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FOREWORD

etropolitan ladies lead a busy life. Other than working, they have to take care
I\/I of their families, ensuring good health and happiness of their loved ones. In
this light, some of them learn cooking skills at cookery schools so as to please their
families with heart-warming food. In recent years, with the popularity of DIY cakes,
some young people have become interested in cooking. Instead of relying on their
mothers to cook for them, a number of young executives, both females and males,
come to learn from me at the cookery centre. Although many of them are novices,
they have all mastered the basic skills after some training.

| always say, "It only takes some elementary skills and a cookbook for technical support
to make a number of popular dishes." Therefore, this book is specially dedicated to
the beginners of cooking with recipes of more than 50 simple homemade dishes.
Although the dishes are easy to make, | have listed out the procedures in details and
have pointed out the common mistakes made by many people. If you follow the
steps stated carefully, | am sure you can successfully make the dishes you like. This
book contains a variety of dishes including recipes for dishes of vegetables and tofu,
fresh seafood, and poultry and livestock.

The success of my debut cookbook Chinese Desserts, which is well-received by
both my students and readers alike, prompted me to write another cookbook on
Chinese dishes. With the enthusiastic support from all as well as the encouragement
from my family and friends, in particular my good friend Miss Mindy Wu, who gave
me a helping hand, | have managed to complete this book successfully. Thank you.

Lilian C ﬁenq
C
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Braised Vegetarian Shark Fins and Stuffed Melons
MERRERE 26
Vegetarian Ham with Pine Nuts in Lettuce

AR NE RS 28
Onion and Beef Hash Browns
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Stir-fried Water Spinach with Chicken in
Spicy Sauce

FOEY B 32
Braised Mushrooms with Egg White and
Japanese Crab Meat

EEBMER 34
Braised Dried Scallops with Dried Bamboo

Fungi Rings

BERESEIUER 36
Braised Dried Scallops and Enoki Mushrooms
with Spinach

BILMERR 38
Braised Fish balls with Fermented Beancurd
and Winter Melon

SRR AT 40
Stuffed Eggplant Teppanyaki
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Stir-fried Angle Luffa with Preserved Cabbage
in Olive
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Shrimp and Seaweed Egg Rolls
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Sour and Spicy Shrimps with Mango

A E R 50
Braised E-fu Noodles with Crab in Creamy Sauce
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Steamed Shrimps with Garlics
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Golden Shrimps
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Stir-fried Fresh Squid with Honey Peas in
Abalone Sauce
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Preserved Cabbage and Bombay Duck
Fish in Vermicelli Soup
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Stewed Salmon Head with Mushrooms
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Braised Grass Carp

BN TER 64
Sweet and Sour Yellow Croaker with Pine Nuts
BT ERKAE 66
Steamed Fish Head with Beancurd Puff in

Black Bean Sauce
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Steamed Chicken with Mushrooms and
Fish Maw
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Pan-fried Chicken Fillets with Sweet and
Sour Sauce
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Salted Chicken with Galangal
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Chicken with Soy Sauce and Rose
Essence Wine
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Stir-fried Chicken and Asparagus with
Wasabi
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Curry Chicken in Pumpkin
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Chicken Wings with Honey and Lemon
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Stir-fried Ostrich Meat with Mango
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Baby Pigeons in Chili Sauce
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Braised Duck with Preserved Ginger and
Plums
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Pan-fried Beef Cakes with Water Chestnuts
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Veal Steak Ribs with Garlic and Snap Beans
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Double-boiled Beef Briskets Soup with Turnips
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Stir-fried Beef Rib with Bitter Melon and Chili
Black Beans
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BEMAEERFHN 102
Beef with Tomatoes and Egg
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Stir-fried Kale and Pork Loin Tendons
with Satay Sauce
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Steamed Pork Ribs with Pumpkin and
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Pan-fried Pork Chops with Onions
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Steamed Minced Pork with Preserved
Cabbage
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Sweet and Sour Pork Belly with Pineapple
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Teriyaki Pork Cartilage with Rice Noodles
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Pork Ribs with Honey Peach
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Pork and Shrimp Meatballs
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Braised Pork Tenderloin with Assorted
Mushrooms
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More Cooking Tips
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Steamed Tofu with| |
Salmon and Ham | "\

& Preparation time : 10 mins
¥ Cooking time : 5 mins
i Serves : 4
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As tofu in packet is ready to
eat, it just takes time to steam
the fish (steam the salmon
briefly otherwise it will
become less tasty). If you
want to have quality salmon
at a bargain, you may buy the
fillet trimmings from sushi
shops, cut it into dices,
spread over the tofu, and
then sprinkle some Jinhua
ham on top before steaming.
It is such a nutritive dish that
is ideal for children.

