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Stella Wong, is a passionate of food, devoted herself

to bakery and dessert making since her childhood. In

leisure time, Stella will write cookery books for her

interest, sharing her joys of baking experience with

others. Al now, she is a part-time cooking instructor of
cooking center and interest group of club-house. Her
mentor is Mr. To Chi Cheung, a senior pastry chef of 6-
stars hotel. For acquires knowledge of food, she had
learned the bakery from different pastry chefs and
visited around the world to get more inspiration of
bakery for fun. Sometimes, she will take order of
making cakes and party food. Her first book, "Run Your
Dessert House"and"Mini Cakes, Muffins and Pound

Cakes in Patisserie" .
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There are not many coffee shops in Hong Kong. The major market was shared by two
or three famous foreign chain stores. Compared with Taiwan, coffee shops in Hong
Kong are relatively inferior. Coffee shops in Taiwan sell a great variety of beverages, e.g.
mango mocha, waxberry green tea etc. and are not hmited to coffee, tea and so on. A
cup of coffee or smoothie served with a "slices” or "bars” is not only the most suitable
matching but also a perfect food combination for enjoyment. It may drive people to
leave their work temporarily, to drop from worry and to enjoy a short period of happiness.
This book has made reference to the beverages of Taiwan's coffee shops. For desserts, |
use the simple way of preparing, abandon the exaggerative way of decoration with
cream. However, | use a great amount of butter and chocolate as the main ingredients
for making the desserts. Although | have already reduced the sweetness and fat portion
of the recipe, | still recommend you not to over consume them. However, in order to
satisfy our intensive fond of food, we may do appropriate exercises after having the
desserts, and there will be no problem of eating a bit more. Whenever | am in bad mood,
I will have a cup of hot chocolate, which always makes me feel solid and forget all
vexation. | later discovered in some documents that chocolate could help to reduce
stress, SO you may try it when you come across such situation next time.

Here, | would like to thank the editor, Johnny, the photographer; Auntie Cecilia, Ms
Fung Wah Ching and Ms Law Wan Sze for their assistance in completing this book
smoothly. | would also like to express my special thanks to Maxly Food Company Ltd for
their supply of all products of VALRHONA for photo shooting.

A year ago, the lady editor suggested me to write a cook book with “Bars and Slices” as
the main theme. | was attracted by this topic and decided to accept this task. However,
due to my sluggishness, | stopped from time to time in preparing the book and as a
resull, delayed in completing the task. After being urged by the lovely lady and a
completion deadline fixed, | unexpectedly finished the task at full speed within a few
months. This tells us that a person’s potential will be unleashed whenever he is put
under pressure. 5o appropriate pressure is necessary in life. If people live without pressure
for a long period of time, they will not be enthusiastic and never make progress.

Stella Wong

Written in @ warm winter night
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What Feeling Does a Coffee Shop Give o You?
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Whenever tea time comes, the scent of coffee and the aroma of baked food
from an oven, will fuse with the breeze and waft across the street. However,
perhaps the genial stroke of sunlight in the afternvon, the atmosphere seems
to be full of relaxation and leisure. People will then naturally walk in coffee
shops to enjoy some light snacks and a cup of fragrance coffee. Let's spend

an afternoon wilh coffee, tea and delicious confectionaries and to compose

some romantic colour in this leisure time.

1. WREERNTAP_ WK
Coffee shop is another home of city people
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Honore de Balzac, a French poet, said, "When | am not at home, | wili be In
a café; when | am not in a café, | will be on the way to a café." Café is a
place where French must go every day. The idea is similar to the talk made
by Jim Donald, the CEO of Starbucks, on a TV programme one day on how
to manage a café. He said, "Starbucks is the second home of each customer,
80 every customer is our family member. The environment of our café, the
atmosphere and interior design will be made on the basis of a comfortable
home. From internet services, reading tables, broad sofa, we provide
customers with a comfortable and free place to read, chat and to enjoy a
brief moment of peace. We will broadcast classic music to make you relax.
The management concept of another large scale café chain, Pacific Coffee,
is also the same. Café is the second home of city people, so its environment,
atmosphere and setlings are modeled on a warm home. It has soft
lightings, delicious food and warm feeling. But, small cafés give you a
completely different feeling. Every corner is filled with the unique style of
the shop owner. Some are run in warm family type: some are full of rough
and heroic feeling; and some are full of sense of art. In brief, the spreading
of coffee culture will lead to the setting up of cafés in every corner of the
world which provide a resting corner for thousands of people, both physically
and mentally. So the charming of a café is that it may let people put away
their worry and have a short period of joy. It also provides a resting space

for our exhausted bodies.

