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PREFACE S—

bowl of silky smooth rice congee, a bite of noodle al dente and the aroma
of freshly steamed rice, what more can you ask for!

Cooking noodles, rice and congee can be very creative when combining authentic
ingredients and exotic flavours with different methods of cooking!

Noodles, rice and congee are the staple food of many countries in Asia and they
represent their cultures as much as the people themselves. Each region has its own
specialities and its own unique and wonderful way of preparing them.

Southeast-asian style favours hot & spicy and they are always a perennial favourite
here in Hong Kong. In a vast country like China, you will also discover wide range of
cooking styles and methods. The northern regions prefer noodles which are cooked
in rich sauces, whereas in the Southern regions, with rice as their staple food, products
made from rice like vermicelli, rice noodles and congee are well loved and enjoyed by
young and old alike.

Noodles, rice and congee have always been my favourites. They can be a substantial
meal on their own and are easy to prepare. With the abundant varieties of fresh
ingredients available here in Hong Kong, you can create a whole range of dishes from
traditional to contemporary fusion to suit your palate. In this cookbook, | have put
together more than 40 mouth-watering dishes in easy-to-follow recipes along with
colour photographs illustrating the simplistic beauty of the food and the wonderful
ways they are served.

So let's get started and enjoy!

Annie Wong




10, EFRIE

1. BRAAN 10
Congee with Meat Balls

2. W@INEEE® 12
Congee with Spareribs and Silky Squash

3. BEHKEER 14
Rice Congee with Conpoy

#1 RICE NOODLE

1. REMTFHERK 20
Braised Vermicelli with Spicy Eggplant Meat Satice

2. WEF 22
Chao Kwei Tiew:

3. EfpEH 24
Fried Sweet and Sour Rice Vermicell

4. FEREH 26
Fried Rice Noodle Rolls with Scrambled Egg |

5. BEECHE 28
Fried Rice Noodle with Prawn in Egg Sauce

6. IR 30
Fried Rice Noodle with Sliced Beef

7. DERARWAH 32
Flat Rice Noodle with Sliced Pork in Satay Sauce

8. FEAWEER 24
Fried Turnip Pudding Thai Style

9. BAEEN N 36

Fried Vermicelli with Crab Meat and Egg

38

Lemongrass Pork Chop with Vietnamese Rice
Noodle

11, BER I ERETH 40
Shredded Chicken with Silver Needle Noodle

12. SR H % 42
Stir-fried Korean Style Vermicelli

13, S#ki0 LB FH 44
Stirfried Shanghai Rice Cake

14. BEUILER 46
Spaghetti with Beef Fillet in Black Pepper Sauce

15. &K & 48
Thai Style Hot and Sour Crystal Noodle

16. SR N BHEISKN 50

Vermicelli with Shredded Roast Duck in Broth




6. BHEFHARLE 66
Fried Noodle with Fish Cake and Soya Sauce

7. BTeEHREFE 68
Prawn Roe and Enoki Mushroom with Fu Noodle

8. EXmE 70!
Shanghai Noodle with Spring Onion Dressing

9. IIEMIHEH | 72
Shantung Assorted Noodle in Broth

10. =% R 728 74
Special Noodle with Sliced Pork and Seafood

1. R R 76
Spring Onjon and Ginger Flavoured Chinese:

12. SR 78
Stirfried Noodle Shanghai Style

13, BpEEIRE 80
Teriyaki Chicken Noodle

14. Eiﬁﬁﬁ%ﬁﬁ 82
Assorted Seatood with Japanese Udon

2 RICE

1. IEFEHAR 88
Baked Pork Chop with Rice

2. ZiEBER 90
Chicken and Mushroom Rice in Pot

3. ERREDH 92

Fried Rice with Egg White and Conpoy

4. BiTEER 94
Fried Rice with Seafood in Po Kok Sauce

5. BEHmAE 96
