W

i A ks

BWRE FHREKEE
IHEBEHRY - HEETENMEKS HR

CHINESE AND WESTERN SET MENU

# ® # # 2 CHINESE-ENGLISH

o




CHINESE AND WESTERN SET MENU

LSO
CHINESE — ENGLISH

Q\\\\\\\\ |
\

\\\\\\\\s

FEKERE TRHKSFE

IEHEHRM - ERTENME BKREHR




A% R s T AL AR BRA R

Copyright © 1997 by Wan Li Book Co. Ltd 1997.

A4S g FERARU PE2CT R AE LK i 5% i
RATH LA FIR o

FERURA#E - ) T IE AR A R -
FERAFEILS © ) PR : 20-98-026 5

g
= B
>
"

TRER

MR AR

CEEOE

;I B A

Y -
O

-

GUETRT

KT 3¢ 3t 7 EATLA i S

AR

RATH -
CIEE

T 3

PN
£
e
#r
Jrjj_

+ fF

CUPEEE AL - T BAL

Hohk - R T ITERS BRS S - FE L A D YLIRMIESB-5SFHL T 15
HE © (FET7) 5850219 - (i) 25647511

®Jht © www.gep.com.cn - http://www.wanlibk.com

JREEAEA

55 HE EI R ) A< A7 RN 7]

880X 1130 1/32
+3.25

19984F-8 H 565 1 W35 1 YK EP Rl

1 187G
: ISBN 7-5435-2682-4/z - 28




i W

FOREWORD

FAER A 2R > BB TR KW > TG B RS A
B B -

MAERAE R A > AR IRy - R - T~ VIS - A AL
R LAY > XL PEANE WA E - F K BREAZKR -

(CERWFE W EWERIE) ER X LI > O BUACHY e 10 4 4 i
SEWD 7 5 - WA SR I A AN o BAh > X E AL
A HIAEC AR RES > IR 48— 588 I AERH R U 9 55 A o

AV A B A R 50 A A5 1 R o 32 e A B R A > xR A
HE— 26 B IR o MTTA 2> B 5 A 1 5 AT R — i

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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PREFACE

Mrs. Lee Tsang Pang Chin and Mr. Li Kam Luen, as all of you should know,
are the presenters of the TVB cooking programmes. Many people wonder that
they are mother and son. Though it is not the case, it doesn't affect their separate
effort put forth in promoting culinary skills in town.

Mrs. Lee-had worked in TVB for over ten years and many of the "master chet”
housewives are students. Apart from hosting lectures in various cooking centers,
she also has written lots of cook books. And her great effort paid is highly
recognized by people around.

Though she and retired and now staying in Canada, she is still writing recipes
for Hong Kong newspaper.

As for Mr. Li, he was one of the first graduates of the catering management
course at the Hong Kong Polytechnic. Apart from working in hotels, he also had
extensive teaching experience in various technical institutes. He should be proud
of his many graduates these years. Over ten cook books are written and a modern
European cooking style is found in his TV programme. His cooking is a good
mix of East and West. Since the taste is appealed to the people. His cooking
programme is very popular in town.

Both of the authors insist that, one must: "Watch carefully and only practice
make perfect". Nearly all kinds of ingredients can be found in Hong Kong, one
should not miss the chance of cooking nice foods at home. All the recipes in this
book are delicious and can be made in domestic kitchens. You are most welcome
to try the recipes by the two authors.
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STEAMED CHICKEN WITH DRIED FLATFISH

MR RG L HEA T2 W (#9720
we) > KHLA L S E 210 (460
50 0 ZO/NF o R/ o
FERE Al n R > Bis SR s SR
s AR > BRI~ SRR DI s 2R
2R > AR -
10 67

(1) Frsekmt > e kL o

(2) Kb fo 25 i B - 418 1 89
AN TRONBE > 18 KO R
b

(3) X PE ¥ » KT K MF > hnii
BHES] > B ZFES] » SR 28
1250 8P 23 > NS00
BRI bt PEAT R, -

Ingredients:

'/> chicken (720 g)

