Southwest Coast National Scenic Area
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It is said that in different places people drink different water. Therefore, it is possible to understand the folklore and customs of a
region by tasting its food. Located on the west coast of Taiwan, the Southwest Coast National Scenic Area attracted many people
with its sea food from the Yun-Chia-Nan area and “mountain delicacies” from Siriya in the Taiwan Culinary Exhibition 2010,
becoming an attention-grabbing zone in the food show. In Gourmet Food in the Yun-Chia-Nan Area, the colorful photos of those
tasty dishes successfully provoke readers’ appetites, motivating them to visit these scenic spots themselves.

The seafood in the coastal area of the Yunlin, Chiayi, and Tainan regions is fresh and tasty, like a sea breeze. In this book,
gourmet dishes from the fishing ports in Yunlin, Chiayi, and Tainan are introduced. Using delicious and fresh ingredients directly from
the sea, the seafood dishes here bring people unique dining experiences. In addition, the geographic details of each county and city
are described with charming and lovely words, inspiring readers to visit. For example, the writer describes Yunlin as “golden-yellow
in color.” In Dongshi Township, “the rubber rafts that carry visitors back and forth across the harbor bring them back to the olden
days in saline.” Along the coastal region of Tainan, “boats are sailing by salt heaps, bringing visitors in ebbs and flows.” The book
not only attracts readers with the beautiful sceneries but also with the gourmet foods in these places.

All the dishes and recipes introduced in Gourmet Food in the Yunlin, Chiayi and Tainan Area are famous dishes in the
Taiwan Culinary Exhibition in 2010 and 2011. In addition, every dish has an attractive name that makes tasting it more enjoyable.
Using precise words to explain the “uniqueness” of each dish, the book is very comprehensive. With easy tips and lovely photos,
readers can learn to make these dishes easily. Of course, it also further motivates them to taste those dishes in local restaurants and

stalls themselves. With detailed restaurants and food stalls guides, it is a helpful map of local cuisines.



The Bureau of Tourism is excited to guide visitors at home and abroad to taste these local dishes and understand regional
cultures during their trips. Indeed, visiting Taiwan is a lovely and exciting experience. In order to allow international visitors easy
access to this, it is published in three languages—Chinese, Japanese, and English. Readers can almost feel the gourmet tastes of these
dishes just by reading the book. In addition, they can also cook these foods themselves by following the comprehensive recipes. If
you are visiting or have friends visiting the Yun-Chia-Nan area, Gourmet Food in the Yun-Chia-Nan Area will be a helpful guide for

sightseeing and gourmet food tasting.
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For the Taiwan Food Fair, a major event of the year, along with the neighboring Siraya National Scenic Area Administration,
we are launching a joint presentation by introducing abundance of the mountains and the soaring seas which, with the help of
renowned chefs, are converted into amazing delicacies.

As a national scenic area located among Yunlin, Chiayi and Tainan, the Southwest Coast National Scenic Area is also a tourist
and recreational destination in the coastal area because of its sandbanks, lagoons and wetlands. The coastal areas used to see solar
salt fields in the plains, where the rivers join the sea. As fresh water meets salt water, the land in the area contains too much salt that
makes the vegetables and melons sweeter. At the same time, the coastal fish farms and the offshore fishing produce quality groupers
and milkfish among other species.

As the restaurants operating in the Taiwan Food Fair are all renowned businesses in the area, they are all presenting their
signature dishes as a way to build their names. The exclusive style and ambient built by the renowned chefs that include table setting,
ground layout, culinary management and other details, are earning appraisal by the management, the public as well as the exhibitors.
At the same time, the event makes another pleasant tour in the Southwest Coast National Scenic Area.



Suggested by the saying Foodstuff is All Important, in this tourist event, food and beverage make the most attractive elements as
the local culture tends to become easily accessible through the 2 elements. In the Siraya Pavilion VS. Seafood — In the Southwest Coast
Pavilion, which is a main event in the Scenic Views and Food Fair, the exhibitors are building business opportunities and their brands
using local ingredients. On the other hand, the Administration, as a coordinator for the event, is releasing brochures with folding leaves,
DMs as well as campaign seminars and programs and promoting package tours including lodge and meals. Further, working with the local
restaurants and by presenting giveaways offered by the local farmers’ and fishermen’ s associations, the administration is waging major
efforts in building an international stage for the Taiwan Food Fair. If you miss the Taiwan Food Fair, be sure you do read this booklet and
the pictures with menus. We welcome you to the Southwest Coast National Scenic Area for its delicacies.
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Assorted delicacies fease of dainties
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The Southwest Seafood-Food Fair tales
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Gangxi Community Development Association ™
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Crispy Gracilaria Egg
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Horseshoe Clam Health Soup
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Fragrant Leeks with Mullet Roe
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Baked Horseshoe Clam
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Taste of First Love
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Mushroom Box

BERT

@ Je 2% Chiayi County 5280 -~

BREEER
Hai Long Yuan Restaurant

BREEET
36 RIVKEERE
ltalian Style Iced Fresh Eel
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Deep Sea Two Overloads Competing with Each Other
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Glutinous Rice Steamed Bamboo Bag Fish Roe
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42 PTIBIREHTR
Tomato Sauce Seafood Fresh Oyster Frozen
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44 BERAHRES
Cui-Yu-Hong-Ban-Ying-Hua-Juan
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46 EIEEVSHIBE
Sauce Cartilage Crucian Carp Crisp
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Hua Jang Seafood Restaurant
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Colorful Sunset Boulevard
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Tea Fragrance Eel
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Yellow Leek Fresh Oyster Vermicelli
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54 URBIEED
Horseradish Mullet Roe with Green Asparagus
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56 HEEEEEAQK
Salt Roast Five Flavors Crown Conchs
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Grilled Spice Dongshi Sea Perch
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Shang Hao Chi Restaurant
tFrzIE

60

62

64

66

68

70
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Mullet Roe Dice
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Crispy Skin Fresh Oyster
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Horseshoe Clam
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Vinegar Mixed with Fresh Oyster
BT

=l

Scallion Braised Crucian Carp
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Honey Sweet Potato
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Happy Seafood Restaurant
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White Jade Fish Thick Soup
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Small and Cute Seafood Rice Cake Dumpling
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Happy Kazi Shrimp Roll
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Tilapia Japanese-style Hot Pot
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Seafood Large Meatball
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Gold Mullet Roe Rice
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86 TEHES
Flower Field Eel Roll
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88 =HhEElER
Three Cups Giant Grouper
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Salad Squid
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Crispy Fragrant Cod
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Southwest Taiwan Delicacy
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Delicious Walking Goby
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Salt House Restaurant
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Salt Roast Sea Tiger Shrimp
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Salt Roast Golden Egg
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102 FEWEH
Burdock Fried Shredded Pork
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104 BRERRER
Spiced Fried Thornless Milk-fish
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Milk-fish Braised Side Pork
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Milk-fish Immature Watermelon Soup
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Long Men Restaurant
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110 BEREER
Salt Roast Milk-fish
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Salt Roast Shrimp
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114 HEIEEE
Salt Roast Crab
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116 BBfEEE
Crispy Fish Dorsal Fin
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Double Spicy Fish Fillet
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120 BERAFEH
Crispy Shredded Burdock
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Xi Nan Cun Resort Fishing Village
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122 EEEEEN
Imperial Meal Health Porridge
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Perilla Plum Lovesick Fish
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Fish Township Crisp Fish Stomach
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Pineapple Fresh Oyster Ball
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130 FIEDEIASM
Southern City Flavor Fish Fillet
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Craving Golden Ball
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Dongxiang Taiwanese Seafood Restaurant
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Japanese-style Purple Onion mixed with Fish Skin
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Sour Cabbage mixed Hundred Mushroom Health Hot Pot
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Asparagus Egg Tofu Scallion Slippery Fish
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Garlic Vermicelli with Fresh Oyster & Fish Belly
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Red Rice Yeast Romaine with Thai Sauce
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Soy Sauce Bell Peppers Cook with Braised Fish Eillet
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Southwest Food Contest for Delicious Cuisine Recipe
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Located among Yunlin, Chiayi and Tainan, the Southwest Coast National Scenic Area is one of the destinations first explored by the pioneers over a
century ago upon arrival in Taiwan. The sedimentary nutrition brought in by the rivers and the ups and downs of the salt industry and the exploration of
the new tidal lands all provide the coastal area with abundant agricultural and fishery resources that make the area be known as country of agriculture
and fishing.

When it comes to agricultural and fishing resources, aquaculture industry and offshore fishing are the 2 major activities. On the other hand, the salt
fields, the salty lands adjacent to the sea are taken for plantations of tomato, carrot, burdock and melon. Located where fresh water meets seawater, the
produce is of high quality and the fruits much sweeter thanks to the rich salt contained in the soil.
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Oyster (Fresh Oyster) EETH REURER CTRETRS  NEEBITE -
CH:QE ( X ) Origin: Changhua, Hsinchu, Chiayi, Tainan and the coastal area in Penghu.

Production season: All year, though oyster in summer is the best.
Picking tip: Whole in appearance, clear juice and elastic meat.
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Meretrix Lusoria  smss: ezps o220 mESSESEE - 25

(POkel”-Chlp VCT]US) Origin: Changhug, Yunlin, Chiayi, Tainan
)I(E/\ (/ e S ) ) Production season: All year, though better ones are produced in fall and winter.
H Picking tip: Bright color, tight shell, 2 clear and sound tones when knocking the shell, solid meat.
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Horseshoe Clam SR ¢ 3 FANSEENEREEE B2 -

RS (S VAR
,%Eﬁ?hh\n </ Loy 3 > Origin: Hukou, Kouhu Township, Yunlin County in Yunlin
Production season: All year
Picking tip: The 3-year-old horseshoe clam is the most delicious for the elastic meat.
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(—}j—,;‘t_ =INTT74v ¢/:,_) Origin: Changhua, Yunlin, Chiayi, Tainan and Kaohsiung coastal area
Production season: Peak season between May and November

Picking tip: Clean eyes, red gills and whole scales.
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Taiwanese Tilapia
B (4 22454)

Origin: Yunlin, Chiayi and Tainan having Tainan the best ones.
Production season: Pak season between April and September

Picking tip: Heavy build, bright color, clear eyes. Vacuum packing after rapid freezing.
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Mullet, Mullet Roe
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Black Tiger Shrimp
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Origin: Hsinchu, Changhua, Yunlin, Chiayi, Tainan and Kaohsiung

Production season: Peak season between November and January

Picking tip: Sea mullet roe in gold color and the ones produced in nurseries come in dark and
yellow color. Under the light, the ones that turn semitransparent and remain whole

without cracking when pressed are the best.
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Origin: Rivermouths in southeast Taiwan

Production season: Between March and May and August and November
Picking tip: Glowing appearance and in dark green color.
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Crown Conchs EETH  BENOE  SERSLERART  ARAFENRE -
fr‘?@;% (’? Ve 7:- ‘/) Origin: Waisanding sandbars between Kouhu, Yunlin and Chiayi

Production season: Peak season in spring and summer
Picking tip: Fresh species would immediately hide the belly and the foot in the shell when you
touch the species.
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Spear Shrimp BEDY  BOREELE BRI  BASEN  AREEAE

ﬁu [[]\E)% H‘f]‘y J ANANL E) Origin: East and West Coast in Taiwan

Production season: Between November and May
Picking tip: Shining and glowing color, hard shell and elastic meat and in whole piece.

