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B EiRimChicken bone bisque:
XAMBEL2AEE. BBARM, EHiE. 0E.
RESETZMNImA. EEEEFRBALEIBXRIIX
AL, NZBETRR. 7EE. &aFER. &
HEm. ARE. EFRREETIL.

Using fresh and health chicken bones and whole chicken as
raw material, it is processed by extraction, separation and con-
centration. It has a strong flavor of pure chicken flavor natural
products, widely used in restaurants, instant noodles, flavors,
spices, frozen foods, condiments, nutritious food and other in-
dustries.

B8 RiAFish bone bisque
XAFHENZEORERSHELARE, SR, o
H., REZETZINIMMTm. EEREBHAEX
kg, TiZRTEIR. AEHE. aREE. §FR
m. AR, EFEmEFTIL.

The fresh and health fish head of Dongting Lake was used as
raw material, and the product was processed by extraction,
separation and concentration. It has rich fish flavor products,
widely used in restaurants, instant noodles, flavors, spices,
frozen foods, condiments, nutritious food and other industries.

FBiRiAMutton bone bisque:
KAMBLLNFEESRENRN, £, 28, R
HETZMIMmpk. EEHFREIFERAXKEK
RLZerm, NZRTHER. &R, XEMTS
BREEREREERIWTI,

Using fresh and healthy sheep skeleton as raw material, it is
processed by extraction, separation and concentration. The
natural products with strong aroma and strong flavor of sheep
bone soup are widely used in instant noodles, flavors and fra-
grances, regional specialty food and beverage industry and
food industry.
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G- BikimBeef bone bisque
XAFHZENLFESREARE, SHE. 95.
REEIZINImA. B8, M55, RBHGH
KKK AF @R, ZRBATRIXER. AEH. &
BER. SFEaR. ARERERTTL,

Using fresh and healthy whole bovine skeleton as raw material,
it is processed by extraction, separation and concentration.
Natural products with delicious, unique and rich beef flavor are
widely used in food, instant noodles, flavors, spices, frozen
foods, condiments and food industry.

EEiRimPork bone bisque
XEAFEHEZ2NESARY, SWHiE. 28, RE
FTZMImmk. EEHERKNXASTHR, O
WRER. AEERRSE, {EAEH, RIOMEINELAIAEF]
AR, EIERKZNER, XOaSHESHRAZRK
»h, TRATFEMHERERRRA. FEA. BERR
EamIkiTik,

Using fresh and healthy pork bone as raw material, it is pro-
cessed by extraction, separation and concentration. Natural
products with fragrant flavor have strong taste and delicious
soup. As base soup, they can increase the real meat freshness
and meat sense, play the role of traditional base soup, and
have a synergistic flavor effect by various aroma. They can be
used in various fast-food catering, instant noodles, condiments
and food industry.

S5 8i@Compound bone bisque
KATHZ2ES, BA. FRARM, HLUKRERE
H. AR, GH, FnFEREINIMmANER
BREEED, HERE. ESHA. KE#HXE, B
FREE, TNATEMER., AAFERERHEIW
Tk,

Using fresh and healthy pork, chicken and beef bones as raw
materials, supplemented by hydrolyzed protein, seasoned lard,
chicken oil, butter and other condiments, the paste-like highly
concentrated pork bone soup has strong fragrance, lasting fra-
grance, delicious taste and healthy nutrition. It can be used in

various fast food, noodles and other catering and food indus-
tries.

AR, BR. 92 B

NATURAL, HEALTH, SAFETY, NUTRITION




RZ, BE. 22 BT

NATURAL, HEALTH, SAFETY, NUTRITION

2 ===

FINE TASTE BIOLOGICAL

B, Lot

7R S

Old hen soup wonton .

& £IRAW MATERIAL.:
s 300g
X 500ml
= 10g
oy 2g
Cortaiter 49
Sy 25g
HIERE: COOK METHOD:

1. S SE ERMTKSEH:; 1.Wash Cole and drying prepare for cook. ‘
2.In wonton bowl, add about 25 g of old hen soup, 2 g of Chive and 10 g of shred-

2, RISHARINE @IS — 0255, 829, WR4109; o

3. KABRRFBEFEETRS, BEAFIHKAEELEMILIRE; 3800 the water into the pot and put the quick-frozen wonton into the pot. Push the

4. BT iREESIN DFHREEKE T, PigaK3R, mhixXst water gently with a spoon to prevent the wonton from sticking to the pot.

%EU?EW@%@*. MBI TR R4S S 4 Aﬂer wonton is puldown into pot, contrpl the.ﬂre and ‘keep the water bol.lmg @th
steam; little fresh water is added three times in the middle, the wonton is boiled

5. EEIFERRIAER PS]}EF}FJFJ(SOO%?I', ) . BARIFRYIRIE until all floating, and it takes about 8 minutes from wonton start into pot.
[Enn&s4g. fEiFimsc10gRIA R,

5.Rinse 500 ml of boiled water in a bow! of rhubarb with seasoning, stir well, put in
wonton, add 4 g coriander and 10 g braised Cole, and ready to serve.

