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Double-Boil Chicken With Dates - Steamed Minced Chicken Breast
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Curry Chicken - Chicken Wings With Honey
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Paper—Wrapped Chicken - Chicken Wing Stuffed With Bamboo Shoot
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Colourful Jelly Chicken - Pomegranate Chicken
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Salted ChicKen - Braised Chicken Wings
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Prawn Rolls - Braised River Eel

B HEG  EZEEEG - - o e e e e

Steamed Fish With Soya Bean Paste - Steamed Codfish
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Steamed Seabass - Prawns Stuffed With Minced Shrimp
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Abalone With Oyster Sauce - Eight Treasures Cuttlefish
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Baked Salted Prawns - Minced Meat With Crabcraw
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Cauliflower With Crabment - Braised Vegetables With Chicken Stock
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Mushroom With Hair-Like Seaweed - Cabbage Rolls
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Stuffed Cucumber - Stir-Fried Bitter Gourd
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Family Style Bean Curd - Stir-Fried Wheat Glutens With Mushroom
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Stewed Minced Meat With Bean Curd - Braised Bean
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Chrysanthemum Soup - Clam In Soup
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Seafood Soup - Thick Prawn Soup
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Savory Glutinous Rice - Sweet Cashew Nuts
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Bean Curd Puffs Stuffed With Rice - Sushi
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Pearly Glutinous Rice Chicken - Wonton Soup
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Stir-Fried Rice Cake - Pearly Meat Balls
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Making Stock

A good stock is essential in chinese cooking.
Making stock in normal utensils takes a long
time and not economical. Its much simplier us-
ing microwave oven. First place bones in the
bowl. Cover and cook on high heat for 5 mins.
Add sufficent water, cover and cook on high
heat for 10 mins., turn to medium heat (power
5) and cook for another 20 mins. The stock is
pure and milky.
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TECHNIQUES IN COOKING
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Thickening Soup

To thicken one cup of soup need one tablespoon full of
cornflour with 1 tablespoon full of cold water. When soup
begins to boil, stir in the cornflour mixture immediately.
The thickness of the soup depend on the amount of cor-
nflour used.
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Cooking Rice

Wash 2 cups of rice, add in 2 cups of water, soak for about
30 mins. Cover and cook on high heat for 15 mins. (700
watt. microwave oven takes about 12 mins.), stir once dur-
ing cooking. Let stand for 10 mins. before open cover.
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Deep Fried Peanuts

Place same amount of peanuts and oil in heat-resisting
bowl, do not cover. Cook on high heat for 5 mins. (700
watt. oven takes about 4 mins.) Stir once and fry for fur-
ther 5 mins. Drain immediately after cooking.
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Salted Crispy Peanuts

Spread out one cup of peanuts onto a plate. Sprinkle with
salt. Cook on high heat for 5 mins. (700 watt. oven takes
4 mins.) Stir once and cook further for another 3 mins.
(700 watt. oven takes 2 mins. and 15 sec.)
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Making Beanpaste

Soak red beans in water for about 6 hours.Cook on high
heat for 10 mins. Lower down to minimum heat (power
5) to cook for 20 mins. (To save time, you can cook them
in pressure cooker first). Mash the cooked bean, add
200gm sugar and 40gm oil, mix well and cook in high
heat for 20 mins. Stir 3—4 times during cooking.
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Fried Pork Lard

Cut 600gm pork lard into cubes. Add 3 —4 shallots. Cover

and cook on high heat for 20 mins. Stir twice during cook-

ing. Pork lard that has been cooked in microwave oven

are white in colour after refrigerated. o)
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Ingredic

1 black chicken

1 cup red dates

2 T. dried longan
2 T. medlar seeds
10gm wai-san

1t. salt
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Ingredieris:

300gm minced chicken breast

5 water chestnuts, ¥4 carrots

3 pieces of chinese mushroom

1 stalk spring onion

3 egg white, 200gm shrimp

® {1 t. ginger juice , 2 t. salt
Ya t. pepper, 2 T. cornflour

® { V2 cup stock, 1 cup water
1 t. cornflour, s t. salt

DOUBLE-BOIL CHICKEN WITH DATES
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ia2thod:

1. Wash the chicken, place in a container. Cover and cook on high heat for
6 mins. (fig. 1)

2. Pourin 6 cups of hot water and all the ingredients {fig. 2). Cover and cook

on high heat for 10 mins. Lower to medium heat (power 5} and continue
to cook for further 30 mins.

