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| was greatly satisfied with my achivevment in my profession as | got an unforgettable mem-
ory and record after | had finished my first book Japanese Bread, especially everyone is so gener-
ous to me and gave me good feedback. Out of my expectation, | started writing again because
of editor's sincere invitation. However | am sorry for delaying the deadline time to time as | was
so busy at work as well as the constraints of this book because people passed their skills orally
which made the written history of making Hong Kong bread so limited. | tried my best to collect
the fragmentary history and asked professional bakers for help so that people who are interested
in baking can have a reference, though limited, and help writng a glorious history for Hong Kong
bread.

The writing style of this book is different from Japanese Bread. As suggested by my friends
and students, | explained the folding steps more, used more pictures to demonstrate and chose
the most popular bread in Hong Kong for introduction. | also wrote a brief history of Hong Kong
bread. The bread | made here look different from those in local streets as | used to work and cook
in hotels for years, but | am sure they are both delicious. Popular Japanese and Taiwan charcoal
bread are added. I'd like to introduce them as their taste and look are special. The color is tuned
to be lighter to suit Hong Kong people’s taste.

Thanks so much to my wife Eva, my student Polly and my son Jason for their toleration and

help in shooting, my father-in-law Leung Chuen and professional baker Mr Eagle Koo for provid-
ing information. Without you, this book cannot be finished.

Yung Ling YAU
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S8 818 LEGMIBEF When Yeast Meets Hing-Quality Flour
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8 —  BHREBEREARLEE General Dough of Hong Kong Bread
12 = -~ TAARMEE Make Good Use of Your Five Sences

SR MNSERB Epochal of Hong Kong Bread
— ~ iREBAIE Classical Hong Kong Bread
18 EHE B (E®=#%£) Sweet Bun (Guangdong Bun)
20  HF® Egg & Butter Bread
22  H¥HH Wheel Bread
24  1R-F#8 Braided Raisin Bread
26 SEZE Pineapple Bun
28  #JE®B Cocktail Bun
30  ZEPEEFE Mexican Bun
32  #BZ & Coconut Bun
34  #%% Coconut Roll
36  #B#AEME Coconut Bun with Cream
38 =8 Red Bean Bun
40  B51FE Sausage Bun
42 FZMWE Luncheon Meat Bun
44 FEME Tuna Fish Bun
46  +5F 8 Hot Cross Bun
48 W5 7 B (7% : tLER) Salty Bread (Pillow Bread)
50  @EFEF B Salty Soft Roll
52 2% Sesame Roll
54  ABEZE Ham Bun with Spring Onion
56  ABEES Ham & Egg Bun
58 211§ Cheese Stick
60 K - /NEEE Large & Small Wheat Bread
62  ¥FZF Donut
64  MEMIEA4PAE Deep-fried Beef Bun with Curry
66  XFEIK Deep-fried Egg Ball
68  Z#t Chicken Pie

B E S
E R B Hamburger
72 EA) Hot Dog

74 CREAE Bun with Pineapple and Coconut Shreds
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X &6 Barbecued Pork Bun

& &8 Sweet Custard Bun
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& T EBEE Custard Cream Bun
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%% % 52 Mushroom & Chicken Bun
B35 B 258 Mushroom Bun with Potato Paste
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RIS Black Wheat Grem Bread
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TTIRF&1FE Charcoal French Roll
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BRIE  BREFEMIFHRAERE  SOBOERES -
BIE+R  BROBNEEMLES  RIEHBEGEERS
BOBMMER #SAEELERS -

When yeast meets warm water. air and sugar, they give a
series of chemical reactions. Mix them with high-quality
flour and butter, then you can make any shapes you like
and create your Hong Kong bread.
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(3t 5038 SWEET DOUGH
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BEENE  BEMM AT RE -

2 BN ERT AREMAES - &
BR300 E - HBHABTRE @ #
BUBEHB00E - BRI S BIER -

INGREDIENTS
448g Bread Flour
112g Sugar
79 Yeast
429 Butter/Lard
168g Warm Water
1 Egg (about 50g)
56g Milk
Some Food Coloring (Egg yellow/ Lemon yellow)
49 Bread Additive

METHODS

1. Put all ingredients together, mix wel. Put the
mixture on table, knead into small dough, don't
make it too sticky.

2. Put the dough into a container, cover with cling

film, leave it for 30 minutes. Fold and press
lightly for few times, leave it for 30 minutes then
cut into shapes.




