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ABC of Cantonese Cuisine

Beef & Mution

Lamb Chops with Pepper Salt Sauce
Quick Stir Fry Beef Stomach with Gui-
lin Sauce

Beef with Youtico and Water Chest-
nuts

Blenched Beef Slices Cantonese

Style

Chicken

Crispy Pigeon

Steamed Chicken with Liver Sau-
sage in Lotus Leaves

Salt-Baked Chicken Dongjiang Style

Pork

Spareribs with Golden Mayonnaise
Sauce

Spareribs with Orange Sauce

Stir fried Chinese Sausage with Snow

Pea Pods and Celery
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Steamed Pork Neck with Dried
Shrimp Paste and Cuttlefish

Seafood

Salmon Head with XO Sauce
Steamed Tiger Shrimp with Garlic
Sauce

Prawn with Ketchup Sauce

Stir fried Clams with Chile and Fer-
mented Black Bean

Boiled Babylonia Areolata with Spic

and Wine

Steamed Crab with Huadiao Wine

Two Flavors Geoduck

Braise Cantonese Style

Duck Blood and Pork Intestine with
Shadie Sauce in Casserole

Bean Curd, salted Fish and Minced
Chicken in Casserole

Taro Root and Chinese Sausage in

Casserole



o KeRg Ak Barbecue & Sausage PN ES Cookie

41 KBE MY Rose Soy Chicken 63 “m9E AT Bk 4 B Shrimp and Dried Rice Cake with
42 HRX B BBQ Pork Hong Kong Style Curry Sauce
44 MEBH Crispy Roast Pork Belly 64 KRAEFES Deep Fried Lotus Roots cake Daliang
: 46 EI BB BBQ Roast Chicken Style
66 1B K 8T A, Deep fried Shrimp Balls with Cheese
!ﬁ I HiH% Guangdong Soup 68 BAF hiE Turnip Cake Hong Kong Style
47 14 B 3 3% 3% 3 Peanut Dried Soy Bean, Lotus Root and
) B Spareribs Soup ® FTER Vegetable
48 F4a ¥ M E Pork with Green Radish, Turnip, and 70 BEEEEE Loquat Bean Curd
Carrot Soup 71 24T HE Vegetable with Golden and Silver
' 50 BEEES Supreme Sea Food and Bean Curd Egg
Potage 72 D FF& Steamed Fish and Bean Curd
- 74 Br#TF NAH¥EE  Assorted Veggie Casserole
’» KA% Chafty Dish 76 HHEWBEHE Stir Fried Lotus Roots with Fresh
52 EX WK Leek Dumplings Veggie
54 HHXFE Yuntun Hong Kong Style
55 R AL Dumplings Phoenix City Style ® FmHk Dessert
78 TERMAKE Stewed Bird's Nest with Per
’f [} Noodle & Rice 79 H4EHE Sikk Glazed Banana
56 "% IR Stir Fried Rice with Curry Powder 80 #E Wik Stir Fried Ice with Assorted Fruit

58 BWEKNHE Chaomian Soy Flavor  (Stir-Fried
Noodles with Soy Sauce)

60 R KN Stir Fried Sticky Rice with Chinese Sau-
sage

62 £X 4 HWEE Boied Noodles with Beef slices, Green

Onion and Ginger

82 L EXMHFMEL Stewed Snow Frog with Red Dates

and Guiyuan
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ABC of Cantonese Cuisine

Cantonese Cuisine is composed by three styles of Guangzhou, Chiu Chow and Dongjiang. Chiu
Chow dish is famous for its cooking of seafood, especially soup dishes, boasts of its delicate cutting
skills, plain flavor, stresses on original flavor; Dongjiang Dish is also called Hakka dish, which is well-
known for heavy oil, prominent main materials, simple and rural style. The main flavors of Cantonese
cuisine are clear, crisp, refreshing and tender.

