( 6% Grade of 2020-202])

D cvible—cooked povk,
belly v a popular
Sclhuran dust. | Uke to-
eot douwble~-cooked pork
belly becawnse tive gorlic
Leanes and black beans
make s dish extremely
wiigue anol odelicions.
Nows | wlll feaci yow
how-to- make

Ingredients

Main Ingredients: Pork belly 2Ibs;
Side Ingredients: Garlic leaves ¥ |bs,
bell peppers 2,

s9uce: Black beans 2 tbsp, soy;
sauce 2tbsp, ginger root 4 pieces,
green onion 1 piece,




Procedure (1)

1 It the pork belly is in the freezer, let it defrost
and wash it clean,

Once the water is bubbling, boil for half an
hour,

2. Slfter the pork belly is done boiling, let it cool

down. While the pork belly is cooling, prepare
garlic leaves, ginger, and bell peppers,;

Z ?irst, cut the ginger into thin slices, then cut
the bell peppers into small squares, and then
cut the garlic leaves into squares, and finally,
take the pork belly and cut it into thin pieces;




Procedure (2)

5. Heat up the pot and do not put oll.

Dump in the pork belly and stir-fry. Flip
until the pork belly starts to spill oil. If
there Is too much oil, scoop some out
with a spoon. Once the pork belly Is
golden brown, put in the black beans
and flip until the pork belly and black
beans give off a tasty smell. Next, put in
the ginger and flip, add soy sauce and
flip, add bell peppers and flip until the
peppers are soft, then add garlic leaves
and flip until soft,

. 'fum off the heat, put in the green
onions, scoop into a bowl, and enjoy!




Bgg Pancake | mmzsrn B g, XueE
BCS 61 grade of OORERNE, RERIEE,

2020-2021 My mom makes these egg pancakes on
some mornings. These pancakes are
salty and savory. | like these foods.
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add chopped scallion and salt. Also, mix again. Oil a pan
All purpose Flour % cup, Water 1% cup, Eggs 6, and preheat it. Afterwards, pour ¥4 cup of the mixture on

Scallion 2, Salt % tsp., Cooking Oil the pan, spread out the mixture and flip after a while.



MY Homeniade Dinner 1. ngredients:

h
6% Grade of 2020-2021 * Minced scallions and garlic, peeled peanuts, chicken pieces, diced
potatoes and orange peppers

* Hot sauce, black bean sauce, salt, and five spice powder (Sichuan
K@%gi})@@ @K}\N@%@m peppercorn, cinnamon, fennel seeds, star anise, and cloves)
m@pao Chicken Ls spley ‘\/}
* The fried peanuts taste ana smell good
* The chicken pieces and fried potatoes % ?
ave deliclous ZZ m@

B
] 2. lnstructions: disf

* Fry the peeled peanuts to golden brown, remove from
stove and set aside

« Heat skillet on high heat until very hot, add scallions, hot
sauce, black bean sauce, and chicken, and stir frequently
until chicken is starting to brown

* Add diced potatoes and stir fry to golden brown

« Add diced orange peppers, salt, and five spice powder.

Cook for a few more seconds

Turn off the heat and stir in minced garlic plus the fried

peanuts

« Transfer to a plate and serve




Fried Nian Gdao (JP4E%E)

(6™ gradz, PAMS & BCS)

> Nidn Gado is made of rice. & (Nidn) means
year, and #% (Gdo) has the same
pronunciation as & (tall/high). So, it's a wish
to be successful and “higher” each year.

People used to enjoy this dish to celebrate
Chinese New Year.

> It's one of my favorite Chinese dishes, since
it's not only delicious but also nutritious with
lean pork, Nidn Gao and fresh veggies!

» You can also personalize this dish, by using
any veggies you like, and adjusting the ratio

among the major materials, and/or even the
ingredients!




NIl E———I—— I # TIINEEE IS $#TEEEEEE 2N

. et Preparation:
v Put the Nian Gao (~1lb) in water for ~ 4 hours, I
then slice it ;
v' Shred the pork loin (~1Ib), and mix with sugar I

(1/2 tsp) , black pepper (1/2 tsp) , rice vinegar (1
tbsp), rice wine (1 tbsp) , soy sauce (2 tbsp) and I
corn starch (2 tbsp) and marinate for ~20 mins;

v’ Cut onion & celery, or salted tofu & I
I sweet/spicy green pepper/Chinese cabbage |
(~1lb in total with any combination of the veggies
, you like!) ; I

v' Shred ginger and green onion (1 tbsp) .
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Directions:

» Add a few Sichuan peppers into the heated
olive oil (0.5 cup) at medium-high heat;

» Fry the shredded pork till its color turns
white and then set aside, with the oil left
in the pan;

» Fry the ginger and green onion then cook
the veggies well;

» Add the cooked pork, drained Nian Gao and
soy sauce (~3 tbsp), continuing to stir until
all the ingredients are well mixed;

> Enjoy!



