Delicious food in Matsu (& 42 £ §)
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1  prepare 2 cut
3 chop 4  knead
5 put 6 add
7 mix 8 stir
9  boail 10 fry
11 steam 12 roast
13 stew 14 Dbraise
15 cook 16 noodle
17 wine 18 croaker
19 glutinous 20 sugar
21 salt 22 soy sauce
23 qgarlic 24 ginger
25 onion 26 chive
27 il 28 pot

(3) % & % Zx(steps of cooking) : +
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(1) {Fp& A : Thin noodles with Matsu rice wine

(2)% iF& % 4 : Steamed yellow croakers with Matsu rice wine
(3)-& iF)#+ Fried eggs with Matsu rice wine

(4)-& iFpsc 4= - Steamed glutinous rice with Matsu rice wine
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Excellent ! Good ! Fair !




