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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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Information on Cooking Midnight Snacks

The midnight snack is the "Dim Sum" or snack food taken casually at night or before going to bed.
In the society with abundant material and prosperous economy, the midnight snack has not only
become a fashion but gained more and more weight on its cooking techniques.

The midnight snack came into being as far back as to the times of the Sung Dynasty. At that time,
the midnight market lasted all night through to 3 or 4 o'clock early in the morning. The major
foodstuffs for midnight snacks include fresh fruits and shallow-fried snacks with sugar with the
stress laid on convenience and simplicity.

As a part of the dietetic customs with the history of development up to 1,000 years, the midnight
snack has not only entered a completely new stage in terms of the combinations of ingredients as
well as cooking techniques, but also achieved constant improvement with regard to taste, shape,
colour and fragrance. It has formed another important link in development of the dietetic culture.

The housewives who are fond of cookery have been using their brains to make one or two fine
midnight snacks of their own so as to salute their family members after their daylong hard work, to
reduce the tense working fettle, to enliven the uninteresting life and to replenish the nutrients needed
for both physical and mental work.

In preparing the recipe, one should note the following of which features of midnight snacks are
taken into consideration:

1. Their ingredients must be easily available and storable For the combinations of midnight
snacks, the ingredients, including meats and vegetables, must be easily available from general markets
or supermarkets without sparing any further efforts.

The ingredients must also be easily storable. For example, the dried materials can be stored for a
long time without the proneness to deterioration in nature. These materials comprise rice vermicelli,
spaghetti, rice, oatmeal and green bean vermicelli. Canned soup and ingredients are also ideal for
midnight snacks.

2. Their preparation must be simple and time-saving The ingredients must be easily prepared
and processed with simple cooking procedures so that not too much time is used in cooking. In hot
summer, cold foodstuffs can also be used for midnight snacks. For instance, the cold noodles or cold
dressed preparations are convenient for taking at any time. The ingredients for making congee, such
as rice, can be marinated first and then put in the refrigerator to keep fresh.

3. Fatty food must be avoided The food or deep-fried snacks with a high fat content cannot be
casily digested. If such foodstuffs are taken before going to bed, not only the burden on the stomach
is increased, but also the failure to sleep soundly is caused.

4. The foodstuffs selected must be digestible, nutritious and helpful for sound sleeps Thin
congee, rice vermicelli, noodles and oatmeals are easily digestible, so they are ideal for midnight
snacks. Therefore, one must be more meticulous in cooking them. For example, the meats and
vegetables can be cut more finely and the balls can be made smaller so as to facilitate chewing and
help digestion.

The foodstuffs, which are nutritious and helpful for sound sleeps, are the best selections for midnight
snacks, so some analysis must be made in the selection and combination of ingredients. For instance,
the walnut syrup is one of the nutritious desserts, which are helpful for sound sleeps.

5. The quantity must be adequate The midnight snack is an additional meal to the three
regular meals, so the quantity and value must be different from the regular ones, i.e. they are reduced
accordingly. In general, the midnight snack is taken when one is not very hungry, so it is not
recommended to have too much of it. In addition, the foodstuffs, which are too big in size, cannot
whet the appetite casily.
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THRCE VAU Information on Cooking Midnight Snacks
3 Congee

—EEH Tri-treasure Vegetarian Congee
RAEFFW Gingko and Taro Congee

Sefa s Stock Fish and Fanbone Congee

ESE S N Minced Beef Congee with Potherb Mustard
A B VR K Boiling Spinefoot Congee

T = P Chiuchow Minced Pork Congee

EEME W Beef Congee with Poached Eggs

fige #1123 Sliced Grass Carp Congee with Chinese Parsley
PR Rz 1A AL3#S Port Ball Congee with Tangerine Peel

b) Vermicelli and Rice Noodles

(e I% S Fukien Fried Rice Vermicelli

kS &S] Cold-dressed Vermicelli

KA ST
LB PR A

Spaghetti with Ham and Assorted Vegetables
Pistache Macaroni with Minced Beef

R 22 W 55 A Macaroni with Chicken

e S SXUJoe 17 6y Rice Vermicelli in Soup with Roast Pork

S E AP Fried Vermicelli with Soy Sauce

DAY EE A SRTIR ) Fried Noodles with Ham and Peppers

F R A Rice Noodles in Soup with Beef

1] Noodles

A Dressed Noodles with mushrooms

ERITES Chiuchow Plain Noodles

BN T Noodles with Crab Fillets in Soup

PR = 2273 1H Sesame Cold Noodles with Tri-shreds

P AR A] Colourful E-Fu Noodles

F R L g S T Spinach Noodles with Chicken in White Sauce
S R 37 [T 2k Plain Noodles in Soup with Cabbage and Prawns
K HE T Noodles with Pork Chops

b SR ] Dressed Noodles with Corns and Fish Slices
X 22 1 2 1 Udon Noodles with Chicken Shreds

