Alu Matar

1 1/2 ounces Oil

3 ounces Onion -- fine dice

2 cloves Garlic -- minced

8 ounces Tomato -- concasse

1/4 teaspoon Garam Masala

1/4 teaspoon Cumin

1/4 teaspoon Turmeric

1/4 teaspoon Coriander

1 pinch Cayenne Pepper

Salt -- to taste

1 pound Read Bliss Potatoes -- peeled and diced

1 cup Water

8 ounces Green Peas -- frozen

1 tablespoon Cilantro -- chopped

1. Sweat the onion and garlic over medium heat in a sauce pan until

light brown.

2. Add the tomato concasse, spices and salt. Increase the heat to

high and sauté for 3 to 4 minutes until the ingredients are a well

blended paste.

3. Add the potatoes and sauté for about 2 minutes. Add the water,

bring to a simmer and cover. Cook over medium low heat for

about 10 minutes.

4. Add the peas, increase the heat to high and sauté for 1 minute.

Reduce the heat to medium low, cover and cook for about 10

minutes. The peas should be done but not mushy. If the potatoes

taste raw, add more water (1 ounce) and cook longer with a

cover. If there is too much water cook longer without a cover.

5. Taste, adjust the seasoning and serve in a bowl garnished with

cilantro.

Chicken Curry Kashmir Style

2 pounds Chicken Meat -- cut into 1" cubes

1 quart Water

1 ounce Butter -- clarified

2 ounces Onion -- diced

1 ounce Flour

1 each Apple -- peeled, cored, diced

1 each Banana -- peeled and diced

1 ounce Curry Powder

4 ounces White Wine

3 cups Chicken Stock -- from above

4 ounces Heavy Cream

Salt and Pepper -- to taste

1. Bring the water to a simmer in a sauce pot, add the diced chicken meat

and blanch, remove the meat with a spider and set aside, strain the

chicken stock, reduce and reserve for the sauce.

2. Heat a sauté pan, melt the clarified butter and sweat the onions, add

the flour to make roux and add the apples, bananas and curry powder.

3. Deglaze with the white wine, add the reserved chicken stock and bring

to a simmer, simmer for about 30 minutes, strain the sauce.

4. Add the blanched chicken meat to the sauce, bring to a simmer and

simmer for 5 more minutes. Add the cream and bring back to a

simmer.

5. Taste and adjust seasoning with salt and white pepper.

Cucumbers, Tomato & Onions

1 each, small Red Onion -- 1/2" diced

2 each Tomato -- 1/2" diced

1 each Cucumber -- peel, seed, and dice

2 tablespoons Cilantro -- chopped

1 each Serrano Pepper -- diced

1 each Lemon -- fresh squeezed

Black Pepper -- fresh ground

Salt -- to taste

1. Prepare all the ingredients as listed above and place in a bowl.

2. Toss the ingredients together, cover and place in the refrigerator to

blend the flavors for 1 hour before serving.

NOTE: In traditional Indian Cooking this is the closest dish to a

Western-style salad you will find. This recipe is a classic

combination found in Indian Cuisine.

Mango Chutney

2 ounces Cider Vinegar

1 ounce Sugar -- granulated

1 ounce Brown Sugar

1 each Bay Leaf -- whole

2 each Cloves -- whole

1 pinch Cayenne Pepper

1 pinch Turmeric

4 ounces Water

1 inch piece Ginger -- peeled, julienned

8 ounces Mango -- peeled, cored, sliced

1. In a stainless steel, medium sauce pan, bring vinegar, sugar, brown

sugar, bay leaves, cloves, cayenne, turmeric and water to a boil

2. Cook over medium heat until a light syrup forms, about 8 to 10

minutes.

3. Add the ginger and cook for 5 minutes. Remove bay leaves and cloves.

4. Add the mango slices and cook, covered, over low heat until the fruit

softens and absorbs the flavors, about 25 to 30 minutes.

5. If the chutney becomes too thick, or is not soft add no more than 1 ounce

of water at a time. The chutney should resemble preserves.

Puris

12 ounces Flour -- ap

1/4 ounce Salt

1 ounce Gee, (clarified Butter) -- cool

Water -- warm, as needed

1. Place the flour and salt in a mixing bowl. Add the cool but not

hard, clarified butter into the flour. Rub the mixture lightly until

it resembles fine breadcrumbs.

2. Gradually add warm water to make a smooth, slightly soft, and

elastic dough. Transfer to a work surface and knead lightly for

5-6 minutes.

3. Roll the dough out into a sausage shape and cut into 32 pieces

of even size. Shape each into a ball.

4. Use a rolling pin to roll out each into a round, 1/8” thick.

5. Heat the oil, fry the Puris one at a time, pushing them quickly

under the oil as this encourages them to rise, and splashing the

top with oil during cooking. As soon as they puff up, turn them

over and fry the other side briefly, then lift them out, drain well

and place them on a rack covered with paper towel.

6. Serve them warm as quickly as possible.

Spinach Toran

2 bunches Spinach

2 ounces Vegetable Oil

1 each, small Onion -- chopped fine

1 each Serrano Pepper – seeded, chopped fine

1 cup Tomato Concassé -- prepared

1/2 cup Coconut -- fresh, grated

1. Clean the spinach, discard any discolored leaves and stems.

2. Wash the spinach 2 times in large quantities of water, then

chiffonade the spinach and let it drain.

3. Heat the oil in a sauté pan, add the onion and serrano peppers, sweat

until the onions are translucent.

4. Add the spinach and tomato, cover tightly and cook over low heat for

5 minutes until the spinach is wilted.

6. Stir in the grated coconut and season to taste.

Steamed Rice

2 cups Rice -- washed, 2-3 times

2 1/2 cups Water -- cold

Salt -- to taste

1. Measure the rice, add plenty water and wash the rice stirring the rice

with your hands, then drain and repeat this procedure until the water

runs clear.

2. Place the rice in a sauce pot, add the cold water and salt, over

medium high heat bring it to a simmer, cover and turn down the heat

as low as possible, simmer for approximately 20 minutes, until the

rice has absorbed all the liquid.

Mulligatawny Soup

8 ounces Onion -- diced

3 ounces Potatoes -- diced

3 ounces Carrots -- diced

2 ounces Celery -- diced

1 1/4 quarts Chicken Stock -- prepared

1 clove Garlic -- minced

1/2 ounce Ginger -- minced

1/2 teaspoon Turmeric -- ground

1/2 teaspoon Cumin -- ground

2 sprigs Cilantro -- chopped

Salt & White Pepper -- to taste

2 ounces Clarified Butter

4 ounces Onion -- sliced very thin

1/2 ounce Flour

2 ounces Heavy Cream -- heated

1. Prepare all vegetables as listed above and place into a saucepot, add

the chicken stock and bring to a simmer.

2. Add all the aromatics and spices to the soup and simmer for 1 hour.

3. Strain the soup and reserve the liquid, place the vegetables into a

food processor and puree, add back to the liquid.

4. Heat the clarified butter in a sauté pan, add the sliced onion and sauté

until caramelized, add the flour and stir.

5. Add this onion and flour mixture to the soup, bring to a simmer and

cook for 5 minutes.

6. Heat the cream and add to the soup, check for seasoning.

Naan

1 teaspoon Yeast -- dry

1 ounce Milk -- 110°F.

1 teaspoon Sugar

2 cups Flour -- ap

1/2 teaspoon Baking Powder

1/4 teaspoon Salt

2 ounces Yogurt

2 ounces Milk

1 each Egg Yolk

1 ounce Ghee

1 teaspoon Sesame Seeds

1. Sprinkle the yeast over the warm milk and sugar in a bowl, let it

sit until the yeast begins to froth about 15 minutes

2. Sift the flour, baking powder and salt into a bowl.

3. In another bowl mix together the yogurt, milk, egg yolk and ghee.

4. Make a well in the centre of the flour mixture. Pour in the liquid

mixture and work into the flour until the mixture forms a dough.

5. Knead the dough on a lightly floured surface for 15 minutes,

until it is smooth and elastic. Dust with flour if the dough is to

sticky.

5. Shape the dough into a ball and put it into a bowl. Cover the bowl

with saran wrap and set it aside in a warm, draught-free place for

1 hours.

6. With floured hands, divide the dough into 6 equal pieces and

shape them into balls. Flatten the balls and pull them into flat

oval shapes, about 1/4" thick

7. Preheat a sheet-pan in the oven at 375°F.

8. Place the naan on the hot sheet-pan and bake for 5 minutes,

turn and bake until they are lightly browned.

9. Brush the naan with ghee and sprinkle with sesame seeds.

serve warm.

Pork Vandaloo

4 cloves Garlic -- diced

1 ounce Ginger -- diced

2 each Red Chiles -- seeded

1/2 teaspoon Mustard Seeds

1/2 teaspoon Fenugreek Seed

1/2 teaspoon Turmeric

1/2 teaspoon Cumin -- ground

4 tablespoons Wine Vinegar, white

2 tablespoons Oil

2 cups Onions -- fine diced

1 cup Tomato Concassé -- prepared

2 pounds Pork Shoulder -- cut 3/4" cubes

Salt -- to taste

2 each Cloves -- whole

1 inch Cinnamon Stick -- whole

1 teaspoon Sugar
1. Grind all the garlic, ginger and spices with half of the vinegar to make a

smooth paste.

2. Heat the oil in a sauce pot and fry the onions until golden brown, add

the spice paste and fry gently for an other 10 minutes, stirring

continuously, add 2 tablespoons of water if necessary.

3. Add the tomato concassé, continue to cook, mashing it with a spoon to

make a paste.

4. When the oil has run clear of the spices add the pork and fry in the

spice mixture for 5 minutes, then add 2 cups of hot water and salt to

taste.