Serambled eogs
and Tomatoes

@™ Grade of 2020 - 2021 2, [Procedure (1)
ﬂm H[ﬁ)@[ﬁ@@]ﬁ@@@g 1. First wash the tomatoes;

2. Then wash the shallots;
1 % tablespoons vegetable oil | 3. Cut the tomatoes into pieces:;

2 big tomatoes 4. Cut the shallots into thin short pieces;
3 eqggs 5. Then stir the eggs.
2 shallots

1 tablespoon of Chicken essence
5 tablespoon salt

9, Procedure (2)  %tablespoon sugar

1. Open the fire and take out the pot;

2. Put the oll in the pots when the oil is hot, put the eggs in the pot and
fry the eqgQ;

3. When the eggs are cooked put tomatoes;

4. Then add some seasoning and add some shallots and its done.




Beef Hand-Pulled Noodles

6 Grade of 2020 - 2021

As a big fan of noodle especially -
on birthdays, | usually make spicy
beef as the essential topping of
my hand-pulled noodles at home.
Homemade noodles don’t contain
any additives. The freshly made
noodles taste so good! Do not

Eet scared by the long list of

Ingredients, It IS quite easy Just
with 2 main parts of cooking




1. Spicy beef mince

INGREDIENTS

® 4509 beef mince;

1 tablespoon vegetable oil;

1 large onion peeled and finely diced,;
Spicy sauce (4 tablespoons red pepper paste, 8 tablespoons soy sauce, 2 bay leaves, 2
star anises, 1 tsp. Sichuan peppercorn).

INSTRUCTIONS

1. Heat the vegetable oil in a medium-sized saucepan over a medium heat;

2. Add the diced onion and fry for few minutes on a medium to low heat (do not brown the
onion);

3. Add the mince and stir using a wooden spoon to help break up the mince. Continue to fry
until the meat is nearly cooked (do not cook the meat fully or it may become dry);

4. Pour the spicy sauce over the mince and mix well together. Cook on a high heat for a few
minutes, then let it simmer until most of the liquid has been absorbed.




2. Hand-pulled voodles

INGREDIENTS

250g all-purpose flour
1tsp salt
125ml water

Y cup cooking oil (for coating the dough)

INSTRUCTIONS

« Add flour, salt and water into the mixing bowl. Knead on low speed of stand mixer until

ﬁvery smooth dough form. Thoroughly coat dough with olil, then leave it to rest for 1.5
ours;

» Place one piece of douglh on a chopping board. With a rolling pin, flatten into a _
rectangle shape (about ¥2 cm thlck)F,) then cut it into 1cm wide strips. Pick up ~10 strips
by holding each end gently. Pull towards opposite directions;

* Drop theoloulle_d_ noodle into boiling water to cook; Transfer the noodles to a serving
bowl; Add delicious spicy beef mince on hand-pulled noodles, then ENJOY!

7 —



Chinits b e st A Chinese Hamburger

are He best to- eat: 'mv gladh | made oF

& qrade of 2020-2021

Materials

Five-flower meat, White flower, Yeast powder;
lcing Sugar, Onion, Ginger;
* Wine, Soy sauce, Salt, Five-flavored powder.

Practice

1. Mix the flour, water, and yeast powder and ferment for two
hours;

2. After twenty minutes of cooking in water, cut the meat into
small pieces;

3. Heat the oil in a pan, add the icing sugar to the sugar color,
put the meat in the pan, add the shallots, ginger stir-fry, add
the wine, soy sauce and boiling water to simmer for an hour;

4. Add salt and juice from the fire;

5. Divide the dough into small parts and make a small round cake;

6. Putthe dough in a hot pan and bake them golden on both
sides;

/. Cut the prepared flowerless meat into the pancakes and it
becomes a delicious sandwich.
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T wmade this dish with wy aunt, T learut i+ at Chivese
School's summer camp. When I was learving this dish, T got
more and wmore huvgry (mostly from ot eating breakfast),
so T proceeded o make i+ with my aunt, This dish was
made by Su Shi , Chivese calligrapher, gastrovome, painter, ”
poet, politician, and writer of the Song dynasty. @!”
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44 #t (Ingredients): -
~%l B oz, (Soy Sauce)