1 dried flatfish (60 g)

6 small slices ginger

I small stalk Chinese celery
Marinade:

'/> tablespoon light soy sauce
'/> teaspoon sugar

/3 teaspoon salt

a dash each of sesame oil and pepper
'/> tablespoon tapioca starch
I tablespoon oil

Method:

1. Remove leaves from celery, wash
and cut into pellets.

2. Skin and bone the fish, shear the
fillet into small pieces, deep-fry slowly
in warm oil and take out.

3. Wash chicken clean, wipe dry, cut
into pieces, mix well with marinade and
ginger, steam on a plate for 12 minutes
until cooked, add celery to steam for 1
minute more and serve mixed with fish.
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Ingredients:

160 g beef

4 pieces tender beancurd

3 spring onions, cut into short lengths
| slice ginger

3 tablespoons oil

Marinade:

/> tablespoon light soy sauce

'/3 teaspoon sugar

| teaspoon tapioca starch

2 tablespoons oil

Seasonings:

| cup water

I teaspoon chicken powder

/3 teaspoon each of sugar and salt
| tablespoon light soy sauce

a dash each of sesame oil and pepper
Starching:

’/5 teaspoon tapioca starch

2 tablespoons water

'/> teaspoon dark soy sauce
Method:

1. Wash beef clean, wipe dry, cut into
thin slices, marinate for 20 minutes,
scald in boiling water until half cooked,
remove and drain.

2. Cut each piece of beancurd in four,
salt in frying strainer with | teaspoon
for 30 minutes, boil for 3 minutes,
remove and drain.

3. Saute ginger in oil, boil seasonings
and beancurd until nearly dry, add beef
to boil until cooked, stir onions in, starch
and serve.
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PORK RIB SOUP WITH LOTUS ROOT AND RED BEANS
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Ingredients:

600 g lotus root

80 g red beans

480 g pork ribs

20 g dried cuttlefish

6 candied dates

/4 dried tangerine peel
Method:

1. Skin lotus root and wash clean.

2. Soak red beans for 1 hour and drain.

3. Soak tangerine peel until soft,
scrape pith off and wash clean.

4. Bone cuttlefish, soak for 30
minutes and wash clean.

5. Scald cuttlefish and pork rids and
cool.

6. Wash dates clean.

7. Bring 11 cups (or adequate amount)
of water to boil, simmer lotus root, pork
ribs, red beans, cuttlefish, tangerine peel
and dates for 3 hours and salt.
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Ingredients:

320 g chicken

10 cooked skinned water chestnuts, cut
into pieces

| teaspoon each of chopped garlic and
chopped ginger

3 spring onions, chopped

1 tablespoon broad bean paste

2 tablespoons oil

| teaspoon wine

Marinade:

/4 salt

1 teaspoon tapioca starch

1 tablespoon egg white

Starching:

a dash each of sesame oil and pepper

*/5 teaspoon each of tapioca starch and
sugar

| teaspoon each of light soy sauce and
dark soy sauce

3 tablespoon water

Method:

1. Wash chicken clean, wipe dry, cut
into pellets marinate for 20 minutes and
scald in oil.

2. Saute ginger, broad bean paste,
garlic and water chestnuts in oil, add
chicken, sprinkle wine in, stir-fry a few
times, starch, stir onions in and serve.
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Ingredients:

480 g boneless fish fillets
3 slices cheese, chopped

1 tin cream chicken soup
1 teaspoon chopped garlic
2 tablespoons oil
Marinade:

/4 salt

a dash each of sesame oil and pepper
/3 teaspoon salt

| tablespoon egg white

2 teaspoons tapioca starch
Starching:

'/3 teaspoon sugar

/3 teaspoon salt

a dash of pepper
Method:

1. Wash fish fillet clean, wipe dry, cut
into pieces, marinate for 10 minutes and
scald in oil.

2. Heating oil, saute garlic, boil cream
chicken soup until melted, add s cups
of water gradually into paste, cook
cheese and seasonings until melted, boil
fish for a while and serve.



