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Denr Homemaker, 

This folder of 11 FAR EAST 11 recipes 

has been compiled to help you to vary 

your menus wi-th recipe s of our Far East 

neighbors. 

If you are already frunilinr with 

the recipes, you will nppreciate the 

ease of preparing them electrically. 

---000---
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Servings: If only one dish with rice is to con­
stitute the meal, ea.ch recipe given in this fold­
er will serve from four to five persons. However, 
if two or more dishes are to be used, then six to 
eight persons may be served from each recipe. 

I 



J 



S'l'EAl"IED RICE 

Since rice is a part of every Oriental menu and you 
will wish to accompany practically every dish given 
in this folder with rice, you vrill enjoy preparing 
it electrically by the following method. 

Small Quani:; i ty 

1-~ cups rice 
1% cups cold water 

Us0 a roomy saucepan with a tight fitting cover. 
Hash the rice thoroughly until the water drained 
off is clear. Add cold water and cover. Place on 
Hi-Speed Calrod unit of the Hotpoint Range, sY.ri. tch 
to LOW. Steam: 

Large Quantity 

3 cups rice 
3 cups water 

LOW 20 minutes 
OFF 20 minutes 

Prepare as for small quantity. 

Steam: 

LOW 45 minutes 
OFF 20 minutes 

Rice cooked by this method is tender and whole­
grained. 
It cooks vrithout burning or excessive sticking to 
the saucepan - boiling over or constant watching. 
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1f desired, 1/2 teaspoon of salt may be added to the 
rice when it is placed on to cook. 

Allow 1/2 cup rice (uncooked) per person. Rice in­
creases in bulk about 2½ times during cooking. 

Unpolished or brovm rice requires 30 to 50 minutes 
longer cooking than the polished rice. It also re­
quires a little more water. 
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GEHERf..~ DIRECTI OiTS FOR NAKING CHOP SlJEY 

These are just a few suggestions which will be of es­
pecial value to those who are new at making Chop Suey. 

UTENSIL 

Chop Suey can be made in a large alU!llinum frying pan, 
iron skillet or a Chinese Rice Pan. The Rice Pan is 
a metal pan with very sloping sides and a narrow 
pointed center vri th a metal ring made to hold the pan 
from tipping. It can easily be used on the large Hi­
Speed Calrod unit. 

Although the shape of the Rice Pan makes it especial­
ly adaptable for Chop Suey cooking and is preferred 
by the Chinese people, it is not necessary for 
occasional Chinese cooking. 

:EE.ATS 

For Chop Suey, beef, pork, chicken or ham -- or a· 
combination of meats such as beef and pork, pork and 
ham., chicken and ham, can be used. Ham combined 
with the other meats always adds flavor and is very 
attractive to use. 

VEGETABLES 

Almost any combination of vegetables one likes can 
be used. However, the Chop Suey will be more at-
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tractive and delicious in flavor if a little thought 
is given to selecting vegetables which combine well 
in flavor and are colorful in appearance. Color can 
be added by selecting one or more of such vegetables 
as Chinese peas, string beans, carrots, tomatoes or 
green pepper. 

HOW TO PREPARE 

MEAT 

Use lean meat with a little fat. Wipe clean and cut 
fine into 211 l ength pieces. Cut first slantwise 
across the grain of the meat, then with the grain 
into fine strips. 

VEGETABLES 

Clean and cut fine. To cut such vegetables as 
carrots and turnips, first cut into thin slices 
length~~se , then across into thin strips. Cut cel­
ery, okra, Chinese cabbage and string beans slant­
wise into fine dia~onal strips. Cut green ohions 
into 2t1 pieces, including green tops. 

Such vegetables as carrots, cauliflower, string 
beans, celery and turnips need a slight precooking 
to make them a littl e more tender. This can be done 
by steaming the vesetables in 1/2 cup of water for 
5 minutes or blanehing (sometimes spoke of as par­
boiling.) To blanch, place the vegetables (a few 
at a time) in a colander or strainer, lower into 
boiling water for 2 to 3 minutes, remove and drain. 

Dried mushrooms are preferable to canned mushrooms, 
although either may be used in Chop Suey. Soak the 
dried mushrooms at least 30 minutes before using. 
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Herny Chinese dishes arc fl c..voreci. with ginger a.."1d 
the recipes call for ginger juice . To prepare 
ginger juice: 

Peel a small piece of fresh ginger root and crush. 
Squeeze v,i. th 2 or 3 teaspoons of water and drain. 
Use this liquid tor ginger juice . 