SRR - 1598 28 © 90053
Making Time: 15 mins  Weight: 900g
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%@@@ SALTY DOUGH
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TIPS

© Sweet dough contains more sugar which can
turn the dough be more smooth and flexible
after rubbing.

@ Volume of milk affects dough’s hardness. The
gluten will mix together if the dough is oo soft.

® Fruit paste, bean paste and plants rich in
amylum (sweet potato, taro or pumpkin) are
common filling of sweet bread.

© Use your creativity, make your own bread
with special shapes.

FHEEERS 15908 P8 : 80057
Making Time: 15 mins Weight: 800g

INGREDIENTS
4489 Bread Flour 224g Warm Water
56g Sugar 569 Milk
79 Yeast 9.5¢g Salt

42g Butter/Lard 49 Bread Additive

METHODS
Same as sweet dough.

TIPS

® Most bakers use vanilla, seasonings or meat
as filling.

@ Salty dough contains more salt which makes
bread hard, try to make the shape simple and
not fo twist the dough too much so that the
bread will not be too hard.

® Salt in dough makes the bread confract and
can shorten fermenting time but can make
bread’s skin more colourful.

@ Summer is a good time for fermentation
because of high temperature and humidity.
On the contrary, fermenting period is shorter
in winter due to dry weather.
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%F%ﬁ CROISSANT

FHAEEE 0 4508 58 90052
Making Time: 45 mins  Weight: 900g
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R - TRELSBEEEBR o

o BENEBRNMINEMRESR ABBREHAS
AR ERA2MESFH -

INGREDIENTS
400g Bread Flour 10g Sugar
100g Plain Flour 10g Salt
10g Red Yeast 50g Butter

1 Egg 5g Bread Additive
260g Warm Water

Butter Square
200g Butter

Topping
Some Beaten Egg

METHODS

1. Put all ingredients together, mix wel. Put the
mixture on table, knead into small dough, don’t
make it too sticky.

2. Use cling film to cover the dough, chill for 2
hours. Add in butter, press with hands and roll
flat with rolling pin. Fold 3 x 3 x 3 times. Set in
fridge for 1 hour.

3. Remove from fridge, let soften and use.

TIPS

@ The layers are formed by rolling and folding,
the more times you fold, the more layers you will
have, but don't fold too much as there will be
foo many layers and makes the dough inelastic.

@ The yeast in dough will tun soft after fermenting.

® After rolling, the dough will be more elastic
and soft for eat affer baked.

® There are two kinds of yeast, the red one is for
salty bread and the blue one is for sweet bread.



%ﬁ’éﬂiﬁlﬁﬁﬁﬁ%ﬁ COMMON FILLINGS AND TOPPINGS |

B2 ERFFER
White Sesame French Gariic Powder

s
Coconut Paste

45 E2RA(HR) Ers
Milk Powder Tuna Fish Chestnut pagte

ESE-
Dried Meat Floss

Red Bean pagte

Barbecued Pork

@M
Pumpkiﬂ

| HBRBRE
Pineapple Pastry

ks
Jaffle Dressing

Py

Mexican Cream Salad Dressing

RFEEh (HRAE)
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BREMTAR « 90K Bread Flour Yy
T 534 55 5 S T AOR TR 0 © /10l0 Wheat Flour
% - BEBHATO% HBRIKG - —