5. Bring to a simmer and cook covered over low heat until the pork is tender.

6. Add the cloves and cinnamon stick and sugar, cook for another 5

minutes.

Raita

8 ounces Yogurt -- plain

1 each Cucumber -- grated

1 clove, small Garlic -- mashed

1/2 ounce Onion -- grated

1/2 each Lemon -- fresh squeezed

Salt and Pepper -- to taste

1. Peel, seed and grate the cucumber, perch and then drain.

2. Mash the garlic and grate the onion

3. Place the yogurt into a bowl, add the cucumber, garlic, onion, lemon

juice, salt and pepper to taste.

4. Combine well and refrigerate before serving.

Red Pepper Puree

4 each Red Peppers -- roasted, peeled & seeded

2 ounces Walnuts -- toasted

1 bulb Garlic -- roasted and peeled

2 ounces Bread Crumbs

1/2 ounce Molasses

1/2 teaspoon Chili Paste (Sambale)

1/4 teaspoon Cumin

Salt and Black Pepper -- to taste

1. Combine the roasted red peppers, walnuts and garlic in a robot

coupe and puree. Transfer to a bowl and mix in the remaining

ingredients. Season with salt and black pepper to taste.

Tomato Chutney

4 each Tomato -- concassé

1 tablespoon Oil

1/2 teaspoon Mustard Seeds

2 each Serrano Peppers -- seeded and chopped

1 ounce Sugar

1 ounce Brown Sugar

1 tablespoon Cider Vinegar

1. Prepare the tomato concassé.

2. In a stainless steel saucepan, heat the oil, have a lid handy and

carefully add the mustard seeds and serrano peppers, cover

immediately to avoid splattering.

3. Lift the lid after the sizzling subsides about 30 to 45 seconds, sauté

until the peppers blister, about 1 minute.

4. Add the tomato, sugar, brown sugar, vinegar and cook over low heat

until the sugar melts and the liquid has reduced, about 25 to 30 minutes.

5. Cool and refrigerate before serving.

Vegetable Samosas

Pastry:

8 ounces Flour

1/8 ounce Salt

1 ounce Butter -- clarified

5 ounces Water -- cold

Filling:

6 ounces Potatoes -- boiled with skin on

1 ounce Vegetable Oil

1 ounce Onion -- diced

1/2 ounce Ginger Root -- grated

3 ounces Green Peas -- frozen

Seasoning:

1/8 ounce Salt

1/8 ounce Fennel Seeds

1/8 ounce Cumin Seeds

1/8 ounce Turmeric

2 teaspoons Cilantro -- chopped

1/8 ounce Garam Masala

1/8 ounce Pepper Flakes

For the Pastry:

1. Sift the flour and salt into a bowl.

2. Add the clarified butter and rub it with your hands until the mixture

resembles coarse breadcrumbs.

3. Slowly add the cold water and gather the dough into a stiff ball. Knead

the dough for about 10 minutes, until smooth,

5. Make a ball wrap it up with plastic, keep the dough moist and set aside

for 30 minutes.

For the Filling:

1. Boil the potatoes until tender, peel and cut them into 1/4 inch cubes.

2. Heat the oil in a frying pan over a medium flame, add the onions stir

and fry until brown at the edges.

3. Add the ginger, peas and water, cover, lower the heat and simmer

until the peas are cooked.

4. Add the diced potatoes and seasoning, combine thoroughly.

Filling the Pastry:

1. Roll out the pastry dough, cutout 3.5" circles, cut the circles in half.

2. Pick up one half and form a cone, making a 1/4 inch wide,

overlapping seam.

3. Fill the cone with the potato mixture. Close the top of the cone by

sticking the open edges together. Press the seams down with the

prongs of a fork.

Cooking:

1. Fry or bake the samosas until golden brown and hot.

Fry in a 350° deep fat fryer, drain them on paper towels, or

Bake in a 375° oven, brush with egg wash and bake.

Yellow Dal

8 ounces Lentils -- yellow

2 each Tomato -- concassé

2 each Serrano Pepper -- seeded and diced

1 inch piece Ginger -- peeled and diced

2 cloves Garlic -- chopped

1/4 teaspoon Turmeric -- powder

Salt -- to taste

1/2 ounce Butter

1 clove Garlic -- minced

1 tablespoon Cilantro -- chopped

1. Wash the yellow lentils well, and soak them for 15 minutes.

2. Bring 1 quart of water to a boil in a sauce pot. Add the lentils, tomato

concassé, serrano pepper, ginger, garlic and the turmeric powder.

3. Return to a boil, then add salt to taste. Cook for 30 minutes, remove

from the heat and whisk with a whip, until the grains are completely

mashed.

4. Place the dal into a serving dish when ready to serve.

5. Heat the butter in a sauté pan, add the garlic and fry until golden brown

and pour over the dal. Sprinkle with the chopped cilantro.
Duck with Bamboo Shoots

8 ounces Duck Breast, cut against the grain -- 1/8" thick slices

2 ounces Bamboo Shoots -- 1/4" strips

Marinade:

1 each Egg White -- beaten

1/2 teaspoon Sesame Oil

1/2 teaspoon Baking Soda

1/4 teaspoon Salt

1/2 teaspoon Sugar

2 teaspoons Sherry, dry

2 teaspoons Cornstarch

Sauce:

2 tablespoons Oyster Sauce

1 tablespoon Soy Sauce

1 teaspoon Sugar

1/4 teaspoon Sesame Oil

1 tablespoon Cornstarch

6 tablespoons Chicken Stock -- prepared

Cooking:

2 cups Vegetable Oil

2 teaspoons Ginger -- minced

1 tablespoon Garlic -- minced

2 each Scallions -- sliced diagonally

4 ounces Snow Peas, stringed -- sliced diagonally

1 tablespoon Sherry , dry

Prepare:

1. Prepare the duck breast.

2. In a medium bowl, combine the marinade ingredients, add the duck to

the marinade and allow to rest for at least 2 hours, refrigerated.

3. In a small bowl, combine all the sauce ingredients and set aside..

Cooking:

1. To prepare the duck, heat a wok or a sauce pot over high heat. Add

the vegetable oil and heat to 325°F. Turn off the heat, add the duck and

marinade, loosen the duck meat with chopsticks, and fry for 1 minute,

making sure the duck pieces are separated. Remove the duck with a

strainer, and drain over a bowl. Remove all but 1 tablespoon of the oil

from the wok.

2. Heat the wok over high heat for 30 seconds. Add the minced ginger

and stir briefly. Add the minced garlic and stir until the garlic turns

light brown. Add the scallion, stir and cook for 30 seconds. Add the

bamboo shoots, stir, and cook for 1 minute. Add the snow peas, stir, and

cook for 1 minute. Add the duck meat and cook, stirring, for 30 seconds.

Splash in the sherry wine, mix well, and cook, stirring, for 1 minute.

Make a well in the mixture, stir the sauce mixture, pour in, and stir until

the sauce thickens. Turn off the heat, transfer to a platter, and serve.

Fortune Cookies

3 each Egg, whites

3/4 cup Sugar

1/2 cup Butter -- melted

1/4 teaspoon Vanilla -- flavor

1 cup Flour

2 tablespoons Water -- as needed

1. Preheat the oven to 350 degrees.

2. Combine the ingredients in order, mixing well after each addition.

3. Chill for 20 minutes.

4. Make two cookies at a time.

5. On a silpat, fill 3" cut-out circles with cookie dough and spread

out 1/8 of an inch thick.

6. Bake about 5 minutes or until edges are lightly brown.

7. Working quickly, place a fortune in the center of each cookie. Fold

cookie in half enclosing fortune, to form a semi circle.

8. Grasp the rounded edges of the semicircle between thumb and

forefinger with both hands. Push the fortune cookie down over a dowel,

making certain the solid sides of cookie puff out.

9. Place each cookie in small size muffin tin, open edges up, until cookie

are set.

10. Place in the oven to finish baking. "Golden Brown"

** Prepare fortunes ahead of making Cookies **

Mandarin Pancakes

3 cups Flour -- ap, sifted

1 1/4 cups Water -- boiling

1 tablespoon Sesame Oil

1. In a large mixing bowl, combine the flour and boiling water; mix with a

wooden spoon. When it cools a little, knead into a soft dough and

transfer to a lightly floured surface and knead gently for 3 more

minutes, adding more flour if needed.

2. Cover dough with a damp cloth and let it stand for 15 minutes.

3. Knead again for 2 minutes. With a rolling pin, roll dough 1/4 inch thick.

Cut the dough into 20 circles using a 2 1/2 inch round cutter.

4. Brush 10 of the circles with sesame oil and place the un-oiled circles on

top.

5. Using a rolling pin, flatten each pair into a circle about 6 inches in

diameter.

6. Place a heavy skillet over medium heat. Cook the pancakes one at a

time in the ungreased skillet, turning it over after about 1 minute or

when it puffs up and little brown spots appear on the bottom. Cook them

another minute on the other side.

7. Transfer pancakes to a plate, and cover with aluminum foil to keep them

moist and warm.

8. Separate the two layers carefully when serving.

Tips: Cooking pancakes in pairs like this makes the inside moist and

assures a paper thin pancake.

Mu Hsu Pork

8 ounces Pork Loin -- lean

Marinade for the Pork:

1 dash Pepper -- fresh ground

1/4 teaspoon Ginger -- minced

2 teaspoons Cornstarch

1 teaspoon Sherry, dry

1 tablespoon Soy sauce

1/4 ounce Woodear Mushrooms -- shredded

4 ounces Bean Sprouts

2 Eggs

Sauce:

1 teaspoon Cornstarch

1 tablespoon Soy sauce

4 tablespoons Water

1/2 teaspoon Sesame oil

6 tablespoons Oil

1/2 teaspoon Salt

2 each Scallions -- sliced

Preparation:

1. Slice the pork 1/8 inch thick across the grain; then cut the slices into

strips about 1/8 x 1/8 x 2 inches.