ERS:
XitEiFHERE, IEIE, Rz,

ATTENTION MATTERS:
Calculate the cook time, sell it now and eat it while it's hot
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Chicken soup noodles
IR EIRAW MATERIAL:
YIE

noodles

half halogen Egg 259

7K 700ml

REPEIR—

one Halogen chicken wing root

Cole 1 Og

=H5A. Zg

%r‘i%ander 49
35g

240g
R
Water
60g
I
Chive
+18:7

local hen soup

IR E:

1. BRRSERRHTIEKS S,

2, ISBRAMSEMCBITFER;

3. BT, HEMRELSH, LA 20FRLE, REMERERRN
KRR, REWERREGINREASEA,

4, RPKRFF, BAER, fKEXRARS=1T0RE, SAEE
ERLXGHAHEATIED, BRASFIRPSBIRINFE I EGE, AR
MG, WLEER. FRAA.

EES:
XitEEFHERE, MEME, BRI,

R BER. 22, EF

NATURAL, HEALTH, SAFETY, NUTRITION

COOK METHOD:

1.Wash Cole and drying prepare for cook.

2.Pre- halogen chicken wing roots and eggs for use

3.Using electronic scales, accurately weigh the local chicken soup, dilution ratio of
1:20 with fresh water, accurately mount needed mixed dilution soup and boiled to
make the soup reserve for use;

4 Boil the water in the pot and put in noodles. After the water is boiled again for 2
minutes and 30 seconds, take out and put in a bowl ready with a proper amount of
lacal chicken soup. Then put the halved chicken wings and half of the halved eggs
into the braised Cole and sprinkle with coriander and onion.

ATTENTION MATTERS:
Calculate the cook time, sell it now and eat it while it's hot.
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Chicken soup noodles -

[R ¥IRAW MATERIAL:

i)

noodles 1 659

BHIEY

half halogen Egg 209

FHERE

Water 309

one Halogen chicken wing root Sg

aTE

Cole 29

PAFAN 600ml

Chive

IHREG;

Cor%der o 1 Og

HRIG7H 20g

local hen soup

COOK METHOD:

HfERiE: 1.Cut the chicken into shreds and cook them for later use, then boiled water bath
1. 1EBRLI4LENER, 3. S MEKER; the Cole and carrot for later use.

2. YEEsEE: 2.cook the noodles well for late use

\ S e <l . 3.Dissolve and dilution the Jawei hen and local chicken soups with boiling water
3y ﬁ?ﬁiﬁﬁﬁiﬂ@b‘?!@igfﬁ\ IXEHEREFE, IKEFER and boil it over a small fire preparing for use
4, BEBRWIEENAT, BEFCAEcE. B EBIEEA, 4 Put the cooked noodles into the soup and set the chicken sheds and Cole. Sprin-
kle Chive on it. It is ready for eat.
EEEIR:

ATTENTION MATTERS:
Calculate the cook time, sell it now and eat it while it's hot.

XItEFHERE, MR, B,
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Pork bone Ramen

“" B #RAW MATERIAL: TR e

o R 1359

Be R 309

I-l%ilggen meat 609

rlgc%e(?:g'? h)alf 25¢

ggﬂal?oﬁ;%ork oil 1 Og

gf;rggwaler_ 450ml

et 159

iausffiﬁr%g Powder 39

2 1.59
aidod ?.?\o:or:;:?r;oum of boiling water is boiled in the pot.
1. BEENFKERHATT,; 2. Prepare a bowl. Squeeze 15 grams of Jawei Pork bone Ramen soup into it and
2. HE—IBE, B1SRESHEEFA, B4505%7KES; dilution it with 450 grams of boiling water.

3. BETFERARKGZE 25, BEHEOEANEE1-29 3.Boil the semi-dry noodles in boiling water for 2 minutes, then put the Cole heart
< " " g3 in the boiling water for another 1-2 minutes, and then remove all of them into the
HELIHHENESIFIOAT, AL, BINE .

prepared soup bow! and put the cole halogen egg and two slices of halogen meat

H WA=EA; onit.
4, EEEKEE, KE505, HEAAIS05, ’J\EE:»}Fé30ﬁo 4 Configuration fruit plate, fruit 50g, vegetable salad 50g, pickles 30g.
RS ATTENTION MATTERS:

MitEFHERR, TMIIsE, Bz, Calculate the cook time, sell it now and eat it while it's hot.
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‘BRRHESE, L

BRI

; Jiawei beef noodles e

& #IRAW MATERIAL.:

FFE

half dried noodles 2209

S

Vegetable 209

=po =] 2

Garlic Sprout g

i3

Mustard tuber 59

K

water 300ml

{16558, 18053+ 30

Red braised beef meat 65g, 180 g juice g

EUFFAT

Delicious beef soup 309

. COOK METHOD:
= 1.Dilution Jinshi beef soup with 20 times water and boiled prefabricated noodle
1. EHFEHIN0ZKEFHIERES soup
2. BETE., EEkhE—3SHEEH; 2.Bail half-dry noodles and vegetables in boiling water for 2-3 minutes and take
& ; Sl NESE SR N out of them from pot.
3 '{Tﬁflﬁéﬁﬁ)\ﬁx, BRIFRIESR, RIBHNGT, BRES 3.Put the mustard, cooked noodles and vegetables into the bowl, and 350 grams
3505 B NFE; of boiled prefabricated noodle soup into the bowi.
4. B HEORFAEH, BESTEEITTEA. 4 Serve with stewed beef and juice, sprinkle with garlic sprout. Ok it is ready for
eating.

