CHINESE

DISHES

GOBI MANCHURIAN 
CHILLI PANEER
VEGETABLE MANCHURIAN
CHICKEN MANCHURIAN

VEGETABLE HAKKA NOODLES
HOT GARLIC FRIED RICE

VEGETABLE FRIED RICE
SZECHWAN CHICKEN

FRIED CHICKEN RICE
GOBI MANCHURIAN :

INGREDIENTS :  For Manchurian:
  



Medium sized cauliflower





Oil for deep frying




For the batter:





1/2 cup Refined flour





1/4 cup Cornflour





1/4 tsp. Chili powder





Salt according to taste





Water a little




For the sauce :





2 tbsp. Oil





2 tbsp. Finely chopped spring onion





1 tbsp. Finely chopped Garlic





1 tbsp. Finely chopped Ginger





1 tbsp. Finely chopped green chilies





1/4 tbsp. White pepper
2 tbsp. Soya sauce
1/4 tbsp. Sugar
1 tbsp. Cornflour mixed with 1/4 cup water
1 cup Vegetable stock or water
Salt according to taste
METHOD :  
For Manchurian: Wash the cauliflower's, sprinkle a little salt and soak it in hot water for 5-10   min and set aside.
For the batter: Combine all the ingredients beat well and prepare a thick coating batter. Heat the oil in a frying pan. Dip the cauliflower's one by one in the batter and deep fry. Drain when golden brown and keep aside.
For the sauce:  Heat 2 table spoons of oil in a pan. Add the spring onions, ginger, garlic and green chilies. Fry for 1/2 minute. Add the    stock, pepper, Soya sauce, sugar, and salt. Simmer uncovered for 1 minute. Add the corn flour mixed with water and stir continuously, so that the sauce becomes thick. Now add the fried cauliflower just before serving.
CHILLI PANEER :


INGREDIENTS :  For Coating :





Paneer





Green chilies, finely chopped





1 tbsp..  Soya Sauce





2 tbsp.. Maida





1 tbsp.. Corn flour





Salt





White pepper powder





Oil for frying





For the Sauce :





1 1/2 tbsp. Spring onions





1 tbsp. Garlic,finely chopped





1 tbsp.. Soya Sauce





1 tbsp.. Cornflour mixed with water






2 green chilies finely Chopped






Salt according to taste






White pepper powder A pinch
METHOD :   
Cut the paneer in cubes or triangles and then sprinkle maida (all purpose flour, plain flour), cornflour, finely chopped green chilies, pepper powder and Soya sauce and mix well. Fry the paneer pieces in hot oil and put the pieces on tissue paper, so as it absorbs the oil. For the sauce, heat oil in a pan, add the spring onions and garlic pieces and fry for sometime, then add the green chilies. Pour Soya sauce, pepper powder, salt according to taste. Add some water in the pan and once it starts boiling, add cornflour paste and paneer pieces and cook for a few minutes. Remove from the fire and serve hot

VEGETABLE MANCHURIAN :

INGREDIENTS : For Manchurian:
2 cups Cabbage grated







2 tbsp. Cornflour





1/2 cup Carrot grated





1/4 cup Onion chopped





1 tbsp. Green chilies chopped





1 tbsp. Chopped garlic





1 tbsp. Coriander leaves chopped





Oil For frying





1/2 tbsp. White pepper powder





Salt




For the sauce





2 tbsp. Oil





2 tbsp. Finely chopped spring onion





1 tbsp. Finely chopped Garlic





1 tbsp. Finely chopped Ginger





1 tbsp. Finely chopped green chilies





1/4 tbsp. White pepper





2 tbsp. Soya sauce






1/4 tbsp. Sugar






1 tbsp. Corn flour mixed with 1/4 cup water






1 cup Vegetable stock or water






Salt

METHOD : 
For Manchurian: Squeeze out excess water from grated cabbage. Mix grated carrot , other ingredients and corn flour into this. Rub this thoroughly to form a dough. Shape into small balls and deep fry in hot oil till light brown. 





