Beef Brisket.
6 lbs Gnog Haang Lam ($3.99/lb) Cubed or stripped

4 lbs Tendon (tell them to cut it)

12 cloves of Garlic
Two lump of rock sugar

One arm of Ginger

Two teaspoons of Rice wine

White pepper

1 ½ boxes of Campbell’s beef broth

3 tbsp Oyster sauce

1 tbsp light soy

2 tbsp dark soy

One Jar large chile sauce ‘dou ban jeung’ (Lee Kum Kee or Sun Dong Yeung)

One Jar small ‘Chu Hou paste’ (Lee Kum Kee)

Boil a large pot of water.  Put brisket in for 5 minutes and drain.  Repeat with the tendon.  In a new pot of boiling water add the tendon and one cube of Rock sugar.  Boil for an hour on medium. (Do not remove lid!!!) 
In a large wok with Canola oil, add the shredded ginger and stir.  Add the minced garlic and then the brisket.  Add the rice wine, white pepper, beef broth, Oyster sauce, light soy, dark soy, chile sauce, and rock sugar.

Add water until the meat is covered by one half inch of water.  Bring it all to a boil for 5-10 minutes.  Then simmer (Covered) on medium low for one hour.  Add the tendon to the brisket pot and manage the liquid amount. Stir very gentley !!! and then simmer for another 2-3 hours.
Lion’s Head

2 sheets ‘Mn Fa Lam’ (Five Flower) (ask them to grind it)

One arm of minced Ginger


8 strips of minced Green Onion

2 tsp salt

3 tsp ‘Chu Hou paste’ (Lee Kum Kee)

4 tsp Hoisin past
2 tsp Oyster sauce

White pepper

3-4 Large Eggs

Chop and pound meat some more first

In a large Metal Bowl add all the ingredients and stir in one direction until sticky. (15-20 mins).  Place mixture in fridge for 30 minutes.
In a wok, add about 2 inches of oil and heat on high.  Shape the meat into 10 fist sized balls and (deep fry) until the outside is brown, then gently flip and fry the other side until brown.  Repeat until the meat is used up.

In a large pot, add all the meatballs and cover with water to two inches over.  Add one tbsp Dark soy, 2 tsp Light Soy, and one lump of rock sugar.  Bring to a boil for 10 minutes.  Then simmer on medium for 45 minutes, then turn to medium low and simmer for 30 minutes.  Check the liquid level at each turn.  At the end, there should be enough liquid to cover ¾ of all the meatballs.  Let cool with the cover ON.
Oong Vegetable with Bean Curd
5 Cloves of garlic

2 cubes of Bean Curd

Stir fry on high garlic and Bean Curd only.  Mix and then add Veggies.  Add sugar and cover for 3-4 minutes.  Then stir and plate… if too watery the add corn starch.

Fried Sticky Rice

1 large Laap Yuk

3 Yun Cheung

3 Laap Cheung

12 pieces of Chinese Mushroom

¾ Cup of dried Shrimp

2 Eggs

One bundle of green onions

7 muk Sweet sticky rice

1 can Chicken broth

½ teaspoon of Salt

Dice the Laap Yuk, soaked dried shrimp, soaked Muchrooms, & Green Onions. Wash the sticky rice and place in rice cooker.  Add salt and chicken broth to under the 6 ½ mark level.  Line the top of the rice with the Laap Cheung. Start rice cooker on regular. DO NOT OPEN. After the timer is done leave closed for another 5 minutes.

Open

Remove the Laap Cheung,stir up the rice, and recover.  Wait for Laap Cheung to cool and the dice.

Heat a tablespoon of oil and salt in a Wok and fry up the scrambled eggs up evenly to a thin texture. Let cool
Dice the Laap Cheung and cut the eggs into strips.

Place 1 tablespoon of oil in the Wok. On a MEDIUM HEAT, quickly fry up the green onions for One minutes and REMOVE.

Stir Fry the Laap Yuk in the Wok, add the shrimp, then the mushrooms, then the Laap Cheung, and slowly the rice and stir.  Salt to taste and finish stirfrying. Replace the rice into the cooker and place the egg on top.  When ready to eat, add the onions and mix. 
Tea Eggs
Boil 24 Eggs. Run in Cold water and then Crack

Place in 

2 tbls Dark Soy

1 tbls Light Soy

2 tsp Salt

20 Star Anise

1 tbls 5 spice

Small piece of Rock sugar (Loonie sized)

Boil the mixture for 15 minute.  Add Eggs and 12 Teabags Bring to boil and then simmer for 20 minutes.

Cover and soak for 2 days
