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Forew ord
svhen v;e photographed the 8 to 12 year old children cooking for our book fFirst Steps in
Chinese Cooking', I discovered that they were very keen to learn how to cook Chinese dishes.
Surprisingly, they enjoyed eating the food they had cooked, even though some of the dishes
contained ingredients that they nonnally disliked.

There are certain types of food that most children particularly enjoy eating, such as, eggs,
tom atoes, chicken drum sticks and chicken wings. M any m others have com plained to m e that
their children refused to eat certain things such as onions Ctoo smelly'), carrots (fstrange
flavottr'), cucumber Ctasteless') and plain rice (Ktoo boring'). M ost children also have a strong
dislike for congee, althoughitisgood forthem . I haveseen m others chasingtheir children around
the dining room  and then resorting to bribery or threats in order to force them  to eat their food.

lf we think about this phenom enon, we realize that it is because m ost adults neither explore their
children's mentality and psychology, nor find out their likes and clislikes. M others usually insist
thattheir children eatthe kind of food that they believeto be healthy and good for them whether
the children likeit or not. Unfortunateiy, m others seldom  take the timeto invent dishes that their
children enjoy. W ith more imaginative cooking, it is possible to transform the type of food that
children dislike into delicious meals that they enjoy. Take the carrot for example, which m any
chilclren and som e adults find unpalatable, even though it is very nutritious. By m ashing the
carrot into a purée and m aking a cake or chowder out of it or slidng and braising it with other
m ore acceptable ingredients many people will happily eat the dish without com plaint.

There are also m any ways to cook a rice dish, so it is ulm ecessary to force children to eat plain
rice with other Chinese dishes. Children tend to enjoy rnixing rice with sauces and other
ingredients, that is why dishes such as flkice with Tom ato and Chicken' is a popular dish with
them . Black Bean Sauce and H ot and Sour Sauce also tend to be favourites.

ln this book < M ore Steps in Chinesecooking' I have invented and im proved m any recipes that

children will enjoy both cooking and eating. If you f'md that you cannot obtain some of the vital
ingredients outside H ong Kong, please write to our m ail order departm ent and we will purchase
the ingredients for you. M ost Chinese dl'y ingredients can be sent abroad via surface m ail.

Readers are welcom e to write and let us know what their children like to eat so that we can
develop m ore recipes to satisfy their needs.
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I -tchen esne
. 1. A n adult m ust be present at a1l tim es when children are cooking. It is a good idea for the

adult to Iight the stove and to rem ove the utensils from  the stove if they are too heavy for
the children to lift.

2. Rem em ber to keep your hands clean and wear an apron while you are cooking.

3. Read the f'lrst few pages of this cookery book alld fam iliarise yourself with the ingredients
i seasoning and utensils before you begin cooking.

4. Read the recipe once from  beginning to end before you sta:t cooking to m ake sare you have
everg hing you need.

5. W eigh the ingredients carefuily, especially for the dim  sum  and dessert recipes.

6. W hen m easuring teaspoons. tablem oons and cups in this cookery book, l'ill the spoon or
cup and level off with a chopstick or the back of a knife.

7. lnstead of using a Chinese cleaver, you m ay use a sm all knife for cutting up ingredients.

8. U se oven proof dishes in the oven or steam er and put them  on heat-resistant surfaces
afterwards.

9. The water m ust be boiling before you put the dish in the steam er for steam ing. The second
tier of the steam er should be used for steam ing to prevent the water from  boiling over aud
spilling into the dish.

1O. Preheat the oven to the right tem perature about 15 ntinutes before use.

1 l . A lways use an oven c10th orgloveto rem ove hotthings from the oven or stove. A wok handle
can get very hot during cooking.

l2. Do not just rely on your memory to check the time, always use a timer.
l3. W ash those utensils which only need rinsing while you are waiting for the dish to cook. Keep

greasy pots and plates on one side to be cleaned after the m eal.

l4. Rem em ber to clean everything after you have tinished and return all used item s to their
proper places in the kitchen.
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I

( Ingredients: * Put the chicken w ings on to a
greased rack over a baking tray

4 chicken wings, and place in a preheated oven of

about 1 lb t1/i kg) 4200127 (Gas M ark 7) to bake for
' l oz (28 g) shallots 5 minutes. Remove and brush

l/i oz (14 g) garlic with the extra sesame oil. Bake
f 2 slices ginger for a further 5 m inutes. D ish

2 oz (56 g) parsley and serve hot or cold.
5 cups oil for deep frying
2 extra tbsp sesame oil for $1'#1. :
brushing :4 N l W  ( 

'l-X'fP ) 43 4 (+
X .ç.ù( l tk ( 28Q )M arinade

- s x .ysyt ( :44; )1 tb
sp ginger juice m z 

,y-1 
tbsp wine x y z p  ( 564; )

.. 24/1 tbsp light soy jtzytjyé-m
1 tbsp sugar yj Attjl 2 g.%AttA f:

, !.4 tsp cllicken powder
ïh tsp pepper R t1' -
1 tsp sesam e oil X X 1 $%%

iN 1 I'SJ::I
rklél 2 1- (VV-CM ethod: 

.111 1 t%'yr:l
y4$J).#.X ?r.t* W

ash, dry and placethe chicken t -& 
.6 $J)+ 4$l

wings on a platter. yj: 1 x g
.jy* M i

nce the shallots, garlic and

ginger. W ash and mince the $1;:: :
! Parsley.
i * Put a11 the m inced ingredients * ol17t1t1.J111ït , à'kl ihïA làflk)'li o

into a small bowl then add the * X( > IJIXRXJO EJ ts o % 1öL4i 
inadeand stir untilthesugar 44 1 z, -j m r

! dissolves. Adjust the seasoning * w 'ilcfrl.sE/f.k'f.t-q-m l;'ï , 'U7-X. ',+
1 accordingtotasteandpourover t'ylrff/tAt4s - ;4- œ hlipïirEm w -ic
I the chicken wings to m ix V Y-JK XJ- 4 zlqil?f o
' 

thorouglzly. Leave aside for 4 * X & Z' ' Y XX -XX A M NX E?X o1 
)4.fs.w fg' ''Icorsl.vç , yltgrgy;.sk4 h

ours. a  o
* H eat a wok or a deep fryer and :f: jsjp pyjkjy t-

.

-

j jzx x gl. -.y.. , ygjy
' bring the oil to boil. Slide in the yg. tz%iy o .ra / / j.4

.

.

:. 420 % ( j.y
wings to deep fry for 2 to 3 jtj 7 ljt' ) 'y.1 j&f.4 5 Jg'ul , Jtkjll
m inutes or until golden brown. A -lclfâi: IfJ'M 5 IJX9QPqI8X o
Rem ove and drain.

t Z- .>1 $Q)1I1$!X tJ)
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Ingredients: 5 oz (140 g) tinned pineapples
1 oz (28 g) pickled ginger

4 cups w ater 2 shallots

54 oz (14 g) ginger slices 2 garlic cloves
2 tbsp wine 2 spring onions
1 lb (!4 kg) chicken wings 2 tbsp oi1
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M arinade- t.j.p  :
1 tbsp ginger juice
1 tbsp wine # 4 t;;F
1 tsp cornflour X  .i1' l-A ( 14V )
l/k tsp salt iR 2 XY% 1 W 

l W ( 1- (4.' ff- )
Seasoning- Y' Q 5 '.Q t 140 Q )

* % 1 t4 ( 28A  )1 tsp wine 

..Xpli.q 2 jj94 to 1 cup water 2 y
jt1 tbsp light soy x  

2 ij.v1 
tsp sugar jj a (g ,g..j

a pinch of pepper
1 tsp sesam e oil jjlj,tlttt.-

X /l' 1 i#'1
Gravy M iv  i; 1 1%:4
1 tsp cornflour ''/op  l V''K

' 1 tbsp water 0= -1' X7#'
! !,4. tsp dark soy a

.  + -
M 1X XM ethod

:I @1-l-#-FV 1 $'.1k
T.. Jà l /.7. ?'à.td

' Gently bring the water to boil ty 1 A'r,tt
with the ginger and wine. slide -&.>j t,s.4-j.zf.
in the chicken wings to blanch jplyfls 1 y?t.t
for a few seconds. R em ove,
refresh and drain. chop into t #f-
bite-sized pieces. Im m erse in the 7X* 1 XX
m ixed m arinade for an hour. ZJQ 1 X X

* Cut the pineapples into large 'X X 'V X X

chunks. Slice the ginger, shallots .x ;> 
.

and garlic. Section the spring
Oni0nS. zy sjrja jkgy 4 jjk , jy 

.yx % p yyjgt yjj+ H
eatthe panorwok to bringthe o jkzFxjjx m g

.y o x ljjgjiyz)?y ,' 
oilto boil. sautéthe shallots arld rgt zysfgkza lt)- 2 ;q. (s rstyulpt
garlic till fragrant. Pour in the ï/ic o LJ.!:K.t,1p '.7J- 1: 1 rjyi?f o

' 

chicken wings to stir fl'y * X JIVJA fY c % #J .k!- o #. - qJ;.P
thoroughly. Sizzle the wine, add JFVJX' o XI'UJY o .
the water and seasoning. Cover * X W1l.'I ' IJFillA i'' 1Q+:% - M V
to sim m er for about 5 rninutes. O $'t11l'?iQ''X.$%f.>'h'-:q ' X i'A/JC7#.
Turn and sim m er for another 3 X X- V Qi o X Z X Y X 5 l7VX '

1Q. 1 %1 CJ- N. #4 '14 A 3 Jy A  o ;qq .>.m inutes
. Rem ove the lid to add .t7#1  - % )1 ;k.M #1?#r4 o t'/kljrkth

e pineapples, ginger alzd gravy s
-jajljwj-juj.jt o

m ix. Stir w ell and dish. Scattcr
the spring onions on top and
SCrVC.
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c en g s m
T an Sauce

d? è''t /' 4 .1.4. !ù11

*

.

Ingredients'. 2 tbsp oil for greasing
3 tbsp honey

4 chicken drum sticks, about 1 lb tom atoes slices for garnishing

(!4 kg)
l oz (28 g) ginger M arinade-
1 oz (28 g) shallots 1 tbsp wine
3 cups boiling water 1 tbsp ginger juice
2 tbsp w ine 4 tbsp tom ato ketchup
1 tbsp m inced ginger 2 tbsp W orcestershire sauce
1 tbsp m inced shallots or onions 1 tbsp light soy
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!,4 tsp salt jzj.tc:j -.
l.4 tsp chicken pow der
1 tbsp sugar W ljjl''lk-f.k 4 tt.

.;rJ- 1 i.# ( .#. J)J:f- )
1p4 tsp black pepper Jt 1 'R ( 28A ) )
1 tbsp oil, to be added Iast JYPX 1 'R ( 28Q  )

i#711 3 t;fi
i'A 2 1,511M ethod:
% 7?.$ l @..;2t
1 jt.p f-tE l 2..7-1* D

efrost and wash the chicken a841 1%:4
drum sticks. Peel slice and m ash x t)

,j :3 fjj.
the ginger. Peel and m ash the yfsliss-z k.t
shallots.

* Iareheat tlw ovcn to 4tk)op' (Gas p ??? -
M ark 6). i; 1 ig?r:k

* Iaour the boiling water into a %.tl' l i#.r.t
saucepan together with the ?mi'-i- 4 ig-o
inger, shallots and wine to 7,:'i-t' 2 i:o'g
im m er for 10 m inutes until the ï$.1: 1 4J'.YS

* + m lliquid gives out its arom a
. Slide! % K

. -1- AtEtin the drum sticks to blanch for ) jg
- gjI t:

about 30 seconds to tighten the x jkyj .j rljyy
.jj

skin. Rem ove and rinse under a tjï l ?g.x ( jk'!c )
cold running tap. D rain and dl'y
with a towel. K  ;:à: :

* Prepare the m arinadc in a bowl! 
+ rtw &(kmiât,h o yjm a iz x m land add the m inced ginger and

! shallots. Adjust the flavour o Xtlxx kk?/lilr! FaI o
according to taste. D ip in the * 'M Q I'XI'?I 400 l.: ( '.X.Q' 6 k. ) o

! drum sticks to coat with the * iVXJIW JYC;EI-Z , P x - Y 'g-iAru!fft
h g !4AIO r7).X..'is l.Lt+ o t; .&jl()sauce evenly. Leave aside to Irrlliïc-tim ttllkm  ( rr/d:3o#..)l )m arinate for 30 m inutes then 
!rJ srjyljj jkyjkgt. jco x lqs o, J.t

urn OVCr to marinate fOr + jjjt. jyktxjy. ;ju jzy. ig , jjy h % y. yJ ..
another 30 m inutes. jgp. qji o jfyypjjjk h

. ?g. m. t a ..jï
* t-ine thebaking tray with apiece ksifiiflgj-itt o à'k/. .tA'.p ) zjqg.y o
of tin foil and grease it with oil. r7.84 !tJK .#.zj.II.h'' o
Arrange the drum sticks on the * 'l4:?!,1à'kl M -?,:.L..ti*1/#'Q , y'?f4b
tray and bake in the oven for 10 IIIIJLA o VtiEt'if7ri-.lE:W' 10'.kJ-X , T@

p m inutes. Takethetrayoutof the lltt/lrit-cz'i: .2.t$W 'lf) 5 ilj): o tlf
oven to pour the sauce on the lfclçlipsfilt''iA-L%Ttê?A't.t) 4 iJ'u;).k

hen turn over to bake for DCV 17.* ' L7x sliefl'1i?1.Y X x Om eat t y
!.Qii'1'ï44E4bIp.-L'.!>'A oanother 5 m inutes

.

* Rem ove and brush the drum -
jlt ; /t11 Jàt ë.stfi , UJA i:. M ft,.!r- osticks with the honey and

continue to bake for a final 4
m inutes. Dish and garnish with
the tom ato slices. Pour the sauce
from  the baking tray on the
drum sticks and sen 'e hot.

jpepitom l x
j - -



D ked C hicken w ith
' 

ed Fnlit
.. . ,4. .; % j-. g.

Ingredients: 3 oz (84 g) lychees
3 oz (84 g) grapes

8 oz (224 g) chicken meat 1 slice ginger
3 oz (84 g) pineapples 2 spring onions
1 cup salted w ater 3 tbsp oil

3 oz (84 g) tomatoes
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then add the lychees and grapes
to toss thoroughly. Sprinkle the

chicken M arinade- krl onions and dish
.spr g2 tsp gi

nger juice
1 tsp wine jij.j:j :
1 tbsp light soy
1 tsp cornflour ë këlk 8 ,5L. ( 244 4) )
1 tsp sugar 7.,4,1. 3 'R ( 84A )
2 tbsp water ë: $h 3 A ( 84A )
1 tbsp oil, to be added last X 'V' 3 A ( 84V  )

W:1,'1 JL 3 A2 ( 84 (4; )
% 1 ,4'Seasoning-

R. 2 ;Al
,4 tsp salt a 

.i : i,V tt.1 tsp sugar

1 tsp wine jjjftg-
2 tsp light soy ;.ktj. 2 jq:g

.j
a pinch of pepger i'N 1 ,51
1 tsp sesam e ol1 ./'lc.là l tszl.

r1...;) 1 ,'fr=
M ethod: ?> l :711

71c 2 tv g-t
* Discard the skin of the chicken iit 1 i,$'x  ( fY:T' )

meat and dice into M '' (2 cm)
: b Place the dicedchicken in X  V:-cu es

. yj.t yjyu.
a bowl and blend in the tjj ) r'jyy

.j
m arinade. Leave aside for 20 jj 1 j'ygjj
m inutes. A dd the oil and zjcjjj 2 lyyy:k
continue to m arinate for a -A-' Jij g rp-jj:
further 20 m inutes. JlJyt: l Xl

* Presoak the pineapples in the
salted water for 1 hour. Refresh, X iX '.
pat dry and dice. D ice the
tomatoes. Shell, core and * IkIIIfX X X VJY C C 2 X S ) C

Lh-jll , J;2/#!-%!I$;à. o j:K t?yifno-quarter the lychees
. Deseed and .ft A #?

.f=J K 20 (vu % o lEli>!A A 1'#wash the grapes
. Slice the ginger -  rjjko jjqx oQ !i

nto tiny slivers. Dice the spring zj l-xltx.x mjga gy.u..- 1 zjxo , a s
onions. jylfjo u o .yrslijjy

.t o litztjktjt
, * Heat a frgng pan to bring 2 tbsp A jjtzjajïry fyyvj s fj) o qsyk tr-A j:

oil to boil. Sauté the ginger and > ?.M o 4- .I
./JJ.4ZjN/J. o kjjtljjk o

put in the chicken meat to stir * % ' ?-($ï!q?j1 2 i:l A ig o IAA I.
fry for about 1 m inute. Dish. /t''L.%',?6$ ' P; Flll;é' -W Ià% 'f#XJ- l

* Heat another pan to bring the iJxx ' L7.i.Vz t o
rem aining 1 tbsp oi1 to boil. * W 'tYX .V- VZ''SXX X X  ' IJCA X
Pour in the tomatoes and 62 1 ixFllill XiB o PI-FXX lkI*'n

,%! , lp.rl;flJ'vm z

' 

, t#i%l'.'.7- o !@'y jrlèybpineapples with half of the salt
j'Lt 4t f7j A 1$! lAJ ' %2il! )1; 4: .ù$ ;li- Ajiand sugarto stirwell

. Returnthe ,7 A F?'
.

