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Yeung Koon-yat

Gold Medalist of Le Club des Chefs des Chefs

Inthe culinary world, the quadruplets of taste, presentation, combination
and neatness rule. Taste induces a craving to eat; presentation originates
from the affection for food and is expressed in a carefully done course;
combination is the overall image of the food and the juxtaposition of
different ingredients; while “neatness” is the meticulously maintained
cleanliness and organisation from the preparation up to the serving
stage of a dish. To be qualified as good food, a dish should encompass
all of the four said attributes.

First and foremost, only the freshest ingredients could make a tasty
dish; this is especially true for the key ingredient in a recipe. The side
ingredients should accentuate the authentic taste of the key ingredient,
while condiments should bring out the true essence of the key ingredient.
Refrain from using artificial flavourings, such as MSG, as they tend to ruin
the pure authentic taste of the key ingredient.

The recurring theme behind the recipes in Cook Like a Master Chef is the
authentic taste of the ingredients, which is also the basis of all home-style
cooking. Of course | would not hesitate to write a commendation for this
book. In order to promote culinary culture among a general audience,
we need more than the efforts of master chefs. It is equally important for
laypersons to learn the tricks and practise at home, so that the traditions
of Chinese cuisine can be passed on. This is what | call the good deeds
of good food.
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Alvin Liu

Former Instructor (Chinese Cuisine), Department of Hotel, Service and Tourism Studies,
Hong Kong Institute of Vocational Education

Hong Kong is a celebrated gourmet paradise. Hong Kong people
have always been serious about food. Besides the elaborate coverage
on restaurants and food criticisms on newspapers, food magazines and
dedicated TV shows, they also gaze on foodie websites and comment
on restaurants as food critics. It seems that people are becoming more
experienced in tasting food, but why are there fewer and fewer people
who are willing to get hands on in the kitchen?

Hong Kong people have always been busy and stressed out, and
not many of them can afford the luxury of two proper meals a day, let
alone make their own meals and take pleasure in it. That said, some of
them do develop an interest for cooking, but they simply do not know
where to start. According to my teaching experience, kitchen knowledge
no longer constitutes a common sense among the public. | have come
across more and more students with absolutely no clue about food. They
cannot tell sugar from salt; they cannot tell whether the water has come
to a boil; they cannot tell the differences among various kinds of meats,
fishes, vegetables and grains...

Cooking is never a difficult task if you are determined to learn it. |
have been teaching cookery for over a decade. Whenever a student or
a friend poses any culinary questions, | am more than happy to answer
them. After all these years, | have a rather comprehensive list on what the
most commonly encountered problems by novice cooks are.

With these problems in mind, my 30-plus years of cooking experience
and my professional knowledge, | have compiled a series of practical
cooking tips that deal with the relevant issues extensively in simple
language. | hope this book could develop interest in cooking among
the public and equip readers with the basic skills to make a home-style
meal. Hopefully, they do not have to dine out three times a day or keep
company with microwave dinners and instant noodles all the time.

Simply get the basics right and the rest will take care of itself. As long
as you understand and manage the basic cooking skills while practising
hands-on with the recipes in this book, | am sure you will develop a certain
cooking sense and creativity as time goes by. The kitchen is where you will
find the quality of life with good health and happiness.
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Eric Lai

Instructor (Chinese Cuisine), Department of Hotel, Service and Tourism Studies,
Hong Kong Institute of Vocational Education

This is how a Chinese saying goes, “People regard food as heaven.”
Food is important to our life. That is why chefs shoulder an immense
responsibility. No matter what you make, a dish, a soup, a dessert or even a
snack, you should always give your best shot. From shopping for, preparing
of and combining ingredients, to sorting out the order in which seasonings
are added, the correct posture to stir-fry and the variations on cooking
methods, a chef has to be thoughtful and skillful. In fact, that is how you
build up your repertoire of cooking skills.