PR AL 7 TH Noodles with Pork Pellets in Soup

R Rice

75 FR A e A Rice Lumps with Minced Chicken and Coconut
HFLEMR Red Bean Rice with Taro

FH X 4 1R Cooked Rice with Frogs
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kIR Cooked Rice with Fine Stock

AR PR Fried Rice with Octopus and Chicken Pellets
AR Assorted Rice Rolls with Laver

i Desserts

SR Cheese with Cocktail Fruit

AT AR Wax Gourd Syrup with Almond Juice

G kY B Milk Syrup with Walnuts :
’fﬂﬁ”rfz’é FE Green Bean Syrup with Coconut Milk
4G Twin Lotus Seed Syrup

A Sk Fi Eggwhites with kiwi Fruits

UKAE ST 75 R Papaya with Snow Fungi
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A L Rice Balls with Chrysanthemums in Soup
Hith Others

RER F ¥ 24 Green Bean Vermicelli with Fungi and Pork Slices
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Vg B 1A 1 Seafood Bread

EELASUE 2D Salad Hamburgers with Prawns
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Green Bean Vermicelli with Beancurd Puffs
Minced Fish Dumplings with Leeks
Oatmeal with Fresh milk and Beef
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e P K A 4k 21 The Processing of Rice for Making Congee

1O KA AL 3 The Processing of Rice Vermicelli for Frying

TRPE KA O A 2 The Processing of Rice Vermicelli for Cold Dressing

BORAI R b 21 The Processing of Spaghetti

AL 3 The Processing of Cold Noodles

A= TH] Y b B The Processing of Raw Noodles

A4S R 2 The Vermicelli and Rice Noodles Often Used-in This
Book

A A T T The Noodles Often Used in This Book
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Ingredients:

120g. rice

160g. fresh straw mushroom
80g. corns

2 tablespoons carrot pellets

2 slices ginger

adequate amount of ginger shreds
Rice Marinade:

' teaspoon oil

| teaspoon salt

Seasonings:

adequate amount of salt

a dash of pepper and sesame oil
Method:

1. Soak the rice in water for a while,
remove water, add marinade to mix well
until the rice is bloated and becomes
cream white, crush it with a spoon.

2. Scald fresh straw mushrooms in
boiling water with ginger slices, rinse
them and drain; scald carrot pellets in
boiling water and drain; fry corns with
oil until cooked.

3. Pour 10 cups of water into the wok
to bring to boil, put the rice in to boil
over high heat for 15 minutes, turn to
medium heat to boil for half an hour
more and then boil them over slow heat
until the congee is done; put out the fire
and cover them for a while.

4. Put the mushrooms, corns, carrot,
ginger shreds and seasonings in and boil
them for 10 minutes for serving.

Gist:

After buying the fresh straw
mushrooms, they must be scalded in
boiling water with ginger slices and
frozen in the refrigerator to keep them
fresh if they are not cooked the same day.
Unscalded straw mushrooms will
become black and wet if they are left
unused for more than 12 hours.
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Ingredients:

60g. each of rich and glutinous rice
120g. gingkoes

160g. Lipu taro

8 red dates

400g. rock sugar

2 shallots

Method:

1. Wash the rice and glutinous rice
clean, soak them thoroughly in water
until they are bloated and become cream
white and crush them with a spoon.

2. Skin shallots and slice them; wash
red dates and core them.

3. Shell the gingkoes, soak them in
boiling water for a while to remove skins
from them and cut them open to remove
cores; skin the taro and cut it into dices.

4. Heating the wok, sauté shallots and
put the taro dices in and fry for a while.

5. Pour 12 cups of water into the wok
to bring to boil, put the rice and glutinous
rice in to boil over high heat for 15
minutes, reduce the fire to medium heat
to boil for half an hour more, put the
gingkoes and red dates in to boil over
low heat for a while, then put the taro
and rock sugar in to boil until the sugar
is molten, the taro are thoroughly cooked
for serving.