'

=J o ë fit'f /ldl t't h K .'Tchicken m eat i
rtto the part. Sizzle , p. ytjyo t.jjyotj j:j.y oth

e wine and blend in the

seasoning. Turn off the heat itoAjpxjpep



D k ed Chicken m 'th
T om ato K etchup

jlh (1/ )-# -J1r182,.. -71r--I

Ingredients: 2 cups salted w ater
?.4 cup sw eet peas

1 chicken thigh, about 10 oz 4 oz (1 12 g) onions
(280 g) 3 tbsp oil

= f
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C hicken M arinade- saucepr  until the sauce

1 tsp ginger juice thickens. Pottr over the chicken,
1 tsp wine sweet peas and oniolts to mix1 

li ht soy thoroughly. Dish and senre.1 tsp g

ki tsp sugarl 1 tsp cornflour tzt,:p :
I 1 tbsp tom ato ketchup

2 tbsp water j'llll 1 1 13- 10V ( 380 Q )
l 1 tbsp oil, to be added last ZY 2 I'FW

-e.-t- ti!k
ning- X X  1 S O  4 'R ( 112 Q )Seaso

ill 3 X ;E).IW tsp chicken essence

W tsp cornflour )K R')rf-
94 cup warm  water % /. : Jjyg

.j
!4 tsp salt iyj 1 ijyyy

.t
2 tbsp tom ato ketchup (l

.!k 1 ilï:l
1 tbsp W orcestershire sauce 181 1-::711
1 tsp sugar IL. 9  l PVV:I

X hk 1 $5%
M ethod : 71l 2 iV'ir.k

i'Itl 1 (SX  ( 4:T- )
* D ebone, wash and dice the >

.  Qi -chicken thigh
. 4b#z)+ XA* P

repare the above m arinade, y
.j-j o gj.

except the oi1 in a bowl and put tpkzjç-j-t;!k
in the chicken to m arinate for 30 1 4- m:yy

.k
. m inutes. Blend in the oil and /gz.t- 2 (#,-A

continue to m adnate for another t itt- 1 1 7.1
20 minutes. IA l XR

* Bring the salted water to boil in x  z  .
i a sm all saucepan and pour in the *

peas to cook for 10 seconds. ït 4s.jrtgk/.yA ,g.1.t(j.4-y' o
Rem ove and rinse under a >y j122:')rK K t4&k;r.>j

.'ià i#a .Q- o gj
running tap until cooled. Drain A W'-J- 1'#&JR  T.,1.p.tq , )$?A1'.#A
and leave aside for later use. j-1J* 20 JJVK  o

* Peel, wash and dice the onions. * * 711X ?1'11t'ir14X 'X ' IGW -CJAA
* H eat the wok with 1 tbsp oi1 X ?1'Z o X Z LXA iYX  o li%1;C711

é the onions. D ish' and P fo'l'll Qto saut
leave aside to cool. * C'VY X A iAP tJJI.2 ?

* Heat the remaining oil in a wok * YYC ' V 1 PYCIIXXSXWXl?
.f1: o I&k w ..-.rk, ?A o

andslideinthechickento stir fry ,y x --yx a tos fua s yyntcp jfj..
.r

until the chicken m eat turns ?,j.--y.jg.aiïyt.o
,y;4 , pll)j,4...y-()q - iy

' white. stir in the sweet peas and m'y.?A. 
o

onions to m ix well. * f4.f) i.klk-tJ,lq#t iak. zyrAj.éJlkx $k.
* Dissolvethe chicken essence and 111- Mitzhlliifp o Q A /JAJIIC'A A o
cornflourinthewann water and 7JE;r'LMIT  A W V. ' F4ë K .1:% Q-

. m ix well with the rem aining -L' iv o
; seasoning. Sim m er in a sm all
1
2 jpepitoï l /x
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' Shredd C hicken m'
Sesam e Sauce

y

*<

w

. . v4. h
. 

' 
.- i' '*

. 
. 

.

s h

rr . J. v  k
.t 'p . ' .u

. , u . xu . . . .. . 49 k:kp -a - p .
. . . . 

- -'
fA/ ' ' q . . .

. . 
. . sk .!x : 11!,. . , c.. .

. 
. . z. . : lkj

,.

7 Y . ' * 

$ * 'g . '' ' j ' . Y .( ,.. wsa x,
x 

' 

w . . 
. . 

. k v: 
. v '*

.%! '4k
.  ' 1.

) v , lbs

* 
.$ . . '@

. . 
'

. 
, 

. ; . q

.
. - f & g

1

jl ' w
. '

.j. .

1 6 jpepitoE l x



Ingredients: tzjst :

10 oz (280 g) roast chicken breast 'tgt W R IAJ 10A ( 280 4) )
3 oz (84 g) cabbage fWX 3 R ( 84Q )
2 oz (56 g) carrots $ 11'W 2 R ( 56V )
8 oz (224 g) cucumber W X 8 '.C' C 224 X )

..ï1L' %1i-1- 5:' ( 14 4) )yi oz (14 g) sesame seeds

l%- Qi @C 1' -S
easoning- yy

.jjj 3 v.g.j3 
tbsp light soy x .; 2 j,ga

2 tbsp sesam e paste >t/.54 1 4-4 g..t
1 k6. tbsp French m ustard 4t,.#.(k-#. J):A
54 tsp chicken powder tpl 1 i i#'l
1 k'i tbsp sugar lrsli: 1 XA
1 tsp sesam e oil

X! iâ -.
M ethod:

* 444: A 77.7J A .T.yj?  2 ir4 ( 5 ')l
k'- ) R.*. o* Sh

red the chicken breast into
,, j s * IYX' i/ii/kllkt!hli o Y'W I AA h'-2 (5 cm) str p 

. r.jjrj jjj o w akx s jg ? p L 84. )* W
ash and shred the cabbage (

.

./J )rj o sg% . 5 p ( 14o <  ) Ijjjgfi
nely. Scrub, wash and shred MJ ly.

pyjJ:J.x f.: o
the carrots. W ash and shred 3 oz * j::filyl.r& l

.tL?,yJ,7J. iz.frlq4t. x 'tj-fy;ik.
(84 g) of the cucumber. Slice the W JXY' o jlzllltlK /ijtî:l. ..lc1: .
rest to border the platter. LJ. W JX )I'I92ê o

* M LX the shredded cabbaze. * 1l' i*-f'lx f4-E1AiX rt'Y7t7J- X- :./tà'Q:'
carrots and cucum ber in- 'a o ''liE:?lt# ;r-!E* ill..lc o
mixing bowl and place on a * '?'?ocâ?#' L7*'AA*'A/&t4' t o
Iatter. Top the mixed il*

jlA'''iiz:'1Xt o AtpiAirEVplià-Ecp j r
.ë:z  -vegetables wlth the shredded

chicken. . jyjju yjrcj..t rl '$'.
* Stir the se% oning thoroughly in
a sm all bowl; adjust the flavour
according to taste. Scoop the
sauce on the shredded m eat.

* W ash aud parch the sesam e
seeds in the w ok over low heat
until golden. Sprinkle over the
chicken and serve.

i

jpepitollv'
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Ingredients: *.1j%. :

2 lb (1 kg) chicken wings %1'W. 2 W' ( 1 ,9 1' )
5 cups boiling water i??'Z1 5 V

2. 7Jl 1? 'h-Spicy Sauce Ingredients:
m J.k i h' 74
z-k 'Jf) 8 jk1 

sq. in. (2.5 cmz) tangerine peel jy
yF..k 1 -)j;)8 

star anises m  a /j.
1 scj. in. (2.5 cm) cinnamon peel zk () t;fl
3 sllces ginger
6 cups water 2. lJ#..?'t-

#:ê 5 %'i: ( 140 #( )
Seasoning- i; 3 i'OQ
5 oz (140 g) Sugar ZV4i 2 V
3 tbsp cooking sherry
2 cups light soy flilill 2 iiïzllfî' lfli

A'1 iâ :Coating-

2 tbsp sesam e oil * 44 s'-1)tJLi.9 X i471t:1a $1711 , R à'k tk
* ' F i'A ilt /r: ig o Z 14 zk fil (@ A oM 

etho d : zy m j4 j; rt.
.
. ;;h) fj!k jt ;!a jg. )..t o jfj 4: rrr

Q  V1 tl f 'iii iY H tk $4 'fj $Q ;# ' 1k
* w ash and blanch tlze chicken A;?f1$&7Jq'?#tcL..trju rk/. i4($-. , #4
wings in the boiling water. ,%I'rf1 pcaY: l ,q.II.'j.fit)l1t4L o IIJ//:A
Refresh and drain for later use. (kl1' 131111 1*.% 1 9J'%f'R o X' Qs'!i o

* Presoak the tangerine peel in * %ti l'1 1iXX *l7R' I ' ' * l-tR istlill 'Y'
half cup of warm water for 1 ?1i'730 IJKX o V li 1 Q LJ.X iII-IEIWL' o
hour until soft. W ash the dry
ingredients and enclose them  in
a m uslin bag together w ith the
ginger, H alf fill a 3-quart
saucepan withw ater dropinthe
bag and bring the w ater to boil
over m oderate heat. Low er the
heat to sim m er for half an hour
until arom atic. A dd the other .
seasoning and boil for another

minute. Adjust the flavour
according to taste.

* Place the chicken wings into the
spicy sauce and reboil. Turn off
the gas and Ieave to soak for 30
m inutes. R em ove and brush
with the sesam e oil. D ish and
serve cold.

19jpepitoE l l
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Ingredients: 1 slice ginger
1 shallot

12 oz (336 g) winter melon 1 garlic clove
6 oz (168 g) pork 2 spring onjons
W cup cornflour l/i wok oil for deep frying
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M eat M arinade- little gravy rem ains. Drop in the
l/s tsp salt sesam e oil and sprinkle the
1 W  tsp light soy spring onions on top to
1 tsp cornflour garnish.
1 tsp sugar

1 egg yolk Aj':..j :
k'i sesam e oil

JY-JX 12A. ( 336 (éi )
Seasoning- #'YAI 6 'R ( 158 4; )
1 tsp wine ILK ''I- V

1. (1 q ) .(
.4 tsp salt ë

s!s 1 tk1 tbsp light soy
1G- j.rt l S.'b32 tsp sugar 
x  z jjj1 

tsp sesam e oil f'rill-è-K

M ethod: j'ijjpj t?t-
W -) > ?t.L

* Peel and cut the winter m elon ltl.là 1 -1.7p1
into sm all rectangular pieces. 4:9  1 #?A$

* W ash, dry and slice the pork t'i 1 èV?'I:I
into thick pieces. Placein a food X X 1 1:

ith the m arinade to X X V X Xprocessor w

lnince into a paste. Rem ove into
ixing bowl and chill in the WQ Qif'l-a m

iyl 1 471refrigerator for an hour
. Dredge jj 1-  4:/:i

n the cornflour and shape into
balls of a slightly larger size than tjj z y:a
m arbles. yjtjl 1 m py

* Shred the ginger. Slice the
shallot and garlic. Sedion the $'!;* :
spring onions.

* Bring the oil to boil in a wok or * C-J-EEA-A IWW'W X fRA o
a rrying pan and slide in the * A lAstlf / t 1JJ;k4' o R * A f4'
m eatballs to deep tzy until A 1k;rE* F11* lAJ1.&$Ll4)t'2 f:f.?t
lden brown. Rem ove and 'Fi:itk-:p i':R ' L-t/ lqm lllàkgo

ihtl cp o m rriw jg.qtx 1 ,j.o - mdrain
, leaving about 2 tbsp of oil ILIJIX T W /IX IYIXZqXA

.
..;- oi

n the wok. :y x u jy o x  . g-yjyy.j y- o x u tko* H
eatthesamewokorfryingpan + kjlzty j#jjx Akikjrrx l xgg o

and bring the oil to boil then lgtçrgA x yjl o 
.usjyl- z flm yjl

sauté the ginger, shallot and ,:7417ï o
garlic. stir in the winter melon zy AIK IA!A , lll:?llA l j.:;4c/ .kj
to fry for 1 m inute. Add the x YJT o gkT-tl(.jlioll '-Fllqlql
meatballs to mix thoroughly. A St#'.% o ltiylrpj- + t4. y>x ..ï..
sizzle the wine, add the l kLa'ktk 3 ',9'A )l$.81' A %ï.7l#4'

.

'#
seasoning and adjust the '?F o IDX X #Z.CILJ.+.tAàCA PCA
flavour. covertocookoverlow X'M  O ''TiIIXLR X AC.REA iAY ?'''/

,:7- 
.J-. l  oheat for 3 m inutes until onl

y a

jpepitollzjï



Pork C hops in Soy Sauce
j.l- z!ll ?' 4 1.: kn

Ingredients: 2 tbsp oil
2 tbsp stock

1 shallot 1 tbsp honey for glazing

1 garlic clove a few parsley spriys and tomato
1 chilli (optional) slices for garnislung
6 pork chops, about 2 oz

(56 g) each
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I M arinadc- brush to glaze the chops with the
1 tbsp light soy honey. Continue to cook gently

( 1 tbsp dark soy for 2 rninutes. T tlrn over and
1 tbsp sugar glaze the other side. Cook for a
1 tbsp water further 2 m inutes. Turn off the
1 tsp ginger juice heat and arrange on a platter.
1 tsp wine G arnish w ith the parsley and
1 tbsp oil, to be added last tom ato slices.

M ethod ; td'#.à :

* Peel and m ince the shallot and Ytg.1 1 l.lt
garlic. Deseed and chop the X l.ll 1 *
hilli finely. prepare the t.l* ' *E ( r7 '1!t )C 

,' inade in a sm all bowl by * f'l 6 f'#''Jl2'A' ( 336 4) )m r
i: 2 i#'Am ixing all the m arinade ingredi

-

..:.4 2 1%1
ents, except the Oil together
with the above shallot, garlic x j;j: 1 ggy

.t
and chilli. ië x /-txriu aq-fzjëjltty

* w ash and trim  the fat from  the
pork chops. Pierce the m eat K r?iJj%-
with a fork then place in the IIF.III 1 #.ï7'/ul
m arinade. Baste and turn 'Y;it i ig7''pr#

l tim es to ensure that the f''i 1 @7'Q'severa
i l coated with the 71Q 1 X 2EJ. m eat s even y

% g. ) y gysauce
. Leave aside for 30 in 1 lya

m inutes. Blend in the oil and a 1 y'i
,1 ( 4,ft lc )

i continue to marinate for ai 
+ fc/j-tthersto myjjynouyjtess . f rom tjj e X il :
m arinade and scrape the shallot, &y t j# x ):j.tA  4.:7 1  o #.'IIIIZA #J-.
garlic and chilli back into the W J.7t#I o 7JCA LZIECQ-' A,IA/J j% (7kJ
rem aining sauce. Drain the I'AVJ o
chops. * J#ètA !E!t1t.pLJ.7J1q. 11h1 o ?jt;m

* Bringtheoiltoboilinapanover ItL-J- 'Zllttlrtzpk.x t A fklt?-ïfpkèt
derateheat. slidein thepork *  o X iS- * K 30O'K  o W XI/JCm o 

.A V X IYYJ 61130:9-1  ochops to shallow fry for about 3 
.

* W J'r#1flt'X'tA43X ï é1A Y. ' 14m inutes
. Turn and fry the other Y

.
# 7Y , i'R Kk %. fil o .

side until golden brown. Pour in 1 s jkjyrjujkjyéax j,.j o jy* .rlt#1
x

the m eat m arinade and the trjjx lgjgjjgyàjkikjyjt;- a jyj
.y o

stock. Lowerthe heat to simmer jkl gjjc 3 Jy. o x A j'klrxj,p..y.
for about 5 m inutes. Use a clean 8:#SJg-AJJJ:A 5 9J.K  o L-t.f l jfl

%ltAtz' AEJ##A.i: o lQIAA 2 4%1
o ?AtstEfft.#J- t: o %.A )$j##A
IILY-EA'.IC o L4ë )j,R1 $ë)tM i#!o

j
jpepitoE l l



, u oasted * * S are *bsP

Ingredients'. !,4 tsp pepper
1 tbsp sesam e oil

20 oz (560 g) spare ribs
!,4 oz (14 g) ginger M ethod:
lzi. oz (14 g) onions
3,4 oz (14 g) garlic * Chop the spare ribs into 23,4 ''
1 cup water (6 cm) lengths. You can ask the
!./5 cup honey butcher to do this for you.

W ash and drain for later use.
M arinade- * Scrape and slice the ginger, P eel
2 tbsp light soy arld slice the onions and garlic.

2 tbsp hoi sin paste (sweet paste) Put in the food processor to
2 tbsp peanut btttter m ince finely.
2 tsp sugar * M ix all the m arinade ingredients

. j
.

. 
. .. 

yj

. .  
. . .s s. saxg x . :r gy . . . 77.- %aQ

.x
. 

. .(t as- . x
. J)V : zv.w FW X - '. h>'A

..A . . :
,t*. 

, . - 
'':; - . . ' - ' . 

r '

I . ' '. 'J'l W  '.
,
;y, - ' r-JtI!F-. : . .t7'

. thl
.
...-. z , 

. . p. . z . . , t.zy- z - , . . %.r, o .
,. ) . ,?*:r . ' m'x p , .).. )7j, ,Q ' .

. 
? .. . . -. x. / ..'. . i t . - 

, .' ja. )'; %. M( 7 f.a .+' q, h
1  lV m O  ' ' *

. / ' . . .. 

% ' . . kl t x . >. .q:. xt.. ; o . x . ir: .(. 
. 

' 

!
, j ' '' f . s?s/ j. L yT jJ. 

' . 

. : -u p.. .
t.a . pï w '

. . 
. 

' p. : ' ' '
.:u . . .x. ,s, ..jp . . x . .. p

'

. 
. . . zr .- . 

. , . 's ! j
.: . . x . q....o .p y , . . ;.

