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I really feel so privileged to be able to compile
these 108 Chinese Vegetarian Dishes to be

. shared with my Sai Family. Swami has been
actively encouraging devotees to become
vegetarian so I feel that I must do my part by
contributing my recipes.

With my vast experiences in dishing out
economy rice and home catering for 19 years I
have many recipes to share with our devotees.

I have included a photo of a shop that swami
had appeared way back in 1991 in his astral
form.

One day Swami walked into this shop in his
orange robe and bushy hair. He told this shop
owner who did not have much business
compared to other nearby shops. “DO YOU

B WANT TO HAVE GOOD BUSINESS?” Now
p for your information this owner was a very
stlngy man so straight away he thought Swam1 was a fortune teller. He quickly asked Swami
“HOW MUCH DO YOU CHARGE TO READ MY FORTUNE?” Swami said that he is not a
fortune teller but if this man wanted to have good business then he must go to “Hawkers Delight
Food Court” to see “Rose Economy Rice” and convinced her to come to operate her business in
this shop and he will have good business. After that he said this bushy hair man just went out of
the shop and disappeared. The shop owner came straight away to my place at around 11.00am and
told me that a bushy Indian man in orange robe came to his shop and asked him to convince me to
go to his shop to operate my business. When he described this man to me straight away I knew it
was Swami who has come to answer my prayers. For your information I have been praying very
hard to Swami to find me another place to operate my business as I was not happy doing my
business here. My business was really very good but because of this, other stalls were getting
jealous of me and threw my forks and spoons etc everyday. Thus everyday before going out to do
my business I prayed hard to Swami to please find me another place where it is near my house and
also near the factories as I stay near the factory areas and most of my customers come from there.
Within two weeks of praying, Swami answered my prayers and found me this place.

I only stopped my business after Swami has helped me all the way to send my two sons overseas
for their university education.

I believe Swami have charted my life even before coming to know him as I was working as a
secretary in a Japanese factory before venturing into food business. So with my vast experiences in
cooking I am sure I can share more recipes in the near future but of course with Swami’s
Blessings.

There have been many group interviews, personal interviews, dreams, many healings, many
encouragements to move on with my life when times are bad, countless changes since coming to
know about Swami in 1989 that there is A Living God On Earth. It is real thrilling and no words
can describe the joy when I have numerous opportunities to touch, kiss and sit near His Lotus Feet.
It is real heart-warming to see face to face every shade of differences in his face, hands or posture
as every moment tells a story and I know Swami has chart out my entire life.

Jai Sai Ram,
Rose Soo Hoo
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THE MAKING OF HOMEMADE GLUTEN

T 55 K BV i AR

Ingredients :

2kg plain flour  1200ml water

Method:

Mix plain flour with water and knead into a smooth dough.

Cover with damp cloth and allow to rest for 30 mins.

Put the rested dough into a pot of water and soak for 2 hours.

Rub and wash the dough carefully under running water until water almost turn clear.
Strain away the water and gather up the gluten in the strainer.

Nk

Note: grind spinach, carrot strips or any vegetables or spices of your choice can be kneaded into
the fresh gluten.
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METHOD ON MAKING FRIED GLUTEN BALLS

A b EEELRE

Ingredients :
2kg plain flour  1200ml water
Method:
1. Mix plain flour with water and knead into a smooth dough.
Cover with damp cloth and allow to rest for 30 mins.
Put the rested dough into a pot of water and soak for 2 hours.
Rub and wash the dough carefully under running water until water almost turn clear.
Strain away the water and gather up the gluten in the strainer.

Nk W

Method on making fried gluten balls:

1. Cut homemade gluten into small pieces with scissors and form into small balls.
2. Deep fry in hot oil till golden brown. Dish up and drain and keep till ready to use.

Note: grind spinach, carrot strips or any vegetables or spices of your choice can be kneaded into
the fresh gluten.
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METHOD ON MAKING SEAWEED GLUTEN BALLS
¥ T B RO R VE AR

Ingredients :
2kg plain flour  1200ml water
Method:
1. Mix plain flour with water and knead into a smooth dough.
Cover with damp cloth and allow to rest for 30 mins.
Put the rested dough into a pot of water and soak for 2 hours.
Rub and wash the dough carefully under running water until water almost turn clear.
Strain away the water and gather up the gluten in the strainer.

PR

Method on making seaweed gluten balls:
1. Grind some seaweed and knead into the fresh gluten till well combined.
2. Cut according to required size. Ready to be used.

Note: grind spinach, carrot strips or any vegetables or spices of your choice can be kneaded into
the fresh gluten.
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METHOD ON MAKING CRISPY BLACK FUNGUS GLUTEN BALLS

FRK LT f BR ) 1l /R I R

Ingredients :
2kg plain flour  1200ml water
Method:
1. Mix plain flour with water and knead into a smooth dough.
Cover with damp cloth and allow to rest for 30 mins.
Put the rested dough into a pot of water and soak for 2 hours.
Rub and wash the dough carefully under running water until water almost turn clear.
Strain away the water and gather up the gluten in the strainer.

PR

Method on making crispy black fungus gluten balls:
1. Soak some thick black fungus till soft and cut into small thin strips.
2. Knead into fresh gluten till well combined. Cut according to required size.

Note: grind spinach, carrot strips or any vegetables or spices of your choice can be kneaded into
the fresh gluten.
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TEOW CHEW STEW BEAN CURD IN CLAYPOT

HIME )RR

Ingredients :

300g ready-soaked deep fried plain beancurd sticks cut into 1 inch length
200g bitter gourd cut into little finger strips

1 carrot cut into slices

10 button mushrooms cut into slices

8 cloves garlic — chopped

1 onion cut into cubes

5 slices ginger

2 Tbsp preserved salted black beans (rinse)

1 stalk spring onions cut into 1 inch length

Seasoning (A) : Seasonings (B) :
300ml water A dash of pepper
2 Tbsp Maggie vegetarian stock paste A dash of sesame oil

1 Tbsp sugar

1 Tbsp light soy sauce

Thickening mix:

3 Tbsp cornflour mix with 4 Tbsp water

1. Heat up 2 Tbsp oil in claypot and fry garlic, ginger and onion till fragrant.

2. Add in preserved black beans and fry till fragrant.

3. Add in all balance stuffs from ingredients and seasonings (A) and cook till bitter gourd
become soft.

4. Add in seasoning (B), stir till well mix and then add in thickening mix. Bring to boil.
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HAKKA STEAMED BEAN CURD PUFFS

BRZRENE b

Ingredients:

300g ready-soaked dried flat gluten

10 pieces bean curd puffs cut into halves

3 stalks leeks cut into slant slices

1 Tbsp preserved salted black beans (rinse)
5 sticks dried chilli cut into sections

1 white radish cut into big cubes

2 stalks fresh basil leaves (pluck leaves)
Seasoning :

2 Tbsp preserved salted black beans (rinse)
1 Tbsp sugar

1 tsp light soy sauce

2 Tbsp Maggie vegetarian stock paste

1 Y2 tsp thick dark soy sauce

1 ¥2 tsp pepper powder

3 cloves garlic - chopped

2 Tbsp sesame oil

150ml water

1. Mix soaked dried gluten with seasonings and set aside.

2. Take a ceramic pot and place bean curd puffs at the base, follow by leeks, radish, basil
leaves and dried chilli. Add in soaked dried gluten mixture and sprinkle top with 1 Tbsp
salted black beans .

3. Place pot in a steamer and steam for about 2 hours OR you can cook in your microwave for
12 hour but add in 100ml of water when you cook in microwave.

%y S VR :
300 e FHEMH (Rl 2 RAEHIRE S (BeiE)
10 RS E b (3% 1 7 ReHHE
3BEE (RS 1 XA
1 GREHBER (%K) 2GRE L%
5 ZTHM (TB) 15 R Hh
1TRRKEE N 1T 1258 RE AU
2 R IMWamE (W4
2 G
150 ZF+K

1. HEHHWARERE, .

2. £EFE MERERE, EFXOMATE, a¥ b, LAEEHATHEHR. RE
WARETEE, FHHE 1 HRABER.

3. ARERA2/MN, BUREMBY R RN (EHBHMA 100 ZFKK) .



(7

NYONYA DAUN KADOK PARCELS

MEBREHEEE

Ingredients :

100g yam bean (sengkuang) — minced small

1 small carrot — minced small

3 pieces soft bean curd — mashed and drain excess water

5 small chilli padi — chopped

6 lime leaves cut into small shreds

3 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce

1 tsp pepper
5 Tbsp cornflour

Big Size Betel leaves (daun kadok) for wrapping

1. Mix all ingredients (A) till well combined. Set aside.

2. Turn over betel leave and place some ingredients (A) mixture near to the stem. Roll it up
like spring roll and fold ends. Secure with toothpick.

3. Place folded parcels on steaming tray and brush with some oil. Steam over high heat for 8
mins. Serve hot with chilli sauce.
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STEWED BEANCURD WITH VEGETABLES

ARCASN: ik e

Ingredients:

2 pieces firm beancurd cut into 8 squares each and deep fry till golden brown
2 pieces sweet beancurd cut into 1 inch slices and deep fry

14 stick bittergourd cut into chunks

14 stick carrot cut into chunks

1 celery cut into 1 inch slices

2 tomatoes cut into chunks

1 onion cut into cubes

3 slices ginger cut into strips

2 cloves garlic finely chopped

2 Tbsp preserved soy beans

2 Tbsp cooking oil

Seasoning:

12 Tbsp vegetarian stock paste

a dash of sesame oil

a dash of pepper

200ml water

Thickening solution : Mix 3 Tbsp cornflour with some water

1. Heat up cooking oil and fry garlic and ginger till fragrant. Add in preserved soy beans and

onion and fry till fragrant.
2. Add in balance ingredients and fry till well combined.
3. Add in water and seasoning and bring to boil till cooked.
4. Add in Thickening solution and stir well.
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CANTONESE SWEET AND SOUR BEANCURD

[ RIHRE)R

Ingredients :

1 stick cucumber

2 big onions

20 pieces 1 inch square firm beancurd
100g wheatstarch flour for coating

2 cups cooking oil

1 Tbsp fried sesame seeds

Sauce :

3 Tbsp Thailand chilli sauce OR any chilli sauce
3 Tbsp plum sauce

3 Tbsp tomato sauce

1 Tbsp sugar

3 Tbsp water

1 tsp chopped garlic

12 tsp salt

Wash and remove skin of cucumber. Shred into long strips.

Peel onions and cut into thin long strips. Mix with shredded cucumber and leave aside.
Coat beancurd with wheatstarch flour and leave aside.

Heat up oil. Coat beancurd again with wheatstarch flour. Place into hot oil and

deep-fry till golden brown. Remove and place on serving plate.

Combine sauce ingredients in a small pot and bring to boil.

Sprinkle mixed cucumber and onions on top of fried beancurd. Pour cooked sauce on top
and sprinkle with fried sesame seeds. Serve hot.
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SZECHUAN MA PO BEAN CURD

VU )1 AR 158

Ingredients :

3 pieces soft bean curd

3 Tbsp oil

2 cloves garlic- chopped

12 Tbsp ginger — chopped

100g ready-soaked mini dried gluten

200g szechuan vegetable- wash , slice into thin strips and soak to remove salt (drain )
1 Tbsp chopped spring onions

Seasonings (A) : Seasonings (B):

A dash of cooking oil 1 Tbsp hot soy bean paste

1 Tbsp cornflour 2 Tbsp Maggie vegetarian stock paste
1 tsp light soy sauce 2 Tbsp sugar

2 Tbsp water 1 bowl water

Seasoning (C ): Starch Solution:

1 tsp szechuan pepper powder 3 tsp cornflour

1 Tbsp sesame oil 2 Tbsp water

1. Cut bean curd into 1cm cubes. Scald it into boiling water for 10 seconds. Remove and drain.

2. Mix soaked gluten with seasonings (A) and marinate for 10 mins.

3. Heat up 3 Tbsp cooking oil, fry garlic and ginger till fragrant. Add in soaked gluten mixture
and stir fry till well mix. Add in szechuan vegetable ,soy bean paste and fry till fragrant. Add in
balance seasonings (B) and bring to boil. Add in bean curd and stew for 3 mins.