         For the sauce: Heat two tablespoon of oil in a wok. Add chopped green chilies, chopped garlic and spring onions. Cook for about half a minute.  Add water or stock, salt, pepper powder, sugar and Soya sauce. Bring it to a boil. Thicken with corn flour dissolved in cold water. Add fried balls at the time of serving.

CHICKEN MANCHURIAN :


INGREDIENTS :
For the Manchurian:





Raw minced Boneless chicken





1/2 cup Refined flour





1 tsp. Ginger Paste





1 tsp. Garlic Paste





1/4 cup Corn flour





1 tsp. Soya Sauce





1/2 tsp. Chili sauce (optional )





Oil For deep frying





Salt To taste




For the sauce:





4 tbsp. Ginger, finely chopped





1tbsp. Garlic, finely chopped





2 tbsp. Green chilies, finely chopped





2 tbsp. Soya sauce






1/2 tsp. Chili sauce






3/4 tsp. White pepper






1 tsp. Sugar






3 cups Chicken stock







3 tbsp. & 1/4 cup Corn flour mixed with water






3 tbsp. Oil






Salt According to taste

METHOD : 
For the Manchurian: Combine all the ingredients mentioned for making the balls for Manchurian .Set aside 
for 15 minutes. Heat the oil in a frying pan. Make small balls of this mixture, squeezing out excess water to prevent breakage. Deep fry the balls a few at a time and drain when golden brown and cooked. Set aside.



         For the sauce: Heat 4 tablespoons of oil in a pan. Add the ginger, garlic and green chilies and cook for 1 minute. Add the Soya sauce, chili sauce, pepper, sugar, stock and salt. Bring to a boil. Add the fried balls and cook on low heat for about 3 minutes. Add the corn flour mixed with water and stir continuously, so that the sauce becomes thick. Garnish with spring onion and chopped coriander leaves.

VEGETABLE HAKKA NOODLES :

INGREDIENTS : For Hakka noodles 





4 tbsp. Ginger - finely chopped




1tsp. Green chilies - finely chopped




1/2 cup Spring Onions - chopped




1/2 cup Carrots - chopped




1/2 cup Capsicum - chopped




1/2 cup Bean sprouts




1/2 cup Spring Onion top, finely chopped




1/2 cup Cabbage




1/4 tsp. White pepper




1 1/2 tbsp. Soya sauce




4 tbsp. Oil




Salt




For the Noodles:




100gms. Noodles




5 cups Water




1 tsp. Oil




1 tsp. Salt

METHOD :  
 Method for the Noodles: Boil the water and add the noodles and salt. Cook while stirring over a high flame until tender. Method for Hakka noodles:  Heat 4 tablespoons of oil in a non-stick pan and add the ginger and green chilies. Fry lightly. Add all the vegetables, pepper and salt. Stir fry over a high flame for 2 minutes. Now add the Soya sauce and the boiled noodles and stir fry over a high flame for 1 minute. Garnish with thin long pieces of spring onion and Serve very hot.

HOT GARLIC FRIED RICE :

INGREDIENTS : 
2 cup Rice





1 tbsp. Garlic paste





1 tbsp. Finely chopped garlic





2 nos. Dry Red chilies





1 cup thin sliced Spring onion





1/4 cup finely chopped Carrot





1/4 cup finely chopped Capsicum





3 tbsp. Soya sauce





1 tbsp. Garlic chili sauc





3 tbsp. Oil





Salt

Garnish with 
             
Medium-sized pieces of fried walnuts

METHOD :
Wash and soak rice for 10 minutes.Boil water, add rice and a little salt. Cook, stirring occasionally, till rice is tender. Drain. Add cold water. Drain again.Heat the oil in a non-stick pan . Add the Garlic Paste, chopped garlic and red chili. Fry lightly. Add the spring onion, carrot, capsicum, and salt. Stir fry over a high flame for 3 minutes.Add the rice, Soya sauce and garlic chili sauce. Stir fry over a high flame for 5 minutes
VEGETABLE FRIED RICE :
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INGREDIENTS :

