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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 production
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 can
appreciate the interesting side of the cooking world.
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PREFACE

Cooking for others has always been a personal pleasure in my life. Ever since
I was small, I'd always loved to sneak into the kitchen to watch my mother prepare
delicious dishes for dinner.

As I grew up, this special interest in cooking has, not surprisingly, developed
into a career that I loved. In College, I took up Home Economics as my major and
later started my teaching career in secondary school before joining the Towngas
Cooking Centre. As Home Economist, I enjoy sharing my knowledge and
experience in cooking with people who have the same interest. The positive
feedback I received from students and the appreciation shown by their families
have given me much encouragement and satistaction. Few years ago, I also started
acting as compere in TV Cooking Shows and Radio Programmes.

Personally I enjoy tasting and trying out different cuisine, from Chinese to
Western, from authentic to contemporary. [ pick up ideas whenever I can, putting
together new combinations and experimenting with new ways of cooking. Using
the great variety of ingredients one can obtain locally in Hong Kong, I have created
“simple to cook™ recipes specifically adapted for the home-kitchen.

From this collection, I have chosen around 50 of my favourite recipes for my
“Lovely Family Recipes”. Each recipe comes with a list of ingredients, detailed
cooking instructions and a photo of the finished dish for your easy reference. The
ingredients used are commonly available and the method of cooking is easy to
follow and prepare at home. As the proverb says, “The best way to one’s heart is
through the stomach”, I hope you will enjoy making and sharing these recipes
with those you love. Recipes made with a touch of the heart are sure to be delicious!

I would like to take this opportunity to express my sincere thanks to my good
friends, Ms. Magdalene Chau, for her help and support; without which the photo-

shooting sessions would not have been so successful.

Annie
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"Sai-Wu" Minced Beef Soup

Stir-Fried Chicken Cubes with Macadamia Nuts
Steamed Chicken Fillet with Soya Bean Strips
Chicken Cubes with Hot Chilli Sauce

Chicken with Lemon Grass and Coconut Milk
Crispy Chicken Wings with Exotic Flavour

Braised Pigeon with Special Sauce

Egg ]
Egg Custard with Conpoy and Chicken Cubes
Scrambled Eggs with Prawns in Sweet and Sour
Sauce

Omelette with Four Treasures
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Deep-fried Eel Fillet with Black Pepper Sauce
Deep-fried Fish Fillet with Pine Nuts
Steamed Fresh Water Grouper with Spring
Onion Sauce

Black Cod with Fruity Sauce

Deep-Fried Spicy Salmon Head

Golden Prawn Patties

Sweet and Sour Prawns in Pineapple Boat
Minced Prawn in Lettuce Cups

Sizzling Prawn Brochettes

Crab with Crispy Noodles

Mussels with Ginger Sauce

Seafood Curry Hot Pot

Bamboo Fungus with Seafood Soup
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Ingredients in this book
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GOLD & SILVER EGGS WITH LEAFY GREEN VEGETABLE
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Work Time: 25 minutes
Servings: 4-5
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Ingredients:

| salted duck's egg

| Thousand years' egg

480g. leafy green vegetable(spinach,
Chinese spinach, pea sprout)

4 cloves of garlic

Seasoning:

'/2 tsp. each of salt and chicken powder

Sauce:

1 '/ cups water(or vegetable stock)

1 tsp. each of chicken powder and sugar

/4 tsp. sesame oil

2 tsp. cornflour

Method:

1. Separate salted duck's egg yolk from
white, place egg yolk on a plate and steam
for 5 minutes, cut into cubes, slightly beat
egg white; rinse Thousand years' egg and
cut into cubes, wash and cut vegetables
into sections, drain well; crush garlic.

2. Heat 6 tbsp. oil, sauté garlic until
fragrant, add vegetable and stir-fry over
high heat until soft, sprinkle with
seasoning mixing well until cooked,
remove, drain and arrange on a plate.
Reserve stock for sauce.

3. Bring sauce to the boil, add egg yolk
and Thousand years' egg, stir in egg
white, remove from heat, pour over
cooked vegetable and serve.

Practical tips:

Salted duck's egg white enhances the
sauce with flavour and colour, a light and
nourishing dish indeed.






5 B FE

PEA SPROUT WITH CONPOY SAUCE |

HIERTE @ 204750

& 4N

<>
M S22 m (43(ﬁf> REAE3
B AR B4 o
TBIRE} R ARE - Wn AR
TR D OK LR o SRl BB 1T

e Bl ARG - BRI -
PER AR o
13&(5% :

REATEE PN T
FE Hl?J\ o IR AK
1) > 25291007
BRI o

,L,*L AR o Kk FJFPJ\H

4i wefa s U EleiAmrLil o Ak
WO R T IHRRNIE L) o R
RRTERS () Nl 2

3. R A > I
PRAE 42~ 2 BRAE K Boprk ‘L‘ AT
1 N A

SRR DI

PRV TOK 3 BE
7 B e 2K
Phasfros wrck A<

10

Work Time: 20 minutes
Servings: 4
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Ingredients:

480g. pea sprout

3 pc. conpoy

8 cloves of garlic

4 slices ginger

Seasoning:

'/> tsp. salt

1 tsp. each of chicken powder and sugar

Sauce:

'/> cup water

1 tbsp. each of light soya sauce and oyster
sauce

1 tsp. sugar

a little salt and pepper

"4 tbsp. cornflour

Method:

1. Remove stalk from pea sprout, wash
and drain, soak conpoy with '/2 cup water
to cover, drain and tear into shreds,
reserve water for sauce, steam for 10
minutes until tender, peel garlic and leave
them in a whole piece.