VEGETABLE CHOP SUEY 

1/2 pound lean pork 
1/ 4 pound ham 
1/2 pound bean sprouts 
1/2 bunch breen onions 
l small onion 

2 or 3 celery stal!<:s 
2 small or 1 large carrot 
1/4 pound string beans 
2 small turnips (daikon) 
Peanut or Lesson Oil 

Clean vegetables n.nd cut fine. Cut meo.t into 
strips about 2 11 long. 

In a saucepan place 1 tablespoon oil. Place on Hi­
Speed Calrod unit of Hotpoint Ro.nge, switch to HIGH. 
When the oil is hot add all the vegetables except 
bean sprouts and green onions; add 1/2 cup water and 
cover • 1~.lhcn vegetables c.re steaming; switch unit OFF 
and steam 5 minutes and no more . Drain at once. 

In the meantime crush a small piece of gini;er root. 
Add 2 teaspoons of water and squeeze v.rith the ginger . 
Take the juice and mix it with 1 teaspoon flour , 1 
teaspoon sugar and 1 teaspoon i shoyu. Pour this 
sauce over the moat and allow to stand a few minutes . 
Place large frying pan on tho large Hi- Speed Calrod 
unit~ add a little oil and one piece of crushed gar­
lic. Switch unit to HIGH. Press garlic firmly 
against tho sides of the pan while frying; when dry 
nnd br01m remov(.} nnd add the meat and brm·m slightly. 
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,d, ~ the unit becomes too hot switch to LOY' or OFF. 
Add the vegetables and green onions. Stir fre­
quentl:y and when heated pour over all a gravy made 
as follows: 

GRAVY 

2 teQspoons flour 2 tablespoons sh~ru 
2 teaspoons sugar 1/2 teaspoon salt 

1 cup water 

When the gravy is boiling switch unit OFF. Steam a 
few minutes and serve. 

1/2 pound pork 
1/ 4 pound ham 

PORK CHOP SUEY -----
3 or 4 stalks of celery 
10/ dry mushrooms 

1/2 bunch green onions 2 tablespoons shoyu 
1/4 teaspoon ajinomoto 
1/2 teaspoon salt 

1 smc.11 heo.d cauliflower 
1/2 pound Chinese peas 

2 tablespoons peanut oil 
1 teaspoon sugar 

1 small dry onion 

. 
Cut vegetables and meat into fine strips. Blanch 
celery and cauliflower (see ieneral directions 
page 7). Place the frying pan or "Rice Pan" over 
the large Hi -Speed Ce.lrod unit, switch to HIGH 
n.nd in two or three minutes the pan v.rill be heated. 
Add the oil and spread over the pan . Add meat and 
dash with so.lt . VVhen seared and heated , add onion, 
mushrooms (soaked), celery and co.uliflower. ·when 
slightly cooked add Chinese peas and green onions. 
Then add sugar, salt, ajinomoto and shoyu. Blend 
and when heated through switch unit OFF and cook 5 
to 10 minut es . Serve. 
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c1=1cI<EN CHOP SUEY 

1 to 1½ pou..YJ.ds chi clcen or chicken and pork 
1 small or 1/2 l a rge 10 wo.tcr chestnuts 

c~uliflower 1 cup gr een Chinese peas 
4 sh.lies celery 1/2 cup green onions 
1/2 can brunboo shoots Chi~0se parsley 
l clov0 g~rlic Pen.nut oil 

Sauce 

2 teaspoons shoyu l teaspoon gL~ger juice 

:m_;: cmd pour over chicken . Allow to stand for u 
fcvr minutes. 

Grc..vy 

2 too.spoons corn starch 
l teaspoon shoyu 

1 cup w~tcr or meat stock 
1/2 t easpoon sugar 

Soo.k mushrooms in wo.rm ·vrater 15 minutes . Squeeze , 
rub v,ith Ha:w::iii::111. so.lt, rinse thoroughly n.nd cover 
·with \veter . On a Hi- Speed Calrod unit of Hotpoint 
Rc.nge bring to boiling point . Rinse nnd squeeze 
dry . Cut into thin strips. 

Cleon nnd cut into strips all vcgeto.bles except peas . 
Blo.nch the celery o.nd cauliflms.'e r by dipping into 
boiling vmte r for o. fcvr minutes. 

Nov, prepo.re Chicken Chop Sucy c.s for Vegeto.ble Chop 

Suey. 
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BEEF AND TOMATO --------
1 pound beef 1 green pepper 
2 medium dry onions 
3 medium tomatoes 

2 tablespoons peanut oil 
Clove of garlic 

Cut mca.t and vegetables QS for Chop Suey. Cut the 
tomatoes into sections. Place the mea.t in a bowl 
and pour over it a sauce made from 1 tablespoon 
peanut oil, 1 teaspoon shoyu a:nd 2 tea.spoons flour. 
Allow to sta.nd 10 to 15 minutes. 

