& {“ R

PO LEUNG KUK

2 BT R F T 2 H SgizaEas
4 AW riain p e T *FE 0 2364 9480 @ E : 2627 0247

?ﬁm . f?;/dﬁﬁ. ~ F:; fé‘-

KR - g 2

e @

=)




| |
““ '.,.

,"‘ ”‘0
e  HURBORIBEFa: S
; fe &AL € BRI £ ﬂ’g .
. W5 A2 IRTE 0 %0 .
| EEEFOREE KT y

.
o” K
o, “¢’
.....lllll-“ .

B 4
SRIRBTZHEEIS—————————————- P.3
2025-2026# &?%"33”11 ————————————— P.4-13
FRAE T PRFEE A ;3( Lo P.14-16
5w F%?Iﬁg —————————————————————— P.17-18
I L e ey —————— P. 19-21
/pﬁv i e—— P. 22-38
S A P. 39
EC COOK% 22#7% & @ 83, % ————— P. 40-41
W5 F A i»i;% ———————————————————— P. 42
e P. 43
AP IE A1 -] s e P. 44



g H F

PRI 7 84 5

bt g AR TR TRBFAEE KR T AP AE R RERHS G o 2 |
Lo S s mnl a2 ks o 5 tt RIS ARDRAR P
- PFER RIRFFNF o foB 0 EIEHN R 2B
~ JORERTR FR R EGIERL 7 ERIAR G AR
HRS R R Y F R RF R U2 B LR Y Pl -
n TR RPIERE A S

]
l
]
=l







25 83 % R
AP R

éﬁ
A A

& A5
5

a3
‘B 76

ok

2

i
fu.
Ev o % >
&

e

2
l

3

= >
Rt gl

[y
Al

b

Py
e |




"EIRFIFA Y A ‘e‘-.ﬁv
BEEH RS2 FER LRSS0 RO

Q'L@fm‘* B % o







da&n
ﬁ%wﬁéﬂﬂ 4 e




8 R E PR

P (L g

K1-K3¢ R@ssd T3 & fodb i |
Fe oGy Miadgre T4 R > aa Teag
R R PRI R E BT T Aok 12 BB AR
XY REF T2 T fRET AR A P oo




v

POELE foiid? B BN T F ARG B Tk o SR T
*"Tm'ﬁ»% B LA 4 4R o o

F_:\‘

BRiFELER

/\':'_,

‘L
1L

o

v ggﬁﬁ-
ool e Pam A
R R N AR ﬁ‘ﬁ V2R EE RE L S AR

Z
i4

1‘[

‘e

el ARE 2 SGY £

N

/* ~

—

Tﬁ

He =

10



LELY EAR LR AT & SREFLRFERSZ
FBRE 0 1A 2 DHR A L ank o

11



12



13



P T iR 1oy | 4 =

AL § R e L
(+=8:30-7=5:30) » PRI%# :}l %‘?izz

Jﬂ‘%\,/J\‘Eﬁ’g_}i fﬁ

TP KT (2364 9480)

FE
31 6)_1;2?;\. E";k » Hp F e ix mﬁ‘i |

PR T M % (MindDuos = % 2 )
1
ey
A

F 5T D B apERS B it MR BT

FE A AR Gl A R R A LR

MAEE A 2ZRE AT | FRREZEIFT 5

%g TR M G e 3 e B ”Lgm}iﬁ‘,—i iR BE e
AR ERFAER M R 0 RIS T 0 )
FARKED ROV

M M GERAR? TioR BERT B oM R
S s ArFE gﬁﬁw—*“(— BERA)E D RIE
%ﬁ-%&’iﬁr%X»’*ﬁiﬁ B 213 e
Fwﬁwﬂjomw%m_ Bimar B o+ >
IZE Rk - #t (JOHN BOWLBY)#& & : 4 &

32"* MBS FLnE P ERFEAED E’Eﬁ%tfﬁ’