Cookery is an art, it is also a fun thing to do. | have been in love with
it ever since | was a kid: | spent hours on end to chew on the recipes in
bookstores and libraries, then replicate them at home according to what |
remembered. | derive the most satisfaction from the commendations and
recognition | earned from my family and friends. Therefore, cooking is not
only about feeding yourself and gratifying your own appetite, but also serves
as a bridge of communication and sharing. Even if you are completely new
to the kitchen, you can always start with the simplest food — steamed dishes
and soups. As long as you have got the basic utensils and manage your time
well, you too can easily impress others with your food.

Given the profundity of culinary art, beginners are deemed to make mistakes
somehow. As opposed to the other cookbooks in the market, this one unfolds
around the common problems encountered by novice cooks, supplemented
with background knowledge and cooking tips. The recipes are handpicked to
be of the right level of difficulty for beginners, covering a complete meal from
entrees and soups, to staples and sweet soups. Written in a simple no-frills
language, this book allows all greenhorn chefs to pick up the basic skills within
the shortest time and enjoy the success of making good food.

| believe readers will learn so much more than just 50 recipes after reading
this book. They should be able to grasp the basic principles of cooking
so as to minimise the chance of making mistakes. | sincerely hope you
could achieve mastery after such concepts sink in, by which time, you can
improvise your own variations and keep on making progress.
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Slapping Makes Perfect?

PREZ D E R A IH
Steamed Pork Patty with Dried Tangerine
Peels and Water Chestnuts

BI\BLE?

Does Your Pork Need a Good Massage?

BhoFRIEI

Pork Chops with Onion and Tomato

BT B K EEY6niE?
Sweet and Sour Sauce: the Life-Changing
Factor for Deep Fried Food?
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Sweet and Sour Pork with Pineapple

FARAR TP ?
Tenderise Meat without Using Chemical
Tenderiser?

KINDAEA

Stir-Fried Beef with Leafy Greens

AR ZBEH?

The Clear Broth Clearly Not Just a Broth?
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Beef Brisket in Clear Broth

FRUIRE?

Goat without the Musky Taste?
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Goat Brisket with Beancurd Sticks

a3 OEEBI80K?
How to Recover the Lost Chicken Flavour?
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Poached Chicken
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Steam Only the Freshest Food?
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and Day Lily
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How to Tenderise and Moisturise Chicken
Breast?
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sy ks

3

Seafood

60

63

66

68

70

72

74

76

78

BHESRXBNE"?

How Live Fish Become Bitter and
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Steamed White Eel in Black Bean Sauce
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Golden Thread in Tomato Sauce

KEBARHBARE?
Deep Fried Fish Fillet without Being Greasy?
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Deep Fried Cod Fillet in Sweet Corn Sauce
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The Jumpy Prawns?
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Pan Fried Medium Prawns in Soy Sauce
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Mud Crab with Ginger and Spring Onion

LUK A
Clams: Dead or Alive?
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Stir-Fried Clams in Black Bean and
Chilli Sauce
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Deep Fried Squids with Chilli and Spiced Salt
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Are Your Dried Scallops Chewy No Matter
How Long You Cook Them?
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Chinese Marrow Rings Stuffed with
Dried Scallops
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Do You Rinse Vegetables in the Right Way?
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ESTYTTE
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Crisp and Green Veggie?
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3
RESIRE?
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Amaranth Poached In Stock with Salted
and Presarved Eggs and Ground Pork
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Bitter Melon: Bittersweet Symphony?
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Braised Spareribs with Bitter Melon
in Black Bean Sauce
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How to Keep Tofu Intact?

@DEE@&WE@
Braised Tofu with Shiitake Mushrooms
and Ground Pork
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No More Tears; No More Peels?
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100 RENHBETHK?

Are There Basic Laws of Slow-Boiled Soup?