' <i%'y. . . u ' or -: zrl
.llx'. . .-qjj'., . . tyk;p mu

yjovftxtjs.. wukjjjja. . ... . ,r , .s . . ,

24 jpepjtoE l N
1 --



in a large bowl. Add the minced #.1'#g :
ginger, onions and garlic to stir
well. Put in the ribs to coat 1:482014: ( 560 Ai )
evenly mzd leave aside to X + 'R ( 14V  )
m nrinnte for half an hour. A dd ?'YY V '.45 ( i4Ai )
the sesam e oil, turn over the V IX'I-iX ( 14Wi )

;tQ 1 t;fkspare ribs and m minate for a
* 1$-1-1-6further 30 m i

nutes. Save the
rem aining m arinade for later p o. -
use. tjja a jg-:.4

* Preheat the oven to 4(#)OF (Gas ?g44.4 2 ?g.1
M ark 6) for 20 minutes. Place a ?âr1.W. 2 (5%%
greased rack in a 2% ,'46 cm) t: 2 4%A4
deep baking tray half filled with -;t' pU1 P -1- II7;').I
water. Arrange the ribs on the X ill ' 1,91

rack and put into the oven to K  $* :
roast for 10 m inutes. R em ove
the baking tray from the oven :(r o yys x x ou yja  a .)- u. ( (;
with an oven glove and brush rajy ) jyjayy,p o u s x jjlykïg 

.

the ribs with honey. Turn over ftjtm o
and brush the other side. Return + % x iïyjv', . I P.IrIA-A 4iA jSZI.:/J >!-
the tray to the oven and increase o J'kyyy,tt/.rtnl.aj.jtty. o
the heat to 450017 (Gas M ark 8) * l$1.9:'f1tt4à'#fuéX E * M Q'' o :7
and cook for a final 10 m inutes. A %  > X X A ;JX Y.'?W ' IEYPW'
Rem ove and serve. X A W V t;b?p1W hk1 - * I:'l-zb%

* M ix one quarter cup of thejuice Y O 1JCX lli1'i1lY7t-5J ; X W 1AX +
f the baking tray with the ZINC''' *FOn3

* tX1 1 W:20#78 11E 400 ;.k ( $4rem aining m arinade
. H eat the 

. yjp sJiv 6 .Q ) o YVJ- JAX X Kgravy in a pan 
and pour over the z 

.yu. ( ç y g ) tjtz o yjjyjj
spare ribs or serve separately in 

.y. o jèryjjk;r!c , yjl ypm m jyj..kc
a sauce boat. o I

-tA W / ;U
.j jgplo jy. , jag.zc-

E)M t#1E5'f#jtlt= o A ljlllAyp'v
t -i:%!l ; N.#-#.%J- rILIj7LISI M
?> , )l$f#''gl1$A 1 gAJ , >!< 450
IR ( t41 8 = ) o pïl 10J>A  ,
PP-SIN IEC-ECA  o

* l'lW jkr'â!A #k7lk+ t;FjqIAr3:#qT
r?IkA'1A'#h#;rE#p't.-lc o AJFLA
zjyl yxz fr:l o

jpepitol l l



. Sliced P ork in m on Sauce

o y x o. .y..+

Ingredients: M arinade-
1 tsp w ine

l/i lb (224 g) pork fillet 1 tbsp light soy
2 shallots l.4 tbsp sugar
1 slice ginger a pinch of pepper
l egg 1 tsp cornflour

l,4 cup cornflour 1 tbsp lemon juice
lzi w ok oil for deep frying 1 tbsp w ater
1 lem on 1 tbsp oil, to be added last
1 tsp grated lem on peel
2 parsley sprigs
1 extra tbsp oil for sautéeing
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Seasoning- t.t:..p :
1 tsp wine
% cup lemon juice 91pq-l-f.? ( 224 L% )
!,4 tsp salt X l.' 2 f.'l

' 

3 tbsp sugar %  1 hk-
Q$ i,li l 1!/i tsp chicken powder
/.kg  l 15a pinch of pepper

i $$i: 1 V1
tYt: l ï;G

ravy M Lv jyy
.k yy 1 yjyyyj1 

tsp cornflour x:x  a jy:
l tbsp water yygj! 1 1. g:4. 94

M ethod: K f4 -
i/j 1 ?IQ

* W ash, dry andcut thepork fillet X là 1 IVQ
into 1 '?x 1 ki //(2W cm x 4 cm) Y V X'X

+- /1. t,'è 4>à?fthick slices
. (.L1.9 1 X X* Peel and m ince the shallots and

lY2-f- 1 ?,%%
gingerto m ixwith them arinade. rjq 1 s.gy
Im m erse the pork slices in the yjl : jgg

.j ( yk.-y ;
m arinade to coat evenly then
leave to stand for 30 m inutes. m- q!i-
Blend in the oil and continue to i; 1 X A
m arinate for a further 30 ?#i'-I-+ 'M'k
m inutes. W  l 771

* Beat the egg. coat the pork %  3 iV ?'.I
lices with the beaten egg then X':?V l XY. S

+  >J tk ,5.-4%dust with the cornflour
.

+ G ently bring the oi1 to boil and .)j
-tt. . t

slide in the pork to deep fl'y till /t: jo 1 zftp

golden brown. Remove and 't(--f yg. 'r'y
.u

drain on the kitchen paper.

* Halve thelem on lengthwisethen X ;1 *.
cut widthw ise into thin slices to
border the platter. Arrange the * %ï19118.1 V 1#J 1 T'l)t 1 + T.1 ( 2 .è-
deep fried pork in the centre X  11 )< 4 ft' %  ) .Y-ï?V o
then sprinkle the grated lem on * Y'X  - IQX A IXX 9QK IN' f11Q- 2t.1
l on tog. Garnish with the X CXI bk * & X'ivipfiK f''l o X l'- '1Npee 

.

f f;t1r?A 8rtIpJK -#.,Jxk.y. oparsley sprlgs
.

* Heat a pan with the extra oil. * XYV V Y 11X AXQ- O v xA
llzt/ fcï igl)l:j!;l osi

zzle the wine, then pour in the + jzyx pta , p.a N.tg.. a jyv o x
lemon juice and seasonin to y. o jy.tkktkitxp

.t-jcgltx-jky: oFb
ring to boil. Thicken the Juice + /-):-t4. .1;j /4.1 4!gtj# , P A / IJ:?UIE
with the gravy nûx then pour jl'qa , tA:t 1) #qfEJu dj , 4) :4 )#
over the pork to serve. YE 44 71 SQ:4 o

* AIJI/A #t , Ltgill N A A I  , / 1:
f:t A ## '1-0 ,k pj. ji A: ?J! o yj h lt K
A f/e , 24;!ErAJ-l:nqh4 o
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Ingredients: # :.1. :

5 oz (140 g) belly pork W Y A 5 R ( 140 ('X )
2 tbsp coarse salt X XIO'A ( 280 ('iti )

%  1 h:-10 o
z (280 j) chestnuts %j

.2ï 2 tt3 
cups boilmg water IJI 1 t1L

1 slice ginger x  . x 1 ,12 
shallots yz i ?;y,.p

1 garlic clove
1 parsley sprig l%- 1J#-
1 tbsp oi1 i!j 1- M AC

- L- ?4J l .l- #-F
Seasoning- lP.' lïi 1 'l- * 711
!4. tsp wine

.:11: l lijt1% cup stock
-

;t- >J tJlrlz-zql1 % t
sp light soy ) xgy)4i:

1 l/i tsp sugar

1 tsp dark soy x  $:.: :
a pinch of pepger
1 tsp sesam e o1l * zcftlàJnqtftl yfiA yyty o hêt/lë

t9 %lï#f&t A o
M ethod: * è'X' f'XY1V'l$':!7):4'30(iVK #$.'A

% o tlif rl%'t o
* Rub and clean the pork skin * X 1 I'IWV O H'. ' XJXMJ 11- o Mi3-11

X' i!#. 4ïi. Y1. owith the coazse salt
. W ash .* 7

'E#1l.%J?1!1l1?p1 l i,%.77:1$'V+ )t. > 1)thoroughly and cut into
' )4 o tkh q2(l?cJ%. 1 l#A o IIJ-Fbit

e-sized piece-s. .#t. f * lh o T'ttAfté A -lc?,%. , 1 ic* sh
ell and soak the chestnuts in yjqa  , rzykjzjaatlryx  o m x è

;gj
theboiling water for 30 m inutes. w q,.j. , ry>tttylgry;x o 4.,1' -yM.,y
Rem ove the skin. W ash and ,klk?jtlpllwr- L..l o/ ;?!.J:sq?/Jk nJo
drain.

* Shred the ginger. Slice the
shallots and garlic. W ash and
trim  the parsley.

* H eat the casserole w ith the oil to

sauté the (inger, shallots and
garlic. Stir ln the belly pork to
fry for 1 m inute then add the
chestnuts to m ix w ell. Siz-zle the
wine and pour in the stock.
Cover and sim m er for 30
m inutes over low heat. Rem ove
the lid and season to taste.
Continue to cook for a further

10 minutes. Sprinkle the yarsley
and sesam e oil on top. D lsh and

serve hot in the casserole. jpepitoE l l
2 9



B eef C
* , *  +  ax

Ingredients: 1 tsp curry powder
l.4 cup w ater

5 oz (140 g) beef fillet 2 tsp oil, to be added last
8 oz (224 g) potatoes
2 cups salted w ater Seasoning-

4 oz (1 12 g) onions 1 to 2 tbsp curry gowder
2 tbsp oil 1 tsp pagrika (optlonal)

1 tbsp o1l
Beef M arinade- 1 tbsp m inced shallots
2 tsp light soy 1 tsp m inced garlic
1 tsp sugar 2 cups stock
1 tsp cornflour 1 tbsp light soy
1 tsp wine 1 tsp sugar
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/

M ethod '. covered. Lower the heat to cook
for 45 m inutes. Rem ove the lid

* W ash and slice the beef . and add the other seasoning.
lm m erse in the m arinade and Continue to sim m er for 15
leave to stand for 10 m inutes. m inutes until the beef is tender
A dd the oi1 to m ix well and and the sauce has thickened.
m arinate for another 20 D ish and serve.
m inutes.

* Peel and cut the potatoes into 'd'?f271' :
wedges. Soak in the salted water

'ft. IX1 5 't1 ( 140 '.Q )to prevent from discolouring
. .+ tïlilj'' 8 VC ( 224 (4( )P

eel and cut the onions. i% 711 2 #'F
* Add the curry powder, paprika, ty y' 4 p  ( ):a lrk; )
oil and m inced shallots and ijtj 2'?g.g

.j
garlic into a bowl to m ix well.
Leave aside for later use. K t1.-

* H eat the wok or pan with the Alc kt 2 XQ
.:

oil. Pour in the onions and m ix- t7,i' 1 'X'AEJ
ed curry paste to sauté well. Stir 'lï.1Q 1 X 21G
in the beef and potatoes to fry ix 1 X A

4k1ll5l)1:JJ- 1 J'f!6lfor 3 m inutes
. A dd the stock ïl ) t

.Tand bring to boil with the wok
?Et 2 77% ( f:f@-l7' )
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ced B eef 'th Tom atoes

and P o to 'ps
,z-. p 4 > e % ''r-m +  ax

Ingredients: an extra 43.4 tbsp oil for cooking
1 egg

5 oz (140 g) minced beef
5 oz (140 g) potatoes Beef M arinade-
3 cups boiling salted w ater 2 tsp light soy
3 cups hot oi1 for deep frying l tsp sugar

8 oz (224 g) tom atoes Ui tsp wine
1 slice ginger 1 tsp cornflour
1 shallot !,4 cup water
1 garlic clove a pinch of pepper
1 spring onion 1 tbsp oil to be added last
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Seasoning- G ravy M ix- and golden
. A rrange in batches

1.4 cup stock 1 tsp cornflour beside the tom atoes
.

!,4 tsp salt 1 tbsp water * Break and shallow fry the egg
1 tsp light soy 1/i tsp dark soy with the last !,.1 tbsp oil

. Place on
1 tbsp sugar 1 tsp sesam e oil top of the beef and scatter with
2 tbsp tom ato the spring onion.

ketchup

l? #1' :M
ethod:

.@, t/4 +  ik 5 A: ( 140 A  )
* Place the minced beef in a zkf-;. b a..!t ( l40 4g )
m ixing bowl then pour in the iVill 3 t-F
m arinade to stir until evenly fifli 8 'R ( 224 A )
m ixed. Leave to stand for 30 11$: 1 .i1'
inutes. Blend in the oil. Stir JYX  1 $%m 

!

thoroughly with a pair of lfplslfft 1 11'.4@
.' l 1: jjj. q.# -chogsticks and contlnue to

for another 30 lvill 4 1 isixl1lsi' -E:?#,' 1-#-Fmarlnate
rli l K l â ::1rninutes

. !>.1'à 1 l là.t* W
ash, scrub and rem ove the ya t:k.- . ty ) yarju.Il!r J

eyes and blem ishes of the zj:j.jl a y'yg
..ri yjrkt.j- c tfgg.s

potatoes. Cut into chips of ttj l 4'(g..t. .
about 1 4,4.,(4 cm) long. Soak in k/cq ) 1$)1 m ttt-
half the boiling water for 30 /1E.$J) l J'iszt. !j:.. lêr;l 1 ISZ?AIJ
seconds and drain. Deep fry in 711+ tvf % 1 yi7.ïlJ
hot oil till golden. Drain. 'V )q' IQ/P2. -X fkt'l- 4771

* Scald the tom atoes with the irll 1 @1?,'X ( fY-' F ) /fiiLt 1 XRIJ

remaining boiling water and .k  i:'â .remove the skin
. Leave the

whole tom atoes aside for later ? ,ru
.* z'lnI:% ltirlE. :5.1 IT';J , ln A. (7,1$ J ,,?-

use. shred the ginger. Slice the jktjjjjjx jy j zjyy.?y o u x lj
apuj-g.

shallot and garlic. Section the rfyf f-ljjp'jzt'. , yjkp .y zjxgty. o
spring onion. :i: gèfTl.A tt:iâir>l,2lhrt 1 + T.! ( 4 rsï

* Heat the wok with 2 tbsp oil and #Ju ) Jçtflî o 114 i%l7lcillkkl' rl'tl Kt7.!j.
sauté the ginger, shallot and f$) ' LJ. töiplrrrflék x ffl , IJJQ Q
garlic. Pour in the tom atoes to Yfiit c
f:y for 1 minute. Stir in half of * 'Y'$riiQ;K iP'71Q7#20l>$% , X 1Y.l1?j
the stock and seasoning to & 1k ' YfAfR'1'P o X VJV ' Y. h

lz)E 9,7 12I ) ! ' o :ij'. QJ l)t' osim m er for 5 m inutes and dish
, I* ttsl.lèâsqffifh 2 i#;.A. ,$ti#'N ./%% -using a deep container

. .:%. h )p9 , f#I1 A ISfighst )' .pIJ /4--* H
eat a pan to bring the other 2 oja gujjj

,q:t a- k,l#.:yjz: 5 ryy.j , jl-jljitbsp oi1 to boil. A dd the m inced jjt. '
'(u.x. .rkjt-t.. o

beef to stir fry untii cooked. :,p s).1fy.?jt l ïNat4:. jjiqi4
.yJ 2 kg,ttijl ,

Pour in the rem aining stock and ït't A v4arf1 .lrP$$ o /Jk A ,4.1  .-.'1C lc
season to taste. Thicken the i;7.FJ.lrrj- qi , itft' '?)tI4LL4fI:tcJA ,It9
sauce with the gravy m ix and 7Jçf'2M  , lilit-iië virta#xt o
scoop over the tom atoes. * 1?,711: llf$'li '?,A:'4?f7r;m * 7ûh* Jâ ,

* Return the potato chips into the IkIA XQ ;RX f$.N'I i:v ià/iîthzfê
boiling oil to deep fry until crisp 111

. 
JX ' X'Y ZVEX JELPFV Z' V ' X'''

)tt ilsiiritY, ,VZ o jpepitom l x
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lngredients: seasoning
. Continue to sim m er

for 10 m inutes, Season to taste,
1 cooked ox tongue, Blend in the cornflour m ix if the

about 1 lb tlX kg) sauce is runny. Serve hot with
1 sm all onion, about 2 Oz (56 g) rice or spaghetti.
10 oz (280 g) tom atots
2 oz (56 g) red capsicum s
2 oz (56 g) green capsicums 1:.1'Y.1 :
2 oz (56 g) carrots . .

ices ginger $'3'X'
.
'
'$' #11 l f61Ji?J 1 f)l ( #' âtt''f- )2 sl

(4:. Ji!( l ,q . f: ?tJ 2 '.;.: ( 56 #tj )2 garlic cloves
.r:?ml0'4' ( 28O 4: )3 tbsp oil 
j.yj.u a p. ( g; (; y,tt )
W IJX 2 'A ( 56Q  )S

easoning- pryE 2 .4. ( 564) )
1 tsp wine ;'li 2 )l-
1 cup stock or water ;,)tjJt 2 bb'1L
1 tsp salt iltï 3 @#?' Q.
1 tbsp light soy

2 + -2 to 3 tbsp sugar '
i; 1 17/,1ki cube chicken essence
l 1i%k!t A l #-F2 tbsp tom ato ketchup '
* lX t1 tsp cornflour + 1 tbsp water 
;l ! 1It l i#,' ' .!&'(optional) y 

.
.,?j a tyj),.jj2

%ç)t'1' l f.'f.
M ethod: ygit. j. 2 gg.p

..k
'.1:. tr,l tk 1 i,:.,7.t ( rri'd atr-. )

* Cut the ox tongue into thin
slices . *! i: :

d' Peel and quarter the onion.
W edge the tom atoes, Deseed * )''.'! 'f''flfllfxulfzvt: t'bb ?L' o1

. . 

