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Origin :

The origin of oyster frying is generally said that when

Zheng Chenggong was at war with the Netherlands in

Tainan, due to lack of food, he decided to mix sweet
potato powder and other grain flour into a rice slurry,

mixed with Tainan's abound ant oysters and other meat|

vegetables, and fried into cakes has become a special
delicacy now.
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Oyster

Powder slurry

Sweet potato powder
Long grain rice powder

» 5.X8#%  Taibai powder
» 6.BKIE  White miso

> 7REE abound

> 8.—f generally

» RS mix

> 10 K% Rice slurry

ERWENEIR

B HAESRIANE - JAFHE
—EAE R MR
PRI FE BT ECRR 2K
AR T R A s A0 e
BRELLEE S - AT AT
HEiE 10 {EEE -

The production process : Ontology

> Stepl:

» Wash and drain the fresh oysters, absorb the water with a napkin, add a little salt
to taste and set aside. Wash the bok choy and remove the stems and cut into
small pieces. Stir the batter mixture evenly with a whisk and set aside.

» Translation : B9 %% Bk - MEMAREWRE K - MOFERRER - N8
FRBEETE - NERR - ERVRBIEREN99ER -

> Step2:

» Add alittle salad oil to a frying pan, fry the oysters over high heat for about 10
seconds (medium rare), and then pour in the batter.

» Translation : —STPRABMADEIVALE - SEMEWEAKAUSAIL0W (SHEME ) K

BEIAKE -

Step 3 :

| 2
» Then beat an egg, pour a circle of oil around it, and cook the two sides in a
medium-low heat and semi-frying until it is ready to cook.
Translation : #&T t—8& - BEEMN—EM - NP/ KFREN A X EH
BRENTIESR -
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The production process : Sauce

» Step4: i -
» Next, the sauce is taken and the water is heated and the miso is strained r;\ :
and stirred through a strainer. Bl

» Translation : FZEUE MR - FerF KN LURE A8r5 RIS 188 1R HAE 2K -

» Step5:

» Then pour in the ketchup and sugar, stir evenly and heat to a boil, and
then thicken the water with the aether white powder.
» Translation : S AEMENWLIE - BHEHOINBER - BUXEMKE
AT -
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