Glutinous Rice with Chicken in Lotus Leaf Parcel

6. HAFHETE 98
Japanese Fried Pork Chop with Rice

7. TrEEE 100
Lotus Leaf Rice Parcel

8. H{FHEIREM 102
Mini Shanghai Sticky Rice Rolls

9. REARDK 104
Pork Floss with Pineapple Rice

10. RIFMAER 106
Salted Pork and Vegetable Hot Pot Rice

1. BIRBR 108
Turnip Rice with Assorted Preserved Meat

12. 5 & IR 110
Stirfried Glutinous Rice with Assorted Meat

13. BEARIE 112

Stir-fried Rice with Minced Pork and Preserved
Cabbage

14. FrVER 114
Stir-fried Rice with Tomato Satce

16. Bt HER 116
Taiwanese Rice with Shredded Park and Mushroom

16. 8 A &R 118

Tajwanese:Spicy Pork with Rice
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Boiling rice in as much as twenty times its amount of water yields ‘congee’ which is a

favourite in the Guangdong area. Thicker congee cooked with less water is preferred by

the people in the North-eastern provinces of China as well as Chiu Chow. Meat and
seafood can be added to the congee to make it exotic and appetizing.

Why do we have to soak rice?

Soaking rice is an important step in boiling congee. When rice is soaked, it absorbs and
expands; the starch grains will readily dissolve in the boiling water and becomes smooth
and silky.

Why is it necessary to add rice to boiling water?

Water in the pot must come to a rolling boil before rice should be added. The rhythm of
the water causes the rice to dance, thus preventing them from sticking to the bottom
of the pot.

Why is heat control so important?

Water must be heated to a rolling boil before adding rice. The water should then be
kept at medium heat throughout the cooking. The constant agitation causes the rice to
rub against each other, letting off starch grains which thicken to become congee.

Why do we eat congee?
Congee is the simplest and most natural food for everyone, young and old alike. It is
also served as part of a convalescent diet as it is light and easy to digest.
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100q rice

¥ tsp salt

1 thsp.oil

400 mini conpoy

16 cups water

2 century eqggs, cubed

a little shredded ainger and spring onion

240g/minced pork

Y cup chopped ‘Chung Chol' TlPS BE+:
Y5 cup Chinese mushroom, soaked and sssasssncecenas
chopped C KEESLNARER | =
1 tsp chopped ginger ¢ Amf - mRSKBNE m
ziopat o B AEmAREE ¢ |5
2tsp sugar T O . -
a litlle sesame oil and pepper . = . =
3 thsp cornstarch : Add water gradually to the : T
1 thsp light spya sauce » minced pork, stir well to o
5.6 thsp water % obtain a firm and smooth %
« lexture. .
Uk -
1, KBRS A Rh - BE20538 -
2. INTEHE  KRABRNER - RAKRI TR - BEERAR A - FEIT - B45-500%8 =
ERR - &
3. RIRFEA - UREE RERESHARA - MEAREE - SR FEIERARN - m
4, WEITE  MTRERAAER - THHERK- =
5 RIFBLE  BHEFKE-
Method: _
1. Rinse and drain rice, mix with salt and oil, set aside for 20 min.
2. Rinse mini conpoy; bring water to a boil in a pot, add rice and mini conpoy, bring back to
a boil, adjust to medium heat, half-cover and cook until congee consistency (approx. 45-
50 min).
3. In a mixing bowl, mix minced pork, chopped ingredients and seasonings together, stir 0

well until sticky. Chill for ¥z hr. Form into meatballs.
4. When congee is ready, add century eggs and meatballs, cook and season to taste.
5. Sprinkle with shredded ginger and spring onion to serve.

