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Hone, Jacqueline Lee

From being a young cook when cooking means dishes that taste and look
good to being a mother when the wholesomeness of the food she serves
to her family is also of utmost concern, this is one of the most pronounced
changes | have witnessed in her culinary journey in the 20 years | have

known her.

Sue-Anne never fails to impress and surprise me. Whether cooking for one or
a party of 30, she barely seems to break a sweat. Her food is unpretentious,

simple yet innovative.

On every trip we have taken together, she brings a piece of the place with
her back home that she incorporates into her huge repertoire of recipes.
To her, sharing food is sharing love and experiences, evident in the way
she pours her heart info the dishes she serves. Being someone who used fo
avoid entering the kitchen, Sue-Anne has shown me that cooking does not
have to be a chore but an enjoyable and fun process that can be shared
among our loved ones, be they friends, family or colleagues.

Sue-Anne has taught me that food unites people and is an avenue to gather
people to share good times together.
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FIRST STEP FOR COOKING: TOOLS
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REBZRAR—MEFHE  HE—28
REENREARD  SIBFR/RIES
RERAT - BREEREERE—L
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PWRVEANDES - BEMBHM
FUERMARR LNELERBARH
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A2RER - BRNESXESE -

FERBNERSRE

Equiments and utensils include:

IN\ZKIE small steamer

FIREBHE handheld blender
BYREEE food processor

BB ZEERE silicon cupcake mold
B85t weighing scale

BH measuring cup

8% measuring spoons

IN\SEEE small frying pan

/N8 small pot

0|12

Cooking for your baby is a great pleasure.
It is an exciting time and a huge step
forward for your baby into the world of new
flavors. Although your baby has a petite
appetite, cooking does not have to be a
chore with the help of the right equipments

and utensils.

e Kitchen hygiene is essential to young baby's
delicate digestive system.

e Prepare two sets of utensils for handling
raw and cooked food separately to prevent
cross contamination.

* Prepare your baby’s own set of eating
utensils which should be sterilized before

use and kept separately in a clean storage.

10 7] knife

11 & « BBER 2 chopping boards

12 88 containers

13 AR eating utensils

14 BESS strainer

15 EEWESS grater

16 EHEZTE steam sterilizer

17 KRR notural washing detergent

tools
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KEEP STOCKS
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Homemade food obviously is best for babies as most
commercialized products contain preservatives,
additives and colorings for convenience and a
longer shelf life.

Keep homemade stocks made with fresh ingredients

to make cooking quicker and easier.
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@ ﬁ%fﬁ stock preparation on p.102
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PORK BONE STOCK
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stock preparation on p.102
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