Elh : BEWRE L ORERE
v—Xv 11 Bh58FE5A
BARBOEY N BICHRDH > THAOLH D, HHEL, ARIPESZED

< Eih: B% 0 alf » FR URE

ETQE%EBE EZ : BERRER

Grouper RETH OERLNBER  MRDBERE

E})ﬂz““ 2 7 Origin: Chiayi, Tainan, Kaohsiung, Pingdong and Penghu among others

Production season: Peak season in spring and summer
Picking tip: Live species with shining skin and clear lines.
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Brown Croaker
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Yanshui Tiplpia
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Origin: Coastal areas from Miaoli to Yunlin and Chiayi, Yilan and Penghu among others

Production season: Peak season in spring and winter

Picking tip: Wild brown croakers of flat body, silver scales; cultured brown croakers come in round
bodies and in coffee color.
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Origin: Changhua, Yunlin, Chiayi, Tainan
Production season: All year
Picking tip: The Yanshui tiplpia produced in Yanshui, Tainan is smaller.
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Origin: Rivermouths, intertidal areas and mangroves in the perimeter of Taiwan

Production season: Fall

Picking tip: When illuminated with light, the ones that go transparent suggest having more eggs and
empty crab legs would indicate unsaturated meat.
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Gracilaria, Agar

I e g Origin: Yunlin and southern, coastal area in Yilan and Kouhu in Yunlin as major ones
6 erF\‘ = ( HE ZH K ° Production season: All year
{{tg;;"'é =4/ ) Picking tip: Vacuum packed for handy preparation.
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Cantaloupe EET : ERPERY  ERETHE -
XAy

Origin: Yunlin, Chiayi and Tainan among others and Tainan is the main producer
Production season: Between November and May
Picking tip: Outstanding mesh with strong aroma.

B EN - Bx - ARERE. AEI’RS
Y=y 11 AhSEBESH
BABOEY N (HBELZESIEDULTEDIPVVDBO




A (BT ) Eit : BESTSRES

) . EZ:IAERT A
Dried Radish BESE 0EIE0  ABNDREAE  BEEOEN LR BHRKE -
e pp
%H% Origin: Mainly from Budai Township in Chiayi
( $ BNz = q: L j()[tf{ ) Production season: Between September and February
Picking tip: Dark yellow color, sound elasticity and humidity, avoid too white, dry ones and with
strong smell.

Eth  RRERRENRS
V=XV I9RNSEE2A
BABOEY N EXHVEETHEIOHZD0D, BHNHEDNo7h. BELTWD, &

BE0H2b0RET S
e Eib : AEOEEE  BEE

ES: 14 BREES
Burdock RESENE : BEASHUER - BEATEE  BIRE -

=E >
tl:ij ( =i/ ) Origin: Jiali and Jiangjun District, Tannan City
Production season: Peak season between February and April

Picking tip: By holding the thicker end of burdock, a fresh and tender one would drop on its own.
Et GRmEEREX - gEX

V=XV 2-4 BhVRERE]

BABOEY N ORIORWAZES L E FILENBRICTHZEDIE LROHRIIN

2T P M : EALERS A - EMRR - oRETHHER -
;ﬂ:ﬁﬁ;] EZ: 11 BERT 3 ARBER
Carrot EEEH  EENE  ROUE  KREBRE  EFIRARTEZIL -
—b‘ — N ~
/\? ('— " /) Origin: Fangyuan Township, Changhua County, Yunlin County and Jiangjun District, Tannan City.

Production season: Peak season between November and March
Picking tip: Species in vivid color and smooth skin and in round shape are the best. Fat leaves would
suggest aged ones.

B RAERF M - EMR - aEmRER

=Xy 11 B 5EE 3 AL REHR

BAKOEY N i BHPHTRRICKERDH > T, BRDBEBSEH D, EBREVDIEFELD
FLHL
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i%ﬁ N ﬁgﬁ m*ﬁg A’r’ten(hng senior OHICials and guests L= KE D

i

™, ;
T Tawd 1
'*‘w"‘d‘ll“ lﬁi‘#fﬁ«‘ (HH | (EHE

%%Hﬁ\%ﬁﬁﬂuuﬁﬁﬁlﬁﬂ TEHEREIR @S Bgﬁj‘nﬁﬁﬁﬁf\bﬁ%@ﬂi?ﬂﬁEI%HEE
President Ma Ying Jeou” s presence at the opening ceremony ERIEER—EREEINH
BRNERBSHEANY MBS Minister of Transportation and Communications, Mao Chi-kuo, Director of Tourism Bureau, Lai Se-

zhen, and the section chief of Tourism Bureau, Chang Zheng-yuan cheered for all the participants.

AEER - BELRR - RERLRDEE % 2

ARENEBREELERERTHRAE
AKTHEEEEZRHER

Director of Tourism Bureau, Lai Se-zhen and

Convener, Chang Zhi-teng promote delicacies of EIRE

o . : S BRBER RS
Yunlin, Chiayi, and Tainan. . : %% ﬁjﬁ%& a%m ited foreign

A & un invite
BELRELEARBEANEERNE F ff’ 717%** ”‘*\E*@Fﬁﬁﬁwﬁ o V.ﬁf Drector of Touris Bureal HSIeh Weid
&% PR Section chief 0f T ouri TRRERE press to interview different exhibitors T ESAFHE
hefs promote e .. AT A TR
elicacies of y, ang Zheng Yuan 3aBE \BENE
B £ unlin, Ch:ay, and Tainan and 17
B
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BT Llibitors M2

FTHBRREE
Gangxi Community Develo

ST ERERR

pment Association

ERBHER
Hua Jang Seafood Restaurant

HERBHET

=

Salt House Restaurant

IEMRERT

Shang Hao Chj
iz B i Restaurant

L1315

REORBHER
Dongxiang Taiwanese Seafood Restaurant

REOQXBEET

KSR E R
Beimen Fulong Seafood Restaurant
PSR T

~
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& \an Gun Resort Fighiny 1/
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iﬁ@feﬁg Bellin(l jrlle activity ANV bl

; 2 ’ i ills
FEIREE Chef s cooking skl
RFS5VY T IHBOE
J‘.

EFEIER T EIEF Chefs of Yunlin, Chiayi, and Tainan cuisines BRMXRY T 78 TEBE interacyiye game
s

" -

Q%E;%fﬁﬁ Press report
XF 1 T DR ESI+2

%E@Jﬁﬁﬂ?ué“a'ﬁj Tourist information EEREgEIE The best about Yuniin, Chiayi, and Tainan EEmEOKS] PHBZE Cusines’ introduction
EBDBN

WRODAYTA A= 3> a
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Yunlin County

Kouhu Township

TE MR -

L

BRFEZEBRERSIIRE -

IR KEMt R DR BIERY R -
SBT3

EEILENSRS
ERVENREEERFF

Golden is the color for Yunlin.

Sunrise and sunset,

Meeting with the flying birds everyday when riding the rubber raft,
By sliding af ease across the fisher ponds over the horizon.
When it’s the mullet fishing season,

The orange-and-red color mullet roe,

Makes the little fishermen’s village joyfully sparkling.



&%, EMERRIBETT,

BB 5.

WD EZBRKBARUR,

KD & SBEEMEDHZAVTEVTWET,
REICHBR T,

BBICESHTIRI,
INSIRANICEUNHER Y,

@ SNSRI EREE 5 5%
No.5, Yangyu Road, Gangxi village, Kouhu Township, Yunlin County
653, Taiwan
EMEIEENERES S

© 057970503 (*) 08 : 00-17 : 00

ISR EREE | REHRREET  BERRESS » WERHER
DIY REIRE RIE
In the Horseshoe Clam Theme Museum, there is an experimental pond for clam
catching and the Fort Recreational Observatory is available for the Clam-picking
DIY and tasting folkloric meals.

[EEAEREE ] [CXBTRYGRT—IV - b—FARERNH Y. BR
DIY PN T URBILF v LYY TED

Enigg 21
unlin County
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| %5 Feature 452 |

FUERRAVERIERISIRSF RYE B 1R » RESEBIREIEERNEAEE -

The tender fried egg and the fresh and crispy gracilaria make the smell of

the egg and the seafood linger in your mouth.

SRTBOLBPNESEAT/UDLpE > LA ARL, O
DFTHINTEBEDRKIELS I VI R,

| #81
BEEXIM E3FE BX10g>
Bt 10~ NEBEHA

| SR |

B 50 ZTHEE

| fEE |

| RERYE MAZE X B
it~ BRIg -

2. Bf% THRREMEZESSE
BiE
JRIERBEBIENER » 1]
R & LA CYE BRI B XM
FEmE MyLR-

| Ingredients |

Gracilaria75g ~ Egg3 pieces
Caraway10g ~ chopped scallion10g
Basilfew pieces

| Condiments |
Salt 5g » Mayonnaise moderate

| Practice |

1.Shred the gracilaria and add
in eggs, caraway and chopped
scallion as well as salt before
stirring the mixture well.

2.After heating the pan, fry the
mixture until both sides turn
golden.

3.Add mayonnaise onto the fried
egg and make it in a roll before
cutting it and adding fried basil or
tomato sauce for service.

HE DL 1 5 ) b €

| #% 1
BE%¥ 309, ¥~ I 3@, AV 7
B (\Y) #K

| SAnkE |
18 5g. YIX—X BE=E
| 5% |

1REEX (AT/)) 28N
STHNT- VTV -
HRE - EEINZEE,
2BEBHTHS, HEANTE
ExESEICEE ET2,
3FEFEEYAR—EEHTH
RICEE, YDA THETFER
B (NJY)) 20820, K
NRNTFvy T2DETEN

0

Q {D?ﬁﬁ?&[ﬁ
ouhu Township
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| %€ Feature 15 |
SIIRRVE IR N EZERAVAK »

original nutrition is retained in the stock.

ERRBEENHE®KEZE > TVWBDTHAKRZ UM ZHIC, REDIFA—

TDHRICTES.

| 78 1

SSHRYA 6 KL~ ~ FREA 15¢ ~ 2k 10g
11 8g ~ BTE 10g ~ #AIERHFE
ZEI1E -ETEE

R |

B8 10g » K 5cc

| fB% |

1.iEREHE » AR » Bt
i BEFHEKE . RILE &
I BESFEM -

2EBRIEMASSHEERO - B

B, Wk EDFFXE - BT

=

)

R RRNEST

The fresh and sweet horseshoe clam does not need condiments, as the

AT RRE °

| Ingredients |

Horseshoe clam 6 pieces * Garlic 15g
Shredded ginger 10g * Wolfberry 8g
Chopped scallion 10g * Red date
several * Tassel of radix ginseng 1  Lotus
seed several

I Condiments |
Rice wine 5cc

| Practice |

1. Boil the water and pour in garlic,
shredded ginger, wolfberry, salt as well
as red date, lotus seeds and tassel of
radix ginseng among other ingredients.

2. Put the horseshoe clam into the soup
stock and cook it until the clams open
up. Pour in the chopped scallion along
with a little rice wine before servicing.

