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… everyday to gourmet ...  
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   Chicken symbolizes surplus. Bring on wealth by using a round  
 head of iceberg lettuce for the wrap. Recipe from Julie Van  

 Rosendaal’s National bestseller - Grazing 
  
 1 lb boneless, skinless chicken thighs; cut into  
 1/4-inch pieces 
 2 cups assorted fresh mushrooms, chopped 
 1 Tbsp vegetable oil  
 2 garlic cloves, crushed 
 1 Tbsp grated fresh ginger 
 1 red pepper, finely chopped  
 Salt and pepper, to taste  

 1/4 cup hoisin sauce, or to taste  
 2 green onions, chopped  
 1/2 cup finely diced water chestnuts 
 1 iceberg lettuce   
Heat wok over high heat. Add vegetable oil, stir-fry chicken  
for a few minutes until opaque. Remove and set aside. Add the    
garlic and ginger; stir-fry 1 minute (careful not to burn). Add  
the mushrooms and red pepper cooking until they release their  
moisture. Add water chestnuts, stir-fry 1 minute. Mix in chicken. 
Stir in hoisin sauce; toss to coat and heat through. Add green  
onions, salt and pepper. Remove from heat and set aside.   
Wash lettuce; separate into leaves, spin dry. Transfer chicken 
mixture to a bowl and arrange on a platter with leaves around it.  
To eat, place some chicken into a lettuce leaf, roll up and enjoy!  
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     Be creative - Infuse flavour by placing food on a bed of herbs, scallions, 
bok choy, lemon slices, lettuce leaves, banana leaves or spinach.   
    Corn husks are perfect to use when heating tamales.  
    Allow enough head space under lid so steam can circulate around the food.  
    Bring water to a rolling boil before placing food in the steamer.  
    The boiling water should not touch the steamer or food.  
    Be sure lid is securely in place to prevent steam from escaping.  
    A bamboo steamer is also excellent for reheating food, refreshing stale 
bread or rolls and keeping rice hot. Steamers are great  
for heating tortillas - wrap in a clean towel and steam  
until the tortillas are warm.  
    Open the steamer with lid facing away from you.  
    After each use clean the steamer with warm water  
and a soft cloth. Thoroughly air dry before storing.  
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New Year is the most important festivity of the traditional Chinese holidays. Along 
with family, food is considered the centerpiece of this ancient celebration. It’s  
customary to eat carefully chosen foods to influence one’s fate in the New Year.  
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Stir-frying, retains vegetables’ crisp textures, natural flavours 
and vibrant colours. Fresh ingredients, quick prep, a hot wok 
and the following tips are all you’ll need to cook an amazing 
meal.   
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� this is a beautiful yellow rice; neutral in  
flavour the rice shines like gold. Works well with a curry dish. �� �� � �
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