4. Thicken with starch solution ,add in chopped spring onions and seasonings (C).
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NYONYA BLACK SAUCE CLAYPOT BEAN CURD
A EEE

Ingredients :

3 pieces firm beancurd — cut into 2 pieces each triangular shape and deep fry
6 chinese mushrooms — wash and soak till soft with 1 litre water

3 pieces plain dried bean curd sticks — cut into linch length, deep fry and soak till soft
6 cloves garlic

1 inch cinnamon stick

3 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce

2 Tbsp sugar

2 Tbsp light soy sauce

3 Tbsp dark soy sauce

2 tsp peppercorn — crushed

1. Place all ingredients into claypot and bring to boil over high heat.

2. Turn down heat and slowly stew for 1 hour. Make sure the gravy is not too thick. Add in
more hot water if necessary. Taste and serve.

(Note: You may cook them in your microwave oven for about 20 mins but make sure it doesn’t

dry up.)
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STEAMED YAM WITH FRIED PLAIN BEAN CURD STICKS

RIOFLER

Ingredients:

10 pieces Y2 inch sliced yam deep fry till cooked
10 pieces 2 inches long plain bean curd sticks deep fry and then soak in water till soft
1 stalk coriander finely chopped

Seasoning:

1 Tbsp fried garlic

1 tsp sesame oil

2 cubes fermented red bean curd — mashed

2 Tbsp sugar

1 Tbsp vegetarian stock paste

5 Tbsp water

1. Place fried yam and soft bean curd sticks in deep steaming plate.
2. Mix seasoning mixture till well combined. Pour on top of yam mixture.
3. Steam over high heat for 20 mins. Sprinkle top with chopped coriander.
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STEAMED PRESERVED VEGETABLE WITH BEAN CURD

MR EE

Ingredients A:

50g preserved vegetable (wash off salt and soak in water for 1 hour- squeeze and drain water)
2 pieces soft bean curd (mashed)

1 Tbsp cornflour

1 stalk coriander finely chopped

1 Tbsp garlic oil

Ingredients B:

2 tsp ginger (chopped)

2 cloves garlic (chopped)

2 Tbsp oil

Seasoning :

2 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce
Y5 tsp sugar

1 tsp light soy sauce

Vs tsp salt

4 Tbsp water

1. Place drained preserved vegetable into a wok and fry till dry (without any oil).

2. Heatup (B) 2 Tbsp oil and fry ginger and garlic till fragrant. Add in fried vegetable and fry
till fragrant. Add in seasonings and fry till fragrant.

3. Mix mashed bean curd with cornflour till well combined. Mix in (2) till well combined.
Pour onto serving plate and steam over medium heat for 6 mins.

4. Remove, sprinkle with chopped coriander and garlic oil.
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HAINAN SALTED SPICY BEANCURD
BENEEE

Ingredients :

16 pieces 1 inch square hard beancurd
2 cups cookingoil

Batter:

80g plain flour

50g rice flour

50g glutinous rice flour

10g double-action baking powder
220g ice-water

4 Tbsp chopped spring onions

2 sticks chopped red chilli
Seasoning:

%4 tsp salt

1 tsp white pepper powder

2 Tbsp chopped spring onions

4 cloves chopped garlic

2 sticks chopped red chilli

1. Combine all batter flour ingredients with ice-water and baking powder. Mix in spring onions
and red chilli. Set aside.

2. Heat up oil. Dry beancurd with kitchen towel and coat with batter.

3. Deep fry coated beancurd in hot oil till golden brown. Set aside.

4. Heat up some clean oil in wok and fry chopped garlic till fragrant. Add in chopped chilli,
chopped spring onions , pepper and salt. Stir till well mix.

5. Mix in fried beancurd till well combined. Serve hot.
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NYONYA MANGO BEANCURD

Ingredients:

WA REE

2 pieces firm beancurd cut into 1 inch square
100g mini dried gluten — deep fried and leave aside

1 mango - peeled and cut into cubes
1 green capsicum cut into cubes
1 red capsicum cut into cubes

3 stalks fresh basil leaves- pluck leaves

3 cloves garlic — chopped

5 slices ginger

1 onion cut into cubes

2 Tbsp cooking oil

Seasoning ( A) :

2 Tbsp hot soy bean paste

1 tsp light soy sauce

2 tsp sugar

7 Tbsp water

2 Tbsp Maggie vegetarian stock paste

Seasoning (B) :

A dash of sesame oil

Some pepper powder

3 Tbsp cornflour mix with some water for thickening

1. Soak beancurd squares in some boiling water with a pinch of salt for 5 mins. Remove,

drain and set aside.

2. Mix fried mini gluten with seasoning (B) sesame oil and pepper powder and set aside.
3. Heat up 2 Tbsp oil and fry garlic and ginger till fragrant. Add in onion cubes and fry till
soft. Add in seasoning (A) hot soy bean paste and fry till fragrant.
4. Add in balance seasoning (A) , soak beancurd, mini fried gluten and all other
balance ingredients and bring to boil.
5. Add in cornflour mix, thicken the gravy and serve hot.
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CRISPY GLUTEN WITH FERMENTED RED BEAN CURD

Fa FLNE R 5

Ingredients:

200g flat gluten soak till soft

8 cauliflower florets

5 chinese mushrooms soaked with 100ml water till soft and cut into cubes — retain water
20g small black fungus soak in water till soft

2 pieces fermented red bean curd

3 slices ginger

2 cloves garlic finely chopped

2 Tbsp cooking oil

Seasoning:

12 Tbsp vegetarian stock paste

a dash of pepper

15 tsp sesame oil

1 tsp sugar

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up cooking oil and fry ginger and garlic till fragrant. Add in fermented bean curd and
fry till fragrant.

2. Add in Chinese mushroom cubes and fry till fragrant

3. Add in balance ingredients and bring to boil till cauliflower are cooked.

4. Add in seasoning and stir till well combined. Add in thickening solution and stir.
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FIVE SPICE ROLLED BEAN CURD SKIN WITH SNOW PEAS
hEEEEEENZE

Ingredients:

1 tin five spice rolled bean curd skin
20 snow peas

1 tin straw mushrooms — drained
150g cabbage slices

1 carrot cut into slices

2 cloves garlic finely chopped

1 Tbsp cooking oil

100ml water

Seasoning:

12 Tbsp vegetarian stock paste

a dash of pepper

1 tsp sugar

Thickening solution: Mix 2 Tbsp cornflour with some water

Heat up oil and fry garlic till fragrant.

Add in cabbage, carrot, straw mushrooms and water. Bring to boil.
Add in five spice bean curd skin and snow peas and bring to boil again.
Add in seasoning and thickening solution. Stir till well combined.
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CRISPY BEAN CURD FRITTERS

MEXE S IR

Ingredients :

4 pieces firm bean curd — mashed

50g ready-soaked big black fungus strips
6 Tbsp rice flour

4 Tbsp corn flour

10 Tbsp glutinous rice flour

15 tsp five spice powder

1 tsp MSG

2 tsp baking powder

1 tsp pepper
1 tsp salt

2 cups cooking oil for deep frying
chilli sauce and tomato sauce for dipping

1. Mix all ingredients ,except bean curd and black fungus, till well combined.

2. Mix in bean curd and black fungus till well combined.

3. Heat up cooking oil. Spoon in balls of mixture batter and fry till golden brown.
Drain and serve hot.
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TEOW CHEW STEAM BEAN CURD

BIMEREE

Ingredients:

350g soft bean curd cut into square slices

2 tomatoes cut into slices

50g china salted vegetables soaked till not so saltish and cut into strips
3 slices ginger cut into strips

1 piece preserved plum — mashed

100ml water

60g abalone mushrooms cut into strips

3 chinese mushrooms soaked till soft and cut into strips
4 slices carrot cut into strips

Seasoning:

12 Tbsp vegetarian stock paste

Vi tsp MSG

1 tsp sesame oil

Y5 tsp sugar

V4 tsp pepper powder

1 Tbsp garlic oil
1 stalk coriander cut into small pieces

1. Place bean curd on a steaming plate. Arrange balance ingredients on top.

2. Mix seasoning and pour on top of bean curd.

3. Steam over boiling water for 10 mins.

4. Spoon garlic oil on top and sprinkle coriander on top.
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STEWED ICE-BEAN CURD WITH FRESH GINGKO NUTS
KEFERR

Ingredients :

3 pieces firm bean curd ( keep in freezer for 2 days, remove and squeeze out excess water. Cut into
1 inch square and you will notice that bean curd will have honeycomb holes)
6 pieces Chinese mushrooms ( soak till soft. Keep water for later use)

6 button mushrooms (slit top part like a plus sign)

10 fresh ginko nuts

6 seedless red dates (soak in some water for 10 mins)

6 cloves garlic pips

4 slices ginger

1 stalk spring onions cut into 1 inch length

2 Tbsp cooking oil

Seasoning :

1 bowl water

2 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce

1 tsp light soy sauce

15 tsp dark soy sauce

1 tsp sugar

a pinch pepper powder

1 tsp sesame oil

1. Heat up cooking oil and fry garlic pips spring onions and ginger till fragrant.

2. Add in all balance ingredients and seasonings except sesame oil. Fry till well combined.
Cover with lid and stew over slow fire for 3-4 mins till fairly dry.

3. Add in sesame oil and quickly stir till combined. Taste and serve.
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FOO CHOW FRIED ICE-BEANCURD WITH LEEKS
RN EIKE R
Ingredients :

2 pieces ice-breancurd ( keep fresh firm beancurd in freezer compartment for 2 days to make your
ice-beancurd. It will have the pattern of honeycomb. Remove from freezer at least 1 hour before
cutting so as to squeeze out excess water)

10 pieces Chinese mushrooms soak in 2 ¥2 cups water then cut into cubes

2 stalks green leeks cut into slant slices

3 sticks red chilli slices cut into strips

5 cloves garlic — chopped

5 slices ginger

2 Tbsp oil

Seasoning (A):

3 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce

1 Y2 tsp light soy sauce

1 tsp thick dark soy sauce

2 tsp sugar

Seasoning (B):

A dash of pepper

A dash of sesame oil

1. Put soaked Chinese mushroom cubes with mushroom water in pot and bring to boil for 10
mins. Drain and set aside. Keep the water for later use.

