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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 productfon
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 ¢
appreciate the interesting side of the cooking world.
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H 1 BA Foreword

PR Snacks

B AETE Homemade Chinese Sausage

IR AR Spicy Barbecued Kebab

HABHXT Chilli & Sour Chicken Feet

GEEAE Shrimp Fritters

T M K A Deep Fried Crab Balls-Chiu Chow
Style

Sk AT Shan Tao Oyster Cake

AR French Fries

R L Panfried Potato Cake-Swiss Style

T IEAE Beancurd Pudding-Fukien Style

AR T Deep-Fried "Fragrant" Beancurd

TR Baked Cashew Biscuits

FH AR 3 SRt Baked Apple Pie

R A Vegetarian Duck Kidneys

HAER Five Spiced Egg Twists

VKAENG HEBR Snowy Egg Balls

YEEAEBK Deep-Fried Snow Ball

A M R A Garlic Flavoured Sesame Knots

i e il AR Deep Fried Glutinous Knots

A HTANE Glutinuous Rice Balls

HBEA Baked Seaweed Biscuits

e Crispy Rice Cakes with Assorted Vegetables

Bt Cakes

BRAFAE Little Sweetie Pudding (Bu Chai
Pudding)

HEART Bk Water Chestnut Pudding

BEEELE Double Layer Orange-Flavored Cake

VIS eI S Fukien Treasure Pancake

IR YRRE Soya Bean Milk Pudding with Mixed
Fruits

A8 £ ke Savoury Pancakes-Fukien Style
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64 | RUEYEE Egg Rolls
66 2 R B R Strawberry Pancakes
68 | EKFIHDE Italian Pizza
70 R A P Deep Fried Shortcrust Red Bean Pastry
B8R Buns
72 #9 22 SRR Sliver Needle Pasta with Shredded Chicken
74 | MK Steamed Rice Roll with Dried Shrimps
76 RN Four-Box Dumplings
78 AN Steamed Meat Buns
80 | FHHkEL Steamed Birthday Buns
82 LI 7R 18 3k Shangtung Steamed Buns
84 oy 2.5k Steamed "Lotus Leaf" Cake
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86 | H T A Candied Emblic
88 FFEKAEBE Lemon-Flavored Peanut & Glutinuous
Rice Candy
90 AW Creamy Walnut Sweet
92 fie it S Sago with Mango
94 | FIHHfEL) Double-Boiled Fresh Milk with Ginger Juice
96 | PHKAR ) Sago Pudding
98 TEREL Mango Mousse
100 | RTEL Chestnut Mousse
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Ingredients (sausage filling):
320g pork loin

160g chicken liver
pork fat (diced)

1 fresh sausage casing
syrup

Marinade:

3 tsp salt

100g sugar

dark soya sauce

five spice powder
Shaoxing wine
Method:

1. Wash the sausage casing thoroughly
inside out, soak it with lukewarm water
until softened. Chop up all the
ingredients, add the marinade and let
stand for 20 minutes.

2. Stuff the casing with the sausage
filling, tie a knot at both ends. With a
toothpick, prick a few holes on the
sausage to let the steam out. Roast the
sausage in the oven for about 20 minutes.
Brush it with syrup and roast it for another
10 minutes.

Practical Tips:

1. Stuff the sausage casing with the use -
of a funnel and chopsticks.

2. The sausage is ideal to be preserved
sun-dried or served as barbecued food.
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Ingredients:

320g chicken liver
320g rib eye pork
160g pork chin

ginger slices

a few bamboo skewers
Marinade:

3 tsp salt

60g sugar

2 Tbsp light soya sauce
"> egg

bean paste

sesame paste
Shaoxing wine
shallots and garlic
Method:

1. Cut the meat and the liver into thin,
circular slices. Marinate the pork chin
with sugar and let stand for at least 20
minutes, then blanch it.

2. Add the marinade to the rib eye
pork and the chicken liver, let stand for
30 minutes. Take one slice each of rib
eye pork, the pork chin and the chicken
liver and secure the pieces with a skewer.
Add a slice of ginger on both ends.

