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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
easy 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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R B Foreword

¥ik Recipes

TR EE Fried Beancurd with Mango

FF OB M H IR A Fried Cucumbers and Tomato with Pistachio
B IORG Fried Chicken with Pineapple

AR ARG A Fried Chicken with Avocados

PARINE S LT Fried Chicken with Pistachio

WL 2 P KL Fried Beef Pellets with Australian Pear
HEERITN Fried Beef with Bananas and Potato Slices
P A b T Fried Scallops with Grapefruit and String Beans
A RPN Fried Scallops with Kiwifruit and Mango
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Fried Scallops with Honey Dew

Fried Shrimps with Kiwifruit and Honey Dew
Fried Shrimps with Lychees

Fried Chicken Balls and Shrimps with Lychees
Fried Chicken and Prawn Rolls with Peach
and Pear

Fried Scallops and Shrimps with Kernels and Bamboo
Shoot Pellets

Fried Fresh Clams with Pears and Garlic Bolts
Lychee Water Chestnut Seafood Box

Deep-fried Fresh Fruit and Beancurd Rolls
Shallow-fried Lotus Root and Chicken

Yellow Croaker with Assorted Fruits

Cold Dressed Chicken and Duck Shreds with Kiwifruits
and Honey Dew

Cold-Tossed Prawns with Prunes and Avocado
Shrimps Balls with Water Melon

Braised Chicken Wings with Snow Pears and Black
Mushrooms

Skewered Prunes and Sweet Potatoes

Baked Chicken with Honey Peach and Candied
Mango

Beef Roll with Mangoes

Salmon Rolls with Bananas




Papaya Chickeri’ Pot

” Apple Chicken Pot :

| RS Pineapple Boat with Kernels and Ass
: Vegetables -

® OB R Rice and Noodles

AJRELES S FK#5  Corn Gruel with Papaya and Carrot
N 7B Honey Peach and Sausage Macaroni
HFAG TR Chicken Sauced Rice with Assorted Fruits

He Cakes

VG A 7L I Prune Cheese and Pancake

AN Potato Beef Cakes
MMk Crisp Biscuits with Honey Peaches
FOREA D Chocolate Cookies with Pistachio 7
PSS i AN Small Sweet Orange-Flavoured Cake with
Cocktail

FARATEE D Ginger Cake with Cocktail Lemon Syrup
TR A R DE Kiwifruit Pies with Assorted Kernels o

- R FEREILDE Sandwich Pies with Cherries and Iee Crean
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Ingredients:

1 large mango

600g. green broccoli

8 pieces beancurd

120g. white straw mushrooms

40g. each of carrot, green peas, black
mushrooms and olives

Seasonings:

adequate amount of salt, sugar and

vegetarian fine stock

Method:

1. Peel and core mango and soak in
salt water to prevent it from changing
colour; cut each piece of beancurd in four;
scald olives in boiling water and peel; deep-
fry both in peanut oil.

2. Wash carrot, black mushrooms and
straw mushrooms clean, cut into pellets,
add seasonings, fry with peas for a while
and add water to boil until cooked.

3. Wash broccoli clean, cut into small
pieces, scald in boiling water with salt
and oil until cooked, drain and garnish
around the rim of a plate; cut mango into
small pieces.

4.Stir-fry beancurd with such
ingredients as carrot, mushrooms, etc.,
add olives and mango to stir-fry a couple
of times and serve.

Gist: Soak mango in salt water to prevent
it from changing colour.

Green broccoli can be fried together with
mango and so on in cooking this dish.
The vegetarian fine stock is made by
simmering soya bean sprouts, black
mushroom stalks, dried straw mushrooms
and ginger.



y




PIRINE O a9\ ]

FRIED CUCUMBERS AND TOMATO WITF
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Ingredients:

'/> cup pistachio

2 cucumbers

1 tomato

Seasonings:

6 teaspoons chopped garlic
'/> teaspoons red chili powder
/4 cup salad dressing
Method:

1. Shell pistachio and grind kernels
roughly; wash cucumber clean, cut both
ends off, halve and slice; wash tomato
clean, skin and cut into pellets.

2. Heating oil in wok, fry cucumber
slices, stir-fry tomato and pistachio
kernels well and add salt and seasonings.
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Ingredients:

'/2 fresh pineapple

160g. each of chicken, carrot, Tienjin
cabbage and green vegetable

40g. white sesame

adequate amount of red chili shreds,
tender ginger shreds, white scallion and
sweet and sour pickles

Seasonings:

adequate amounts of ginger juice, salt
and sugar

1 tablespoon each of peanut paste and
fish sauce (shrimp sauce)

Method:

1. Halve pineapple, scrape pulp out
with a small knife to shred and leave shell
for use.

2.Shred chicken and so on and
marinate chicken in ginger juice and so
on for 10 minutes; fry sesame.

3. Stir-fry pineapple, chicken, pickles
and tender ginger shreds, add salt, peanut
paste and fish sauce to season, place in
the shell, sow sesame in and garnish with
chili shreds and dish.
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FRIED CHICKEN WITH AVOCADOS
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Ingredients:

2 avocados

320g chicken

'/> carrot

| green pepper

Seasonings:

a dash of ginger juice, light soy sauce,
oyster sauce and bean flour (or
cornstarch)

Method:

1. Halve avocados, core, scrape pulp
out with a small knife to cut into sticks
and scald shells in boiling water.

2. Cut chicken into sticks, marinate
with seasonings for 1 hour and mix well
with starch; skin carrot, wash and shred;
seed green pepper and shred.

3. Heating oil wok, fry chicken until
cooked, put carrot and pepper shreds in,
season, add avocados to stir-fry well, take
out and place in avocado shells.






FRIED CHICKEN WITH PISTACHIO
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Ingredients:
¥4 cups pistachio
600g chicken
| red lantern pepper
Seasonings:
1'/2 cups wine
2 tablespoons light soy sauce
chopped ginger and chopper garlic
Method:

1. Wash chicken and pepper clean and
cut into sticks.

2. Mix chicken well with seasonings
to marinate for a while.

3. Heating wok, sauté chicken, add water
to boil for 8 minutes and add pepper and
pistachio to stir-fry well.






s B kb 2= Y OB

FRIED BEEF PELLETS WITH AUSTRALIAN PEAR
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Ingredients:

1 Australian pear

120g calf beef (or tender beef)

'/> green garlic

'/2 carrot

1 tomato

adequate amount of starch

Seasonings:

adequate amount of light soy sauce and
pepper

Method:

1. Cut beef into pellets and marinate
with seasonings; wash garlic clean and
cut into lengths; wash carrot clean and
slice; cut tomato into round slices and
garnish on the rim of a plate.

2. Wash pear clean, skin and core and
scrape pulp into the shape of balls.

3. Heating oil in wok, sauté garlic, add
carrot slices to stir-fry, put beef pellets in
over high heat, stir-fry until colour is
changed, add pear balls to stir-fry well,
starch and serve.