Plc.co frying pan or "Rice Pan" over the large Hi­
Speed Calrod unit. Switch to HIGH and when the pan 
is heated (in a or 3 minutes) add oil and crushed 
piece of garlic. Press the garlic a.go.inst the sides 
of the pan. 1/,:ien browned and dry remove and o.dd the 
meat with the sc. uce. Cook for 5 to 10 minutes., 
stirring frequently. Then remove the mea.t and gravy 
that has formed. Set aside . Place a little more 
oil in the pan and r eturn to the Hi-Speed Calrod 
unit. Add the onion and green pepper. Cook slight­
ly. Then add the meat and tomates. Blend and when 
the grc:r.1 bubbles up switch unit OFF a...."1.d serve at 
once. Overcooking toughens the meat arid causes the 
tomatoes to become mushy. 

FRIED RICE 

1 pound Chinese roast pork (or oven roast pork can 
be used) 

1 pound fresh shrimps, cooked and diced - or 1 can 
shrimps 

5 cups cooked rice 
1 bunch green onions, chopped very fine 
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3 t ablespoons si1rimp s auce (:1c.~rn ho.r ) 
3 t o.blcspoons shoyu 

Rico which ha.s been cooked tho do.y before is best to 
use ns it should be thoroughly dry v,h en being used 
for Fried Rico . Plo.co fry ing pan over the lo.rge Ei­
Spood Cnlrod unit of the Hotpoint Ro.nge , sv:itch unit 
to IIIGH, c. dd pea.nut oil to sli£J;htly cover bottom of 
frying pcm . · .. hen po....'1 is hot c.dd the ro :::•.st pork, 
shrimps , green onions , fry until l1ec.ted through . Add 
ri cc b r oken o.pc.rt with tho fingers or a l a r ge fork. 
Add shrimp s:-:-;uco c.nd shoyu. Toss c.11 toge t ho r until 
thoroug..~ly blended o.nd cook 5 to 10 minutes . Just 
before serving broo.k 2 or 3 oggs i::-1to c.. cup, bc:.ct 
slightly. Add to the rice , blond n.:r;.d vrl-1en the eggs 
nr o cooY-cd serve garnished ,·.rit h slices of tomato or 
chopped Chinese po.rsley, 

PICKLED SPARE RIBS 

Pool o.nd slice thin 3 or 4 Chinese turnips. Sprinkle 
generous ly with so.lt, rubbing the so.lt into the vego­
tc.blc . ~so Hm-.r::i.i i o.:i s c lt if possi-~lc . Allou to 
sto.nd 30 minutes. Then vmsh t horoughl y c..nd sque e ze 
di:, ,. Place tho turnips in c. s crving: bowl c.nd add 4 
t abl espoons vinogo.r raixod ~~th 2 tablespoons sugo.r. 

I n the meantime , in o. l a rgo frying pan plnco 2 pounds 
por k spc.. r c ribs: cut into sno.11 p i e ces. Cover with 
b oi ling \VO.tor o.nd on Hi - Speed C~,lrod unit m\ri tched to 
HIGH bring to tho boiling point. Dr o. in nnd dry the 
moat on a cloc..n t owe l. Return the frying pan to the 
unit; a.dd c.. little oil. ':,hen hot , o.dd spo.ro ribs o.nd 
brovm . SY:i tch to 1iEDIUH or LOE if the unit· ·becomes 
too hot . ~.hen th o spa.re ribs c.. r o brovm.ed o.dd n. s r-,uce 
me.dens follows: 
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-11 a oowl pluce 1 clove of garlic and 1 smal l piece 
of ginger. Add 2 tablespoons of ·wa shed salted black 
beans (tuusee) . Crush all very fine . Thon add 2 
tablespoons suga r , 2 t a blespoons shoyu, 3 table­
spoons vin~gar , 1/2 tea spoon s a lt, 2 teaspoons flour. 
I'!.:ix with l f cups ivator . Pour over spare ribs and 
bring to boiling . Switch unit 0FI' and cook 10 min­
utes. Put spare ribs and sauce on t op of pickled 
turnips and serve . 

1 pound pork 
6 wate r chestnuts 
3 or 4 g r oc~ onions 

PORIC HASH 

1/2 t oc~spo on salt 
1 t easpoon shoyu 
2 eggs 

Ask tho butcher to cut tho pork ver-J fino . 

