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Preface » -

I really hate to eat out, not because I am very good
at cooking, but because only dining in makes me
feel that I belong to a home.

When I was little, my family was poor, so naturally
I never had the chance to eat outside.When 1
reached the age where I was supporting myself, eat-
ing outside became a way to observe the cooking
skills of others. I always think that no matter what
we have at home, it is still the most comfortable
place, with the most familiar circumstances, and the
people closest to me.

Eating a full meal is in fact very easy. However,
besides filling the stomach, the feeling of having
eaten a real meal fortifies the spirit and enthusiasm
to enter the fray in the world outside. Entertaining
meals make people uptight and pressured. Eating
outside saves lots of effort, yet it lacks human feel-
ing. You just leave after finishing the meal. Such
events make relationships between people shallow-
er. Dining in makes people feel that they have a
place to belong to. When somebody is making your
special dish. that somebody shows concern about
whether the food is good for you. Nobody cares
how you dress: you can dine with nothing formal
on at all. You can talk when you eat, share your

thoughts and feelings. This is the feeling of being
home, and is not something you can get from eating
outside.

Many people think cooking at home is very trouble-
some, actually there are many simple wuicks that will
allow you both to cook easily and eat happily.
Simple dishes with good flavors abound. This
cookbook offers many suggestions for cooking, as
well as entire dishes, for your use as a reference.
My cookbooks always focus on easy-to-learn meth-
ods, with widely available, affordable ingredients,
and simple preparation techniques. If you really
want to start doing it, it is not difficult at all. If your
effort can win the whole family's health and heart
toward home, isn’ t that something worth trying?A
family without home cooking lacks warmth, while a
wife who doesn’t cook must be less than perfect,
and a house without the clanging of pots and pans
has no luck. Only in the picture of a family gath-
ered together and talking together can we see a
warm home with happiness and peace. We hope
that not only does the mother cook, but also that the
family goes home for meal.



4
-

R RAZ IR

DINING IN

I/ E SR IR E A

8 B & 38 b S EE 68 BR At £«
10 Rk & 40 kb JKF 70 dEE AL 2z
12 S REE & 42 S 135 72 ¥37Z<BE A%
14 Z et & 44 FE 7 354D 74 =HARBEAZ
16 B EIEH & 46 FRKD 3G A% 76 FFLAER
18 AREBHETE 48 FEFRIGER 78 =/ kb
20 KL EE 50 B&4H 80 HBLILEKAER
22 BEXFETE 52 HIN4 A 82 XO EFRZF
24 YEZ N & 54 £I A4 A 84 FEFH/NEZH
26 FrRIETFF & 56 &L 86 YE££]I\

28 Hil&a = 58 EERW H 88 @3 /N
I0 E&EIERIE 60 B A 24 90 RERZ &
32 BRAB & 62 FHiE A L4 92 FHuEIR

34 AREZ% 64 E AR 94 Bt g3
36 FnEER 66 /NEERA



(Dlhlhg 977 @

16
18
20
22
24
26
28
30
32
34
36
38

40
42
44
46
48

How to Save Time and Effort
in Cooking
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Fish Head with Fermented Beans
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Beef with Lily Bulb

Beef with Bitter Melon

Beef with Red Pepper

Beef Filled Bag

Pork with Pressed Tofu

in Sweet Bean Sauce

Shredded Pork in Bean Paste

Shredded Pork with Sweet Bean Sauce
Stewed Pork with Water Caltrops
Stewed Cuttlefish with Pork

Tangy Pork Tripe

Pork Tripe with Yellow Chives
Steamed Intestine with Yam

Three Cups Intestines

Pork with Pickled Onion

Stir-Fried Shrimp and Pork with Chives
Stir-Fried Dried Pork with Cabbage
Bean Sprout with Xo Sauce

Baby Bok Choy with Taro
Deep-Fried Loofah

Bitter Melon with Preserved Mustard
Red Cooked Stuffed Tofu

Steamed Rice with Bamboo Shoot
and Mushroom

Shark Congee
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FHow to Oave Time and Effort in Cooking

(1) Go shopping for food on weekends: First cal-
culate how much you need for a whole week, and
what goes with what, rinse first, then pack them in a
bag, alternate fish and meat to prevent having the
same kind for two days running, cook leafy vegeta-
bles first because they don't keep long, save stems
or tuber vegetables for later.

(2) Stew some food or red-cooked some meat:
Prepare some stewed food for week days, when you
can just reheat a dish which originally takes time to
cook or just add few ingredients and seasonings to
after work. Stewed food is easy and simple, just cut
into slices that can be served as a dish, this way you
have fewer dishes to cook. There are many kinds of
stewed food, such as pressed tofu, beef tendon,
chicken drumsticks, pork hocks, chicken feet, pork
gizzard and liver, kelp, stewed eggs, and so forth.
Add chili pepper and garlic to leftover stewed food,
and voila! another dish is done. Also blanch some
mung bean sprouts, celery or marinate some shred-
ded carrot, or Chinese cucumber, and add a little
minced garlic or cilantro, to produce quick cold
dishes.

(3) Remember to take out food that you are going
to cook that day before you go to work. When the
weather is cold, just leave the food in the sink, if it
is hot, move them to refrigerator to prevent them
from going bad, then remove them to room temper-
ature after work. If you think you don 't have
enough time, defrost the food in warm water to
make it defrost a little faster.