2. Heat '/ cup of oil, fry garlic until
golden in colour, remove, take out half
of the oil, stir-fry pea sprout over high
heat until soft, add seasoning and mix
well. Remove, drain and arrange on a
plate.

3. Sauté ginger with 1 tbsp. oil, add
sauce, conpoy shreds, water from soaking
conpoy and garlic, bring to the boil and
pour over pea sprout to serve.

Practical tips:

Fry pea sprout over high heat to
prevent turning yellow and becoming
watery.
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BRAISED HAIRY MARROW WITH MEAT BALLS

HIERTE] @ 3577
(LE SEUN
¢

AR (L2 T32050) 0 R
{1151”/\]61}‘)‘— l)'iE) > Eh 3R - MROK
20k > BRI ARAN - Al > B
Ua BA o
FERE - Az > R B AR D
Vo AERR iR s R RTINS R
;Hl: °
BRI 0 ACuFR o BEAZERE - R
SR A 2 25 RE > Rl 1 e
R AR R > K1
Mok -

1. 'l'i JNEN AN R > phde s RED) K

W: mgu~mwmw;m*@
4}' 5 (x*l\,u UJA\ o
TEAE A PEAERL - I A DI,

h’%lJ(Hr%J s B AT R - e 1A
K o M EAEES o

3. BRI o T PBRIE 43 G B
fo o i e
4. bR IR 13'])\ i
MRV EE I Ae g TMMQ
P Bk W EEE T g %(b(ﬁ*
SR M PR BR 3G - N AR By ok T
Ry g

1T T &1 2 e >
FE sk, o

2. PERICAE VNI A5 o] £R B i
I o

12

Work time: 35 minutes
Servings: 4
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Ingredients:

2 pe. (320g.) hairy marrow

240g. minced pork

3 pc. waterchestnut

2 tbsp. dry shrimp

4 pc. Chinese mushroom

4 slices ginger

'/4 cup cornflour

Marinade:

1 tbsp. light soya sauce

a little sesame oil and pepper

1 '> tbsp. cornflour

'/> tbsp. each of water and oil

Sauce:

Y4 cup water

"> tsp. sugar

2 tsp. each of oyster sauce and light soya
sauce

a little sesame oil

Thickening:

'/> tbsp. cornflour

1 thsp. water

Method:

I.Scrape skin thinly from hairy
marrow, rinse, cut into sections; peel,
rinse and chop waterchestnut; soak dry
shrimp until tender, soak Chinese
mushroom and cut into strips.

2. Mix minced pork with marinade, add
chopped waterchestnut and stir to a sticky
paste, divide into 6 equal portions and
shape into meat balls, coat with cornflour.

3. Heat 2 cups oil, deep-fry meat balls
until golden brown in colour.

4. Heat 1 tablespoon oil, sauté ginger,
add sauce and bring to the boil, add
Chinese mushroom, dry shrimp and hairy
marrow, arrange meat balls on top, cover



and simmer until hairy marrow is tender 1. Scrape skin thinly from hairy
and meat is cooked. Stir in thickening marrow to preserve the greenness.

and bring to the boil, serve. 2. Arrange meat balls on top of the
Practical tips: hairy marrow to retain the most flavour.
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FRESH WATER GROUPER WITH SILKY GOURD
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Work time: 35 minutes
Servings: 4
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Ingredients:

160g. fresh water grouper fillet
12 pc. dry prawn

300g. silky gourd

4 slices ginger

I tin chicken broth

| cup water

Marinade:

/4 tsp. salt

a little sesame oil and pepper
1 tsp. cornflour

| thsp. egg white
Seasoning:

salt and pepper to taste
Method:

. Rinse and wipe dry fresh water
grouper fillet, slice and mix with
marinade, and leave for 10 minutes.

2. Rinse dry prawns, place on a plate
with [ slice ginger, steam for 5 minutes
until soft; peel silky gourd, rinse and cut
into pieces.

3. Heat 4 tablespoons oil, fry sliced fish
fillet until whitish in colour and just
cooked, remove.

4. Sauté ginger and silky gourd with
remaining oil until soft, add chicken broth
and water, bring to the boil until silky
gourd is cooked, add steamed dry prawns
and fish fillet, season to taste, remove and
dish.

Practical Tips:

Fresh water grouper and dry prawn

give this dish a fresh delicious taste.
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" MINCED WINTER MELON AND PORK SOUP
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Work Time: 20 minutes
Servings: 4

<%

Ingredients:

600g. winter melon

| tbsp. green pea

2 tbsp. grated carrot

120g. minced pork

1 tin chicken broth

2 cups water

1 tbsp. cornflour

a little salt, sesame oil and pepper
Marinade:

/4 tsp. salt

1 tsp. light soya sauce

a little sesame oil and pepper
2 tsp. cornflour

1 thsp. water

Method:

1. Peel and grate winter melon, place
in a saucepan together with its juice; mix
minced pork with marinade and leave for
10 minutes.

2. Add chicken broth and water to
winter melon, bring to the boil, add green
peas, grated carrot and minced pork, boil
until cooked, stir in cornflour and water
until thickens, season with salt, sesame
oil and pepper, serve.

Practical Tips:

Grated winter melon saves cooking

time, it adds a crunchy texture to the soup.



