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Steamed Large Yellow Croaker with Garlic and Jinhua Ham
®

I EHAL T2

Steamed Sliced Fish with Chinese Yam, Cloud Ear and Goji Berry

P.12 {E A 17y 2 R

Steamed Ribs with Peanut Gluten

NS ZE P B

Steamed Meatloaf with Pickled Lettuce

P.16 S ERE

Five-spice Soy Sauce Chicken Wings
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P.18 AL IR
Braised Chicken with Dried Shallot
[ )

P.20 BB OMICRE T
Stir-fried Diced Chicken with Trio Peppers and Cashews
P.2) RPN &2
Stir-fried Mixed Vegetables with Garlic
B T 2R B
Steamed Chan-Chuen Rice Noodles with Black Bean Sauce and Scallop
SRIF3E T M B

Soy Paste Fried Noodles with Bean Sprout and Hotbed Chives
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Steamed Large Yellow Croaker with
Garlic and Jinhua Ham

®
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| ng redients 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

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

Seasoning for grated garlic Y tspsalt /%/s tsp sugar

®
ok L A TR TR MR -
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Method 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 PR Rt > B 0 A< B
the heat and let stand for 2 minutes. Take out. Add coriander, boiling oil and
Kimlan (Grade A) Steam Fish Soy Sauce. Done.

nd 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.
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Steamed Sliced Fish with Chinese Yam,
Cloud Ear and Goji Berry

®
BREESUT 20050 / el 80 %2 (M1H) / T H 605 (EEEVIAN)
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LS GBS 1/ SR IEZEM 15k
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| ng redients 200g fresh sliced fish / 80g Chinese yam (sliced) / 60g cloud ear (soaked,
cut into small pieces) / 10g goji berry / 1 stalk spring onion (sectioned)

Seasoni ng 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

[ ]
e L SR I A T RRLEE 5 73 8542 7 AL BRATRHEST o
2. RAKGEHK » A Rk ZE 8 738 > RIAE
Method 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.
SRR LT - BRIA S B
TEARAT AR o (WA 75
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 1%, tbsp of Kimlan Grade-A Light Soy Sauce as an altemative of Kimlan (Grade A)
Steam Fish Soy Sauce.)
12
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Steamed Ribs with Peanut Gluten

°
SHIACA R 450 (JEZIhAY) / ek 30072

kR SHAREMN o / S ESCET 135 /
MR 1258 / BF 1/ 2808 /7 K o5k
B B 7 SERY 1S5 (RN 7 Rl 1o 50/ (R )

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

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

L4 - N L ;
W 1. FRPEVE TR I A TR 30 708 - ZE AT INA SEA FI R H
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2. HRKEFK » APEERRKZE 15708 > B -
Method 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.
14
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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 2, tbsp of Kimlan Light Soy Sauce as an alternative of Kimlan Organic Soy Sauce.)
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Steamed Meatloaf with Pickled Lettuce
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Ingredients

Seasoning

(11875

Method
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15 pe 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

13 tsp sugar / 2 tsp rice wine/ 1/, tsp sesame oil / White pepper powder to taste
1 tsp corn starch (add it last) / 1 tsp oil (add it last)

1. i S A S0 U AEL I A5 i A S AR 30 708 > ZRATINA
SEASFIMFEST » P BB/ LRES] -
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1. Cutpork 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.
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dish from too salty.
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As pickled lettuce is scasoncd c:nouty h, use Kimlan Reduced Salt Soy Sauce to prevent the
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Five-spice Soy Sauce Chicken Wings
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Ingredients
Seasoning

Mk

Method
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10 chicken wings /2 tsp honey

1 thsp Kimlan soy sauce / 1 thsp Kimlan Grade-A Dark Soy Sauce / /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

L FRFUIZBE - FHSURFLR A SR PES 5 708 - AR
WRABHEE 2 /MR LB (2 B E SR AE) o

0. THEVREHE 180°C > A ZEFNGA) 254388 > BIAL -

—

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.
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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.
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Braised Chicken with Dried Shallot
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| ng redients Y chicken (chopped into chunks) / 1 bowl dried shallots (peeled, smashed)
3 ginger slices / 3 cloves garlic / 3 stalks spring onion (sectioned) / 1 star anise

Seasoni ng 1/, bowl Aged Kimlan Soy Sauce / /2 bowl Shaoxing wine / 1 tbsp rock sugar
White pepper powder to taste
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A R -
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—

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

Method

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.