2. Transfer the pork to a small bowl, add the marinade ingredients and

toss, set aside for 30 minutes.

3. Soak woodear mushrooms in hot water for 20 minutes. Discard the water.

4. Rinse the bean sprouts in a bowl of cold water and drain thoroughly.

5. Beat the eggs lightly.

6. Combine all the sauce ingredients in a small bowl.

Cooking:

1. Heat up a large non-stick skillet over medium heat, add 1 tablespoon

of oil and swirl around. When hot pour in the eggs and tilt the skillet so

that the whole surface is covered with a thin layer of egg. Flip the egg

sheet and cook for a few seconds. Transfer to a plate; when cool,

shred into narrow strips.

2. Heat a wok or a large sauté pan over high heat and add 2 tablespoon

of oil and swirl around. Add the woodear mushroom and bean sprouts,

stir-fry for 2 minutes, set aside with the eggs.

3. Wipe out the wok with paper towels and add 3 tablespoons of oil.

When hot add the pork and scallions; stir-fry for 3 minutes.

4. Add the mushroom, bean sprouts and eggs to the wok; add the sauce

and stir until thickened. transfer to a serving dish.

5. Serve with hot Mandarin Pancakes.

Shao Mai Dumplings

8 ounces Pork Shoulder -- ground

1 1/2 teaspoons Dry Sherry

1 1/2 teaspoons Soy Sauce

1/2 teaspoon Salt

1/2 teaspoon Sugar

1 1/2 teaspoons Cornstarch

1 ounce Nappa Cabbage -- fine diced

1 ounce Bamboo Shoots -- fine chopped

24 each Wonton Wrappers -- cut into 3" rounds

1. Prepare the ingredients as listed above.

2. In a bowl, combine the pork, dry sherry, soy sauce, salt, sugar and

cornstarch; combine thoroughly. Add the cabbage and bamboo

shoots. combine well.

3. To fill each dumpling, place a wrapper on the palm of your hand and

cup it loosely; place 1 tablespoon of filling in each cup. With your

other hand, gather the sides of the wrapper around the filling, letting the

wrapper pleat naturally. Squeeze the middle gently to make sure the

wrapper fits firmly against the filling. Tap the dumpling to flatten the

bottom so that it can stand upright.

4. Cover and refrigerate the dumplings until you need them.

5. Steam the dumplings when ready to serve.

Stir-fried Bok Choy

1 small Onion -- 1/2" sliced

12 ounces Baby Bok Choy -- 1/2" sliced

4 ounces Mushrooms -- 1/2" sliced

Thickening Sauce:

1 teaspoon Cornstarch

2 tablespoons Chicken Stock -- prepared

1 tablespoon Oyster Sauce

1/4 teaspoon Sesame Oil

3 tablespoons Vegetable Oil

Salt and White Pepper -- to taste

Prepare:

1. Slice the onion and separate the layers.

2. Wash, rinse, drain and cut mushrooms into 1/2" slices.

3. Wash, rinse, drain and cut baby bok choy into 1/2" slices.

4. Combine the thickening sauce ingredients in a small bowl.

Cook:

1. Heat 3 tablespoons oil in a wok or a large sauté pan over high heat.

Add onion, mushrooms, bock choy and stir-fry for 2 to 3 minutes.

2 Add the thickening sauce; stir until thickened, season with salt and

white pepper to taste and serve.

Wonton Soup

Wonton's

24 each Wonton Wrappers -- prepared

12 ounces Pork -- lean, fine ground

1 ounce Scallion -- fine sliced

1 teaspoon Ginger -- minced

1 teaspoon Garlic -- minced

Salt and White Pepper -- to taste

Soup:

4 cups Chicken Stock -- prepared

1/2 cup Spinach Leaves -- blanched

Wonton's:

1. Filling: In a medium bowl, combine the pork, scallions, ginger, garlic

and soy sauce. Season with salt and white pepper to taste, mix

thoroughly and set aside.

2. Assembly: Place 1/2 oz of filling just below the center of the wrapper.

With a finger dipped in water, moisten the lower half of the wrappers

edge and fold the upper half over the top and seal the edges. Take

the two outside ends and bring them together and pinch.

3. As the wontons are finished, place them on a plate and cover with a

dry towel.

4. To cook: Add the won tons to 2 quarts of simmering salt water and

simmer for approximately 5 minutes until the wontons are cooked,

drain and rinse in cold water, set aside

Soup:

1. Place the chicken stock into a saucepot, bring to a simmer and season

to taste.

2. Add the blanched spinach leaves and the cooked wontons, reheat 
Beef with Orange Peel

1 pound Beef – 1” cubes

2 ounces Vegetable Oil

1 inch Ginger -- peeled, julienned

6 each Scallions, white parts -- sliced

Scallions, green parts -- 2" sliced

1 each Orange Zest -- 1.4" strips

1 each Orange Juice -- fresh squeezed

1 tablespoon Sherry, dry

2 tablespoons Chili Sauce

Marinade:

2 tablespoons Soy Sauce

1 tablespoon Sherry, dry

2 teaspoons Cornstarch

2 tablespoons Water

1 each Red Chili peppers -- seeded & sliced thin

1 teaspoon Salt

1/2 teaspoon Sugar

Sauce:

1 tablespoon Soy Sauce

1 tablespoon Water

1 teaspoon Cornstarch

Prepare:

1. Cut the beef into 1" cubes and place them into a bowl.

2. Add the marinade ingredients, stir well, cover and marinate in the

refrigerator for 1 hour.

3. Prepare all other ingredients as listed above.

Cook:

1. Heat a wok or a large skillet over high heat until smoke rises. Add the

oil and swirl it around. Add the ginger, stir, add the white scallions

and let it sizzle. Add the orange zest and fry for 10 seconds.

2. Put in the beef and, sliding the wok scoop or metal spatula to the

bottom of the wok, flip and turn for 1 or 2 minutes or until very hot.

3. Splash in the sherry around the side of the wok, continuing to stir.

When the sizzling dies down, add the orange juice and chili sauce,

cover, lower the heat and cook for about 2 minutes, so that the flavor of

the orange peel can permeate the beef.

4. Prepare the sauce; combine the sauce ingredients, stir and add to the

wok, continue stir as the sauce thickens. Add the green parts of the

scallions and blend. Transfer to a serving dish. Serve immediately.

Egg Rolls

8 each Egg Roll Skins -- prepared

8 ounces Pork -- medium ground

2 ounces Bamboo Shoots -- julienne

2 ounces Bean Sprouts -- fresh

2 ounces Cabbage -- chiffonade

2 each Scallions -- sliced

1 ounce Vegetable Oil

2 dashes Soy Sauce

1 pinch Sugar

Salt and White Pepper -- to taste

1 tablespoon Cornstarch

2 tablespoons Water

1 each Egg White and Water -- beaten

1. Prepare all ingredients as listed above.

2. Heat a wok or a sauté pan, add the oil and stir-fry the pork for 30

seconds.

3. Add the vegetables and stir-fry briefly, add the soy sauce, sugar, salt

and pepper to taste.

4. Make the slurry with the cornstarch and water, pour into the wok as

much as needed to make the filling cling together.

5. Remove and set aside until cool.

6. Ask the Chef Lehr to demonstrate how to assemble the egg rolls.

7. Brush the egg rolls with the egg white and water mixture all the way

around, let them dry completely before frying them in the deep-fat fryer.

Hot and Sour Soup

1/2 ounce Woodear Mushrooms -- dry, shredded

6 ounces Pork Shoulder -- lean

Pork Marinade:

1 teaspoon Soy Sauce

1 teaspoon Sherry, dry

1/2 teaspoon Sesame Oil

1 teaspoon Cornstarch

8 ounces Tofu

Soup Base:

4 cups Chicken Stock

1 ounce Sherry, dry

1 teaspoon Salt

1/2 teaspoon Sugar

Soup Thickener:

2 tablespoons Cornstarch

4 tablespoons Water

Soup Seasoning:

2 tablespoons Soy Sauce

2 tablespoons Rice Vinegar

1 teaspoon Sesame Oil

2 tablespoons Scallion -- sliced

2 tablespoons Ginger -- minced

Pepper -- to taste

2 each Eggs -- lightly beaten

1. Soak the dry woodear mushrooms in hot water for 20 minutes.

2. Remove any fat from the pork and cut it into match stick sized shreds.

3. Place the pork in a bowl, add the pork marinade, toss lightly, and let

it marinate for 10 minutes.

4. Cut the tofu into thin slices and then into match stick sized shreds.

5. Place the ingredients for the soup base in a saucepot and bring to a

simmer. Add several tablespoons of the hot broth to the pork shreds

and stir to separate; then add the pork shreds to the soup.

6. Bring to a simmer and add the shredded woodear mushrooms, and the tofu.

7. Bring to a simmer and slowly add the Thickener, stirring constantly.

When the soup has thickened, add the Soup Seasonings. Stir to blend,

and taste.

8. If the soup is not spicy enough, add more vinegar and minced ginger

Remove the soup from the heat and add the eggs, slowly pouring in a

thin stream. Stir the soup once in a circular motion, transfer the soup

to a tureen, and serve immediately.