HE DL 1 5 ) b €

| ## |

BE 6f, =V =% 159, A%
>3 77 10g. M1E 89, WH*
¥ 10g. fI% %fE. B% (&%)
1R, BT 0@

| Sk |

1§ 10g. K& bee

| 5% |

1Lge#HNLT =27 - i
Yavh- A\ B EHERE
BLUHE - ET BERER
Me AN,

2ERBEANTHORTE 3,
OMB NS, AHRE, DA
DREEMA TEA.
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| %€ Feature 15 |
REEFIEHNEEY » RERBOH »

grease.

FADLSICERRDHZNITAIE. OO PREFRLHEHH

D, FRFRIHEDZHL TN,

iﬁ%iﬁg  BINEE  KEE

| fB% |

1SR RF L 160 B EHRRIE 5-7
) SHFRERTBEMEE -

2. BRTHARIER - KEBEAD
Ik IEkcTE B KA
EINFENKERA -

AR TSR -

The crystal mullet roe of good texture served with vegetables help get rid of

| Ingredients |

Mullet roe 1 piece ~ Scallion 1 piece
White radish 80g * Leek moderate
Tomato moderate ~ Water pear
moderate

| Practice |

1.Quick fry the mullet roe at 160°C
for 5-7 seconds and you may press
it if inflated.

2.Wait until the mullet roe cools
down and slice it. Depending on
your preference, add in personal
condiments such as garlic sprouts,
white radish or water pear and
tomato among other fruits.

HE DL 1 5 ) b €

| #8 |

AZAITH ZVZ7DF 1R,
#41> 80g. =7 #H=E. hY b
BWE. SV EE

(R

1.WZ7XAZF 160 EDERT 5-7
MEoEHBIT5, HTHITIH
EENESAHULINZ %,

QNZAIRABAEELY S,
BADIFHT, ZVZIDEHF-
14V, HBWVWEFY - bY
RRETZIL—VEWSL&ICE
ER

Q {D?EH?EE
ouhu Township
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HE DL 1 5 ) b €

| %€ Feature 15 |
SheEINEREEENE=LI/MA—E  BREKE ) BRNEE -

When the crunchy horseshoe clam and golden cheese mix as one, the

exclusive flavor makes children love it.

BHOHZEREFD DHZF—IAN—hER> T, BEORKLFH

et ‘CA%\:O
| #8 1 | Ingredients | | #8|
FHEIA 6 8 ~ DAL 90g ~ L 120g © Horseshoe clam 6 pieces . BERS 6 /8. 547 90g
. : Salad 90g ~ Cheese 120g . F=X120
I e | ; | °
|EEEIELR AR By | | Proctice | 1R
SR 1.Boil the horseshoe clam in water 1.EHIRZEPTT, TZET5,
. . : and dump the clam meat soup. P 2BEOSZRICHZE—EBZLWT,
AR —EHL SH) : »
2GR LR ?T_J: AR L . 2.Apply one layer of salad along WM< o e F—ZH DD, A
Bk MABREERERERSE with shredded cheese on the clam — TV TERICKEE LT3,
BN BEEA - meat and put it in the oven and  :

toast it until it turns golden before
serving.

Q {D?Eﬂ?&ﬂ —
ouhu Township
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| $5E Feature 45 |

EYEHE TR TS IMIARVENR 1B AHIRERE (L RTESR » BE(FREER -

The sweet and sour sauce helps get rid of the strong smell from the
horseshoe clam, which makes a good appetizer.

HEES EWY —ADEHIRORAZ &5, TIL—Y DS DOPHEHihit

EQAT N

| 78 1

FSHFIE 6 38 ~ E#% 10g~ BTE 10g
7oA 20g ~ KEDET ~ FTEKRE
E-BELR

| fBZ |

1SS MR REM  BILERE
PURKERT » BFMERRRNUR -

2 MBEKRUNNER BFERE T
RURRE  BERNSHIER
BREL BRE—ERAMR
—EHEITRHER -

| Ingredients |

Horseshoe clam 6 pieces ™ Shredded
ginger 10g * Chopped scallion 10g *
Garlic 20g ~ Potato starch Little *
Fresh fruit moderate » Romaine 1
piece

| Practice |

1.Boil the horseshoe clam with
shredded ginger, chopped scallion
and garlic in water and keep it
until cool.

2.Slice the fresh fruits such as
dragon fruit, kiwi fruit and mango
and place the cooked horseshoe
clam onto the sliced fruits for
service with vegetables as a sound
side dish in summer.

HE DL 1 5 ) b €

| #%1

B 68, A 374 109,
AHEF 10g. —Zv =% 20g. 5
SOUK DR HETIL—Y &
£ BE (OX1YL%R) 1hH

(R

1 ERGRZANHY 3T AH X
FZUZEVWLLLIWHT
THET,

2RIV 7=V %94 -%X
VARETIN—=Y =Y > TEE

BEW-o L kicMicE?, HE
EVWS LLIRBITNIEEDR S
VI,

Q {D%ﬁﬁ?&[ﬁ
ouhu Township
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| %5 Feature 452 |

DBEEANEY  —OR TREBRRER » HnrsimEs -

The ingredients stuffed with mushroom have the tastes properly released

with your bite as the vegetables and the seafood come in a perfect mixture.

YA G RRBEMICH S, —ORNZ L EEL L TREZHRENTN

%, BREBHNREICHS,

| #81

SSERIG 6 38 ~ BIE6 22 ~ IEX 50g
Bk 309 B 30g B3I W
W 2m-E1%8

| SR |
B 5¢ ~ BHIDDET ~ BH Scc

| B |

1.1 S ELUR KRR -
2.ER B BURE » AR
=B B -
e -

3. BEHEEN - BEATF -
4 FEBT  ZMBERRIA GG
8l B (P8 2] WRER
HE DEVHFEEEEET -

| Ingredients |

Horseshoe clam 6 pieces > Mushroom

6~ Leek 50g * Shredded ginger 30g
Scallion 30g * Fish paste 112.5g * Flour
75g ~ Egg 1 piece

| Condiments |

Pepper little ~ Sesame oil Scc

| Practice |

1. Boil the horseshoe clam and keep it
ready for use.

2. Shred the leek, ginger and scallion and
stir it with fish paste, flour, egg white,
sesame oil, salt and pepper.

3. Remove the mushroom head pedicle
and cut the back in a cross.

4. With the mushroom face down, stuff
with the horseshoe clam and wrap it
with the ingredients in Step 2 before
frying it until it turns golden.

| #8 1

EWMB 6. Y197 6% =
7 b50g. ##> 3w H 309, *
¥ 30g. hFIFC 3M NEZH
30g. %3 118

| Ak |
1859, d¥ 37 A&, BOVH 5ce
| 165 |

1.EHIRZHSHNUHOTTEL,
223U H - xFHYD,
NEIEFZ - NEH-Fy¥TAE
CHIOYH-E-JYaven
5 U & [CIBH,
3VMITDEHEED, RICHF
= ANb,
482%TICLT, KFHICERA%Z
A, [RFv72] o#gltE
. HTHIT 3,

Q {D?ﬁﬁ?&[ﬁ
ouhu Township
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Dongshi Township

RBIRFIZ -
HEEERAVKEBSIELE -
FRERABIREM
HZBE0EEREER S -
R IIKGEE

EREA MREBREXER -

By the fishing port dike,

The fresh catch is just in,

The fishing rubber rafts that come and go,

Carrying passengers in search of the fading salt industry,
As one tours the shoals,

The fishing resources in Dongshi and Budai are included.

BEDRIEIC,
HEREFRNKEITFEI NS,
RS 2.
BIEN2BEDEE,

TR AITD VB

BA - AEDBOENLER,



R BHER

BERER

Hai Long Yuan Restaurant

@ BERBEOMXTIN 3552 3
No.35-3, Tunzitou, Yongtun Village, Dongshi Township, Chiayi County 614, Taiwan
ERERAMKENEFEIS 523

© (05)373-0009 11:00 ~ 20:30

BERERSFARAUERZTMAZSENERZ— mEREME
FEE A EERVEHTRIE 2 EERVIRRE -

The Sea Dragon Garden Restaurant is the largest and one of the favorite dinning places
in Dongshi. The signature dish is the fresh oyster cuisine for the quality and freshness.
BREEETIERARACEH 2 L EHTARICEENTVWALA NS YD—D,
RBICFETDD Y, FEEF—R BRAEAFHENERAZ 171

) ERBEONREN 5243 37
No.52-43, Wengang Village, Dongshi Township, Chiayi County 614, Taiwan
EREROMIEEN 5243 5

® 05-3730612 @ http://hua-jang-seafood.ugs.com.tw
11:00~14:00 / 17:00~20:00

ERDRETT RHERERELY  ZRBRIE  EREAEXAIGR
15 RESIRAE  RENINEHES  MER—XANRIDRBLE
ERSRRENERS—

Feature: Hua Jang is known for its fresh and original seafood. Once an oyster farmer, the
owner is always provided with the largest and special seafood thanks to his connections.
The kind service provided by the family of the owner makes another reason why he
restaurant is always packed with people.

HEIEHLBH L TRENRIETER, [BEEL L CHEREREE O

BREDBERDSRRGY—T7— FEEANS T EDNTES, [EE—RDHY)
HY—EZXTWDOEERE,

Hua Jang Seafood Restaurant

/514 RRBHER

Shang Hao Chi Restaurant

@ EEMRAHKEIESEE 397 57
No.39-7, Tunzitou, Yongtun Village, Dongshi Township, Chiayi County 614, Taiwan
ERERAMKENTEFER 7S
© 05-3733968 11:00~21:00
LHRZERRARERRNEERE » RRRSEMHNERMEYEE
B PILARS FF2BERTMA » MR ENERNGESAEE 5 -
The Shang Hao Chi Restaurant is a renowned and popular restaurant in Dongshi. It offers

fresh ingredients at affordable prices that are provided by the place, reason why it is
always packed with people. Now the newly refurbished business amazes its customers.

LFEESRADARDES, MTOHERMZEEBL. LOERME. =H
5TV AEP>TL %, FELOLA NS VOAELEED L,

@ EERERMEETHIIEE 43 57
No.43, Zhongshan Road, Budai Township, Chiayi County 625, Taiwan
ERRRRERLE 435
© 053479860 @ nhttp:/www.salt-house.net/
11:00~19:00
BABANRL BHARNBEEEBRBES » EERADIHELILERIEN
B BIFREETERS [RIRRIEEA] 55 -
The large seafood meatball is one of its signature dishes and other homemade dishes

are available for each season. The original dishes have made the chef known as Original
Connoisseur.

BAOHEBHEARNENERA = 1— TORENEHT EITAIES SNTHE
ZREL. YT T TAIENEDEAN] EHRENTV S,

R

Happy Seafood Restaurant

35
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| %5 Feature 452 |

BRI ESE - ERDONRREEREET - B5RES -

Iced fresh eel is a delicacy and the meat without thorns serviced with

soybean sauce makes a good appetizer.

FETE BRIV T FIRER, HE- VW eh & & < HVEIRICRE,
BEHBVDOTFHEZD.

| 78 1| | Ingredients |

EEE 8 M~ JFE 1K~ FRIDET Eel 300g ~ Onion 1 piece * Chili little
BT SRTDF Shredded ginger little ~ Sesame little

| Condiments |

| e |

B Tcc ~ 2 50g © TBES 100cc Soy sauce 7cc * Sugar 50g * Clear

vinegar 100cc * Sesame oil little

MmEAET
Es | Practice |
| 1B | .
e .Slice the live eel and boil it before
1. BRI » SRR IR IKEE -

keeping it refrigerated.
2. F B RKIE -

JREBEFREANRER  fIAGE

2.Slice the onion before keeping it
refrigerated.
3.Place the live eel along with onion

SRS -

in the plate and add in soybean
sauce before servicing.

e

water and then cleaning it with warm water.