REARRNER?
Pork Shin Soup with White Fungus and
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Why Never Use Meat in Soups without
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Why So Busy Skimming the Grease off Your
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Chicken Soup with White Fungus and Coconut
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Pork Tripe Stinks No More?
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Pork Tripe Soup with Salted Mustard Greens
and Peppercoms

108 £&HBPTHR?
Snakehead Fish in Murky Water?
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Snakehead Fish Soup with Watercress
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Do You Get the Skills for Quick-Boiled Soups?
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Sweet Corn Thick Soup with Minced
Chicken and Tofu

112 R&Lp, WIRESSL?
How to Keep the Fish Head in One Piece?
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Fish Head Soup with Tofu
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116 BREARBARE? 126 FXTHBARBREE?
What is the Key to Creamy Congee? What is the Key to Stir-Frying Ribbon Rice
BB Noodles?
Plain Congee with Dried Scallops :Fxllj'_‘;:;'@
8 %Emjugﬁ Stir-Fried Ribbon Rice Noodles with Sliced Beef
1M g ?
How to Add Value to Your Congee Base? 1 28 Wﬁiﬁﬂ@ﬂ@ﬁﬁﬂg"
REBAW Do You Pick the Right Noodles for Stir-Frying?
Congee with Preserved Egg and Lean Pork ﬁﬁgﬁg%p@
Stir-Fried Noodles with Mung Bean Sprouts
1 20 ﬁg;m%*g%? In Premium Soy Sauce
Congee in Chaoshan Style Tastes More Like
a Soup Rice? 1 30 EJ%X’DE"Q)E%%”
How to Save the Stir-Frying Udon from
T BRER
Chaoshan Congee with Ground Pork and Getting Burnt?
Dried Plaice @ =4MER
1 22 ﬁ%**ﬁa% K’) Stir-Fried Udon with Trio Jullennes
7 7K
Do You Pick the Right Vermicelli? 132 X’Dtﬁm@ﬂ%ﬂﬁﬁ%'?
MY How to Fry Rice that is Dry with Separate Grains?
5 Singaporean Fried Rice Vermicelli Eﬁﬁemt&
1 24 m*mww**ﬂﬁﬁ'? Fried Rice with Dried Scallops and Egg White
/A
Are Braised Rice Vermicelli Healthier than 134 _ﬁiﬁﬁE/P%@?

Fried Ones?

SR NG LN K}
Braised Rice Vermicelll with Shredded Roast
Duck and Xue Cal

Four Wishes in One Clay Pot?

EERBRIR

Clay Pot Rice with Chicken and Assorted
Mushrooms
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138 D RAEAR “Eh"?
How Come Your Green Bean Soup
Never Turns Starchy?
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Green Bean Soup
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Seniority Matters for Dried Tangerine Peels
and Red Bean?
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Red Bean Soup

142 REEXKES?

Are Gingkoes Poisonous?

BETTIRE IS EIEK

Beancurd Sheet Sweet Soup with
Gingkoes and Eggs
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How to Unleash the Sweet Potato Flavour?

BEREKX

Sweet Potato Sweet Soup

146 HEEBEZK?

What is the Key to the Perfect Glutinous

Rice Balls?
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Glutinous Rice Balls in Ginger

Sweet Soup
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Basic Cooking Utensils
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If you ask any master chef what was the first thing they learnt in the kitchen, they would probably tell
you they got to know about the kitchen itself first. No matter whether you are running short of adequate
cooking utensils or puzzled by the overly comprehensive repertoire, do not be discouraged. You
have probably heard the idiom that “To do a good job, one must have good tools.” It is time to get
hands on and say hi to your kitchen buddies. You are not going anywhere without them.

it M Chopping Board

K%E54HR Wooden Chopping Board
o —RRAMAMNAK, bE-LHIESTR.

Commonly made of Xianmu (i.e. Excetrodendron
hsiemvu, an evergreen tree) or pine wood; occasionally
made of compressed bamboo.

1 /K Clams Wood

Q© RHBRBEAMAE, BFHL, BE—RR O MRLRALEKRS, DANRSED, B

B,
Hard and durable; reddish brown in colour;
popular for household use.

K Pine
© mRH%, F587,

Softer in texture; knives do not slip easily.

¥ Bamboo
© BERS, FHEE.

Hard and durable; do not crack easily.

THERERKR T RIS, ELFHE,

More expensive than the pine wood ones; knives
slip on it easily when first used, but tend to get
less slippery with time after absorbing oil and
water from the food.

O RBRE, NEART, RELERE, 4

1FEEEER,

Less durable; tend to crack easily if used frequently;
needs replacement after 1 year or so.

@ REET, EHRNE.

Knives slip on it very easily and tend to bounce
back after hitting the board.