. gd cut the capsicum s into * it/,i?.p-t.?'ct,''lf1 4 nj - m' /gh@xtiprjkan 
.

'' 2 5 cm) pieces. scrape and 9k','J',.îtw f;? - 11 flR' - ivtlkl-itvt'c1 ( 
. , y ,j. ( ,y. y; j:...) y. ) .j . ...jj. f, j . ohztî/ J 1slice the carrots

. Shred the . .81 % é11 
.X' i.t f$: VJ 1 I o % UJ lt o ;Jf.)ginger and slice the garlic. j .( tr/y q. o 'jt

sjr jklrt .;y fy. jjj oJ. .* H
eat the wok to bring the oi1 to zk kt:rfilt,slk

,lp?tljtA.t'p jkatjlé:'j#ll?,y! , fjjj
boil. Sauté the ginger, garlic and ''Ftjll i< t4 , q

.ilî jfi.k. .y x jkq ) k. jk i)è
onion until slightly browned. i)', IjL 7u.LI/. .'?: /4 A'ï ' tfl /1 '.lJ#lljr)j/? 1
Add the slicedtongueto shallow (,/911 ' )1IJ1E!!.l5. $ri - 11'%:q:Jt A IWJQI
fry for 1 m inute. Slide in the Vt'ï F o l''li; 1C kiV7'V1't-'J , Q .1: iC'
tom atoes and carrots and stir ZCL2 % X :t:t309J'->l ' 111 l,t 8 ,.%11
briskly. Sizzle the wine and pour V l?I'V 1$iW FX'4' ' X- Mif'f '/lklffl

11t t1q ;. , 1'.1$ llïfklo .7./$4 o ,t)!. j't)tin the stock
. Cover and sim m er

kl;1c î$.' 4t( I ,Q (# i I ' X f4fd t , I 'J /#. 7.. ' I tgently for 30 m inutes
. Rem ove ï:'J/ tk l @,V,.' Jf.l o (.h(,1..kq , jit y& K p..k ,,J.the lid and add the other 

kX ,#C#à luq -l.:X oi
ngredients and the rem aining

jpepitoE l l
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Ingredients: Satay Paste-

2 oz (56 g) shallots
1zi lb (224 g) beef tillet 1 oz (28 g) gariic cloves
4 oz (1 12 g) cucum ber 54 oz (14 g) ginger
4 oz (1 12 g) carrots ki oz (14 g) chillies
2 tbsp oil 3 tbsp light soy
3 tbsp sesam e oil for coating 1 !.4 tbsp sugar

1 tsp chicken powder
M arinade- W  cup crunchy peanut butter
1 tsp turm erïc powder
!,4 cup w ater Special utensils:
2 tbsp oil, to be added last

3 dozens skew ers
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M ethod: t.&>p :

* w ash, dry and cut the beef into 'ln41 l W ( 224 (Q )
1/i'' x lzi'' x !,4z'(1.25 cm x 1.25 W IJ:t '1 'R ( 1l2 A) )

0 6 cm) cubes. Prepare the 'II-'P 4 * ( 112 Q )Cm X 
. irh 2 ?..99,t.4m arinade in a bowl and put i

n W l  3 1,7
the beef to m ix well. Leave aside fl

ût't: :1 ivlll ttt lflif
or 1 hour and stir in the oil to
m arinate for another 2 hours. jxrrtjttj-

* W ash and slice the cucum ber. x yk. -.tJ) l Attg
.t

Peel and slice the carrots. tc t. tv-F
ift 2 it#-0 ( f>-I2' )

Satay paste-
* Peel and slice the shallots, garlic iYY X:' -

d inger. Deseed and dice the Y'l9. 2 '.C' ( S6Q )an ? 
.hilhes. Put all these ingredients V fX ' R ( 28V )c

.)t+ '# ( 14 4) )into the food processor and
p.Iti7+ '4: ( 14A )bl

end for 5 to 6 seconds into a x  : s yyj
purée. Remove. ) j jgrjpY

* H eat the pan with the oil to sauté 444:: 1 yty
.
ll

the above purée. Add the K ?llrrlcp!) ) t.jl
seasoning and peanut butter to
stir for for a while. Season to X  iâ :
taste and rem ove. Leave to cOOl
and keep in a jar. * VQA fJLV/I.Ii4AUJI l-;hl X '1 il4 X

1 r?il ( l . 25 kt' (-/ x 1. 2 5 fck $3% )< 0 . 6
'zt kk ) '.f $'1'L o lfi! A t'ylkï-krgi' qu lbTo com plete

-  
.

+ op o as = * V V A W A VY'o v AiV!i E ixPreheat the oven to 400 
jyjFj , j).) s-mjj ) gyxy,y o UxM

ark 6) , oj- 
.&. j:t u. jt g j . o o

'h w ash, dry and grease the zy -o u a t-pjj lj.ojj.p x /-trys.yy jl-o
bam boo skew ers. Skew er the

beef cubes one by one. Arranqe àk41),$E-
on a greased rack and place ln * @Y;$ - lJùtII - X .A.A 17J /J' o 9.'.EK
a bakiny tray to bake for 3 ZXUJfII o fctdrlkiriis'/rlltAl/dx
minutes ln the oven. Take out 5 V 6 f'.J/x x hXX ' 11111 W4Ei??!-
the tray and brush the beef with S'EI''X o

the sesame oil. Turn over and * U';JX'YfX'CC1lXi4 ' VX ' N ;Y N
,s > t'iflkiltt. b'kskA.h , IPIJISAreturn to the oven again for a 4 

t zy,ll.s.jrjgyz)y.m llliftttflftk.ë  ' l,tf
urther 2 m inutes. Rem ove and IM?A LJ

.A .YL;.Y o
place on a platter. A rrange the
sliced cucum ber and carrots kïyt-
round the edge of the platter as p, 't/,l.tfjfjj#tt 40() tk ( j

.yt jkf ç y' ) o
garnish. Serve with the satay * t'kl iâil// o til. tgt , jfj/ fjkszJ:zja
paste as dipping. A fltl ;t.ï , yyàkir>u tlltjtlt /ft..ëc

, qk /11$:2 c#' , y?): rAl j4'! 3 lry>@
o 1-lf l1t t4( L;t )4. i flI , N. û$ ip' à'k ,,4  cp
't1J :i'! 2 r,J- A , Jti ).1y A àlt. j!t ..i-. o L4
'#/.(t - tl''yE )#' ft/. t,%.- , 3,)2 y $1. . L-l zj x
5.Q 2R -L' J'(#:k o

jpepitol l l



D eep Fn'ed Fls' h in

Sw eet Sour Sauce
7!/4, .111- -333. 'A

Ingredients: 1 slice ginger
1 shallot

10 oz (280 g) fish fillet 1 garlic clove
1 egg 2 tbsp pickled vegetables
l/i cup cornflour 2 tbsp oil
l/i wok oi1 for deep frying
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Fish M arinade- j;1'#t :
1 tsp lkht soy
W tsp sugar ;Yt1ê1OV ( 280 '.Q )
1 tsp cornflour X  1 öl''

inch of pepper X F2'l Va p
$,rill 1 iï!4 tsp sesam e oil
%  1 ,Ft'ki egg 

white x j
.g ) p

IJSI l f.t
.

seasoning- s jjl/j 2 ysu.
1 tsp wine x  a yg..p
Pi cug sweet sour sauce
1 tsp hght soy jj!;< :g-
l/i tsp sugar 11:1: 1 I'CAC
a pinch of pepper ## l X Q

/ 11 t.';l l ;h$E $+
' 

,i1 #z) z.Jz- jj:G ravy M iv
/1ê i 11 l 1$ @.2 tsp cornflour
llf C1 l 1!i2 tbsp water

1 tsp sesam e oi1 Z' q#. ' -
i; 1 J'AQ

M ethod : jjtry' yj j j;r
' 1 ( l/l l 17 7.1.

* Clean, dry and slice the fish into $7) 1 )*f%
thin pieces. M ix the m arinade 2f $#. K 4.hâ)''
thoroughly and im m erse the fish
in the solution for 1 hour, turn- * 14-
ing every 15 m inutes. 'Y K 2 X V-

EJ

* Beat the egg and soak the fish in X 2 i%'Y
7k;i(' ' t l1l 1 1$ .t#it to coat evenly

. R em ove and

dredge with the cornflour then x s: -
press lightly. -

.,* Bring the oil to boil and deep fry + .((i tjjïgz: jkyjtrj'': yj.hx
zk y :. zlkx jjt.

the fish until golden brown. 
..k o yrjrlit;l.g ?ptl#l-uyl#jif.kjq..h , N.

Drain and arrange on to the h--jïklqlEliikkp ft? o ;r.- ;p.p 1 zyxlly
latter. , far 'a 15 rryx /.4?.' ' .tb op

* shred the ginger. slice the * lil7''trAl iA èkA l'fxJlim o Jléllô
shallot and garlic. shred the l:'lE K LQ-#. lW l.ltllêqrlJ.trlllll%r o

;f: ipl.k:tii: , ytïjfttfkèt Arr-p ..k.

-

!ytpickled vegetables finely
.

* H eat a w ok and bring the oil to 
zjt 

2'. O X X SR X -X- X W fkftiil't' 1: o
X UJ 111 o :.%( h lsl$.p.tkj ? 1 ' o pI'.yy14boil

. Sauté the ginger, shallot yj yj 
o

and garlic till fragrant. Sizzle the zy jjtyyju ytp jjfjj y
,
.k)5ty4 , jk g x .

wine, pour in the sweet sour a x x )L? j y.ttq. ;j: o rtkgjj.q yjjtjt
sauce and pickled vegetables. pj,j.,t zlylllqgltt. zjk,ijji o Llta t--layzjt
Season to taste. Thicken the #l.zlcf!i1 A I-JM  , t4rf.

.tli4..JcllqE4 o
sauce with the cornflour m ix.
Scoop over the fish and dish.

jpepitoE W



. 12)si' . .%'
z; 1 :.' '
.n. ... . x .zx > .V - % X  E'= '.. . Z'J.. . . . $'. . '. f;' 7 ' - '' ' @..:< . p . ! . .> < '

'.t'..
. y

'.>. 
j..

i
.
'=
z
-
. .:.
.. 

7:...
', 

.ï
,..,
h'
..
.:..
m
'' '

.

u

'

.
.

-

,
.. 
z
...

.

'

.

'
. 
' 

c. -
. JI(1!i;; 1j211,11(:11. 41:214 111) 41:214 Jlr''4l:!jj lllfll.lli!l 41121 1119..%

Cuk: > . .Rl . 1 '/ .
. rp> G'-U ' '
i 
. . 

'j.'y kz ' % . Q'.

en C TSC VXWX  CSD ' '
.rP N . . . .-.-LN C '''' -' =%: NV -  ' 

' -  
. XW  'o r t . * L f 1 . Q . . . P  N..JZ

f/ fd % . .> ' =' #' ' : : ' x.'-'Q WN. >.' ' ; u . # :. 'x ?P.> .r : .. N---j>.K .w. ' x wG - > xskt':---' ' . ' - h . 
..
->à;..i . ' ê.. so -'-------,

-.ç . $' 
.

..'

' 

. 
''',b6j3(36t6'. .

' 

..:j$$;r'

'

g . . ... ).j< 4. . y
y e.è

. .$2 . t: , .t 'X  ' ' '

j . u '
. .,u; yïjz x ' s . '

. . . .:. j. qvA; k- 1 i 'd 
. . c ' ' . A .

#.:..: .. .,
. k ' . >

. 1 : #' '

p .# ' '

. #q .. .ww ..

q . %  ' * '
. v  J * .
. >  k . C

p...sp tT ' ' .)' .x t A  . . l ' .-'J ' lj . ks. . ' m'. . . , . .n
g W  .ox- w .... .3 y

' ',w
. 

f* . u  ' ' '' ' A
x  .+  X w *  ( ' m axx  . ' - C

-. v f --vx. s.;:4jQ*
ew .... 4 .q w . .V. u . . . ...O s-w---- r. -.

4 0 ' ' j o 
.E gj yg.hJPOPI



Ingredients: * Slowly bring the oil to just boil.
Test the oil by putting in a sm all

k'i lb (224 g) potatoes piece of onion. lf bubbles im-
3 cups salted water m ediately surround the piece of

6 oz (168 # tuna fish onion, then the oil is ready for2 h
ard bolled eggs deep frying. Slide in half of the

2 spring onions croquettes to deep fry for ag-
4 tbsp salad cream  proxim ately 2 rninutes tlll

' 1
.
.,4 cup flour golden brow n . R epeat the pro-
1 egg cess with tlze rest of the cro-
l.4 cup breadcrum bs quettes

. Rem ove and drain on
J4 wok oil for deep frying kitchen paper. Senre hot.

Seasoning- l/$1.1. :
!,4 tsp salt
2 tsp sugar X' V-l' l W ( 224 A )

1 711 3 t;;F1 tsp hot broadbean paste
4 7 3. 6 f;t ( 168 Q )1 tsp sesame oil
JS X 2 Jt
/d( 2 1:M

ethod: jpp x 4 4 .

/ 9 ,1 f;ç* Cl
ean and boil the potatoes in Ik 1 J!k.

the salted water for about 15 ttkjtly.y tprx
m inutes or until soft. Rem ove trrtrl l $1
and drain.

* Peel off the skin of the potatoes X Qi-
d place in a m ixing bowl. U211-l- X ASi an

M ash into a fluffy purée and '/V 2 X X
 horoughly with the flaked V X 'X 1 X %' m ix t
 tuna and seasoning. D ice the
 finely and stir into the x s: . eggs

tato purée -po .

. w ash and chop the spring ,p 'gïya jylliv x fia jkrtaiAtx?x o
onions. sprinkleoverthepotato fzlljzzska A re l5JJ'ux 4i4: o xk
pttrée tlwn blend in the salad A riht zlcf: o
cream to nux well. place in the * S'I-X.fE.FA A &EAJIY-EJkfIiIIAJLJ.JS:I
refrigerator arld chillfor 1 hour. X'IXX X' ' JJCXW -X X X X' $1i'l

* Sift the flour on to a clean table 'F'L1iZQ- Q X W XQ Y V X A o

l top and shape the potato miv * Xriâi:' Wskitqf'lEY'' '5$-1c ' 15111?12'
' into a long roll. Divide into fltx 14' XiEDR -X tRfCXCEEACXture

l zj A 1.$ o24 m ual portions then roll again
* 1 #21 t+.Q.-L'#f1I.t/ë#Z:X1:< >1t

o shape each into a croquette of jya .- p:ïg. o ryo azjpàk/ r
.

lql 
sim ilar size to a roll of film . ok o tfyjfj f

xj. fgjya ljjAjjjlj.j o % B
eat tbe egg in a bowl and dip in + J;

.till.ryl$;(>.4 A lklulsjtyl y.% ,
the croquettes to coat evenly. flflfkirél 'ëll r'ikq ?JI o
Dredge with the breadcrumbs * tvill X:iïo i4 ' )$ -#C;@IYA14
and press lightly. X %'ft 2 V X X Y X F.I o lll'l-pr:

i: ' ITJ-F,Y - 2FV W -rf'(.1:W! o

jyx pjtos s ya



ackerel Stea in

T om ato Sauce
;ê-' ** Z *  ' ' x.'k *

Ingredien'ts: 10 oz (280 g) tomatoes
3 cups boiling w ater

3 m ackerel steaks about 3 oz 1 slice ginger

(84 g) each l garlic clove
1 onion, about 2 oz (56 g) 3 tbsp oil
2 chillies (optional)
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Seasoning- t.##.1. :
1 tsp wine
3 tbsp stock :C114(110'/)t ( 280 4: )
1 tbsp blackbean paste ià 4 X'l)-tq

i ht soy X  2 7$2 tsp l g
ljli.rj l #1(l tsp sugar 

.lzltyft l f.ta 
pinch of pepper ë

, l l!y.1 t
sp sesam e oi1 x. yj ) jy

% 1/t1 l 11 .t.1.
M ethod:

* j>.?tp-
* w ash and slice the fish fillets / k'-'l- l i@A
into Iarge pieces of about !.4 '' + $q. r?rri %-2%
(0.6 cm) thick. lmm erse the fish -VIJIX 1 XQl
in the m txed m arinade and leave /1::1: 1 X A$
to stand for lom inutes. Rem ove 17: 'l- 'XQ

'lE.t:ik l 911and drain
.

* H eatthewok to bring half of the iiil!$?l;
''' il

' 

Cili;il.itE '''''''''''

'

oi1 to boil and sauté the ginger i rp l )$ Q'
until pungent, then discard. l : i

,$ 3 ft;ù 2tSlid
e in the fish slices to brown -ipèjjjk.';4 1 gigg

.
tp

over m edium  heat. A llow the :'
.k. )j! 2 )yg.I(

fish to sear well on both sides. t7# l 11ï)4.$
Rem ove on to a platter. -rt- .f1 K 'A'LI

* Peel and slice the shallot and X iltl l 1'7lit
garlic. Shred the spring onion.

X: Z  :W ash and trim the parsley
.