EEEIR:

ATTENTION MATTERS:
) ™~ N\
Xﬁ'ﬁﬂ&%ﬁ‘j@. iﬁ'ﬂﬁﬁﬂi, ﬁéﬁ\'uzn Calculate the cook time, sell it now and eat it while it's hot.
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Bone soup mutton rice noodles

/& #IRAW MATERIAL:
Ao ;oodles 200g
S 509
Faiten pton 60g
X 600ml
B 2g
coﬁdense&%r;utton bone soup 259
HHER%:
1. FEEKMISKRTRE8/IY (ERRERTLURRI—XIE LR
B8, 82XA) ;

2. BEERYIAL10mmNSRIREMBRTH, AREGENH;
3. RRWMAFFK600EF, RNBHFAIBEAKK2005, FAK,
101, RERARR. |2, REFED, BREF—o5,
HiR, MA=FIFHOFAR.

=3t M
XITEF Rt E, MMINE, Bz,

A% BER. 2. BT

NATURAL, HEALTH, SAFETY, NUTRITION

COOK METHOD:

1.The raw rice noodles was immersed in cold water for over 8 hours.(can im-
mersed first night for next day to use)

2.Cut Sauerkraut into 10 mm square sections and store them in separate contain-
ers with suitable spoons

3.Put 600 ml boiling water into the pot. Put 200 grams of immersed rice noodles
into the pot. Strong fire to boil for 1 minute. Put sauerkraut, salt and condensed
sheep bone soup into the pot according to the amount. Continue to boil for one
minute. Put out the pot and put on the mutton slices.

ATTENTION MATTERS:
Calculate the cock time, sell it now and eat it while it's hot.
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Bisque rice noodles

& BIRAW MATERIAL:
ERFAIRE
Immersed rice noodles 2009
¥im. AF
Vegetables, meatballs 2009
il 500ml
R
&a?ﬁe vinegar 39
gfslgame oil 1 g
S 59
RG]
ﬁwﬁiﬁen oil 1 Og
KEL=A
;';:e noodles Soup 259
KEREIRR 49
Rice noodle seasoning powder
BIER*:
1. mHEERER,;
2. IKASBIRIF FAKZARY . KEFDRSHYS,;
3. BKE. FEiE. A TARPEISHHEHB,
4. INAGRIGHAIEAE.L
5. RIBMASFE LIESMREE. FOH. HIUHFRIRIRA.

ERSI:
X1, TR HERE, JMIIE, Bz,
2, BHIERRRAABRIER AR AR T 8.

A2 B, ZF . B7F

NATURAL. HEALTH, SAFETY. NUTRITION

A o ——

*BR{RHESE, LIl

COOK METHOD:

1.Wash vegetables prepare for use

2.Boil water in a pot and mix rice noodle seasoning powder and rice noodle soup
evenly.

3.Bail rice noodles, vegetables and meatball in a pot for 3-5 minutes before leav-
ing the pot.

4 Sprinkle seasoned chicken oil on the soup

5.According to personal preferences, it can be eaten with appropriate amount of
vinegar, sesame oil, chili oil, efc.

ATTENTION MATTERS:

1.Calculate the cook time, sell it now and eat it while it's hot.

2.When cooking vegetable and meatballs, should be down to pot in turn according
to the cooked time of the dishes.
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*BRRE$SE, LAstyiit

