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%ﬁﬁ‘% - %ﬁ Taiwanese Breakfast - Egg Pancake Roll (Taiwanese Omelet)

EFHEI PR G EARE > EEON =8 B PR N\ Ay n] §IEYELLE -
Egg Pancake Roll, as a typical Taiwanese breakfast, can be taken into consideration if you

start to get tired of eating bread for every meal in the Europe.

#E 7 (Recipe) : —17 (One set)

SRR — © ROKEA P RS A > MAEEFIRLY 10
Step 1: Pour the water in the plain flour and mix them (Flour: Water = 1:1)
BEE L RUIELEE ~ B ~ SR AR 17y 1 45 )
Step 2: Cut the green onion into pieces and put them in the flour with salt / pepper
BER= RO E AP S AL DI B & R 1 A
Step 3: Add oil to the pan and pour the flour inside after heating up
AERVU - RV B (Bdok) ~ BB S
Step 4: Mix up the egg with the onion / corn and salt
AERTL ¢ RE-F R MET IR RS L P JEC SR BRI DI
Step 5: Take the pancake out of the pan and add oil again
DERN ¢ AEENBIR N AR GBI IR Z IR
Step 6: Pour the egg with onion / corn after heating up
SRR R MY S EL ER L AT - A EEAR
Step 7: Cover the egg with the pancake and add some pepper

FHEEW - B & JKOHUK
Image of Taiwan - Roasted Sweet Potato & Iced Sweet Potato

# 7% (Recipe) : —{# (One set)
WEE— | REEINER AR 45 i

Step 1: Put sweet potatoes in the freezer for 45 mins.



BER L FEEEE] 250 BEEFEIE 30 7§
Step 2: Put sweet potatoes in the oven with 250 degree for half hour.
(BE=  RHZA SERYH B RN E] % = )

(Step 3: Store remaining sweet potatoes in the freezer again and get iced sweet potato!)

:IZ{EQU:& - ﬁ*ﬁﬁ@ Stir Fries - Iron Plate Fried Tofu (without Iron Plate)

AR - BROA ARIED—BE  SFIZIRE -
The iron plate fried tofu without iron plate is as good as the stir fries without meat.

Impressively delicous.

# 7% (Recipe) : —17 (One set)

BER— T TRSCREIG ~ B R EoRE  HHEE - ME TSR

Step 1: Prepare chopped garlic, spring onion segments, sliced onions, baby corn, sliced
carrots and snow pea

BB IRV R SRR B A

Step 2: Cut tofu into pieces and fried them until they are colored

BEE= 1 Ko &E & IRFPIIACER -~ SRZEE) - M - KRB

Step 3: After sauté the aromatics with chopped garlic, stir sliced onions, sliced carrots snow
pea and baby corn in order

HERIY ¢ A —Bi KSR R 24

Step 4: Add one bowl of water or rice wine (white wine) to braise them

BERTL © DU ~ WhRERRTR

Step 5: Add soy sauce and suger to

BEETN IO /K SR

Step 6: Add water with flower to make it thicker

BERT  IIATEEL R PREARR 56 %

Step 7: Spice up pepper and spring onion segments

ﬁwﬂ) {ﬁél_(.éﬁ - ﬁ@%T Stir Fries - Diced Chicken with Green Onions

IRk T IR R IKEK R AR R BRI TR T ) THOK
¥ .



Last time I shamefully failed to cook original Taiwanese popcorn chicken, but this time I

finally make it with the same ingredients of chicken breast!

# 7% (Recipe) : —1 (One set)

SER—  TRARERR: ~ FR R BiEa

Step 1: Prepare chopped garlic, spring onion segments, sliced onions, and chili

BT REERATIERE - MDA - WE - EARIRA

Step 2: Cut chicken breast into dices and picked with the mixture of soy sauce, sugar and
pepper

BEE= 1 Rl E R - IRFPIDABRIN - 0 e RES ~ FRRFRYD

Step 3: After sauté the aromatics with chopped garlic, stir chili, spring onion segments (close
to roots) and sliced onions in order

BRI A —BE KRR

Step 4: Add one bowl of water or rice wine (white wine) and braise them

BRTL L AFE T R

Step 5: Put diced chicken into the pan

SERN ISR ~ RORERER - BREEEADRE (SEmKEHRAE ) SFHUOT

Step 6: Add soy sauce and sugar, and some water with flower (or white wine) to make it
thicker

BERT  IIATEEL R PREARR 58 L

Step 7: Spice up pepper and spring onion segments (green parts)

EAERKMN - ALEATREA

Beverage for Regimen - Wolfberry Tea with Red Jujube

M FCRAARES - AT - il B S EIRR RO E Z MA B -
Wolfberries are beneficial for eyesight protection while red jujube enriches the blood. What a

required drink for working late as having periods!

# 7% (Recipe) : —#H (One set)

BER— 1 BAKBRALLEERE - ffc—/ MEinEy



Step 1: Put several red jujubes and a handful of wolfberries into cold water and boil
BT AR NKCOE 20-30 488 0 AR LIRS E R
Step 2: Bring to the boil then reduce heat for more than 20-30 minutes
(FBE=  REA SERIMTC R E KFE )
(Step 3: Store remaining wolfberry tea in the fridge!)

== pl, JA _,_,_.‘ \ . .
%2 oA - ‘/E'éu_n}:9 % Home-Cooked Meals - Scrambled Egg with Onions

& S E R AU R R eR B A A -

The major reason for making this dish lies in the remains of both onions and eggs.

#E 7 (Recipe) : —17 (One set)

BEE— ¢ LURBGRIE I A ARR &

Step 1: Sauté the aromatics such as chopped garlic

BEE - IAVIGREREDER > B I—LiH

Step 2: Put slice onion into the pot, saute for a couple of minutes and add a spoon of old
TR = BERITHEOIA - HE— gy

Step 3: Add the whole egg liquid and stir up
BERDY © JOAEAR B ATk

Step 4: Add some spice such as pepper and salt

HERTL B LB ERE

Step 5: Add some green onion sections and that’s it!