BICE 5L THBIRKTREWART .

BRE LR JRBKAS  WEFRURKRE - BRIRNABR

Remove the mucus from the eel with clean water or by parboiling it in hot

VT XDEIIIHERDIBHZDT, FRKTLLEFET S, H2VIRER

| #%1

5% 8 8WM., I¥XF 1H. hUA
YR ABY VA SR T
/J\/fz

| Sk |

30 7ce. W¥E 50q

Bt 100cc, RIVH P4

| 6% |
1.9FF%DNIF, BFTET
AREIC,

2.9 RF &) > TAREIC,
BVFFEIRXFEEDMIT T,
fene Fb TR,
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| %5 Feature 452 |

FBRNEREASFARK  DHERKEMESHOI  2REVH
EMEAERAE

The deep-sea crown conchs and squid are both delicacies and they are
tender and crispy dishes either roasted or fried.

RBOT YTV EANICBERD B 2, SV EHBTOROEDHHE
TEMDBW->ZE54E 5,

| 7%

BIZ 14~ KBHEBELH
BHEE 1 fl > BIR 20 2%

B LR~ ZADET - BBk EE
B 2 B

| SAks |

HIVEES50cc ~ EB/DEF

| /B% |

1. EERLURNEE - EUEIRA -

2 BWELETIS M EEANBE
BEEENAIK » MBS -
JBABRPERERE K BEY)
e -
AKEMLERE BEE B8R
TERM  BREER  BEFE
B °

5.0 ERBERRD - ACHIBNEERBE -
WEBERIR » WEEAEE ~ #I
—EAR -

I Ingredients |

Crown conchs 1 piece > Squid half * Seaweed 1
piece * Salted egg yolk 1 piece * Kamaboko - fish
cake 20g * Spinach 2 pieces * Sesame little * Crisp
flaky powder moderate * Penghu luffa 2 pieces

I Condiments |
Japanese-style grilled sauce 50cc * Salt ittle

I Practice |

1. Boil the crown conchs with hot water and remove the meat.

2. Insert bamboo picks onto the crown conch and add on
Japanese-style grilled sauce before placing it into the oven
until it becomes ready. Add sesame.

3. Wash clean the squid and remove the head, the skin and
cutfigures on the body.

4. Place seaweed, salted egg yolk, kamaboko and spinach
among other premium ingredients in order before making
itin  cylindrical form and insert toothpicks.

5. Add in crisp flaky powder and put it to fry until done.
Remove it and slice it into thick pieces before placing it in
the plate along with crown conchs and sponge gourd for
senvice.

\/ “-: 1R, 14 #E. ®E
5 1#& BYNITES 1RL HE
iFZ 20g. KLYV 24, I
N /J\/iZ\ :l:}’al_w'*ﬁ LE\ /,wﬁﬂ’\?
N2k

Wﬂ_

| #mks |

FAEBEARD N 50cc, 1§ DA

| 5% |

1. 77 =9 UIkWTA%Z R
DT,

2EBERZEMRICAL T, MEEA
DfeNTEZEFTIVESD,
AN EFRER BERZED,
WM< Y5,
4IRBE - BINTES - hFEIF
ZRILYVYIREDRBME
AERICEWNT, RTETET 2,
B.EBIFHREDF THTEHEITLS
b, 7y AFTEWN
SU&ICBED T2,

BIZMEE - STATTEXERRE » IRBERIREER - MOU22ITRIE
Pl !

When taking out the crown conchs, be sure you secure it with a bamboo pick
and turn the shell by following the thread, you may remove the entire meat!
TYTZVERDHT EE, METAZVO >N, BOEIEICHHE TSI
SR EL L,
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| %5 Feature 452 |

The glutinous rice bearing the flavor of bamboo leaves carries the smell of

mullet roe in your mouth.

MOED EEFIADN—FZ—; BDEEFNSRE DT AIOFERK

HbWHEHN S,
| &% 1
SBETER XK 50g

TR 6T HEEE

| sk |

BROST  BEs  BhEE

| B |

1. SRFRIEEE -

2B/RERBEABIKE  FEF
DER e

ITIRYRE RERTREAE

| Ingredients |

Mullet roe half piece ~ Glutinous rice
50g * Bamboo leaf 6 leaves * Fried
scallion moderate

| Condiments |

Soy sauce little ~ Sugar moderate
Lard moderate

| Practice |

1.Roast the mullet roe for a while
before slicing it.

2.Add the condiments into the
steamed glutinous rice before
mixing it well.

3.Cut the bamboo leaves in long
ones and wrap the mullet roe and
the glutinous rice into bag forms
and steam it well before serving.
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ERTEHENT - DB TER » BIRERDRO -

The local-produced fresh oyster serviced with sweet and sour tomato sauce

makes a sound delicacy.

MITOEAFZEB, HE->EWAY M EDRDALETOLLD B
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RVESE |
U 6 KK~ FTERE DT 15052
aMT TR

| BEEs |

BDST  EDST

| B |

1R EHITP R R » BIOKIUR -

2EBMAHASH T RAKK &
ERH
JRETM R L BAKFEN
TERER - BIIABLES -

| Ingredients |

Fresh oyster 6 large pieces * Fresh
tomato sauce 150g * Gelatin 7g

| Condiments |

Salt little > Sugar little

| Practice |

1.Wash clean and boil the fresh
oyster before keeping it in water to
cool.

2.Add the tomato sauce into gelatin
and the condiments and boil it.

3.Add soybean sauce onto the
fresh oyster and keep it in the
refrigerator for coagulation before

servicing.
F |
r
e ) A
% T = q =
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The tender fish wrapped with assorted ingredients of different flavors makes a

pleasant appetizer.

BROBNMNCEHRBEMDEEN, BERULERICBOIBIED,

| #2781
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Br=-

| Ingredients |

Red stripe grouper half » Egg
3 pieces * Spinach juice 187.5g *
Squid paste 75g > Seaweed 1
piece > Kamaboko 1 strip ~ Red K 1
strip ~ Yellow bell pepper 1 strip

| Condiments |
Wine little ~ Salt little ~ Pepper little

| Practice |

1.Remove and slice the red stripe
grouper before adding the
condiment and preserving it for a
while.

2.Add in squid paste, seaweed,
red K kamaboko and wrap it
into cylindrical form and using a
wrapping film and slice it before
steaming it for 10 minutes.

3.Add spinach juice onto the egg
and steam it until down for service
with fish.
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The crispy crucian carp prepared on slow flame served with quality soybean
sauce makes the meat sweet and elastic as it melts into your mouth.

Uo K DERAAETFIE IcnZ LoD DR THS Lo ED LTV S,

HicAnNdEEBFZST,

| 78
iz

| s |
M 100cc ~ BE7IK 500cc ~ £ 50g
B ~ 18 50g

| fE% |

1. BB K& » TOHEIFER
ERRREDEE -

2. MAER  BEREKE S LUK
IBF 10/ - ERAMIAZES -

| Ingredients |

Crucian carp

| Condiments |

Soy sauce 100cc * Vinegar water
500cc » Malt 50g * Wine little »
Sugar 50g

| Practice |

1. After being preserved with vinegar,
fry the crucian carp until crispy,
when the skin does not separate
from the meat.

2.Add in soybean sauce, wine and
other condiments and cook on
slow flame for 10 hours before
serving it with malt.

BRALUKBERD 12 /)6 » BEEETERME -
Preserve the crucian carp using soda for at least 12 hours to keep the
bone fully crispy.
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Serve the fresh shrimp with local-produced vegetables and fruits at the
Sunset Boulevard by the Dongshi fisherman's Wharf.

Eo>RBIEESMOFEHBXOBEAELE. RABRBOEEREZH

RUTH K DBEZRELHL,
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| Ingredients |

Fresh shrimp 6 pieces  Potato starch
200g » Fresh fruits and vegetables
moderate

| Condiments |

Thousand Island dressing moderate
Caesar dressing moderate

| Practice |

1.Remove the shell and the head of
the fresh shrimp and keep the tail.

2.Parboil the shrimp in hot water
until the shrimp changes color and
keep it from becoming too hard.

3.Serve it with Caesar dressing
or Thousand Island dressing
or with cauliflower, scallion
section orkumquat among other
vegetables and fruits.
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The ready roast eel just melts in your mouth and when smoked using the

Alishan tea, the aromatic eel carries the smell of tea.

BENTOUFFEOTESFZES5, MATHELRED S DPHLRE
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| Ingredients |

Eel slice half

| Condiments |

English Quantity  Mirin 1 teaspoon
Soy sauce 1 teaspoon * Alishan tea
5g

| Practice |

1.Slightly chop the eel to make the
fine thorn crack, or you may get
choked with the thorn.

2.Brush the sliced eel with soybean
sauce before placing into the oven
to roast until done.

3.Smoke the cooked eel slice with
tea.

| #% |

U ¥ Eh

| ke |
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L% Bg

I & |
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> THE<,
3BITSRETHRT,

XD RENANERR » ST ii @i CEBERm > M
ARRE » RIEEEERIJEANER -
Be sure you do not use too much tea to smoke the eel and you do not have to

dip the tea leaves until they open. After drying the pot, place the kitchen toilet
and then the dry leaves and book until you see smoke and place the eel in.
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The fresh and sweet oyster with the tender and aromatic vermicelli fused as

one makes a delicacy.

HIEBOHS & - BMOEK - V—XYDOULAPHSHIERDOOHLD %
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| Ingredients |

Fresh oyster 300g * Yellow leek 150g * Scallion
2 piece  Carrot moderate  Red shallot 150g *
Vermicelli 300g * Soup stock 1 bowl

I Condiments |
Sesame oil T teaspoon

| Practice |

1. Cut the yellow leek and the scallion section
into small portions and slice the carrot ready.

2. Fry the sliced red shallot on slow flame.

3. Boil the vermicelli in hot water and keep it
for later.

4, After frying the yellow leek, scallion section,
carrot and red shallot, pour in the soup stock
and cook the fresh oyster until done.

5. Add in the vermicelli and quick fry it until
fully fused with the ingredients.

6. After tuming off the stove, add in sesame oil
before serving.
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SEFULEELZE -ESRETS—ERY  EEXIUDRIRERIERE
BEEER=BO  ERENIEZZ -

Mullet roe may be served with wasabi (horseradish), asparagus and radish
for its freshness, sweetness and crispy.

AZAIE, THE - TV—=VF7ZANRZ - F14AV EDHEDE, %
NZENOOYHED EHEDWAH S, BREELHTL,

| 78 1 | Ingredients |
oEREF 18 MBS 1R Taiwan mullet roe 1 set ~ Alishan
SEESYT EE 1R : horseradish 1 piece * Taiwan

asparagus 300g ™ Radish 1 piece
| LR |

| Condiments |

2 KR
Soy sauce 2 tablespoon

| B | . |

e s ractice
1. EBHIRER | perbol the oecled

e .Parboil the peeled asparagus.

& B .