@ B EEHENAL  BRRERBRK 7
| SARAZEBEARMATERAL  BE—SEEE - ATMARA - HAHANE
BRTHE  HEEN  ARBESPRERNOAATY - WABMESRNETIME -
SR AGEEE RS-

Stir minced meat well to a sticky paste before forming into balls. Add them to the bojling

congee. Cook meat balls until firm before stirring. The meat balls will float to the top of the
congee when completely cooked.
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H100% (2)5/9) « BUAEE « mTE ITDOQ I'ECE_ é
B KABHE « TEAEGORE (1%RR). e %
9 (B 4803 (120 B | LLopol
_ Ahdciedor . _ 18/ cups water
B 4005 (10 « =F - E blg peanuts
(FMe%) B S 480q spareribs, chopped into small
cubes N -
8 slices ginger .T."?§ ?{jf. ceesa
BE Y — 3R - pRslN DRY 40(?9 silky 93“3‘5“ : T RHERRUkREEL ]
a ict;t;z;;:lander and spring onion, . B - BRAK TR .
: . R EE MR - : =
%=1 t5p. salt *  First boil spareribs in water = R
a little pepper s forflavour, then add riceto & =
* cook. This will prevent the * o
o rice from weighing down & =
= bythespareribs and getting = -
. stuck to the pot. pe
ﬁﬁ: L O B B BN B B B BN BN B B B BN BN
1. AKEF - e WA - BE2058 -
2 B  FURAPHEK - UK - RF - @A
3. KHARA  h0fEs - B RAFEBER P A BEF  R0HE -
4, RENR + AR ATE4557 SRR -
5. #INEIETEE - U1 - 2SR - BE4R B AL E - =
6. BAMMANRR - REEALH - S
7. BATEER  BTEE - BANESEMZHANE - ~
Method:

1. Rinse and drain rice, mix with salt and cil, set aside for 20 min,

2. Rinse spareribs, blanch in boiling water, remove and drain.

3. In a pot, bring water to a boil together with peanuts, 4 slices ginger and spareribs, cover
and cook over medium heat for 30 min.

4. Add rice and continue to cook over medjum heat for 45 min until congee consistency.

5. Peel off hard edges from silky squash, cut into bite-sized pieces. Saute 4 slices ginger, add
silky squash and fry for a while.

6. Transfer silky squash to the congee, continue to boil until silky squash is tender. o

7. Season to taste, sprinkle in chopped coriander and spring onion. Serve.

‘.

CO ERETRTAMNE RGN TR RER 2
G MERWE 2 B HER - SRETHRE  AMACKBHAL - REL
ErERmE - HLECAMERE -

First, fry the silky squash with ginger to cut down'the raw green taste. Then add the fried

silky squash to the congee, cook for a few more minutes and it* ready to serve. Do not
overcook as this will cause the silky squash to'change to yellowish color.

13
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€160%% « BHHE « = 1600 rice
S (57 Wispsalt

1 thsp il
3 pieces conpoy, soaked
16 cups water

Wiz = B NTIPS 85t
| 1. TCRBER - 8« BT R AKAEIIRARA sesesevescscone
: 2. KEE - R - FAE NS - 2054 - . 11_ ?#f?‘:ﬁ?&”?rmk :
3. KHARNEE  RAKRTEEE  RARA - kmgg, o K SHIRRREE. o
i o 2GEBAR - LR . i
. FELWMRE (B45—50588) - o mr enmsmin e * =
" o RBEAS-S0HBREIKE . o
Method: Pttt
1. Soak conpoy for a while, tear into shreds. Reserve water for - :Le ;’mm :;.k?;gvi‘; the ©
boiling congee. * bottom and get burnt. .
2. Rinse rice, drain, mix with salt and oil, set aside for 20 min. * 2Boil cangee for 45-50 *
3. Bring water to a boil, add rice and conpoy, bring back to a & min over a steady medium |
boil, adjust to medium heat, half-cover the pot and continue ~  heat to obtain a silky *
to cook until congee consistency (approx. 45-50 min). s .Cf”f'sfequ cw s s g
4. Season with enough salt to taste. =
8
rCJ
5

MO BT EERREEERES 7 | |
FEWEAMA—REN - BiTE - BUOEHREAR  BTEFER  STEENESE

&8~

Add a piece of soya shest to the water and boil tagether with rice and conpoy. The soya

sheet will dissolve in the congee making it smooth and creamy.
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