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Steamed fish roll pairs well with all kinds of stir—fried
green vegetables.

43

L q
. "«\”\;‘"

BERENMBFLSUABEREIMA, FRFLMNFRBIE,
BEAMEHNXEXEREE, BT RS, AFFENEN
B EERSRENFRERE. BEAKRAAME EARAIERS;
EXEMARER, SFENFBMEHR, BHEANERTE
RRE, IFTRHRE, RAZHEER, EFFENFEES

116

ERHAERREE

3AH

J::E 5
EEg0H., = &80, AH2K (BH ). HHXH6H
(%)

iAwkE (iR5)

BREIRR. FE22ME., EFEVNE. EF VL 8F
o, BEVaNRE . SBHUR V. FEBRIE KR, KER
1B

%

1 e 5=y ey fiis, BEXEHEXEIEE,
2. fLEE AR, BAED,

3. BRS8N, FEKE-643#PRNTE],

Steamed Yuan Yang Fish Roll
with Black Garlic

serves 3

Ingredients
80g cod, 80g salmon, 2 lettuce leaves (blanched), 6 spinach
leaves (blanched)

Seasoning (mix well)

1 thsp minced black garlic, 2 tsp minced garlic, 1 tsp fried minced
garlic, 1 tsp light soy sauce, 2 tsp chicken seasoning powder, 2
tsp sugar, some pepper, 1 tbsp Chinese cooking wine (hua diao
jiu), 1 tsp fried shallot oil

Method

1. Cut cod and salmon into strips. Wrap in lettuce and spinach
and roll up tightly.

2. Cut fish rolls into small pieces and place on plate.

3. Drizzle with Seasoning. Steam for 5-6 mins and serve.
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