2. AR i 2.Grind well the fresh horseradish.
3. EEUER - : 3.Slice the radish.
4. BEBEFDUNN mERB{EE - i 4.Fry both sides of the mullet roe on
5.

E@TOYE . EBELE slow flame and keep it ready for
: use.

ERESERA - 5.Slice evenly the mullet roe and

serve it with newly ground wasabi

or asparagus.

. %
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BRAKNERERRENN - BEOREROREER -

The salt roast crown conchs makes a remarkable delicacy and the five-flavor

sauce makes it even more fresh.

BRARREKROT VT Y DS, AKY — AL DfAELEDY,

| #2781
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| sk |

FRE 300 52
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2. VRsE i -
EIEPIBLKE - LU AR -
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TRE— R « HOEK -

| Ingredients |

Crown conchs 1.35kg ~ Crude salt
moderate * Rice wine 1 tablespoon

| Condiments |

Five flavors sauce 300g

| Practice |

1.Clean well the crown conchs.

2.Add crude salt onto the ceramic
plate.

3.Add in rice wine in the crown
conchs and cook it on slow flame.

4.The conchs are ready when hard
and you may serve it with 5 sauces
to get rid of the strong smell.

ERERETEEHE  ARBUSHEREERLE - RREKER
KINVEFTAE » RREEEEA T
As a type of gastropods, crown conch must have the gastropod properly
washed before cooking. The cooking time varies depending on the size of
crown conchs and it is done when turning hard.
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The sea perch produced in the oyster sheds by Dongshi is a delicacy. When

roasted, the slightly charred skin releases an inviting smell.

RABLOHEMOTICEOAXFRFL AT, REMIET B VB
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| Ingredients |
Sea perch 600g

| Condiments |

Cooking rice wine 1 tablespoon
Spices moderate

| Practice |

1.Preserve the sea perch using
cooking rice wine and spices.

2.Place it into the oven and cook
until down, when the skin turns

golden.
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HFENSRT ARG - HEEE—EEE - s TEORRRER -

As fried mullet roe releases an inviting smell, when chewed with white radish, ’ r
a strong freshness will be released.

HTEWEAZZAINSBEENEHT 5, Y1 IV EORDELEN

ket J
| 78 1 | Ingredients | | #% 1
SRT3Im © Mullet roe 112.5g . HZ2Z3 509
MEE % © White radish 1 piece oA avI K
| /% | | Practice | | B% |
| 48 T B SRR R Y © 1.Slightly fry or roast the mullet roe i 1.AZAIFHENEXTENTS
= : before placing it to cool. ESC
SR | 2.Cutthe white radish into cubes. ~ © 2.1 AVIZEAFACT B,
2 fSEHEH) TR - © 3.Stuff the mullet roe into the white | 3. H5XI%4 1 IVICHATE
JERIEARRSET = - radish for service. s

SRIRBZE  CETHSRENRRE AR !

Before frying or roasting the mullet roe, be sure you do dip it in Kaoliang

liguors or Shaoxing wine!
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Coated with bread crumbs on the outside, the tender fresh oyster on the inside

makes a delicacy of good texture.

SMAlFE < &<, RARL > & D LIchFDOH D HHEY.
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| Ingredients |

Fresh oyster 150g ~ Egg 1 piece
Bread crumbs little ~ Flour little

I Practice |

1.Parboil the fresh oyster in hot
water and dry it and keep it ready
for use.

2.Wrap the fresh oyster with floOur,
stirred egg and bread crumbs
before frying until they float in
the oil. Remove the remaining oil
before servicing.

BUAFAZIRK KT » FERF CIHELTEEN -
Parboiling the oyster does not demand too much boiled water. On slow
flame, the oyster will float up and remove it from oil for immediate service.
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FHRNERERSR « BENPNE  BREFTREHERNEERS -

When horseshoe clam is mixed with the vegetables and fruits as well as the

mushroom, a soup of inviting taste is ready.

BHROBKREHE - £/ INPNT 5L, HERAKEREDN A —

TIch 3,
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| Ingredients |

Onion half ~ Apple 1 piece * Ginger 3
pieces * Ginkgo little » Red date little »
Wolfberry little ~ Carrot half strip * Shimeji
mushroom 1 >Snow white mushrooms 1
Horseshoe clam several

| Condiments |
Salt moderate ~ Sugar moderate

| Practice |

1. Wash clean the horseshoe clam.

2.Chop the onion, apple, ginger and
carrot in large pieces and add in red
dates, salt and sugar for cooking into
soup stock.

3. When the soup stock turns tasty, add
in the horseshoe clam to cook until
boiling.

4.Add in ginkgo, wolfberry, Shimeji
mushroom and snowwhite mushroom
and cook until boiling.

7

We would suggest using 3-or-more-year-old horseshoe clams!
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The sweet and sour sauce with crunchy fresh oyster makes a sound

appetizer.

HE-> WY —RENFOEANY Y F U THIHKICET
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| Ingredients |

Fresh oyster 150g ~ Lemon half »
Chili moderate * Potato starch little

| Condiments |

Rock sugar little
Glutinous rice vinegar little

| Practice |

1.Stir well lemon, rock sugar, chili
and glutinous rice vinegar and add
in potato starch with little water to
make the mixture sticky.

2.Add the sticky mixture onto the
fresh oyster for service.

3.For good texture, you may add
some onion on top.

FEEIRMUIER  BEIOKEHAEER -
Be sure you slice the onion along the line and dip it in iced water first.
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Cook the fried crucian carp on slow flame and when the sauce turns sweet,

the meat turns crispy and delicious.
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| Ingredients |

Crucian carp 6 pieces * Scallion 1
piece » Chili 1 piece * Ginger little »
Glutinous rice vinegar little ~ White
radish half strip ~ Star anise little

| Condiments |

Rock sugar 75g  Vinegar 75¢
Chinese spices bag 600g
Light soy sauce 225g

| Practice |

1.Wash clean the crucian carp
before frying it.

2.Place the fried crucian carp in the
plan and cook it for 6 hours with
all the ingredients and condiments
before service.

S EXZEREERBIENMEKER » TE5020E !
Be sure you pick a saline water crucian carp without red spot on the tail
for a delicious dish!
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When cooked in sugar solution, the sweet potato produced in Dongshi turns
crystallized and is not too sweet.
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| Ingredients |
Sweet potato 600g

| Condiments |
Sugar 150g ~ Rock sugar 150g
Water 1200g

| Practice |

1.Wash clean and peel the sweet
potato and dip it in water for use.

2.Chop the sweet potato into large
pieces and add in rock sugar and
malt in the pot for cooking until
down.

3.Remove it and keep cool before
mashing it.

4.Cook the sweet potato in the sugar
solution for 30 minutes by turning
the sweet potato from time to time
to keep it evenly dipped in the
solution.

TR T 8= » OIEEHDSFORLE -
Besides cooking it in sugar solution, you may fry the honey sweet potato.
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Fried-Spanish mackerel thick soup needs only a little condiment to

completely release the freshness.
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| Ingredients |

Narrow-barred Spanish mackerel
moderate  Fish paste moderate

| Condiments |
MSG little ~ Salt little

| Practice |

1.Skin and remove the thorns
from the narrow-barred Spanish
mackerel.

2.Mix the fish chops, fish paste and
chopped scallion and make the
mixture into balls for cooking in
water until done.

3.Add in potato starch into the
parboiled narrow-barred Spanish
mackerel to make it sticky before
serving.

N

Add a few vegetables in the fish thick soup and make it sweeter!
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The small seafood dumpling stuffed with dried radish and seafood produced

in Budai can be another delicacy.

MY hY—EFBERATIR. €Y -MEBOKZ, KOBHLZEQQ
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| Ingredients |

Glutinous rice » Bamboo leaves *
Dried shrimp ~ Pork shoulder roast
Scallop  Floral mushroom ~ Scallion
granules ~ Budai dried radish

| Condiments |
Salt + MSG ~ Pepper  Soy sauce

| Practice |

1.Preserve the pork picnic shouder
roast in soy sauce, pepper and a
little salt as well as MSG.

2.Rapidly fry the scallop, scallion
granules, Budai dried radish, dried
shrimp, floral mushroom and pork
picnic shouder.

3.Grind the glutinous rice into sauce
and dehydrate it (you may also buy
read-made glutinous rice balls).

4.Stuff the ingredients into the rice
dumpling leaf and make it in the
form of a dumpling.

5.Steam it until done before serving.
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To steam meatballs, be sure you do it for only 15 minutes once the water boils.
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Instead of pork omentum as people usually do, we use spring roll pastry to
wrap the shrimp roll. When done, it turns crispy and not greasy.
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| Ingredients |

White shrimp ~ Ground pork ~ Lard
Celery ~ Diced water chestnut * Fish
paste * Spring roll pastry * Chopped
scallion

| Condiments |
Salt ~ MSG ~ Sugar * Sesame oil

| Practice |

1.Chop the white shrimp, ground
pork, celery, chopped scallion,
diced water chestnut and lard
among other ingredients or cut
them into cubes.

2.Add in fish paste and salt, MSG,
sugar, a few sesame oil among
other condiments and mass the
mixture well using your hands.

3.Wrap the ingredients given above
in the spring roll pastry and fry
it until the top turns golden and

crispy.
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REENN E—AIKISRERK - BEQUBRMAKDSEH  LESRERALD R
KEEETERE -
Only a little miso is required for taste. The Taiwanese tilapia without any other

condiment remains tasty and fresh in your mouth when parboiled in hot water.

RERET T +28VWLWAXIF A1, #ZTL2RL v REICWTE

<o
| #8 1 | Ingredients | | #8 1
oER -SR -KE 58 A% : Taiwan tilapia * Tofu » Miso L BB (1X254) . 28
) : Green scallion ~ Fish bone COLRE, %X, AB
| 88 | : L
AN N = | Condiments | | SAmksl |
. : Sugar ~ Salt ~ MSG DOBR R KRR
| fB% | : : [ 6% |
| EBERKERERE AT | | Practice | P
CoRm 1 Atter bl . L LABLHEHEEYTT. IF
[REEE o : .After boiling the fish bone with :
g o , miso soup, add in tofu and green : EXFEMA S,
2EB8MER > MASSEHR [ L seallion, L 2mEECN, HtOFRIAN
BRERRIIBERR - 2.Slice the Taiwanese tilapia and T RANBL B c5A =T

add it into the soup stock. When o
the fish turns white, it is ready for
service.

EREE 1 U ENEERE - BRERRBORELSE !
When you use a tilapia weighing 2 or more Taiwanese kilos, the sliced fish
in the hot pot makes another delicacy!

BN 2FUEHBEE, ARITGECES>TLDRLPAIC !
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The crispy meatball is like an assorted pouch with various fresh seafood species

and the crunchy wrap makes it even more tasty.

MRV —REFHBRAFE. BU-BFEOKRZ, ROBHL X QQ ZHE
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5. RBERERN  BIFESHERE
TS °

| Ingredients |

Hindquarters * Budai scallop * Black tiger
shrimp ~ Puli floral mushroom * Braised egg
Dajia betel nut heart taro * Shredded turkey
meat > Skin jelly ~ sweet potato powder * Indica
rice noodle

| Condiments |
Eight kinds of flavor powder * Garlic
Glutinous rice powder * Powdered sugar

| Practice |

1. To make the wrap using the sweet potato
powder and the Indica rice noodle.

2. Cut the hindquarters, Budai scallop, black
tiger shrimp, Puli floral mushroom, braised
eqgs, Dajia betel nut heart taro and the ham
into cubes or slice them.