2. RENSFBRGLYHF

Good days in a café
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Being a good café, besides providing high quality of coffee to satisfy the
needs of customers on caffeine, it also provides room for reading, which is
trendy and can fuse with the atmosphere of culture. Students love to wander
and gather in a café. A café Is therefore also a temporary office for the white
collars to hold meeting; a place of transit for people to have a short period of
escape from hubbub; it may also be a secret base for chatting ctc. As for the
owners of café, running café is their own dream. Café is a place of escaping
from the failure of work or venting their tragic situation of not being appreciated
in work. They therefore resolutely injcct a great amount of capital to sel up
their own dream café and let people with nothing to do to treat it as a snug
den for daydreaming or to relieve work pressure. For café, we may have too
many emotions, mcmories, and endless stories. Let's' have a small cake and
a cup of flower tea or coffee and take a seat at a corner of a café to start

listening to a story of someone else and enjoy the joy of gossip. You may

achieve something in return.

f S ) S8 R 4O IR O 2
How o Choose High Quality Coffee?

Mk T4 REFEAZREAN - TEHERE REANTEASEFRER
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Coffee plantations abound throughout three continents of the world. Quality

of beans is dependent not only on the coffee's growing regions and climate,




but also on its method of process. So, difference in geographical conditions is
the key point of producing coffee of distinctive flavour. Coffee beans from
different regions usually have distinctive flavour. They are mainly divided into

Latin America, Africa/Arabia and Asia/Pacific.

1. FTREIMHE - W ER

Coffee beans from different areas will have different flavour

o T HEMAMBEE - TBERAFTREEDEREENISRIRN - ©E%E

NKEFEE NBETE - FABE AP RIS 0 S 20KE - BB - TR
BARRAERZE -
Coffee beans from Latin America arc mainly produccd in Narino of
Columbia and Antigua of Guatemala. They have chocolate flavour and
balanced PH. As acidity may netrualize the bitter flavour of coffee beans,
s0 this kind of coffee bean has a balanced flavour which provides a fresh
feeling to people.

o JEM/FHREMNED - TBERAS T - RRETHAFNMAHERE

% TEARRER - WEE - @ LBENRE AR - FIAERERE L
BHAE MEiSAREER  SROHTETROBE  ERBEHOR
Gk - FTAZEBAOMISE GRIFHRINSG  LENRE -
Coffee beans from Africa/Arabia are mainly produced in Kenya, Sidamo
of Ethiopia and Sanani of Arabian. They have unique aromas such as
lemon, grapefruit, florai aromas and chocolate flavour, so the flavour is
complex. As they are having the fragrance ot fruits, so products consist of
appropriate acidity and distributing an elegant aroma. Coffee beans in
this region are therefore rare, precious and perfect.

o MM FRMGET - HEEMPEERER - REEP - ORNE - BE
K- 3FAREBABTR  TATENER -

Coffee beans from Asia/Pacific are of complex and elegant flavour. They
are of appropriate concentration, smooth mouthfeel and low acidity. They

are having an earthy flavour which gives people a solid feeling.




2. BANENTHEE
Coffee Beans

HRRAEREARS
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Colombia Narino | Moderate With walnut aroma Smooth
caramel
(T E R S S I ]
ZiRIN FE-UE AR A AL R E s SkIERIIR &
Antigua Perfect, rich Of some acidity Smooth Nuts, Chocolate, food
with caramel or apple
M /R IR - Vil 2=\ ol
Bl vy A 0 - o1 Ry
o AR E STEHAES ke ok R b PR S,
Ky Moderale / complex | Rich with some acidity of | Rough with little bit Fruits
¥ mouthfeel, suitable for | fruits, has grapefruits and | smooth
serving hot or cold wine
. HEMEE « RiEAF FRh R0 E BiESERARS
KEADHAE | @ PRGN | SEREERKE
A With soft flowery Rough with little bit [ Lemon or food wilh
Ethiopia Sidamo | Moderate
fragrance of fresh flavour | smooth herbs
BEEH - -BSRNEKH S e Sy R SRFNE B AR
[on] i e B2 AR 1 B K 48 195478 =¥
Arabian Sanani Mellow Of wine fragrance, berry- | Fine and smooth Chocolate, fruits and
like and chocolate flavour food with herbs
" s FAIEE - i - WERES
B S A A AT ;.%Méﬁi“ AR
#rIR e/ RE O Uf it shil SRS,
Cinnamon, butter,
Sumatra Mellow/rich mouthfeel | Possess of natural herbs | Smooth
or light spicy flavour Dl SR/ or
oatmeal
1 A5 1 B A FHIR S BRI
AR T JRER A FENRIEREN | Possess of classical | SR REam
Sulawesi Rirh { complex flavour

