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In the post WWII period, between 1940s and 1960s, having Chinese tea with dim sum in the morning, afternoon
and at late night was a favourite pastime in Hong Kong. At that time, teahouses bloomed everywhere and a common
greeting was: "Have you had tea?" There was a very popular slang, "three teas and two meals", meaning breakfast tea,
afternoon tea and late night tea as well as lunch and dinner.

In addition, teahouses also served as a common place for birthday celebration. Instead of throwing a lavish
birthday banquet, people simply had a large chicken bun in place of a birthday cake. | still remember there was An Wah
Bakery Company on Johnston Road, Wanchai, where birthday cake cost HK$2 per pound. Since whipped fresh cream was
hot popular then, most cakes were garnished with large roses of thick butter cream, looking stoic and giving a greasy
aftertaste. Fersonally, | prefer a large chicken bun to a butter cream cake.

Moreover, tea session of restaurants also provided a place for business negotiations. A number of deals were
closed over a cup of tea and some dim sum. Therefore, daytime tea business was burgeoning whereas that at dinnertime
was disappointing. It might be due to the fact that families normally had many children and it was not economical to
dine outside, not to mention having dinner at teahouses or restaurants. Therefore, most people rather had their dinner
at home. To attract more customers especially small family units, restaurants introduced "combo meals”" and "a set
meal with three dishes of chicken".

In the 19609, a banquet meal for 10 to 12 persons cost around HK$EO to HK$150. The menu included a whole
roast piglet, chicken, braised dried scallops in hairy gourd, shark fin soup, braised abalone and steamed grouper, costing
more than HK$3,000 nowadays. On the other hand, a combo meal cost around HK$10. However, one should bear in mind
that average people earned around HK$100 per month while people at more senior positions earned around HK$Z00 and
only an exclusive few earned more than that. Therefore, it is hard to say whether the price of combo meal is reasonable
or not. Meanwhile, it should be noted that a combo meal was pretty large in portion and was enough to feed a family of
many children.

Last year, when my friend and | walked pass the historical Lung Moon Restaurant in Wanchai around dinner time,
we walked in spontaneously and ordered a combo meal from their menu casually. Unfortunately, the restaurant failed to
upkeep the good old taste of their dishes.

Being a person of the old school, | have a special affection for traditional dishes. | think many ordinary household
dishes of combo meals, such as, stir-fried sweet and sour pork and stir-fried spare ribs, are timeless and still popular
amongst diners, including myself. However, as these dishes have been introduced in tmy previous cookbooks, | do not
include them in this one.

Kitty Choi
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The menus of combo meals were seasonal. Chefs usually made the best use of the seasonal

food ingredients to cook delectable dishes at reasonable prices. In the old days, climates of four
seasons were distinctive and each season had special food produces. Nowadays, with technological
advancement, we can easily get whatever food we want throughout the year, however, quality may
vary over different periods of time. Feople used to eat the assorted organs of chicken and liked
stir-frying them with Chinese flowering cabbage to make a delightful summer dish. In addition,
summertime dishes also included stir-fried beef in oyster sauce, pig liver and matrimony vine soup,
stir-fried grass carp with assorted pickles; stir-fried beef with preserved cabbage, steamed fish
head with baby ginger, and stir-fried pork with yam bean. In cold winter, there were steamed rice
with Chinese sausages, small clay-pot dishes and mutton in pot to drive the chill away. These days

such combo meals have been evolved into set meals for 4-6 persons or 6-6 persons available in

Chinese restaurants.
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INGREDIENTS
40g fish maw

120g crab meat

1 egg (beaten)

4 cups stock

2 slices ginger

1 tep Shaoxing wine

SEASONINGS

1 tsp chicken powder
Some salt

A pinch of pepper

A little sesame oil

THICKENING
3%z thsp water chestnut powder
4 tbsp water

METHOD

1 Soak fish maw until softened; strain;

cook in boiling water; add in ginger
slices and Shaoxing wine to cook for
a while and then take it out. Rinse;
squeeze out excess water; chop it
finely and then set aside.