Peel and crush chestnuts. I.1ix meat , chest~uts , 
sh oyu and salt , thon add slight l y beaten eggs . 
She.pc into CL bull; p r ess into a shallov.r bo,.v1 , 
sprinkle tho top nith chopped groon onions a nd 
stec,~:1. To steo.m in t he Thrift Cooker of tho Hot­
point Ran ge , :;-ilaco r ::-. c!.c i ';. bottom of cooker, a dd 
nc.tor ( enough to come up to the rack ) and sY:i tch 
unit to HI GH . ~/h on steam appears from vent p l a ce 
po r k hash on tho r etclc o.nd continue stoamini:; ni th 
sv!it ch on EIGH until stenm again a ppears fr om the 
vent; then sn itch to LOVi c.nd sterun 20 minutes or 
u_~til liqui d begins to appear a round hash . Rcmovo 
from cooke r G.nd serve at once . 
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FRIED i.J.JLi,E7 Y ITH TC~:.'-TO G3.EEH ONIONS 

Clean mullet n.:n.d rub r:ith a li ttlc huwo.iic.n sc.lt . Let 
sta.nd 1/2 hour . 'l'hen pl o. co whole in boiling water 
to cover ; a.dd to tho we.tor o srnc.11 piece of crushed 
ginger a.nd 2 too.spoons salt . Flo..ce over Low· ho::tt on 
Hi - Speed Cal r od U.."1.i t of Hot point Rc.ngo for 10 to 15 
r,,..inutos , remove nri d dr:::i.in . Add c. li tt 1 o oi 1 to a. 
f r ying pa.n o.nd pla.co on la.rgo uni t s,.:1itched to HIGE • 
.Add t ho tomo.toos, which have been pc.rod and quartered, 
5 or 6 groan onions cut in 2 11 lengths a::1.d fish . Add 
gra.vy o.nd ·with switch a.t HIGH bring to boiling point . 
Switch OFF o.nd steo.m 10 to 15 minutes . 

Gra.vy 

2 teaspoons ginger Juice 2 too.s po ons suga.r 
2 tea.spoons corn starch 1 ta.blcspoon shoyu 

3/4 cup we.tor 

STUFFED OYSTERS 

1/2 potm.d dried oysters 1 too.spoon sugar 
1/2 pound lean pork 1 cup mushrooms 
1/2 pound h~u 2 tea.spoons shoyu 
1/2 cup groan onions 1 tea.s poon sc.lt 
5 or 6 water chestnuts 1 egg 

25/ worth l cc.f l e.rd (mon you) 

Soa.k oysters over night in colci vro.tcr to cover . Ne:~t 
morning place on Hi - Speed Co..lr od unit cf Hotpoint 
Ra.nge , s1vitch to HIGH c.nd ,;;hen boiling turn to LOW 
::ind continue cooking for 1 hour . Remove a.nd wa.sh 
thoroughly in cold ua.tor . Cut awf'.y any ho.rd parti­
cles. Chop fin e th o mushrooms, pork, hr-,m, ·,IC.tor 
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chestnuts o.nd green onions. Bl end nith shoyu, salt 
sug o. r ,.nd slightly boa.ton egg. TQkc eQch oyster 
cmd pc..rtly split in ho.lf. Fill 1.;i.th stuffing, 
then 1.·;r::p cc. ch in et l eo.f l a rd. Plc..cc in bovrl C-."ld 
in Thrift Cooker of Hotpoint Runge steam for 20 
minutes on E:IGH. Thon dip C['. Ct oyster in slightly 
beat en egg ~nd roll in flour. Fry in deep f at U!l­

til brm·.n. To fry, using the THRIFT C00ICER, Flo.cc 
oil to n depth of 2 inches (or 2 or 3 pounds of Cris­
co) in tho cooker pot. Plnce on Hi-Speed Co.lrod unit 
o.nd hcc.t to frying temper ature nith s·,,i.tch on HIGH. 
The f ut should be hc~ted to 360 degrees or until it 
,;.rill broYm a piece of brer.d in 40 seconds, counting 
the seconds by saying: 101, 102, 103, etc. Then 
::c dd oysters c. f c...-; o.t a time , turning until they nre 
b ro·rm. . Remove to a. piece of absorbent po.per a.nd 
dra. in off excess f c..t. Serve hot. 