2. Heatup 2 Tbsp oil. Add in red chilli and quick fry till fragrant. Dish out and set aside.
3. Fry garlic and ginger till fragrant. Add in leeks and fry till soft.
4. Add in cooked mushrooms and ice-beancurd fry till fragrant.
5. Add in mushroom water , seasonings (A) and braise till fairly dry.
6. Add in seasonings (B) and fried red chilli and stir well. Serve hot.
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STIR FRIED BEAN CURD WITH PEANUTS

HH SR e A4

Ingredients :

5 pieces sweet pickled radish (cai po), cut into small cubes
4 chinese mushrooms — soaked and cut into small cubes

2 pieces firm bean curd — cut into cubes and deep fried

1 green capsicum and 1 red capsicum — cut into cubes

300g peanuts — deep fried till crispy

1 Tbsp oil

Seasoning:

2 Tbsp vegetarian stock paste/ vegetarian oyster sauce
12 Tbsp sugar

4 Tbsp water

14 tsp dark soy sauce

a dash of sesame oil

a dash of pepper

1. Heatup 1 Tbsp oil and stir fry sweet pickled radish until fragrant. Add in remaining
ingredients and stir fy until cooked. Pour in seasoning and cook till the sauce has thickend.
2. Stir in crispy peanuts. Dish up and serve
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DRIED VEGETARIAN GLUTEN CURRY
B0 W T 55

Ingredients :

200g home-made fried gluten balls — soaked till soft

1 Tbsp curry powder

2 cups oil for deep frying

200g potatoes- peeled and cut into chunks

100ml thin coconut milk

100g grated white coconut- stir fried in wok till brown without oil
100ml thick coconut milk

Spices to be blended till smooth: Seasoning:

3 ready-soaked dried chillies 14 tsp salt

2 stalks lemon grass cut small slices 1 tsp sugar

4 candle nuts — smashed 1 Tbsp light soy sauce

4 red chillies — seeded

20g galangal cut into small slices

2 cm fresh tumeric cut into small slices
4 Tbsp water

Some Indian curry leaves

1. Mix the soaked gluten balls with curry powder for 10 mins.

2. Heat up oil and deep fry potatoes till golden brown. Deep fry (1) till fragrant.

3. Leave 3 Tbsp oil in wok and fry blended ingredients and curry leaves till fragrant. Add in
thi coconut milk, seasoning and taste. Add in fried coconut and stir fry for a short while.

4. Add in potatoes and gluten balls and fry till gluten balls are soft. Add in thick coconut milk
and bring to boil. Dish up and serve.
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HOT AND SPICY PEANUTS WITH MINI DRIED GLUTEN

R BRAE A T A
Ingredients :
100g ready deep fried mini dried gluten
200g crispy peanuts

1 red chilli — seeded and cut into slices

1 green chilli — seeded and cut into slices
4 pieces kaffir lime leaves finely shredded
Sauce:

2 Tbsp plum sauce

2 Tbsp chilli sauce

1 Tbsp preserved soya bean paste

1 tsp sugar

3 Tbsp water

1 Tbsp cooking oil

1. Heat up oil and pour in sauce. Stir till fragrant.
2. Add in all ingredients and stir well. Dish up and serve
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YAM BALLS IN SWEET AND SOUR SAUCE
BRHERTE

Yam Balls:

300g mashed cooked yam
1 Tbsp tapioca flour

1 Tbsp plain flour

Y4 tsp pepper

U4 tsp five spice powder
Y5 tsp salt

2 cups oil for deep frying

Ingredients: Seasoning:

1 tsp shredded ginger 2 Tbsp tomato sauce

1 green chilli seeded and sliced 1 Tbsp chilli sauce

1 red chilli seeded and sliced 1 Tbsp light soy sauce

10g thick black fungus, soaked and cut into slices 12 Tbsp sugar

80g pineapple, peeled and cut into small pieces 1 tsp Lea and Perrin Sauce

1 cucumber, cut into chunks

1 Tbsp cornstarch, mixed with 2 Tbsp water for thickening
100g toasted cashewnuts

1. Combine yam balls ingredients and mix into a dough. Divide into small portions and deep
fry in hot oil till golden brown

2. Leave 1 Tbsp oil in wok and stir fry ginger till fragrant. Add in remaining ingredients and
stir fry till well mixed. Add in seasoning and stir well. Thicken with cornflour mix. Add in
yam balls and cashewnuts and mix well. Dish up and serve.
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SZECHUAN BRAISED PEANUTS GLUTEN
VO )1 41958 7 4= T 45

300g ready-soaked dried flat gluten

1 tin (182g) pickled lettuce — drain and keep some water for later use. Cut each slice of
pickled lettuce into 4 pieces each

2 tins (170g) braised peanuts — drain and keep the water aside

10 chilli padi — cut into small pieces

10 button mushrooms cut into slices

2 cloves garlic — chopped

1 carrot cut into slices

5 Tbsp water

2 Tbsp sugar

2 Tbsp cooking oil

1. Heat up 2 Tbsp oil and fry garlic till fragrant. Add in flat gluten and carrot and fry till
fragrant.

2. Add in button mushroom slices ,braised peanut water, sugar and 5 Tbsp water. Cook till
carrot are soft. Adding in some more water if dish looks dry.

3. Slowly add in reserved lettuce water making sure you taste the dish otherwise it might
become too saltish. Add in chilli padi and braised peanut. Once boil quickly off heat. Taste
and serve hot.
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HONGKONG GOLDEN PUFFS BALLS
FHEIK
Ingredients :
20 pieces big bean curd puffs
2 pieces soft bean curd — mash and drain out excess water
4 chinese mushrooms — soak till soft, drain out water and chop finely
15¢g glass noodles — soak till soft, drain excess water and chop finely
2 stalks spring onions chop finely
1 stalk Chinese celery chop finely
2 inches carrot chop finely
4 Tbsp wheatstarch flour
a dash of pepper
1 tsp salt
1 Tbsp sesame oil

100g wheatstarch flour for rolling
Oil for deep frying

1. Slit bean curd puff but do not cut through. Turn inside out and remove loose puffs.

2. Mix loose puffs with all balance ingredients into a bean curd paste.

3. Stuff some paste into the cut puffs and seal opening with some starch solution. Roll into
wheatstarch flour.

4. Heat up oil for deep frying. Fry the puffs till golden brown and crispy. Do not over burn
careful on the heat.
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BRAISED GLUTEN WITH SOYA BEAN SAUCE

[BlERER b

Ingredients :

1 Tbsp oil

4 slices ginger

1 red capsicum cut into cubes

30g vegetarian ham cut into slices

100g fried gluten balls — blanched in boiling water and drained
8 fresh black mushrooms

10 button mushrooms

1 carrot cut into slices

120g Chinese long cabbage cut into strips
Seasoning :

1 tsp sugar

1 Tbsp light soya sauce

12 Tbsp fermented soya bean paste

dash of pepper

1 tsp sesame oil

200ml water

1. Heatup 1 Tbsp oil and fry ginger till fragrant. Add in vegetarian ham and capsicum and fry
till fragrant.
2. Add in remaining ingredients, seasoning and simmer till thick. Dish up and serve.
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CRISPY GLASS NOODLES WITH CRISPY MUSHROOMS

BB

Ingredients :

100g glass noodles deep fry till crispy

10 chinese mushrooms soak till soft and squeeze out water then coat with cornflour and deep fry
till crispy

5 dried chilli seeded and cut into small pieces
1 onion cubes

2 cloves garlic finely chopped

2 slices ginger

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetable stock paste

2 Tbsp sugar

a dash of pepper

2 Tbsp chilli sauce

1. Heat up oil and fry garlic and ginger till fragrant. Add in dried chilli and onions and fry till
soft. Add in seasoning.
2. Stir in crispy mushrooms till well combined. Pour on top of crispy glass noodles.
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LOHAN MIXED VEGETABLES DELIGHT
A

Ingredients :

1 Tbsp oil

5 slices ginger

100g fried gluten balls- blanched in boiling water and drained
35g dried lily buds — soaked in water till soft

5 pieces small black fungus — soaked in water till soft and drained
50g green peas

5 carrot peeled and slice

Seasoning:

12 tsp salt

1 tsp light soya sauce

15 tsp sugar

12 Tbsp vegetarian stock paste/vegetarian oyster sauce

dash of pepper

dash of sesame oil

150ml water

1 Tbsp cornflour mix with 2 Tbsp water for thickening

1. Heatup 1 Tbsp oil and fry ginger till fragrant. Add in remaining ingredients,seasoning and
stir till well combined.

2. Cover with lid and simmer until all ingredients are cooked.

3. Add in cornflour solution and stir well. Dish up and serve.
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FRIED BRINJAL WITH FRAGRANT BASIL LEAVES
X&mT
Ingredients:

2 brinjals cut into 2 inches lengths and deep fry till soft — drain on kitchen towel
100g small dried gluten deep fry till crispy
30 basil leaves

2 onions cut into strips

3 Tbsp cooking oil

Chilli Paste to be blended till smooth:

2 onions cut into small pieces

2 stalk serai cut into small pieces

1 inch ginger cut into small pieces

10 dried chilli soaked with water till soft

1 Tbsp vegetarian prawn paste(belacan)

2 cloves garlic

enough water to blend

Seasoning:

1 Tbsp vegetarian stock paste

3 Tbsp sugar

salt to taste

1. Heat up cooking oil and fry onion strips till soft. Add in chilli paste and fry till fragrant.
2. Add in basil leaves and seasoning and fry till fragrant.
3. Mix in crispy gluten and fried brinjal and stir till well combined. Serve.
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WHITE CREAMY MIX VEGETABLES

T8 e 3

Ingredients:

10 cauliflower florets — blanch in boiling water mix with some oil and salt and quickly put into
cold water when soft

10 brocolli florets — blanch in boiling water mix with some oil and salt and quickly put into cold
water when soft

1 carrot cut into slices

150g cabbage slice

1 tin straw mushrooms — drained

100g gingko nuts

100ml water

2 cloves garlic finely chopped

1 heaped Tbsp margarine

Seasoning:

1 Tbsp vegetarian stock paste

a dash of pepper

200ml fresh milk

Thickening solution: Mix 3 Tbsp cornflour with some water

1. Heat up margarine and fry garlic till fragrant. Add in 100ml water and bring to boil.

2. Add in carrot, gingko nuts, straw mushrooms, cabbage ,seasoning and bring to boil till
cooked.

3. Stir in blanched cauliflower and brocolli and thickening solution, Bring to boil. Serve.
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FRIED SPICY FRAGRANT CRISPY VEGETABLES

BROR B 3¢

Ingredients:

2 kacang botal vegetable cut into strips
5 slices lotus roots cut into small pieces
10 pieces buah petai

2 tiger long beans cut into 1 inch lengths
10 indian curry leaves

1 inch vegetarian prawn paste (belacan)
2 Tbsp chilli paste

2 cloves garlic finely chopped

2 Tbsp cooking oil

4 Tbsp water

Salt to taste

Sugar to taste

1. Heat up cooking oil and fry garlic and curry leaves till fragrant. Add in chilli paste and
vegetarian prawn paste and fry till fragrant. Add in 4 Tbsp water.
2. Add in balance ingredients and fry till cooked. Serve
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NYONYA GADO-GADO VEGETABLES
IMET EHK
Ingredients A:

100g cabbage (cut into small pieces and scald in boiling water and drain well)

50g bean sprouts (scald in boiling water and drain well

3 pieces longbeans (cut into % inch long and scald in boiling water and drain well)
2 potatoes (deep fry and cut into cubes)

2 pieces firm bean curd (deep fry and cut into cubes)

Ingredients B: to be blended till fine

11 pieces shallots

2 stalks lemongrass cut thinly (only use about 1 ¥2 inches from head)
25¢ dried chillies (soak in hot water till soft)

3 cloves garlic

3cm fresh tumeric

Ingredients C:

80g cooking oil 1 tsp salt

25¢g tamarind paste mix with 50g water 50g sugar

50g water 5 pieces kaffir lime leaves finely shred
60g thick coconut milk 150g roughly grind fried peanuts

1. Heat up 80g cooking oil and fry blended (B) till fragrant. Pour in tamarind juice and stir till
well combined. Add in 1 Tbsp thick coconut milk and cook for about 15 mins over low fire
till fragrant. Stirring occasionally.

2. Add in kaffir lime leaves, salt,sugar and remaining coconut milk and cook till thick.

3. Stir in peanut till well combined and pour on top of arranged vegetable mix.
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STEWED POTATOES WITH LILY BUDS

DR EMEN

Ingredients:

3 potatoes cut into cubes

1 carrot cut into cubes

20 fresh gingko nuts

10g dried lily buds soaked till soft

5 chinese mushrooms soak with 200ml water and cut into cubes — retain water
2 cloves garlic finely chopped

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

salt and sugar to taste

a dash of pepper

500ml water

a dash of sesame oil

Y4 tsp dark soy sauce

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up cooking oil and fry garlic till fragrant. Add in potatoes, carrot and mushrooms and
fry till fragrant.