R

mﬁ%ﬁ’ﬁ%%ﬁTﬁg
e o W
AKARFEILZ
SRR FRA
Fehs U i

H
ERERLE F £

yi<
=

\

3% A
%e/

frde,
P

;;33

14



g ik ‘ﬂ-ﬁ,ﬁ 1%

2> 3] i 't (Secure Attachment)
i& M e B 52 > 5 50%3]60%:9% + -E,ﬁyf“f
’ ﬁ,%«%&%%ﬁ’afﬁ Bae LIy en
E}‘j"" Kis » BRYIX DTG 4E % e ts a0 }i‘_‘i =
DR IE R TR o X 2| ke
’fﬁ%%p”?’ﬁ7§¥%*“
fore % 23]k AHR| BTN AW
RN LA G R A e N
t

X

e

o

|~

=k fo e 7Y A

-

A TN
H b fﬂﬁ
e

S

Iy

=
<™
=

W

=i
\rrs,
cy
3

LA

—=r
b

B < =8

=k

-

(O

s

)

=

=
Ay =\
N TR O s

N\

A

4 &Y 6 s
-
»_@ (
o

=i %
s (- -y H

2.2L% > A k- & B A & % (Resistant
Attachment)
E g2 ke enBR 2P 2% 'ﬁ%'&%rﬁ}ﬁ;
nmﬁmrst.&,q-. n,L/a\g:}%
m:h.:"“]'\"’ "F'-] —’“] % Mt o '\’]59: [
RMTENER I Y AAEME Y K i o
%’14§+%%am*mﬁﬁ
Pt ) BR ;7m\<-5-&?57"<,9}};}4 ﬁﬁg
PR RA RPN ES LL o R
ARG v RERRRE DR R T R
4g$%@w%mﬁﬁ

,’E“» o
%m

e
L=

=) 103& ]
=\
9 =
NN
(o]
Bl
]
T

P = -\

e
=1
i

M-

|

‘3 @ ﬁ?\t F}T\‘ 2

T

- ~4\%'1' m
= -~

N

B9 3

»

fra
IR S

Ay
A\

A%
e
g dy g
(]
4y :\E‘r e |
b
Ay
N

3. 2-& A ik -1t ] ik ¢ (Avoidant Attachment)

th S e NP hﬁﬂw*ﬂﬁﬁﬁ%’gﬁﬁﬁﬁﬁ

WG o B K18 > BT e LI NG R

f2 4 5 ﬁﬁm%§°wﬁlm@4&&ﬂj W

%ﬁm15% lﬂ’}@j"‘q'lll\“ ?;7m<—5«—£n g ,;5
fd) 0 — B RE T AL A
sk e L 5 ¥ - JARELE S PR L gﬁ 3’/:
Fagd e g finw A g

. 6\4
h ﬂ)‘*\
& >\\+

15



4. 2 g 3] % 't (Disorganized-disoriented
Attachment)

,yb{;b“' R D2 ATER L G P A 5 0 H TG de
PABEE LR ERGE AR RFREFZ AR
@¥’?§@4%£%§E§%%ﬁ?ﬁ IR
-4W{“Twi&§$%%ﬁ@%M*T*#W%%
W AT o %%%*Fw%ﬁ%iﬁwﬂwﬁmﬁ
R A p VR EFCT i o ER A H
FEA - N I 2 jﬁﬁmm*%%@%

N Bi"%ﬁ’{\if H 7 PERE R R
.. g

ﬂ % KIT

Q@—:L ’%*mxz:"rﬂ&él‘*’ﬁ%@ AR T Z 2%
1 *iﬁ $%@3°?{ﬁ?iﬁ;$%

16



Tk 4B RE KT 2

17



% WE RXEIEG T LB

BN
FRAp A L
(L BERE)
Bl
T AL wﬂiﬁ,
i/ R R
F U RE)

B & o R ~ 3 Bl &,
RAELL 4 2L pnELd 3 kL
(F AR FE) (B 6 RE) | (FEERE) (¥ EFARR)