STEAMED MINCED CHICKEN BREAST f
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Method:

1. Chop mushroom that has been soften in water. Skin water chestnuts and
chop. Chop carrots and spring onion as well.

2. Remove tough tissues of chicken. Minced chicken and shrimps (fig. 1).

. Mix together minced chicken, shrimps, chopped mushroom, carrot, water

chestnuts, spring onion and egg white. Mix well before add in @ (fig. 2).
Should you find the mixture to dry add a little water.

4. Rub plate with oil, place chicken mixture onto it (fig. 3). Cover with cling
wrap and cook on medium heat {power 7) for 5 mins.

5. Cook @ on high heat for 3 mins. Remove and stir well before pour over
chicken.
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Ingredients:
85gm curry powder

for chicken
1 whole chicken
1 T. salt
1 T. sugar
1 packet coconut powder
300gm potatoes
1 onion
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Ingredients:

10 chicken wings

3 T. plum sauce
1 T. soya sauce
® 1 T. honey, V2 t. salt
1 T. minced garlic
Y t. wine, 1 T. oil
1 T. chopped shallots

CURRY CHICKEN
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Method:

1. Cut chicken into required pieces. Marinate with salt, sugar and 1 T. curry
powder for 30 mins. (fig. 1)

2. Slice the onion. Cut potatoes into pieces. Mix coconut powder with 600gm
water, leave aside.

3. Cook 5 T. of oil together with onion on high heat for 8 mins. Mix in balance
of curry powder. Cook on high heat for 4 mins. Remove and add in 300gm
of water. Mix well and cook again for 4 mins. Add in half of the coconut
water (fig. 2). Cook for further 4 mins. under cover. Add another 300gm
water and continue cooking for 4 more mins.

4. Add in potatoes and chicken, cover and cook on high heat for 10 mins.

Remove and add in the balance of the coconut water. Lower to medium

heat (power 6), cook for 20 mins. Cook till chicken meat is tender.

CHICKEN WINGS WITH HONEY /
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Method:

1. Place @ in a bowl and mix well. Cook on medium heat (power 7) for 2
mins. {fig. 1)} till transparent.

2. Brush cooked sauce on chicken wings and marinate for 30 mins.

3. Place chicken wings on microwave rack (fig. 2). Cook on high heat for
5 mins. cover with wax paper. {fig. 3) Lower heat to medium (power 7) 6
and cook for 5 more mins.
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Ingredients:

3 chicken drum sticks

2 cup shredded black mushroom
3 pieces shredded chilli

some chinese parsley

10 cellophane paper (20x20cm)

2 T. oyster sauce
1 T. soya sauce
@ 1 t. sesame oil, 1 t. wine
1 t. ginger water
1 T. sugar, 2 T. chilli sauce
2 stalks spring onion
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Method:

1. Debone chicken drumsticks. Cut into small pieces marinate with @ for 30
mins. (fig. 1)

2. Place mushroom, chinese parsley, shredded chilli and chicken on cellophane
paper, wrap tightly (fig. 2).

3. Place packets on rofating plate (fig. 3), and cook on high heat for 4 mins.
CHICKEN WING STUFFED WITH BAMBOO SHOOT
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Ingredients:

12 chicken wings
1_bamboo shoot
100gm ham

Y2 t. salt

Ya t. wine

1 T. cornflour

Y2 cup water

2 stalks of spring onion

3 slices of ginger
@®
Va t. wine
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Method:

1. Place chicken wings fogether with @. Cover with cling wrap. Cook on
high heat for 5 mins. Leave to cool, remove centre bone (fig. 1).

