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B = > 573, Stewed Chicken and Taro with Coconut Milk (English 3232)
ARSI e
*HB /-l_ -‘J-E Ingredients

Seasonings
Whole Chicken Leg 3 pieces Salt some

R AR fHx J o e
R 38 ﬂ BE 1 EEE - SEUM o BREMARERLY ggfllilgt 3 cloves Marinade For The Chicken Legs

2 cloves : :
cl s : ; Rice Wine 2 teaspoons
FE 12/ 155 8ii Ginger 5 slices Sesame Oil alittle

wd oon  (RWU 2 BEADERE . MATH @E . SprngOrionSecions 2leaves - SoSauce  2iablespoons
2% i RE B GEMRE  REBEKE - e 1 tablashoon. Pepper Powder  a little
5E 0 3EABKEESEMB LR 15 V\nl':?er ine So;ﬁespoon Corn Starch 1 tablespoon
N=]=] B
21% £ i"‘f*— DEE e Method
i+ 62E B )‘i 4. M AHRT » TEEFHLE - F Z k4 1. Cutupthe chicken legs and the taro. Add marinade to the chicken and let it sit
¥E 18R £ 1B s « BRER FRE o for 15 minutes.
. i 2. Heat the wok, add oil and pan fry the chicken. Then add taro, shallot, ginger and
Bk BE 5. M E BB ERHHRIT o garlic. Stir-fry until fragrant. Drizzle in the rice wine.
BEE  STESESESSYE  SRIPEMER o 3. Add water until 70% of the ingredients are covered. Let it simmer for 15 minutes.
[ ER2 ] 4. Add coconut milk and seasonings. Cook until the sauce is reduced. Place in
e ; : : serving dish.
Pinikpik na Manok (Bruised Chicken) at Gabi J 5. Sprinkle chopped spring onion on top and serve.

na may Gata ng Niyog (Pilipino JER %) _ _ . ( Tips: Tarois rich in dietary fibre and helps lower blood pressure::.

Mga Sangkap , Pampalasa , P e S ' Ayam Penyet & Taro dengan Santan
Hita ng manok 3 piraso Asin Sapatnadami % _ (Indonesian ENfE )
| =}

Gabi (laman) 600g ] L
Tuyong sibuyas 3 piraso Pang-marinade sa hita ") . . Bahan
Bawang 2 piraso ng manok - i s\ B Pahaa 3 poton i
Luya 5 hiwa Rice wine 2 kutsara | -2 » | B Taro ikl ec? ar i JB:,,? bkt éﬁfh
Scallion (green onion) 2 piraso Sesame oil Kaunti lang 28 . - B Bawang bombay kering 3 buah Bawang prei 2 buah
Gata ng niyog 6 kutsara Toyo 2 kutsara b, - . Santan 6 sendok makan
Rice wine 1 kutsara Paminta Kaunti lang \ . . Arak beras 1 sendok makan
Tubig Sapat na dami Comstarch 1 kutsara S £ Air bersih Secukupnya sesuai selera

~ = Bumbu
Garam Secukupnya sesuai selera

Paraan ng pagluluto

1z Gﬂyalll'l ang hita ng manok at gabl. |I-marinade ang mga — Bumbu rendaman paha ayam
hita ng manok sa loob ng 15 minuto. oo, 8 Arakberas 2sendokteh Kecapasin 2 sendok makan

2. Mag-init ng mantlka_al lsangkulszl_ ang hita ng manok. : Minyak wijen Secukupnya Merica Secukupnya
Idagdag ang mga ginayat na gabi, tuyong sibuyas, luya \ < Petunjuk Tepung maizena 1 sendok makan
at bawang para igisa, at saka idagdag ang rice wine. LY ' 1. Iris paha ayam dan taro menjadi beberapa potong. Rendam paha ayam selama

3. Dagdagan ng tubig hanggang sa matakpan ang 70% ng : e’ 15 menit dalam bumbu rendaman.

mga sangkap, pakuluin sa loob ng 15 minuto.

