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蒸黃花魚後再焗2分鐘才取出可令魚在鑊內自然降溫，隨後加入金蘭高級蒸魚
醬油，可令黃花魚更鮮香嫩滑，吃時口感更佳。
Let the fish stand for 2 more minutes in the wok after steaming could lower the temperature 
of the fish; serving the fish with Kimlan (Grade A) Steam Fish Soy Sauce to make it have 
good texture as well as good flavor.

Tips

蒜香金華火腿蒸黃魚
Steamed Large Yellow Croaker with 
Garlic and Jinhua Ham

Ingredients

Seasoning

Seasoning for grated garlic

Method

黃花魚 1條 / 蒜蓉 2湯匙 /金華火腿絲 2湯匙 / 薑絲 1湯匙 
葱 1條（切半） / 芫荽 適量

金蘭高級蒸魚醬油 2湯匙 / 滾油 1湯匙

鹽 1/5茶匙 / 糖 1/5茶匙

1 large yellow croaker / 2 tbsp grated garlic / 2 tbsp julienned Jinhua ham
1 tbsp shredded ginger / 1 stalk spring onion (cut into halves) / Some coriander

2 tbsp Kimlan (Grade A) Steam Fish Soy Sauce  / 1 tbsp boiling oil

	 1/5 tsp salt  / 1/5 tsp sugar

材料

做法

調味料

蒜蓉調味料

11

1. 	�中慢火熱鑊，下油爆香蒜蓉，下蒜蓉調味料。

2. 	黃花魚洗淨放在碟上，葱段放魚下，將已調味蒜蓉 
	 塗在魚身上，再放上金華火腿絲和薑絲。

3. 	�大火煮滾水，放入黃花魚，隔水蒸10分鐘後熄火焗2分鐘
取出，放上芫荽，下滾油和金蘭高級蒸魚醬油，即成。

1. 	 Heat a wok over medium-low heat. Add oil and fry grated garlic until 	
	 fragrant. Add seasoning for grated garlic.

2. 	 Rinse large yellow croaker well and put on a plate. Place spring onion 	
	 under the fish. Spread the seasoned garlic over the fish. Add on Jinhua 	
	 ham and ginger.

3. 	� Bring water to a boil over high heat. Steam the fish for 10 minutes. Turn off 
the heat and let stand for 2 minutes. Take out. Add coriander, boiling oil and 
Kimlan (Grade A) Steam Fish Soy Sauce. Done.

10 11
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處理淮山時宜戴手套，否則容易被感染至痕癢。用金蘭高級蒸魚醬油醃魚片，
更能帶出魚香味。（如沒有金蘭蒸魚醬油，可以11/3湯匙金蘭高級生抽代替。）
To keep your hands from itching, wear gloves while handling Chinese yam. Marinate sliced 
fish with Kimlan (Grade A) Steam Fish Soy Sauce to bring the fish taste more outstanding. 
(Add 11/3 tbsp of Kimlan Grade-A Light Soy Sauce as an alternative of Kimlan (Grade A) 
Steam Fish Soy Sauce.)

Tips

淮山雲耳杞子蒸魚片
Steamed Sliced Fish with Chinese Yam, 
Cloud Ear and Goji Berry

Ingredients

Seasoning

Method

新鮮魚片 200克 / 淮山 80克（切片） / 雲耳 60克（已浸切細）
杞子 10克 / 葱 1條（切段）

金蘭高級蒸魚醬油 1湯匙 / 金蘭香菇素蠔油 1湯匙
薑汁 1湯匙 / 麻油 1茶匙 / 胡椒粉 適量（拌勻）

200g fresh sliced fish / 80g Chinese yam (sliced) / 60g cloud ear (soaked, 
cut into small pieces)  / 10g goji berry / 1 stalk spring onion (sectioned)

1 tbsp Kimlan (Grade A) Steam Fish Soy Sauce  / 1 tbsp Kimlan Vegetarian 
Mushroom Oyster Sauce  / 1 tbsp ginger juice  /  1 tsp sesame oil
White pepper powder to taste

材料

做法

調味料

1. 	�將魚片加入調味料醃5分鐘後再加入其餘材料拌勻。

2. 	大火煲滾水，放入魚片隔水蒸8分鐘，即成。

1. 	� Add seasoning and marinate sliced fish for 5 minutes. Stir in other 
ingredients.