Mango Chicken

1 pound Chicken Breast, boneless/skinless -- 1" pieces

1/2 ounce White Wine

1/2 ounce Cornstarch

1 each Egg White -- beaten

Salt -- to taste

3 ounces Oil

3 ounces Onion -- fine diced

1 clove Garlic -- minced

4 ounces White Wine

1 ounce Oyster Sauce

1/2 ounce Soy Sauce

8 ounces Chicken Stock -- prepared

4 each Bok Choy -- leaves, trimmed

1/2 ounce Ginger -- grated

2 ounces Red Pepper -- julienne
6 each Asparagus, diagonally sliced -- 1" length

1 each Mango -- peeled, 1/4" diced

1 ounce Cashew Nuts -- toasted

1. Combine the white wine, half of the cornstarch, egg white, salt, 0.5 oz oil and mix well. Marinate the chicken in this mixture for 1 hour in the refrigerator.

2. Blanch and refresh the bok choy.

3. Combine the other half of the cornstarch with half an ounce of water and set aside.

4. Heat a saucepan and add half an ounce of oil. Sweat the onions, stirring for 2 - 3 minutes. Add the garlic and cook for 1 minute.

5. Add the white wine, oyster sauce, soy sauce and cook, stirring, for 2 minutes.

6. Add the stock and bring to a boil, stir in the cornstarch mixture and cook until thickened slightly. Reduce the heat and simmer for 30 - 40 minutes. The sauce should have reduced to about 1 cup. Set aside.

7. Heat the wok, add 1 ounce of oil and stir-fry the chicken in batches. Remove, reheat the wok, add half ounce of oil and stir fry the aromatics.

8. Add the vegetables and stir-fry for 10 - 15 seconds. Return the chicken to the wok, add the sauce and stir-fry until the chicken is heated through. Add the mango and stir-fry for 30 seconds.

9. Garnish with the cashew nuts and bok choy. Serve hot.

Rice Noodles with Mushroom and Ham

6 ounces Shiitake Mushrooms -- sliced, dry

8 ounces Rice Noodles -- flat, dry

1/2 ounce Oil

1/2 ounce Ginger -- grated

8 ounces Bean Sprouts

1 teaspoon Salt

1 pinch Sugar

3 tablespoons Soy Sauce

2 teaspoons Sesame Oil

2 ounces Ham -- julienned

1 each Scallion -- diagonally, sliced

Cilantro -- sprigs

1. Soak the mushrooms in 3/4 cup of cold water for 30 minutes or until softened. Drain and squeeze dry, reserving the soaking liquid, Set aside.

2. Soak the noodles in a bowl with enough warm water to cover for 20 minutes or until they are soft and pliable. Drain and set aside. 3. Heat a wok, add the oil and heat. Stir-fry the ginger for 10

3. seconds. Add the bean sprouts and stir-fry for 1 minute. Add the mushrooms, 1/2 teaspoon of the salt and the sugar and stir-fry for 1 minute or until the sprouts are cooked but still crisp.

4. Transfer to a bowl and toss with the sesame oil and 2 tablespoon of the soy sauce.

5. Add 1/2 cup of the reserved mushroom soaking liquid the remaining 1 tablespoon soy sauce and 1 teaspoon of sesame oil to the unwashed wok. Add the rice noodles and warm over

6. medium heat, stirring constantly, 2 - 3 minutes until all the liquid is absorbed and the noodles are just tender.

7. Add the bean sprout mixture and the remaining 1/2 tsp. salt and stir-fry 1 minute until combined.

8. Transfer to a platter and sprinkle on the julienned ham, scallion and cilantro sprigs.

Stir-fried Long Beans

1 pound Long Beans – cut into 1” pieces, blanched

4 tablespoons vegetable Oil

1 tablespoon Garlic -- minced

1 tablespoon Ginger -- minced

1 dash Sesame Oil

Salt and White Pepper -- to taste

1. Wash the beans, trim the ends, cut diagonally into 2" pieces.

2. Blanch the beans in boiling salt water, remove, shock in ice water,

drain and set aside.

3. Heat a wok or a small skillet over high heat, add the oil and swirl

around, add the garlic and ginger, stir-fry until they become aromatic.

4. Add the long beans and stir-fry for 1-2 minutes, add the sesame oil and

salt. Toss to mix and place on a serving platter.
Egg Drop Soup

2 each Eggs -- beaten

2 tablespoons Cornstarch

2 tablespoons Water

4 cups Chicken Stock -- prepared

Season -- to taste

2 each Scallions -- sliced diagonally

1 ounce Fried Onions

Prepare:

1. Beat egg lightly.

2. Combine cornstarch with 2 tablespoons water.

Cook:

1. In a saucepan, bring the chicken stock to a simmer and season

to taste with salt and a splash of soy sauce.

2. Give the cornstarch mixture a quick stir to blend and add it to the

soup, stir for a few seconds until the soup simmers.

3. Add eggs in slow stream, wait a minute and gently stir; remove

from heat.

4. Sprinkle with sliced scallions and fried onions, serve at once.

Kung Pao Chicken

1 pound Chicken Meat -- 3/4" cubes

1 ounce Oil

2 each Red Chilies, Dry

2 cloves Garlic -- sliced

4 slices Ginger -- sliced

1 each Onion -- 3/4" dice

1 each Bell Pepper -- 3/4" dice

1/2 ounce Sherry, dry

4 each Green Onions -- sliced

2 ounces Peanuts -- roasted

Marinade:

1 tablespoon Water

1 tablespoon Soy Sauce

1 tablespoon Sherry, Dry

1 tablespoon Cornstarch

Sauce:

1 tablespoon Soy Sauce

1 tablespoon Sherry, dry

1 tablespoon Rice Vinegar

1/2 tablespoon Cornstarch

3 tablespoons Chicken Stock

1/2 teaspoon Salt

1/2 teaspoon Sesame Oil

Preparation:

1. Prepare all the ingredients as listed above.

2. Prepare the marinade, add the chicken, mix well and marinate for 30 minutes.

3. Prepare the sauce, combine all the ingredients and stir well, set aside.

Cooking:

1. Heat a wok or a large sauté pan until smoke rises, add the oil and swirl around, add the chilies, garlic and ginger, stir to release the flavor.

2. Add the chicken, turn and toss the chicken for about 1 minutes, and remove.

3. Add the onion and pepper, turn and toss the vegetables for about 1 minute then splash in the sherry, add the chicken back in, turn and toss for 1 more minute.

4. Add the well stirred sauce to the chicken, continue to stir while it thickens, transfer the chicken to a serving dish.

5. Sprinkle the green onions and peanuts over the top.

Potsticker Dumplings

4 ounces Bok Choy, shredded -- blanched

1 ounce Scallion -- fine sliced

1/2 ounce Ginger -- minced

8 ounces Pork Shoulder -- medium ground

1 1/2 teaspoons Dry Sherry

1/2 teaspoon Sugar

1 teaspoon Soy Sauce

1 tablespoon Oyster Sauce

2 teaspoons Sesame Oil

2 tablespoons Cornstarch

24 each Wonton Wrappers -- cut into 3" rounds

1. Prepare the ingredients as listed above.

2. In a bowl, combine the bok choy, scallion, ginger, pork, dry sherry, sugar, soy sauce, oyster sauce, sesame oil and cornstarch; combine thoroughly.

3. To fill each dumpling, place a wrapper on the cutting board and cut it out round; place 1/2 oz of filling just below the center of the wrapper. With a finger dipped in water, moisten the lower half of the wrappers edge and fold the upper half over the top and seal the edges and add 3 pleats.

4. Cover and refrigerate the dumplings until you need them.

5. When ready to serve heat a sauté pan, add a little fat and the

dumplings, pour water over the dumplings, 1/8 of an inch across

the bottom of the pan.

6. Bring to a simmer, cover with a paper lid and cook shaking the

pan periodically until water is evaporated, then sauté the

dumplings until lightly browned and crispy.

Shrimp & Scallion Lo Mein

1 pound Shrimps -- peeled and deveined

Sauce:

1/2 ounce Cornstarch

6 ounces Chicken Stock

1 ounce Soy Sauce

Lo Mein Noodles:

2 quarts Water

1/2 ounce Salt

8 ounces Lo Mein Noodles

1 ounce Soy Sauce

1/2 ounce sesame Oil

Cooking:

1 ounce Vegetable Oil

1/2 ounce Garlic -- chopped

1/2 ounce Ginger -- shredded

4 ounces Scallions -- cut 1" pieces

1/2 each Red Bell Pepper -- cut into strips

Salt and White Pepper -- to taste

1. Peel and deveine the shrimp, wash and drain, set aside.

2. Combine the sauce ingredients, stir and set aside.

3. In a saucepot bring the water and salt to a boil. Add the noodles and

disperse with a fork, cook uncovered for 3-5 minutes. Drain and rinse

under hot running water, drain again and flavor with the soy sauce and

sesame oil. Place into a serving dish.

4. Heat a wok or a sauté pan over high heat, add the garlic, ginger and

shrimp. Stir fry for 30 seconds.

5. Add the garlic chives and red pepper, stir fry for 1 minute. Stir and

add the sauce mixture to the pan, bring to a simmer to thicken, then

pour the content over the noodles and serve.

Tofu with Black Bean Sauce

14 ounces Tofu -- hard

1/2 teaspoon Salt

1 cup Chicken Stock -- prepared

1 tablespoon Oyster Sauce

1 teaspoon Sugar

1 1/2 teaspoons Cornstarch

2 tablespoons Fermented Black Beans -- rinsed and drained

1 tablespoon Garlic -- minced

1 tablespoon Sherry Wine

1 teaspoon Soy Sauce

1 pinch White Pepper

2 tablespoons Oil

8 ounces Pork -- 1/2"x1/2" sliced

2 each Scallions -- diagonally sliced

1. Cut the tofu in half, place on paper towels and sprinkle with salt.

2. Combine the stock, oyster sauce, sugar and cornstarch, mix well

and set aside.