4.|dagdag ang gaté ng niyog at asin bilang pampalasa. it bombay kering, jahe, dan bawang putih ke dalam tumisan, kemudian tambahkan
Lutuin hanggang sa maiga ang tubig at saka sandukin arak beras.

para ihain. ‘ » ) : 3. Tambahkan air bersih untuk mencakup 70% dari bahan-bahan untuk direbus selama 15 menit.
5. Budburan ng scallion na hiniwa nang pahaba bilang garnish at saka ihain. 4 T4mbahkan santan dan garam sebagai bumbu. Masak hingga air mengering lalu sajikan.
[ Mungkahi: Ang gabi ay mayaman sa dietary fiber, na nakakatulong sa ] 5. Hias dengan irisan bawang prei lalu sajikan.
pagpapababa ng blood pressure. [ Tip kesehatan: Taro kaya serat makanan, yang dapat membantu menurunkan tekanan darah. ]

Braised Tofu and Button Mushroom with XO Sauce (English ZE3Z)

xo%@ﬁ E,‘F‘ﬂj_ Ingredients

Button Mushroom (Sliced) 6 button mushrooms  Garlic 2 cloves
el f4h3E Tofu 2 pieces Ginger 1 slice

L=} 9.4

(D) O 1 TEOBM GELER MELEEE.  nedosmgonon  slemes
IR 24 2. EEPEANE—HE - FRETH - BEER -+ Velhod
poy=0-17 E SE ABBOEREE2SE - 1. Cut the tofu into thick slices. Coat the tofu with flour and pan fry it until it turns
3E  3ORKE  BEEE1DEE gedanboonn.

& % 3 . 2. Turn the tofu over, add oil to the side of the pan, and sauté the spring onion,
2% 4. fAXOE  EAIR4BRIEK  EESRREE °©  ginger and garlic. Then add in the button mushroom and cook for 2 minutes.

Es 5. BEBLEENEAN - 3. Drizzle the rice wine over the pan, cook for another minute.

4+ g ( . = " 1 4. Put in the XO sauce, add 3 to 4 tablespoons of water. Let it come to a boil.
2Bt |.._'J‘“:t P XOEHA RS - AARREH 5. Sprinkle chopped spring onion on top and serve.

XO Sauce Kabute at Tokwa (Pilipino FE/EE ) . Tips: XO sauce contains a lot of oil. Just use the dregs.
Mga Sangkap : _ Jamur dan Tahu Saus XO (Indonesian ENJEX)
Kabute (hiniwa) 6 p!raso Bawang 2 piraso Bahan
Tokwa 2piraso  Luya 1 hiwa T Ry Jamur (diiis) 6 buah Bawang putih 2 buah
X0 sauce ) . 2 kytsara Rice wine 2 kutsara ©; ' < - T 2 buah TH 1 potong
Sl A L T o R e o AP Saus XO 2 sendok makan Arak beras 2 sendok teh
Paraan ng pagluluto o P B % Bawang prei putih 3 buah
1. Hiwain ang tokwa sa makakapal na piraso at budburan . 3 o . Petunjuk
ng starch. Prituhin hanggang maging kulay golden - - \ : 1. Potong tahu menjadi potongan tebal dan lumuri dengan
brown. N N tepung kanji. Goreng hingga berwarna coklat keemasan.

. Baligtarin ang tokwa para iprito ang kabilang parte. Sa : — 2. Balik tahu untuk menggoreng sisi lainnya dan minyak panas
tabing bahagi ng kawali, mag-init ng mantika at igisa ang : / i di sisi wajan untuk menumis bawang prei putih, jahe, dan
puting scallion, luya at bawang, at pagkatapos, idagdag . . . bawang putih, dan kemudian tambahkan irisan jamur untuk
ang mga hiniwang kabute at lutuin sa loob ng 2 minuto. i e dimasak selama 2 menit.

. ldagdag ang rice wine at lutuin sa loob ng 1 minuto. e . b 3. Tambahkan arak beras dan masak selama 1 menit.

. I[dagdag ang XO sauce at 3-4 kutsarang tubig, at lutuin hanggang e 4. Tambahkan saus XO dan 3-4 sendok makan air bersih,
sa kumulo at saka sandukin para ihain. 3 : kemudian masak hingga mendidih lalu siap untuk dihidangkan.

. Panghuli, budburan ng scallion na hiniwa nang pino at ihain. 3 L - b 5. Terakhir, taburi dengan irisan bawang prei lalu sajikan.

Mungkahi: Ang XO sauce ay naglalaman ng maraming mantika, . e Tip kesehatan: Saus XO mengandung lebih banyak""
._kaya mas mabuting gamitin lamang ang solid na parte. ) | minyak, jadi sebaiknya hanya gunakan bagian yang padat.
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