fragrant. Add the minced duck and stir fry until cooked. Put in the sweet com and nuts. Pour in the oyster sauce mixture and cook until thickened. Mix well with the shallot slices.
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2 slices
1/41sp
1/21s5p
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1/21sp
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T_lps_ More nuts can be baked for future use.
Smash the macadamia nuts info coarse pieces.
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HE : Ingredients:

SHEE ¥ T8 1% TEBEE 2886 | Duck 1/2 Peppercorn lg Huadioo wine 2 thsp |
W 250-3008 A\S 2% EH  1BRE | T 250-300g Star anise 2 ps Darksoy sauce ~ 11bsp

wE 128 HER 2k b 5%RE | (Chinese leek 1/2 stalk Bay leaf 2pcs Cooking oil Stsp

FRER 4R g 15 Bk 3R Garlic 4 cloves Rock sugar Ig Hot water 3 wps

HR  4W - | D Shallot 4 cloves Salt Litile

E 6-85 FEHWHINEE 2 125% Ginger 6-8 slices Roosted pork sauce 2 1/2 thsp
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5. BUFEELEBRMH  HAFHE FEHIEEERR  BRABGARBEETRBETRRYCHER - It

Directions:

1. Clean the duck. Remove the parson’s nose and cut into pieces. E
. Peel the taro. Cut into pieces. Deep fried until golden brown and softened. Wash and slice the Chinese leek.

2

3. Stir fry the duck until the moisture content evaporates.

4. Stir fry the ginger slices unfil they are dried. Add garlic and shallot cloves and stir fry until slightly browned. Take out the garlics and shallots. Put in the duck. Add the roosted pork souce and stir fry until fragrant.
Pour in hot water uniil if covers the duck meat. Put in the peppercor, star anises, bay leaves, rock sugar, salt and dark soy sauce and bring to boil. Transfer fo  pot and braise for 1-1 1/2 hours.

5. Take out the duck. Put in the taro, garlics and shallots. Bring to boil and then put the duck back in. Bring to boil until the sauce thickened and serve.
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Tips: Do not cook foo many taros or they will absorb all the sauce.
Do not cut the duck into too small o piece os they will shrink after braising.
The parson's nose must be removed or it will affect the taste of the dish.
Use a cast iron pof fo shorten braising time fo 1 hour, and then turn off the heat and let it sit with the lid on until the duck meat becomes tender.
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Sugar-free Black Sesame Soy Milk

MEXEIE $19/77
BERRER (PR&/A) $67/8
PR eH 3 © $31.6

HH : Ingredients:

MEABRENEES 3005 Canadian non-GMO soybean 300g
BB EShE 50% Toiwanese black sesame seed 50g

7k 2400 F Water 2400ml
i :
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4. FSRIEFEREE  BOX15-2008EE » HURRRAMRAESRTHD  MAZERENK -

Directions:

1. Soak the soybeans overnight. Rinse well and drain.

2. Blend the soybeans with water. Strain the blended mixture using a nut milk bag.

3. Cook the soy milk over low heat for 15-20 minutes unfil fully cooked. Stir constantly.

4. Rinse the black sesame seeds and pat dry. Toast in a dry pan over small heat for 15-20 minutes until fragrant. Completely cool down before grinding into fine black sesame powder. Add into the
soy milk and serve.

RN TR-—EEFREH -
W ESRESAHMADFAZM - UEE LR RBIRZM -
ZRYE  BES R BEREEAT ZRMESEL EREHEE-

Tips: Soy milk must be brought to boil and fully cooked.
Add a bit of white sesame seeds into the black anes so that it is easy to check if they are over-toasted.
Do not grind all black sesame seeds in one go os they will oxygenated over time and will lose their fragrant.