L AEEBNEFHE - MR e N
BT - —REBERS st [ ~ \
MBESAY - 05 DRROME - 3
BE 2 SRR D € T IR — A “ ] y
BRBHEBOAEEES - il —

2 EH ) 2 100% 38/ NE KL Black Wheat Germ Flour Charcoal Powder
B © TSI (K ——— e
SRERWFMBEE) - DLLBTHRBTR - LTLF

EEFROEY  FUEBNESEEOREEDEaBRBENO M T8 - e
BB EEIZIEN R -

AEZEENZERMERY - ERIEESNAMRE ERMEEY - B8 « 55
MAME & —FHORER - BEREBSRSUEBNELANBE TR - ARIRESR
EAZY  AREBREROHAE - IABEREFOKE  TBEFEREE - B5H
MNEERLEDRE  TEREMEEME - LEEREMNTHAK

BRNAMEMSEACKEERE - TEREMER - CSEYENERE « HEKE
A TR - BISERROEE2RENE - ROEMmH  EERBAEE  fEke
ELRaNRaABENRE -

Flour is ground from wheat. The colour, quality, texture and nutrition value vary with the
kind of wheat. Wheat grown in different seasons contains different texture and protein levels.

The use of flour, which is also called plain flour or all purpose flour, is decided from its
hardness and procession. White flour contains 70% of grain and essence of wheat bran
and wheat germ. Usually it is used to make cakes, biscuits, dressing and cookies. Flour
which is not blenched is creamy white in colour while blenched flour is artificial white.

Whole wheat flour is 100% ground from wheat without addition. It is milled between
rollers but not stoneground, so wheat bran and germ separate from the white inner part
during grinding, but they will be mixed into flour in the final part of grinding.
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Stoneground wholewheat flour is traditional ground flour which is ground by two pieces
of stone. Wheat bran, gern and other mixed materials are ground while the white inner
part is not separated. As it is ground for a long period of time, it is delicious but cannot be
stored long because oil in wheat germ is ground directly in the whole process.

Strong bread flour is used to make bread. There are two types, white and wholewheat.
It is rich of protein and when it is mixed with water and rubbed, it is very elastic. In other
words, when there is air in dough, the bread will be soft and elastic after baked.




#%E EGGS

HEEZRAARBCNIA  ARNERORBOLBNNBHLEER - ARURK
BEXNNDBIRE - RREENERERAEAL - RFMHTRE - A28 - TEZW
KNI EEEFEIBEORRE  EPNEENESR (Fit) -

Egg is used for seasoning and adding colour. Nutrition values of red and white eggs are
the same, they are classified in gredes in terms of their sizes. Hens’ origins and feed affects
colours and tastes of egg yolk. Thickness of egg is affected by size of egg yolk. Usually the
pure weight of an egg is about 50g.

- $8 SUGAR

REMEKRORADEH - MRAHEDRENTEE - ARTLA TELERKY
ARE - URBRERER - eSS CEERSLENMRE - SE L - B@Emnaen
BEELR(IER  BERIINEZSHREBE - FIA—RECMEEMEELR AR
MERMRREIEE - WHRABRRAREE o

Sugar is a natural preservative for pickling fruits, can balance the bitterness, soften the
food and help the dough looks smooth. When it is heated, its color may change and thus
make the food look brown. Usually, when bakers make sweet bread, they use some sugar
to soften the dough and adijust the taste.

SWEh
Isolated Sugar

cing Sugar

M

B8 YEAST

BEBRWRE - THOEFHNSIRRANE - 1L
REFEBEEAEENERE - BATHKERLT -
NEESMEFERANES  ©22%KEE S5
% KRBRMRESKFERE - B RE KBS HEDR
B - hER-BHERGARANES - BREAH
R B o

Yeast is used for expansion and can be divided into
two types, fresh and dried. Fresh yeast is usually used as
ingredient of making bread as it taste well. It is pale beige
in colour, sweet with fruit fragrance, can be broken into portions easily and stored in fridge
for two weeks. Dried yeast is convenient to be stored and used, especially to be used in
bread-making machine.