3. Mix together the beans and garlic and mash with a fork. Add the

mixture to the sherry, soy sauce and white pepper.

4. Heat a wok over high heat and stir-fry the pork and set aside.

5. Heat a wok over medium heat and stir-fry the tofu gently until

golden. Add the bean and garlic mixture and stir-fry 30 seconds.

Add the broth mixture and bring to boil over high heat, stirring

until thickened.

6. Cover and reduce heat to low for 2 minutes. Remove the cover

and increase the heat to high. Add the pork and scallions, stir-fry

until hot.

Yangchow Fried Rice

8 ounces Shrimps, peeled and deveined -- cut into cubes

Marinade:

2 teaspoons Cornstarch

1 each Egg White

1/2 teaspoon Salt

3 cups Rice -- cold

Cooked 2 hours in advance.

2 ounces Vegetable Oil

4 ounces Ham -- 1/4" diced

2 each Eggs -- beaten

4 ounces Green Peas

2 ounces Soy Sauce

2 ounces Oyster Sauce

4 each Scallions -- sliced

Salt and White Pepper -- to taste

1. Drain and dry the shrimp pieces, add the marinade ingredients, stir well

cover and refrigerate for 1 hour.

2. Pre-cook the rice 2 hours in advance, spread the rice out onto a

Sheet pan and let it get cold. Flake the rice so that the grains do not

stick together before using.

3. Place the empty wok over high heat until smoke rises, gently add the

oil and swirl it around to coat halfway up the side of the wok.

4. Add the marinated shrimps and stir-fry for 30 seconds, add the ham and

cook just to heat through, stirring. Add the rice, stirring rapidly and

cook until thoroughly heated without browning.

5. Do the following quickly: make a well in the center of the rice and pour

in the eggs, stirring constantly. When they are soft-scrambled start

folding in the rice.

6. When the rice and eggs are blended, add the peas, soy sauce and

oyster sauce, tossing the rice over and over to blend everything.

7. Season with salt and pepper to taste. Add the scallions and serve

immediately.
Cantonese Roast Pork

2 pounds Pork Shoulder -- boneless, skinless

2 ounces Honey

Marinade:

2 ounces Hoisin Sauce

2 ounces Soy Sauce

2 ounces Sugar

1 ounce Sherry Wine

1 teaspoon Salt

1. Divide the pork shoulder into 4 strips, do not remove any of the fat,

make 3-4 crosscuts into the strips without cutting the meat into pieces.

2. Make the marinade, combine all the ingredients as listed in a large

bowl. Add the pork pieces and marinate for 1.5 hours, turning them

every 30 minutes.

3. Place the pork strips side by side on a wire rack, in the top half of a

preheated 375° oven, with a tray of water 1/2" deep underneath the

roast to catch the drippings.

4. Roast the pork at 375°, for 25 to 30 minutes. Remove the meat from the

oven, dip each piece into the marinade and return it to the rack, brown

side down.

5. Lower the temperature to 350° and roast for another 25 to 30 minutes.

6. Take the meat out of the oven onto a wire rack and brush the meat with

the honey.

7. Cut the meat into slices and serve hot, by itself or over noodles, or with

fried rice.

Chicken Chow Main

Marinade:

1/2 ounce Cornstarch

2 ounces Sherry Wine -- dry

1/8 ounce White Pepper

Product:

1 pound Chicken -- 1" cubes

2 ounces Lo Mein Noodles

1/2 ounce Ginger -- minced

1/2 ounce Shitake Mushrooms -- dry

2 each Baby Bok Choy -- sliced, diagonally

6 each Scallions -- sliced, diagonally

1 ounce Sherry Wine -- dry

Sauce:

3 ounces Chicken Stock -- prepared

1 ounce Oyster Sauce

1 ounce Soy Sauce

1/4 ounce Chili Sauce

1/4 ounce Sesame Oil

1/4 ounce Sugar

1/2 ounce Cornstarch

Marinade:

1. Combine the cornstarch, Sherry and white pepper.

2. Add the chicken cubes and marinate covered for 2 hours.

Noodles:

1. Bring 1 quart of salt water to a boil, add the noodles and cook until al dente.

2. Remove and cool the noodles under cold water, toss them in a little oil.

3. Just before service, deep-fry the noodles to golden and place them on a serving platter.

Sauce:

1. Combine all the ingredients and blend.

Stir Fry:

1. Heat a wok over high heat and add enough oil to accumulate 1" in the bottom of the wok.

2. Stir fry the chicken in small batches and reserve.

3. Drain the oil from the wok, return enough to slightly coat the bottom.

4. Stir-fry the aromatics, then add the bok choy and the shiitakes, add the sherry, cook until the bok choy is crisp tender.

5. Add the chicken and toss, add the sauce, stir to coat and heat through.

6. Add the scallions and toss. Season to taste and pour over the fried noodles. Serve immediately.

Golden Shrimp Balls

12 ounces Shrimps, peeled and deveined -- chopped fine

6 each Waterchestnuts -- fine diced

2 ounces Fatback -- fine diced

1 teaspoon Salt

1/2 teaspoon Sugar

1 teaspoon Cornstarch

1 each Egg White -- lightly beaten

Breadcrumbs -- as needed

1. Prepare the ingredients as listed above.

2. Combine the shrimps, waterchestnuts and fatback in a bowl.

3. Add the salt, sugar, cornstarch and stir vigorously for 1 minute.

4. Add the egg white and stir again vigorously for 1 to 2 more minutes.

This gives the paste a firm, elastic texture.

5. Refrigerate for about 30 minutes

6. Roll about 1 tablespoon of the paste between your palms into a ball.

Then roll it in the breadcrumbs until more or less covered.

7. Fry the shrimp balls in a 350° fryer until golden brown and crispy, drain

them on paper towels, and serve as quickly as possible.

Pork Fried Rice

3 cups Rice -- cold

Cooked 2 hours in advance.

2 ounces Vegetable Oil

4 ounces Ham -- 1/4" diced

2 each Eggs -- beaten

4 ounces Green Peas

1 ounce Soy Sauce

1 ounce Oyster Sauce

4 each Scallions -- sliced

Salt and White Pepper -- to taste

1. Pre-cook the rice 2 hours in advance, spread the rice out onto a

sheet pan and let it get cold. Flake the rice so that the grains do not

stick together before using.

2. Place the empty wok over high heat until smoke rises, gently add the

oil and swirl it around to coat halfway up the side of the wok.

3. Add the ham to the pan and cook just to heat through, stirring. Add the

rice, stirring rapidly and cook until thoroughly heated without browning.

4. Do the following quickly: make a well in the center of the rice and pour

in the eggs, stirring constantly. When they are soft-scrambled start

folding in the rice.

5. When the rice and eggs are blended, add the peas, soy sauce and

oyster sauce, tossing the rice over and over to blend everything.

6. Season with salt and pepper to taste. Add the scallions and top this

fried rice with some chopped roasted pork we are making today,

serve immediately.

Steamed Sea Bass

1 each Sea Bass, 2.5 - 3 #Fish. -- whole

4 each Scallions -- fine sliced

2 tablespoons Cilantro -- fine sliced

Marinade:

1 tablespoon Rice Vinegar

1 teaspoon Salt

1/2 tablespoon Sesame Oil

2 tablespoons Soy Sauce

2 tablespoons Dry Sherry

2 tablespoons Ginger -- mashed

1. Clean the fish thoroughly, intestines and extra fat removed, washed

inside and out, dry well.

2. Prepare and combine all the ingredients for the marinade in a bowl.

3. Place the fish in the marinade and coat the fish with the marinade

inside and out, cover and refrigerate for 30 minutes.

4. Steam the fish over water for approximately 30 minutes or until cooked,

check make sure the fish flakes off the bone.

5. Place the fish on a serving platter, sprinkle with the scallions and

cilantro, serve immediately.

Stir-fried Snow Peas

1 pound Snow Peas -- fresh

1 ounce Vegetable Oil

1 clove Garlic -- mashed

1 ounce Ginger -- sliced

4 ounces Waterchstnuts -- sliced

Salt and White Pepper -- to taste

1. Pick and string the snow peas, parboil them in simmering salt water for 3-4 minutes.

2. Drain the snow peas into a large colander, shock them in ice water,

drain and set aside.

3. Place the empty wok over high heat until smoke rises, gently add the

oil and swirl it around to coat halfway up the side of the wok.

4. Add the garlic and ginger, stir it around. As soon as it sizzles and turns

brown remove them with a perforated spoon and discard.

5. Immediately drop the snow peas and waterchestnuts into the wok and stir-fry

slide the spoon under the food at the bottom of the wok, turn and toss until

the vegetables are cooked and hot.

6. Season with salt and pepper to taste. Serve immediately.

Velvet Corn Soup

1 tablespoon Oil

1/2 teaspoon Ginger -- minced

4 each Green Onions -- white only, sliced

3 cups Chicken Stock -- prepared

2 each Ears of Corn

1 tablespoon Sherry -- dry

Season -- to taste

2 tablespoons Cornstarch

2 ounces Water

1 each Egg -- beaten

4 each Green Onions -- green only, sliced

1. Peel the corn and cut off the kernels, scrape the cob with the

back of your knife and save the milk with the kernel corn.

2. Heat the oil in a 2-quart saucepan, add the ginger and green

onions, sauté for about 30 seconds, stirring constantly to avoid

burning.

3. Add the chicken stock and reserved corn; stir and bring to a

simmer.

4. Simmer 15 minutes or until ready to serve, season to taste.

5. Just before serving, turn up heat again to a boil, combine the

cornstarch, water and thicken the soup to a waxy translucent

consistency. It should still be thin, but not watery, add sherry.