PR M 3 %
PR R IA K EF CE B A 3R % 49 X fF

18



X TLTT4H

2

4

»
N —

A

19



% FLFIAM




2
Z

»
M

C

21









|

o

i

24



25






27



R

I

[ 2025-2026% & & itz i 4 ¢

2026/h— AR F KBk
E30

lF
9 AR EBSRSNN 14 -
(2N SI2A3N 3 KLk e :

ARRRRRRY

TR IE
\ ]

28









31



[\
o




33






35






VV\I-. o
\_ .ﬁw\.mw\\\.: .

i

37



38



194

H: RABHT R GHRER R

fREF! FWMIR2024E2025F ENCHIBI MM RNBR KR, HREMMRIE
3, SERERVBHEERSMEMHRRNVEORE, LNFBBRER
EMED RS ENWRNIZN,

RVEREHMEY, RNRABESERRSEBAAHAEE, Al
REMMBRPNRRAY, FREREGOBEED. FRBRH, RMAKD
TREBHKATREGKEE, HRARERARBRARER, XHREMHREMH
£f,

HERWB—XNERE, RESBOLAENMTBRESEAMBE, XE
DT7RRBOER, MEAROBBEFRELGEZE, MBRMN+5ROR
RETBRRELETE, EREMFEIHER, IERNERNVET, WRN
BB+ HRD.

ek, ROFEBESERAREDDENGGEIR, MRMENHERNT
ROEREZ LORBENEZFWR. SEHERESY, BIRREMNXE, @
FRBRIMEPRMNEDHNE, URHEMHNEERER,

ER—ARREEP, ROABRABRIREDBOIBENRENE
Do MEBHMRRNRESERRBANONR, Kt LRRRBRHIEBRT
B, YBEFRMBMRULBRRDTHREM. KREMNHEBORYRXSRNS
AW, RBRERRAES L —(15FED,

RREKTRROHEEARMREA/\BA, FHEENBEEY, FEER
IMHPENR, THRERBHSENZR. BREHNSET, RRIZHKEFENR
LUBMOZK, EINBOUWBHRFREERT. FLBY, LMRRREHN
NBORSY, MEFESHENEHLHEWMERT.

BREN ARNBORAGH, MEMN—RERROERAEBEONS
2, ALERRERBUENERBHRBIEF. FORE, AEMNBRER
K. GRORARAR!

"
BR

B HI A AATA
ST ON'E WK VE NPT
1A T8~ YIE ALK BA

A4 R WA P AL g

o BB BB X5 o] Bihag

AR RS PACLEE T
kAW YT R b

A A AR R R A4

Ko 0k ) B 35, A H A AL
R4S R kAL BF G 7N
MHAA 18 ¥ A A AT,
IR S A F} T, B 9 RA
WE LR | o 3] R
R4y 284, 67 — 14 8 B Autipan B
Hh CANRIARIAL L GRS
0 6% % B A B4 1
i L AP AR ML), ~ 0 b,

gy SuRRL L

29 — 1o = 2020




EC COOK¥ ®2x7% & © 83

ot —r;sd Rice Vermicelli vith $hredde
Eg 35 'Lﬂd C&bb&ge

#H ’ Ingredients

K9 2@ 2 pieces rice vermicelli

BE 2% 2 eggs

3 (P04 17418 1/4 head cabbage (shredded)

X S50EFH 50 ml water

B 1257 1/2 tsp salt

W 1/2% R 1/2 tsp sugar

HESZHM GR toasted white sesame seeds

388 Steps
S INB—BK - IMAKHF 1D - FRIEON - B LBEB2-37H KD ESKEE
Boil a pot of water, add rice vermicelli and blanch for 1 minute or until soft. Remove from

heat, cover the pot and set aside for 2-3 minutes. Drain the rice vermicelli and set aside.

EREITRES - B - MRS + MBURE DA -
Beat the eggs, heat some oil in a wok, pan-fry the eggs info a sheet, remove from heat anc
let cool slightly, then cut into shreds and set aside.

RE MG IAR M + IRIBRLREY - BIEHA -
Heat the same wok with oil, fry the shredded cabbage briefly, remove and set aside.