HiHEE N

e E:
Butter double tastes Hotpot  mswis @wm smmrs)
—. B <
SEr=Ey, I sz = 4 Ale
& EIRAW MATERIAL: 1. BE. £, mra;%ﬁ%. ?ﬁtﬂfﬁ?@*ﬂ@ﬁﬁ‘. %ﬂ]ﬁEEEﬁO,ZEﬂtEﬁ#? )
2. B34EXREEIIBRBFRHETIRIEE L, RAEBANSHYE, YEBANBHR
03 RRE A ERERE.
'@E'ﬁ 60 ﬁ Gram s SEN (TER EN
The hen soup 3. BE. £, FEANE, BREAEE. 48, &£E. 8H.
HHK SRR 300 | =Gram 4. 1G85 A FRRIRED A BRI RS,
Butter Hotpot base soup =, HKREE
L. 10 | % Gram 1. BUHARESE, REREEERRL,
TE i 2, TAAT000EFIRAK, 30054 HKBERIA, BIIABRKROR
Red dates 2 | i piece W, —HIRR.
BEr : 3. FFEAI#.
Chopped chives 2| & plece =
=
ginger 10 | 7zgram COOK METHOD:
== double taste hotpot (hen soup and mutter base soup)
P 3 | #iGranular HEN SOUP
=E 1.Wash spring, ginger and garlic, cut chives into 7 cm segments, and ginger into 0.2 cm slices
L:c‘;ﬁ a 2 B Granular 2.Place the 34 centimeter Mandarin Duck hot pot container on the operating table and then put vari-
‘g ous materials into it. The materials must be put into the container according to the prescription re-
Py 15 | & Gram quirements.
CJ'l'Cke" oil 3.Put Chives, ginger and garlic in, then add Lentinus edodes, jujube, longan and chicken oil one by
7 i s one.
water 1000 EFtMilliliter 4.The hen soup is weighed accurately by electronic weighing according to the formula require-
kﬂ?@,ﬁfﬂ ments and then put in.
Sichuan Pepper 20| = gram
—HI|SRER BUTTER HOTPOT BASE SOUP
E_rjing g;ctwon 20 = gram 1.After the hen soup pot is matched, the butter hotpot bottom is operated.
X 2.Put 1000 ml of drinking water, 300 grams of butter hotpot base soup into it, then add the whole
1000 | =FMilliliter grain of Sichuan pepper, Erjingtiao section.
water =7t 3.Start to heat.




I

BEoo==0k

FINE TASTE BIOLOGICAL

i HEE N

Oil-clear double taste Hotpot

R ¥{RAW MATERIAL:
t%?e soup 50 | 7= Gram
AR o | 300 | #Gram
%ﬁ?ﬁshmm 10 | 3 Gram
f-%:e[(?gales 5 | £ granular
'ﬁfp%ed dhives 3 | E& section
Zl%é%n ol 30 | 55 gram
T 1000 | 27t milliter
S van e 20 | 3 gram
it saon 20 | 7 gram
e 1000 | %5+ milliter

A% BER. 2. BT

NATURAL, HEALTH, SAFETY, NUTRITION

&)

=%, Loy

eSS E: s

i%ﬁk%% (E8i7. TEHXHRRH)
. Bi8E

. IEEEETER, BUm7EXKMR,
2 EIMERES KIRABMERFE L, ARBASHYE, WHBNGMR
RIREC T 2 KIR(F.

3. BERMNG, BXREAELE. dF. BH.

4 BEnABEFREESERREEREHRAN, BHHES.

=. FiBXRAE

. BEDWRKREEE, ARRIEERABERER.

2\ A T000EFIRAAK, #3004 HMBEEHA, BIMABRNXTIR
e, —HIRE.

3. FreaDN#.

COOK METHOD:

ouble taste hotpot (hen soup and oil clear hotpot.)

HEN SOUP

1.Wash spring, ginger and garlic, cut green spring into 7 cm segments, and ginger into 0.2 cm
slices

2.Place the 34 centimeter Mandarin Duck hot pot container on the operating table and then put vari-
ous materials into it. The materials must be put into the container according to the prescription re-
quirements.

3.Put spring, ginger and garlic in, then add Lentinus edodes, jujube, longan and chicken oil one by
one

4.The hen soup is weighed accurately by electronic weighing according to the formula require-
ments and then put in.

BUTTER HOTPOT BASE SOUP

1.After the pork bone base soup have been prepared, the base soup of oil-clear hotpot soup is then
operated.

2.Put 1000 ml of drinking water, 300 grams of butter hotpot base soup into it, then add the whole
grain of Dahongpao Sichuan pepper, Erjingtiao section.

3.Start to heat
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\ v
\7-/ ERRSE, LS

/

R

 BhER o
; Bone soup and vegetable =
& #IRAW MATERIAL:
%ﬁéuﬂﬁ meat ball 3509
i 29
%}%nder 29
o 500ml
i 1g
ig'ntiwc;;xylum ol 19
A 289
E\?@iiﬁque soup 3 109
1. BKIRFEIDARERZE. &ia3% Batas, #and mix evenly.

2. IAESRTSERINTFEF O, ARG LHBE NP, 2.Add cleaned vegetable and balls and cook for 3 minutes. Then takeout and pour
3. RIBCAZFE DEREHUR. H0E . R, ExE, o

3.According to personal preferences, it can be matched with appropriate amount
of pepper oil, Zanthoxylum cil, sesame and coriander.

EEER:
MHEIFH R, TURIISE, s, AN WO i P

Calculate the cook time, sell it now and eat it while it's hot.
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o 2009
Vegetable 109
cgc;ria\%der 1 g

Cooked peanuts

E.‘,‘h‘opped Chives

e 10g
Ginger 1 g
ggrlic 1 g

cooked sesame

e

bean sprouts

X

water

ERR/NERL SRR

Chongging Noodles Secret Seasoning Sauce

RS

Secret recipe pig colon bisque

AN )

Chongging nocdles secret sauce powder

49

BRI XtEFHENE, MHIE, BRIz,

attention matters:Calculate the cook time, sell it now and eat it while it's hot.