6. Beat the egg with a fork to a light froth, turn off the heat. Quickly

swirl in the egg. Pour into serving bowl and garnish with the green

onions.
Clear Broth with Chicken Quenelles

4 ounces Tofu -- cut to 6 equal parts

Salt -- to taste

4 each Spinach leaves

2 cups Ichiban Dashi

1 2" pieces lemon peel -- long narrow strips

6 ounces Chicken, white meat -- ground

1/2 oz Soy Sauce

1/2 tsp Sugar

White Pepper -- to taste

1 ea Egg White

1 tablespoon Sherry, dry

1. In a small sauce pan, bring 2 cups water to a simmer; add the cubes

of tofu and let the water return to a simmer. Then, immediately remove

the pan from the heat and set aside until ready to serve.

2. In another saucepan, blanch the spinach; shock, squeeze, and

dry on paper towels.

3. Combine the ground chicken, soy sauce, sugar, a dash of white pepper

and egg White; mix well to combine until the mixture is smooth.

4. Bring 2 cups of water, to a simmer, shape the chicken quenelles with

2 spoons and drop them into the water and poach gently until firm.

5. Bring the ichiban dashi to a boil. Arrange one chicken quenelles, a

spinach leaf, a cube of tofu, and a thin strip of lemon peel in the bottom

of a soup bowl. Fill each bowl 3/4 full with the hot soup.

Maki Sushi (Tekka Maki - Rolled Sushi made with Tuna)

2 sheets Nori

2 cups Sushi Rice

4 ounces Tuna, Sushi Grade -- cut 1/2" x 1/2" by -- the length of nori

Wasabi powder -- as needed

White Wine -- as needed

Pickled Ginger -- as needed

Soy Sauce -- as needed

MAKI SUSHI - (ROLLED SUSHI)

1. Mix wasabi powder with the white wine to a paste; set aside to rest for

30 minutes.

2. Take a bamboo rolling mat, cover with saran wrap and place a piece of

nori on top. Spread the sushi rice evenly in the center about 1/2 inch

thick, leave space on top and the bottom of the nori.

3. Scoop some wasabi with your finger and place it town the center of the

rice, place the cut tuna on top of the wasabi.

4. Lift the the nori sheet with the rice and roll around the tuna, shaping the

roll with the bamboo mat nice and tight, push in the rice on the outside

of both ends.

5. Moisten the blade of your knife and slice each roll into 8 x 3/4"

pieces.

Nigiri Sushi, (Ebi - Hand Formed Sushi made with Shrimp)

2 cups Sushi Rice

16 each Shrimps

Wasabi powder -- as needed

White Wine -- as needed

Pickled Ginger -- as needed

Soy Sauce -- as needed

NIGIRI ZUSHI - (HAND FORMED SUSHI)

1. Mix wasabi powder with the white wine to a paste; set aside to rest for

30 minutes.

2. To prevent shrimp from curling when cooked, insert a toothpick

lengthwise along their curves. Poach the shrimp; remove

toothpick and peel. Devein, then cut 3/4 of the way through

along their inner curves and gently spread them open butterfly

fashion. Flatten them slightly with the side of a knife.

3. To assemble: Combine 1 tbsp of sushi dressing with 3 tbsp of

cold water. Called tezu, this mixture is used to moisten the

hands to prevent the rice from becoming sticky. Dip your fingers

in the tezu and lift up about 1 tbsp of the rice; shape it into

oblong. Smear a bit of wasabi paste down the center of a shrimp

and, holding the rice in one hand and the shrimp in the other,

press the two together. The shrimp should completely cover the

top of the rice.

Shrimp and Vegetable Tempura

12 each Shrimps -- peeled, deveined

1 each Red pepper -- 1" dice

1 each Zucchini squash -- 1/2" slice

1 each Onion -- 1/2" slice

6 each Mushroom -- halves

TEMPURA BATTER:

2 each Egg yolks

2 cups Water -- ice cold

2 cups Flour -- sifted

DIPPING SAUCE:

1 cup Ichiban Dashi -- prepared

1 oz Sherry, dry

3 oz Soy sauce

1/2 oz Ginger -- ground

1/4 oz Sugar

1. Prepare tempura batter, place egg and water in a bowl whisk

and blend in sifted flour, stir in lightly, do not beat, refrigerate

and rest for 30 minutes.

2. Prepare shrimps and vegetables as listed above and place onto a

skewer, alternating color, one piece of each.

3. Dip skewers in flour, shake off excess, dip in batter, shake off

Excess, place in the fryer and fry until golden brown and crispy.

4. Drain on paper towel after frying, serve with dipping sauce.

Spinach with Sesame Dressing

1 bunch Spinach -- fresh

Dressing:

2 ounces Sesame Seeds -- toasted

1 tablespoon Sugar

2 tablespoons Soy Sauce

4 ounces Ichiban Dashi

1. Clean the spinach, wash 2 times in large quantities of water. Blanch

and shock the spinach. Then cut into 1" pieces and squeeze them dry.

2. Toast the sesame seeds.

3. Combine the ichiban dashi, sugar, soy, and bring to a boil; remove

from heat and cool to room temp.

4. To assemble and serve: Pour the sauce over the spinach and

toss to coat the leaves thoroughly. Divide the spinach among 4

small bowls and sprinkle the top of each with sesame seeds.

5. Serve at room temp as part of a Japanese meal.

Sushi Rice

3 cups Calrose Rice

3 1/2 cups Water

3 ounces Rice Vinegar

1/2 ounce Sugar

1/8 ounce Salt

1 ounce Sherry, dry

1. Wash rice thoroughly under cold running water two times and

drain. Combine with water and let soak for 30 minutes, then

bring to a boil. Cover the pan, reduce heat to moderate, and

cook for 15 minutes.

2. Reduce the heat to its lowest point and simmer for another 5

minutes. Let the rice rest off the heat for another 5 minutes

before removing the cover.

3. Transfer the hot rice to a sheet pan covered with plastic and let

it cool.

4. Place rice vinegar, sugar ,salt and mirin or sherry in a pan, bring

to a simmer until sugar is dissolve.

5. Pour the vinegar dressing over the cooling rice and cut in

to the rice with a wooden spoon.

6. The rice is ready to make sushi when it has cooled to room

temperature.

Tori Teriyaki

2 whole Chickens -- boneless

1 1/2 cups Teriyaki Sauce -- prepared

2 ounces Teriyaki Glaze -- prepared

TERIYAKY SAUCE:

1/2 cup Sherry. dry

1/2 cup Soy sauce

1/2 cup Chicken Stock

TERIYAKY GLAZE:

1 ounce Teriyaki sauce

1/4 ounce Sugar

1/4 ounce Cornstarch

1/4 ounce Water

1. Preheat broiler.

2. Prepare chicken, bone, trim and flatten breast and thigh pieces.

3. Dip the chicken pieces in the teriyaki sauce and broil skin up for

2 - 3 minutes.

4. Dip the chicken in the teriyaki sauce again and broil skin side

down for 2 - 3 minutes.

5. Dip the chicken in the teriyaki sauce again and broil skin side up

for 2 - 3 minutes, chicken should be golden brown.

6. Cut the chicken in to 2" pieces, brush with the teriyaki glaze,

serve hot.

Ichiban Dashi- Basic Soup Stock

5 quarts cold water

1 3" square kombu (dried kelp) -- washed-cold water

2 cups pre-flaked katsuobushi

Makes 5 qts

This recipe is a cornerstone of Japanese cooking- the Japan’s

equivalent of chicken or beef stock.

1. Bring 5 qts of water to a boil. Drop in the kombu, let the water

come to a boil again, then immediately remove the kombu.

2. Stir the katsuobushi into the boiling water and turn off the heat.

Let the stock rest undisturbed for @ 2 minutes, or until the

katsuobushi sinks to the bottom of the pan. Skim the surface.

3. Strain through a double thickness of cheesecloth. Remove the

katsuobushi and set aside.

4. The stock may be used as the base for a soup or stew or as a

cooking base. Although best if freshly prepared for each

occasion, ichiban dashi can remain at room temp for 8 hours

without any appreciable loss of flavor. It can also be cooled to

room temp, covered and refrigerated for up to 2 days.
Batter Fried Shrimps

12 ounces Shrimps

1 tablespoon Fish Sauce

2 cloves Garlic -- minced

Pepper -- to taste

Batter:

1 cup Flour, ap -- sifted

2 tablespoons Baking powder

1 teaspoon Sugar

1/2 teaspoon Salt

1 pinch Turmeric

1. Peel and devein the shrimp.

2. Combine the shrimp, fish sauce, garlic and black pepper to taste

in a bowl.

3. Mix well; set aside to marinate for 30 minutes.

Batter:

1. Combine the flour, baking powder, sugar, salt and turmeric in a

bowl, make a well in the center.

2. Stir in the cold water and let it rest for 1 hour.

3. Heat the deep fryer to 350°F, or until a drop of batter sizzles and

rises to the surface.

4. Dredge the shrimp in cornstarch, shaking off any excess.

5. One by one, dip the shrimp in the batter, holding each one by the

tail, and coat well with batter.

6. Carefully add the shrimp to the hot oil, a few at a time. Fry them,

turning once, for 2 to 3 minutes, or until golden brown and crispy.