Gist:

Fry the taro dices with shallots can
maintain their shape when cooked so that
their starch will not easily become loose
and their fragrance will increase.
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Ingredients:

120g. rice

40g. stock fish

80g. shelled small peanuts

600g. pig's fanbone (with pork)

20g. dried beanmilk skin

2 tablespoons onion pellets

2 slices picked mustard cabbage
adequate sliced deep-fried dough sticks
Rice Marinade:

/> teaspoon each of oil and salt
Seasonings:

a dash each of pepper and sesame oil
a dash of boiled oil

adequate amount of salt

Method:

1. Soak the rice in water for a while,
remove water, add marinade to mix well
until the rice is bloated and turns cream
white, crush it with a spoon.

2. Soak the stock fish thoroughly in
water, drain, heat a clean wok and bake
it until mild fragrance comes out.

3. Cut the fanbone into pieces, scald
them in boiling water and wash them
clean; soak peanuts in boiling water for
more than | hour, remove water and soak
them in boiling water for half an hour
more; wash pickled mustard cabbage
clean and chop it finely; wipe dried
beanmilk skin clean and cut them finely
with scissors.

4. Pour 15 cups of water into the wok,
put dried beanmilk skin, peanuts, stock
fish and fanbone in to boil together for
more than 1 hour, add adequate amount
of boiling water, put the rice in to boil
over high heat for 20 minutes and then
reduce the fire to low heat to boil until
the congee is done.

5. Put pickled mustard cabbage and
seasonings in to stir well; place them in
a bowl and sow onion pellers and slice
dough sticks over for serving.

Gist:

To soak the peanuts first in boiling
water before boiling cannot only remove
the bitter taste of the skins, but will easily
make them cooked.
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Ingredients:

120g. rice

160g. beef

80g. hot-pickled potherb mustard

40g. rice vermicelli

20g. dried beanmilk skin

2 scallops

2 tablespoons each of onion pellets and
deep-fried peanuts

1 tablespoon chopped picked mustard
cabbage

Rice Marinade:

/> teaspoon each of oil and salt

Beef Marinade:

'/» teaspoon each of corn starch, sugar and
salt

1 teaspoon light soy sauce

Method:

1. Soak the rice in water for a while,
remove water, add marinade to mix well
until the rice is bloated and becomes cream
white, crush it with a spoon.

2. Mince the beef and marinade to mix
well, wash scallops clean and soak them
thoroughly (with the soaking water left for
use).

3. Deep-fry rice vermicelli in boiling oil
until cooked; squeeze the potherb mustard
with salt, rinse it and chop it finely; wipe
dried beanmilk skin clean and cut them into
pieces with scissors.

4. Pour 15 cups of water into the wok,
put dried beanmilk skin and scallops in first
to boil for half and hour, put the rice in to
boil over high heat for 20 minutes, turn to
low heat and boil them until the congee is
done.

5. Put out the fire, leave them inside for
a while, bring them to boil again put the
potherb mustard, beef and dried pickled
mustard cabbage in to stir well and boil
until cooked, lift them away from the fire
and garnish them in a bowl with deep-fried
peanuts and deep-fried rice vermicelli for
serving.

Gist:

The oil for deep-frying rice vermicelli
must be brought to boil so as to make crisp
and snow white rice vermicelli.
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Ingredients:

120g. rice

600g. pearl-spot spinefoot

/5 dried tangerine peel

10 red dates

1 tablespoon onion shreds

2 shallots

60g. picked mustard cabbage
20g. dried beanmilk skin

Rice Marinade:

'/> teaspoon each of oil and salt
Seasonings:

adequate amount of salt

a dash each of pepper and sesame oil
Method:

1. Soak the rice in water for a while,
remove water, add marinade to mix well
until the rice is bloated and becomes cream
white, crush it with a spoon.

2. Remove fins, gills and viscera from
the spinefoot (see Fig. 1~Fig. 4), wash it
clean and absorb water away from it;
selecting the larger ones for garnishing,
shallow-fry the smaller ones until
fragrance comes out and put them into a
fish bag. Soak dried tangerine peel until
soft, scrape pith away and shred it, soak
pickled mustard cabbage thoroughly and
chop it, core red dates and cut them into
strips, wipe dried beanmilk skin clean and
cut them into pieces, put them all in the
wok with boiling water to boil over high
heat for half an hour and add the rice and
fish bag to boil until the congee is done,
put out the fire, take the fish bag out and
leave the congee inside for a while; put red
dates, tangerine peel and larger spinefeet
in to boil until cooked.

3. Scoop the spinefeet out, place them
in a plate, put tangerine peel shreds and
onion shreds on top and pour in the boiled
oil sauté with shallots; season the congee
and sow pickled mustard cabbage for
serving.

Gist:

If the spinefoot is boiled together with ginger,
it will become mashed, so dried tangerine peel
and pepper can be used instead so as to remove
the foul smell of the fish.