2. Add in seasoning and cook till potatoes are soft.

3. Add in lily buds and gingko nuts and bring to boil.

4. Add in thickening solution and stir till well combine.

2 p

SHOGRE (1B
144% b (T3P0

20 B R

10g TH4HSE(RTEIK)

5 Z-EELE- B (200 ZEFK) , Wk
2 WmE (U1

1 G

WRREL

1 R LH%E

R R

AR >

500 ZF+7K

R 2D

v FRRLEHh

WK: 2 GRS MAD>VFKEED

1. pefth, BE»E. MADRE, 4% b, BEHE.
2. MARKRHREZELRERK.

3. MMAREFEMBARRE.

4. AR IEHIENW



(36)

FRIED CRISPY GLUTEN WITH CORN

SEK T 45

Ingredients:

200g dried medium gluten pieces — deep fry till crispy
4 Tbsp canned corn kernel

1 Tbsp margarine

4 slices ginger

2 cloves garlic finely chopped

Seasoning:

12 Tbsp vegetarian stock paste

12 Tbsp soy sauce

Y5 tsp sugar

some water for gravy

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up 1 Tbsp margarine and fry ginger and garlic till fragrant.
2. Add in canned corn kernel and seasoning. Bring to boil and add in thicken solution.
3. Pour gravy over crispy gluten. Serve immediately.
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STEWED SWEET TURNIPS WITH PLAIN BEANCURD STICKS

VEEBRT

Ingredients:

200g sweet turnips (sengkuang) cut into thin 1 inch slices
200g plain dried beancurd sticks cut into 1 inch lengths, deep fry and soak in water till soft
20g thick black fungus soak in water till soft and cut into slices
1 carrot cut into slices

1 stalk coriander cut into strips

2 cloves garlic finely chopped

1 Tbsp preserved black beans

3 slices ginger

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

150ml water

a dash of pepper

1. Heat up cooking oil and fry garlic till fragrant. Add in preserved black beans and fry till
fragrant.

2. Add in balance ingredients and stir till well combined.

3. Add in seasoning and cook till turnips are soft. Serve
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FRIED SWEET TURNIPS WITH MUSHROOMS

VEED

Ingredients:

200g sweet turnips (sengkuang) shredded

1 carrot shredded

150g cabbage shredded

10 chinese mushrooms soak with some water- drain and cut into thin strips
10 fresh shitake mushrooms cut into thin strips
1 onion cut into thin strips

3 cloves garlic finely chopped

2 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian cooking oil

sugar to taste

salt to taste

1. Heat up cooking oil and fry garlic till fragrant. Add in onion and fry till soft.

2. Add in Chinese mushrooms and fry till fragrant. Add in shitake mushrooms and stir till
combined.

3. Add in balance ingredients and seasoning and slowly fry till fragrant and slightly dry.
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STEWED CHINESE SPINACH WITH VEGETARIAN BROTH

i P\ Bk 3

Ingredients:

200g Chinese spinach cut into 1 2 inch lengths

1 carrot cut into slices

20g Chinese mushrooms slices soak till soft with 200ml water — retain water
100g sweet turnips (sengkuang) finely chopped

30g snow peas

5 button mushrooms cut into slices

150g soft soy bean curd cut into small pieces

4 baby corn from tin cut into slices

2 cloves garlic finely chopped

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

15 tsp sugar

a dash of pepper

Thickening solution: Mix 3 Tbsp cornflour with some water

1. Heat up cooking oil and fry garlic till fragrant.
2. Add in all ingredients and bring to boil till cooked.
3. Add in seasoning, stir well and then add in thickening solution. Bring to boil. Serve.
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MIX VEGETABLES CURRY

o0 WEE 532 35

Ingredients :

1 brinjal (egg plant) cut into chunks
300g cauliflower cut into florets

200g cabbage cut into big slices

10 pieces bean curd puff (tau foo pok)

10 pieces puff gluten

150g long beans cut into 1 inch lengths

Curry Paste blend till smooth: Seasoning:

100g fish curry powder 2 tsp sugar
4lemongrass cut into thin slices 1 tsp salt

3 candlenuts (buah keras) — mashed 1 Tbsp light soy sauce
50g galangal (lengkuas) cut into small pieces 1 tsp MSG

1 onions cut into small pieces
Y2 cup water

200g thick coconut milk

4 cups water

120ml oil

10 pieces Indian curry leaves

1. Heat up 120ml oil and fry indian curry leaves till fragrant. Add in blended curry paste and
fry till fragrant. Adding in some water if too dry. Fry till oil seeps up.

2. Add in all ingredients and stir till well combined. add in water and bring to boil.

3. Add in coconut milk and seasoning and cook till vegetables are soft.
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DEEP-FRIED MIX VEGETABLE PARCELS

FREE

Ingredients:

1 Tbsp cooking oil

3 chinese mushrooms soak till soft and diced
8 waterchestnuts peeled and diced

100g diced carrot

1 spring onion chopped

1 piece soft bean curd — mashed

1 Tbsp chopped coriander leaves

50g frozen green peas

10 pieces vegetarian mock abalone - diced
Seasoning :

A dash of salt

A dash of pepper

1 Tbsp vegetarian paste/vegetarian oyster sauce
4 Tbsp cornflour

For wrapping:

20 pieces frozen spring roll skins

some wanton noodles for tying parcels

1. Heat up 1 Tbsp cooking oil and and fry Chinese mushrooms, waterchestnuts and carrot till
fragrant and soft. Allow to cool.

2. Mix cooled (1) with all other ingredients till well combined.

3. Take a spoonful and wrap with spring roll skin, tie with wanton noodles and fry in hot oil till
golden brown. Make sure you are careful on the heat as spring roll skin will turn dark very fast.
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HAIR SEAWEED AND FRIED GLUTEN

& 25T

Ingredients :
1 tin fried gluten
6 chinese mushrooms soaked till soft with 150ml water(retain water)
100g fresh ginko nuts
15¢g hair seaweed (fa cai) soaked till soft and drained
1 carrot peeled and sliced
20 snow peas
4 fresh baby corns cut into 1 inch length
1 Tbsp cooking oil
2 cloves garlic finely chopped
Seasoning:
1 Tbsp vegetarian oyster sauce
1 Tbsp vegetarian stock paste
1 tsp sesame oil
15 tsp sugar
4 tsp ginger juice mix with s tsp five spice powder
a dash of pepper
14 tsp dark soy sauce
Starch solution: Mix 1 Y2 tsp tapioca flour with 2 Tbsp water
1. Heatup 1 Tbsp oil and fry garlic till fragrant add in chinese mushrooms and fry till
fragrant. Add in balance ingredients and stir till well combined. Bring to boil till carrot are

soft.

2. Add in seasoning, starch solution and bring to boil again. Dish up and serve.
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FRIED BITTERGOURD WITH PLAIN BEANCURD STICKS

= INET S

Ingredients:

1 bittergourd cut into slices

1 carrot cut into slices

100g plain beancurd sticks cut into 1 inch lengths and deep fry till crispy then soak in water till
soft

2 Tbsp preserved black beans
2 cloves garlic finely chopped
2 slices ginger cut into strips

1 Tbsp cooking oil

150ml water

Seasoning:

12 Tbsp vegetarian stock paste
a dash sesame oil

a dash of pepper

1. Heat up cooking oil and fry garlic and ginger till fragrant. Add in preserved black beans
and fry till fragrant.
2. Add in balance ingredients and seasoning and cook till bittergourd are soft.
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MIXED VEGETABLES WITH MOCK ABALONE
hRsfaARE

Ingredients :

1 Tbsp oil

1 tsp shredded ginger

200g pineapple peeled and cut into pieces

30g black fungus, soaked and cut into pieces

1 red capsicum and 1 green capsicum, cut into cubes
1 tin vegetarian mock abalone, use the water also
100g cauliflower cut into florets

100g brocolli cut into florets

Seasoning:

3 Tbsp black sweet vinegar

1 tsp sugar

12 tsp salt

1 tsp sesame oil

100ml water

4 tsp cornflour mix with 4 Tbsp water

1. Heat up 1 Tbsp oil and stir fry ginger till fragrant. Add in remaining ingredients and fry till
cauliflower is cooked.

2. Add in seasonings except cornflour solution. When boil add in cornflour solution to thicken
gravy. Dish up and serve.
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FRIED SHANGHAI VEGETABLE
E#Rot

Ingredients :

2 balls shanghai vegetable (cha cai) washed and soaked till not saltish then cut into strips
(squeezed out water and wash again till not saltish)

20g thick black fungus soaked till soft and cut into strips

1 carrot peeled and cut into strips

10 chinese mushrooms soaked with 150ml water till soft and cut into strips — retain water

2 cloves garlic finely chopped

1 Tbsp oil

Seasoning:

1 Tbsp sugar

1 Tbsp vegetarian stock paste

Y2 tsp MSG

12 Tbsp sesame oil

Y2 cup water

1. Heat up oil and fry garlic till fragrant. Add in balance ingredients and fry till fragrant.
2. Add in mushroom water and seasoning and bring to boil till vegetables are cooked. Dish up
and serve.
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STEWED POTATOES WITH RADISH
LRESTE b

Ingredients :

1 radish cut into chunks

3 potatoes cut into chunks

1 carrot cut into chunks

20g thick black fungus soaked till soft and cut into slices

5 chinese mushrooms soaked with 300ml water till soft and cut
into 4 pieces each-retain water for gravy

1 onion cut into cubes

1 stalk coriander cut into 1 inch lengths

3 slices ginger

2 cloves garlic finely chopped

1 Tbsp oil

Seasoning:

2 Tbsp vegetarian stock paste

12 Tbsp sugar

1 Tbsp sesame oil

1 tsp dark soy sauce

1 tsp pepper powder

1. Heat up oil and fry garlic and ginger till fragrant. Add in onion cubes and fry till soft.
2. Add in balance ingredients and stir till well mix. Add in mushroom water and seasoning
and stew till cooked.

2 p

148% b (T8
SHOGRE (T1H)
144% b (P13

20 wEAKE (BHEE%K, U1R)
5 XF/E- WHAMERE (300 EAK) T, 1%V14 ¥, KFEH
1RER (P18
1#5EE (11 1K)

3 A=

2 WRE (B

1 Gt

WRREL

2GRE L%

Vol RUBE

1 G RR

1 R E

1 FRRE AR

1. e, BERBENZE. MAFBEDERK.
2. MAMRBBHZST . MATBKMARBEZR.



(47)

STEAMED STUFFED BITTER GOURD
3\

Ingredients :

15 pieces 1 inch round rings bitter gourd
10 pieces mock abalone — minced

1 piece soft bean curd (tau foo) mashed
2 chinese mushrooms soaked till soft and finely chopped
1 stalk spring onions finely chopped

1 stalk coriander finely chopped

2 inches carrot finely chopped

1 tsp fried finely chopped garlic

2 waterchestnut finely chopped

3 Tbsp wheatstarch flour

1 tsp salt

1 tsp pepper

Gravy:

2 Tbsp vegetarian stock paste

12 tsp MSG

a dash of pepper powder

1 Tbsp sesame oil

Mix 3 Tbsp cornflour with 4 Tbsp water and steamed gravy to make solution

Mix all ingredients except bitter gourd till well combined.

Stuff ingredients into bitter gourd rings and place on steaming plate.