3. Preserve the hindquarters and skin jelly using
eight kinds of flavor powder, garlic, salt and
soy sauce among others.

4. Mix the stuffing and wrap it with the paste.

5. Steam the meatball until done and then fry it
until crispy.
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To steam the meatball, be sure you do it for 15 minutes on mild flame and when water boils.
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OREBENRES » BREXNXEWER - SRINME -
The tasty mullet roe of good texture with home-made fries makes a tasty meal.
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| Ingredients |

Dried radish ~ Mullet roe ~ Plain rice
Cabbage ~ Green scallion ™ Egg

I Condiments |

Pepper » MSG

| Practice |

1.Cut the mullet roe in cubes and
rapid fry it.

2.Rapidly fry the dried radish, egg
and cabbage along with the
condiment and then add in the
cooked rice to fry until done.

FISETR  BRAIAS » THREEREFHEIQ O -
Be sure you do not fry the mullet roe on high temperature if you want to
have good texture.

NITAIZHEL EZRF O HRREDICTZENTAIDOOHDHES,

| #%1
FUAR, H5X3, AR
L VNE SN

| ks |
mEELNNY S~
| 6% |

1.2 X2 %) -> T,
2FUKRIR- 7T v Ry -
ARRR EZ W TREICTKER
ZWNTEBINIETH.




84

DINRFREE SR
EZRVNER
BR

Rl ixhxeall
IR e E R
Y [ RIS
BALTHRREERE

H

S R e

JEFIE

Pl ik

Beimen Fulong Seafood Restaurant

ZHE TiE

Beimen District  Annan District  Qigu District

Lagoon circled by shoals
In vast ponds
We see

A few boats and salt piles one after
another

Walking info the tender green from
sparkling waves

Birds flying amid tides

They demonstrate different postures
amid promising vigor

Dongxiang Taiwanese Seafood Restaurant / BiE 5 X4 T

) BEMZERZPRE/E 221 38 (T35 )
No.221, Sec. 6, Anzhong Road, Annan District, Tainan City 709, Taiwan

BREMREXZTR R 221 5

© (062573888 @ http://tw.myblog.yahoo.com/ilove-cooking/

10:00~14.00 ~ 17:00~21:00

UL [ = g Wyl o i 2
MK E e AT S
LU L HBE
BHEDR %
TOED L >3 — DL
PR = 1V

BAROBY AT N—FE=—
MEL

EEESFRIE 40 T8 - SEMEENNRZE - BRASNEXISTST  REKRVE - BEIBRN\EN K5 SRS

EIRES °

A 40-year Taiwanese cuisine veteran, the restaurant is known for its seafood. The virgin crab hana sushi, lobster fruits salad, medicated red crab and eight
treasures ball as well as shrimp rolls and pork confit are all signature dishes.

BENE A EONT VY 17, MEDESH, BEINGNLEREES - ATR2—J)V—U TS5 2 - ZREATIBELONER - TES - AR
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Salt House Restaurant

REFIEZ

Long Men Restaurant

@ GEmPIRKEREIL 37 5%
No.37, Gangbei, Yonglong Village, Beimen Dist., Tainan City 727, Taiwan
BEmPIRKEERI 37 5
© 06-7861588 09 : 00~21: 00 » 14 : 00~17 : 00 ZB3TIREFE
ERNASRE  BEMHERNYYOREHEE » ZIMNERE
IRIRAUABIERE
Ample dining space, fresh and tasty seafood make the larges restaurant in Beimen.
TBERRRE CHETOBERE, FPHREAREDORE LA NS>,

@ BEMIPIEXESHSH 57 37
No.57, Jingzijiao, Yonghua Village, Beimen District, Tainan City 727, Taiwan
BREmItPIRKEEHFR 57 5
© (06)786-2643 @ http://www.salt-house.net/
10:00~20:00 ( B )( KEEEIR )
UREZH [HEWERER) 2> HAe0ESNASREEANEE
MHE » AmERRE  RENEEBEEREYES 18~ 4177
o
Located by the legendary Jingzijiao Tile-Paved Salt Field, the elegant dining area
and the fishermen” s village as background is added with salt field flavor and the
ecosystem in front of the hostel is where to check out birds, fish and ride bamboo
rafts.
B85 [HFHMERIER] ZE, GHRORRESANOFEHINE LY
TU7, BHOREN &L CHT. BREFMOEERERI—F—TI3/N\—FY
FTyFVT By - MEHNELDHD,

2EENEEREN
Xi Nan Cun Resort Fishing Village

RrEE 0
Long Men Restaurant / f]"% £
@ B CREREN 841 57
No.8-41, Zhongliao Village, Qigu Districe, Tainan City 724, Taiwan
BEmtREPRE 841 5
© 06-7800658 @ http://www.Im658.com.tw 10:00~21:00
MREEEEEHNREES  BU%  BROIAREE  XERH
AR BlBESE ) ERESEXS EXR -
The local seafood, namely milk-fish, fresh oyster among others represents the local

cuisine. Exquisite yet affordable, the fish farm in the background provides scenic
views.

S0/ — - EAFLLEDOBEZB. BLERKRT2HEE)—X
T 7 IVIEME TR, BRIBOEREEREREL,
BRI
Xi Nan Cun Resort Fishing Village / {554 R i
@ AEmCRELEN 4241 5
No.42-1, Xinan Village, Qigu District, Tainan City 724, Taiwan
BREmEREKERE 42 52 1
© 067874365 @ http:/www.3sfish.com.tw
11:30-14:00 ~ 17:30-20:00
ER TCiR=8 388  R$E - HOREKRNIEIZRN » tHiE
HEESNIE SRS -

By taking advantage of the 3 treasures in Qigu: milk-fish, tiplpia and fresh oyster as
key ingredients, the fishermen” s village offers both lodge and meals.

TER=%] EMEINBTN\E— - 7IET - EHFDTELEM. BN
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Dongyiang Taiwanese Seafood Restaurant
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The roasted eel made of local cultured eel and wrapped with vegetables and

seafood makes a tasty delicacy.

LHBEDFEENIFESICL T KESICULBZRIBWLS,
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| Ingredients |

Roasted eel 1 * Sushi seaweed green 2
pieces * Egg 3 pieces » Small cucumber
2 strips * Black tiger shrimp 4

| Condiments |
Barbecue sauce little * Sesame little

| Practice |

1.Cut the small cucumber into strips
and dip it in saline water for use.

2. Make 2 pieces of egg wraps and then
cut them into strips for use.

3. Press the black tiger shrimp straight
using bamboo picks and then parboil
it in hot water and remove the shell
for use.

4.Roast the roasted eel in oven for use

5.When ready, place laver, roasted
eel, small cucumber, egg peel and
black tiger shrimp on the sushi net in
order and after roll it inward, cut it for
service.
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Rich in colloid, giant grouper offers sweet texture and the 3-cup dish is a

delicacy with rice.
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| Ingredients |
Giant grouper 300g * Ginger slice
150g ~ Garlic 150g ~ Basil 37.5g

| Condiments |

Rice wine 2 cups  Soy sauce,
sugar, MSG little ~ Sesame oil 2
tablespoons » Shaoxing wine 1
tablespoon

| Practice |

1.Cut the giant grouper into pieces
and fry it until it turns golden.

2.Fry the ginger slice and garlic with
sesame oil until they turn golden,
add in the fried fish, rice wine and
other condiments and add in clean
water for a 5-minute boiling.

3.When the stuff turns dry, add in
basil and a little Shaoxing wine for
taste before serving.

................................................................................................................................................... T
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The tasty and crispy squid stuffed with vegetables makes a delicacy.
MR NIENDH B, BEOBEDNT Y ATHAINET,
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| Ingredients |

Squid 1~ Small cucumber 2
Carrot 1

I Condiments |

Sugar ~ Salt » Garlic > Mirin

| Practice |

1.Cut the small cucumber and carrot
into cubes and mix them with
mirin, salt and garlic among other
condiments

2.Parboil the squid in hot water and

keep it cool for use.
3. Stuff the squid with the above and
cut it into pieces.
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Cod seasoned with bean crisp makes a common delicacy that keeps the

original flavor of the fish.

FREBRVCKEZHITRUICHE LD S, HDEZETTDSEHD
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| Ingredients |

Cod 450g * Tofu 1 piece * Onion 1 piece
Chopped scallion little ~ Chili little ~ Garlic
granules little > Bean paste little  Shredded
ginger little ~ Bean crisp About 1 bowl

| Condiments |
Cooking oil moderate * Salt, sugar, wine little *
Soy sauce 1 tablespoon

| Practice |

1. Dip the cod fish in salt and a little rice wine for
20 minutes.

2. Place the preserved cod into the steamer or the
pot and steam for 15minutes on mild flame.

3. Slice the onion and toufu in cubes and place
them in the plate.

4. Rapid fry the garlic granules, ginger, chili and
rice wine on mild flame and add in bean paste
for rapid fry before adding bean crisp, oil, sugar
and soy sauce for a rapid fry of the bean crisp.

5. Place the steamed cod in the plate and add
chopped scallion and bean crisp for service.
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As the scallop and the mushroom get completely fused, the essence is

released into the stock, making the dish remarkably delicious.

RITEIAGTOEKRNNY Y FU T, REBETDRATEITE S,
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| Ingredients |

Dried scallop 6 pieces * Fresh scallop
6 pieces * Mushroom 6 pieces *
Abalone 1 piece » Clam 6 pieces *
Pig maw 1 piece * white radish 1

| Condiments |

soup stock 1 can » Chicken essence
little ~ Salt moderate ™ Rice wine
little ~ Wolfberry little

| Practice |

1.Dip the dried scallop with the
mushroom in water and steam the
scallop.

2.Place the scallop, mushrooms, the
clams and the pig maw among
other ingredients in small bowls
and add soup stock and place 3 to
5 pieces of wolfberry.

3.Place the ingredients into the
steam to steam for 30 minutes.

N TTEEKED |\ BERSEE - BBNNKTBESS -
Dip the dried scallop in water for at least 1 hour to have it fully open and
keep the water for soup stock.
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Beimen is known as a major producer of walking goby, which is of sweet and

nutritious meat, a selected item for health.
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| Ingredients |

Walking goby 10 pieces
Wolfberry » Shredded ™ ginger *
Red date ™ Angelica > Chuanxiong
(Rhizoma Chuanxiong) moderate

| Condiments |
Salt little * Rice wine 2 bowls

| Practice |

1.Place in wolfberry, red date,
angelica and chuanxiong among
other condiments before boiling it

in water.
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2.Add in shredded ginger and
walking goby for a 20-minute
cooking.

3.Finally, add in rice wine for taste
and to get rid of the strong smell.

IRBRICKBETRAZRS,

To cook a live walklng goby be sure you place the walklng goby in the pan flrst before placing
rice wine and place the cover and wait for 10 minutes.
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Fried with local-produced sea salt, the black tiger shrimp is crunchy and sweet.
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| Ingredients |
Black tiger shrimp 6 pieces

| Condiments |

Natural sea salt 1.8kg

| Practice |

1.Place in sea salt in the pan for a
rapid fry on high flame until the
salt bursts, when it’ s time to cook
on mild flame.