2. 	 Bring water to a boil over high heat. Steam sliced fish for 8 minutes. Done.

1312 13
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處理麵筋時宜盡量瀝去多餘油分，否則蒸出來的成品會過甜。調味料中加入金
蘭有機醬油，再醃製飛排蒸煮，味道鮮甜又健康。（如沒有金蘭有機醬油，可以
21/2湯匙金蘭生抽代替。）
Drain off excess oil from peanut gluten to prevent the dish from tasting too sweet. Marinate 
meaty ribs with Kimlan Organic Soy Sauce to bring the dish healthier and taste better.
 (Add 21/2 tbsp of Kimlan Light Soy Sauce as an alternative of Kimlan Organic Soy Sauce.)

Tips

花生麵筋蒸排骨
Steamed Ribs with Peanut Gluten

Ingredients
Seasoning

Method

金蘭花生麵筋 4湯匙（瀝去油分） / 飛排 300克

金蘭有機醬油 2茶匙 / 金蘭高級老抽 1茶匙 / 
金蘭香菇素蠔油 1茶匙 / 糖 1/3茶匙 / 米酒 2茶匙
胡椒粉 適量 / 粟粉 1茶匙（後下） / 麻油 1/2茶匙（後下）

4 tbsp Kimlan Peanut Gluten (drained off excess oil) / 300g meaty ribs

2 tsp Kimlan Organic Soy Sauce / 1 tsp Kimlan Grade-A Dark Soy Sauce 
1 tsp Kimlan Vegetarian Mushroom Oyster Sauce  / 1/3 tsp sugar / 2 tsp rice 
wine White pepper powder to taste / 1 tsp corn starch (add it last) 
1/2 tsp sesame oil(add it last)

材料

做法

調味料

1.	� 飛排洗淨加入調味料醃30分鐘，蒸前再加入粟粉和麻油 
拌勻後，再加入花生麵筋拌勻。 

2. 	 中大火煮滾水，放入排骨隔水蒸15分鐘，即成。

1. 	� Rinse meaty ribs well. Add seasoning and marinate for 30 minutes. Stir in 
corn starch, sesame oil and peanut gluten before steaming.

2. 	 Bring water to a boil over medium-high heat. Steam ribs for 15 minutes.  
	 Done.

1514 15
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小菜心已有鹹味，宜用減鹽豉油，以免做出來的成品過鹹。
As pickled lettuce is seasoned enough, use Kimlan Reduced Salt Soy Sauce to prevent the 
dish from too salty.

Tips

小菜心蒸肉餅
Steamed Meatloaf with Pickled Lettuce

Ingredients

Seasoning

Method

金蘭小菜心 15粒 / 脢頭瘦肉 300克 / 葱花 1湯匙

金蘭減鹽醬油 2茶匙 / 金蘭高級老抽 1茶匙 
糖 1/3茶匙 / 米酒 2茶匙 / 麻油 1/2茶匙 / 胡椒粉 適量 
粟粉 1茶匙（後下） / 油 1茶匙（後下）

15 pc Kimlan Pickled Lettuce / 300g pork collar-butt  
1 tbsp chopped spring onion

2 tsp Kimlan Reduced Salt Soy Sauce / 1 tsp Kimlan Grade-A Dark Soy Sauce
1/3 tsp sugar / 2 tsp rice wine/ 1/2 tsp sesame oil / White pepper powder to taste 
1 tsp corn starch (add it last) / 1 tsp oil (add it last)

材料

做法

調味料

1.	� 脢頭瘦肉細切粗斬後加入調味料醃30分鐘，蒸前加入 
粟粉和油拌勻，再加入金蘭小菜心拌勻。

2. 	 中大火煮滾水，放入肉餅隔水蒸15分鐘，取出灑上葱花， 
	 即成。

1. 	� Cut pork collar-butt into small pieces and chop finely. Add seasoning and 
marinate for 30 minutes. Stir in corn starch, oil and Kimlan pickled lettuce 
before steaming.