7. Drain on paper towels.

Beef Noodle Pho

2 cups Onion -- sliced

4 ounces Ginger -- 1/8" sliced

5 cups Beef Stock -- prepared

2 tablespoons Sugar

2 tablespoons Fish Sauce

2 whole Cloves

5 each Star Anise

4 cups Water

1/2 package Rice Noodles

12 ounces Skirt Steak

1 cup Bean Sprouts

1/2 cup Scallions -- diagonally sliced

12 each Basil Leaves -- chiffonade

4 each Lime -- wedges

slice Serrano Chiles -- to taste

1. Combine 2 cups of the onion and ginger in skillet over high heat.

Caramelize the onions and ginger, stirring often. Remove and

combine with beef stock, sugar, fish sauce, star anise and

cloves, bring to a simmer for 30 minutes. Strain, discard the

solids and return to the pot.

2. Bring a sauce pan of salted water to a boil. Place the rice

noodles in a strainer or china cap, submerge the rice noodles in

the boiling salted water for about 5 - 8 seconds.

3. Place the skirt steak between plastic wrap and tenderize with a

mallet. Sear the steaks in a hot pan with a small amount of oil to

temperature. Remove and slice diagonally.

4. Bring the broth to a boil. Place the noodles in each bowl and add

the broth. Divide the beef, bean sprouts, scallions and basil

equally between the bowls.

5. Garnish with the lime wedges and sliced serrano chilies.

Chicken with Lemon Grass

1 whole Chicken, boneless, skinless -- 3/4" cubes

2 stalks Lemon Grass -- finely sliced

4 each Green Onions -- finely sliced

Salt -- to taste

2 tablespoons Oil

1 each Red Chili Pepper -- seeded and chopped

2 teaspoons Sugar

Black Pepper -- to taste

1/2 cup Peanut -- roasted and chopped

1 ounce Fish Sauce

2 ounces Soy Sauce

1. Wash, dry and bone the chicken, cut into 3/4" cubes

2. Remove the outer leaves of the lemon grass and finely slice the

tender white part of lemon grass.

3. Finely slice the green onions, including the green parts.

4. Season the chicken with the lemon grass, green onion, salt and

set aside for 30 minutes.

5. Season the wok and add the oil. When the oil is hot add the

chicken and stir-fry for 1 minutes.

6. Add the chilies and stir-fry for another 2 minutes, season with

sugar an pepper to taste.

7. Add the peanuts, stir well add the fish and soy sauce and toss.

Condiment Tray

1 head Lettuce -- leaves

1 bunch Green Onions -- cut 2" lengths

1 cup Cilantro -- leaves

1/2 cup Mint -- leaves

1/2 cup Basil -- leaves

1 cup Bean Sprouts

1 each Cucumber, Julienne -- peeled and seeded

1 each Carrot, Julienne

1. Prepare all ingredients as listed above and arrange decoratively on

a tray or platter.

Fried Spring Roll Dipping Sauce

1 clove Garlic -- minced

1 small red Chili Peppers -- seeded & sliced thin

1 ounce Carrot -- grated

1/2 ounce Sugar

1 ounce Lime Juice -- fresh

2 ounces Rice Vinegar

2 ounces Fish Sauce

1. Combine all ingredients and blend thoroughly until sugar is dissolved.

Fried Spring Rolls

12 ounces Pork Butt -- ground

1 ounce Rice Sticks -- reconstituted

1 clove Garlic -- minced

1 small Shallot -- minced

2 ounces Bean Sprouts -- chopped

1 ounce Fish Sauce

Salt and White Pepper -- to taste

12 pieces Rice Paper -- reconstituted

1. In a bowl, mix together pork, rice noodles, garlic, shallots, bean

sprouts, fish sauce, salt and pepper.

2. Dip each piece of rice paper in cold water and place between paper

towels and reconstitute all the rice paper.

3. Working with one piece of rice paper at a time now place about one

ounce of filling, squeezed with your hand into an oblong meatball onto

the lower half of the rice paper, fold the lower end over the filling,

tuck in the sides, and roll up. Let them dry thoroughly before frying.

4. Preheat oil to 350°.

5. Fry the rolls in batches 2 to 3 minutes until crispy and golden brown.

Drain them on paper towels. Serve hot with customary vegetable tray.

6. To eat, wrap a spring roll in a lettuce leaf with some herbs and dip into

the dipping sauce.

Pork Meatball Skewers

8 ounces Pork Butt -- finely ground

2 each Green Onions -- finely sliced

1/4 teaspoon Garlic -- minced

1/2 teaspoon Ginger -- minced

1 each Egg White

2 teaspoons Vegetable oil

Salt and White Pepper -- to taste

1. Prepare the ingredients as listed above.

2. Combine the finely ground pork, green onions, garlic, ginger, egg white,

and oil, season with salt and pepper to taste.

3. Stir the mixture vigorously with a tuning fork until well combine, smooth

and slightly sticky.

4. Shape the mixture into 1/2 ounce meatballs and place on a skewer,

refrigerate for 30 minutes.

5. Grill or sauté until cooked, serve hot with reconstituted rice paper, a

vegetable condiment tray and peanut sauce.

6. To eat; take a rice paper, add lettuce and condiments, add meatballs

and roll-up in the rice paper, dip in the peanut sauce.

Warm Jasmine Rice Pudding

2 ounces Raisins

1 ounce Rum

8 ounces Milk

6 ounces Coconut Milk

1/2 each Cinnamon Stick

1/4 teaspoon Salt

1/2 teaspoon Vanilla Extract

3/4 cup Jasmine Rice

3 ounces Sugar

4 ounces Heavy Cream

1 teaspoon Lime Zest

1. Combine the raisins and rum, set aside.

2. Combine the milk, coconut milk, cinnamon stick, salt and vanilla extract in a saucepan and bring to a simmer; remove and allow to steep uncovered for 45 minutes and strain.

3. Wash the jasmine rice until the water run clear. Cook the rice in 1/2 cup of the coconut broth in a saucepan over medium heat until almost all the liquid is absorbed, stirring constantly, about 2 to 3 minutes. Add the remaining coconut broth and cook over low heat until rice is tender.

4. Remove from the heat and stir in the sugar. The mixture should be thick. Transfer to a bowl to cool.

5. Whip the cream until it holds peaks. Fold in half of the whipped cream into the rice. Drain the raisins and add them with the lime zest. Fold in the remaining whipped cream.

6. Sprinkle the remaining sugar over the pudding. Using a torch,  caramelize the sugar. Do not burn.

Note: The pudding may be topped with pineapple, mango or other fruit, which has been cut into small dice.
Chicken and Coconut Soup

4 ounces Onion -- sliced

2 cloves Garlic -- chopped

1 each Chile -- chopped

1 stalk Lemon Grass -- smashed

1 teaspoon Red Thai Curry Paste

2 tablespoons Oil

4 cups Chicken Stock -- prepared

Salt and White Pepper -- to taste

2 cups Coconut Milk

8 ounces Chicken Breast meat -- cut into 1/2" cubes

4 each Shiitake Mushrooms -- sliced

Fish Sauce -- to taste

2 tablespoons Lime Juice -- fresh

2 each Green Onions -- sliced

4 sprigs Cilantro -- leaves

1. Sweat the onions, garlic, chili, lemongrass and curry paste in oil for

5 minutes.

2. Add the chicken stock, bring to a simmer and simmer for 30 minutes,

season with salt and pepper to taste.

Just before serving:

1. Add the coconut milk, chicken breast, and shiitake mushrooms.

2. Season with fish sauce and lime juice, cook for 2 minutes.

3. Garnish with the green onions and cilantro.

Chili Beef & Vegetables

16 ounces Beef Bottom Sirloin Flap -- 3/4" cubes

2 ounces Oil

1 large Onion -- sliced

10 cloves Garlic -- stem removed

2 each Jalapeno Pepper -- sliced

1 bunch Green Onion -- sliced, 1" pieces

1 ounce Fish Sauce

Salt and Black Pepper -- to taste

2 each Lettuce -- leaves

2 each Roma Tomatoes -- sliced

1 ounce Cilantro -- sprigs

1. Prepare all the ingredients as listed above.

2. Heat the wok, add the oil and heat to the smoke point, add the

whole un-peeled garlic and fry, add the beef and fry quickly to

medium rare and remove.

3. Reheat the wok and add the onion, jalapeno pepper, green onion

and stir-fry quickly, add the fish sauce and seasoning. Add the

meat back in and toss quickly, remove from the wok.

4. Place lettuce leaves and sliced tomato on a platter, add the beef

and vegetables on top, sprinkle with cilantro sprigs.

Coconut Pancakes

2 cups Coconut Milk

3 cups Cake Flour

3 each Eggs

4 ounces Sugar

2 ounces Coconut -- shredded

1 pinch Salt

1. Pour the coconut milk into a mixing bowl, add the flour, eggs and blend

well, then add the sugar and beat until it is dissolved.

2. Fold in half of the shredded coconut and the salt, set aside for 30

minutes.

3. Pour a spoonful of the batter into a preheated cast iron pan and cook

the thin pancakes until flecks of brown appear underneath. Turn and

lightly cook the other side. Cook the remainder of the batter in the

same way.

4. Roll each pancake up into a tight cylinder. Arrange side by side on a

serving plate and scatter with the remaining coconut. Serve warm or at

room temperature.

Green Curry Chicken

1 whole Chicken -- cut into 8 pieces

4 cups Coconut milk

3 tablespoons Green Curry Paste -- prepared

1 ounce Fish Sauce

Salt and White Pepper -- to taste

2 each Green Chili Pepper -- seeded and chopped

4 tablespoons Basil -- chopped

4 tablespoons Cilantro -- chopped

The green color is imparted by the finely chopped chilies and fresh herbs added during the last few minutes of cooking. These two ingredients not only give color but also a distinctive flavor that distinguishes Thai dishes from other spicy preparations with coconut milk.