* Clean and heat the pan w ith the - - .- - , . x . -

- . .* itl7. trll 'A id:P 3 i ' fi,k 1 k14 t 0 . 6 Jk $t )remaining oil over m oderate 
uX .%' ' A C YCC'J ,l1:I'ijS#Yt 10 k )#.h

eat. Sauté the shallot and u .x y jlj oo Jt.tI'S
o

garlic. Sizzle the wine, add the + ;((..y.ëj,t!j 
..&. ..tptjt 4.g) , p x. .)j.

stock and seasoning to bring to jflskskky jlj qji jt ..gj o ?.g.' A.j.g fj:i.;t) .
the boil. Sim m er until the sauce rz ytjfl'tt. Tjléfm jrlft;t (y!f.!t o .y. rkjt';;lft
thickens. Season to taste and M j%f4r-.Ir. o
scoop over the fish slices. * 9.72 ' I/ItJ?AVJ J 1' o XJLVJ Jbé') o ))i Ff
Garnish with the shredded ito' o
inger and parsley. Serve hot. * ë'tlxiif'?' è2*1-1 .Xtê toiA't o ftég - - <a . ys s yjj .s s s ,to j j . o1 IJ - # k&

. ...

tti; fjl A lc i$J Ik J1lJ- Qt' ?1. ./5.. : /. à ' ifyl:
W l# f$2)!IJ iAc'?'EJIRf'I: Ic o .L2.7. X $.t /..t
% :1 )(à. . :V1 o - L' ..2. l'.!l f t o

jpepitoœ l l



Sh ow  Fn'ed Fts' h FIlI' ets

j,t- )-j- :$t. > ;f# y

Ingredients: Fish M arinade-

1 tbsp ginger juice
10 oz (280 g) fish fillets a pinch of pepper
4 tbsp oil 1 tsp blackbean paste
2 slices ginger 1 tsp light soy
l shallot lz'i tsp sugar
1 garlic clove 1 tsp cornflour
l spring onion
1 parsley sprig
1 tsp shredded ginger
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Fish M arinade- 1:.1'#ë .*
1 tbsp ginger juice
1 tbsp light soy ftltriAf/l 3 %' ' $J' ï#O- 3 tC' ( 84V )
1 !/i tsp sugar f-V' ' *'. 1 ziri'? 2 LR ( 56A  )
!,4 tsp black pepper '..EK 2 tv ( IQ C'Y )

* ;#li 10 '.î ( 280 4: )1 tsp cornflour
% :! /1 '
);t.q.fI 1 1:l'tseasoning

-  

x a (0g-t.1 tsp wine

!,$ cup water m p t.:g-1 tb
sp light soy Jt' i-f- l igytt. .

I,,I tsp chicken powder '# J% l isll
2 tbsp tomato ketchup t7;i 1 i $Vï%
11/i tbsp sugar ,'YlXIiX'Z 1- X X

zI'.K  i 4624
M ethod:

a- qji -
i; l TX.g.ki* Clean and dry the m ackerel
7yk-1 t,-fksteaks 

. tt: jjj 1 tg. g..t.* Prepare the m arinade i
n a kj.j.j ) 4kt.tsauce

r then coat each steak 7:14. 2 ?#?;tt
evenly and leave aside for 30 t;s 1 l i#?.

,t).!;
m inutes.

* Peel and dice the orzion finely
. X i: *.

D eseed and tinely chop the
hillies. Soak thc tom atoes in * X #tZ do6 iY ' 'V C'1: W. Q 711fl) oC
iling water for 1 m inute

. 
* K ffll?btfkfEkLf'ltfx'* vvx f i: ' #

.
9bo 

. 
- .At/lk-'u k27ir4i t 7k o )&t -f-!l! è- 'j-Remove to rinse under running

1q'.. otap water tm til cool
. Peel and

* i)': kqbh ilkbkb o p-ttè-litfl.t7J!4 oslice into thin pieces
. Shred the u s ycjg

.
, . T jyykrjkjjjm tjt ,ginger atld slic

.e the rarlic;. .1
.
.2 h,t /.4 )) . o yjt.)j y-j'k o gyplgjl-tq )t. o2* Heat a frying pan m th the oil

. :,y jxAtyj' .j$ , jfjgjj A 2j;. ,,t4. jg? x- o x y$.sauté the ginger
, onion, garlic -k'

. 
- )z )p àtl)(4: o yfiiti'y h % %

and chillies till pungent. S Ede in #?l 2 (rl-A  o N
-/ W !)'?I 2 IJVA < :,k

tbe t'ish steaks to shallow fry for 'INfJl o IJII X :Yi
,5li ' *X' t'jlfgïtst F2 mi

nutes. A llow the fish to sear o ZI'.
.ulE:/.1x z l'J- 5 iJ'X  O J111 F3V

tiil nicely browned, Turn and V'V X X V4i.L-A  ?
sear the other side for another 2
m inutes. A dd the tom ato slices

,

sizzle the wine and pour in the
water. Cover and sim m er gently
for 5 m inutes. Season to taste
and dish.

jpepitol- * $.7.
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Ingredients: jz.j.:.4. :

4 sm all pom frets, ,1:1 3. 4 (110.201 ( 560 .Q )
about 20 oz (560 g) $/lrilt l #.$

a few cups oi1 for deep frying I-LX X- 2 ill?uil
2 tbsp red tea leaves X fllf 3 iKJA
2 tbsp brown sugar X t'lt' 'X '+ #F
$4 cup salad dressing :* jêp

-

it. 1i7 1 i.%.:f).)PM
arinade- x x  y

.y ) jzgg.j
1 tbsp m inced ginger 

.
y..'jjI a f$)y

..t
1 tbsp m inced shallots ftq 2 fJ)g

..k
2 tbsp dark soy 2f #J tll.4>r#
2 tbsp sugar fl'ill l m :I).I
a pinch of pepper
l tbsp sesame oil X i; :

Method: * ?.,ft;t%'lrAftl6!:': ' lrptlksxâi:f.f(
f;j o f-fijtix4'..ic.+ 77 jtjr'r?i + 7'4 ( l . 2 5
:ft Sk ) 9/1 -Q. J12 o Lfj. p'.b7 ;)./ j:4* Gut

, wash and dry the pom frets. j.k z
-rjjgtl yux , ()j.p llj yyx  xy.jlC

rim p both sides at every !4 '' - i
..): o

(1 ,25 cm) interval. Im merse into zy 444..E;.4./4 A tjljotlm o jjjp,. llvyjfjjq
the m arinade and leave to stand bk A $/r l ';l-#itE fk. X IL , 1

.ç. vtkrI%
for 30 m inutes. Turn over evel'y A / i11 o
10 minutes. * 'trèit l ttè . LQSSJIAM TR' o l$ 17.*.

* H alf fill a wok with the oi1 and X Y PIY-EX -L'IIJSJ o h2$t. . 'flllfc
bring it to boil. Deep fry the fish ifllfê ' X'4EY -L' ' q6îK ;Y.1'hlt?'E
for about half a m inute until hEii O X V X V! 360 Q ( W 'Vt 4
lden brown. Rem ove and C ) Z 'Y 't2?''X V X  Q ' X O  5go

(/J-9: , :11 HJ 'tt! X o jfjil(I. 11é ).t1 y14Edrain
. :#i f.Z' ' 9% z'jztlt. W IRI -Jc o* Li

ne a baking tray with tin foil
to put in the tea leaves and
sugar. A rrange the fish on a
greased rack and place in the
tray. Put in a preheated 350017

(Gas M ark 4) oven to sm oke for
5 m inutes. Rem ove and arrange .
the fish on an oval platter. Serve
with the salad dressing of your
choice.

jpepitoE' /
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y . G  g. jjW CY 11 C lS

y. . . y .X y

Ingredients: until the fragrance com es out.
* Strain the spicy sauce into

2 lb (1 kg) small cuttle fish another saucepan and add the
ki wok boiling water seasoning to boil for 1 m inute.

Season to taste and stir in the red
Spicy Sauce- louring to m ix well

.co
1 slice ginger &: ju t the cuttle fish into the spicy
8 star anises sauce to bring to boil

. Turn off
Ui tsp cloves h jw at and leave to stand fort e

1 sq. in. (2.5 cmz) tangerine peel hour
. Rem ove, drain andan1 

sq. in. (2.5 cmz) cinnamon peel brush the cuttle fish with sesame '
!,/2 tsp cum in jl jxslao 

. .6 cups w ater

Seasoning- 11'Y1 :
2 tsp salt
4 tbsp sugar 'tf:'f fftf J-' 2 f/J ( l z'ilj'' )
2 tbsp w ine

ItSl Jj% 14--4 tbsp light so
y .4t 2. p :2 tb

sp dark soy a r 8 j:)z u f J
1 tbsp red food colouring j. o j yg

.t(
optional) lùzt ?,t: ) .

yj-;
,!.

( I 1.7: l ) 'p.!'. (
Coating- zj . 54 l 914)&
1 tsp sesam e oiI 7J1 6 #f''

M ethod : 'pl! Qi f''6-
Ff?t 2 Xltt;

* Gut clean, skin and rem ove the X  4 V X  '
, j ry z jyj. a.bones from the cuttle fi

sh. ,l :
. 1: 4 iô )&'e la

ut the cuttle fish in the boiling té-jj! z yj ja
water to blanch briskly. Rinse u yypuj; 1 tg.jg

.j;. ( o  u.,... )
and drain for later use. '

* W ash the dry spices and place z.p gflf--
into the saucepan with the ;,'(èk?E1I 1 lt,1!l
water. Bring to boil over
m oderate heat then Iow er the
heat to sim m er for half an hour

s0
-  . -  -  -  

. jpepitoElRI
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( B rtj u * , jg s m *th
Shn'm ps and V  etables

. 

.jy. ,i,.;jjt;.s ,j, ,jj(;, iyrs,gj. .j;gy., .jjjj(j..

Ingredients: * Trim  string and dice the celery.
.rD

eveln, w ash and dice the

6 oz (168 g) tomatoes shrimps. Slice the garlic.
3 cups boiling water * H eat the pan or wok w ith oil and

3 oz (84 g) sweet corn sauté the garlic and celery. Put
3 oz (84 g) sweet peas in the tomatoes with the salt to
2 oz (56 g) celery . stir fry for 1 minute. Add a1l the
6 oz (168 g) shelled shrimps m ixed vegetables, shrimps and
2 garlic cloves stock to bring to the boil. Season
2 tbsp oil to taste and trickle in the gravy
12 quails' eggs m ix, stirring constantly until the '
1 tbsp diced spring onions sauce thickens. Pour into a fire
1 tsp sesam e oi1 proof container and use a spoon

to scoop out 12 holes. Break the
Seasoning- quajls' eggs and fill in each hole.
'/s tsp salt Place in a 350017 (Gas M ark 4)
!,4 cup stock preheated oven to bake for 16
1 tbsp light soy m inutes. Rem ove, garnish with
2 tsp sugar the spring onions and season
%  tbsp hot broadbean paste w ith the sesam e oil. Serve hot.
1 tbsp tom ato ketchup

11'171 :
G ravy M ix-
1 tbsp cornflour 'Y'ili 6 'V ( 168 ?dl )%

.
,. X 3 '4 ( 8 4 Q )2 tbsp water 
.

j' I,'I 3 tié ( 8 4 Q )lzi tsp dark soy .! 
; .X 2 Izi ( 5 6 J2 )
ç.z I#cJ 6 'tlL' ( l68 X )M

ethod : u jgt 2 tj.
. 

.

ijll 2 @$.$ )/#
* lm m erse the tom atoes in 2 cups (4,44 1 12(:).
boiling water for 20 m inutes. X jk 1 k.t).jàt
Rem ove, rinse and peel the skin, X ilt l X li!k.
then dice.

* Soak the sweet corn and peas 17' 16:-
881 )- 1$2tin the rem aining cup of boiling
l :1.4 i 'MCwater for 10 m inutes

. W ash and /1 E
.lj1 l i#,.Adrain

.

s4 jpepitoE l R
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Ingredienls: td.jr:?t :

5 eggs j4:$i 5 tt'.
4 oz (1 12 g) shelled cooked shrimps #1l9.l-lf '. 4 %''rë ( 1l2 LX )
2 spring onions JY 2 X

;'?(. 1'.: l 1Y.1 parsley sprig
ifh 2 L;RI2 tbsp o11

m. + -S
easoning- j: j jygy
ki tsp salt jàj j ijyzt
!z$ tsp sugar -rtf ,Fj yjjz-jy
a pinch of pepper 811 : i#.l
3 tbsp oil ljlijt 1 1$21
1 tsp sesam e oil

lt f$1- 1S1 -
Shrim p M arinade- -C- /E1 $V'#lY

z1è$J) 1 ?t7la pinch of pepper

lzi tsp cornflour
.$tffj-
.X:,% 3 fN 'G

arnishing-

3 tomatoes x z  :

M elhod: + kt!ti.!i.x lk.&..kf4 m j:'l.a , jn A.
M q.k t '# 1'# Q- o

* Beat the eggs in a m ixing bowl * 9YC A X'i1iK I4V-'.'7J'' fRA o
and gently blend in the sea- * X VJf/ ' M X X V?' I'IQ o jfjrlt'lr
soning. .I'l#f ( 1!i) % YI11 ) cik7urêx''?A'#' 4

* D redge the shrim ps in the above 'L
.,.l *

'i' zipltilslltq,r?.slkijt 2 ig.rst..s'xi:lAo .ii>...'.m arinad
e to coat evenly.

* Dice the spring onions. W ash X  O FZXFX A X X V Q PJ ' L2%
$/1 A '.tr,lz jë' >f. h',k IW:I (1 W -i-- j.tfl o itxi b'and trim the parsley. Put a11 the .
u7i 1 ,411  o #) 79M1./-/ iTJ )! 1 :4 oi

ngredients (except the parsley)
into the egg batter to m tx
thoroughly.

* H eat the pan w ith the oil and
. swirl it so that the base is

com pletely covered with oil. '
Pour in the beaten eggs and
scram ble quickly over Iow heat.
D ish alld sprinkle w ith the
parsley.

* Clean and slice the tom atoes to
border the platter. Serve hot.

jpepitoE l'R



Smaoked uad-s' ggs
j8

pèllir- ... . dtrtt?. .yp---:.l(,., y--
(1; .

Ingredients'. Ingredients for Sm oking-
1 tbsp red tea leaves

30 quails' cggs 2 tbsp brow n sugar
6 cups w ater
4 star anises Special Equipm ent-
1 k1. tsp salt 1 sheet tin foil
2 tbsp dark soy 1 greased iron rack
lzi chicken cube
l tbsp sugar G arnishing-
sesam e oil for coating 1 cup shredded lettuce

!.4 cup shredded carrots
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M  eth o d : t.t :4 *.
;

I
i .' Inace the quails' eggs into a 2 '4fzlc 6 it';fC
I quart saucepan with 3 cups of #t'.1J1i301li
! the water and slowly bring it to z-ufr: 1 litt
: boil covered

. 
Remove the lid t' 1 i ;h'$'%I 

, g.. j.jt 2 o  a.; and continue to boil for 2 
.

44y$'1 l 1ê).! 
m inutes. Take out and place tlb 1 i#,' Jé1! under the cold running tap water 

x a fa. rfjf
or lom inutes and shell for later

. use. .x tt(.-
* Discard the boiling water and ?' 

.r )t: )t l fléy-t
he rem aining 3 cups of AV-M 2 illEtput t

w ater into the saucepan. A dd the
star anises and salt to sim m er for I'ASEI/1! P--

m i tes then rnix in the dark Xrllt 1 fl14'20 nu
hicken essence and sugar ?2X X  1 fAsoy

, c

to cook till dissolved. Turn off s'tfifk
.-

the heat and leave aside to cool ,lsi%lt l #F
for 20 m inutes. Soak the eggs in j jEyfjt j t,,r
the sauce for an hour. Rem ove

with a slotted spoon, drain and x ;â :
coat w ith the sesam e oil.

* Line the wok with tin foil and * /11 3 l'fifjil A J%iAj , y'l1.tqil(J 1t1 bk X
sprinkle the tea leaves and .02 C)tX ;i)5:i1J o X IJIIZIX Q ;'X 2 17'%
brown sugar on top. Put in a >'t. o l'lltklfxllqff' l-'i1I1?A o f'J.. ' 10 9'r

k and warm the wok with X X X X  O ttfii ''X'f1L' IR oraC 
.

* ï'Jrtft J% 71lfj1 EX o IJ jt A ltY/. 7J1 3m oderate heat until sm oke rises
. .

.t4. o tkI A yk ffj 'fst 411 , r..t rk .C;..20 (,./Arrange the eggs on the rack 
. 

.

11$. o flft ?. Ll.' ht , 1.(ô ?) l'k l?2i .i'J jf f$.'and cover to smoke for 1 5 y
z,; ). c jjjz() ;ux .jj j.yl,. o .g!IJ /41 v(tj' ( 

.m inutes. Rem ove. Place the )j( yu lrt;! 1 jxju o 
.k4itrfckyrlll..t-lrgt( S'.!j

quails' eggs on a plate lined with jcfjjn o gj Jfilàfjll qff qljlrst
.jtjyljtt.vy o

the shredded lettuce and carrots. * ;4f( rtc s'tj'#l.é -tlk- , &àli.-E :/) qt Tt )'I'
Serve. %1t iA ig o A:..L: i7. ifll JJ.K TJ' , 1:4 ;#'

?k '$'é -'/i 'tllflhl.ij' ' )1q q'il.% .4i 1Jr' zrii 4?1
.: o :). 1:$f(. 'l 't;k.tl'? 15 'IJ-;?,A o J1k (1ô! 
y-jj,jr rjt u jy..,;zss: jy

-jy o1,p .

jpepitom l l



A ssorted ushroom s
m 'th G reen Y egetables

y k. X  , .f u --- yzœ >

Ingredients', 10 slices carrot
1 slice ginger

1 l.4 oz (42 g) Chinese dried 2 tbsp oil
m ushroom s

1 cup warm  w ater M ushroom  M arinade-

5 oz (140 g) button mushrooms kk tsp salt
5 oz (140 g) straw m ushrooms 2/3 tsp sugar
6 oz (168 g) cabbage or lettuce 1 tbsp oil
1 cup boiling water

+ 1 tsp salt and 1 tbsp oil
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. 

> : x&.
œ

* .4'j .*
5 t z . > .

