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EC COOK¥ 2#47% &

Bok dmo rd ork Dwm“sv g8 in Gov P

vith vae Moucoureni

#4 , Ingredients
B3 300% 300 g bok choy
£ARA300% 3009 minced pork

GiFE¥) 25% (%) 25 pieces dumpling wrappers

&1 1002 100 g rice macaroni
B g8 chopped green onion
A D sesame oil

238 salt

2 g8 sugar

[t Marinade

g 12zK 1/2 1sp salt

B 1%k 1/2 tsp sugar

3Rz 344 1/21sp light soy sauce
HE 1%L 1/21sp sesame oil
HEn 1147 % 1/4 1sp black pepper powder
% Steps

1 ZEBZRR - KEQRS - BEAEDHRE
KPEDREA
Rinse bok choy and chop it up. Drain and
set aside.

a LLAHENARREY - BH305 « &

HENANEERHES - BEARE -

Marinote minced pork for about 30 minutes,

odd chopped bok choy and mix well. This is

the dumpling filling.
3 L BREBAEGFEPMER - £6
FEBREDERK - HRAOQORK=AR
. BRESOBARSHA - AKBK -

- Put o 1bsp of filling on each dumpling
~ wiopper. dip o fittle waler on the edge. fold
7 lhhd!obrmolnangle ond press the

_ edge 1o stick well.

iy FEs

RFK - BABH R 2Kk RER
Biex - BLBBOFWERY (KiRER

EER) - BT -

Bring about 1 liters of water to a boil:
blanch the rice macaroni for 30 minutes (or
the time specified on the package), drain
and transfer to a bowl.

BEFHARKARO0DEE T e - B
HMN A BRIHEXDBR L -

Blanch the dumplings in hot water and
cook for about 10 minutes until they fioot.
cook for one more minute, drain the
dumplings and place on the rice macaront
BEAS—9K REAESFHASRE -
BIHE  AACHZORBBER TSR - 19
AL RBIE - BAERK -

Boil another pot of water, add sott @€ :

sugar, remove from heat, pour it #
the bowl of rice macaroni. sprinkle
green onion and sesame oil

personal 5

a
= -7

(L =

P>

% 3
o OFREDRS « BEVTFSHI0DBRUSRHRBRE - -
Rinse the bok choy first and then soak it in water for no less than 30 minutes to “
remove residual pesticides.
s RARBBRLM NN REREATBRIND « BSABZRNDR
Wonton has more vegstables and less meat. With the soft and smooth wonton
skin, this dish is more palatable, suitable for kids who are not fond of eating
vegetables.

| RBHTBORRRANTHIRHCHER + QISENK  BHOBERE

For the dumpling filling, you can substitute other vegetables according to the
child's taste pregg’_rgnces, including corn, water chestnuts, and lettuce.
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© RARNS + Rk ABP > ]
When blanching lean meat, it is recommended to put the cold water and the lean meat into
the pot at the same time, let the blood to be gradually forced out.

* REBRAWK - B0ROBHE « G
Drain out the water and discard the grayish impurities before using.

o RRARNMF - BURRAS LARAY - ORUBRRLS »
1 When handling beetroot, be careful not to stain your clothes with beetroot juice, as it is
difficult to clean.

Beet rooi Cir n Red Kndrey Beoun 0und
Leoun Pork $Soup

#H [ Ingredients ‘ o WBRARME + 0L FHBB0DE + HEMBNO% - IARREY - HYRB L BBk
After rinsing the beetroots, soak them in lightly salted water for 30 minutes, then rinse
KI3ER 2m 2 beetroots them b:fst;:‘e cooeklng soup, which will help reduce the green smell.
KR 1 cob corn
LIET 50% 50 g red kidney beans
WA 4005 400 g lean pork
KARFH (B8R =8K) 1L water
R salt
# 8 Steps
KRR - KR/ - SMERI(E - RIBFFEAK -

Rinse the red kidney beans and soak them in water for an hour to soften the fiber and
enable the flavor of beans to penetrate into the soup effectively during cooking.

a PREKERER - VR : SRADERE - HIEE - KER - DFHRA -
Remove the skin and silk from the corn, and cut into sections ; cut off the stems of the
beetroots, peel them, rinse and cut into pieces for later use.

%

RBAARR - IRPR - RKEA »
Rinse the lean pork, cut into smaller pieces, scald in boiling water and set aside.
FRN1DFAK - RARARH - BAXRER - ARBERARL2EH

Bring 1L of water fo a boil, add all the vegetables and lean pork, bring to a boil over high
heat, then reduce to low heat and simmer for about 2 hours.

BEMALHRE - ENEJ XA »
Season with salt and serve.

9\

* DORHEBQE  IRMBOUEA - e o [9 RC“ \~I'HW C(kn Oi’ YOJ'\ BC“ f
Use egg whites for the egg sheet if children are sensitive to egg yolks. d ﬁd C"\ICkﬁﬂ ||!e #

s EARPEADER -
Use a frying pan to make the egg sheet.

| e . Ingredients
¢ BERVDRE @ RABNONR - BREIBAL - BRIUBTHUER - ol ] BE 48 4 eggs
Cut the yam bean into strips and blanch them in boiling water before frying. y #5508 50 g carrot
It can reduce water leakage. Lo ; HE 1008 100 g yom bean
o catli e 2 200% 200 g chicken fillet
NE Marinade

EH 1Rk 1 tsp caitrop starch
B 12RE 1/2 tsp sait

S, Steps

1 PENEHRER - REXFVE -
Peel the yam bean and carrot first, then rinse and cut both info strips.

a BEENARE - BPUNHERDERERS -
Heat the wok. add a little oil, and stir-fry the yam bean and carrot strips until they are tender
and cooked.

3 EORFEDE- MAHREBR107 M - PRER -
Rinse the chicken fillet and cut into strips. add salt and caltrop starch and marinate for 10
minutes. Fry until cooked and set aside.

Ll EWRRITRER -
Beat the eggs in a bowl.

5 PAABRTES - MALHRAH - AEREARERHS -
Hegt the frying pan over medium heat, add a liftle oil, and spread the oil evenly with kitchen
paper.

b BAES - AHTEH - FETHIIFHEME - AEMETRSRAMBAERE - DA 48
F—E - MERENE -
Pour in the egg mixture, turn the frying pan fo evenly distribute the egg. fry until the edge of
the egg sheet is obviously separated from the surface of pan. then flip it over and fry until
both sides are cooked.

7 SEEE - HEEY  HEHTDY - BELREREE - BURME
Place the egg sheet on the work surface, add chicken, carrot and yom bean, and slowly roll
up the egg sheet. Cut info sections and serve.
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