— 150g fresh salmon fillet
%_j(%ngﬁ (st 10g Jinhua ham (Chinese cured ham)
2 NBRY (1052) 1 pc soft tofu for steaming
RRBZRE M 1 sprig spring onion
BE

atsp salt
1 tsp oil

Bk
IR 1 thsp water
2 thsp soy sauce

1 tsp sugar
KSR Yatsp dark soy sauce
EH255R 15 tsp sesame oil
Bz
YRR
Sk s Yo 2k 2L
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1. BYKL : @ E AR DR -

2. =XBRNDKR - 2 LBRE - MESSE ARG L BF -

3. EREMRN\EIH - REDK - Pk E - EREZ EOFERAN - E=XAEHERE @ KA
RAEID RS -

4. B1GH - TENRBRTRR  HERE - 22mE -

Method:
1. Cut spring onion into dices; cut Jinhua ham into strips.

2. Cut salmon fillet diagonally into large pieces, smear with seasonings, put on a few ham strips, roll it up and then
set aside.

3. Cuttofu into 8 cubes, pat dry, line on a dish, smear a little salt and cornstarch on the surface, put a salmon roll on
top of each tofu cube, and then steam above hot water on medium heat for 3 mins until cooked.

4. Heat 1 tbsp of oil, add in spring onion dices and sauce ingredients until boils. Pour it along the sides of the tofu.
Serve hot.
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Scrambled Egg
with BBQ Pork and N
Bitter Melon | T - 154348 W= 050 1038 miHE 4 A

B Preparation time : 15 mins
B Cooking time : 10 mins
H Serves : 4
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To remove the bitterness of
bitter melon, simply cut it into
thin slices, marinate with salt
and then blanch in boiling
water briefly. You can also
cook with eggs to neutralize
the bitter taste so that it will
become acceptable to
children as well. If you like the
strong bitter taste, you may
cut the melon into thin slices
and then stir-fry with oil
thoroughly before steaming

80g BB k
27 (80%) s o i

BESSE 1 sprig spring onion
Bz

o tsp salt

1 tsp sugar
2R Yatsp chicken powder
IR A little pepper and sesame oil

B o tbsp oil

=
i
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it with eggs. ;
BUE -
1. BAIKL - XGEEIR -
2. RIRY  BANE - Y8R - IMAREHS - AR1098E - MFERKAREK BIRK) 158 -

B ROk - BEOK - SRR HS -

3. BEITA MBAKE - BH - XNERRMRFHS - -]
4. BEEMIGRE - BIBEAREN  ARTHYZRERMNE - LK
Method:

1. Cut spring onion into dices; cut BBQ pork into strips.

2. Cut bitter melon in half, scrape the core and seeds, cut into thin slices, add in 1 tsp of salt, mix well and marinate
for 10 mins. Blanch it into a pot of half-filled with boiling water for 1 min, take it out, rinse with cold water,
squeeze out excess water, add in 1 tbsp of cornstarch and mix well.

3. Beat the eggs thoroughly, add in seasonings, spring onion dices, BBQ pork and bitter melon, and mix well.

4. Heat up a wok, add in 3 tbhsp of oil, pour in egg batter gradually, stir with chopsticks until solidified and cooked.
Transfer the fried eggs to a dish.
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Japanese Style Steamed
Egg with Seafood N

TEfERSR ¢ 10 SME BWZFER c 10 38 WHE 4N
] Prﬁaﬁon time : 10 mins

B Cooking time : 10 mins

™ Serves : 4 -
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1 packet crab mushroom

3 Japanese crab meat sticks
8 slices Naruto fish rolls

8 fresh shrimps

3 eggs

270ml boiling water

1% tsp Bonito powder
Yatsp salt

Yetsp sugar

A pinch of pepper

IKAFPIE N e 4 niE - BEBEAEIDENRER  BK -
Method:

Mix seasonings with boiling water, set aside to cool.

NTIPs 8t+:
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The beauty of steaming eggs
in bowls is that it can be
served individually to each
guest. Besides, you can also
mix and match the fillings
to your own taste. Bonito
powder, the key to its
Japanese flavour, is widely
available in Japanese
supermarkets. Since bowl
sets are different from one
another, you may have to
adjust the steaming time
required. You may even leave
the bowls covered with lids
after turning off the heat to
cook but don't over cook it
on high heat.

e e e 0 e e et 0 e 000

® ®° 0089 20000 2 e

Beat the eggs thoroughly, mix with the seasonings, filter with a sieve and then set aside.
Shred crab meat sticks; cut Naruto fish roll into thin slices; cut the stems of the mushrooms and then rinse with

water; remove the intestines of the shrimps and rinse with water thoroughly.

® @ 00 & 0 0 0 00 €& 00000 GO 000 ST OO SO SO0 eSS OO SC N OSSN

Bring half pot of water to a boil, blanch crab meat, Naruto fish roll, shrimp meat and crab meat mushrooms in it
separately, strain, put them into four different small bowls, and then pour in egg mixture. Steam above water on

medium to low heat for 4 mins, and then steam on low heat for another 3 mins until cooked. Ready to serve.
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Braised Tofu with Pork
and Mushrooms
| TEfERE - 15 9788 F5fE - 157EE MWD E 4 A
¥ Preparation time : 15 mins
! Cooking time : 15 mins
I Serves : 4
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