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The Participating in Canada Culinary Exchange
Association 2021 Canada International Gastronomy
Competition present this award in recognition of
autstanding achievements.

Chen,Yu-Chia

Appetizer display

GOLD

@; December 8, 2021

Canada Culinary Exchange Association
CHAIRAMN
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Name : Chen, Yu-Chia
Display

%A 8/ Competition Item :
A2- B B % & =/Appetizer

K A& & % #/ Product Name:
B R A%k m ) su/Four pieces of
aiwanese indigenous
distinctive flavor

— ~ ##/Ingredients :

51 & $8230g/Prawn 30g

i@ 5%20g/Vegetable Fern 20g

545 %100g/Potato 100g

4% % 10g/Samphire 10g

%] ®15g/Zanthoxylum ailanthoides 1bg
B2g/Salt 2g

A #x1g/Pepper 1g

% % %10g/Purple potato sauce 10g

¥ ¥ &8 10g/Purple potato spices powder 10g

— ~ ##/Ingredients :

Wk 7% 73 100g/Salted pork 100g
it 5.10g/Pigeonpea 10g

# #50g/0ctopus 50g

/% A15g/Cucumber 15g

34 3£ M8 $r5g/Beetroot powder 5g
%45 %20g/Potato 20g
®2g/Salt 2g

A #xlg/Pepper 1g

= ~ ##/Ingredients :

#x 71 #.100g/Saury 30g

o g 3>10g/Curry powder 10g

HE1hR/ 1 dried seaweed

2 % %10g/Cuttlefish sauce 10g

#] B % 10g/Zanthoxylum ailanthoides sauce 10g
i 2g/Salt 2¢g

#A#xlg/Pepper 1g

= ~ ##/Ingredients :

& #.100g/Tuna 100g
H410g/Litsea cubeba 10g
#. 5% & g 5g/Dry fish skin 5g
5 #5 AA15g/Zucchini 15g

#A ki 7 50g/Sesame oil 50g

— ~ &/ Cooking Methods :

. EHBRARKELEEESD

2. BHAZABMABRAYN  FABHBAME

3. MEEIR

A. A A EREBEPT

1. The prawns are fried with purple potato
spices powder.

2. After the potatoes are steamed, mash the

mud, add salt and pepper, and mix with

vegetable fern and zanthoxylum

ailanthoides.

3. Stir-fry the Samphire.

4. Put all elementa on the plate.

— ~ #ik/ Cooking Methods :

1. #REATRBEMEHAZBOSE

2. T EUIARANE > DNENIER &K

3. HLFEAREAD - P ERH

4. BEMBABBEER ET S > 0 LRHBREG BN
AA2004%

1. Beat the salted pork into mousse and mix into
the steamed Pigeonpea.

2. The octopus is cut into small pieces and the
cucumber are sliced and marinated.

3. After the potatoes are steamed, mash the
mud, add salt and pepper and Beetroot powder.

4. Place the mousse in a mold and place the

octopus, wrap in cling film and tin foil and

steam for 20 minutes.




= ~ gik/ Cooking Methods : w ~ @&/ Cooking Methods :
1. BHAEEE Lot s EMMESKBRA || BH4A A RAARPARGHNISERARETR
#2004 2. BESLBANBIELELEERUMBEMARE
2. BEAETIIAELUREANEERT 1. The tuna sashimi is matured and then fried in
1. Remove the saury from the bone, spread the Sesame o0il until the outside is full of
curry fish mousse with dried seaweed and aroma.
roll in and steam for 20 minutes. 2. Spread the zucchini slices on the bottom of
2. Draw the bottom of the dish with the the plate and place the tuna slices covered in
cuttlefish sauce suffix and the litsea cubeba powder.
zanthoxylum ailanthoides sauce

% 52 4%/ Product Philosophy :

FERA B ATHBATERTHRBEERAFESH AR LT R BMRELEIRS TRES TH0
B M EMFEENREL BLMBERFAMERLTRBS  RERESLBEBARFETASEY  HERE
W Z AT > BHIRBRAERBAOREY  §020~2%HEFOEURF S Y ETHETAEME - S Wi
BIBATHERTEZBRERSAHSE -

These four appetizers fully incorporate the special spices of the local aborigines in Taiwan.
The use of mountain wild vegetables Vegetable Fern makes the mashed potato more crunchy and
juicy. The fragrance of the zanthoxylum ailanthoides is used as the sauce, the lemon scent of
the litsea cubeba and the tuna are fully integrated. The aboriginal bacon salted pork is very
distinctive. It is made into mousse and mixed with pigeonpea. Pigeonpea is a traditional
crop of the aborigines. It is rich in 20-22% protein and many rich nutritional values. These
four appetizers fully demonstrate the characteristics of the aborigines of Taiwan.

¥ ¥ 4 & youtube 3# K L83k & /Please upload the video to theyoutube and refer to the
following website :

https://youtu. be/ELNRtsA-MIA

Em®R 3 3R/ 3pictures of the product :
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