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AT e F 4 Almond Tofu

Almond tofu (5 {"2 F%JZ%), almond jelly, or

almond pudding is a popular dessert in Hong
Kong, Taiwan, and Japan and often found 1in dim
sum restaurants worldwide, commonly garnished
with wolfberries.

The name 1s misleading — it uses apricot kernels

(&5 ) , not almonds — though the flavor is

similar — and in most recipes does not use soy

beans (as are used in tofu, 7 %J&%), though the

consistency 1s similar.
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Tea Egg 15 a typical Chinese savory snack commonly
sold by street vendors or in night markets in most
Chinese communities throughout the world.

Fragrant and flavorful tea eggs are a traditional
Chinese treat. Ingredients used are Chinese five-spice
powder (ground cinnamon, star anise, fennel seeds,
cloves & Szechuan peppercorns), tea bag, soy source,
brown sugar, salt, etc.
The traditional cooking method:
1.Boi1l unshelled eggs till 18 cooked
2.Crack each egg to have smaller cracks all around
(optional)
3.Add other ingredients and stir with medium heat
for 2 hours or longer for stronger flavor and darker
appearance
4.Serve hot or cold

http://fen.wikipedia.org/wiki/Tea_egg
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Sweet Sticky Rice

##¥Z Ingredients:

. WARIFEZ KD 2 cups glutinous rice (sticky rice)
. —#R2F3K% 112 cups water

. W ARL VT HEE 2 cups brown sugar

. TR MRS 4 cups coconut milk

. —-ELZEEZEEC 1/2 tsp salt

ik % Cooking Steps:

. Combine the sticky rice and water in arice cooker and
cook until thericeisready.

. While the rice is cooking, combine the coconut milk
with brown sugar and salt in a separate pot and cook in
low heat until the texture becomes thick. Stir constantly.

= Oncethericeis cooked, add 2 and mix well. Continue
cooking until all the liquid evaporates (but do not
overcook).

.. Scoop and place it in a serving plate then flatten the
surface. Share and Enjoy!
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&<+ Puffed- rice Cakes
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Puffed rice cakeisatype of food made with puffed rice and to be
loaded into high pressure of the furnace. During the heating furnace
pressurerolling, in the aging process, agrain of rice will be gradually
expanded to open when the pressure furnace before the furnace will be
thefirst pressurerelief. Since during the making process, it will result
In an explosion sound —-PONG. So people call it “ pong-bi-phang” in
Taiwanese.

Puffed-rice Cakes can be made with some other materialsand the
common flavoringsinclude peanut, sesame, dried-fish, pumpkin seed,
seaweed, raisin and so on. The shape of puffed rice cake is depend on
the containersif you userectangle containersthat will be easier to cut
aslongones. Typically, it iseaten as a healthy snack or desert. In the
commonly available commercial format and rice cake providesasa

great gift. Bk EIeiHk: Recipe

e Puffed Rice 60z,
non-skin peanut 1/2 cup,
sugar 8 tabs water 150CC,

Oil 1.5 tabs (0.5 tabs use on pan)
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Bubble Tea isthe name for pearl milk tea and
other ssmilar tea and juice beverages that
originated in tea shops in Taiwan during the
1980s. Drink recipes may vary, but most
bubble teas contain a tea base mixed with fruit
(or fruit syrup) and/or milk. Ice-blended
versions of the drinks, similar to slushies, are
also available, usually in fruit flavors.

One of the famous categories of bubbleteasis
"pear| milk tea" (also known as "boba milk
ted" In parts of America), which contains small
chewy balls made of tapioca starch, called
"pearls’ in Chinese (also
Known as "FenY uan 5
H" or "ZhenZhu IZZk").

Pearls made of tapioca
are also availablein
many places.
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The Lantern Festival or YuanXiao]ie
is a traditional Chinese festival,
which is on the 15th of the first
month of the Chinese New Year. The
festival marks the end of the
celebrations of the Chinese New Year.

YuanXiao (glutinous rice ball) or
TangYuan is the special food for the
Lantern Festival. YuanXiao 1s a kind
of sweet dumpling, which is made
with sticky rice flour filled with
sweet stuffing. And the festival 1is
named after the famous dumpling.
YuanXiao is sticky, sweet and round
in shape, symbolizing family unity,
completeness and happiness.
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Ty B20Lh5 545 5% AliShan Tea
Mount Ali is one of the most popular tourist
areas in Taiwan. AliShan is famous for its high-
mountain oolong tea. The oolong tea growing
areas are situated between 800 and 1400 meters
In attitude. The high mountain conditions offer

plenty of fog and low temperatures which are
Ideal for oolong tea, and
the water used for
irrigation is from pure
mountain springs. Mount
Ali teais characterized by
Its sweet fragrance with

overtones of flowers and
fruit.
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Chinese radish (daikon in Japanese) cake
(LoBoGao) is a Chinese dim sum dish made
of shredded Chinese radish and plain rice
flour. It 1Iscommonly served in Cantonese
cuisine. Itisusually served in cubes and
sometimes pan-fried before serving.
LoBoGao isalso r —
a.common
Chinese New
Year dish, since
the Chinese

radish (k7 88%,

chhai-thau) isa

homophone for "good fortune" (4F%%;%38%,
ho-chhai-thau) in Hokkien dialog.
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Sausage-making is an ancient form of food
production and meat preservation technology. In
the old times, the sausage casing is made of
animal intestines. Nowadays, the use of animal
Intestines is being replaced by artificial sausage
casings.

The content of sausages usually consists of |ean
pork, fat pork, sugar, salt, glucose, cooking wine,
ginger (juice), msg, and five spices.

How to make:

marinate above content for a couple days

mix above ingredients stuff sausages into casing
with a sausage stuffer separate and twist into
smaller sections hang under shaded areato dry
Sausages are usually eaten barbecued, but can
also be steamed, fried ...
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