2. 	� Bring water to a boil over medium-high heat. Steam meatloaf for 15 
minutes. Take out and sprinkle chopped spring onion. Done.

1716 17
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處理雞翼時宜先切去邊皮和用叉在雞翼上刺孔，可防止進食過多脂肪和可令雞
翼更為入味。
Trim off skin at the sides and poke holes while handling chicken wings could prevent from 
eating too much fat, and even the taste of marinated chicken wings would be more intense.

Tips

五香醬油王雞翼
Five-spice Soy Sauce Chicken Wings

Ingredients
Seasoning

Method

雞翼 10隻 / 純蜜糖 2茶匙

金蘭醬油 1湯匙 / 金蘭高級老抽 1湯匙 / 鹽 1/3茶匙 
五香粉 1茶匙 / 紹興酒 1湯匙 / 薑汁 1湯匙
麻油 1茶匙 / 胡椒粉 適量

10 chicken wings  / 2 tsp honey

1 tbsp Kimlan soy sauce / 1 tbsp Kimlan Grade-A Dark Soy Sauce /  1/3 tsp salt 
1 tsp five spices powder /  1 tbsp Shaoxing wine / 1 tbsp ginger juice 
1 tsp sesame oil / White pepper powder to taste

材料

做法

調味料

1.	� 雞翼切去邊皮，用叉刺孔後加入蜜糖拌勻5分鐘，加入調
味料醃2小時以上（醃過夜味道更佳）。

2. 	 預熱焗爐180°C，放入雞翼焗約25分鐘，即成。

1.	� Trim off skin at the sides from chicken wings. Poke holes with fork. Add 
honey and let stand for 5 minutes. Add seasoning and marinate for 2 hours 
or more (marinate overnight is preferred).

2. 	 Preheat oven to 180°C. Bake chicken wings for around 25 minutes. Done.

1918 19
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紅葱頭蒂要拍裂爆香才能引出更多香氣。製作的過程中，加入已用陳年金蘭醬
油的調味料，可令雞肉香味更濃。
Smash dried shallots and fry to bring out more fragrance. Season chicken with Aged Kimlan 
Soy Sauce could bring a more intense flavor.

Tips

紅葱頭炆雞
Braised Chicken with Dried Shallot

Ingredients

Seasoning

Method

雞 1/2隻（斬件） / 紅葱頭 1飯碗（去皮拍裂） / 薑 3片
蒜頭 3瓣 / 葱 3條（切段） / 八角 1粒

金蘭陳年醬油 1/2飯碗 / 紹興酒 1/2飯碗
冰糖 1湯匙 / 胡椒粉 適量

1/2 chicken (chopped into chunks) / 1 bowl dried shallots (peeled, smashed) 
3 ginger slices / 3 cloves garlic / 3 stalks spring onion (sectioned) / 1 star anise

1/2 bowl Aged Kimlan Soy Sauce / 1/2 bowl Shaoxing wine / 1 tbsp rock sugar 
White pepper powder to taste

材料

做法

調味料

1.	� 中火熱鑊，下適量油爆香紅葱頭、薑片、蒜頭、葱白和八
角，盛出備用。

2. 	�原鑊內加入雞件炒香，加入調味料和已炒香的材料，加水
至剛過蓋材料，轉慢火煮20分鐘，再加入餘下葱段焗2分
鐘，即成。

1.	� Heat a wok over medium heat. Add oil and fry dried shallots, ginger, garlic, 
the white part of spring onion and star anise until fragrant. Take out and set 
aside.

2. 	� Add chicken into the same wok and stir-fry until fragrant. Add seasoning 
and the fried ingredients. Pour in water to just cover all the ingredients. 
Reduce heat to low and braise for 20 minutes. Add the remaining spring 
onion. Cover with lid and let stand for 2 minutes. Done.

2120 21
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炸腰果時宜凍油下腰果，以慢火炸至金黃。如滾油下腰果便容易炸成外焦但內
裡不脆。
Add cashews into oil before turn on the heat when deep-frying, and deep-fry until golden 
over low heat; avoid adding cashews into boiling oil or cashews would get burnt easily with 
a non-crispy texture.