2.Place the black tiger shrimp in
the hot sea salt and cook for 10
minutes until the shell turns red.
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To heat sea salt by frying, you do not have to turn it repeatedly. Just keep

the bottom of the pan from becoming darkened. To stews, be sure you do
cover the pan, or you might be injured by hot salt.
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After slow stewing on low flame, the salt is molten into the egg shell and the
otherwise tasteless egg turns good to smell.

BIETRD & RABOEKN Y ¥ TORDOFITE T AH, FXINSERL
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| 781 | Ingredients |
THESE 105 BEBS T Fresh golden egg 10 pieces
. . Sea salt 3kg
(Gl | :
17 | Condiments |
© Salt 37.5g

| fE% | ;
1L BEERETH  KNOEFER | Practice |
RN (NBEIEN ) » A5 RN ZENES : .Add in sea salt directly for a rapid

B—EXWUO- BEHFIIEA

fry on high flame until you see

smoke. Turn down the flame
' BRAENEES - (without turning if out) and make a
2.Z FiRE s WLUNIWIREE 30 D8 crater in the hot salt and place the
B - eggs in and then cover the eggs
: with salt.

2.Place the cover and keep cooking
on low flame for 30 minutes.
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Be careful in opening the egg, keep your hands from burning!
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The good smell released from the sliced port goes directly to the fresh

burdock making it taste good yet not greasy.
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| Ingredients |

Burdock 300g ~ Pork muscle 200g
Black sesame little

| Condiments |

Soy sauce 75g * Sugar 37.5g

| Practice |

1.Wash clean the burdock by peeling
it first and slicing it into pieces and
slice the pork for use.

2. After frying the burdock, add in
pork and fry it with the condiment.

3.Add some black sesame for smell.

slicing, you may use a fruit knife.
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This dish is all about cutting skill and texture. If you are not good at
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MEZENZFEER » R TEREK - EREAEE > AN -
When the milk-fish is fried into golden color, the crispy fish turns molten.
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| Ingredients |

Milk-fish 1 ~ Egg 1 piece
Lemon 1/4 piece

| Condiments |
Salt 37.5g ~ Salad oil 75g

| Practice |

1.Wash clean the milk-fish and dry it
before preserving it with salt for 20
minutes.

2.When the pan is hot, add in salad
oil to lubricate the pan and turn
the flame down when pouring the
hot oil out.

3.Apply the egg liquid onto the fish
and fry the fish until it turns golden
on both sides. Add in fresh lemon
juice before serving.
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The egg liquid applied on the milk-fish makes it turn golden and
smell better.
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Tender braised pork with preserved and dried milk-fish make a sound dish

for meal.
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| Ingredients |

Milk-fish T ~ Side pork 187.5g
Scallion 2 pieces ~ Ginger 75g

| Condiments |

Soy sauce 37.5g » MSG little
Sugar little ~ Star anise moderate

| Practice |

1.Slice the side pork.

2.When the milk-fish softens after
dipping, slice it into 6.

3.Pour in the fish slices and sliced
meat along with star anise, soy
sauce and other spices and add
in water up to the level of the
ingredients.

4.When boiled, keep cooking until
the ingredients turn dry. Add in
scallion and ginger.
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EURRAVPIE REMER - IRIRBAEN - BINSZESHEK -

The preserved immature watermelon is slightly sour and it is to get rid of the
strong smell of the fish and make the soup sweeter.
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| Ingredients |

Milk-fish T ~ Immature watermelon
300g  Ginger 37.5g * Scallion little

| Condiments |

Salt 37.5g

| Practice |

1.Slice the immature watermelon
and boil it for 5 minutes to g et rid
of the acid taste.

2.Put in shredded ginger, milk-fish
meat and fresh fish and cook for 5
minutes on high flame.

3.Add in a few salt before serving.
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Besides stock, immature watermelon is also good for fried pork, which is a
sound dish for meal!
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The crude salt conceals the flavor of the ingredients and when done, the
fresh and sweet fish releases slight spiciness.
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| Ingredients |
Milk-fish (900g) 1 ~ Crude salt 1000g

| Condiments |

Garlic little ~ Scallion section little
Black pepper corn little

| Practice |

1.Wash clean the milk-fish and
remove the internal organs without
removing the scales.

2.5Stuff the fish maw with garlic, cut
scallion and black pepper.

3.After frying hot the crude salt,
apply it on top of the milk-fish
body.

4.Turn down the flame and keep

cooking for 1.5 hours.
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As milk-fish has more thorn on its back, watch when eating it. As you finish the back, you may remove the

thorn without turning it over.
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MEHEES RS » RREXZABA - BRBERIHER -

The shrimp is cooked on the high temperature from the crude salt that

conceals the freshness rapidly.
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| Ingredients |
Fresh shrimp 10 ~ Crude salt 500g

| Condiments |

Garlic granules little
Chopped scallion little
Black pepper powder little

| Practice |

1.Fry the crude salt on high flame to
160-180°C.

2.Place the fresh shrimp, garlic
granules and chopped scallion
among other condiment into the
pot.

3.Cover the ingredients with the hot
crude salt and keep cooking for 3-5
minutes until the shrimp is done.
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The salt roast shrimp must be finished soon after service, or it would turn hard and too salty.
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MEHEES RS » RREKZAER » BB ERHER -

The shrimp is cooked on the high temperature from the crude salt that

conceals the freshness rapidly.
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| Ingredients |

Fresh crab several
Crude salt moderate

| Condiments |

Garlic granules little
Chopped scallion little
Black pepper powder little

| Practice |

1.Wash clean the fresh crab and
remove the gills before stuffing
it with garlic granules, scallion
granules and black pepper powder.

2.Add in crude salt fried on high
flame and place a piece of
aluminum foil beneath the crab.

3.Keep stewing for 10 minutes.
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The milk-fish dorsal fin is rich in fat and when air dried, it turns crispy when
fried, making it a good dish for meal.
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| Ingredients |
Milk-fish dorsal fin 10

| Condiments |

Rock sugar little ~ Star anise little

| 1B | Black soy bean sauce little
LigRERRENS PmEER | | Proctice |
fif e 1.Wash clean the milk-fish back and
N . the dorsal fin.
UK W N\ BEEERE remove
! = = 2.Preserve the dorsal fin with rock
#0410 - sugar, black soy bean sauce, star
3B MEREEFA - BE 1-2 anise for about 4 hours.
Xo 3.0pen the preserved dorsal fin and
_ . . keep it under sunshine for 1-2
4R EEEE . DAREUHE days
Ea=ael -

\ It Y. ()
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When serving this dish, be sure you separate the skin from the meat.

4.Fry the dried dorsal fin at medium

flame until it turns golden.
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After frying done, the milk-fish with black and white sesame makes the meat

smell good.
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| Ingredients |

Milk-fish Back muscle meat moderate
Crisp fry powder moderate

| Practice |

1.Remove the thorns from the milk-
fish back muscle meat and cut it
into 6¢cm strips.

2.Place the fish fillet crossed as you
are making rope knots.

3. First put it in the frying powder and
then the black and white sesames

before frying it.
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| %58 Feature 45t |
HENS RSB RANER » EBREREE -

When fried, the bitter burdock turns crispy and smells good.
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| Ingredients |

Fresh burdock moderate
Egg moderate

| Practice |

1. After peeling the burdock, make
it into thin slices before keeping it
refrigerated.

2.Stain the shredded burdock in egg
liquid and bread powder and fry it
till it turns golden.
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BENEERH  WEERRETERK » BEEAKRR - EFm -

A simple health ingredient that makes the freshness and sweetness of the

milk-fish into the rice, making it perfect nutrient.
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For a dish of milk-fish, you may choose the belly of a salt water milk-fish
(dark back) for smoothness!
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| Ingredients |

Milk-fish 2 ~ Rice 300g
Red date 10 pieces * Wolfberry 5g
Astragalus root 12 pieces

| Condiments |
Salt 2g * Rice wine 5CC

| Practice |

1.Cook red date, astragals root
and wolfberry in clean water for
30 minutes and remove the stuff
when the flavor is released.

2.Cut the milk-fish into pieces and
remove it when done.

3.Wash the rice before putting it
to cook for 20 minutes. Place
in the milk-fish for stewing and
eventually, add in rice wine for
flavor before serving.
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Perilla plum, which is good for appetizer, is capable of neutralizing the

strong smell of the milk-fish and making the fish more tasty.
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| Ingredients |

Milk-fish maw 2 pieces  Perilla plum 10
pieces * Onion half * Broccoli half * Tomato
1 piece ~ Mango 1 piece * Egg white half

| Condiments |

Perilla plum juice 3 tablespoon * potato starch
4g ~ Lemon juice half tablespoon » Olive oil
half tablespoon * Plum powder 2 tablespoons

| Practice |

1. Cut the milk-fish maw into pieces and
mix it with egg white and potato starch.
Parboil it in the pot and remove it before
dipping it in water.

2. Parboil the broccoli in hot water for use.

3. Slice the onion and cut the tomato and
mango in large pieces.

4. Pour perilla plum juice, lemmon juice and
vegetable on the fish belly and arrange it
with the accessories for serving.
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RIENEAERREEERHNE  RESIFR TEX

The crispy milk tendon fried with spices makes a good dish for alcoholic

drinks.
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| Ingredients |

Milk-fish tendon 150g * Garlic 8
pieces > Peanut 112.5g ~ Green
scallion 4 pieces ~ Chili 3 pieces

| Condiments |

Salt and pepper 6g ~ Crisp flaky
powder 10g * Yolk 1 piece > Sesame
oil 5g

| Practice |

1.Wash clean the fish tendon and
parboil it in hot water before
seasoning it for preservation.

2.Mix the preserved fish tendon with
yolk and crisp flaky powder before
frying it.

3.Mash the garlic, green scallion and
cut the chili in pieces before frying
it and placing the fish tendon
along with peanut for a rapid fry
before serving.
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The fresh oyster wrapped with bread powder is crispy on the outside and tender on the
inside. The sweet and sour pineapple with fruit juice make a tasty and non-greasy dish.
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| Ingredients |

Fresh oyster 450g * Fresh pineapple
half ~ Canned pineapple 1/3 can®
Japanese serissa(Chocolate Rice) little
Egg white 1 piece  potato starch little

| Condiments |
Orange juice little * Tomato sauce little *
Honey little * Mayonnaise 2 tablespoons

| Practice |

1. Wash clean the fresh oyster and dip it
in egg white and potato starch before
frying on mild flame.

2. Mix it with orange juice, (tomato sauce
and honey among other condiments.
3. Remove the pulp from a half pineapple
and place 1/3 of canned pineapple on
the bottom before placing fried fresh
oyster and eventually adding Japanese

serissa.
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The preserved thorn-free milk-fish makes a sound dish when fried.
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| Ingredients |

Milk-fish fillet 150g
Seaweed 2 small bags

I Condiments |

Soy sauce 10g * Rice wine 8g
Sugar 6g ~ Pepper little

| Practice |

1.Add condiments to the milk-fish
fillet for a half-day preservation
before a half-day sun drying.

2.Place the dried fish fillet in the pot
for frying until done.

