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&81. Popia: The Great Pot (to serve 10-12
persons) (i % #)

3 th. (12 cakes) bean curd ol
2 ib. pravs (shrimps) Light sey sauce and soy sauce
6 spring omions (seallions ) Sals
2 cans (about 1l 1B, bamboo Sugar
shoots FPale dry sherry
2 Ib. park filler (renderloin) Ly pint (V4 cup) chicken stock or
2 1o 2V45 Ib. snow peas water

Press the bean curd as directed (71) Cut curd into slivers and reserve
therm. Shell and clean the prawns. Dice them and reserve them. Chop the
spring onions very finely. Sliver the bamboo shoots, pork and snow peas,
keeping them separate.

Each of the ingredients is slowly sautéed to bring out its fragrance,
then combaned with the others to fuse the Ravours.

(1) Pork, spring onions and bamboo shoots: Sauté pork and spring
onions with 3 tablespoons oil and 1 tablespoon light soy sauce to bring
out toasted flavour. Then add bamboo, 2 tablespoons oil and 1 level
teaspoon salt, and sauté until the mixture appears a lindle dry. Reserve.

{2} Bean curd : Sauté bean curd with 4 tablespoons ail and | tablespoon
soy sauce until very lightly toasted. This may take about 15 minutes.
Continwe until you can smell the fragrance of the bean curd. Reserve.

{3) Prowns! Saulé prawns with 2 tablespoons oil, 14 level teaspoon
sitll, b level teaspoon sugar and 2 teaspoons sherry, Continue mixing and
tossing the prawns until all the lquid has evaporated.

Al s point all the ingredients have been sautéed except for the snow
peas. Sclect o large pot which wall sccommuodate all the ingredients with

Regionnl Cooking 129
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o Los pare, oF use bwd pobi. Reheul the pord, apring snons sad bam-
By i 8, then add fhe Bean card, then the praswm. Fruully, when all ithoe
ingredions. are simmering togeiher, add e shivered stow peas The pol
s cookad over viry Wiw heat for 205 lo 4 ok, will cocasunl Akiting.
Mo Hiquiel in pdded, therofore the ingredients cook in theer owm juices,
achieving perfection of taste 41 me finee showld ihe groal pof e mdyeing
pir ik e, oiherwine ilie ingredients will burn, the mesi juioes and the
prawn jisces will comgiilate, and ol the e will be lost 1 you think ke
por hrsaseis o0 bur, you may wdd the chicken sock or waer, Stk
thie gt eveeey |3 numistes for abesit 205 hours, 17 posaible. et b cosl down.
" » &

Om ihe Tolloweng day, reheal i over Jow leat, adding o Bie. D
mecesiary. The rehouting wifl takeaboyr 45 einutes. Correct the stnsdning,
badiliing enasre salt i seveaiiny . T L sevved pigsng hat,

82, Papia: Thin Crépes (W B J)

A pimiy el o ferbleiporss A M e pla o,
Y ewpn ) e Effesd

These debicile crépes ire itong, pliable and slastle, mod Hght. Thoy are
e by buchiig a tafee-like daugh of Bour and waber 1o un uigrered
hot griddle or heavy rong pin. The pottien of the wel dough wihich
adietes 10 s surfuce forem @ tanslicent crépe. This revipe reguizes abow
& howren” haed Wk, and makes 230 40 860 waxy-inch sbocis.

Pour tive wuter nno & barge mocing bowl. Add hall the four ond beat
widil very smodh. [This part may be done i an cheotsie omer. ) Add the
rewnalniog Ao swd work 10 in by haud, The domgh st by shohipy
hamogeacdied ai ol firees. Bonesd o o about Y houe ukid i be smooth;
elaciic and tffee-like. When pulled out of the bow! in whicli it ks koesibasd,
11 il [u0 Back in thick itiseys and drandi. 1 passble, 16 it redt U e
refrigerator for several hiomrs, vha bowd covered with o damp choih

. Ll "

To make the erbpes, wie o cast-iron pancake gridile o heavy fing e
Huve ready & cheas damjy choth of pper ool bao plites wath deas dump
clothe geer fhem, s @ dharp koife. Heat the griddie over low hoas It
st e fiee of greass and of even temperatuee. Tu cven oul (e lempen-
viere, ot Bbo | bpdepoun water over e beabed worface. 1) will besl gli
over. Wipe the surtaes with o cloan damp towel The keveiling ot of the
peiddle temperature B repeated from thee o time Take o hindfal of
dough, replaging the damp siach on the howl, and wirk the dough s
theat o is controd o the palm. of your hand, thowgh i ends o fow Press
it b the centre of the griddie. immediately pull Back on the dough, s thit
o Hive Rl mifteres i b gradulle. While ke dough do the one hand b hept
it bow conmumnt mation by workmg i with the fingen wnd palm, the 1
crépe mihening o the grafdic cookn in sboui W) sconds, pecking from the
ouier pdpe wn it dres. Locsen it with the knife edes. Wiih ihe other hand
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