3. Bake the kebabs in the oven for 20
minutes, turning them occasionally.
Brush them with syrup and roast for
another 10 minutes.

Practical Tips: )

1. Serve the kebabs with plain pancake
and you won't find them that greasy.

2. The marinade in this recipe can also
be used to make barbacued pork.
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Ingredients:

600g frozen chicken feet
400g sugar

40g salt

2 '/> cup white rice vinegar

| red chilli pepper (chopped)
1 onion (shredded)

juice of 1 lemon

1 bunch of parsley

Method:

1. Rub the chicken feet with '/> cup of
rice vinegar until they are bleached, rinse
well and drain. Put them in boiling water
and simmer until softened, about 30
minutes. Cool them in cold water, set
aside.

2. Bring the rice vinegar, sugar and salt
to a boil, let cool. Add in the onion, red
chilli pepper and the lemon juice. Mix
well to use as marinade.

3. Put the chicken feet in the marinade
and let stand for about 5 hours.
Practical Tips:

1. White rice vinegar has bleaching
effect.

2. For chilli-lovers, substitute red chilli
pepper with red cluster pepper.
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Ingredients:

8-10 medium shrimps
80g all purpose flour
3 eggs white

2 tsp baking powder
| cup water

80g cooking oil

salt

240g cornflour
Marinade:

2 tsp salt

pepper

Method:

1. Shell and devein the shrimps, save the
tails. Wash them and give each a few cuts
at the stomach, pat dry. Add the marinade
and let stand for 15 minutes.

2.To make the frying batter: beat the
egg white, sift in the flour and the baking
powder, mix well. Then add the water
and cornflour, followed by salt and oil.
Mix well.

3. heat up a wok of oil. Coat the shrimps
with batter and deep-fry them over
medium-high heat until golden brown.
Serve at once.

Practical Tips:

1.The shrimps must be dried
thoroughly before adding in the marinade
as the excess water will dilute the
marinade. The shrimp won't curl when
cooked if its stomach is given a few cuts.

2. Always sift the flour to avoid lumps.
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Ingredients:

320g shrimp

160g crab meat
320g water chestnut
I egg

| packet bean sheet
pork fat

Chinese leek

ginger and green onion
Seasonings:
Shaoxing wine
pepper

Method:

1. Wash and devein the shrimps, pat
dry and dice.

2. Steam the crab meat with ginger,
green onion and a little Shaoxing wine.
Pick out the impurities and squeeze out
excess liquid. Dice the pork fat; chop the
water chestnuts and squeeze out excess
liquid. Chop the ginger, green onion and
the leek. '

3. Beat the egg, mix it with all the
ingredients (except the beansheet) and the
seasonings . Gently wipe the beansheet with
a wet towel, spread the mixture on top and
roll it up.

4. Put the rolls in a steamer and steam
over high heat for about 10 minutes.

5. Cut the roll into slices, coat them with
cornflour and then deep fry them over
medium heat until golden brown. Serve hot
with the Hoi Sin sauce.



Practical Tips: o V

1. Moisten the bean sheet before rolling are put into'the heated oil. Turn the heat
can avoid it from cracking on again when the slices float on the oil,
2. Turn the heat off once the crab slices cook over medium heat.
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Ingredients:
320g baby oyster
80g tapioca starch
I egg

1 chinese leek

1 bunch of parsley
fish sauce
Seasonings:

/2 tsp salt

pepper

Method:

1. Clean the oysters with tapioca starch,
remove the shell. Rinse with water and
dry thoroughly.

2.Dice the leek. Mix it well with
oyster, tapioca starch, salt, pepper and water
to make a batter.

3. Heat the wok, add a little oil. Pour
the batter in and fry over medium heat.

4. Beat the egg, pour it over the batter
and fry until golden brown. Serve with
fish sauce and garnish with parsley.
Practical Tips:

1. Do not clean oyster with salt as it
can crack the body of the oyster.

2. Hot wok won't stick."Do not add too
much oil when frying.