A% BER. 2. BT

NATURAL, HEALTH, SAFETY, NUTRITION

1. EISHIN3SEKEFHEDS,; 2. 8/E, KFEdKkPE23oMEEE,;

3. BRUEMASER/NEREERE. e, BEFNES. TS, BEEZ3I505
BN

4, REMEFR LERZR. &X. 2%, AR, SnTCOR)STaA. Mt B
HIE. BE: BBRA10A. SHFM14405. SPESIHE3905, BIE345. kiE1145=. B
14073, 4410058, EET80%, TRB¥;2258. #4053, =20%3, 7K3300%%, F¥sLBHA30
Ta. fEH45

TR

1. EEAKESETS, RNEEAXSEANBIEAREERS), THAERAD.

2. MECERE, 3. B. =K. 4. FRLEHITIER.

atliE:

1. FEFEEABIAFHRRIF235°CiEX, 2. BEREN75°CE FAMESRE/ LSS HTA
B, k. EEEUH 8o EISIEE I hRE .

3. DIAKSKEEEIN O $hE AT, I EERISIE SR ABERT.

4, ERACRABER TRAERYE TG, Bl £ staaE NS ERRE. 5.
BACAARIAMASWN. el EREASERPEIE. 6. S/ER LS5 HRNLEGH
BEEISEE]. 7. BHHIRENRP, EEEHASS, EREREEaE,

COOK METHOD:

1.Boil hen soup with 35 times water to prefabricate noodle soup;2.Boil noodles and vegetables in boiling water for 2 - 3 minutes
and take out of them;3.Put Chongging small noodles secret seasoning, secret powder bag, cooked noodles, vegetables into the
bottom of bowl and 350 grams of boiled noodles soup into the bowl;4.According to personal preferences, it can be eaten with ap-
propriate amount of sesame, coriander, onion, ground peanuts, ginger and garlic juice (20g).

Annex: pig large intestine prefabricating;Raw materials: 10 kg pig large intestine, 1440 g rapeseed oil, 390 g Pixian bean
saucer, 34 g mashed grains, 114 g ice sugar, 140 g pickled pepper, 100 g raw soy sauce, 80 g Maotai Xiangwang, 22 g local
chicken powder, 40 g scallion, 20 g ginger, 3300 g water, 30 g bullet pepper, 14 g Chinese pepper.

Material treatment:

1.Clean the Pig large intestine with water and cut it into 4 centimeters section;2.Pixian Bean saucer Paste Mixed

3.Chopped Chive and ginger;4.Cut the Bullet Pepper Section

PRODUCTION :

1.The rapeseed oil is heated in a pot until 235 C then ceases fire.

2.When the temperature drops to 175 C, stir-fry the Pixian bean saucer paste in over middle heat for 8 minutes, then stir-fry the
grains, put in sugar and spices for 18 minutes, and then filter out half of the oil for reserve.

3.Add water and simmer for 10 minutes. Bring to a boil, filter out spices, etc. and pour the oil soup into the pressure cooker.
4.The filtered ail is heated in a pot, stir-fried with onion and ginger foam, sausage, pickled pepper, raw sauce and stir-fry for about
3 minutes, then pour into a pressure cooker.

5.Heat the salad oil in a pot, add chilli and pepper, stir-fry them and pour them into a pressure cooker.

6.After cooker with Pressure air 15 minutes out of the pot with earthen chicken powder and stir evenly.

7.Fill the soup into the pot, pick the intestine into the pot, and throw away the rest of the dregs.
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‘BRRESE, Ll

