/AVA\
MEDIA MONITORS

Austar

January, 2006

Page: 27

Section: General News

INCISIVE

s

TERT MELANE HARECHE BESTT AT FATH A SWPLY OISl COCKPW]. AF KYLE KWOMG LAHTIPN PENGLIN 7008, 355 75 MAETIRIUMI 1Y LAN.

INSIGHT

Type: Magazines Lifestyle
Size: 591.08 sq.cms.
Published: Monthly

KEEPING

4

Kwong kwuising

Here's a
new brew
creating
a buzz.
Bee Sting
honey
wheat
beer is

a first
release
for the newly-formed Barossa
Valley Brewing (BVB) company.
BVB is the brainchild of former
bankers who have traded in their
careers to make beer. Brewed
with barley, wheat and a touch
of honey, it's a crisp beer with a
hint of bitterness. We reckon it's
a good match for Thai food and
barbecued meats.
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| Steamed Fish Fillets
| 'with Ginger and Spring
| Onions
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Ingredients

4 x 100g firm white-fleshed fish fillets
¥ cup water

2 tbsps shao hsing wine or dry sherry
2 tbsps ginger julienne

1 Chinese cabbage leaf

%2 tsp white sugar

2 tsps light soy sauce

Y tsp sesame oil |
V2 cup scallion spring onion julienne |
1%2 tsps peanut oil |
%2 cup cilantro coriander leaves |
pinch ground white pepper

Method
Place fish in a shallow heatproof bowl that |
will fit inside a steamer basket. Pour water

and wine or sherry over fish, then sprinkle |
with haif the ginger. Place bowl inside
steamer and posttion over a deep saucepan
or wok of boiling water and steam. covered,
for five to six minutes.

Cut Chinese cabbage leaf into four squares
and slip inside steamer. Cover and steam

for a further two to three minutes. The fish
should be white: if it is still translucent. cook
for another minute.

Remove cabbage from steamer and arrange
on a serving plate. Using a spatula. caretully
remove fish from steamer and place on top
of hot cabbage. Pour any liquid left in the
bowi over fish, sprinkle with sugar and drizzle
with combined soy sauce and sesame oil,
then sprinkle with remaining ginger and half
the spring onion.

Heat peanut oil in a frying pan until
moderately hot, then pour over fish. Sprinkle
fish with remaining spring onton. corander
and pepper. Serve immediately. Serves 4-6.

K KYLIE KWONG: SIMPLY MAGIC premieres
January 10 at 7.30pm on The LifeStyle Channel (Ch. 4, D 106)
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