CRISP V'lUH TUN -------

1/2 pound fr esh loan pork or frosh shrimps, cooked 
1 too.spoon ginger juice 
1 t ea.spoon shoyu 
1/2 toe. spoon s c.lt 
2 or 3 green onions chopped fine 

Chop pork or shrimps very fine c.s for pork ha.sh. Ldd 
ginger juice , sa.lt, shoyu c.nd onions. Fletcc n lit­
tl e of this stuffing on o. "nun tun 11 skin, vrhich cnn 
be purcha. s cd a.t a.ny Chinese r Gstnurc.nt or store . 
Fold the shn c-.s f ollons: 

D.<-------..;,B 
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, rcss A nn.d B cornors finnly together c..:nd tw·ist 
slightly to tho left. Twist corner C to tho left 
and corner D to the right. The finished product 
will be in tho shn.pc of o. trio.nglc, the slight 
t-:::.. sting of tho corners is suffi cicnt to hold the 
stuffing in tho center. Fry in deep f o.t as for 
stuffed oysters. Servo hot. 

SCRAMBLED EGGS EITH SHRIMPS 

1 co.n shrimps or 1 cup fr esh cooked shrimps 
1/2 cup green onions 
5 or 6 eggs 

Fl o. cc frying pnn over tho l a rg e Hi-Speed Co.lrod unit 
of the Hot point Rn.ngo, n.dd a little oil t:'.nd svntch 
unit to HI G1i until po.n is hot, then OFF. .Add slight­
ly ,boo.ton eggs ,shri~ps nnd green onions; sult to 
t['.stc. Cook until eggs urc firm, stirring fre­
quently. 

EGGS FOO YUNG 

1/2 lb. fresh or canned shrimps 
1/ 2 cup green onions 
1 too.spoon sugo.r 
2 too.spoons shoyu 
1/2 too.spoon so.lt 
6 to 8 eggs 

Slightly bout eggs; udd other ingredients. Plo.cc 
frying po.n over the ln.rgc Hi-Speed Co.lrod unit of 
the Hotpoint Ro.ngc, o.dd c. little oil c.nd sw·itch unit 
to HIGH. V.hcn po.n is hot switch unit to LOW and udd 
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egg mixture in spoonfuls and fry r~s for pnn~akes. 
If fresh shrimp or lobster is used add 1 teaspoon 
ginger juice. 

Ilf.ITATI01-T BIRD' s :msT SOUP ----- ----- --

1 bunch long rice 
2 qts. v,~ter 
1 cup dried mushrooms 

(soaked and cut fine) 
3/4 lb. loon pork, 

chopped 

1/4 lb. ham, chopped 
6 to 8 v;:::.ter chestnuts, 
peeled end chopped f'ino 

1/2 cup green onions, cut 
fine 

2 tea.spoons sclt 

Soa.k long rice in cold wo.ter 20 minutes. Cut in 1 11 

lengths. Pl::i.cc v,rith 2 qts. hot wc-.ter in tho Thrift 
Cooker of tho Hotpoint Runge; switch unit to HIGH 
o.nd cook until stcrun nppe:1rs from vent. ;;.aa pork, 
hn.m, we.tor chestnuts c._11.d sa.lt c.nd continue cooking f'or 
20 minutes. Swi.t~~ to LOW and simmer for 1 hour. 
Just before serving snitch Thrift Cooke:::- to HIGH o.nd 
\7hen boiling vigorously ndd green onions o.nd tv:o eggs 
slightly boo.ten. Stir quickly o.nd serve immodio.tely. 

Coconut Mixture 

TAU LO 
MOCHI 

1 grated coconut 
20/ roasted pen...11.uts, 

chopped fine 

(Chinese) 
(Jape.nose) 

10/ vro.sh cd cara.vmy seeds 
1 cup sugar 

111.x o.11 ingredients ncll together. 

Plo.co two pc.clco.ges of J:"..panesc ri cc flour into n. pen 
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r- l c.r ge bowl . Add just enough wo..tcr to mo.kc a. 
thick dough . Cut sugar me llon in 1/4" squa r e s . 
Pla ce a s quare of mcllon in center of u s!lll'.11 piece 
of dough n.nd shape into n bull . Drop the bc. lls 
into boiling hot wnter und cook m1til they flout . 
Dra in and roll in coconut mixture . Tuu Lo should be 
en.ten while f'resh . It becomes ho.rd when cold. To 
be served a s u dessert or with ufternoon tea . 
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TOFU SOUP 

1¼ cup fish (oku, opako.pnku or any fresh fish) 
sf cups wn.ter r~nd of 1/4 lemon 
3 1/3 cup ,va.tcrcress 22 teaspoons salt 
1½ teaspoons lemon juice 1 cube tofu 

Cut the fish in ho.lf-inch cubes. Put ivn.ter o.nd salt 
in the Thrift Cooker and turn the switch to HIGH. 
When sten.ming vigorously from the vent o.dd the fish 
nnd vmen o.gc.in steaming from the vent, switch to LOW 
and cook 10 or 15 minutes until fish iG tender. Add 
finely cut w.:-.tercress, lemon juice, lemon rind o.nd 
tofu cut in 1/2" cubes. S·witch to HIGH until boil­
ing o.nd serve. 