Four 4 cups of stock into a pot; add
in chopped fish maw and seasonings
to cook.

When the liquid is boiling, add in crab
meat and then stir in thickening.

Turn off the heat; stir in egg liquid
and serve.
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INGREDIENTS

640g razor clams

120g fresh straw mushrooms
8&0g yellow chive

1tsp minced garlic

2 red chilies (diced)

SEASONINGS
1tbsp oyster sauce
1tsp soy sauce

Y2 tep chicken powder

1tsp cornstarch

3 tbsp water

METHOD

1

Brush and wash razor clams
thoroughly; blanch them in boiling
water until their shells open up; take
them out and strain.

Cut straw mushrooms in halves;
blanch in boiling water; rinse in cold
water and then strain.

Cut yellow chive into short sections.
Heat 2 tbsp of oil; add in minced
garlic, red chilies and straw
mushrooms, and stir-fry thoroughly.
Add in razor clams, yellow chive and
seasoings; stir-fry on high heat;
transfer to a plate and serve.
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Stewed Chayote with Spare Ribs
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INGREDIENTS
2 chayotes, 3204 spare ribs
2 slices ginger, 1 garlic (sliced)

1 aniseed star
1tbsp ginger juice in wine

MARINADE A
Ye tep edible soda powder
1tbsp sugar, 2 thsp water

MARINADE B
1tsp soy sauce
1tep oyster sauce
Ye tsp sugar

1tsp cooked oil
1tep cornstarch

SEASONINGS

1tbsp oyster sauce

1 tsp soy sauce

1 tsp chicken powder
A little sesame oil

A pinch of pepper

Ye cup water

THICKENING
1tsp cornstarch, 2 tbsp water

METHOD

1

2

Feel and core chayotes; cut into
wedges.

Mix spare ribe with marinade A
thoroughly: leave to marinate for 30
mins; wash thoroughly; and strain.
Mix with marinade B; leave to
marinate for 15 mins; blanch in boiling
oil and then set aside.

Heat 2 tbep of oil; put in ginger,
garlic slices and aniseed star, and
stir thoroughly; return chayotes and
spare ribs to stir-fry thoroughly.
Splash in ginger juice in wine; add in
seasonings; stew on medium low heat
for 10 mine.

Stir in thickening and then transfer
to a plate.
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Stir-fried Sea Bass Fillet
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INGREDIENTS

320g sea bass fillet

80g bamboo shoot

4 shiitake mushrooms (soaked)

6 stalks baby choy sum

4 slices ginger, 1 sliced garlic

1 pc dried tangerine peel (soaked and
shredded)

1 tsp Shaoxing wine (starter for stir-

frying)

FISH MARINADE
Ya top salt

A pinch of pepper
1tsp cornstarch
1tbsp egg white
1tbsp cooked oil

SEASONINGS

1 tep chicken powder
1tep cornstarch

5 tbsp water

A little sesame oil

METHOD

1 Wash sea bass fillet thoroughly;
pat dry with a cloth; cut into thick
slices; and then mix with marinade
thoroughly.

2 Cut bamboo shoots into slices; blanch
in boiling water; rinse and strain. Soak
shiitake mushrooms thoroughly, and
then cut in halves.

3 Wash vegetable thoroughly; blanch in
boiling water for 1 min; rinse in cold
water; strain and set aside.

4 Heat large amount of oil until hot; put
in sliced fish; deep-fry until cooked
and take it out.

5 Put 2 thep of oil into a hot wok: add
in ginger, garlic slices and shredded
dried tangerine peel, and stir-fry briefly;
splash in wine; return vegetable to
stir-fry; and then stir in seasonings.

6 Add in sliced fish; stir and then
transfer to a plate.
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