A8 FAT

8 A 2 B 1) BE Bh FAE 400 o R R RR 2RV E YD
FRLARAS R TN &2 R MEMICEME - St
FERDBYM - FEomMER - —RARESEERYH -
CRAG T RREROEER  SRAMLENFTER
B - BMERRNBEREPRESHHE - EHRE
BT - ABESERRMMEE - gt
BERA  -EYHBRRENRKR - REAM— LA
BoUTNESEREBZA -

Fat is taken from animal fat and vegetable essence,
there is no chemical material in natural fat. Cream, lard and fish oil are animal fat. Cream,
which is a by-product of milk and contains a natural fragrance, is usually used to make
bread. Lard is rich in oil and can make the food be crisp. It is always used for making Chi-
nese bread after awful smell and colour is removed. Vegetable oil, which is liquid in form, is
only suitable for making Western food but not for rubbing into dough.

45
Butter

X WATER

KBRS —ENEEEN - bE/NEERBEAREZ BAINERSEAEN
HENZERERE  SENEKRS  MEEHDGSRAERTKEE - ©BASETE - BA
REZRMELS/L  AMEARZ _RESF  EMAMEF KRB ENHKRER o
KOBENEEXZEIEENEEE RBEMEY - URFERBEINESEHM
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Water is a very important media for mixing with dough. When water is mixed with flour,
the two kinds of protein absorb water quickly and expand. When the dough is rubbed thor-
oughly, much air is added into dough. After oxygenation, the dough is firm. Water tempera-
ture also affects the dough'’s softness, wetness, elasticity and yeast’s acitivity and life.



E%Fﬁﬁ&ﬁf&%ﬁ MAKE GOOD USE OF YOUR FIVE SENSES |

SEXMPEMENAESBRAERTEER - UE H -0 -2  FRE| 5%
EREREE - BALOEE REAMTEESE ARl ude & K - X BETEEE .

A professional baker make good use of his/her eyes, ears, mouth, nose and hands,
as well as detailed observation, testing and examination to judge whether the bread tastes
and smells well as well as looks beautiful.

B# APPEARANCE

BXRAEMEERERTELRNING  RESNIIN (REE - #RAKO) -6
EEBNECERAMEME - fliZeneE EEENBNBEZR) Me 5w
B (RERHE RETHIERREERH - TIHE) KAEEMIZE -

A professional baker uses his/her eyes to judge the bread’s appearance, colour and
size. The shapes, folding and welding affect the bread’s appearance. Bread'’s color varies
in different places, like bread made in Europe differ from those in Hong Kong. For bread’s
size, a baker should judge if it is firm, expand enough without filing running out.

IRE SMELL

BITHESER - EENEBRRWEA THRNBEENER N BEAE LK - 252
KPR 2R NMARNES @ REREER - TR RELE L -

When the bread is nearly baked, the fragrance of wheat, butter and egg mix together,
especially for the bread with cheese and meat filling.

[B&# MASTACITION

ERRARABAORTEINEENRE  BEEMNENASECRTNG - MeNE
DAEYFEMHOERASTE  BENERRENOREFAZZEONES - F=HE
BERERERETELINE—EAKRE  FALKES - 5EZE -

You can judge the bread directly by your mouth. The first mission is to see if it is well
cooked. Then test if it is soft and good to chew. One will be satisfied and remember the
bread if it is excellent.

f@# TOUCH

AFEER - BEE AR MHE - Al AR BEREERNS  FAAEES SRS
HOMEEN  IRRAORESICTELARNERRS T - SEERBE - (58S
NS LA BREURH BTN - B2 TRFBEERETNES  RESHENKE -
AHEERBNE  WIBESRET L - BTN ESRTEHE -

Touch the bread by hand to see directly if it is up to standard. Test from dough mak-
ing. If the dough is rubbed smoothly, evenly and elastically, the bread made will be perfect.
After fermentation, you can judge the bread by touching and observing its outlook. Lastly,
you can see if the baked bread is well cooked by touching it to test its elasticity and hold-
ing the bread in hand to know its weight.

B LISTENING

EHREABEUAT EES T8 - RPOBESSIERIER Lt J{RRANEEE
SRTERAEA - BRI ERE  BRECMKR  FIUESEEREbEER |
HAKpBhit s e o

Can ears help making bread? Of course. Listen to the timer carefully during baking so
that you won’t miss the time and overbake the bread.
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