Rice






125 GMS Fresh green peas






125 GMS. Chopped Cabbage






125 GMS. Chopped Carrots






125 GMS. Sweet Corn






125 GMS. Sliced Mushrooms






2 tbsp. Soya sauce






100 GMS Chopped French beans






2 chopped Spring Onion stalks






3 tbsp. Oil






Salt According to taste






1 1/2 Liters boiling water

METHOD : 
Heat the oil and stir-fry the cabbage, carrots, peas, sweet corn, onions, French beans, mushrooms,  onion stalks, Soya sauce and salt. Cook for 3-4 minutes. Add the rice and mix with vegetables. Fry both over medium heat for two minutes. Add boiling water. Stir and bring to boil. Lower heat and place the rice on tava (griddle) for 15 minutes covered with lid. Stir once after 10 minutes until the rice is cooked.

SZECHWAN CHICKEN :


INGREDIENTS :
For Marinating





1 medium size Chicken





1 tsp. Ginger paste





1 tsp. Garlic paste





1 tsp. Chili paste





2 tbsp. Soya sauce





2 tbsp. Cornflour





1 Egg






Salt according To taste






Oil for deep frying





For the Sauce :





3 tbsp. Oil






1 tsp. Finely chopped ginger






1 tbsp. Finely chopped garlic






2 nos. Dry red chilies cut into 4 pieces each






1/2 tsp. Sesame seeds(optional)






1/4 cup. Chopped pieces of spring onion






1/4 cup. Chopped pieces of spring onion






1/2 cup Chicken stock






1/3 cup Tomato sauce






1 tbsp. Soya sauce






1 tsp. Chili sauce






1 tbsp. Vinegar






1 tsp. Sugar






1/2 tsp. Black pepper






Salt According To taste






3/4 tbsp. Cornflour mixed with 1/4 cup water
METHOD :
For the Marination: Cut the chicken into small serving sized pieces. Combine all the ingredients needed for the Marinade and rub on the chicken pieces and set aside for 30 minutes.Heat oil in a frying pan and deep fry the chicken pieces, until golden brown and cooked. Drain and set aside. 

For the Sauce : Heat 3 tablespoons of oil in a pan. Add the ginger, garlic, red chilies, sesame seeds and spring onion and stir fry on a high flame for 1 minute. Add the remaining ingredients except the cornflour and bring it to a boil and add the chicken. Cook on a low flame for about 6 -7 minutes and then add the cornflour mixed with water and stir continuously, so that the sauce becomes thick. Garnish with the spring onion .

FRIED CHICKEN RICE :
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INGREDIENTS :

2 cups Uncooked washed and cleaned rice




3/4 cup Cooked chicken, shredded




1 tsp. Ginger, chopped finely




1 tsp. Green chilies, chopped finely




3/4 cup Spring onion, round slices




1 tsp. White pepper




3 tbsp.. Soya sauce




One Egg





4 tbsp.. Oil





Salt

METHOD : 
Soak the rice in plenty of water for about 10 mins. Boil water add rice and a little salt. Cook over a low flame, stirring occasionally till the rice is tender. DO not overcook the rice, when the rice is done, drain and add some cold water and drain again in order to get rid of the extra starch. Then keep the rice in a broad vessel, so that it becomes absolutely cold. Break the egg in a bowl, add salt & pepper and beat lightly. Heat 1 tbsp. of oil in a deep non-stick pan, then add the egg and scramble lightly. Remove from pan, break eggs into small pieces with a knife and fork. Heat the remaining 3 tbsp.. of oil in the same pan, add ginger, green chilies and spring onion. Stir-fry over a high flame for 3 minutes. Then add the chicken, pepper and salt. Stir-fry in the same manner for 1 minute. Add the rice and Soya sauce and stir fry for 2 minutes on high flame. Lastly add the egg and mix well.
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