Guangzhou is located in subtropical zone, a place where borders on the South Sea. It has abun-
dant products, diversified delicacies, different vegetables and fruits. Since the time of Han and Wei
. dynasties, Guangzhou had always been an important port for the trade between China and overseas,

where there were frequent communications of cooking cutture between different places in China and
overseas countries. Therefore, Cantonese cooking skills were continuously enriched and improved.
During the time of Ming and Qing Dynasties, sea fransportation was widety developed and ports were
opened to overseas. The business markets in Guangzhou was further boomed. Overseas Cantonese
. brought their hometown new cooking skills they learned in Europe, America and South East Asia. Since
then, Cantonese cuisine rapidly developed and finally formed unique features of integrating south and
- north flavor as well as Chinese and Western cooking methods. it then became outstanding among
different cuisines and became popular over the world.
Guangzhou dish is a typical dish of Cantonese cuisine, which is characterized by unique south
i flavor and is well-known by a wide range of material choice as well as novel and fancy dish categories.
The food materials involved in this bogk are diversified, including beef, mutton, pork, chicken, duck,
- pigeon, shrimp, fish, crab, snail and turtle etc. No matter it is flying in the sky, climbing on the ground or
swimming in the water, it all can become tasty dish.
The dishes and introduced in this book all have elaborated material-mixing methods and beautiful
decorating materials, pursuing perfect color, fragrance, flavor and form. For instance, there are Crispy
Pigeon, BBQ Roast Chicken, Salt-Baked Chicken Dongjiang Style, Boiled Babylonia Areolata with Spic
and Wine etc, all of which having sour, sweet, bitter, spicy and salty flavors.
The cooking methods in this book are unique, including almost 20 methods such as fry, braise, pot-
roast, stir-fry, steam, braise etc. With this practical book, we can thoroughly master cooking skills.
Cantonese cuisine has relatively plain flavor, stressing on refreshing and beautiful style. As the
changing of seasons, the dish’s style also changes, more plain in summer and fall and more strong-
flavored in winter and spring. The flavors of Cantonese cuisine are plain, refreshing, tender, clear, slip-
pery and fragrant, in accordance with the spirit of health preservation. It is the best choice for health,
daintiness and fashion.

o e e e . e e — . — — it s oty it o s v s M i A o i s it it ot Mt o it ! ittt i e

e e e e ———— . e e — ————_— —— — — — T Y W it | e e b e



N

S 3 AR

HHE
FNHECIR, BHUI A, KE2E, BIR
Ak E

MMEL kAR, kAR

KEl

L1803, RO, KE200FF, KI0FEH

L
'I BEA2RVR 1R, BIIERT—RE
MEBEEF. UIBREP—RE, LAEM
BXAEOR BUBRFE. HREAR#HR
ANRITEGT, HREELRTA.

AT HEAM . IMANEKAE 15 44,

BB, . KFUR. BIMNKEENE
%, #HEEwhT.

LW N

4 WALZREBMAVRIAERE. REW
AFEHE. FAREEPRT,

Lamb Chops with Pepper Salt Sauce

Ingredients:

6 pcs Lamb chops, 1 Red chili, 2 Garlic cloves, 1 Green on-
ion

Seasonings:
1/2 T Pepper and Salt, 1/2T Sugar

Marinades:

50g Shallot, 50g Ginger slices, 200m! Rice wine, 100m! Wa-
ter

Procedure:

4. Divide andlet every two pieces of lamb chops together,
cut off one bone from each double chops to make the
meat part thicker. Mix all marinades in a blender and sieve.
2. Pound the lamb chop to enlarge it and make it soft, mix
with marinades for 15 minutes.

3. Mince red chili, shallot and gariic. Pan fry lamb chop over
low heat till medium, drain dry.

4, Stir fry the red chili, garlic, shallot in the pof with remain-
ing oil, add lamb chops and seasonings, mix well and serve.
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Quick Stir Fry Beef Stomach with
Guilin Sauce

r

HatgA, £1205, B4R, B8R 1A, KED Ingredients:
N N 1/2 Beef stomach, 120g Ginger slices, 1 Green onion, 1 Red
/>
ﬂ: L KD chili, Wine as needed. Water as desired
ek £l Seasonings:
HAEME R AR EhlA Rkt B3R, T 1/27 Guilin Hot spicy sauce, 1/2 T Oyster sauce, 1t Sugar,
i Sesame oil as needed
| ¥
e Procedure:
¢ 1. Cut Green onion into sections, cut 80g ginger into slices,
'l DR, £80%YIH. 0L, B 40g into strings, cut red chili info strings. '
wing, -2. Rinse beef stomach, cook with green onion, ginger slices,

3. Heat 27 oil in a wok, stir fry ginger strings, then put beef
stomach, red chili, green onion sections, seasonings in, stir

KRV, HFEEREVLERA,

quickly over high heat, and serve.