Chicken soup noodles k

[R #iRAW MATERIAL: B
1, RERSHMN0FEKEAHMHNARS, 2. BE. KHEHBKPE2SOHESEL, 3. BSHEMAERX
IINE 200 NEREEITEORE, REME, SREFNER. RRRART, BEEA3S0RRABT,; 4. REIASYE
Noodles 9 RLERSR, S%. B HER. ST (20%) SHTAR,
SR 10 B A BRI
Vegetable 9 k- SR04, FATH2600, FETIHE6705. BIE15058. kEES4T. 412058, &HET100
53 1 5. 50053, =3005%, 7K25005%, BROHS40, FHLEMISAT. 1E#205
Coriander 9 [RE4LEE:
It p) 1, SREI3-4ERPRRK (RKERT.34A0F) ; 2. BESEHRRE, 3. =R, BUE, 4. 78
cooked Peanut 9 SIS 5. BEEMVHEA.
% 1 FRAIE:
Chive 9 1. SEFRMNRIATARRESRERSEEENAE, FRIL235°GEK, 2, BEEI175°CRTASES
= 1 MFEBI B 105 B TS, . SR E 185 MBI FARFOG IR INER, KEFF
Ginger 9 ERABERTR. 3. BATHABRAIIASR. THPHEFREEABERS. 4. BEBLS2058HH
= 1 g . 5. EZHTTIREAS, SAEHAR, ERiEEaRnET.
E;a[I,I_E COOK METHOD:
%Zﬁ* ‘| g 1.Boil the original chicken soup with 20 times water to boil the prefabricated noodle soup.
cooked sesame 2 Boil noodles and vegetables in boiling water for 2-3 minutes and take out of them
RS 3.Put the bottom of the bowl with the Chongging noodles secret seasoning, powder, cooked noodles, vegetables into the bowl,
Jé?}g?ﬁzl%‘g]j soup 1 89 350 grams of boiled noodles soup into the bowl;
T 4 According to personal preferences, it can be eaten with appropriate amount of sesame, coriander, onion, ground peanuts,
X 29 ginger and garlic juice (20g), etc. Than can be served
Bean sprout Annex: The prefabrication of beef brisket
7]( Raw materials: 10kg beef brisket, 2600 rapeseed oil, 670g Pixian bean paste, 150g mashed grains, 54G ice sugar, 120g raw
Water 3 50m| pumping, 100g Maoxiangwang, 500g scallion, 300g ginger, 2500g water, 540 salad oil, 54G bullet pepper, 20g pepper.
= > RAW MATERIAL TREATMENT:
EF;’E’J‘E*Z‘%U@D*E . 509 1.Cut the beef brisket into 3-4 cm lumpy drop water (7.34 kg left after drop water);2.Mixing Pixian Bean saucer Paste;3.Cut the
Chongaing noodles secret seasoning saucer ginger to slices and chopped the chive;4.Cut the bullet pepper to sections.;5.Pack the saucer king with gauze bag

s 30g COOK PRODUCTION:

Secret beef brisket saucer 1.Heat the rapeseed D? in the pot and fry the ginger slices into golden yel\ow,lew'I take them out. Cease fire at about 235 Cel-
\ sius degrees .2.When the temperature drops to 175 C, stir-fry the bean paste in low heat for 10 minutes, then stir-fry the grains,
BR/NEMSIME 49 sugar and spices for 18 minutes, then stir-fry the beef in high heat, add raw pumps, and boil water, then pour into the high-pres-
Chongaing noodle seasoning powder sure pot. When the temperature drops to 175 C, stir-fry the bean paste in low heat for 10 minutes, stir-fry the grains, sugar and

spices for 18 minutes, stir-fry the beef;3.Heat salad il in a pot, add chili and pepper, stir-fry the fragrance and pour it into a

e TN ¥ 2 pressure cooker.
EEglﬁ ’ Xrl_%ﬁﬂj%ﬂma—'l L ﬂ-”ﬁiimgé ' E?&E‘Z" 4,Pressure cooker is heated for 20 minutes and discharged

ATTENTION MATTERS:Calculate the cook time, sell it now and eat it while it's hot.  5.Fill the soup into the pot, pick the beef brisket into the pot, and throw away the rest of the dregs.
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Pork Ribs noodles BEBIE:

1. [RERSHIN20fE KA IR 2. VA, Rk E235HEE;

|5 ¥lRAW MATERIAL: 3. BRRHRAERIESIERE. WHHE, BETNESR. TENABGS, BEEAIS0FAN
Bith; 4. RIEPAEFRLLERZHR. XK. B, BER. =K+ (20%) SHTRA. KB
IINE 200 HEBROSIE: R HEB10R. 3EIFH2600, ¥ETIWE6705, BIE1505, WKiES45E, 4
Noodles g 12058, BEE100%. HIFE1407. 25005, £30052. K2500%. ©@Iuil540, FHALHHI30
i 10 5. 105,
Vegetable g EhE:
ﬁi 1 1. BFRBEREARNMARRKGRKERISAM): 2. MESMENRE, 3. 2. &, Xk, 4,
Coriander 9 FsLERLIER,
BIEE > PRI
cooked peanut g 1. EHFOABINATABREZRERSEGHEIAE, AFIL235°CHEX,. 2. BERINTSCTA
= 1 SRESE/IKBI B 1008 B TR, ki, FEEE1 8D MBI FARIFAHESRIINE
chive g . KEFEEABESRT. 3. SEIRABRAINAGE. EHRYPHEREBANSERS. 4. BE
= 1 B ES105MEBEINAFER SO, S5, FHHTBERET, SHEHARP, EREEn
Ginger g =R,
TR
Garlic 1 g COOK METHOD:
Jﬁﬂ*}{gjﬁ 1 8 1.Boil the original chicken soup with 20 times water to prefabricate noodle soup;2.Boil noodles and vegetables in boil-
Original chicken soup g ing water for 2-3 minutes and remove them;3.Put the bottom of the bowl with the Chongging noodles secret seasoning
%Eﬂ% 1 saucer, secret powder bag, cooked noodles, vegetables into the bowl, 350 grams of boiled noodles soup into the
cooked sesame 9 bowl;4.According to personal preferences, it can be eaten with appropriate amount of sesame, coriander, onion,
%i ground peanuts, ginger and garlic juice (20g)
bean Sprout 29 Annex: Production of Pork ribs;Raw materials: 10 kg spareribs, 2600 g rapeseed oil, 670 g Pixian bean paste, 150 g
7J'( mashed grains, 54 g ice sugar, 120 g raw pumping, 100 g Maoxiangwang, 140 g soup, 500 g scallion, 300 g ginger,
Water 200m| 2500 g water, 540 salad oil, 30 g bullet pepper, 10 g pepper.
YTETE] 3 RAW MATERIAL TREATMENT:
%ﬁ;ﬁr@i{ﬂdﬁgﬁuﬁ%seasomng Saucer 409 1.Cut Pork ribs about 3 centimeters in size and in lumpy (8 kilograms left after boiling);2.Mixing Pixian Bean saucer
= Paste;3.Cut the Ginger to slices chopped the chive;4.Cut the bullet pepper to section.

