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A well-made compote is probably the ultimate expression of a great
tomato. The method offers great flexibility as the cooking time is
long and slow. Cook for merely a half hour, and you have a beautiful
tomato soup. Cook a little longer to let the liquid evaporate and the
flavors further intensify, and you're left with a rich sauce which pairs

just as well with our fish or Australian beef as it does pasta. Simmer

SN 1 SR

just a bit longer, and you will end up with a wonderfully thick tomato
paste that can be enjoyed on toasted bread, with a grilled steak, or
alongside your morning eggs.

— O B R B s e, B A BB R B G R, KR
FECRE, IHEQTIETEEINFERRET SHTL
Mo WmRARAF D, ZAEREATE L —BERGE R
BE2E 2, HTRBREAR, TRER2TIRK, ZAFQGREKETA
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B, REARED O R 5K BERE T, BEEE . %,
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Method #32 77 7%

Ao T Sy o IRER ]

5 ]_ . In a large sauce pot. add the olive oil and heat over medium-high flame. Chop
the tomatoes and add them all at once. Stir in the garlic, salt, black pepper and
sugar. Cover with a lid and allow the tomatoes to release their water, about 8 to 10
minutes.

BN, FAPEmkmit. KELEFAFHTHF, —KEEAN
WE, —AE AT, B BARPESE. ZEET, LERBK

[ bk ==t o ot

TE#F SN — Tk, A#48% 1044,
" Z 5 FH A .
‘/'fu:l AT T 3 _ WOES 2 . Remove the pot from the stove and allow to cool slightly before puréeing with a
R ORE R Y& g o T o "‘-; stick blender or food processor.
=3 = o f e~ L 4 = - - PN S Ay gk o s
?»; g TS IR o % Ingredients £-2 &4t MW EBUT R AR, RS 5 4B 7 AL R A B,
/ﬁ r e = ‘ﬁ o —éF w m Y ! : K " ... - L
Al igf H,_ i Ig i 7 e 2100:g = 'T:Q}natoqs % 3 . Return to the stove and continue to cook over low heat until the desired consistency
) a5 %.E = q’i’ : F ~ S5 = 2()'g - Gq,;hc-/%? B = is achieved. Finally, mince the fresh basil and stir into the mixture.
= j . E A il . L L TN - . . N oS e o
24 £ X £ 2 ; EAHHEBMANET : : e - 80g -Olive bﬂ;@wﬂu : BEFHEP LR EN K AEGREENRE (BHA. BHES2EE
% %’ﬁig'ﬁ f = :;h IEARERE0SER 1 et = 4 Salt 3 RE) « TJE, WATIRHES B TR 6B .
LA ‘ .4 N S AL ' ' ar #
TR T e % 2 o A & . e
A {8 F A 687 ¢ i 2 54 . g AT
o o ¥ )24 B N g s - - ! . v
;% 5 gt f};\ XE }3 i 198 70 The ingredient volumes in this recipe are designed for a thick paste. If finishing as a
s E2 8 ¥ W soup or a sauce, you will likely require additional seasoning.
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Ingredients * %&£ 4+

500 g - Alaska Cod Fillets [ 47 2

125 ¢ - Huadiao Wine 7% i
4g -Salt &
350 g - Scallions
- Olive Oil 1 78
12 g - Ginger *
0.5 g - White Pepper E %

PREFES

Scallion Cod Shanghai Style

mEEES

Our cod comes from Alaska- arguably the most pristine fishing
waters left in the world. The flavors are sweet and delicate,
wonderfully in line with traditional shanghai style cuisine, which
is why we have selected this method of preparation.

BT OIS SR G TR A, X 2T LA R ERRIE
WMEKB, ©ayo RamRast, JEFELS R RFIE~E L L
HEARIE, XA KM LT LG R HER AL BH 085
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Method #3277 i%

. Cut the fish into 3 cm pieces and place in a clean bowl. Smash the ginger with a knife to
soften, finely chop and add to the fish. Season with the salt and pepper. Cut the scallions
into 1.2 cm lengths and toss with the fish. Pour the Huadiao wine over the top and mix

thoroughly. Allow to marinate for at least two hours, or overnight.

EEEY R 3 cm WER, RETEFNHE, %W%Mwﬂﬁi [7] et 7m 2 An #A
WA, ZWB, KA 12cem, #EE L. BIANLHRE, AXEEF TL4HH.
e = D F /N R — 2,

. To cook, heat the olive oil in a large wok or skillet. Remove the fish and aromatics from
the bowl and discard the wine. Fry in olive oil until the fish is golden brown, and the

scallions are crisp. Serve immediately.

RER, RERAYDRRAFH AR, KEAH TR ERFNES, BEL
REE, S RMKaEe®E, FHALT /IR, BT H4H,
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600 g - Organic Rice, ooled EARERE 03

2 2h 3 /A FH1 A 1 2 - o5 /-
A AN R E ST 450 Aok 6
3 - Alaska Scallops on, Shrimp or Pollock
/ ' GEDE IR &, TIKE Btk 5.5 F /4, 67

- Ginger, minced #r#%: 1198 7T
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- Scallions, mi .