3 WSR2 KR, TEL(BL)RE.

BT, HRL. B, AR TIPS:

The thickness of the beef is different, you may pierce it with

BRAX.

a chopstick. It'll be done if it is penetrated easily. You may
cook it longer if you like it softer.
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Beef with Youtiao and Water Chest-
nuts

Ingredients:
3209 Beef slices, 80g Water chestnuts, 1 Youtico, 1 red chili

Seasonings:

1/27 Oyster sauce, 1t Sugar, a pinch of Pepper, Sesame oil
as needed, 1T Wine

Marinades:

1/27 Salt, 1/2T Sugar, Soy sauce as desired, 1T Cornstarch,
Water as needed

Procedure:

1. Mix beef with marinades for 20 minutes. Slice the water
chestnuts, cut Youtiao into small sections, deep fry Youtiao
in hot oil fill crispy, drain dry. Cut red chili into small sections.
2. Heat oil o 180°C deep fry beef slices for 10 seconds, drain,
pour the oil out and use the remaining oil to stir fry red chili,
water chestnut, beef quickly over high heat, finally add
wine, seasonings, mix well.

3. Finally add crispy Youtiao in and serve hot.

TIPS:

The Chinese name of this dish pronounced Gui-MA. Gui
means Youtiao, and MA means Water chestnut.

Youtiao is a kind of deep fried rolls which looks like cherro.
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Blenched Beef Slices Cantonese
Style

Ingredients:

240g Beef short rib (boneless), 160g Bean sprouts, 80g

Needle Mushroom, 2 Green onion, 1 Red chili, 40g Ginger
strings, 20g Chinese Parsley, Sesame oil as needed

Seasonings:
2T Soy sauce, 6T Water, 1/2t Sugar, Maggie sauce as
desired, Rice wine as needed

Procedure:

Slice beef thinly. Soak in water.

Mince red chili, shred green onion. Heat 1/2 7T oilin a
wok to stir fry green onion, ginger, red chili, add season-
ings in , bring to a boil. This is the dipping sauce.

Cook a full pot of boiling water, turn off heat and put
beef slice in, boil soak for a while, drain dry.

Heat 1T oil to stir fry bean sprouts, add wine, needle
mushroom, stir fry quickly, spread beef slice on top, sprinkle
Chinese parsley on it, sprinkle sesame oil and place on a
plate.

Serve and mix with the dipping sauce.
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Crispy Pigeon

1 Baby pigeon, 2 Shallot, 2 Garlic cloves, a pinch of Chi-
nese parsley

A pinch of 5 Spicy powder, a pinch of Star anise powder,
2T Salt

400g Vinegar, 80g Maltose syrup, 80g Water, 40g Shaoxing
wine, 80g Red vinegar

Clean and discard intestine from pigeon, mix it with sea-
sonings for 45 minutes.

Cook pigeon in boiling water, drain and splash skin syrup
on surface of it. Then hang it in a dark windy place to wind
dry it. Finally deep fry in hot oil till golden brown for about
10 minutes.

Place the pigeon on top of lettuce garnish with parsley.

Pick the pigeon which doesn't have broken skin nor
bruise on surface.



ﬁu l . %1‘3 Steamed Chicken with Liver 8au-
sage in Lotus Leaves
wH
kR, FHH 1K FHI& BEISX B Ingredients:
148, ®15 Half Chicken free ranch, 1 Lotus leaf, 1 Liver sausage, 3
' : Black mushroom, 1 Green onion. 1 Ginger
k& Seasonings:
61 AR, REEH AL, BERE, B 1T Oyster sauce, 1T Soy sauce ({light color), 1/2T Sugar.
b, R KR , Sesame oil as needed, 1T Comstarch
BGE Procedure:
‘ . 1. Cook lotus leaf in boiling water fill soft, take out and
-| wirt A Rk RBRR K& WHIIR soakin cold water. Cut chicken into small pieces, cut green
BB, BUK. BBYIMA FEAK onion into small sections. slice the ginger, slice the liver
AREVR. sausage, soak the black mushroom fil soft and cut into
. slices.
) Fﬁ’ﬁﬁﬂm NiBBkE AR S REBH - 2. Mix all ingredients with seasonings and wrap Into the
: 2 210 43 $RRDE lotus leaf (arange-each one after the other) forming o

package, steam for 10 minutes. Serve.

® s -

FFa 2 B RIFERT, FRMIFk. Boil the liver sausage in boiling water for a short fime fo
get rid of greasy taste before cook. -
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