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Method #+32

L -
]_ . Coarsely chop the apples and carrots. P
potatoes and add to the carrot and apple mix.

FRUAE AR, TBERY

. In a large pot, melt the butter and
browned. Add the vegetables and
wine. Cover with the water and simmer
1/5th.

BAHRAER, AV ERE, WAKRR, HETTBEH
BRI R. WARERFER, HEKERD 15, KK
BRI SE R

This is autumn in a bowl,

combination of fall vegetable

with a touch of curry powdé'r ao ’
both the body and soul. “ I8

+ i
A BATRENER, REHR
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der, salt and brown sugar to taste.

H R A, m##miﬁ%%ﬁﬁﬁm%%ﬁ

"

— 0g -Sﬁﬁibts%

Kﬁ%ﬁ#ﬁ 35g - White wine F %] 4 ‘.
s 25g - Butter =9 J

2 g - Curry powd

1500 g - Water 7
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Wuyi Yan Rock Tea Jelly

Ingredients * %&£ 41

9¢g - Wuyirock tea B % 5 %%
05g -Salt #
400 g - Sugar ##
1000 g - Water 7k
15g - Gelatin B fiX

h‘

L1 | A

This tea jelly is a lov
scone or pastry. You cou
bread, and for an excepti
over ice cream.

EMREREGFE, TR
X R KRB A — RIS
F R AR AR W RS #ha A @ B

RATR R4 .

Ao A4y 6 $5 BL———JE 7 IR A9 UK LR

accompaniment to your favorite

EERERmR04)

ERRRER
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Method #}32 77 i&

. Place the tea in a small sauce pot and cover

with the water. Simmer the tea for 8-10
minutes on low heat. Remove from the flame,

stir in the sugar and salt and cover.

EEETNEHT, KEEFF, MK

25 8-10 4048 5 MOk BB FF, # A Fo
e

H, REWE.

2.

pread it on cooked or banana

treat, try a few spoonfuls "

XA AN BE R AR,
R AR A) T4
F] AR — AR
ARK, B

Cover the gelatin with cold water until completely
softened. Squeeze out any excess water and dissolve in the
warm tea liquid. Pour into the receptacle of your choice

before chilling thoroughly.
BARIEE T AN, i

o EMKA
HEH .
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ﬂ; l*ss PR Place a large skillet over medium high heat. Pat the beef dry on all sides,

and season with a bit of the salt and pepper. Add the olive oil a thin layer,

unlike many other recipes which ¢ r both wn w /\_ . . . )
>3 M= I ensuring the pan is fully coated before adding the beef. Sear on all sides,
| SN SN~
o 8 N turning as necessary, until a rich brown crust is achieved.
o Q ~
» . .
o W , j@ WP RSE T E K, FRAMEAHABR. RRIT%—ER
EARMNTIA AT - 3 (_(Bh Wb, MR, NESTES.
EARE R R02EI . 2 N
0 use that last bit of leftover 8_ >
N Q _#—
3 ﬁi‘]‘;m_:‘:. A (;'-_ Ji }i:]) wine in the N8 ofthe bottle. E 5 //50 Remove the beef from the pan and add the butter. Add the shallots and
Wk 6 R RRE T 2 R E X, A8 5 %t = g AN garlic in a single layer, and reduce the heat to medium-low. Gently
- 11 e ] N R 1N > ) 523 = 1 <
PR 2 7/ 5 W i - & D § brown the shallots until they begin to take on a deep mahogany and are

é ] ~ N
A o 2 AR K B R AR R, 2 IRA® R translucent. Remove the shallots and reserve.

- VB, —E R LR, AL
! O BUHER, BEMAEH. AR, BEF K. AVEEH, K

EALTEEET
FAREAR-R01LEH

JE SR AT B AT 4R

4 B AR Y LA ) A LB R, 3ET LA R #14E aEA
RERT
Add the sherry to deglaze, scraping any solids which have adhered to the

PR 750 Z 41/ pan with a spatula. Add the red wine, continuing to cook gently until the
liquid begins to thicken. Return the beef to the pan. Add the thyme, parsley
and the sugar. Add with the stock. Cover the pan with a tight fitting lid and
adjust the heat to low. The liquid should simmer gently, but not boil. Add

the potato.

AL EFEERE, FEHRAKRRT. WNLHE, EERRF. +
WHRESRE, MANBEE. B, g7, 2X5T, RERK.
SOKMEME, BmALE

Beef shank 4 fi 7]
Salt 2
Pepper # il

Olive oil i # e
Braise the beef for approximately 3-4 hours, or until it can be cut easily

Butter # j#

Shallots 3 % with a fork. Remove the beef, and place in a covered container while the
Garlic 2 sauce is prepared. Add the caramelized shallots to the pan. Cook the liquid
Sugar # until it becomes thick and glossy. Season with the remaining salt and
Red wine £17F beppet:

Thyme 7 2% FRME 34NN ETAXFEMTOEE. REFA, REE
Water or stock 7 2t & 7 A, EHEWANZMZRATHE, EFEZERMA, WARLREE
Parsley BX A EEAUR R

White Potato + &
Sherry or cognac % ] i &,
TEHZHIE

Return the beef to the pan, basting with the sauce. Serve alongside roasted
potatoes and sautéed vegetables for a heart dinner, or with a simple green

salad for a quick lunch.

FRREHERKET. TUAELEAEDRZER L — 8
HEHE, IRBEENRRDHEAFE.
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almond and pistachio. The candy can be made in advance and stored RN, 3B, 34

This nougatine recipe combines the three classic flavors of cashew,

at room temperature for quite some time. In fact, many people feel this L

candy is better after having rested for several days. You be the judge.

EAPFHABR G LT ZAZRERo%: BRI, E2AFFC
Ro FEMBETAFLMIT, FTETRMEAME K—BE, L5,
WS ARAFXATHE A HILR G R RRE 24F, RTAMRBAAESF
*E

Ingredients * &2 41

480 g - Sugar 1%
370 g - Corn syrup or maltose & K ## 3 =, & 4%

Nl
2g-Salt# 7}:)%
60'g - Bgg whites & &

60 g - Water 7k
80 g - Each, pistachios, almonds and cashews /0%, B BEARFIER - £- 80 7

auniebnoN NN X i

-

Method #3277 %

]_ . Place the egg whites in a mixing bowl and mix until frothy. Take a clean sauce pot, combine the
sugar, corn syrup and water. Cook over medium heat until it reaches 240¢F/116C. Beat the egg
whites rapidly. Just before the egg whites begin to stiffen, very slowly drizzle in about 1/4 of the

sugar mixture. Continue mixing the egg whites and return the sugar to the stove.

WEFERTARMEER, B THEER, B, EREXARS. AFEX
A E 240 F / 116°C. REHHEE, ERFTBEMEMZA, FHEREBHENL 1/ 48
BRI AT . BREHHEE, ERRERKE KL,

2 . Continue cooking the sugar until it reaches 300°F/150¢C. Once again, slowly drizzle in the mixture
to the beaten egg whites until it is all incorporated. Continue mixing until the mixture is just warm.
Stir in the nuts, and press the nougatine into a greased pan. Lay a piece of parchment paper over the

top, and weigh down with a second sheet pan.

MEEAER, AF[300°F /150°C, B—REZBENEFAIBRXSEF T ARE, #E
MHEIEERIER, HARER, FEFAERER M LBEN TSR L, ELEHR—%
R, REELE—RFRS.

3 . Allow the nougatine to rest overnight before slicing.

wE BB AL TR
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