. 
' 

., 
; $ .'. ..L

',. 
ue 

, 
z --zyX, ' jj .., ' . ' . - . -)i; xN.s

.?.k?' ' . . %. 
. 

. .
. 

.

. 
. 

..

,g>. ,,, . .

.- -  ( . 

' 

. r-tr :
vY . . . . ; , z . .

M  ' .
-  

.. 

% 
. 

. . 
. . . 

'O'
v .<

. '''je . z '. 'k , . . 3. xI . 
.

x t 7 .''. .  ., . I . , g '7
-  .  

* '

q s .7 4. . ss. . s - :rN<<:-- . .
1. s;* zr hhhtutj!r- ;j4, .- ' .. ..
. k . - .1:. p ! r - -. 

. 

.

' #. - : k >i 4# . ).-. xox

%(

' 

' 2*.1% . '' ; '1' Q2 / Z ' '
, , . .  +.=

: a
.gs. <g. I . s . . . <. . s =w = L --.

b ''. 1 'ï

60 jpepitoE l /



seasoning- t'f:.i :
!4 tsp salt
!zi tsp wine 'Q-F'S 1 l îk t 42Q  )
94. cup m ushroom  stock GitX 5 *  ( 140 Q  )

&'':T<( 5 'E4 ( l40 4: )1 tsp oyster sauce
ri X V X IL. 4t 6 t4 ( 168 Q  )1 t

sp light soy s yv ) jjk-y j
,j ) ljygy.y 2: 1 jg.kj1 54 

tsp sugar .jrrp y-jltl jj-
a pinch of pepper % l g.

i: 2 à,7' t
G ravy M Lx-
1 tsp cornflour 1-1'l;K t?#-
1 tbsp water * + 11*
k'i tsp dark soy t: l X X
k'i tsp sesam e oil ill 1 iv''?r.l

X' V' -M ethod:
* + MA4
iA-è- 4%* W

ash and soak the Chinese ry-lj7y4-t;fk
m ushroom s in the warm water jktjl 1 ilïl
until soft. Squeeze outtheexcess IL!I;I 1 I A4
water and retain as stock. t: l + 464.4
Rem ove the stem s. M LX in the 'A'A lflirlpW
above m ushroom  m arinade and
leave for 20 m inutes then steam  M v' -

r'kf.'à 1 4$#:4for 10 m inutes
. Rem ove and

zrc l J;T:qleave aside for later use.

* W ash and trim the stem s of the $1i'A-#'9'lVb
utton m ushroom s. Trim

blanch, refresh and drain the x s: .
straw m ushroom s.

* W ash and blanch the cabbage in + ::.1:1 #' 8.ï:)1 llitct>ltl K ft?!'420
the boiling salted water. Drain :bk1213../,tl ,( 01 OV/è ) ok

?4' IJJA IJ-P S:A - ll'.?.cl'fljand arrange on to an oval + éI m
platter, retaining the water. iffltxtt/.llpvïiblixtzkfi? c

* Blanch the carrots again in the * Z X ff'x iYtô/tfâiillihhqlitiqf 43'tJ;@A
' salted water. Rem ove, refresh ' li%A 7llfiiplttffiR i!lt 1- o *1 F

A i: ljvtc .fE LXI/J' 11-7 f!i ' I'IJI.!I isand pat dry
. Shred the ginger.

,y i.
'

ê 7X 111 XZ o %  I/J Jréh oH
eat the wok with the oil to . .* X I:XJIfCJJ. iltl A ipp'L: j'Ff .k fiiji e (L.ût A

sauté the ginger. Pour in all the slu jkjj. jjlyjzyfrygtlj'yy,j o tylijjfljj
m ushroom s and add the salt to z'krrf-u tkjtqig , :IJ--IC j'tfttj:. r

,;#.ly.'f
stir fry for 30 seconds. Sizzle the o L4ltàtll.tc.)-J$l( , (gjjâilijlrili /.l1m
wine, add the m ushroom stock EX - ICPCTQ o
and seasoning to bring to boil.
Thicken the sauce with the gravy
m ixture. Scoop over the
cabbage and servc.

jpepitoE ltR



Brals' ed ushroom s m 'th

D n'ed Scallops
1.% IA %h. X. V  #I 

-  .. . - .- .- .. -- - -

Ingredients: 1 garlic clove
2 tbsp oil

1 oz (28 r?) dried scallops
l.4 tsp cooked oil M ushroom  M arinade-
3 cups boiling w ater !.4 tsp salt
1 oz (28 g) dried mushrooms $4 tsp sugar
4 oz (1 1 2 g) button mushrooms 1 tsp oi1
l slice ginger
1 shallot
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seasoning- ldl'4 :
1 tsp w ine
l/i cup scallop and m ushroom Yt 1'1: 1 '4 ( 28V  )

'
.'i(- lrl( l 'R ( 28 Qr l )stock 
,k , Ivf .1 'tk'. ( l 12 .t )l tsp light so

y x. ) J j
1 tsp oyster sauce s xf 2

. 1:;,l 
ts sugar )' J.7'

.
0' rë js',(p z 

,

a pinch of pepper a z'ftll,jj

G ravy M ix- jk?:(.4'1,'?'t.-
1 tsp cornflour IJlit.l X 24
l tbsp water Pf 1 YQG
!,4 tsp dark soy X 1 X ltl.l
1 tsp sesam e oi1

r/. Ij qk -
irl 1 X1t%M ethod: 

. 

I .1. 11 1. rt- 1, ; /Jc ) #f,
/1 ' 1/1 l l$t4* w

ash and soak the dried jk'fkfh 1 ltzg
.t.

scallops in l,4 cup of boiling tàk l rl'sl
water for an hour. D rain and '111. p.J tizyz-j''r
reserve the w ater as stock. Shred
the scallops and rnix with the ?pt1'f'h-
cooked oil. 'I'.?li 1 h'fl,!.t

* Clean and cut the stem s from  the X 1 fJ2I'X

hrooms. Soak in the second f 'llt l XQmuS
l$'ii)illl '1 ...7iï .1)-qcup of boiling water for an hour

.

Squeeze out the excess water .X  i:â 
.

and retain as stock. M X the
m ushroom s with the m arinade. :,y jjg 4..1.2,,t. trj'ji,,t 2j! jk ) ,j(; j.,,j 1 ,J qj ry ,
Steam  for 12 m inutes then j,))a Ir'g 

.t;- ïc g). ttf fq. ki)J , )1t..$5.4; 1'

* Blanchthebutton m ushroom sin * Y llllflt'ztd/jf) X'lili.Fr , àk?1: 1 t.;f#li
the rem aining boiling water. 7.: r t ' 4'..1 l ZJ :11.h' o l.âA.tcflôujf4lflîlit
Refresh and drain. Y iklifbttf ('IE I :i;7' .ç1 z trf- ?11 ;'57.Q'-l.:

* Shred the ginger. Slice the shallot l1fJ litfctrl'll A 1'lt/.-:J ' #$ 1;rt.7,''7.,V!. (.''xj . I '
d arlic. X ,72j18 fri'i?-i@ o ilill l flfii.'.lt oa n g 

, jk . .* Heat a pan to bring the oil to * i ! 1 l bl 2 f'lkiflll7lk4' 7ië FJQJ/.1& i;( '
rip ak )j% fb'- o .b

oii. sauté the ginger, shallot pp x o j:.t) , y,.
. 
- utst Efj ; ! o

and garlic till fragrant. Stir in zy gfzljygxt , jjljjy ss
,.

. tjiyjyj yfx. - ?jj
the mushrooms to fry for 1 . )Jt o fzt' kutlt. l'ilij'g ; y.jj , r))j yjjl
minute. Add the scallops and jclt . tlipjfjlj pxk*(ntji '.:t- égljcp- l,j 'trzge

'

-t :1:2. $!(L 4!;: -ili 7JCL f il'u J 1. (isux j8' / . N t': x q ffsizzlethe wine. Pour in the stock ?
and the m ixed seasoning. Con- /1. ï6J/ 72 lk ,F;lfh #I'Q 11: A Plifkt' o 4.1:.
tinue to sim m er till half the l:l7 i/i 1- ïfôiliihpll pJt o
stock is left. Thicken the sauce
with the gravy m ix. Sprinkle

with the sesame oi1 and dish. jtom l xjpep
63



'

ed plantp n

Sand 'ches
):k Y - pa N A

Ingredients'. 1 spring onion
1 egg

10 oz (280 g) eggplants W tsp salt
2 cups salted water lzi cup cornflour

6 oz (168 g) shelled shrimps 6 cups oil for deep frying
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Shrimp M arinade- t'I'A..# :
W  tsp salt
1 tsp cornflour Ali-f-loA ( 280 V )
inch of pepper I('Y 2 Va p 

,9&!JtJ 6 &q ( l68 Q )ki egg white
X( 1 1.:
jti l ttM

ethod: j
rj..j- j-yy:j
/1 E.tJ) 'l' i%

* W ash and slice the eggplants fyfjj 6 tvfï
into k$ '' (0.6 cm) thick pieces.
lm m erse in the salted water to * 94.214--
prevent from  discolouring. 1 .1- 1$Ff

* Devein and wash the shrim ps. ZIIl?J.i 1 X ;?.I
Dry with a towel then mince into Y ,P1 PVW

in a food processor Z  FVI l tV'-a purée

with the marinade. Remove and .K  ît
: .place into a bow l.

* W ash, dry and chop the spring :y j;i JLx s yrl. .bjjïgky: y;q. (()
.(; u

onion. Beat the egg with the salt j/ ) ïy.. o t
.c., .yjtqwjyy;cja .r.gkjl,!/ y! +, o

and leave aside. :y j)!- r4 yLjypzta 7lclggktl , m .'rx-rj! igt
* Lift the eggplant slices from the y'll71ûfr,./ o !'k?lèI4:J 1;1477J; A R ?'t1J
salted w ater. Pat dr

.y and ,bX9T1- $ o X)EIS pftirflfhtl $) o
sprinkle som e cornflour on one * X?'.X irlf1?/Z17J R zbll o X #l!X l-ftL'J-
side of each slice. Sandwich !.$ '' fLRE.PI o
0 6cm) of the shrimppurée atzd * Q@;7t71î'1a?1J$7iêi)l'i7#/f ' V.11rp( .
ing onion between every 2 '2it1A l '12rt!2lQ o A ltê- A 1/1K1-spr 

..

111$% + Rt' ( 0. 6 ,.?& $k ) &k;rE.1: Iflislices of eggplant with the 
c : x 4 yjjjko '1J 'i 'iiltixtK ?.k 1:9 ,$ à' F ,fl

oured sides facing in. Press . (( .u ïrtjyjx jjrkX -ttlfrill o issi
.lightly to stick together. Brush jrs- ...g A jyjg

.j , jyyj .a x g-.ju tIj
each sandwich with the beaten rit.xl-gsxxa ta...pu/j: tJ) o jft jt..:E4t )r$
egg arld coat evenly with the 1. 'j'!é o '

cornflour. * 4r+ Zlzt lfti:isq'i4 , %iqii f'4tzls,tl'
'1791 o tlflvl.olj'r@A t7,$?ità* Bring the oil to boil in a tfL Ai's-?i'JIk X

deepfryer. Slide in the eggplant o Mh/fkilltLtclttx o i'sA islii-i-k.tli.' o
sandwlches to deep fry over
m oderate heat till golden
brown. Rem ove and drain on .
kitchen paper. A rrange on to a
platter and serve with spicy salt
and tom ato ketchup.

jpepitoE l l



1
E ggplants in H ot
Broad an Sauce

ê.. 4-- j; -'J-:
.
1

Ingredients: 1 garlic
2 tbsp oi1

1 lb (X kg) eggplants 1 tbsp chopped spring onions
2 cups salted water
2 oz (56 g) minced pork M arinade-
2 oz (56 g) capsicums 1 tsp light soy
l chilli (optional) % tsp sugar
2 oz (56 g) pears 1 tsp cornflour
1 slice ginger 3,4 tsp wine
1 shallot l/i tbsp w ater
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seasoning- t-'fjf,?.ù :
1 tsp wine
lzi cup stock lsIi'f' l f: ( .l. flkfî- )
1 tsp hot broadbean paste 83711 2 'tl'F
1 !zi tbsp tom ato ketchup Q i'l'i1'r4 2 'C' ( 56A )
l tsp light soy W Ii7 2 * ( 56V )

jt'ttl.ï 1 Jti ( 1k,hè,ktl': )1 tsp vinegar 
- .
.:!j:4t! 2 uk ( 564) )1 t

sp sugar x . l ) k .
1 tsp sesam e oiI iy j

.r : vq
l,.)p')ft l t.','

M ethod: tz a (g.g..('
Qi.('( 1 81.,51

* W ash and cut the eggplants into
1 ?'x 3/'(2.5 cm x 7.5 cm) lengths. R lil 1S'F-
Im m erse in the salted water to r11là l 47::t

from discolouring. *' 1
. 
172:prevent

+ prepare the m arinade in a sm all tf'.'* 1 47%
i; 1 Jl$ ï1'b

owl and put in the m inced pork 71 c l f'
?/ 1.t

o stand for 20 m inutes.
* Deseed and dice the eapsicum s >!- q#:-
and chilli finely. Peel and dice i'rj 1 947:

..4
the pears, ginger, shallot and ..Ic/ .1-t4
garlic . -w'. >' 1. ) 47 :4

* Heat the frying pan to bring the $?121' l l iozt
oil to boil. Saute the ginger, f12' l/1 1 46A
hallot and garlic till arom atic. Y1 1 X YS
Stir in the pork to fry for about Y 1 YY

llêiEh 1 IIIQL1 m inute
. Pour in all the other

diced ingredients and the .X! i:'â 
.

egagplants to rnix thoroughly.
Drop in the wine, add the stock + yjpzy-yx .tyyzhrt 1 wj x 3 ;p!.. ( 2. b
and continue to cook for 2 to 3 g't r/;u x 7. 5 gikx ) jkfsi , t'kl. . 7Jk
m inutes. Blend in the seasoning i#iT:l klhrlftl#.a ufh o
to sim m er for a further 1 minute. * * f.'#' f-;I(7J- f;#)l#.#l(A !kA K 20 V jhQo
Sprinkle the sesam e oil and the * W i.Iti7' X fYLvll/JV o CX Q A A VJ
chopped spring onions on top 11 o % - Y - IAICX A UJV o
and dish. * X z o''-l?A% itff A A i#5')R ë X'' '

:# - ),9 F>) , /1-F #iïrà. ts'b'zl 1 hn,t,ik
, rptirl.f.to fk/çt?jri-/lq!tll o :4
4:' 74 .1: i%. A 2 n.'iï a 9-Ju ).x , J!' qi frj
A l g-zjo o i/q'l;1 .i1I - jijl:'.lz''-lcf4t o

jpepitom l x



R ed c abbage R ons m' '

-te Sauce

/7 è- -l- # r J4.t ,#.'li 
-  .

Ingredients: Seasoning-
tz'î cup stock

1 oz (28 g) cooked mushrooms 2 tsp light soy
6 oz (168 g) cooked chicken 1 tsp sugar
3 oz (84 g) carrots 1 tsp cornflour
1 slice ginger l tbsp water
1 shallot a pinch of black pepper
12 red cabbage leaves ki tsp sesam e oil
2 tbsp oil
1 cup boiling water
1 tsp salt
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5

W hite Sauce- l;t':1 :
1.4 cup fresh m ilk
Wk tsp salt J7.,/1'rf. 1111 1 l'Q ( 28Q )y 

yj;. jjy y ,y. ( ) yky jyg )!.4 tsp sugar ...1
inch of pepper l i'V' 3 'X ( 84Q )a p 

.gj ) j j1 !
,4 tsp cornflour .

. a':.j.gI 1 bk1 tbsp water 
, .

Y!.)t1'tl21I1 t
sp sesam e oil ( p1 2 i

.%' :y..l
ifs F1k l .t:;F

M  e t h o d : r.q 1 ) y tt.

* Shred the m ushroom s and J(- qk-
chicken. W ash, slice, blanch -Li;%' l t-fk
and shred the carrots. Shred the ILIIII 2 Xl1!f
inger. Slice the shallot. W ash ftf l X Qg

zltl?û l 1'(Athe cabbage leaves
.

* H  t the wok with the oil to V1C 1 iV'lillCa 
u (he ginger and shallot. 'JIICIXI/Jif2/'I'sauté t
èfll 81 l I l X Q?Pour in the stock and m ixed

seasoning to cook until thicken- .x.-m i f
ed. Put the m ushrooms, chicken tfjtp ) j'gk
and carrots into the wok to m ix jj-y lytt.
together. Dish and divide into 12 flit 1 ::11.
equal portions. -& X fJ./JJ;Jz'I'f

* Pour the water with the salt into 't' K  1 l X X
( P,C 71 f: l @)-$. :?