Tips

醬爆三色椒腰果雞丁
Stir-fried Diced Chicken with 
Trio Peppers and Cashews

Ingredients

Marinade for diced chicken

Seasoning

Method

雞脾肉 1隻（去皮切丁） / 小形三色椒各 1隻（切丁）
腰果 12粒（炸香） / 蒜蓉 2茶匙

鹽 1/3茶匙 / 紹興酒 1湯匙 / 薑汁 1湯匙 / 粟粉 1茶匙
麻油 1/2茶匙 / 胡椒粉 適量

金蘭甜麵醬 1湯匙 / 金蘭油膏 1茶匙 / 金蘭烏醋 1茶匙
豆瓣醬 1茶匙 / 糖 1/3茶匙（拌勻）

1 chicken thigh meat (skinless, diced) / 1 of each trio peppers (diced) 
12 cashews (deep-fried) / 2 tsp grated garlic

	� 1/3 tsp salt / 1 tbsp Shaoxing wine / 1 tbsp ginger sauce  
1 tsp corn starch / 1/2 tsp sesame oil 
White pepper powder to taste

1 tbsp Kimlan Sweet Sauce / 1 tsp Kimlan Soy Paste / 1 tsp Kimlan Orient 
Worcestershire Sauce / 1 tsp chili bean sauce / 1/3 tsp sugar

材料

做法

醃雞丁調味料

調味料

1.	� 雞丁加入醃雞丁調味料醃15分鐘。

2. 	� 中大火熱鑊，下適量油。下雞丁炒至六成熟，盛出瀝油備用。

3. 	 原鑊下適量油爆香蒜蓉和調味料。 

4. 	� 雞丁回鑊略炒，加入三色椒拌炒至雞丁全熟，盛出再灑
上腰果，即成。

1.	 Marinate diced chicken for 15 minutes.

2. 	� Heat a wok over medium-high heat. Add some oil. Stir-fry diced chicken 
until 60% doneness. Take out and drain off excess oil. Set aside.

3. 	� Add some oil into the same wok. Fry garlic and seasoning until fragrant.

4. 	� Return chicken into the wok. Add trio peppers and stir-fry until chicken 
is cooked. Take out. Sprinkle cashews. Done.

2322 23
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如想在炒各式蔬菜時色澤更靚，可先灼熱蔬菜後放入冰水，瀝乾才回鑊。
For a better presentation of vegetables, add blanched vegetables into ice water and drain 
before stir-frying in wok.

Tips

蒜香清炒五色雜菜
Stir-fried Mixed Vegetables with Garlic

Ingredients

Seasoning

Method

淮山 100克（切片） / 雲耳 6克（浸泡切細） / 甘筍 60克（切片）
蜜糖豆 70克（去邊絲）/ 蓮藕 120克（切片） / 蒜蓉 1湯匙 

金蘭香菇素蠔油 1湯匙 / 金蘭高級生抽 1茶匙
米酒 1湯匙 / 糖 1/2茶匙

100g Chinese yam (sliced) / 6g cloud ear (cut into small pieces) / 60g carrot 
(sliced) / 120g lotus root (sliced) / 70g garden peas / 1 tbsp grated garlic

1 tbsp Kimlan Vegetarian Mushroom Oyster Sauce / 1 tsp Kimlan Grade-A 
Light Soy Sauce / 1 tbsp rice wine / 1/2 tsp sugar

材料

做法

調味料

1.	� 小煲內煮滾水，下1/2茶匙鹽，下蓮藕、甘筍、雲耳和蜜
糖豆灼至半熟，盛出備用。

2. 	� 中大火熱鑊，下適量油爆香蒜蓉，下所有材料，灒入米酒
後加入其餘調味料炒至蔬菜熟透，即成。

1.	� Bring water to a boil in a saucepan. Add 1/2 tsp of salt. Blanch lotus root, 
carrot, cloud ear and garden pea until half cooked. Take out and set aside.

2. 	� Heat a wok over medium-high heat. Add some oil. Fry garlic until fragrant. 
Add ingredients. Sprinkle rice wine. Add the remaining seasoning and stir-
fry until ingredients are cooked. Done.