MHIHEE 405, 205 40g COOK METHOD:
Secret prefabricated ribs 40g juice 20 G

1.Heat rapeseed oil in a pot, deep-fry ginger slices into scallions, and remove them. Cease fire at about 235 C

EE’J‘E?’E*”%@ . 49 2.Cook the Pixian bean saucer paste at 175 C for 10 minutes, then stir-fry the grains, sugar and spices for 18 minutes,
Chongging noodles secret seasoning powder bag.

then stir-fry the pork ribs under the high fire, add the raw sauce, boil the water and pour it into the high-pressure pot
3. Heat salad oll in a pot, add chili and pepper, stir-fry the fragrance and pour it into a pressure cooker.
FESIR: XTEFHENE, TUHINsE, s, 4 Pressure cooker steamed 10 minutes then take out of the pot, add soup and stir well.

ATTENTION MATTERS: Calculate the cook time. sell it now and eat it while it's hot. 5.The soup is filtered into the pot, the ribs are picked into the pot, and the rest of the dregs are thrown away.
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Noodles with peas and meat sauce — — ——
& EIRAW MATERIAL: BRI
g 1. RESAIN20EKEFIHIEDZ
Noodles 200g 2. BIVEL RERHKEE—3DWEEY;
¥ 10g 3. BEREMAERNEMREERE. MEHE, BRFNmR. FKERMARS,
;&gt’"" G REB3S0REARE;
Coriander 1 g 4, BENCASHEDEEZM. &% B, AR, ST (20R)EARA.
e 29 [RELIE: MH—BE AIFIE
;gke" peanut e EWHE20005, k500058, HFR1205, £H60%. 185,
chive 1 9 FramfE:
= 19 1. BERSEAEEKREYNTEEETK. (REkEEHEM25EER)
9_[‘99’ 2. Bihse/KIREMASERFBAN BREE ESE3SH.
2 19 3. USRS E TS R HEDET,
FAZ R
cooked sesame 1 g COOK METHOD:
'ﬁﬁ 2 1.Boil the original chicken soup with 20 times water to prefabricate noodle soup.
bean sprout g 2.Boil noodles and vegetables in boiling water for 2-3 minutes and remove them.
7]( 200 I 3.Put the bottom of the bowl into the Chongging small noodles secret seasoning, secret powder bag, cooked noo-
Water m dles, vegetables into the bowl, 350 grams of beiled noodles soup into the bowl;
BB ER/INE R i aE 70 4.According to personal preferences, it can be eaten with appropriate amount of sesame, coriander, onion, ground
Chongaing nocdle secret seasoning saucer g peanuts, ginger and garlic juice (20g)
HiHITI=
secret treated beans 309 RAW MATERIAL TREATMENT: annex —The Peas treatment:
%}fd\ﬁﬂ/)ﬁu*ﬁ@ e 49 :4:::%:5:0 g yellow peas, 5000 g water, 120 g onion, 60 g ginger slices and 18 g salt
ongqing noodles secret powder bag :
1.Soak yellow peas in clear water for about 5 hours before draining. (Soaking water is about 2.5 times that of peas)
FEEIN: XGTEFHERE, IMINsE, £30E, 2.Putthe leached peas in a pressure cooker and put the above ingredients in the same cooker pressure steamed for

ATTENTION MATTERS: Calculate the cook time, sell it now and eat it while it's hot. 3 minutes; 3.After pressing the peas, move out the pressed pea skin.
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Miscellaneous sauce noodles

[® EIRAW MATERIAL:
]
Noodes 200g
%gable 1 Og
Er%nder 1 g
A
Cooked peanut 2 g
7
Chive 1 9
ﬁger 1 g
EZIic 1 g
AR
Cooked Sesame 1 9
g:%; Sprout 29
;\;\J;ter 200ml
EER/NEWEIERE 40g
Chongaing noodles secret seasoning saucer
FHIXES 40g
Secret produced fried saucer
SR/NEWERE 4g
Chonggqing noodles secret powder bag

EEEI: GtRFHERE, Iz, BRIz,

ATTENTION MATTERS:Calculate the cook time, sell it now and eat it while it's hot.