18 11 long kombu 
1/2 cup ,·ro.ter 
1/4 cup gobo 
1/4 cup co.rrots 
2/3 cup do.ikon 

NISHIEE 

1 cup Japanese to.rv 
3 tablespoons dried bonito 
2 ter\spoons sugo.r 
3 teaspoons shoyu 

Vfash and tie tho kombu in knots. Cut between the 
knots with a po.ir of scissors or with o. lmifc. Add 
water o.nd plo.cc on Hi-Speed C::-.lrod unit, sv:itch to 
HIGH. 1/\'hen steaming turn to LOW o.nd cook for 45 min­
utes. To this o.dd the vegcto.blos cut in smo.11 ir­
regulo.r pieces end the bonito. When the vegetables 
o.rc neo.rly done o.dd sugo.r o.nd shoyu o.nd cook until 
shoyu is absorbed. 
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FISH CAI':ES WITH ,._13 

1½ cups fish (any fresh fish) 
1/2 cup miso 
4½ tablespoons green onions 
2 tnblespoons fo.t 

Chop the fish very fine, o.dd finely cut green onions 
and chop tho whole together a.gain. Add miso und mix 
well. Mold into co.kes nbout 1/2 11 thick nnd 2 11 in 
din.meter. Plo.ce frying p~n on large Hi-Speed Cal­
rod unit of Hotpoint R~ngo and ~dd 2 tablespoons fat 
to pan, switch U.'li t to HIGE. V'w'hon fc.t is hot add 
fish cakes. Brown on one side, then turn and brovm 
other side. Switch to LOW a.--11.d finish cookint_;. 

IN.till.I-SUSHI 

l 12 cups rice 
l 

12 cups wc.ter 
3 nburagc triangles 
3 table spoons carrots 
1½ medium size mushrooms 
3 tablespoons string 
beans 

3 tablespoons g obo 
1/2 cup wo.ter 
1½ tablespoons flaked 
bonito 

1¥ teaspoons sugar 
12 teaspoons shoyu 

Cook rice o. s dire cted on page 4 ~ Cut the o.buro.ge 
triangles ix:. two pieces &nd rer.i.ove the soft inside 
portion, fonning t\vo cornucopias. Shred the 
carrots, mushrooms, string bcr:.ns, gobo nnd inner 
portion of the aburo.gc. Add the bonito and water. 
Place on Hi-Speed Calrod tm.it, switch to HIGH until 
boiling, then switch to LOW o.nd cook u..11.til c.lmost 
tender. Add sugar and shoyu and finish the cooking. 
Strain off the liquid nnd use to cook the aburage 
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.,.rnucopio.s. Cook over Lor; heo.t until pro..cti cr.lly 
o.11 tho juice is nbsorbod. Cool the rice, mix it -
~Qth 1/3 cup of v:i.ncgnr s o..uco o.nd cooled vegetables 
a.nd pla.ce in th e cooked cornucopio.s. 

Vinego.r Sauce 

1/2 cup vinogo.r 
2 to.blospoons flc.kod bonito 
4 tc..blespoons sugar 

Mo.kc a s o.ucc by mixing vincgo..r, sugar and bonito. 
Lot it stn.nd for nt lea.st 30 minutes and then strain 
out tho bonito. 

SUKIYAKI 

2 lbs. beef or chicken 
1 bunch green onions 
1 cun bamboo shoots 
1 cnn mushrooms 

Sugnr 
Shoyu 
.Ivi:ushroom or chi ckon broth 
2 to 3 tc.blespoons butter 
or chicken f ~ t 

Slice meet into thin strips. Cut green onions sl::mt-
1,·,ise into strips a.bout 2 11 long. Hnlvo co. ch bc...mboo 
shoot lengthvrise nnd cut into thi:1 s lie cs slantwise. 
Slice mushrooms into thin strips , lengthwise. Melt 
fnt inn frying pa.n over Hi-Speed Co..lrod unit of 
Hotpoint Rc.ngo, sYritch to HIGH. Add ment and stir 
to prevent sti cJ.r...ing to the pnn . l1dd about 3 tc..ble .. 
spoons sugc,r c.nd 5 t"blespoons shoyu, spree.ding it 
y:ell o7er the mer.t . Yihen the ;~cat is Yirell ser>.red put 
it to one side of the pan c..nd add mushrooms , b::m1boo 
shoots and onions. 1•, i th sv.ri t ch n t RIGH continue 
cooking u..~til the vegetc..blcs nre stea..'Tling, then 
snitch to L01Y. Let sir.nner until thoroughly cooked. 
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_,., not cllovr tho suki :vo.ki to burn. If it begins to 
bocorr..c rr;r, c.dd mushroo!Tl or chicken broth. Ii' the 
o.ddi ti on of the stock gi vos o. flo.t t a st e: , cdd more 
shoyu nnd sugc.r. Other ingredients such o.s wo.tor­
cross, tomn.toos, be rm curds, long ri ce r:10.~r be :::.ddcd 
o.lso. T,.,ro or tl1rcc tr...blcspoons of sa::...e can also be 
added to flavor suki yald. 