Steam over high heat for 10 mins. Pour out gravy to be mixed into cornflour solution.
Cook gravy ingredients till boil and quickly add in cornflour solution to thicken gravy.
Pour on top of steamed bitter gourd and serve.
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STEWED POTATOES WITH GLUTEN BALLS

LR E SR

Ingredients :

2 potatoes cut into cubes

150g cauliflower cut into florets

1 carrot cut into cubes

10 pieces straw mushrooms

5 dried chilli soaked and cut into small pieces
2 onions cut into cubes

3 slices ginger

2 cloves garlic finely chopped

2 Tbsp preserved black beans

150g ready fried mini dried gluten balls
Seasoning:

2 Tbsp vegetarian stock paste

Va tsp MSG

1 Tbsp sugar

1 tsp sesame oil

1 tsp pepper powder

300ml water

1. Heat up oil and fry garlic , dried chilli and ginger till fragrant. Add in preserved soy beans
and onions and fry till fragrant.

2. Add in balance ingredients and stir till well combined and fragrant.

3. Add in seasoning and cook till potatoes are soft. Serve.
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STEWED GLASS NOODLES WITH CABBAGE

ZRr a3k

Ingredients :

100g glass noodles (tang hoon) soaked till soft and cut into short lengths
150g cabbage cut into strips

1 carrot cut into strips

100g xtra mini dried gluten fried till crispy
1 stalk spring onions finely cut

1 stalk coriander finely cut

1 onion cut into round strips

2 Tbsp oil

2 cloves garlic finely chopped

Seasoning:

1 Tbsp vegetarian stock paste

2 cups water

12 tsp MSG

1 tsp pepper powder

1. Heat up oil and fry garlic till fragrant. Add in onions and fry till fragrant.

2. Add in balance ingredients except crispy gluten,spring onions and coriander. Stir well.

3. Add in seasoning and stir till cooked. Add in spring onions and coriander , dish up onto
serving plate and sprinkle top with crispy fried gluten.
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LOTUS ROOTS WITH GINGER SWEET VINEGAR

EH X

Ingredients:

300g lotus roots cut into chunks

100g black beans soak in water for 6 hours
100g thick black fungus soak in water till soft
400g old ginger cut into smaller pieces and flatten
200g fried gluten puffs soak in water till soft
Stock:

400ml sweet black vinegar

1500ml water

200g rock sugar

2 Tbsp sesame oil

2 Tbsp vegetarian stock paste

1. Add in all ingredients, except black fungus and gluten puffs, together with stock and bring
to boil over low heat approximately for 2 hours.
2. Add in black fungus and gluten puffs and bring to boil for another 30 mins.
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ASAM CURRY BEANCURD
%= DEASN

Ingredients:

4 pieces firm beancurd cut into 4 pieces each and deep fry
5 lady fingers cut into 2 pieces each

2 tomatoes cut into chunks

120g fresh pineapple cut into chunks

1 curry flower(bunga kantang)

some mint leaves

80g tamarind paste mix with 500ml water to make juice
3 Tbsp cooking oil

Curry Paste to be blended till smooth:

10 dried chillies

10 fresh red chillies

2 lemon grass cut into small pieces

4 candlenuts pounded

30g fresh tumeric cut into small pieces

2 onions cut into small pieces

1 inch vegetarian prawn paste (belacan)

enough water to blend

Seasoning:

Sugar and salt to taste

1. Heat up cooking oil and fry curry paste till fragrant. Add in tamarind juice and bring to
boil.

2. Add in balance ingredients, except mint leaves, and bring to boil till cooked.

3. Add in seasoning and stir well. Serve with mint leaves sprinkled on top.
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FRIED POTATOES WITH CHOPPED RADISH

EDRENE ME G

Ingredients :

4 potatoes peeled and cut into cubes then deep fry till golden brown
1 carrot cut into cubes and deep fry till cooked
4 Tbsp finely chopped radish (cai por)

2 cloves garlic finely chopped

100g xtra mini dried gluten fried till crispy

1 stalk spring onions finely cut

1 stalk coriander finely cut

1 Tbsp cooking oil

Seasoning:

1 Tbsp sugar

1 tsp pepper powder

12 tsp MSG

1. Heat up oil and fry garlic till fragrant. Add in chopped radish and fry till fragrant.
2. Add in balance ingredients and seasoning and stir till well combined. Dish up and serve.

Note: If you like it to be spicy you may add in 2 Thsp of chilli paste together with the
chopped radish and fry till fragrant before adding in balance ingredients.
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FRIED SPICY LOTUS ROOT SLICES

EHREM F
Ingredients :
400g young lotus root cut into thin rounds
6 Tbsp rice flour
4 Tbsp oil

30g curry leaves

Seasoning A:

2 Tbsp margarine

2 tsp curry powder

1 tsp tumeric powder
Seasoning B)

Y2 tsp MSG

12 tsp salt

6 Tbsp water

2 red chilli seeded and sliced

1. Roll lotus roots in rice flour and set aside.

2. Heat up oil and fry lotus roots till crispy. Drain and set aside.

3. Retain only 2 Tbsp oil in wok and fry curry leaves till crispy. Add in seasoning (A) and fry
till fragrant. Add in lotus roots and stir till well combined.

4. Add in seasoning(B) and stir till well combined. Dish up and serve.
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NESTUM GLUTEN WITH MILK

22 v W T
Ingredients:
300g deep fry crispy dried flat gluten
4 Tbsp butter

30 leaves curry leaves

1 Tbsp evaporated milk
4 Tbsp Nestum
Seasoning:

Va tsp MSG

Y4 tsp salt

12 Tbsp sugar

Heat butter and fry curry leaves till fragrant.

Add in crispy dried gluten and stir briefly.

Add in evaporated milk and seasoning and stir till well combined.
Add in Nestum, stir quickly and remove instantly . Dish up and serve.
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FRIED PUMPKIN WITH PRESERVED SOYA BEANS
E2)|\WOAN-

Ingredients :

400g pumpkin cut into cubes
100g mini dried gluten soak with water till soft — drain
2 Tbsp preserved soya beans

1 tsp crushed peppercorns

2 cloves garlic finely chopped
1 onion cut into cubes

3 slices ginger

2 Tbsp sesame oil

1 stalk spring onions cut small
1 stalk coriander cut small
Seasoning:

1 Tbsp vegetarian oyster sauce
1 Tbsp sugar

12 tsp MSG

1 %2 cups water

1. Heat up sesame oil and fry garlic and ginger till fragrant. Add in onions and fry till
fragrant. Add in preserved soya beans and peppercorns and fry till fragrant.

2. Add in pumpkin and gluten and fry till fragrant.

3. Add in seasoning and cook till pumpkin are soft. Stir in spring onions and coriander.
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CRISPY FLAT GLUTEN WITH GINGER SAUCE

e B =1t

Ingredients :

300g flat gluten deep fry till crispy
100g ginger cut into thin slices
2 cloves garlic finely chopped
2 Tbsp sesame oil

Seasoning:

12 Tbsp vegetarian stock paste
1 Tbsp sugar

1 Tbsp dark soy sauce

a dash of pepper

some water for gravy

1. Heat up sesame oil and fry ginger and garlic till crispy.
2. Add in seasoning and bring to boil.
3. Add in fried crispy gluten and stir till well combined.
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BRAISED 3 MUSHROOMS WITH HUAI SHAN

MR =%

Ingredients :

20 slicies carrot

200g fresh huai shan slices

20 fresh black mushrooms

20 button mushrooms

20 straw mushrooms

1 Tbsp cooking oil

5 slices ginger

Seasonings:

2 Tbsp Maggie vegetarian seasoning paste
1 tsp light soy sauce

1% tsp pepper powder

Y4 tsp sesame oil

100ml water

2 Thsp cornstarch water for thickening gravy

1. Bring a pot of water to a boil and add in some salt and 1 Tbsp oil. Blanch carrot and huai
shan until cooked. Dish and drain.

2. Heatup 1 Tbsp cooking oil and fry ginger till fragrant. Add mushrooms and stir well. Add
in water and bring to boil. Add in blanched carrot and huai shan, seasonings and stir well.

3. Thicken with cornstarch water and stir well. Dish and serve.
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BRAISED GLASS NOODLES WITH MUSHROOMS

B &

Ingredients:

100g glass noodles (tang hoon) soaked with water till soft and cut into smaller lengths
20g small black fungus soaked with water till soft

5 chinese mushrooms soaked till soft and cut into cubes
1 tin mock abalone — retain water to be added into gravy
1 carrot — peeled and cut into strips

10 snow peas

3 slices ginger strips

2 cloves garlic finely chopped

1 Tbsp oil

Seasoning:

2 Tbsp vegetarian stock paste

1 tsp sugar

1 tsp pepper
1 tsp dark soy sauce

2 cups water
1 tsp sesame oil

1. Heat up oil and fry ginger and garlic till fragrant. Add in Chinese mushrooms and fry till
fragrant.

2. Add in all balance ingredients except glass noodles and snow peas. Stir till well mix.

3. Add in seasoning and bring to boil. Add in glass noodles and snow peas and bring to boil
again. Dish up and serve.
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STEAMED FRESH MUSHROOMS WITH DONG GUI

fifd £ i 75 55 2R )

Ingredients :

250g fresh abalone mushrooms

10 pieces fresh shitake mushrooms
1 piece soft bean curd cut into small pieces
1 stalk chopped coriander
Seasonings:

10 pieces dong gui slices

1 Tbsp vegetarian seasoning paste
1 Tbsp cooking oil

60g finely minced fresh ginger

1 tsp cornflour

1. Blanch mushrooms in boiling water for a while and drain.

2. Arrange soft bean curd pieces onto steaming plate. Top up with blanched mushroom:s.
3. Mix seasonings and pour on top of (2).

4. Steam over high heat for 10 mins. Sprinkle with chopped coriander.
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CURRY VEGETARIAN FISH
WNVE R

Ingredients:

10 slices vegetarian fish fried till crispy
100g brinjal cut into 1 %2 inch strips

100g lady fingers cut into 1 %2 inch length
2 tomatoes cut into chunks

1 onion cut into cubes

12 pieces curry leaves

4 Tbsp cooking oil

150ml water

2 Tbsp tamarind paste mix with water till form into a paste
150ml coconut milk or evaporated milk
Curry Paste to be blended till smooth

5 Tbsp fish curry powder

2 stalk serai cut into small pieces

3 onions cut into small pieces Seasoning:

1 inch vegetarian prawn paste (belacan) 1 Tbsp vegetarian oyster sauce
2 cloves garlic 1 Tbsp light soy sauce
enough water to blend 2 Tbsp sugar

1. Heat up cooking oil and fry curry leaves till fragrant add in blended ingredients and fry till
fragrant.

2. Add in lady finger, tomatoes and brinjal and stir till well combined.

3. Add in water and cook till brinjal are soft. Add in seasoning paste and coconut milk and
bring to boil.

4. Stir in fried crispy vegetarian fish and serve.
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SWEET AND SOUR VEGETARIAN FISH
HERRA

Ingredients:

10 slices vegetarian fish deep fry till crispy
1 onion cut into cubes

2 tomatoes cut into cubes

1 green capsicum cut into cubes

Y2 cucumber cut into cubes

1 Tbsp cooking oil

2 slices ginger

1 clove garlic finely chopped

enough water to make gravy

Sweet & Sour Gravy Mix:

4 Tbsp tomato sauce

4 Tbsp chilli sauce

2 Tbsp plum sauce

2 Tbsp sugar

12 tsp salt

Thickening solution: 2 Tbsp cornflour mix with some water

1. Heat up oil and fry garlic and ginger till fragrant. Add in balance ingredients except
vegetarian fish. Stir till well combined.

2. Add in water and bring to boil. Add in gravy mix and bring to boil again. Add in thickening
solution and stir till well combined.

