AN

e e

https://maggie-group-buy.myshopify.com/
Phone: 647-838-8393

BEi{> COOKING TIPS
1B, BRE, BER, EEEBR, BIETE, K
BB, RAIRKE8~10 974

2L KBE, REE, MR BRER KR% KK
FR7KZE49 20 ~ 25 4348

3.HMAKEE, TAKE BEREE EFRR KR
&, RAIBAKZEL 10~ 15 i

4. XAB, BT, XEE, X688, EFEE8 KE
8, NEE8, KEs EFHERE KER, KRAKBEK
7549 8-10 8&

5.K8R, BEE, BHKR XBESE ESHRE K
BB, RA3p@EEPEAEY

15 4 8%

6. HEE: KRB A KK 15-20 4782

7. RUT, 45, FRE, MERE, FHHERN), EF
R, InEh 6-8 M EEFE T INE A
8. WR/KFA, RS, FISIEIR 350-380F, IG5 18-20 7pi#

9.:FFH, SHIRIESEH, HERAKH, TEIURM, EX
KIKRET, 18-20 33BN T]

10. $BRL, FFIRIBIEIH, MPARL REIK, K
RIBIMALE 1/4, ELEE, WEK, BAMESEET

10 8847 KRS, AKIBKTE 10 948 (£31) 58
YEYE 380F 495 948 ()

12. HEERIEIREK TBEL 5 D 8E, FUESS 180 & 10-12 43
13. M, AERNEH L, F 360 &, KE8 N
RE—T, HH200EFREI0NEEZSEHE
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DIM SUM COOKING TIPS

1. Har Gow, Jumbo Har Gow, Coriander Har Gow, Spinach
Har Gow , Pumpkin Har Gow (No need to defrost, after
water boiling, high fire to steam 8-10 minutes)

2. Siu Mai, Jumbo Siu Mai, Sticky Rice In Lotus Wrap (No
need to defrost, after water boiling, high fire to steam 20-
25 minutes)

3.Chicken Siu Mai, Beef Siu Mai ,Shrimp Siu Mai (No need
to defrost, after water boiling, high fire to steam 10-15
minutes)

4. All the Buns & Sausage Lap Cheong Roll (No need to
defrost, after water boiling, high fire to steam 8-10minutes)

5. Shrimp & Pork Dumpling, Fish Skin Dumpling, Cantonese
Wonton (No need to defrost, after water boiling, high fire
boil 3 minutes, then mid fire boil about 15minutes)

6. Spare Ribs (High fire steam 15-20 minutes when water
boiling)

7. Chicken Feet, Beef Offal, Cattle Fish, Beef Tendon (No
need to defrost, heat up 6-8 minutes)

8. Crab Claws, Shrimp & Chive (Air Fryer 350-380F for 18-20
mins)

9. Lotus Cake, Shrimp & Chive Pancake, Pork & Corn
Pancake (Pan Fried or Steam High fire to steam 8-10
minutes)

10. Pork Dumpling, Chive Dumpling (Use flat pan, put some
oil with medium fire, then add water, water cover 1/4 of the
Dumpling. Close the pan lid, until both side turn golden.

11. Fresh bamboo rolls, rolled in water, steamed over high
heat for 10 minutes (juicy) or Air Fryer 380F for about 5
minutes (crispy)

12. Golden fried shrimp balls, preheat for 5 minutes, air
fryer at 180 degrees for 10-12 mins

13. For golden crab claws, first spray oil on the crab claws,
air fry at 360 degrees for 8 minutes, turn it over, then air fry
at 200 degrees for 10 minutes until golden brown




