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Cooking is an art of living which needs not only the taste buds to feel, but also the
eyes and nose to appreciate.

In speaking of the method of production, cooking may roughly be classified into 5
sequences, namely selection of ingredients, preparation of ingredients, cutting and
matching of ingredients, cooking and garnishing which are commonly said amongst
Chinese as the basic demands of colour, fragrance, taste and appearance.

In accordance with these aspects, "Hong Kong Homely Recipes Series"provide
the modern housewives with some Chinese and foreign homely recipes which are
casy to purchase, simple to work out and full of nutrition. Besides, the production
knacks and practical tips as well as some knowledge of selecting certain common
ingredients are also included in this series of books with an aim to increase their prac-
ticality.

It is our hope that through the publication of this series of books, readers will know
more about the culinary art after their practical work in the kitchen so that they can
appreciate the interesting side of the cooking world.
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Information of Tossing
Aquatic Food, Vegetables and Beancurd

Starch Sheets with Jelly Fish

Green Broccoli with Fresh squids
Colourful Jelly

Assorted Seafood Dish

Spiced Cuttlefish Slices

Spiced Japanese Octopuses

Asparagus with Crab Fillets

Tossed JTapanese Sauries

Kidney Beans with Dried Shrimps
Bamboo Shoot and Mushrooms with Broad
Beans

Potherh Mustard with Young Soya Beans
Dried Beancurd Shreds with Celery
Tossed White Cabbage

Tossed Triple

White Cabbage Rolls

Tossed Purslane

Eggplants with Pickled Mustard Root
Hot and Spicy Cucumber

Hot and Spicy Cucumber

Sweet and Sour Tientsin Cabbage
Vegetarian Tossed Tri-Shreds

Tossed Colourful Vegetables
Beancurd with Pickled Turnip
Shredded Vegetables with Dried
Beancurd

Fruit and Vegetables Assortment
Colourful Mango Boats

Pouit}y, Meats and Eggs
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Chicken Cubes with Starch Sheets

Satay Chicken Wings

Frozen Chicken Wings with Salt Water
Multicoloured Frozen Duck Shreds
Hand-torn Chicken with Sesame
Frozen Chicken with Lemon
Honeydew Balls with Sesame and Chicken
Roast Duck with Winter Bamboo Shoot
Tossed Prawns with Chicken

Tossed Assortment

Multitasted Chicken

Tossed Spiced Duck Webfeet

Duck Tongues with Osmanthus

Tossed Chicken Livers and Gizzards
Starch Sheets with Chicken Livers
Tossed Chicken Eggs with Tea

Pork Ribs with Red Wine Lees

Stuffed Chicken Eggs

Tossed Beancurd with Preserved Eggs
Spiced Pigs’ Trotter with Pig Tongue
Tossed Beef

Tossed Beef with Vegetables

Spiced Ox Tendons

Tossed Ox Tripe Shreds

Tossed Pig Stomach

Sauced Pork

White Pork Sliced with Mashed Garlic
Chicken Shreds with Fruits

Ingredients in this book
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INFORMATION OF TOSSING

The tossed dishes have become more and more popular, especially in the hot

s¢ason,

The materials used for the tossed dishes generally include fishes, vegetables,
fruits, poultry. meat and eggs and the processed foodstuffs which are rather prevalent
in recent years and the meat and vegetarian materials can be selected according to
the taste preference of everybody or they can be combined together. They can be
made in a simple or complicated way as one likes, They can be tossed for immediate

eating or in a larger quantity to be enjoyed at a few meals.

Itis not difficult to make a delicious tossed dishes, but attention must be paid to
the following:

I.The ingredients selected must be fresh and easy to process and the cooking
ways used include boiling. spicing. scalding. ete. with a view to making the tossed

food fresh. crisp, smooth and palatable,

1e containers, cutting and washing appliances must be cleaned and the
ingredients must be washed and cut with the principle of hygiene and safety.

3.In addition to the selection of proper ingredients. particularity must be made
about the tossing sauce used. which indispensable include vinegar, garlic, ete.
which can not only make the taste delicious and appetizing, but also give the
sterilizing effect.

4.The ingredients must be cut into even sizes so as to enable them to absorb the
seasoning sauce evenly and adequately.

5.Too much moisture in the ingredients will make their tastes insipid, so they
must be dried by draining or wiping first then the seasoning sauce can be poured
over.