~ B HE 2/3 cups (Black sugar)
~EBE Y% cups (White Sugar)

~ B HE Y cups (Rock Suaar)

~EHE Vo cups (Brown Sugar

~7K & oz. (Water)

~EHE 1 TBSP (Cooking Wive)

~FH 2 cloves (Garlic)
~2 1 slice (Ginger)
~TLAE Vo o, (Pork Belly)




&—5& (8tepa)

WW&\S\A the pork belly, soak i+ in hot water for a minute,
cat i+ into cubes, preferably 2 x 3 e,

2.) Cook the Garlic and ginger, put i+ i a pot

3) Put the pork belly onto the garlic and ginger

4) Add cooking wine, Soy Sauce, avd all the sugar on top

m it on medium high heat for 40 minutes

@) Plate, Ta-Dall : - ‘ \
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6. JAERE T I, Ta-Da!
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Po Tofw

6t Grade of 2020-2021

Ingredients:

A cube of tofu, one green onion. one small
pack of chicken bouillon; 10 Chinese red
peppers,

Laoganma chili oil with black beans, salt and 2
small dry spicy red pepperts.

Directions:

1. Cut the tofu into 1-inch cubes and chop the
green onion;

2. Put the vegetable oil, green onions, Chinese red
pepper and peppers into the pan;

3. Slide the tofu into the pan and add a little bit of salt and chicken bouillon;
4. Mix the tofu with 2 tbs of the ILaoganma chili oil with black beans

5. Cook for 3-5 minutes and ready to serve.

Why do | like MaPo Tofu?

I like MaPo Tofu because I love spicy foods and it is easy to make.




Fried Rice

6" Grade of 2020-2021

v Rice, 5 eggs, and cut up scallion;
v" soy sauce and oil.

v" Step 1 Cook the white rice. 3
V" Step 2 Crack the 5 eggs in a bowl. Then

use chopsticks to stir and mix the egg.

v" Step 3 Turn on the fire and pour the oil into the pan. Then dump
the mixed egg into the oil. Let the egg harden/form and flip it.
Break it up into small pieces. Last, dump the egg back into the
bowl.

v Step 4 Put the cooked rice from step 1 into the pan. Pour in the
soy sauce to give some flavor. Mix it to get the soy sauce on all the
rice.

v Step 5 Add the eggs from the bowl into the pan with the rice. Also
add the cut-up scallion and stir. Let the rice cool for some time
before serving. :




?% Chinese Dumpling %%:

et qrade of 2020 - 2021

Come on and taste the dumplings, I’'m sure
it’s not hard to make and Chinese People like
it ALOT, dumpling is a traditional Chinese food,
dumpling is popular in the whole world.

Jd

% Ingreclients (90-100 Chinese Dumplings):

® Flour 2 Ibs, Meat 1lb, Cabbage 2 Ibs, 3 Eggs, and 6
Shrimps;

® Ginger, green onion, and sesame oil.

% How to Malke s

Ste‘P 1. Roll the flour into dough, once the dough is flat and

round, mix the meat egg, shrimp and cabbage together, then
use chopsticks to get the mixed stuffing into the middle of the
round flatten dough;

StC‘P 2. After putting the egg, cabbage, Shrimp and meat

together close the dough then boil the dumplings into the hot
water to boil for 7-8 minutes after boiling take out the
dumplings then let it cool, after cooling, one important thing is
left! The dumpling soup drink the soup while you eat your
delicious dumplings!

® Why 0 ke it

| Like the Chinese dumplings because they are yummy and soft,
plus the whole world knows dumplings, dumplings are popular
in all over the world as Chinese tradition food, Dumplings are
very easy to make.




My Mug Cake Recipe
6" Grade of 2020-2021

Mug Cakes are very easy to make, not only are they tasty, they also do not take
long to make.

Ingredients:

2 (Etblespoons of butter

Cup of flour

1 Large egg yolk
Tiblespoon of sugar

1 (Etblespoon of milk

(Iéaspoons of baking powder

1 (Elblespoon of vanilla extract

How to Make:

1. Put the butter in a 12-ounce coffee cup, microwave for 30-45
w seconds. Add the remaining ingredients, mix into batter using a fork.

2. Microwave the coffee cup containing the batter for 45-60
seconds.

w X “,5*

! 3. Optional: Add any sort of toppings like marshmallows, chocolate,

fruit, etc.

Why I liRe it:

Mug cakes are extremely delicious, smell good, sweet but not that sweet, and it
looks golden.