3.The crispy milk-fish fillet may be
wrapped with a piece of seaweed
as a tasty dish.
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Wrap the fish paste-made milk-fish balls with spring roll pastry before frying.
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| Ingredients |

Milk-fish meat 400g ~ Shrimp half
Fish paste half ~ Water chestnut 20g
Pig hindquarters 20g * Garlic granules
10g ~ green scallion 10g * Egg 1
piece ™ Spring roll pastry 3 piece

| Condiments |
Pepper * Salt » Allspice * Sugar »
sesame oil a little

| Practice |

1.Slice the spring roll pastry for use.

2.Slice the milk-fish meat, shrimp,
water chestnut and pork among
other ingredients into small cubes
before mixing them with fish paste
and egg among other condiments.

3.Make the ingredients into balls
and wrap them with spring roll
pastry and fry them on mild flame
until the balls turn golden.
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The onion having Japanese-style sauce and mustard sauce on the bottom

makes the strong smell be absorbed and only good taste remains.
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| Ingredients |

Organic perch skin 187.5¢g
Onion 75g ~ Bell pepper little
Seaweed little

| Condiments |
Japanese-style sauce 2 tablespoon
Mustard sauce 1 teaspoon

| Practice |

1.Slice the onion and dip it into
water and drying for use.

2.Remove the meat from the perch,
parboil the skin in hot water and
dip it in water for use.

3.Place the onion slices on the
bottom and then place the perch
skin on top.

4.Pour the Japanese-style sauce and
mustard sauce.

5.Decorate the dish with laver
(seaweed) or bell pepper for
serving.
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The vegetables neutralize the strong smell of the perch as the seafood and

the sweetness remain in the soup stock.
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¥ e " S flame and cook for a little while to retain the crispy flavor of the sour cabbage.
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| Ingredients |

Organic perch head,tail  One of each
Raw mushroom 3 » Pearl mushrooms
37.5g ~ Brown swordbelt 37.5g * Golden
mushroom 37.5g * Lettuce 37.5g * Maize
2 pieces  Beeftomato 2 pieces * Onion 1
pieces * Sweet potato powder little

| Condiments |

Sour cabbage 75g * Mushroom extract
1/2 teaspoon * Bonito extract 1/2
teaspoon * Salt 1/2 teaspoon

| Practice |

1. Put garlic, ginger, onion, tomato, fish
head and sour cabbage to cook together
into soup stock.

2. Dip the perch head and the tail with
sweet potato powder and fry it until done.

3. Season the soup stock with mushroom
extract, bonito extract and salt.

4. Add in the fried fish head, tail and the
vegetables into the soup stock for service.
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With the asparagus and toufu absorbing the fish stock, the steamed perch

fillet offers fine texture.
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To steam the fish, be sure you keep the flame mild and besides shredded
ginger, you may try fish sauce as condiment.

EERPAKT, Y3V HORNIMEFHZVRABBETHKL THLL,

| Ingredients |

Organic perch 262.5g * Asparagus
112.5g ~ Egg tofu 1/2 box * Shredded
scallion 7.5g ~ shredded chili 3.75g
shredded ginger 7.5g ~ shredded caraway
7.5g

| Condiments |

Steamed fish sauce 1 tablespoon *
sesame oil 2/1 teaspoon * Salt 4/1
teaspoon

| Practice |

1. Parboil the asparagus in hot water and
serve it with egg tofu.

2. Salt the organic perch fillet and place it
on the asparagus for a quick steaming
for 8 minutes in the steamer.

3. Dip shredded scallion, shredded chili,
shredded ginger and shredded caraway
in water before placing them on top of
the fish.

4. Pour fish stock and sesame oil on top
before serving.
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The lard in the crispy fried scallion is used to make the perch and fresh

oyster tastier and increase the nutrition in the vermicelli.
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| Ingredients |

Organic perch belly 112.5g
Handmade vermicelli 225g ~ Fresh
oyster 112.5g * Leek flower 15g *
Chopped scallion 7.5g ~ Crisp fried
scallion 37.5g

| Condiments |
Lard 1 tablespoon ™ Bonito extract 1
teaspoon ~ Pepper 1/4 teaspoon

| Practice |

1.Cook the vermicelli until done and
dry it.

2.Cut the perch belly into small
pieces and parboil it with fresh
oyster in slow flame for use.

3.Add lard into the crisp fried
scallion and rapid fry it on low
flame before adding leek flower.

4.Pour the parboiled perch in hot
water and fresh oyster into the
fried spices until done for service.
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The sweet red rice yeast and the sweet and sour Thai sauce make the

lettuce wrapped perch free of grease.
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| Ingredients |

Organic perch 262.5g ~ Lettuce
(Romaine) 6 pieces * Sweet potato
powder 37.5g * Caraway 7.5g

| Condiments |
Red rice yeast moderate
Thai sauce moderate

| Practice |

1.Slice the organic perch into long
strips and keep it preserved in red
rice yeast sauce for one day.

2.After that, coat the perch with
sweet potato powder before frying
on mild flame until done.

3.Make the bottom using lettuce and
place the fried fish.

4.Add in Thai sauce and caraway for
service.
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Before cooking the perch preserved for one day, be sure you wash clean

the red rice yeast sauce and dry it before wrapping it with sweet potato
powder to keep the red rice yeast from turning too dark.
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For the braised fillet of heavy taste, the fresh organic perch keeps it tasty.
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| Ingredients |

Organic perch 262.5g * Yellow bell pepper
1/4 pieces * Red bell pepper 1/4 pieces *
Green pepper 1/4 pieces * Onion 1/6
pieces * Garlic 18.75g

| Condiments |

Braising soy bean sauce 3 tablespoon
Deep fried flour 2 tablespoon * Sweet potato
powder 1 tablespoon * Egg white 1 piece

| Practice |

1. Slice the perch into long strips and add in
salt and egg white for preservation.

2. Slice the bell pepper, green pepper and
onion and dip them in water and dry for use.

3. Fry the preserved perch wrapped in deep
fried flour and keep them for use.

4. Rapid fry the garlic and onion and add in the
braising soy bean sauce and the ingredients
in Step 2 and cook until done.

5. Add sweet potato powder in the juice for
sticky sauce and add it onto the fish strips for
service.
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In coastal Yunlin, Chiayi and Tainan, there is a series of special products available in the Southwest Food Contest
for Delicious Cuisine Recipes. The theme ingredients serve as basis for the screening of selected recipes. Besides making
the public get to know the products in the Southwest Coast National Scenic Areq, recipes are presented for the Southwest
delicious cuisine known for its seafood.

The one-month recruit ended up with 48 delicacies which, after evaluations by professionals and online votes
(fotaling 36,217 online votes). The first, second, third places and 2 outstanding works (for a total of 5) are ready to be

served for its color, smell and taste!
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At the end of the event, 5
winners were rated as first place,

second place, third place and 2
outstanding works.
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Culinary connoisseur : Katota
Main ingredient : 1 burdock
Other ingredients * 2 black tiger shrimps, ginger slice in 15g, some
flour, a few bonito chips and 30 c.c. of sugar. 30 c.c. of soy sauce,
120 c.c. of water

| Step1 1

1. After peeling the burdock, take half of it and slice into 3cm fine
strips and the other half is cut into long and thin strips before
dipping both for use.

2.Remove the head of the black tiger shrimp and keep the tail.
Slightly cut the belly 3 to 4 times without cutting it off. Press the
shrimp to cut off the nerves and stretch the shrimp for use.

| Step2 |

1. Make flour liquid: 50g flour +100c.c. of water and mix well for
use.

2. Add thin flour on the burdock thin filaments and mix it well before
spreading the mixture. Pour the processed shrimp in the flour
liquid and then immediately wrap it with burdock thin filaments.

3. Pour thin flour onto the burdock long slices for use.

| Step3 |

1. Fry the shrimps wrapped with burdock filaments in oil at 160°C
and before removing it from the pot, turn the flame up until it
becomes crispy.

2. Fry the burdock filaments in oil at 150°C and before removing it
from the pot, turn the flame up until it becomes crispy.

3. Making the sauce: Put the ginger slices into the mixed sugar and
soy sauce and water. Add in the bonito chip and cook it until the
water boils and keep it warm for use.

4. After placing it in the plate, you have the Kazi Kazi Burdock Fried
Shrimp ready for service.
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Culinary connoisseur : Happy
Main ingredient : Spear shrimp
Other ingredients : 5 horseshoe clams, a few celery, green scallion,
1 Taiwanese kilo of squid (or squid paste), half Taiwanese kilo of
shark meat, half Taiwanese kilo of ground pork, condiments and
spring roll pastry.

| Step1 |

1. Remove the spear shrimp shell and the nerves and wash it clean
for use

2. Grind the pork for use.

3. Grind the squid into squid paste and add in ground pork and
condiments for mixture for use.

4. Wash clean the celery, horseshoe clam and green scallion and cut
them into fine strips for use. Weigh the condiments for use.

5. Make the ingredients given in Steps 1, 2 and 3 into stuff.

| Sstep2 |
Place in the ingredient given in Step 4 and mix it well and keep the
ingredient refrigerated for 1-2 hours for use.

| Step3l
Take fresh shrimp stuffing and wrap it in the spring roll pastry and
make it into rolls with the ends closed.

| Stepa |
Fry the stuff in oil at between 160—180°C for 5-8 minutes until it
turns golden.
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Culinary connoisseur: CHEN Wenbo

Main ingredient : King oyster mushroom

Other ingredients :

1.Secondary ingredients: 1 broccoli, 1 tomato, half Shandong
cabbage, 75g of carrot, 37.5g of garlic, 2 chili, 1 asparagus, 1
white radish and 1 green garlic.

2.Condiments: 37.5g of red rice yeast sauce, 75g of clear vinegar,
37.5g of sugar, some salt, a few sesame oil.

| Step1l

1. Slice the king oyster mushroom diagonally, add oil in the pot and
fry the mushroom until it turns golden. After removing it from the
pot, add in the red rice yeast sauce and mix it well.

2. Parboil the broccoli in hot saline water and keep it for use.

| Step2]

1. Parboil the tomato and peel it for use. Cut the Chinese cabbage
in pieces and dehydrate it with saline water.

2. Mix the carrot, garlic, chili, sugar and vinegar in the blender and
add in Chinese cabbage, sesame oil for mixture and then add the
mixture into the tomato.

| Step 3l

Cut the mullet roe into large pieces and slice the white radish into
pieces and the green garlic into long filaments. Wrap the mullet roe
with the white radish and bundle it tight with the green garlic.

| Step4l
After arranging the plate, you have the Happily Tasty Almond for
the event.
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ary connoisseur * Yu (Fish)(LIN Tingyu)

in ingredient : 600g of fresh oyster
er ingredients : Mashed white radish, green garlic in pieces/granules, scallion piece/granules, garlic granules,

chili granules, black fermented soybeans, soy sauce, sugar, rice wine and potato starch in proper amount.
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Culinary connoisseur : Chef Dish

Main ingredient : 4 fresh oysters

Other ingredients : 60g of vermicelli, 5g of chopped scallion, 3 g of mashed garlic, 3og of
* Japanese-style sauce and some shichimi.

| Step |

1. Parboil the fresh oyster and the vermicelli before refrigerating them. Then dip the stuff in
the Japanese-style sauce for the taste..

2. Place the vermicelli on the bottom and then place the fresh oyster, mashed garlic,
chopped scallion and add in the Japanese-style sauce and shichimi for mixture before

~ service.
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