Recipes by Mr. Jacky YU and Mr. Shawn NG

Crispy Rice Cake

Make use of leftover rice to make crispy 3= AFIgR S BB EN T #IERET -

rice cake

Ingredients:

Leftover rice 500 g

Diced BBQ Pork 60 g

Corn grain 60 g

Fresh mushroom 509

Leftover carrot 60 g

Shallot 309

Egg 1

Flour 20g

Water 40 g

Seaweed appropriate
amount

Seasoning:

Salt 1 2 teaspoon

Method:

1. Wash all vegetable first. Then dice
the fresh mushroom and carrofts into
pieces and blanch.

2. Put all ingredients and seasonings in
a large bowl and mix well.

3. Heat oil in a pan. Take appropriate
amount of rice and squeeze into a
cake with your hands. Pan fry the
rice cake with medium heat untfil
golden & crispy on both side. Top
with seaweed & serve.
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Tips:
1.

The ingredients used for the rice 1.

cake can be replaced by any

surplus ingredients found at home. 2
Fresh mushrooms have to be

blanched for a longer time in order 3
to clear away the strong flavor.
Squeeze the rice harder when
making a cake to avoid the cake
from spreading out while frying.

If the leftover rice is being placed in
the refrigerator for a long period of
time, it will become dry and loose.
You may add some water during
cooking to increase itfs viscosity.
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Simple Minced Pork with

Spicy Brown Sauce

Make use of leftover meat from soup to
make simple fired bean sauce

T

Ingredients:
Leftover meat (minced) 600 g
Diced ginger 50 g
Mashed garlic 50 g
Chopped leftover 150 g
carrot
Chopped leftover 180 g
onion
Sugar 2 tablespoon
Chilli bean sauce 2 tablespoon
Sweet bean sauce 5 tablespoon
caltrop starch appropriate
amount
Dark soy sauce 2 table

spoon

Method:

1.

Heat oil in a pan. Stir fry ginger,
garlic, carrot, onion first and meat,
then add sweet bean sauce, chilli
bean sauce and sugar, mix well.
Add 2 cups of water. Turn to low
heat and simmer until the sauce
reduce. Add caltrop starch solution
for thickening. At last, mix with dark
soy sauce.

Paravy

= FRIER 5 N ERE 2 KF

Pk

Rer 5RO 600 5
Bk 50 5¢
TRAY 50 5¢
ek H BT 150 72
BRI F IR 150 ¢
i 2 5RE
T 2 5t
A 5 5t
4k HE
i 2 5t

ik

1. EEEVHEE > fIAEDK -
ERESANE - EAGHEE - S
&R E > MERFIIAKEERFTK
T8k A R UEZ/K I I A4 7K A Bl
Y o BB I AE M S EI e _FRE -

4

B °

St Y
s~ HaE - #



Tips: | i

If you do not like spicy, you could use WMRAVEE - T DA EE » it
tomato sauce to replace chilli bean RE o

paste.