6.The seasoning sauce is mixed beforehand and poured over the tossed dish
when serving or used for dipping when eating.
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Ingredients:

A80g. jelly hish

5 starch sheets

3 tablespoons cach ot celery shreds and
carrot shreds

Seasonings:

2 tablespoons hight soy sauce

Vi teaspoon salt

Yo teaspoon sugar

I teaspoon sesame oil

a few drops tabasco sauce

Method:

1. Cut the jelly fish into shreds, soak in
water for /- hour, take them out. soak in
warm water for 4 hours and shift into ice
water. Before cating, take them out,
squeeze water away and place in a plate.

2. Mix seasonings well for use.

3. Wash the starch sheets clean with
warm water, cut into thick strips and place
on the jelly fish shreds: scald celery shreds
and carrot shreds in boiling water, take
them out, drain and put on the starch
sheets: pour seasonings over for serving,
Gist:

The jelly fish cannot be soaked or scalded
in vigorously boiling water, or it will curl
up quickly and become very tough.
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Ingredients:
6002, fresh squids

A20g. wreen broceoli

2 s ginger

2 spring onions

Seasonings:

I tablespoon ginger juice

2 tublespoons light soy sauce

LCUSPOON Sugar
o teaspoon sesame ol
Method:

1. Tear membranes of1 the surfaces of
the squids, wash them clean, absorb water
away, carve patterns slantingly on them
and shice them: bringing hall a wok of
water 1o hotl, boil ginger shices and spring
ontons in for 5 minutes, put the squids in
to scald until cooked. scoop them out.
soak in cold hoiled water for a while,
scoop them out and dran,

20 Mix seasonmgs well moa saucer,

A0 Cut the spears of 1 the green broceoh
and scald with salt, oil and water or fine
stock until cooked: take them out. put on
the rim ol a plate and put the squids in the
centre. Serve them together with
seasonimgs for dipping when cating,
Gist: Adding ginger and spring onions
into water Tor boiling the squids cannot
only remove their foul smell. but also
aive the fragrance of ginger and onions
when cating. Soaking the scalded squids
in cold hoiled water for a while can make
them especially crisp to the mouth.
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Ingredients:

600g. prawns

I pack sweet jelly powder
I shice lemon

3 tablespoons salad sauce
I cherry

Prawn Scalding Ingredients:
2 slices lemon

3 slices carrot

s onton

4 cups water

Method:

1. Stir and melt the jelly powder with
boiling water, cool and put in the
refrigerator to freeze for 3 hours, take 11
out and cut into pellets and place them in
a plate.

2. Wash the prawns with shells on and
remove intestines.

3. Bringing prawn scalding ingredients
to boil, scald the prawns in until cooked,
cool them. shell them. lay them on the

jelly pellets. pour salad sauce over and

garnish them with lemon slices and cherry
for serving.

Gist: Scalding the prawns with lemon.
carrot and onion in the water can remove
the foul smell from them,
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Ingredients:

s0ge. cach of scallop, mocked crab fillers
and small squids

120z, ready jellytish shreds

| cucumber

2 slhices gimger

Seasonings:

I tablespoon dark soy sauce

/2 tablespoon light soy sauce

2 easpoons sugar

i

dash ot chili powder and parsley (or
cortander)

teaspoon chopped garlic

tablespoon western vinegar
{1 teaspoon lemon juice

I teaspoon sesame o1l
Method:

I Wash Scallop, crab fillets and small
squids clean separately and drain: Wash
cucumber, cut it into shice for use.

2. Bringing adequate amount of water
to hoil, add ginger shices. put scallop
mocked crab fillets and small squids in
to scald and take them out: seald jellviish
shreds i boiling water for use.

3. Mix seasonimes well into sauce and
place moa small bowl.

4. Arrange the seafood and cucumber
separately in the plate and serve them
together with seasoning sauce for dipping
the seafood.

Gist:

In this dish must be kept fresh and crisp
and free of quice, so the sealtood must he
wiped dry and then seasoned after cooked.
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Ingredients:

6002, cuttletish

2 shices ginger

2Spring onions

adash of parsley

Spicing Ingredients:

4 Szechuen peppercorns

4 star aniseeds

3 tablespoons cach of light soy savce and
dark sov sauce

I tublespoon rock candy

2 tablespoons Shaoxing wine

I cup water

Method:

I Tear membranes off the surfuce of
the cuttlefish, wash it clean, scald in
bothme water. cut imto thick shices and
drain.

2 Heating the wok and pouring 2
tablespoons of oil in, saute ginger and
onions. put the cuttlefish in. add spicing
mgredient, bring them o hoil over high
heat and brarse it over mild heat for |
hour. Cooling it take 1t out, cut 1t mto
shices, brush sesame ol on and garnish
them with cortander for serving
Geist: The cuttlefish used tor the spreed
dish must be large and thick-fleshed so

as o give a better taste.




