Reliable Recipes

for making

Chinese Dishes

W. E. Gamer

EXPLANATION OF THE NAMES AND WHERE THE
SUPPLIES CAN BE PURCHASED

No Chinese dish can be made without the use of these
articles. Miow, an oil similar to our peanut oil; Seow, thin
black salty sauce, something like Worchestershire; Queow,
thick black sweet sauce like New Orleans molasses; Chinese
‘Water Beans and Bamboo Shoots, any or all of which can be

» purchased at a Chinese store or through a Chinese laundryman
who is known to you.

In all dishes calling for chicken, fresh killed and boiled
‘»wl should be used,
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Yako Mien

A hall of noodles cooked about 3 minntes in
hotting water. then =erved in a bowl of hot
chicken hroth or good stock; a few drops of
Miow and o dessert spoontul Seow, garimshed
with two shices voast pork and two preces of
chicken.,  Serve =ome chopped Spanish onions

with it.

The noodies used are made by the Chinese in
thetr own peculiar manner, and ave generalfy
sold when wanted raw at 5 cents a ball. You
can substitute the hest Nalian spaghoetti for
Yako Mien and Gue Sie Alien if the Chinese
noodles cannot he had, Yo cannot do this with
Chow Mien, for the noodles must be Iried in
deep fat. Rice and tea should he served with

all dixhes,
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Gut Sie Mien

Take shont one-fouvth pound fresh povk, chop
o erind Dike Thaombuarg, pit i feving-pan with

el Soanisl ‘ Heod, all Dicces hroko
one-hiall Spanish onton shiced, all pieces hroken
apart, 2 ostatks celery ent slanting downweard,
Httle of the hamboo <hoot sticed therein: coolk
ahout 10 minntes, adding o teacopial of ¢hicken

Prtock, thicken with 1 teaspoontul

hrroth o 2o
corn stavel and dessort spoontul Seow. Tlave
veady a hadl of noodlos cooked or spaghettis
it bowl then pour the =auce over themn.

Novead over all o halt hreast ol ehicken sticed

aneh et steips ke Tavee matehes.
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Plain Chop Suey

The meat used iy fresh shoulder pork,
skinned, the fat trimmed off and rendered out.

Cut the lean meat in thin strips about two
inches long.

To make enough for one or two persons you
need only to purchase a half-pound slice of fresh
ham or a picee of fresh pork; put a little lard
in a frying-pan that can he covered, put in pork
and fry, turning and stirring for about five min-
utes; then add two stalk celery, cut slantingly
downward, one-half sliced Spanish onion (break
all pieces apart), a teacupful of Chinese water
heans, cover with a cupful of chicken broth or
good stock; cover and cook 10 minutes. When
done, thicken with a teaspoonful corn starch in
a little water, adding a dessert spoonful Queow
(thick black sweet sauce similar to New Orleans
molasses), a dessert spoonful Seow (thin black
salty sauce similar to Worcestershire sauce), a
few drops of Miow (an oil something like pea-
nut oil}), all of which can be purchased at a Chi-
nese grocery store, and without which you

cannot make any Chinese dish.
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Chicken Chop Suey

Take about one-quarter of a powd ol lean
Fresh pork and grind or c¢hop like Hamburg, put
thi< in fryving-pan and cook until light brown.
Then add two stalks celery eut <lantingly down-
ward, one-halt sliced Spanish onion, a few pieces
<liced hamboo shoot sliced thin, halt a dozen
slieed Frenelh mushivooms, a leg and a half hreaxt
ol a chicken eut erosswise from end to end.
v all together about 5 minutes, then add one
teacuplul of ¢hicken hroth or good stoek, cover
and cook 10 minutes.  When done thicken with
a teaspoontul corn stareh ina little water, add-
ing a dessert spoonful of Scow and a dessert

spoonful of Queow (Chinese sauces),







Chow Mien

1y in hot deep Fat until light hrown one hall
Chinese noodles.  Take about one-fourth pound
fresh pork and chop or grind like Hamburg,
then vy with one-halt <liced Spanish onien, all
picces pulled apart, two stalks celery cut slant-
ingly downward, a hittle sliced hamboo shoot
and four sliced French mushrooms. ook ten
minutex, adding a teacupful ehicken hroth or
good stock; thicken with one teaspoonful e¢orn
stareh, one dessert spoonful Seow.  Shghtly
bhreak the fried noodles and place on a large
platter. Pour the hot sance over the noodles,
then spread from end to end over all a half
hreast of chicken sliced and eut i thin strips

like large matehes,
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Chicken Omelette

Dice a halt breast of a chicken (hoited), half
an onion, 2 stalks celery, hall’ a dozen pieces
hamboo shoot.  Break 3 raw eges into this and
mix with a fork.  Now drop mto hot frving-pan
3 oor 4 eakes like big hot eakes, cook hrown

and serve quiekly.

This is served with a sauce made ol a tea-
cnplul o chicken broth or good stock, a tea-
=poorntul corn stareh mmoa little water and a

teaspooninl cach of Miow and Queow.
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Chinese Roast Pork

Take a picee or pieces of 'vesh shoulder from
which all fat, <kin aud bone have heen removed,
hotl until done in =<tock, hrown it in a kettle of
ot deep Tat, then lay i a bowl and cover with
Seow and leave it long enough to ahsorh the
Scow [lavor, about two howrs. This is sliced

and served over Yako Mien.







Chinese Ham and

Eggs

Dice one-halt dozen slices ol Chinese roast
pork, a hafl an onion, 2 stalks celevy, 5 or 4
picees hamboo shoot, all diced.  Break 3 raw
coes into this and mix all together.  Now drop
into ereased hot rving-pan i 3 or 4 cakes like

hio hot e¢akes, cook hrown and serve at onee.

A sauee s generally served  over  these
omelettes made ol a teacupint of ehicken hroth
or cood stoek, a teaxpoonsinl corn starch i a
Hitle water and a teaspoontul each of Miow and

ueow,
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Beef and Peppers
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Take one-haly pound =kirt steak cutin STrips
andd try, add one-halt Spanish onion, two <talk=

celory and two farge green peppers, seeded and

ieod: cook fen wminutes, thicken with oue tea-

spoontul cor stareln one dessert spooniul Seow.

one cup hroth o zoad stack.







Fried Rice

Dice halt a dozen <tvips ol bacon and 1'ry
them, add 2 <talks cofery and halt an omon.,
dieed. Now put 2 teacups of riee which has

heett cooked <o that every grain <tands alone.

Fev o all Breht hrown and =erve,
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