.1:.the wok to bring to boil. Blanch
he cabbage for 5 minutes till ïiéilt l X ?..St

soft. Rem ove, leave to cool and X  i: :
dry. Place on the table and put
a portion of filling on one side l,j pys:r:tu jyylkjatjlj rr:)jiy: tyjyjj ; jj.yy x s
and roll up. Fold in both sides '(.g ) ; . a jç j,:(

.. ryt.r.y j(,t ; .x. Iyp jji ; ,y,
and roll lnto the shape of a jyt PJ ) j o 41v' ôt llttrrtttrp o
spring roll. A rrange on the :fc ;((. 'JlljJ> . !; ijl 4, gs.tlJ. ';;çf !t. x :.% o
platter. ltft A l:i.7. lk l-t1'I?'l'J-<kr4jI!#t'#.4.4à

* Clean a wok and pour in the o k?f Y. 111:' h k($' t't/.k-lll>7ri? - -lîiq lil;1
; I'..J &'J o f.)7, f.1?i tz> tt). o .q.1 9..). j rjm ilk and seasoning to bring to zkX' r -1 J

boil. M ix the cornflour with the 121ii c '
ter streazn into the m ilk * ?Z'' $ ' titx /)i.II/.''I. i#$ ' 11'6J'f12CX1 $1 è'iWa 

, .

ixture and thicken to make a 21/Z 5 $/* %1* o llil'l$fzx l,#Qrn 
,. .c I . qiq V.-lclE!- $h pél 14 tk 4 i .,.:.white sauce

. Adjust the sea- rC'J I'/X ?LLI ' IIJTkSA 'J
.I #1 A X'Fz)tt 1/

soning according to taste and . , v jjt p oQ YJJ o 1
,71 #ft?lE I . .

scoop over the cabbage rolls. zy rry
sa s jzjli.j , jlfs y. vj /,t ;. àjqpjfjj yS

erve hot. yJ: jts , 
.u zl ; yJ) !r: yjûtgt .jjyyj gu ,yf.. j,Tt

t : f4i.i.)k..!:: p.cl i' l '/'t1' o I#A)';./ qi i4 ?fi IJIIS
X 'iv i : o )! (J I I J ..L.. .$1 o

jpepitoA l l



V egetables in C ream  Sauce

I ---- ----

Ingredients: !4 oz (14 g) ham
1 slice ginger

20 oz (560 g) m ustard green or 1 shallot
Chinese cabbage (pak choi) 1 tbsp oil

3 cups water
!zt cup oil Seasoning-
2 tsp salt k'z tsp w ine
1zi tsp chicken essence ?,4 cup fresh m ilk

k'z tsp salt
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!.4 tsp sugar * M ince the ham  and m ash the
a pinch of pepper ginger and shallot.

* H eat the w ok with the oil. Sauté
G ravy M Lx- the ginger and shallot for 20
1 l.4 tsp cornflour seconds then discard. Sizzle the
1 tbsp water wine, pour in the m ilk and

seasoning to bring to the boil.
M ethod: M ix the cornflour and water

' 

evenly and stream  into the
* W ash and trim  the vegetables, boiling m ilk to thicken. Pour
use only 4 to 5 inches of the best over the vegetables and scatter
part of the stem . K eep the leaves the m inced ham  on top. Serve
for other dishes. hot.

* U sing a clean saucepan, bring
the water to boil with the oil, 11'Y21 :
salt, and chicken essence.
lanch the vegetables for 1 to 2 ?f: C'-ZCV t 560 'Q ;B

)' ( Iit! ) .Q ( 14 '.C )m inutes
. Rem ove, refresh and X 1 1 k '

drain. A rrange on to a platter. . ,.W
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C hopsticks Fn'ed 'ce
rp A jj. aj, : x z.y

.t'&  82 x V
11'

Ingredients: 1 egg
2 egg yolks

1 cup cooked shrim ps !,4 tsp salt
a pinch of pepper 1 tsp sesam e oil
1 cup sweet peas 3 cups cold cooked rice
1 cup boiling w ater + 1 tbsp salt 2 to 3 tbsp oi1
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M ethod: * H eat the wok and bring the oiI
to boil. Swirl the w ok so that the

* Shell the shrim ps, cut each into oil is evenly distributed. A dd the
2 to 3 sections and m ix w ith the rice and stir fry briskly until all
pepper. the grains are separated. Pour in

* Blanch the peas in the boiling the shrim ps and peas to m ix
salted w ater for 10 seconds. well. D ish and serve hot.
Rinse w ith cold w ater and drain.

* Beat the egg and egg yolks
together with the salt and sesam e
oil. Pour in the cold rice and stir
until each grain is coated with
the egg batter.
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stant N oodles w ith
A ssorted eat and V egetables

1, . 44 t # - ,t' #.l

Ingredients: 2 oz (56 g) cooked ham
2 oz (56 g) cooked chicken

2 packets instant noodles, 3 cooked m ushroom s

about 7 oz (2(ï) g) 2 shallots
3 cups boiling water
3 tbsp oi1 Seasoning-

2 oz (56 g) carrots X tsp salt
2 oz (56 g) cucumber 1 tsp wine
2 oz (56 g) celery 1 tsp light soy
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2 tsp sugar the sliced shallots till fragrant.
a pinch of pepper A dd the carrots cucum ber and
1 tsp sesam e oil celery w ith the salt to stir fry

quickly. Rem ove and leave for
M ethod: later use.

* H eat the wok to bring the re-
* Blanch thenoodlesin theboiling m aining oiI to boil. Sauté the
w attr then drain. C oat the rest of the shallots. Pour in the
noodles w ith 1 tbsp oil. noodles to toss for 30 seconds.

* Blanch the carrots with the sam e Return the cooked vegetables
liquid then cut into 1 X '' (3.5 cm) and meat into the wok to mix
m atchstick pieces. Shred the evenly. Sizzle the wine and drop
cucum ber and celel'y into the in the m ixed seasoning. Dish
sam e size as the carrots. and serve.

* Shred the cooked ham , chicken
and mushrooms. Slice the l.tê.1. :
shallots.

* Bring the second tbsp of oil in a VIJX Y' 2 Iv.O  % ''/V ( 200 Q  )
il Sauté half Y  3 i'%R.1heated wok to bo 
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j Ingredïents: tj'/r:?.g :
6 oz (168 g) cooked chicken 9'','h47'A 6 .(1 ( 168 Q )
2 oz (56 g) onions i''fl Xf. 2 .Q' ( 56Q )
4 oz (1 12 g) tom atoes '# 7Xi 4 'V ( 112 4'E )

I)A 1-43.1.t 4 >r4 cups hot cooked rice
i: 3 isll.,pt3 tbsp oil
..k. jitt l ,.: g.!;.1 t

sp shredded ginger

A q#-S
easoning- 1. + jyg

..t
 kk tsp salt fyj 2 ig.)tt
 2 tbsp sugar iA 1 X@t
 1 tsp w ine 

..lc81J l #F
 1 cup stock Srik' @ ' 1 ils

!.4 cup tom ato ketchup /-lF 1'lr 1 l l$Ftti': 
xl !,4 tsp light soy ' 11 11 tv $ âff

a pinch of pepper Vl
' V  -

, 

(j.. s  ) jy gjGravy M ix- X l f
.()2t1 t

sp cornflour 'jlj1 l xg
..jyèl 

tbsp w ater

1 tsp sesame oil *1 iâ *

M ethod: * /AK A I-C/JIIEfRA o
 + t.jt ).jA A tjijjll.fj )) o ;SSXJtij) A;

* shred the chicken and leave VJI? o
ide for later use. * M K A YE' 1$* 4' oas

a' Iaeel, wash and shred the * 'P
.
'-.E$%/JCi'ilIA 'i1l ' W é'x-iiîî&.i:

.%. o Yllqtl:fflshfL.q h'!qt4 x tAol'rlqonions
. W ash and shred the .

, ôt Aylp lrr'l4.rtrJ2 o T't?'N Aq-lci#' ;k.tomatoes
. p). iljts  o jtjxljtkézj: p jypyttj;jp* Pl

ace the hot rice on a hot . . yj )
g .I X). yj- o tyj yx yjj' LQ LQ ,

platter . j'j? (7J- o a 4:- jlp #é %  A
..lc 2. o

* H eat the wok and bring the oi1
to boil. Sauté the ginger and
onions and pour in thetom atoes
with the salt and sugar to m ix
well, then stir in the shredded '
chicken. Sizzle the w ine, add the
stock and season to taste. M ix
the cornflour and w ater evenly
and stream  into the sauce to
thicken. Sprinkle the sesam e oil
and scoop the chicken w ith the
sauce beside the rice to serve
hot.

jpepitol:l



' ' Sc ops and -)ce m
D iced P ork

.1& 1 3- IAJ- +- .1. 4A
1-----.. --- ----

Ingredients: M eat M arinade-
2 tsp light soy

1 oz (28 g) dried scallops l tsp sugar
2ùZz cups boiling water !,4 tsp w ine

4 oz (1 12 g) lean pork 1 tsp cornflour
1 cup ricc 1 to 2 tbsp water
1 tsp salt l tbsp oil, to be added last
1 tbsp oil
1 k$ cups scallop w ater Seasoning-
lz4 cup sw eet corn l tbsp dark soy
l,4 cup sweet peas 2 tsp sugar

2 tsp cooked oil
a pinch of pepper
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I M ethod : ta't#..t :

* lm merse the scallops in one and X #l! l R ( 28Q )
a half cups of boiling water for IQIX 4 'X' ( 112 Q  )

hour. Rem ove and tear into X 1 Van
(tïu ) 4-( y#strips

. Keep the scallop water i 
111 1 /..7,- 7.1Gfor later use

. 5,;ti t1: 731 l -1- 'tpfi* W
ash and dicethe pork into !.4 '' (%L ltt 1 #F

(0.6 cm) cubes. Prepare the yu' j j-ft
above m arinade in a bowl and y4zrq l tvrArtyy,l!j
add the pork to stir well. Leave
aside for 30 m inutes, then blend j'i'rrt! t'I.-
in the oilto m arinate for another /9:1i1 2 F(l
30 minutes. t7;i 1 XX

d' w ash and drain the rice. M ix itA'l-i'f?zt
ith the salt and oil and pour zI'.& 1 )ë7..$.W

%  l 'riï 2 JJAinto the rice cooker with the one 
.i: l 8,,7 ?r-$ ( y;è / )and a quarter cups of scallop

water. A dd the scallops and j-ii#EK t
cook for 10 m inutes. R em ove 

.y,.jz 1 klgp
the 1id and arrange the pork on t4 2 4lltt.
top of the rice. Cover to cook j.tlipl 2 r)i,tl.
for a further 22 m inutes or until ,fYt M YJIQJJ;/;?F
the rice cooker switches itself off 'X  Z  :

' autom atically, then leave to
m ature for 10 m inutes. If a * fsf

-iiltiif/erz,ti#tç l 1.1-68.7., ' l zjyII#casserole or saucepan is used' 
, ljklllllkfhRttflî a tctl'A othe last 10 minutes cooking time 

zlr yjq rxj xyj/j.sp j y,j. ( (). (; o g ) -y.m
ust be done with the casserole -hlq'L o liqpsj jstjks. + js.o. ,

or saucepan covered, and the /yk A jpj'-
.;- zt- f.p è zjAsl!j o lqjtl

heat turned off . YIIISJ'TJK  )- 'jyllt; o
* Blanch the sweet corn and peas * XilkliffsL-tl rl% Q tcff?k , A il!l 181.:
in the rem aining cup of boiling ?2'lft A'QK X'T o X 'iy-llrll 1 .1 1;F
water for about 10 seconds. Vlt-Ei X ..L ' 1118J71 12-t 11iF#Q-' o 11
Rinse, drain and scatter on top 'V X 10 9.?*  o X IJFJW iSI /1 M /-1iK
f the rice. A ' X fi' 'PJFN 82:9-* 1 5ï 13 #4't'.O

, put the seasoning in a small 'cf&l'f'D'.)loïz.''?4 - )'.mA K .'.,!t4-
g.Xlillfltli1ljf$)lo vltflitltll.tliAlYlbowl to mix well; adjust the 

# jja;jjy o?Jt't?.) A . 
' $ 7Jflavour to taste

. Pour the sauce zy pq )k x w ja
.pj jkyjjv sppt j-yj y)

over the rice and senre hot in the x  , jytkgjyvjyj jgyufix. jfj
.yu o

casserole or rice cooker. Loosen + ti4l  t'gl/tzjAr4j rpujyykffy. izjntf.tqji o
the rice with a pair of chopsticks ,rI1kt:.k T.J'3gtlf# ?1(.K. jlri o .raçï;?l..k.
and scoop into serving bowls. .%3 , LJ,;'R J'1l1Q 1JJ. 'J,J ' .q1 zj.fiî k'-

lz)1 j (J Jk o

jpepitoE lG
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QSeafood e Ice In Soup )
,,

g y y z p1 yu z y u .-- . /#J y
2(

Ingredients'. 6 oz (168 g) vermicelli
3 cups boiling water for soaking

2 oz (56 g) canned abalone 1 cube chicken essence
3 oz (84 g) cooked shrimps + 3 cups water
a pinch of pepper a few lettuce Ieaves

2 oz (56 g) frozen squids 2 tbsp oil
1 tsp ginger juice 1 slice ginger
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f

I Seasoning- ta'tjh:t :I
d 1 cup waterk 

w tsp salt Ir4p.ri1,z;(A Cr p ( 564: )l
1
1 2 tsp light soy $7.7.1Q1 3 .Q, ( 84Q )
1 l !/i tsp sugar -;t- S %j'$'' é'ff
; inch of epper 'XQ% X 2 'R t. 56Q )a p ? 

u. . j. ! o kki !
,4 cube chlcken essence fl )r

: tJ? 6 .4g. ( l68 4: )
l -1c i.vFs..kts fl tt :1 I:;F: G

ravy M ix- ,t, 
rjtt,rtlj.

' 2 tsp cornflour ijt' a fg..a
2 tbsp water x. . l ,Jt.
a few drops dark soy
1 tsp sesam e oil ;)q- çi -

y ) t,j...
i M ethod : *' -t- V''7.EI

i . slice tlae abalone jnto tlain Mf ' l 91-61; 
o.w-sA /1.: pieces

. Shell the cooked shrim ps o yyj j 4:f;
; and dredge each one w ith
! the pepper. ;

.tjytj-
! * Defrost, wash and cut a zy: tû 2 )yp;

crisscross pattern on the inside 7Jc' 2 ygtt.I
of the squids, then into bite-sized .1.jl41 t. (:
gieces. M arinate with the ginger Jsiiill l XX

' Juice for 30 m inutes.
* Soak the verm icelli in the boiling X  i: :
w ater for 1 hour. Refresh and .

* l'h ;ç.LI,t Jj UJ ?% t- o t. .?k9r,1 ik139 L4 -&drain
. Dissolve the chicken cube X $J) 1($

. 1ll oin the water and b
ring it to boil .* tt iil(i

xlfpAiJt' ?'f? o 4:. 1,11 tt- î.?l?ëJi2t A'i
n a z-quart saucepan. Put in the . o p. j glxrl.y cVJ ï>l-. ' 

.02 tt i q 1J)
verm icelli to cook for 1 m inute zls jttgx t

.j jkflkjytjkïljjigjcrj-t à..,j. 1 jx
till softened. Scoop into a big Il.y o jpglgrltà kli/l o
bowl and arrange the lettuce * ytl i Tf:. àt.réi/rfkil.'kl A i4 ' :1T- X
along the edge of the bowl. tk.i5.O 1 JJKIII-iCE  o I 4:. Q(4 I 1 '

* H eat a pan with the oil and sauté o tp 7t! X 1.$1 l'tifEf4i A FLIZ  o
the ginger and squids. Pour in * 't?iAh.i.i.l'xs'$lllxipl1X F-.Y.i#1l':)) ifr X .$'
the cup of water and the Y.Q X. œ Xivllqti 710è11 /u1JqX' !1it7#

ing to bring to the boil. 'F'..Y:i4 o 61.2 i't''il ltll@l1Q 'r$!'Yi/! ASCaS0n 
, ., . - .lfhk I l f4f A  'cJr.pkktl ë ' o k?J. 11.ëi .1:Thicken the sauce with the gravy
PJ p A %!i4L , 'tf, .X 'tjk X ?> t4 i4 'f% Xm ix then add the rem aining 

.IQ -L ci
ngredients to stir well. R em ove
the pan from  the heat and pour
over the verm icelli. Serve hot.

jpepitom l l
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I n g red i e nts : 1.*$-1 :

10 oz (280 g) red beans II.''.V 10'/zJ r 280 Q4 )
7 cups water 7JQ 7 I'$i

kzk g';;lt l 2'iT' ( 3136 Q )12 oz (336 g) sugar 
.%' z' fil 4 ' ':L' ( l l 2 Q )4 oz (1 12 g) cornflour 
. .fi

. . f Ilh è hf.!
,4 cup fresh m ilk ' .!1I$i I 2 V
2 cups coconut m ilk

$1 $:1 :
M ethod:

ph: ji 1'. .' ;' ?' ;tè' k '12 rûklz .Ik) 71kL f )J> c
* W ash and drain the red beans. zlç q?f tlfjl A i:lï;hl$!Jx! o lJ11 zk 1) 1. V J.'2 ; 1 '
* Pour the water into a 4-quart ?' I.?q'. i/lll ' 'P/ ffl r.!t 7 k 1J4' -/ .U.ltl Ypt '
saucepan. Add the red beans /.!'r)l 1 '1 xii.Ll o 112 l'ï ?.b 1k1 A .Y. '6-C. kff o

* #'. t' tJy #','t ti ' ?x' J;.;t 44 , bk &.fi.l'. Ilh /,1. Ql'and gently bring to the boil over i
za.( 1 #1 ( Q c .)27' '''r'!ï! ('/t zk i?1ùl 1. z è''Jz' r 1 ' 'm oderate heat

. Reduce the heat ,
j-j., ' xr g', j .y ..t. . j j k .>J cto sim m er for about 1 hour till

:1t ltffq ').L C''1. '''i'C 4.itiAki.b' , .L!11 q?f' 4.1 f ? lf'i f7I!th
e beans becom e soft and , E .jjt r:t c4:

-11 )( Ilzltwfxsk tlii-t: a )X f:l.
tender. A dd the sugar to cook
until dissolved.

* Sift the cornflour into a m ixing
bowl and m ix w ell w ith the m ilk
and coconut m ilk . G radually
stir intothe boiling bean m ixture
and continue stirring until . . ..

z.. 
''
:q

t C CnC . . - ' C ï
. t:

* Rem ove from  the heat and leave ' .
it to cool. Pour into a jelly ' ..-.''
m ould and chill in the
refrigerator for several hours.
Slice and serve cold.