3. Pour on top of crispy vegetarian fish and serve.
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STEAMED VEGETARIAN FISH WITH BLACK FUNGUS
AREAEEAKRE

Ingredients:

1 whole piece vegetarian fish cut into 1 ¥2 inch slanting and place on top of steaming plate
4 Tbsp ready soaked black fungus strips
4 Tbsp carrot strips

1 stalk spring onions chopped

1 stalk coriander chopped

5 slices ginger cut into strips
Seasoning:

12 Tbsp vegetarian stock paste

12 Tbsp vegetarian oyster sauce

a dash of pepper

150ml water

1 tsp sesame oil

1. Place all ingredients on top of vegetarian fish.
2. Mix seasoning and pour on top (1).
3. Steam over high heat for 10 mins. Serve hot.
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TEOH CHEW STEAMED VEGETARIAN FISH
HIMERA

Ingredients:

1 whole piece vegetarian fish deep fry till crispy and place on steaming plate
2 pieces abalone mushroom cut into strips

100g china salted vegetable soak and cut into thin strips

3 inches carrot cut into thin strips

1 red chilli seeded and cut into strips

1 piece soft bean curd cut into slices

3 slices ginger cut into strips

Seasoning mix till well combined:
1 Tbsp oyster sauce

Y5 tsp sugar

1 Tbsp garlic oil

a dash of pepper

1 water plum mashed

4 Tbsp water

1. Place all ingredients on top of crispy fish.
2. Pour in seasoning mixture. Steam over high heat for 10 mins.
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SHANGHAINESE VEGETABLE WITH CRISPY FISH SLICES

ntic> 250 k:: V)

Ingredients:

10 slices vegetarian fish slices deep fry till crispy and place on serving plate
1 piece vegetarian ham cut into slices

4 carrot cut into strips

1 small ball shanghai vegetable soak and cut into strips

10 slices Chinese mushrooms soak in 150ml water till soft — retain water
3 Tbsp ready soaked soft thick black fungus strips

1 Tbsp cooking oil

2 cloves garlic finely chopped

2 pieces ginger cut into strips

Seasoning:

1 Tbsp vegetarian stock paste

12 Tbsp sugar

a dash of pepper

Thickening solution :Mix 2 Tbsp cornflour with water

Heat up oil and fry garlic and ginger till fragrant.

Add in balance ingredients and bring to boil till cooked.

Add in seasoning and stir till well combined. Add in thickening solution stir well.
Pour on top of vegetarian fish and serve.
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SPICY FRAGRANT VEGETARIAN FISH SLICES

ERRAR

Ingredients:

10 pieces vegetarian fish slices deep fry till crispy

1 Tbsp margarine

30g shredded white coconut fry till golden brown(if not available you can use dessicated coconut)
5 chilli padi cut into small pieces

20 curry leaves

Seasoning:

1 Tbsp oyster sauce

2 Tbsp sugar

1 Tbsp soy sauce

Y4 tsp dark soy sauce

a dash of pepper

100g evaporated milk

60ml coconut milk

Thickening solution: Mix 3 Tbsp cornflour with some water

1. Heat up margarine and fry curry leaves and chilli padi till fragrant.
2. Add in seasoning and bring to boil. Add in thickening solution and bring to boil.
3. Pour on top of crispy vegetarian fish and sprinkle top with fried golden coconut shreds.
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TOM YAM VEGETARIAN FISH SLICES

AREAR

Ingredients:

10 slices vegetarian fish deep fry till crispy
5 pieces lime leaves

2 tomatoes cut into chunks

4 abalone mushrooms cut into 2 pieces each
1 onion cut into cubes

1 stalk coriander cut into 1 inch lengths

5 small chilli padi

2 Tbsp lime juice

2 Tbsp cooking oil

Tom Yam Paste blend till smooth:

1 onion cut into small pieces

1 Tbsp vegetarian prawn paste (belacan)

1 stalk lemon grass cut into small pieces

1 inch galangal (lengkuas)

enough water to blend

Seasoning:

1 Tbsp vegetarian stock paste

1 Tbsp sugar

1. Heat up oil and fry tom yam paste till fragrant.
2. Add in balance ingredients except vegetarian fish and bring to boil.
3. Add in seasoning and bring to boil. Stir in vegetarian fish and serve.
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VEGETARIAN MOCK SALT FISH
;%

Ingredients:

20 sheets dried bean curd sheets

Seasoning:

6 pieces mashed red fermented bean curd (Nam Yee)
1 tsp sugar

1 tsp MSG

15 tsp salt

Y4 rice bowl water

1 tsp pepper powder

1 tsp sesame oil

1. Mix all seasoning till well combined. Set aside.

2. Spread out 2 pieces bean curd sheet and brush with seasoning. Roll up like swiss roll and
press flat. Cut into 1 inch long shape and put under the sun to dry.

3. When dried, heat up oil and deep fry over slow fire till crispy.
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STEWED MOCK ABALONE WITH SEAWEED GLUTEN BALLS

R KRR

Ingredients:

1 tin mock abalone

200g fresh seaweed gluten balls

1 carrot cut into slices

5 small chinese mushrooms soak with 150ml water till soft — retain water
1 stalk coriander cut into 1 inch lengths

2 cloves garlic finely chopped

1 Tbsp cooking oil

Seasoning:

12 Tbsp vegetarian stock

a dash of pepper

a dash of sesame oil

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up cooking oil and fry garlic till fragrant. Add in balance ingredients and cook till
carrot are soft.
2. Add in seasoning and stir till well mix. Add in thickening solution and mix well. Serve.
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STEWED VEGETARIAN FISH MAW
F ik

Ingredients:

300g fresh gluten dough mix with %2 tsp five spice powder and % tsp baking powder. Knead dough
till well combined and allow to rest for 30 mins. Pull dough into flat rounds and deep fry till

golden brown.Remove and drain.

1 straw mushrooms — drain and cut into slices
1 tin mock abalone

1 carrot slice thinly

2 cloves garlic finely chopped

2 slice ginger

1 tsp preserved soy beans

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste
1 Tbsp light soy sauce

a dash of pepper

1 tsp sesame oil

500ml water

15 tsp sugar

Thickening solution: Mix 3 Tbsp cornflour with water
1. Heat up cooking oil and fry garlic and ginger till fragrant.
2. Add in mock abalone, fried fresh gluten,straw mushroom and carrot and stir well.
3. Add in seasoning and bring to boil till cooked.

4. Add in thickening solution and stir well.
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SWEET AND SOUR ABALONE MUSHROOMS
VaBG At £ 7%

Ingredients:

200g abalone mushrooms without stem

Crispy Flour Mix — 2 Tbsp cornflour 3 Tbsp rice flour 5 Tbsp glutinous rice flour
Y4 tsp five spice powder Y2 tsp MSG 1 tsp baking powder
1 tsp salt 1 tsp pepper powder

2 cups cooking oil for deep frying 2 red chillies seeded and cut into cubes
4 inches long cucumber cut into chunks 1 onion cut into cubes
1 round piece pineapple cut into cubes 3 slices ginger

2 cloves garlic finely chopped

Seasoning:

2 Tbsp cooking oil 1 Tbsp vegetarian stock paste U4 tsp salt

2 Tbsp plum sauce 4 Tbsp tomato ketchup 2 Tbsp chilli sauce
3 Tbsp sugar 1 tsp sesame oil Y4 tsp MSG

Starch solution: 1/3 bowl water mix with 2 Tbsp cornflour

1. Wash abalone mushroom and dry with cloth. Coat with crispy flour mix and set aside.

2. Heat up oil and coat mushroom with crispy flour mix again and deep fry till golden brown.
Drain and set aside.

3. Re-fry crispy mushrooms again and set aside.

4. Heat 2 Tbsp cooking oil and fry garlic and ginger till fragrant. Add in balance ingredients and
fry till cooked.

5. Add in seasoning and fry till well combined. Add in starch solution and stir well.
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STEWED MOCK DUCK MEAT WITH SWEET BEANCURD SLICES

RRMREHEE

Ingredients:

1 tin mock duck meat

3 pieces sweet beancurd cut into 2 inch slices

10 chinese mushrooms soak till soft and cut into cubes — retain water
1 carrot cut into slices

1 onion cut into cubes

2 cloves garlic finely chopped

1 Tbsp sesame oil

Seasoning:

12 Tbsp vegetarian stock paste

Y5 tsp sugar

a dash of pepper

150ml water

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up sesame oil and fry garlic till fragrant. Add in onions and fry till soft.
2. Add in balance ingredients and bring to boil till carrot are soft.
3. Add in seasoning and thickening solution and bring to boil. Serve.
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STEAMED MOCK DUCK MEAT WITH YAM

AEWASTL

Ingredients:

300g peeled yam cut into Y4 inch slices and deep fry till golden brown
1 tin mock duck meat — retain water

Seasoning A :

1 %2 Tbsp oil

3 pieces star anise

2 V2 pieces red fermented bean curd (Nam Yee) — mashed
2 cloves garlic

Seasoning B :

14 tsp five spice powder

1 Tbsp sugar

1 Tbsp vegetarian oyster sauce

1 Tbsp vegetarian stock paste

Y5 tsp pepper

250g water

1 stalk spring onions finely cut

Arrange fried yam and mock duck meat alternately onto steaming bowl.
Heat up oil (A) and fry star anise,garlic and fermented bean curd till fragrant.
Add in seasoning (B), retained mock duck meat water and bring to boil.
Steam over high heat for 45 mins. Serve sprinkle with spring onions.
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CRISPY VEGETARIAN MOCK RIBS

KRRHF

Ingredients A :

2 stick Chinese fried crullers (yew cha kuih) OR 3 pieces croissant cut into 1 %2 inch rings and
deep fry till crispy

250g yam cut into finger like strips and deep fry till cooked

(Method to make mock ribs — stuff yam fingers into crullers or croissant rings)
Ingredients B:

150g pineapple cubes

12 cucumber cut cubes

1 tomato cut cubes

1 red capsicum cut cubes

1 green capsicum cut cubes

1 onion cut cubes

Seasoning:

3 Tbsp cooking oil

3 Tbsp tomato ketchup

2 Tbsp chilli sauce

12 Tbsp vinegar

15 tsp salt

120ml water

1 Tbsp cornflour mix with 2 Tbsp water for thickening solution

1. Heat up oil and stir in (B). Add in seasoning and bring to boil. Add in cornflour solution
and mix well.
2. Stir in mock ribs. Dish up and serve.
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FRIED VEGETARIAN MOCK DUCK SKIN

EHERM B

Ingredients:

4 pieces dried bean curd skin
Seasoning mix till well combined:

3 cubes red fermented bean curd

2 Tbsp water from fermented bean curd
3 Tbsp water

1 Tbsp vegetarian stock paste

4 Tbsp corn flour

5 Tbsp sugar

15 tsp dark soy sauce

1. Brush bean curd skin with seasoning mixture and fold up into small pieces.

2. Poke with toothpick to prevent skin from sticking onto another piece.

3. Steam over high heat for 10 mins. Place on rack to drain out excess water and allow to
cool.

4. Heat up oil with slow fire. Deep fry bean curd skin till golden brown. Quickly dish up and
drain.
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STEWED MOCK DUCK SKIN WITH POTATOES
EWLORE

Ingredients:

2 pieces mock duck skin cut into small pieces
2 potatoes cut into cubes

1 carrot cut into cubes

10g thick black fungus soak and cut into slices
1 onion cut into cubes

150ml water

2 cloves garlic finely chopped

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

a dash of pepper

a dash of sesame oil

1. Heat up oil and fry garlic till fragrant. Add in onion cubes and fry till soft.
2. Add in potato cubes,black fungus slices , carrot cubes and water. Bring to boil till soft.
3. Add in mock duck skin and fry till well combined. Add in seasoning and stir well.