2524 25
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處理陳村粉宜逐片撕開才放入碟內，否則蒸出來的陳村粉會重叠黏著，影響 
口感。（如沒有金蘭陳年醬油，可以11/3湯匙金蘭高級生抽代替。）
Make sure to separate Chan-Chuen rice noodles first before placing on plate, otherwise 
they would stick together and the texture would be affected after steaming. (Add 11/3 tbsp of 
Kimlan Grade-A Light Soy Sauce as an alternative of Aged Kimlan Soy Sauce.) 

Tips

豉汁帶子蒸陳村粉
Steamed Chan-Chuen Rice Noodles with 
Black Bean Sauce and Scallop

27

Ingredients
Seasoning

Seasoning for black bean sauce

Method

帶子 10隻 / 陳村粉 400克 / 葱花 1湯匙

金蘭陳年醬油 1湯匙 / 金蘭香菇素蠔油 1茶匙
麻油 1/2茶匙

豆豉 11/2湯匙 / 蒜蓉 11/2湯匙 / 糖 1/3茶匙

10 scallops / 400g Chan-Chuen rice noodles / 1 tbsp chopped spring onion

1 tbsp Aged Kimlan Soy Sauce / 1 tsp Kimlan Vegetarian Mushroom Oyster 
Sauce / 1/2 tsp sesame oil

		��  11/2tbsp fermented black bean / 11/2tbsp grated 
garlic / 1/3 tsp sugar

材料

做法

調味料

豉汁調味料

1.	� 鑊內下適量油爆香豆豉，加入豉汁調味料拌勻，盛起備用。

2. 	� 碟內放入已撕開的陳村粉，放上帶子，淋上已爆香的豉汁。

3. 	 中大火煮滾水，放入陳村粉隔水蒸8分鐘。

4. 	 取出，灑上葱花和1湯匙滾油，淋上已拌勻的調味料，即成。

1.	� Add oil into a wok. Fry black beans until fragrant. Add seasoning for black 
bean sauce. Set aside.

2. 	� Place separated Chan-Chuen rice noodles on a plate. Add scallops. 
Sprinkle black bean sauce.

3. 	� Bring water to a boil over medium-high heat. Steam Chan-Chuen rice 
noodles for 8 minutes.

4. 	� Take out. Sprinkle chopped spring onion and 1 tbsp of boiling oil. Pour 
over well stirred seasoning . Done.

26 27
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煮好麵後宜用風扇吹乾麵身才下鑊，並配合金蘭拌麵拌飯醬，口感香甜惹味。
Before stir-frying in wok, air-dry noodles with fan first. The dish just tastes sweet and 
flavourful when serving with Kimlan spaghetti sauce.

Tips

銀芽韮王醬油膏炒麵
Soy Paste Fried Noodles with Bean Sprout and 
Hotbed Chives

29

Ingredients

Seasoning

Method

金蘭拌麵拌飯醬 3湯匙 / 炒麵餅 1個（煮熟挑散吹乾） 
銀芽 100克 / 韮王 60克 / 乾葱頭 3個（切細） / 葱 2條（切段）

金蘭油膏 2湯匙 / 金蘭生抽 2茶匙 / 糖 1/2茶匙 
麻油 1茶匙 / 米酒1湯匙

3 tbsp Kimlan Chinese spaghetti sauce / 1 pan-fried noodles (cooked, loosened, 
air-dried) / 100g bean sprout / 60g hotbed chives / 3 dried shallots (finely 
chopped) / 2 stalks of spring onion (sectioned)

2 tbsp Kimlan Soy Paste / 2 tsp Kimlan Light Soy Sauce / 1/2 tsp sugar 
1 tsp sesame oil / 1 tbsp rice wine

材料

做法

調味料

1.	� 中大火熱鑊，下適量油爆香乾葱頭，下麵餅、韮王，灒入
米酒後再加入其餘調味料炒至乾身。   

2. 	 下葱段和銀芽炒至剛熟，拌入金蘭拌麵拌飯醬，即成。

1.	� Heat a wok over medium-high heat. Add oil and stir-fry dried shallots until 
fragrant. Add noodles and hotbed chives. Sprinkle rice wine. Add remain 
seasoning and stir-fry until sauce reduced.

2. 	� Add spring onion and bean sprout, stir-fry until cooked. Stir in Kimlan 
spaghetti sauce. Done.
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