2 Cut bamboo shoot and ham into the same length with chicken wing, stuff
into the pocket (fig. 2).

3. Place chicken wings in a middle size bowl, line neatly at the bottom and
side of bowl, fill up the centre with the tip of the chicken wing. Add water,
wine and salt, cover with cling wrap and cook on meduim heat for 15 mins.

4. Mix the gravy from steaming the chicken wings with cornflour mixture. Cover
with cling wrap and cook on high heat for 1 min. Remove and ir well.

5 Transfer steamed chicken wings to plate. Decorate the side of plat with
green vegetables, pour gravy over. 8
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Ingredients:

300gm chicken breast

3 pieces of black mushroom

1 cup green peas

1 cup diced ham

Y2 cup diced carrots

10gm agar-agar powder

@ { Ya t. salt, dash of pepper
1 t. cornflour, 1 T. oil

® {2 cups stock, 1 t. salt
Ya t. sesame oil

COLOURFUL JELLY CHICKEN /
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Method:

1. Soften mushroom in water. Remove stem and dice it. Mix with a little water
and cook on high heat for 3 mins.

2. Cover diced carrots and green peas with cling wrap (fig. 1). Cook on high
heat for 2 mins.

3. Dice the chicken {fig. 2) and mix with @, cover with cling wrap and cook
on high heat for 4 mins.

4. Mix agar-agar powder with ¥4 cup of water. Cover with cling wrap and cook
on high heat for 2 min. Remove and add in @ together with mushroom
(fig. 3). Cover with cling wrap again and cook on high heat for 4 mins.

5. Mix agar-agar mixture with diced chicken, green peas, diced carrots, diced
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POMEGRANATE CHICKEN

ham pour into greased tin, leave in the refrigerator till set.
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Ingredients:

2 pieces of chicken drumsticks

300gm shrimps

3 pieces of black mushroom

2 cup shredded carrots

2 stalks of celery

2 stalks of spring onion

1 cup shredded bamboo shoot

15 stalks edible tiger lily flower

3 T. stock, "2 t. salt

15 cellophane paper (20%20cm)
1 egg white, Vs t. pepper

®© {‘/z t. salt, ¥a t. sesame oil
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Method:

1. Debone chicken drumsticks (fig. 1). Dice shrimps and chicken, soften
mushroom in water and cut into strips, shred spring onion.

2. Mix chicken with @, and follow by all the ingredients (fig. 2).

3. Soak dried edible tiger lily flower in water ill soft. Wrap chicken in cellophane
paper and make into the shape of pomegranate (fig. 3). Tie with dried edi-
ble tiger lily flower.

4. Place on microwave oven’s rotating plate. Cook on high heat for 4 mins.
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Ingredinets:

3 chicken drum sticks
3 T. wildpepper
12 T. salt
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Ingredients:

8 chicken wings

5 black mushroom

few slices of ham

1 piece of bamboo shoot
1 t. cornflour

2 cups stock, 1 cup water
@ | 3 T. soya sauce, 1 T. sugar

Y t. pepper, Va t. salt

Vs t. sesame oil
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Method:

1. Wash chicken drumsticks and pat dry.

2. Dry fry wildpepper and salt over slow heat fill fragrance.

3. Rub wildpepper and salt mixture over chicken (fig. 1), marinate above 8
hours.

4, Clean wildpepper prick chicken with bamboo skewer (fig. 2), place on plate
cover and cook on high heat for 10 mins. Leave cool and slice before serve.

BRAISED CHICKEN WINGS /
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Method:

1. Soften mushroom in water, remove stem. Cut bamboo shoot into thin slices.

2 Place mushroom into pot together with 3 T. of oil. Add ham (fig. 1). Cook
on high heat for 5 mins.

3. Add chicken wings, bamboo shoot and @ {fig. 2). Mix well and cook
on high heat for 10 mins. Stir and cook on medium heat (power 6) for
another 10 mins.

4. Remove cooked chicken wings. Stir in cornflour mixture info gravy, when
thicken, pour over chicken wings.
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