(4) When you have something in mind that you
want to cook, prepare the ingredients. The most
important thing is the procedure for cooking. Some
methods are more difficult and take more time, so
do these first, then prepare the simple dishes when
you' re waiting. Of course you have alternate dif-
ferent cooking methods and levels of difficulty. Do
not use the same style of cooking in all the dishes
for one day. If the preparation is well done, exciting
and different dishes can easily be made. As long as
you develop your creative powers and put a little
effort into it, your specially-made for home cuisine

will be your signature flavor.
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4 slices middle section of hairtail fish, 1 leek

2 scallions, 2 ginger slices

1T cooking wine, 3T soy sauce, 1T sugar
1T vinegar, 1/2C water, pepper as needed
1/2T cornstarch water

| & |

Rinse fish, dry with paper towel, score on the
thick part of fish horizontally and marinate with
a little wine for a short while.

Heat wok, add 5T oil, fry fish in oil until crispy
on both sides and remove; rinse leek and shred
diagonally.

Stir-fry scallion and ginger with remaining oil
until fragrant, remove and discard, add all sea-
sonings and bring to boil, return fish and reduce
heat to low, cook until favor is absorbed.

Wait until the liquid is almost dry, sprinkle fish
with shredded leek and transfer fish to serving
plate. Serve
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1. Some hairtail fish will have salt added by the fish vendor. Rinse fish well before cooking, and pay
attention to how salty the fish is to prevent the dish from being too salty.

2. Select fish with the shiniest skin when purchasing.

Do not buy fish with silver skin already

falling apart. Also, see if the flesh is white and firm; otherwise, it’ s not fresh.
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1. Salmon is full of fat, therefore do not add too
much oil to prevent greasiness.

2. Combine any two different colors of pepper to
make this dish. Pepper oks rapidly. (it can
also be served raw), so do not fry too long or it
will be too soft.

10 Double Pepper with Salmon

Ir ents:

D e

2 salmon fillets (about 5/6 1b.)
1/2 green pepper, 1/2 yellow bell pepper
1T minced garlic

Seasonings:

1T cooking wine, 2T Al sauce, 1T oyster sauce,
1/2T sugar, pepper as needed, 3T water

1/2T cornstarch water

Methods:

' Remove skin from fish, cut into cubes, fry in fry-
ing-pan over low heat with a little oil added until
done and transfer to a serving plate.

- Dice green and yellow pepper; Stir-fry minced
garlic with 2T oil in wok, add peppers and stir-
fry together, then add all seasonings, mix well,

remove and drizzle over fish. Serve.
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2 Cod with Crispy Bean Ball
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edients:
1 steak cod (about 1/2 1b.), 2 scallions

2 ginger slices, 1T minced ginger and garlic

1 crispy bean ball

easonings:

(1) 1T cooking wine, 1t salt
(2) 2t sugar, 1/2t salt

Methods:
Rinse fish, place on a steaming plate, add season-
ing (1), spread 1 scallion and 2 ginger slices,
remove to rack in rice cooker and steam on medi-
um for 8 minutes.
Chop crispy bean ball finely, stir-fry minced gin-
ger and garlic with 3T oil until fragrant, add
crispy bean ball, stir over low heat until slightly
brown, add seasoning (2).
Remove fish from rice cooker, discard liquid
from steaming, spread method (2) evenly over
fish, sprinkle chopped scallion. Serve

2. KIEFA O g AE, BTEAARA, EBhiTE Pﬁ#)ﬁﬁ’)’( )xj(ﬁn/%/‘f'umé’i% T5% 8 58 SRR, %I e fE BRA G
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1. There are two kinds of cod, one is flat with a soft texture.

B, BHEYG M.
It releases water easily from steaming and its texture

is finer and less elastic. The other kind is rounder with a more elastic texture, though this is more expensive

than the latter, it tastes better.

2. Bring water to boil before putting the fish in the rice cooker. Do not steam over high heat, because cod is tender.

1f the heat is too high, the cod will release more Tiquid.

The crispy bean ball will soak in the liquid and become

soggy. Therefore discard the liquid before spreading crispy bean over fish. To prevent having to discard the lig—

uid, cook over low heat.

3. Fermented crispy bean tastes a little sour. It will be fragrant and crispy after stir—frying overlow heat. Make

sure to chop it finely.



Cod with Crispy “Bean Ball

4 i




72 Jo¢ ) £

1000
14 Cooked Crucian Carp with Scallions

JIN8E] 8 6 £ e | 6 small crucian carp - 2/3 Ib. scallion
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1/2C soy sauce, 2T vinegar, 1T cooking wine
1T sugar, 1/2t salt, pepper as needed, 3C water

97

I _Rinse carp well, dry, drizzle 2T soy sauce and 1C

Cohe s s, oK Sy, K2 RELE B 1A ‘ white vinegar and marinate for 2 hours (turn over
BEEE 2 /N (hEFTEE . when marinating).
SR TR, AN Bk E A& ' _Heat half pot of oil, deep-fry carp until brown
A RS and remove; rinse scallions and cut into long sec-
52 KBRS, —FHERA, tions.
RGH— 2, FHiHERMW G, 2IPHL, Heat 2T oil in wok, stir-fry scallion until fra-
MNP BIERE, SRRk, 1BI1BEE grant, line half in wok, then top with a layer of
AU o carp, then spread scallions over carp, then line
Fae R BER R Ao with carp again, drizzle with all seasonings, bring

to a boil, then reduce heat to low and cook until
liquid is dry.

4. Wait until carp is cool, transfer to serving plate
and serve.

QO
. B fa FAEEEIT T B Bikik, BER RIK D KREE,
| OREE SR OKHIEE £, /NBE) P AR/, Bl OROK AE .
CEE GNORT A ok, BNIEFEEEN BE
. Soak carp in vinegar to soften the fish bones.

N o= W N =

. Select small tender crucian carp which has fine bones. It is superior to the coarse—fleshed large
carp.

w

. Cool carp first before transferring to plate to prevent them from falling apart easily.
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