
  
 

FON 2020- CCC RECIPES 
 

A. Chongqing Mala Chicken (chef: Lingyun.Li@gmail.com) 
Ingredients 

4 boneless chicken legs with skin 
Cooking oil for frying 
2 cups chili peppers 

½ cups Sichuan peppers 
1 root sliced ginger 

2 cloves garlics 
4 scallions cut into small sections 

2 tbsp white sesame seeds 
pinch of salt 

1 tbsp soy sauce 
¼ tbsp rice liquor 
2 tsp cornstarch 

2 tsp sugar 
2 tsp vinegar 

2 ½ tbsp sesame oil 
A bunch cilantro 

B. Sichuan Steamed Pork with Preserved Mustard(chef: Lingyun.Li@gmail.com) 
Ingredients 

1 pound pork belly 
150g Sichuan yacai or preserved mustard 

3 small thumbs of ginger  
3 tbsp soy sauce 
3 tbsp rice wine 
1 tbsp rice liquor 

1 tsp sugar 
2 bay leaves 
1 star anise 

1 tsp sesame oil 
2 dried chili peppers 
1 tsp Sichuan pepper 

 
C. Sichuan Veg Salad (chef: Lingyun.Li@gmail.com) 

Ingredients 
Stem lettuces 

Seaweeds 
Carrots 
Daikon 

    For Drizzling:   1 tbsp chili oil 
           ½ tbsp Sichuan pepper oil 

         Small bunch cilantro 
    For sauce seasoning:  1 tbsp black vinegar 
       Pinch of salt 



1/8 tsp sugar 