2 p

2 FEME (T8
2HRDREIT)
1 4&8% N (P13
10g B AKH - Bl (VIR
1 RFER (P8
150 ZFK

2 WmE (T8
1 G

WRREL

1 R LH%E
AR >
R 2D

1. feh, BERE. MAERDE.
2. MADRER, BRARER, 4% MAKKZRN,
3. MARMELY. MAFETREEYENTT.



(76)

STEAMED SOFT BEANCURD WITH MOCK DUCK SKIN

RREEREME

Ingredients:

1 piece mock duck skin cut into slices
1 piece soft beancurd cut into slices
Y4 carrot shredded

6 chinese mushrooms slices soaked till soft with 4 Tbsp water
1 Tbsp garlic oil

1 stalk spring onion finely chopped

1 stalk coriander finely chopped
Seasoning:

12 Tbsp vegetarian stock paste

a dash of pepper

1. Place mock duck skin,soft beancurd slices and carrot in deep steaming plate.

2. Mix Chinese mushrooms slices and water with seasoning and pour on top.

3. Spread garlic oil on top. Steam over high heat for 15 mins. sprinkle with spring onions and
coriander. Serve hot.
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STEWED MOCK CHICKEN WITH CAPSICUM

RGBT M

Ingredients:

1 tin mock chicken meat

1 red capsicum cut into cubes
1 green capsicum cut into cubes
1 onion cut into cubes

20 basil leaves

2 cloves garlic finely chopped
1 Tbsp cooking oil
Seasoning:

12 Tbsp vegetarian stock paste
Y5 tsp sugar

a dash of pepper

100ml water

1. Heat up cooking oil and fry garlic till fragrant.
2. Add in balance ingredients and stir till well combined.
3. Add in seasoning and bring to boil till cooked.
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STEWED MOCK CHICKEN WITH BLACK FUNGUS

EBEAE

Ingredients:

1 tin mock chicken meat

1 tin straw mushrooms — drained
10g small black fungus soak till soft
1 carrot cut into slices

10 snow peas

2 cloves garlic finely chopped

2 slices ginger

1 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

1 tsp sugar

a dash of pepper

a dash of sesame oil

Thickening solution: Mix 2 Tbsp cornflour with some water

1. Heat up cooking oil and fry garlic and ginger till fragrant.
2. Add in balance ingredients and bring to boil till cooked.
3. Add in seasoning and stir till well combined. Add in thickening solution and stir.
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VEGETARIAN PANDAN MOCK CHICKEN

HEZHRED

Ingredients :

2 pandan leaves cut into 1 inch lengths
3 sticks 1 inch length mashed lemongrass
3 Tbsp cooking oil

300g vegetarian mock chicken slices
120ml coconut milk

Marinate seasoning:

1 Tbsp coriander powder

2 Tbsp tumeric powder

3 Tbsp blended onions

3 Tbsp sugar

1 tsp salt

12 tsp MSG

Marinate vegetarian mock chicken slices with marinate seasoning for 1 hour.
Heat up oil and fry pandan leaves and lemongrass till fragrant.

Add in marinated mock chicken meat and fry till fragrant.

Add in coconut milk and bring to boil till gravy become thick.
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FRIED SPICY LADY FINGERS WITH VEGETARIAN PRAWNS

REKIMSEME

Ingredients :

8 lady fingers washed and cut into slices
200g vegetarian prawns

2 Tbsp cooking oil

salt and sugar to taste

Spicy Paste — To be blended till smooth
12 Tbsp vegetarian prawn paste(belacan)
4 red chillies seeded and cut into small pieces
1 inch lemon grass cut into small pieces

1 small ball onion cut into small pieces
enough water to grind

1. Heat up cooking oil and fry spicy paste till fragrant.
2. Add in lady fingers and vegetarian prawns and fry till well combined.
3. Bring to boil and cook till lady fingers are soft. Add in salt and sugar to taste.

2

8 &£¥AE (%&#, VI
200 7 % KHF

2 Gyt

R AR PRk
HE—HAEER (A
Vv GRERIFE (DRiR)

4 ZAHM (EFF, PIhE
1~1EFF IR

1 hiPER (P)/hE)
K>V

1. R, BEBHE.
2, MAFEHENMEDHS.
3. RBEFXAEK. MALARERKRET,



(81)

DRY VEGETARIAN CURRY MUTTON

WVE R A

Ingredients :

300g vegetarian mutton

3 potatoes cut into chunks
300ml coconut milk

30g dessicated coconut

4 Tbsp cooking oil

1 inch cinnamon stick

3 star anise

10 curry leaves

Curry paste to be blended till smooth:
5 Tbsp meat curry powder

2 stalks lemon grass cut into small pieces Seasoning:

3 onions cut into small pieces 1 Tbsp vegetarian stock paste

2 Tbsp coriander powder 2 Tbsp sugar

enough water to blend 1 Tbsp light soy sauce
1. Heat up cooking oil and fry cinnamon stick,star anise and curry leaves till fragrant.
2. Add in blended curry paste and fry till oil seeps up.
3. Add in vegetarian mutton, potatoes and dessicated coconut and stir till well combined.
4. Add in coconut milk and bring to boil till potatoes are soft. Add in some water if too thick.
5. Add in seasoning and dish up.
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FRIED GLASS NOODLES WITH BEANCURD

RS ESTISN

Ingredients:

2 pieces firm beancurd cut into small strips and deep fry

2 dried sweet beancurd cut into strips and deep fry

20g dried lily buds soak in water till soft

1 carrot cut into strips

200g glass noodles soak in water till soft then cut into smaller lengths
2 stalks coriander cut into 1 inch lengths

1 spring onions cut into 1 inch lengths

20g soaked soft thick black fungus strips Seasoning:

20 fresh gingko nuts 1 Tbsp vegetarian stock paste
1 tin mock abalone 1 Tbsp light soy sauce

1 Tbsp pounded peppercorns 1 tsp dark soy sauce

" tsp five spice powder sugar to taste

3 cloves garlic finely chopped 1 tsp sesame oil

2 Tbsp cooking oil 500ml water

1. Heat up cooking oil and fry garlic till fragrant. Add in pounded peppercorn and five spice
powder. Stir till well mix.
2. Add in balance ingredients and seasoning and bring to boil till cooked.
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FRIED CHINESE VEGETARIAN RICE NOODLES

FHRRAR

Ingredients:

1kg Rice Noodles (Bee Hoon) — soak in water for 30 mins

3 pieces firm beancurd cut into half and then into strips — deep fry till crispy
3 pieces dried sweet beancurd slicks cut into thin strips and deep fry till crispy
200g cabbage cut into strips

1 carrot cut into strips

50g Chinese mushrooms slices soak in water till soft — retain water

1 stalk coriander cut into 1 inch lengths

1 stalk spring onions cut into 1 inch lengths

3 cloves garlic finely chopped

3 Tbsp cooking oil

Seasoning:

2 Tbsp vegetarian stock paste

a dash of pepper

2 Tbsp sugar

light soy sauce to taste

300ml water

12 Tbsp dark soy sauce

1. Heat up oil and fry garlic till fragrant. Add in mushroom slices and fry till fragrant.
2. Add in balance ingredients and seasoning. Fry till noodles become soft. Serve
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FRIED GLASS NOODLES WITH PRESERVED BLACK BEANS
ZHRrib S

Ingredients:

300g glass noodles soak in water till soft

1 tin mock abalone

200g cabbage cut into strips

1 carrot cut into strips

2 stalks coriander cut into 1 inch lengths

2 stalks spring onions cut into 1 inch strips
20g thick black fungus soak in water till soft and cut into strips
3 Tbsp preserved black beans

3 cloves garlic finely chopped

3 Tbsp cooking oil

Seasoning:

2 Tbsp vegetarian stock paste

2 Tbsp sugar

a dash of pepper

1 Tbsp sesame oil

200ml water

12 Tbsp dark soy sauce

1. Heat up cooking oil and fry garlic till fragrant. Add in preserved black beans and fry till
fragrant.

2. Add in seasoning and balance ingredients, except glass noodles, fry till cabbage are soft.
Add in glass noodles and fry till cooked. Serve.
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FRIED SPICY INSTANT NOODLES PENANG STYLE

b g Gl o]

Ingredients:

10 pieces instant noodles cook in boiling water till soft and then drain well
100g dried mini gluten balls deep fry till crispy

20 pieces chilli padi

300g choy sum or any type of green vegetables cut into 1 inch lengths
2 stalks Chinese celery finely cut

1 carrot cut into slices

3 cloves garlic finely chopped

3 Tbsp chilli powder mix with 4 Tbsp water

4 Tbsp cooking oil

Seasoning:

2 Tbsp vegetarian stock paste

2 Tbsp sugar

light soy sauce to taste

a dash of pepper

1 Tbsp sesame oil

200ml water

1. Heat up oil and fry garlic till fragrant. Add in onion strips and fry till fragrant. Add in chilli
mix, chilli padi and fry till fragrant. Add in seasoning and bring to boil.

2. Add in balance ingredients except noodles and gluten and bring to boil.

3. When start to boil then only add in noodles and stir till well combined.

4. Dish up and sprinkle top with crispy gluten. Serve.
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FRIED HOCKKIEN YELLOW NOODLES
WamE

Ingredients:

1kg fresh hockkien yellow noodles

5 pieces Chinese mushrooms soak in 200ml water till soft and cut into cubes — retain water
50g vegetarian shrimps

200g choy sum (Chinese spinach vegetable)
200g bean sprouts

1 stalk coriander cut into 1 inch lengths

1 stalk spring onions cut into 1 inch lengths
3 cloves garlic finely chopped

2 Tbsp cooking oil

Seasoning:

1 Tbsp vegetarian stock paste

12 Tbsp vegetarian oyster sauce

a few dash of pepper

12 Tbsp sesame oil

1 Tbsp dark soy sauce

1 Tbsp sugar

1. Heat up cooking oil and fry garlic till fragrant. Add in balance ingredients and seasoning
,except yellow noodles. Bring to boil.

2. Add in yellow noodles, stir well and bring to boil again. Dish up and sprinkle top with
ready-fried shallot crisps.
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FRIED RICE YANG CHOW STYLE

BB R

Ingredients:

3 bowls cooked rice — preferably cooled and fluffed up to avoid stickiness
30g dried mini gluten balls deep fry till crispy

5 pieces Chinese mushrooms soak in water till soft and cut into cubes
1 carrot cut into small cubes

Yscup fresh green peas

2 cloves garlic finely chopped

2 Tbsp cooking oil

Seasoning:

12 Tbsp vegetarian stock paste

12 Tbsp vegetarian oyster sauce

a few dash of pepper

1 Tbsp sesame oil

1 Tbsp sugar

light soy sauce to taste

1. Heat up cooking oil and fry garlic till fragrant. Add in Chinese mushrooms and fry till
fragrant.

2. Add in balance ingredients stir till well combined. Add in seasoning and fry till rice can
“jump” up from wok. This will taste very delicious.
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BAKED CHEESE RICE HONGKONG STYLE
B Z LR

Ingredients:

3 bowls cooked rice

5 pieces button mushrooms cut into small cubes
3 pieces fresh corn cut into small cubes
1 stalk Chinese celery cut into cubes

2 cloves garlic finely chopped

1 onion cut into small cubes

3 Tbsp butter

Seasoning:

1 Tbsp vegetarian stock paste

a dash of pepper

salt and sugar to taste

Topping:

100g mozzarella cheese

1. Heat up butter and fry garlic till fragrant. Add in onions and fry till soft.

2. Add in balance ingredients and seasoning and stir till well combined.

3. Place onto baking bowl and grated mozzarella on top. Bake in preheated oven 180°C for 16
mins. till cheese are golden brown.
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PENANG SOUR SPICY LAKSA NOODLES