A% BER. 2. BT

NATURAL, HEALTH, SAFETY, NUTRITION

BItER:

1, FERISAIN0(EKFFFGRES, 2. BNE. FHFKPR2SB3oHREEH,

3. SEIRMAERNERSERE. REME, SRIFNEE. KRRARS, FRE
IS0 ENEET; 4, REMASHFELERZMR. BX. B, ER. £FT(20%)
ERIRTRA.

Bitfe: MEETHIE

[FH: RERB10AR. BHER2405T. 22K1305, KEERI2905:. JKEREHT1305
(TEMFIKBRE—RITE) . SOFH164052, IHmE2905. #EE1405%. &
22038, +=&30%.

FaRiHIfE:

1. SRFFmFEF (£9235°C) ERHERI200°CTABH. BWERIMAARLE (XHERAT
EKAFORAIEEENE), EXEI5S; 2. IMARGE. HHEmE. EHig2o
3. IANT=E&BK255%,

COOK METHOD:

1.Boil the original chicken soup with 20 times water to prefabricate noodle soup; 2.Boil nocdles and vegetables in boiling
water for 2-3 minutes and take out of them; 3.Put the bottom of the bowl into the Chongging small noodles secret seasen-
ing, secret powder bag, cooked noodles, vegetables into the bowl, 350 grams of boiled noodles soup into the bowl;
4,According to personal preferences, it can be eaten with appropriate amount of sesame, coriander, onion, ground pea-
nuts, ginger and garlic juice (20g).

Appendix: Making Fried Sauce

Ingredients: 10 kg of minced pork, 240 g of pickled pepper, 130g of scallion, 290 g of Lantern pepper, 130 g of millet
pepper (mingled with millet pepper), 1640 g of rapeseed oil, 290 g of sweet paste, 140 g of cooking wine, 220 g of old
pumping, and 30 g of thirteen fragrances.

MAKING METHOD :

1.The rapeseed oil is boiled (about 235 ~C) and then cooled to 200 ~C. Poached pepper and fried onion are added to the
meat filling (at this time, the meat filling is required to be separated by a large spoon and slowly stir-fried with a hand
spoon) and stir-fried for 15 minutes

2.Add cooking wine, sweet sauce and sauce oil, stir-fry slowly for 2 minutes

3.Add thirteen fragrances and stir-fry for 26 minutes
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Clear soup noodles

|R #¥IRAW MATERIAL:

Noodles 1. RERGHIN20E K EFFRHIEEA;
o 10g 2. WINEL SRR3R
X 19 3. BRRMAER/NMEWEIERE. MEhe, FRFINER. FKRMEA
;,;;%";f Bich, SEEH3505BARIR;
cooked Peanut 29 4, REMEFE DEEZH. BX. Blb. BER. Z55T(2057)%8
2 1 ATRA.
Chive 9 I R ) N
= : EEEIR: XGTEF AR, IMENSE, BRE.
Ginger g
szr"c 19 COOK METHOD:
S Cook method:
ébﬁd Sesame 1 g 1.Boil the original chicken soup with 20 times water to prefabricate noodle soup;
= 2.Boil noodles and vegetables in boiling water for 2-3 minutes and remove them.
Bean Sprout 29 3.Put the bottom of the bowl! with the Chongging noodles secret seasoning saucer, secret powder
7K 200m| bag, cooked noodles, vegetables into the bowl, 350 grams of boiled noodles soup into the bowl;
Water 4 According to personal preferences, it can be eaten with appropriate amount of sesame, coriander,
B/ NER R 709 onion, ground peanuts, ginger and garlic juice (20g).
Chongqing Noodles secret seasoning saucer
ER/NEMSIRE . 49 ATTENTION MATTERS:
Shenpgidtonde: - eorel s i PONTEN XD Calculate the cook time, sell it now and eat it while it's hot.
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Natural Freshening by Extracting from Nature

KE, HefEsEEaECcERais,
INE, HiEhERETamBARaTl,
XR—EHAMATELE,
ATBRYBIET |
RADSEHKE,
NI, BHEARRIT......

Naive is the raindrop falls where it likes.
Serious is persistently in love within food condiment industry
This is a group of hot-blooded youth
All Innovations
Just for to comfort your taste buds
Don't forget your first believe and going forward for it.

KIVHESNE: WK TRERSHATZOERE 128
Changsha Sales Branch: 12th Floor, Huida Building, Gaogiao Market,
Yuhua District, Changsha City, Hunan Province

Tel: 0731-8557779 Fax: 0731-85577389

BoEieit: EmaiEmh TSP X e SHEKERZ T
Address of Head Office: Junction of entrepreneur Road and Zoomlion
Avenue in Industrial Concentration Zone, jinshi City Hunan Province
Tel: 0736-4227 388 | Fax: 0736-4227 389

UGS SEG—IBSHE: 4008620288
: *Fr-ﬁ National service hotline: 4008620288
ey : =

EatseE http://www.hnjpjw.com