- Lao Chou D2 Sauce = i N
- Olive Oil S EARERR-FOLER
- Toasted SESamie oil == i j& .

- Huadia@€0oking wine 7 i B AALRAEA

- Dri tus Leaves (pre-soaked) and P 10 T/ 44

Ye K E ), R R MGE A A, T B 69 AR R AL A9 B4R “Kitchen Twine, as needed. M. 198 70
AATRAEH KT ), AEBEERENE R E, XELE . THet (RARIE) 71‘“'@?% N

gay  RKE R RABRAG A RRK, ZREHTHE g T

e ify 8% Fo Fy HURAG A G PR E . R A2 3 22 3K 2 A R B 3R '
Fayigst, FRRESMG%RE,

This classic Cantonese dish is elevated by the use of gentle
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seasoning so that the flavor of the fish and rice take center

stage. Feel free to experiment with additional aromatics or dried

}897 sn1o7 ul Ppoojess

seafood to find the flavor which appeals most to you.

R EIRTFZ RGN m N2, AREAMNTZEHE

o
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Method #3277 &

]_ . In alarge bowl, combine the rice, salt, scallions, minced ginger, Huadiao wine,
toasted sesame oil, dark soy sauce and olive oil. Mix thoroughly to combine.
Chop the seafood to the desired size and combine with the rice mixture. Lay
the lotus leaf flat, with the top side facing up. Scoop a generous spoonful of the
seafood-rice mixture in the center of the leaf and press down with the back of a
spoon. Fold the edges of the leaf towards the center to make a packet, ensuring
that the filling is packed snugly inside. Secure the package with kitchen twine

and set aside. Continue until the filling is completely used.

WORL . BA. R, HEOE. B LR REwEARE K
AR, BRBEMANMIBESR, SRERS. BETKT, TE
#E. BR-AARERR, HEAHEE, HAAEET, EXK
i A RO, KA SR A WA RBA BTG, M — %
k85 08 R ) 0 K AR A AP 4R

2. Place the rice packages in a preheated steamer and steam for 45 minutes to 1

hour or as desired. Serve immediately.

ERAHREANRATRORE T, K45 082 1 A0, EEHNFE
BB E . BUA 4R
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We feel our organic oranges are re. ing special. So for

a dessert that is the ultimate in both and simplicity, we Ingredients F %84+
have chosen an ultra-simple preparation. These baked oranges are 6 - Oranges, washed 7% % #4 i 18
wonderful on their own, but for something truly sublime, try them i 15 g - Whiskey, brandy or cognac

a pinch of cinnamon and a scoop of v:

B R, EXHERTE G %§1*2§£9?4%§

13 A HUFAR AR A], Bt e ki, A 35 g - Brown Sugar 47 ##
FEBL FT VAR AL i 1 5o 69 Kok + 2 A g Kk oy 25 g - Raw honey JF &

25 g - Butter, melted & ft. 7 # g Baked Oranges

0.5 g - Ground mace ] & 7 K #
0.1 g - Salt 3
1% & - Olive oil, as needed 17

QR ARMEET —FIET R LSRG T Tk, L5
GHOBRGERT, BB RFAFE—TF o,
Be—s M AEf— 4 FE KRR —R S E,

EREHFESET
EFARE B M RO55EIT
EBKR

Method #3277 ik PR 198 76/ 4
1 . Preheat an oven to 350 F/ 177 C.
Y& 45 i 2 350 °F / 177 °C

0

2 .. With a paring knife, cut the tops off of 4 of the oranges, but keep them. Cut around the inside of

the orange to loosen the fruit from the peel, being careful not to break the skin of the fruit. Trace
the knife between the segments. With a spoon, carefully remove the fruit from the white pith. Pull
away as much of the membrane as possible, using the knife if need be. The goal is to make a hollow
cavity inside four of the oranges where the fruit will be returned.
B4 A, REIETHIE, TSGR, BT AT e BT E N, KA HEER
E®&ERE, POAEREGEN RNTIRITER, KRERTTNOHEE EER. R
ExEHEF RN e S URERN, wREFZNET UE/NT kLR, BREHDT
MREHBRENEE, ZEaBBERKEN,

3 . Remove the peels and membranes from the additional two oranges, leaving the segments and any
remaining juice. Combine the fruit from all 6 oranges and chop gently. Place the chopped fruit in
a mixing bowl. Stir in the whiskey, melted butter, sugar, mace, honey and salt. Divide the mixture
between the 4 hollow oranges and cover with the reserved orange tops. Rub the outside surface of
the trip with a few drops of olive oil and place in the oven.
HEAANGFEE R, §TERERET, 6 M ETHBEARBRYIH, EFNER
BN HG, —ABENBRETRIE. . %, AFRAUNER, —ARERH, AES
HA4MBNFEOEE T, B EROEE S B ECRE R /LA, RS,

4 . Bake for 35 to 50 minutes or until the oranges are richly browned. Remove from the oven and allow

to cool slightly before serving.

¥ 35 F 50 44, BE BIBHE RS AT AR € . A JE A T BUE TR, MO AR R .
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