Ingredients A) : 1 kg laksa noodles soak with water till soft
Ingredients B) : 1 big piece Hai Tai (thick seaweed) soak with water till soft and grind till
smooth
Ingredients C) : 2 stalks lettuce cut leaves thinly
1 bud curry flower (bunga kantang) cut finely 100g mint leaves
1 cucumber cut thinly 2 onions cut thinly
2 red chilli cut fine

Curry paste to be grinded till smooth:

3 stalks lemongrass cut into small pieces

1 inch galangal (Iengkuas) cut into small pieces

2 inches fresh turmeric cut into small pieces

10 red chilli seeded and cut into small pieces

15 dried chilli soaked till soft and cut into small pieces
4 onions cut into small cubes

2 inches vegetarian prawn paste (belacan)

enough water to grind

Seasoning:

50g tamarind soak with 5 litres water to make into a paste. If not sour enough you may add in
some more tamarind paste

salt and sugar to taste

1. Bring seasoning to boil. Add in curry paste and ingredient (B) and bring to boil.

2. Serve laksa by placing noodles in bowl and add some ingredient (C ) on top.

3. Scoop some hot laksa soup into bowl and remove soup. Repeat this process twice to cook
the noodles. Scoop some soup into bowl of noodle mix and serve hot.
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BEAN CURD WITH SALTED VEGETABLE SOUP

K EE G

Ingredients :
1 stalk salted vegetables ( cut into 1 inch length and soak in water for 1 hour — drain)
5 pieces Chinese mushrooms
(soak with some water till soft, drain and cut into 2. Keep the water)
5 pieces button mushrooms
100g ready-soaked round dried gluten
1 Tbsp peppercorns — crushed
3 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce
14 ball dried nutmeg
3 litres water

2 pieces soft bean curd -cut each into 6 pieces

1. Place all ingredients except soft bean curd into a pot and bring to boil. Lower the heat and
simmer till salted vegetables are soft.
2. Add in soft bean curd and bring to boil. Taste and serve.
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HOT AND SOUR SZECHUAN SOUP
V0 )| B35

Ingredients A:

1 piece soft bean curd

(soak in boiling water with some salt for 10 mins-remove and cut into shreds)
10g thick black fungus ( soak till soft and cut into thin strips)

4 pieces Chinese mushrooms (soak till soft and cut into thin strips)
1 pkt fresh needle mushrooms

Ingredients B:

3 bowls water

3 Tbsp Maggie vegetarian stock paste/vegetarian oyster sauce

1 Tbsp hot soybean paste

1 Tbsp light soy sauce

2 tsp sugar

V4 tsp salt

Seasoning A: Starch Solution:

1 tsp pepper powder 2 Tbsp cornflour mix with 3 Tbsp water

1 ¥2 Tbsp sweet vinegar
1 tsp fried garlic oil

1. Place ingredients (A) and (B) in a pot and bring to boil for 10 mins over low heat.
2. Add in seasonings (A) except garlic oil and stir slowly till well combined.
3. Thicken with starch solution and stir in garlic oil. Serve hot.
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DONG GUI AND SPINACH SOUP
HHKX LG

Ingredients:

500ml water

4 slices ginger

5 pieces dong gui

200g Chinese spinach

1 Tbsp qi zi

3 fresh shitake mushrooms — sliced
Seasoning:

1 Tbsp vegetarian stock paste

salt to taste

1. Put water in pot and add in ginger, dong gui and bring to boil over high heat. Lower heat
and simmer for 10 mins.
2. Add in remaining ingredients and seasoning and cook till vegetables are soft.
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VEGETARIAN KUT TEH SOUP

RABER

Ingredients :

1 packet ready packed herbs for bah kut teh

salt and sugar to taste

20 chinese mushrooms soak with 3 litres water till soft . Remove stem and retain water.
20 button mushrooms

3 Tbsp vegetarian stock paste

4 pieces deep fried bean curd

4 sticks dried plain bean curd sticks cut into 1 ¥2 inch long and deep fry

300g flat gluten soak with water till soft

1. Place all ingredients into pressure cooker.

2. Let boil and when boil let it continue to boil for 20 mins.

3. Allow to steep till pressure has gone down then only open lid. Ready to be served.
Alternately you may cook in claypot over slow fire till fragrant and bean curd sticks are soft.
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PUMPKIN SOUP
2)\V

Ingredients :

1500ml water

300g pumpkin, peeled and cut into cubes
60g carrot, peeled and cut into cubes
30g vegetarian ham, diced

50g fresh sweet corn kernels

100g abalone mushrooms, tear into pieces
Seasoning:

U4 tsp ground black pepper

1 Tbsp vegetarian stock paste

salt to taste

1. Bring water to boil, add in pumpkin and carrot. Lower heat and cook till soft.
2. Add in sweet corn kernels, vegetarian ham, abalone mushrooms and cook for another 10
mins. Add in seasoning and taste before adding in salt. Bring to boil. Serve hot.
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SOUR MUSTARD CABBAGE CHAP SUEY

ARG

Ingredients:

1kg preserved saltish mustard cabbage — cut into big slices, soak and drain out salt
10 chinese mushrooms soak in 3 litres water till soft and retain water
100g fried dried beancurd sticks cut into 1 2 inch lengths

1 carrot cut into chunks

1 onions cut into chunks

15 pieces beancurd puffs (tau pok)

20 dried chillies

40g ginger flatten

15 pieces tamarind slices

20 peppercorns crushed

2 Tbsp vegetarian stock paste

2 Tbsp sugar

1. Mix all ingredients in a big pot and stew over slow fire till mustard cabbage are soft.
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SWEET VINEGAR GLUTEN SOUP
A G = T A

Ingredients:

600g round dried gluten soak with water till soft
600g ginger cut small and smashed

2 Y3 litres water

700ml sweet vinegar

100g black beans soak with water for at least 6 hours
3 Tbsp vegetarian stock paste

80g brown sugar

1 V2 tsp salt

12 tsp MSG

3 Tbsp sesame oil

1. Heat sesame oil and fry ginger till fragrant. Add in water ,black beans and vinegar and
bring to a slow boil for 2 hours.
2. Add in soaked gluten and bring to slow boil for another 1 %2 hours.
Note: If kept overnight the flavour will be better.
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RED APPLE SOUP
L3RG

Ingredients:

6 red apples peel and cut into 4 pieces
10 pieces preserved seedless dates

1 piece candied lime (kam quats)

1 ball loh han koh

3 litres water

salt to taste

1. Put all ingredients into a pot and simmer over slow fire for 3-4 hours.
Or you can cook in slow cooker but put in less water.
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LOTUS ROOT SOUP

Ingredients:

500g lotus roots cut into 1 ¥2 inch rounds

20 pieces preserved red dates

100g peanuts

10 chinese mushrooms soak with 3 litres water and retain water for soup
20 pieces round dried gluten soak in water till soft

3 Tbsp vegetarian stock paste

salt to taste

1. Put all ingredients in slow cooker and cook for 8 hours on high.
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POTATOES AND MUSHROOM SOUP
LREEBTD

Ingredients:

4 potatoes peel and cut into chunks

1 carrot peel and cut into chunks

2 onions cut into cubes

10 round dried gluten soak till soft and cut into 2
3 plain dried bean curd sticks cut into 1 ¥2 inches long and deep fried then soak with 3 litres water
till soft

3 tomatoes cut into cubes

10 pieces button mushrooms

3 Tbsp vegetarian stock paste

salt to taste

1. Put all ingredients into a pot and bring to boil till potatoes are soft.
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MOCK CHICKEN WATERCRESS SOUP

RGTENRG

Ingredients:

600g watercress cut into 1 inch long

1 tin vegetarian mock chicken

10 pieces seedless preserved red dates
2 litres water

2 Tbsp vegetarian stock paste

salt to taste

1. Place all ingredients in a pot and bring to boil till watercress are soft.
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PEANUT POTATOES SOUP
HEGREG

Ingredients:

4 potatoes peel and cut into chunk
100g peanuts

10 seedless black dates

1 carrot cut into chunks

1 onion cut into cubes

1 tin mock abalone

2 Tbsp vegetarian stock paste

salt to taste

2 15 litres water

1. Place all ingredients in pot and bring to boil till potatoes and peanuts are soft.
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PUMPKIN CARROT SOUP
[\ AR 7

Ingredients:

400g pumpkin cut into chunks
1 carrot cut into chunks

20 button mushrooms

1 onion cut into cubes

2 Tbsp vegetarian stock paste
salt to taste

2 litres water

1. Place all ingredients into pot and cook till pumpkin are soft.
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WINTER MELON MUSHROOM SOUP
X JNE %G

Ingredients :

400g winter melon cut into chunks

10 seedless red dates

10 chinese mushrooms soak till soft with 2 litres water — retain water
2 Tbsp vegetarian stock paste

salt to taste

1. Place all ingredients into pot and bring to boil till winter melon are soft.
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SPINACH WITH MOCK CHICKEN SOUP

Ingredients:

1 kg spinach cut into 1 %2 inches long
1 tin mock chicken

2 litres water

2 Tbsp vegetarian stock paste

salt to taste

1. Place all ingredients into pot and bring to boil till spinach are soft.

2

1 AFHER P 1FK )
1R

2 AFK
2R R Lg%

3} GAER)

1. FrAMERBAGT, RBEREREK.



(105)

GINKO AND PLAIN BEAN CURD STICK SOUP
HRETE

Ingredients :

1 Tbsp white peppercorns- crushed

1500ml water

100g plain curd stick — cut into 3 inches length and soak in water till soft
200g ready-soaked gingko nuts

5 red dates — seeded

4 potatoes peeled and cut into chunks

1 carrot peeled and cut into chunks

Seasoning:

3 Tbsp vegetarian stock paste
1 small piece rock sugar

salt to taste

a little sesame oil

1. Place crushed peppercorns in pot, add in water, rock sugar ,red dates,carrot and potatoes
and cook till soft.
2. Add in balance ingredients and bring to boil. Add in seasoning and bring to boil.
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STEWED WINTER MELON WITH BLACK FUNGUS
RABMAN

Ingredients;

400g winter melon cut into thin slices

1 carrot cut into slices

20g thick black fungus soak with water till soft and cut into slices
1 tin mock abalone

5 chinese mushrooms soak with1 cup water till soft and cut into strips — retain water
2 cloves garlic finely chopped

1 Tbsp oil

Seasoning:

1 Tbsp vegetarian oyster sauce

1 Tbsp vegetarian stock paste

15 tsp sugar

a dash of pepper

1 tsp sesame oil

1. Heat up oil and fry garlic till fragrant. Add in Chinese mushrooms and fry till fragrant.
2. Add in balance ingredients and fry till well combined. Bring to boil.
3. Add in seasoning when winter melon are soft. Dish up and serve.
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BLACK BEANS PEPPERCORN SOUP
EEHBNLG

Ingredients :

300g black beans- soak for at least 6 hours and then drain

2 carrot cut into big chunks

2 Tbsp crushed white peppercorns

20 pieces Chinese mushrooms wash and soak with 3 litres water
3 Tbsp Maggie vegetarian stock paste

1 tsp salt

2 tins vegetarian mock abalone

1. Place all ingredients (A) in pressure cooker and cook for about 20 mins after you hear the
wizzing sound. Let the pressure go down by itself before you open the lid.
(Note: You can also cook in microwave oven for 30 mins but add in more water)

2. Add in the vegetarian mock abalone and bring to boil. Taste and serve.
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BLACK BEANS WITH GINGKO NUTS SOUP
RE5a%E

Ingredients:

200g black beans soak for 6 hours

10 chinese mushrooms soak till soft with 3 litres water — retain water
20 fresh gingko nuts

1 carrot cut into chunks

2 potatoes cut into chunks

7g peppercorns pounded coarsely

2 Tbsp vegetarian stock paste

1. Place all ingredients, except gingko nuts, in a pot and bring to boil till black beans are soft.
2. Add in gingko nuts and bring to boil again.
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