REBBALEFH » WK

Add a little oil to the same wok and fry the rice vermicelli,

WARER] 5 ZRMAL K + PEKDEK -
Add water little by little when frying the rice vermicelli until softened.

B At BABRS » T LR MBI E) « LK1 L2 RRANT]
Add shredded eggs and shredded cabbage, then season with salt and sugar. Stir-fry well.
dish up, sprinkle with sesame seeds and serve.

S = v o e

ok |
$odmon Heo.d ound Beduncord Soup
vith 30 Mik -

#E o Ingredients
3643127 1L 3.6 milk
=XRR 1@ 1 Salmon head
B 230% 230 g beancurd
K1DH 1L water

2K 2 slices ginger
H 127K 1/2 tsp salt

%W Steps

1 BEXRAB KL - BBEERKEKS WA
Rinse the salmon head, pat dry with kitchen paper and set aside.
BAMALT R - MEMS - BRANMZL TS -
Add a little oil fo the soup pof, sauté the ginger slices until fragrant, and fry the fish heod
until golden brown,
EADAK - AMBARL205 8 -
Bring 1L water to a boil and simmer over low heat for about 20 minutes.
MATRBRSS M - MAFNRBERAL 18X -
Add beancurd and cook for 5minutes. Add milk and bring fo a boil, then turn off the heat
immediately, - -

MALEFRE - BDFTIRA »
Season with salt and serve.




EC

COOK~¥ ¥27T;

ﬁ\«ef% Po*m#o, Minced Pork (md

Villet P@rrdge

a
= -\

s Ingredients

EREY 200%  200g yellow sweet potato
8% 2005 200 g white rice

\¥ 10052 100 g millet

S4EA 200% 200 g minced pork

X 68 6 bowls water

NE Marinade

B 12%5E 1/2tsp salt

B1R2zk 1/2 tsp sugar
EB1RRE 1/2 tsp light soy sauce
WA 1IRRK 1/2 tsp sesame oil

% B Steps

1 REERAMBERAS - K305 -
Mix the minced pork with marinade and set aside for about 30 minutes.

|
|
EERY - Tk - DERA - @A - ‘
Heat a wok with oil, stirfry the pork until fragrant and set aside. ‘
EREERR - Q)RR
Peel and wosh the sweet potato, cut into small pieces and set aside. 1
1
PHABBAER + DK + BAIEERRIRE o ;

Wash the millet and white rice, add water, and cook over high heat until the rice grain

& 0 &)

\5 BANERAL - B XHH1/)E - BAE WM RO, o
Add the sweet potato cubes and cook over low heat for about 1 hour, or until the porridge |
thickened. |

Stirtried Bee@ Jith Shredded
&’\SP&r&guses ond Courrot

#HE Ingredients

HEEE 100572 100 g young asparaguses
H4 3057 30 g carrot

474 2005 200 g beef

F50H 21 2 cloves garlic

2K _ 2slices ginger

B 147K 1/4 tsp salt

NE Marinade

B1REY 1/2 tsp sugar

2 tsps water

1 tsp caltrop starch
2 tsps oil

1/2 tsp sesame oil

K 25
B 1RE
2R
i 1253

%8 Steps
SR - HEHARS : MBTHUR : BHEHER - AENIKREA

Rinse the asparaguses and carrot; cut the asparaguses into diagonal sections; peel the
carrot and also cut it info diogonal sections for later use.

LA AR - Y8 -
Skin the garlic and ginger and chop both finely.

YA - MAREES - B105 MW -
Slice the beef, add marinade, mix well and set aside for 10 minutes.

BRREMARBA - PARFADZESHEIN - BEMA -

Heat the wok, odd cooking oil, stirfry the beef over medium heat until medium well and set
aside.

BEBERE - MY - RABGIOHOPERS  BENAGFRA - LIFRIK - PIEER -

Souté minced garlic ond ginger until fragrant, add asparaguses and carrot and stir-fry until
soft. Add beef and a liftle salt 1o taste, stir-fry well and serve.
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