quality and light sweet
flavour

Fine and smooth

Cheese, butter, food
with caramel and apple
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After selection of high quality coffee beans, a suitable method of processing




has to be applied according to its distinguishing characteristic, e.g. wet
process, semi dry process, and dry process or roasting in order to bring out
its unique flavour. Professional coffee specialist believed that every step of
coffee making, starting from picking, processing, roasting and brewing, must
be attentive and careful in order to achieve a perfect result. That is to say. a
cup of perfect coffee must have the best fragrances, mellowness and flavour,
rich mouthfeel and makes one have the feeling of happiness after drinking.
So. the entire processes of producing coffee are full of artistic and scientific

skills and require an in-depth knowledge.

¢ SECE—FASmu
Making a Cup of Unigue Coffee

ERF-FEEWHRFEETIN  ABRRUTER  (MEATLUSSIEITER -
Itis very easy to make a cup of coffee at home, you only need to follow the

following procedures and may then achieve the best result.

1. AW
Preparation

FBUMTERT - SEBREA B RO - KGR ER R BN ST ESEE
BEAHE  NBREPREEA -
Choose your favourite kind of coffee and grind the selected coffee beans to
your preferred texture and place them in the appropriate coffee maker.
o JERIONGE - e AR SR S
Coarsest coffee: should use Fresh Press
o PEIAREWIGE : A ERBR MBS
Midway: should use Coffee Brewer
o ShARUNGE : FEREA B ES
Fine: should use Moka Brewer
o AL MG | FEF R RIS RUNGE

Finest: should use Expresso Machine
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When using burr grinders, you have to shake it while grinding so as to "mill" the coffee w
areasonably consistent size which produces a more even extraction, otherwise the original

flavour and aroma of coffee will be damaged.

2. me

Brewing

° BEBEKER -

AFLE1~270 88 - IRENMNI0T ~96T «
FRIRMMHB N B - #R180FFKE 10 UGS -
B INGE R E R8BT -

Bring water to the boil.

Let stand for 1-2 minutes until temperature reduced to around 90C-96%.
* Make according to your preferred amount, and 180ml water mixed with
10g coffee ground is recommended.

* The best temperature for serving is 867 .

LARARA N RE  RREFRES ;f"fﬁﬁf g/f}(m-e

HEBRRG W oBEHRE pN T '
90C~96CHARA 42 M THHEREET « bl K& gk
Emi Ao EH -
The advantage of using French press is that coffee beans are coarse grind. By adding
water of 90°C - 96'C into the water, leaving to brew for 2-4 minutes, then depressing
the plunger to separate the coffee ar the bottom of the jug, coffee brewed in this way is
smooth and captures more of the coffee's flavour.

LEEHERATREREA -ERE KHBHpER AR D T 8% -
Bl h AL Se iR SN NERT -

There is a standard for the fineness of grounds and portion of coffee. If grounds are o

fine, they will produce a bitter taste. So, ratio of grounds to water will directly affect
the quality of coffee.
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Coffee should not be boiled directly with fire, otherwise it will be too bitter and the

flavour of it will he damaged.
4. ER o ERBTHEB202H -
Brewed coffee should not be left in a cottee maker for more than 20 minutes.
S. %M & KR A RK -
Re-heating coffee will make it losses its original flaovur.
6. MU DB ERELTH - BABEAEF R - Fhik-o

Coffee debris should not be used after serving as it is bitter and losses its aroma.

3. mR
Storage

REMAEGHEEZETIMIEASE - FTLAMIME LB RIEF IR AR 17 87
W RTRRE -
Humidity and temperature will directly affect the quality of coffee. So, collee

must store in dry and low temperature rooms in order to preserve its quality.

W 4R iR

LEHZEMNTT B ARkt & RE Lo .
m kS /}:n/(',s'.s‘/nﬂ(l . loice

BREEHBEEN - RAERER -
For coffee that estimated to be finished within 2 weeks should be stored in a sealed
container and placed in a cool area.

QYR TS AN IR EANPT& -
Coffee beans that will not be consumed in a short period of time should be kept in a
freezer.
3HME Gk T REBGA  EARARBES kT ERAKY -
ZEEMREAA® -
Coffee beans that have been defrosted should be finished as far as possible as the beans
will absorb moisture during the process of defrosting and then loss its distinctive flavour.
4o GHR R REL (RERETER LE ERRGDIINE
EHI~ 14K > R FTEABE - PIARER4~5K -
Period of Storage: Whole bean (fresh) may be stored for 1 year; while roasted bean may
be stored for 7-14 days. For grind one, it can only be stored for 4-5 days.