3/. d-/?/t Jr t'?J ( /ld rt'rï 1) t'f!,? .%g) léy7 I$'sr /1 J It c
<'r) r!! /'/t) ltl' ?,1! ï'

. I .

. 
' 

... . ..

1 . 13() lf?' / 12 e l?2tlk ;/?? cl / 6) r 6)?;!T ; 1ltl1 (' (t's <) jl j; ttt' / 1: : Q.()() /Tp(/ ?'er2 /;ta4/?? ,lï? x' /?J/ cà 6j() .

/ l,L> é) c) 1$'/ ? c) /1/, :' ( /lr)?'c; Ifl: /?/ 1' )T'I/ 13 / /E e /)? g /(a// T. /,/:) à?/:/.
cr)l'?;//@l??' ' '
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Spn'ng O nion C akes

pa! 4 '17 )- (b 1/1IXU
11

lngredients: Filling-

5 oz (140 g) spring onions
Pastry- 2 tsp spicy salt

10 oz (280 g) flour lzi tsp sugar
?.4 cup warm  w ater 2 tbsp sesam e oiI

3 tbsp oiI for shallow frying

.. p ' !

r  .).

%
. A ev + .

Ar ' .
. 

.. .  x #'
- w. %  i
.  A

. # . . .!. '- N  ' M r %' ' '
. . - , . N . = .-<.

. F 'u  - - -  . 
< . . . . . a . 

.y'-7-. 2*'
. 

' . :- / z..
X . . ' ' - ' W  '*. 

. . 
.

. >
. 

a .z ..#' '*4..+ '
. 

' '# .

-* -  ' . .* '. X
. 

m '
. .- >  ... . 

. . +  , .r y N'v s ';* 
. 

.4... .
. . . . . . - . .. . y

< 'X 'r< e ' '' v k' w.'. p. .. . ; z .
' 

e # 1, . . n ' .. ' ' t, . * - . -. .
. 

e. 
.N. < . . p . .- < x. x . . , . '

' +. .. . ... . . . x . .e . V . x . C' ' v k J . )V
. < 'v k< .3. x ' . . u ' . 4 Jw '
. - : . ... = > *  ' '' ' ' zkkg 

,/
.. . . ;. . . . . .@j. . . = ' .n

. A.u  ' . . > ' /

< . .A  '* .
. 

-  . .# . r .r . 
, . . 

n
wm 'z '> .. + 

. 
.

. . . . y z . k
. .. ; . . . .

84

. j'pepitccl.t;-l



N N-N p,7
.. 4*9 '

.L $

. . J

@ . 5Sp g on a 'k

?n! 4 . Y' 'é Ib 1 #-' .. .- g
. ,>a

.). . <

. $. '

* .
' 

.  ; 'A  v

' 

. g. N .v . '. ... . + . .
. e < . . . . .

I 4 '
i N  -'>

Y' . J  * .v - . = . ' ' * -w. œ. .. q & . j

' 

s

't e ' ' '*  -
, . J > v..m  .' ,< <

. .

. a .. p

'

< . r.-M  f $
. ' *  J . . 4'. . + > '

< w . -  . . w ç
! - u . )<

: 3 -' . v.. . . z.. g e a w ... % . . . +  u . ; . ,a -. 
; .,. n . .

* # A ' - s
, . , 

*
. I . - e ' ' ' ', t'. . ,4. 

- ) '' ' N ç s ....> . .. g
' ** ' 

.-. 115 14r -. . . . -.' ' ' ' . ) '' ' . ' '+  
. -  .  . . . 

. 
.

L w ' . . . ' #' . . .= 'J> .e ' . Y .+. X' . 
'4t'. J .'

. . ' w . .# =

. z ; '. u- . . + ' $ jz( z.. a.  K ,. . ) ;
xe  x J ? ;

- ' . ' .'#' X' 7 '. . .. . r$ . . z
. .. 9 :

' ePII ' e - #



!

!
i
. M ethod: floured table then shape into a
i cylinder. Cut into 2 equal por-
!
 Pastry- tions and roll each portion into

* Sift the flour on to the table and a L/$'' (0.3 cm) thick round. 
m ake a well in the centre. A dd * Brush each round with the 
the warm water and slowly draw sesam e oil and top with a

 in the flour to knead into a portion of spring onions then
! sm ooth dough

. Leave aside for roll it up into the shape of a' 

later use. cylinder. Section into ki ?? (1 .25
cm) thick pieces and press into

 Filling- thin cakes.

 * W ash, dry and dice the spring * H eat the pan with a little oil
. Put 

i Put the diced spring in the sm all rounds and shallow 0F1 OnS.
 onions on a platter and m ix w ell fry until both sides are golden
' 

w ith the spicy salt and sugar. brow n.
D ivide into 2 portions.

! 171'1%. .
 T o com plete-
 * Turn the dough on a lightly lk -
 

yjjjjjt)a ( ajo j,y ;
(1;j 7Jû ï. Vt

M -

oa ay a
M lX l
if' i Ell 2 i#l Q'
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Ingredients: hole in the centre of the pie with
the tip of the knife to allow the

Pastry- air to escape.
8 oz (224 g) plain flour * Beat the egg and use it for
4 oz (1 12 g) chilled butter gla ing the top of the pastry.
1 to 2 tbsp iced w ater Bake in a preheated m oderate
l egg for brushing oven of 380017 (Gas M ark 5) for

10 m inutes then reduce the heat

Filling- to 3(X)OF (Gas M ark 2) and
3 apples, about 1 lb (!4 kg) continue to bake for 15 minutes.
1 oz (28 g) butter Remove and serve.
2 to 3 oz (56 to 84 g) sugar

t.1.$4. :
M ethod:

A -
Iaastry- td7?.ik 8 'A' C 224 Q. )
* sift the flour on a table and rub i'It-/l--ill 4 R ( l12 V )

t?.k tc l aj.ï 2 ig.ain the butte
r to form  fine bread- ïl

.X l 1t.. ?% IM
crum bs. M ake a w ell in the
centre and add the iced water to 9gj!,j.-  '
knead into a soft dough. Keep in j

.j;#: :3 fyl'g 1 jy ( .y ,;kji'- )
the refrigerator for 40 minutes. rf#.?: 1 'tz ( 28Q )

t7# 2 -?i 3 'A ( 56 d/844 )
Filiing-
* Peel core and slice the apples X ii :
thinly.

* M elt the butter in a saucepan to X -
* ti tJ) )# ;r'TE %. -i: , bk A 11 a ?lt !* t.';l 41stir fry the apples for 5 min

utes LJ
. IR#.! 1$ S-VN  'ê!l 1$ 141Z-- o 43 r 11 Mth

en add the sugar to m ix well. t (jy A y?
ythxyrjyiptrxv) L , y>p.k 711R

em ove and leave to cool. sp,
-r lj.k.g o

To com plete- â2y'#-
* Return the dough on to the * V YLX /.'t a!i.L' ' krlzlx?'Y T o
floured table and roll it into a * ,%! 'l--i: l.!1$$y#1.t1T:'lrJz1'J- 5 (rykk  '
thin piece. Cut into Iarge (3,/7.5 7JC AFXW SJ l'fil-tfo.flq o
cm diameter) and small (2.75,/7 t A

-

cm diameter) rounds with the * t
.il 1l< .112 $ / ;bL #J1! #.j( &' ij LJ. ?ëL f.ài f-l 11 $pastry cutter

. Line each pie shell , .fit i j . r.ql 1$,9 :11 8 f A o y'il. 4 r, j Jk ?lE
with the larger piece of pastry jjgypgs jtj cjèjNj-j-. , jkzkysx.grjttj
and put in the apple filling, then o flji

.t yj -- j.jjtt: zirjj , Jitktkyjyyj
place the sm aller piece of pastry o ltjrj.1. iry'ytcifrlljjkjkj-tyym p p: o

' on top. Press the edges together r'p 1))y -,Js2KfTr.!y>.
. tiqjlt o

tightly with your finger tips and * 1,/1 i:A ifrtl!è EDJAY! 38O p!.ç' ( Wlrkt
press a crisscross pattern on top 5 !!à' ' ) $7.Jtt.2'lrliï.;l0)J%% ?#f:ffk'2
with a blunt knife, taking care X 'Z/i 300 l1t ( cTl(,itt 2 !)J1' ) X 'N 15
not to break the pastry. Pierce a JJ'LJ?'ii11IfR o
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Ingredients: 8 Bring the other 4 cups of w ater
to boil in a z-quart saucepan.

Pastrp Slide in the slab sugar and yinger
10 oz (280 g) glutinous rice flour to simmer for 2 minutes t1ll the
8 oz (224 g) warm water sugar dissolves. Return the

glutinous balls into the syrup to
Filling- sim m er for 2 m inutes. Scoop

21/1 oz (70 g) slab sugar into small bowls and serve.

5 cups boiling w ater for blanching
17.* #1. *.

Light Syrup- A
-4 cups water f;rl jkïo 10.2 ( 280 Q )

4 oz (112 g) slab iA 7J1 8 'R ( 224 X )
or brown sugar

. 1 slice ginger o yt...-

I .) k ?)i 2 l LR ( 70 '
.C )k M

ethod:

7Jc s y-F'tlm 4L )Ef'!
Pastry-
* Sifttheglutinous rice flour on to ë z11-
the table and m ake a well in the %  4 'Vk
centre to pour in the warm  V'-ti 4 V ( l 12 4i )

jyu . ) y j .water
. Slow ly draw  in the flour

' 

to knead into a soft dough. .êilé i:â .Leave aside for later use.

ik -
Filling- zlc q. . jt y

./ ejy s  ;!: ..p. , f jc rsrj I)r. ),t; o j:
* Cut the slab sugar into 48 sm all A k

.jt7lktjq.rv)4j:.ikj'1 Jxlïjjik4-tjy ,
7 cubes. tk N - x' .fl:./ o

To com plete- îf1#f-
* Knead the dough again for a * C'X 'I'IXVJRV48/ZI'1N-.f- L%'slf. o
w hile then divide into 48 equal! V

.W'-
portions. Press and shape each '%'-'-- x

. zk ?:;. X lJ) t; 44 (,J :248W;fi) , LJ. fJ'- 1:
portion into a sm all nest-shaped jqj w:, .akjxa  . jrj jt.x l u yj. .z. ,
round. Fill the nest w ith a sugar 

.jk u Jy< o .
cube then draw the edges to seal :i; m rpytjc s #-f(;'<i4 , fjlzkiig;.k- o
securely and roll between your ;;tt!Q- ycA 4ïi,:;1Li:-l.kl , 1:1:)4 l kn
palm s to shape into sm all balls. ht o < ël$.L:2lI&7J11:?(1@> ' q: A zfk

* Pour the boi 'llng water in a wok fi-y- o
or saucepan and put in the * I'J 7J1 4 Pizyk7r'vi%1o' 'rh ' /1k A T t;$
lutinous balls to blanch for 1 V X  ll'x i?rfilll'X o W X A Vf Ag
inute. Rem ove, refresh and fvx  2 V x O DIV X X X X em

drain.
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lngredients'. 2 eggs
1 1/i cups evaporated m ilk

2 packets mango jelly powder 2 large mangoes
1 ki cups boih'ng water a few cherries for decoration
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M ethod: batter to whisk for about 1
m inute.

* Place the jelly powder into a * Peel artd dice the mangoes
decp m ixing bow l and pour in finely. A dd to the half set

the boilinj water to stir until the mixture and stir well then 511 the
powder dlssolves. Leave aside to jelly moulds to about three-

' cool. quarters full. D ecorate with
* Clean and dry another m ïxfng sliced m angoes and cherries.
bowl, whisk the eggs with an Ltave to set in the refrigerator
electric beater till fluffy then stir arld serve cold.
in the m ilk to beat well.

* Add the half setjelly into the egg

# 
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Sago and Pm' eapple Sw ed
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Ingredients: t.,t:.1. :

12 oz (336 g) canned pineapple 'YX 12%V ( 336 Q )
6 oz (168 g) sago AX 6 'X ( 168 V )
3 cups boiling water 71Q 8 t;!k
8 cups cold water Y  8 * C 224 X  )

aym y.ytuu yj8 oz (224 g) sugar

a few cherries for decoration .K  $1 
.

M ethod: zy l-.xx. .lipyylfjtjlj o

* l'?glXi44i5tf , A71IA:#k1q,!* D
rain and dice the pineapple. o ïjilirE'rrrlzïll A iyrzlk , 71#,:7.:*

* Soak, wash andsim m erthe sago T''?c?A ixg o
in the boiling water until trans- * XEAJ X;'.V 8 tïixiv o 7111:1$:)$1
arent. Refresh under arunning JJCAXFJ o rAXPYXXYJ- 5 %p
tap to wash away the starch. X Q WXXPCXYXAC--XX

'J:J , L2* ..t -f'5ht!r q g âiïtr!si r% oDrain
.

. * Bring the cold w ater to boil in a
4-quart saucepan. A dd the sugar
to sim m er till dissolved. Pour in

E the sago and continue to sim m er
for 5 m inutes. Turn off the heat
and stir in the pineapple to m ix
evenly. D ecorate w ith the

r cherries. Serve hot or cold in
sm all bowls.

; jpepitoE x'l.z
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C  ' C ooke Te

l . To BA KE is to cook with dry heat, or to dry food with heat.

2. To BARBEQUE is to cook meat over a charcoal or wood flre.
3. To BIND  is to add egg, liquid or m elted fat to a m ixture in order to hold it

together.

4. To BLANCH is to immerse the food in boiling water for a short time (from 10
seconds to 5 m inutes) in order to tighten the texture set the colour or get rid of
any unpleasant sm ell of the food.

5. To BOIL is to cook the food in hot bubbling liquid.
6. Te BIIA ISE is to finish cooking in a tightly covered wok or saucepan.
7. Te CRIM P is to slash the surface of a fish at intervals.
8. To DEEP FRY is to cook food in a large am ount of hot boiling oi1 in order to

m ake it crispy.
9. To D OU BLE-BO IL is to cook in a covered container. which is placed in a covered

wok half-filled with béiling water.
l0. To D IG IN is to rem ove excess liquid from  the ingredients throug,h a strainer or

colander.

1 1 . To DRED GE is to sprinkle the ingredient with flour or sugar, etc.
12. To FRY is to cook with a little hot oil.
13. To GU T is to rem ove the intestine and clean the inside of a fish.
14. To PA RBO IL is to Ieave the food in warm oi1 until half-cooked.
l5. To PARCH is to brown food in a dor hot wok or frying pan.

16. To POACH is to simmer food gently in a liquid which is kept just below boiling
point.

17. To REFRESH  is to rinse the ingredient with cold water after it is blanched. The
ingredient is then reheated before serving.

18. To ROA ST is to prepare the food by using high heat, with flam e or over the
charcoal.

19. To SAUTE is to stir the ingredients quickly in a wok or pan with a little hot oil.
over high heat.

20. To SCA LD is to plunge the ingredient into boiling water quickly to m ake peeling
easier or to clean or loosen the hair on the ingredient.

21 . To SH A LLOW  FRY is to cook the food in a little oiI until both sides are brown.
22. To S R is to cook the food or liquid slowly over low heat.

23. To SM OKE is to place the food on a rack in a wok or oven filled with sm oke.
24. To STEAM  is to cook the food by putting it into a steam er placed in a wok

half-filled with boiling water. Tim ingbegins whenthe water boils. H igh heat Should
be used so that there is enough steam  to cook the food quickly.

25. To STEW  is to cook the food with a Iittle liquid over low heat.
26. To STm  FRY is to cook the food quickly in a little oi1 over m edium  heat.

27. To TOSS is to mix the ingredients evenly by throwing them in a wok and jerking
the wok up and down.

*I'he cooking oil used in //7/.: book can either be corn oil, vegetable oil
, peanut oil or

sun-tlower oil, unless otherwise stated.
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C  PS C  P T,IC  N S L .
CH OPSTICKS PU BLICATIO NS LTD . has been established for m any years

and specialises in high quality cookery books and cookery cards on Chinese
cuisine. The author of the CH O PSTICK S RECIPE S series -  M rs. C ecilia J. A u-
yeung -  continues to research and develop new recipes for the com pilation of
m ore cookery books.
M rs. C ecilia J. A u-yeung graduated in D om estic Science from  the H ong K ong

Grantham Teachers' Training follege in 1956 and was immediately appointed
by the H ong Kong Education D epartm ent to teach at the H ong K ong and
Kowloon Restaurant and Teahouse Em ployee's Guild School. Since then the
author has gained valuable knowledge of cooking from  m any fam ous Chinese
chefs. ln 1971 M rs. A u-yeung em barked on a career editing recipes for several
established local m agazines and new spapers. ln the sam e year she also started the
Chopsticks Cooking Centre to provide the best facilities for learning Chinese
cooking. lt was in 1975 that the publishing com pany was established to publish
M rs. A u-yeung's recipes in English and Chinese. H er husband M r. W ilson A u-
yeung developed a keen interest in photography in his youth and eventually
turned professional in 1960. H e then undertook to take a1l the photographs for
the cookery books. In 1984 M rs. A u-yeung com bined her extensive experience
as a cookery writer with her husband's skills as a photographer to produce a
cookery book for H am lyn Publishing.
In 1985 M rs. A u-yeung began to w rite her new series of cookery books for

parents and children to learn Chinese cooking together. The first tw o books of
this series are FIRST STEPS IN CH IN ESE C O O K IN G  and M O R E STEPS IN
C H IN ESE CO O K IN G .
Besides publishing cookery books, C hopsticks Publications Ltd. has also

started to publish books on travel in China.
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