Suki yo.ki is eo.ten with ruw eggs . To servo , brco.k 
egg s into indi viduQ. l bO\'rls nnd mix thoroughly. Dip 
the hot suki yo.ki directly from th e frying pan into 
tho rm·, eggs. Hold over hot rico serve d in indi­
v i dual bowls for co.ting. 

2 or 3 lbs . beef 
( tender cut) 
1/2 cup shoyu 

TERIYPJG 

2 tablespoons sugo.r 
1 clove garlic 
1 sme ll piece crushed 

g inge r root 

Slice moo.t thin a.cross grain . of moo.t if possiblo . Mix 
shoyu, sugnr, gnrlic c.n d g inge r . Sonk r:icn.t in this 
so. ucc for n bout 30 minutes . Drain o.nd o. rrnngc on tho 
re.ck of broil e r pun of tho Hotpoint Ro.ngc . Switch 
oven top unit to HIGH or oven to BROIL. Sot tcl"lp­
cro.turo control to very hot :i.nd when unit is c. glo•;;­
i:ng cherry r ed plc.cc broile r po..."1 Y,ith meet directly 
under broiler unit . Lc:.v o d oor ujur. 1-!hon brol.'m 
(5 to 10 minutes) turn o.nd brovm the other side . 
Serve Y:i th rice r:t.."ld vcgctc.bles . 
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CHAWAN-~·· 
( Custt).rd) ., 

5 cups water · 
3 tablespoons shoyu 
1/2 teaspoon so.Lt 
1 teaspoon o.jinomo.to 
12 Chinese green peas 

12 s liccs of chicken cut from 
bones 

18 pieces sliced cnnncd 
~shrooms 

4 eggs 

Plnee chicken and we.tor inn snucepnn on the Hi-Speed 
Cnlrod unit' o'f: the Hotpoint Rongo with switch o.t HIGH. 
When boiling, sW'iich unit to LOW nnd continue cook­
ing for 45 minutes. Then ndd so.lt, shoyu Dnd njino­
moto·. Turn s,;ri tch ofiivnnd C()ok 10 minutes on the 
stored heut. Rc~~c rurt1- cool. Pour boo.ten eggs 
evenly into six porcelc.in bowls or custard cups. 
Pour the soup in eq\Jnl q,unntitics into these six cus­
tard cups. Place in ouch 2 slices of chicken from 
the soup, 3 slices of mttghroorns., 2 green pens and mix 
thoroughly.and sterun. To steam, use the Thrif't Cook­
er. Place ruck in cookcr _pot rutd o.dd wo.ter to ruck. 
Switch to HIGH nnd when steam appcc.rs from the vent 
urro.ngc custnrd on the ro.ck. Continue cooking on 
HIGH until sterun appears age.in from the vent. Switch 
to LOW and stcrun 45· minutcs or until custard is set. 
Serve hot. 
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ARROZ A Li\. VALENCWTA 

1/2 lb. ha."ll. 
1 chicken for frying 
1 cup rice 
1 can (#2½) tomatoes 
1 large onion sliced 
1 clove go.rlic crushed 

1 small can (#2) pens 
1 small croi. pimiento 
3 ho.rd-cooked eggs 
6 tablespoons fo.t 
so.lt and pepper 

Wo.sh 0.nd soo.k rice 1 hour before cooking - or cooked 
rice mo.y be used. Pour off excess wo.tcr. Cut 
chicken o.s for frying ond sprinkle ,vith so.lt and 
pepper. Flo.cc fat in a frying pun on the large 
Hi-Speed Co.lro d unit of the Hotpoint Runge, switch 
unit to HIGH. When fo.t is hot o.dd chicken o.nd 
so.ute. If the pon becomes too hot switch unit to 
LOW. Remove chicken from the pan o.nd o.dd onion o.nd 
go..rlic and cook for o. fe.·r minutes . Add tomatoes 
and rice, pressing the rice well under the tonnto 
liq',!id. Place chicken on top. Then o.dd peo.s ,vith 
liquid o.nd chopped pimiento. Cover o.nd cook on 
LOY{ for 20 minutes and OFF for 20 minutes. To 
serve, plo.cc ri cc in the center of o. platter and 
o.rrangc chicken nround it. Garnish with ht>.rd­
cooked eggs. 