1. Cut the chicken into eight pieces.

2. Pour the coconut milk into a bowl and spoon off the cream or richest part of the coconut milk into a cup.

3. Heat this cupful of coconut cream in a saucepan, stirring constantly until it comes to the boil. Lower heat and continue cooking, stirring occasionally, until the cream thickens and oil bubbles around it. By this time it should be reduced to a quarter of the original amount.

4. Add the curry paste and fry the rich oily cream for about 5 minutes, stirring constantly. The curry paste will smell cooked and oil will separate from it when it is ready.

5. Add the pieces of chicken and cook over medium low heat stirring frequently and turning them, for about 15 minutes. The chicken will change color and have a cooked appearance.

6. Add the remaining coconut milk, salt and fish sauce and stir while the coconut milk comes to the boil.

7. Then turn down the heat and simmer uncovered for 35 - 45 minutes until

the chicken is tender and the gravy rich and oily. (In Thai curries the

aim is not to reduce the liquid to a small amount of thick, almost dry

gravy.)

8. Stir in the chopped fresh chilies and herbs, simmer for 5 more minutes

pour into serving dish. Serve with white rice.

Green Curry Paste

4 each Green Chilies -- seeded

1 teaspoon Black Peppercorns -- 1" cubes

4 ounces Onion -- chopped

2 cloves Garlic -- chopped

2 tablespoons Cilantro -- chopped

1 teaspoon Salt

2 teaspoons Coriander -- ground

1 teaspoon Cumin -- ground

1 teaspoon Turmeric -- ground

1 tablespoon Oil

1. Remove the stems and seeds from the chilies, roughly chop and place

in a blender with all other ingredients.

2. Blend to a smooth paste adding a little extra oil or water if necessary.

Pork Parcels

12 ounces Pork -- lean, batonnet size

1 clove Garlic -- crushed

1 ounce Oil

1/2 ounce Fish Sauce

1 teaspoon Green Chili Pepper -- seeded and chopped

1 teaspoon Sugar

Salt and White Pepper -- to taste

4 each Eggs -- well beaten

1/4 Bunch Cilantro -- sprigs

1/2 Bunch Green Onions -- blanched

1. Sauté the pork and garlic in the oil, add fish sauce, chili and

sugar. Simmer gently until pan is dry and pork is tender, season

to taste.

2. Heat a cast iron skillet on moderate heat. Beat the whole eggs

and strain. Place the egg into a squeeze bottle with a tiny hole.

3. Rub a small amount of fat onto the skillet and release the egg

into the pan in a very thin stream, moving the bottle constantly

so that the egg forms a lacy net across the bottom of the pan.

Cook the egg lightly until the top is dry and lift out of the pan.

4. Place the lacey egg on a plate, top with the cilantro sprig and

the pork, fold into the shape of an egg roll. Wrap with a green

onion string.

5. Serve warm or at room temperature.

Shrimp Toast

8 slices Bread -- cut in half

8 ounces Shrimp -- peeled and deveined

2 each Green Onion -- finely chopped

1 each Serrano Pepper -- seeded and chopped

2 each Egg White

1 tablespoon Cilantro -- chopped

1 teaspoon Garlic -- minced

Salt and White Pepper -- to taste

1. Trim the crust from the bread and cut each slice in half

diagonally.

2. In a food processor, combine all the ingredients and pulse to make

a coarse paste.

3. Spread the paste about 1/4 inch thick on one side of each slice

oft he bread triangles.

4. Pan-fry the triangles shrimp side down, a few at a time; cook for

1 minute, turn them and cook until golden brown, about 30

seconds and drain them on paper towels.

5. Serve warm or at room temperature, garnish them with cilantro

leaves.

Baked Whole Fish

3 pounds Fresh Whole Fish

Salt and Pepper -- to taste

1 ounce Garlic -- crushed

1/2 ounce Ginger -- fresh, grated

2 ounces Soy sauce

1/2 ounce Oil

2 ounces Butter -- clarified

1 each Lemon zest

Cilantro -- sprigs

1. Clean and scale the fish, rinse thoroughly in cold water. Wipe

dry and make several cuts diagonally across the fish on both

sides, season with salt and pepper.

2. Mix the garlic, ginger, soy sauce and oil, and brush it over the

fish. Marinate the fish for 2 hours.

3. Heat the clarified butter over medium heat in sauté pan, add the

fish and sear until golden brown, turn the fish over, and place

the pan in a 375°F. oven, bake until done.

4. Place the baked fish on a platter and sprinkle with lemon zest

and cilantro sprigs.

Braised Pork in Soy Sauce

1 pound Pork Butt -- cut 1 1/2" pieces

Flour -- as needed

1/2 teaspoon Salt

1/2 teaspoon Pepper

1 ounce Vegetable Oil

4 ounces Onion -- fine diced

1 clove Garlic -- minced

1 inch Ginger -- minced

1 each Red Chili Pepper -- minced

2 ounces Sweet Soy Sauce (Kecap Manis)

4 ounces Coconut Milk

4 ounces Stock -- prepared

1. Removing the largest junks of fat, cut the pork into 1.5" pieces.

2. Heat the oil in a sauté pan, dust the pork with flour and sear in

the oil until evenly colored, remove the pork to a sauce pot.

3. Season with the salt and pepper.

4. Add the onions, garlic, ginger and pepper, sauté until translucent,

then add to the pork.

5. Add the sweet soy sauce, coconut milk and stock, bring to a

simmer, cover and stew in the oven at 350°F. for 1.5 hours until

the meat is very tender, add more stock if needed, skim the fat

from the surface before serving.

Chicken Curry Java Style

1 ounce Vegetable Oil

2 cloves Garlic -- sliced

1 each Shallot -- sliced

1 tablespoon Curry Powder

1 each Chicken -- cut into 8 pieces

4 ounces Water

1 teaspoon Salt

1 teaspoon Sugar

3 each Lemon Peel -- slices

2 each Bay leaf

4 ounces Potato -- 1/4" diced

4 ounces Carrot -- 1" batonette

4 ounces Green Beans -- 1" pieces

1 1/2 cups Coconut Milk

1. Stir-fry the garlic and shallots in oil at medium heat for two

minutes, add the curry powder, and stir well.

2. Add the chicken pieces and fry, when the chicken pieces turn

slightly brown, add the water and bring it to a simmer.

3. Add the salt, sugar, lemon peel, bay leafs, potatoes, carrots and

green beans. Stir well, then add the coconut milk.

4. Bring to a simmer and cook the curry over medium heat for 20

minutes, or until the chicken is soft.

Fried Bananas

4 each Bananas -- cut into 4 pieces

2 ounces Corn Starch

4 ounces Flour -- ap

1/4 ounce Baking powder

1/2 tsp Salt

1 each Egg -- lightly beaten

2 cups Water -- ice cold

Powder Sugar -- as needed

Honey -- as needed

1. Place all the ingredients except the bananas together in a bowl

and blend them loosely, refrigerate for 30 minutes.

2. Peel and cut the bananas into 4 pieces and set aside.

3. Dip the banana pieces in flour, shake off the excess, then dip

them in the batter and fry them until golden brown.

4. Let the bananas drip on paper towels, then sprinkle them with

powder sugar and honey.

Peanut Sauce II

1/2 cup Peanuts, Roasted -- ground

1 tablespoon Oil

1/2 tablespoon Chili Paste

1 teaspoon Sugar

1/2 ounce Soy Sauce

1 ounce Water

2 ounces Coconut Milk

1/4 teaspoon Coriander seeds

Salt and White Pepper -- to taste

1. Prepare the roasted peanuts.

2. Place them into a food processor and grind them to a paste.

3. Add all the other ingredients and blend well.

4. Place in a small saucepan and bring to a boil, reduce the heat

and simmer for 3 minutes.

5. Place the sauce into a dipping bowl and garnish with some ground

peanuts. Serve warm or at room temperature.

Pork and Chicken Sate

8 ounces Pork Tenderloin -- cut into strips

8 ounces Chicken Breast -- cut into strips

2 ounces Onion -- grated fine

1/2 ounce Ginger -- grated fine

1/2 ounce Sugar -- granulated

1/2 tablespoon Chili paste -- ground

1 teaspoon Coriander -- ground

1 ounce Coconut Milk

1 ounce Soy sauce

1. Trim and cut the pork and chicken breast into strips, 4-5" long,

1" wide and 1/2" thick, place in a bowl, add all the remaining

ingredients and mix thoroughly. Cover and marinate for 1 hour.

2. Rub 16 bamboo skewers with oil to prevent the meat from

sticking. Thread the meat strips onto skewers.

3. Grill the or sauté the skewers, brushing with a little oil to keep

the meat moist. Serve hot.

4. The Sate are served with Peanut Sauce.

Spicy Stir-fried Green Beans

1 ounce Vegetable Oil

2 cloves Garlic -- sliced

1 each Shallot -- sliced

1 each Red Chili -- sliced

1 pound Green Beans, cut diagonally -- 1" pieces

1 ounce Water

4 ounces Tomato Concassé -- prepared

1. Stir-fry the shallots, garlic and chili over medium heat for

approximately 2 minutes.

2. Add the green beans, and stir well for additional 2 minutes.

3. Add the tomato concassé, stir well for another 2-3 minutes, or

until the green beans are tender.

Vegetable Soup

4 cups Chicken Stock -- prepared

6 ounces Nappa Cabbage -- slice 1/2"diagonally

6 ounces Bock Choy -- slice 1/2"diagonally

2 each Carrot -- slice 1/8"diagonally

4 each Scallion -- slice 1"diagonally

2 tablespoons Soy Sauce

Salt and Pepper -- to taste

PROCEDURE:

1. Prepare all the ingredients as listed above.

2. Bring the chicken stock to a simmer, season to taste.

3. Add all the vegetables and simmer for 15 minutes.

4. Add the soy sauce and season to taste, serve hot.