ARETIELZHR - SUEERED > INAC FBESTHE
NAFIRE

Smash dried shallots and fry to bring out more fragrance. Season chicken with Aged Kimlan
Soy Sauce could bring a more intense flavor.

20
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Stir-fried Diced Chicken with
Trio Peppers and Cashews
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Ingredients

Seasoning

(875

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

Marinade for diced chicken 3tsp salt / 1 thsp Shaoxing wine / 1 tbsp ginger sauce

1 tsp corn starch / 1/, 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

1.

2.
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Marinate diced chicken for 15 minutes.

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. B R B R SR > DUB K E AT o R B M RS MEEAE A
FARI -

Add some oil into the same wok. Fry garlic and seasoning until fragrant. Add cashews into oil before tum on the heat when deep-frying, and deep-fry until golden

Return chicken into the wok. Add trio peppers and stir-fry until chicken over low heat; avoid adding cashews into boiling oil or cashews would get bumt easily with

anon-crispy texture.

is cooked. Take out. Sprinkle cashews. Done.
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Stir-fried Mixed Vegetables with Garlic
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Ingredients

Seasoning

1875

Method

24
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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/, tsp sugar

i
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Bring water to a boil in a saucepan. Add 1/, tsp of salt. Blanch lotus root,

carrot, cloud ear and garden pea until half cooked. Take out and set aside.

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.
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For a better presentation of vegetables, add blanched vegetables into ice water and drain

before stir-frying in wok.
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Steamed Chan-Chuen Rice Noodles with
Black Bean Sauce and Scallop

°
Rk T 105 7 BRASH 400 52 / AL 15RL
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| ng redients 10 scallops /400g Chan-Chuen rice noodles / 1 thsp chopped spring onion

Seasoni ng 1 tbsp Aged Kimlan Soy Sauce / 1 tsp Kimlan Vegetarian Mushroom Oyster
Sauce / ¥/, tsp sesame oil

Seasoning for black bean sauce 1%tbsp fermented black bean / 1%/,tbsp grated

garlic / 1/3 tsp sugar
[ ]
1. SR R B A BT SRS B A -

2. BRARACHIBERIBA R » i AT > ik B CRE BT -
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Method 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 ) ) o Mal\u sure to scpdlatc Chan-Chuen rice noodles first before placing on plate, otherwise
4.  Take out. Sprinkle chopped spring onion and 1 tbsp of boiling oil. Pour they would stick together and the texture would be affected after steaming. (Add 1'/; tbsp of
over well stirred seasoning . Done. Kimlan Grade-A Light Soy Sauce as an alternative of Aged Kimlan Soy Sauce.)

26
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Soy Paste Fried Noodles with Bean Sprout and
Hotbed Chives

L1l
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| ng redients 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)

Seasoni ng 2 tbsp Kimlan Soy Paste / 2 tsp Kimlan Light Soy Sauce / 1/ tsp sugar

1 tsp sesame oil / 1 tbsp rice wine

Bk Lo ORI TR T TR WA
KR FE I A L ER TR B HZ 5 o
2. FABERZFI EMIP > PEA PR > RIAL
Method 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.
IR B R KRB B 8 LS TR - R R o
Before stir-frying in wok, air-dry noodles with fan first. The dish just tastes sweet and
flavourful when serving with Kimlan spaghetti sauce.
28
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