PANSIT (Filipino ~oodles) 

1/2 lb. fresh shrimps 
1 lb. pork 
1 package noodles 
1 small onion, sliced 

1 clove garlic, crushed 
3 tomatoes, sliced 
1 tablespoon fo.t 

Cook noodles in boiling salted water until tender. 
Drain. Flo.cc fat in a frying po.non the largo Hi-
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.,peed Cc.lrod unit of the ;-rot point Rn.nge, si,·Ji tch to 
HIGH. When fut is hot o.dd go.rlic; cook for u few 
minutes, then remove go.rlic and fry onions until 
pcrticlly cooked. Add pork, cut in s:mnll cubes, 
switch unit to LOW a.nd cook until mco.t is tender. 
Add the shrimps when the pork is ho.lf cooked. Add 
tomo.tocs a.nd cook just enough to heo.t through. 

To servo: Plo.cc noodles in the center with the 
mco.t nnd tome.toes a.round. Go.rnish with finely 
gro:µµd · roo.sted peanuts, fried eggs cut in thin 
strips, slices of lemon and fineiy chopped onion. 

1 lb. pork chops 
1 clove go.rlic 
2 bo.y lco.ves 
fev; gro.ins pepper 

ADOBO 

1/ 4 cup vincga.r 
1/ 4 cup v.rn.tcr 
1 too.spoon so.lt 

Put pork chops, cut 1 11 thick, minced go. rlic, vine­
go.r, Ymter o.n.d sc.l t in n frying pun Qnd soclc for 5 
minutes. Cover o.nd plo.cc on the Hi-Speed Co.lrod 
1mit of Hotpoint Ro.ngc and switch to HIGH. Vi/hen 
steo.ming, switch to LOW ond continue cooking i.mtil 
neQrly dry. Serve vri th o.pple so.ucc o.nd vcgcto.bles. 

Vcgcto.blcs such o.s SV>r'..Jllp co.bbo.go, green mustard or 
spino.ch co.n be used. Just before serving toss the 
cooked vegotc.ble in the frying po.n o.i'tcr the chops 
ho.vc been removed. Additiono.1 vinegar mo.y be o.ddcd 
for flo.vor. 
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ST:L'2_ED VBGE'TiIBLE ' -----~-----
Swu.,np Ca.bba.gc • Cowpens• Groen Hustnrd, Sweet Pote.to 
Tops, String Benns, Spinach 

Wa.sh vegetable very thoroughly. Soil pc.. rticles can 
be removed from vegcto.blcs more quickly if tho 
vegetnblcs a.re washed in lukewarm water. Pla.cc 
vegcta.ble'in n saucepan, ndd 1/2 teaspoon salt o.nd 
1 cup wnter. (;over a.."1.d storun: 

Small Quantity 

HIGH 5 minutes 
LOW 10 minutes 
01"1•' 10 minutes 

Lo.rge Quantity 

HIGH 10 minutes 
LOV! 15 minutes 
OFF 15 minutes 

Drnin, son.son v:ith vinegnr nnd melted butter. One 
or two slices of bncon cut fine nnd cooked in the 
sa.ucepnn with the vegetable gives increased flavor. 

STEPJ.IBD TARO 

Ho.sh und scrub well . Do not peel. If ta.ro root is 
large cut in 2 or 3 pie ccs crosswise. Place ruck 
in Thrift Cooker of liotpoirrt Runge, add 1 cup 
water, switch to HIGH nnd vuhon sterun appears from 
the vent a.rrnnge to.ro on the rnck. When steam 
o.ga.in a.ppenrs from the vent switch to LOW ond cook 

-26-



1 hour to 1½ hours or until taro is tender. Remove 
and peel. Season with salt and butter and serve. 

BAKED TARO 

Scrub taro clean and if very large cut in half. 
Place in Hotpoint oven and bake 1½ hours at 200 de­
grees or until taro is tender. Peel and serve. 

TARO CAKES 

Jfash cooked taro. Sea.son with salt and add 1/2 cup 
bacon fried crisp and broken into small pieces. 
Blend and shape into cakes. Fry until browned in 
the bacon fat left in the frying pan after the cook­
ing of the bacon. Use large Hi-Speed Calrod unit 
svvitched to MEDIU'~ . 

TARO WITH COCONUT 

Cook taro -- either steam or bake. Peel and slice 
in 1/4 11 thick slices. Dot with butter, sprinkle 
with sugar. Serve hot covered with fresh grated 
coconut. Use young coconuts. 
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