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Having been a cookery teacher for more than ten years, my ambition is training "Culinary
Trainers". Actually | make painstaking efforts to teach these students. Therefore, | am
more demanding and stricter to those to-be trainers. Since the programme last for a
year, it is hard for those who don't have a heart in cooking to persist and complete it.
Over the years, there are not many students who have successfully completed the whole
programme. Amongst them, Fung Wah-ching is an exemplifying graduate with flying-
colour who has successfully become a culinary trainer. Since she was not very fond of
Chinese food at the beginning, it is especially hard for her to overcome different technical
and psychological challenges and finally turned into a good trainer with a passion for
cooking.

Her adverturous and innovative personalities are fully expressed in her creations. This
dessert cookbook is not her debut pubtication. In her previous cookbook, one can easily
find her enthusiasm for cookery with each recipe carefully designed. This book is no
exception and is another masterpiece of hers. Every step of the creation process, from
ingredient selecting, colour matching, setting to processing, is meticulously executed
with additions of many creative elements. It is an attraclive culinary teaching material
with tempting dishes suitable for all.

Her stamina to strive for perfection is her key to success. Hope that she will keep it up

and become an invaluable asset of the culinary industry.

Kitty Chot
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Since the old days, dessert has always added zest to one's taste buds and its charm is
everlasting. Over the years, there were many chefs dedicated themselves to the creation
and making of desserts, creating many different sweets and enhancing culinary
technigues. Nowadays, people concern more about their diets. Some think that dessert
contains so much sugar that it can easily make people fat. However, the real cause for
being overweight is the intake of excess sugar. If one can maintain a balanced diet, he/
she does not have to worry about it.

On the other hand, there are many people who consider dessert not good for the body.
Actually, dessert has various functions. Since many desserts are made of fruit, they can
help digestion, preventing constipation and stimulating the movement in intestines when
taken after meals. Besides, quite a number of reports have pointed out that eating sweets
like chocolate can relieve stress and liven one up.

Through this book, | hope you will have a better understanding on dessert and will be
able to enjoy it rather than avoiding. In addition to providing well-tested recipes, | also try
on using non-calorific sweeteners, natural colourings and functional food to satisfy the
demand of modern people. Moreover, value-added information about different types of
sugar is also included in the appendix for your reference.

Itis hoped that you can appreciate the art of making dessert and be able to share this
sweetness with your loved ones.

Taking this opportunity, | would like to thank Ms Kitty Choi, Ms Yuen Mei Fong, Ms Wong
Ying Ying, Ms Cheung Ching Fun, Miss Luk Hoi Yin and Dr. Luk Shiu Fai.

Fung WwW
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Nowadays, a great variety of desserts, like ice-cream, chocolate, cake, sweet soup, are widely available.

Do you know whether our ancestors in ancient time had also enjoyed such delicacies?

1. M9HiM The Birth of Sugar
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In ancient times. people lived a difficult life and had to rely on wild animals and fruits to survive. With the accumulation
of experience and knowledge, they discovered how to start a fire by rubbing wood sticks against each other. In
the Stone Age, people started to manipulate some cookery techniques and able to have a taste on food. Therefore,
they began to care about the culture of eating. As early as the Shang Dynasty, there had already been a historical

record of eating culture. As time goes by, the continuous development of culinary techniques and enrichment of

ingredients made food produces more and more delicious.




Food tastes can be classified into five types, namely, sourness, sweetness, bitterness, spiciness and
saltiness. According to Classic of Rites, back to the days of Shang and Zhou Dynasties, sweetness was
mainly derived from berries, chestnuts, maltose (the sweet liquid obtained from the fermentation of
carbohydrates)and honey. It was until Chungiu Period that sugar cane started to appear in the south of
the Long River. Under the persistent need for sugar, people began to grow fruits and develop breeding
industry to meet the increasing demand. However, due to backward agricultural technigues, sugar
canes could not produce in bulk. It was in Tang Dynasty that the sugar-making techniques entered
China from India. This made cane sugar readily available to all and thus, furthering the development of
dessert. In Song Dynasly, there were even specialized snack stores offering desserts to the general
public and the types of desserts started to diversify.

As Europe is in the temperate zone, it is not suitable for the growth of sugar cane. Therefore, in the old
days, sucrose was an expensive product in Europe. Only the upper social classes could enjoy sweets.
Sugar was even considered an effective drug. Since the discovery of a new continent by Christopher
Columbus in 1492, Europeans found that the Caribbean area was so hot and humid that it was suitable
for growing sugar cane. They therefore imported lots of black slaves from Africa to plant it there. With
the surge in production, sugar cane could be transported to different European countries in large
quantities and became a major source of tax income to the states at that time. Its generalization and
extensive usage in the making of tea, jam, chocolate and cake, made it rapidly become popular among
the masses.

Beetroot is suitable to be grown in the temperate zone. As its root contains high sugar content, it is also
a major source of sugar which had long been hidden in the past. It was until the Napoleonic period in
the 18th century that people invented the beetroot exraction technique. From then on, the importance of
America on the supply of sugar to Europe was lowered. The widespread use of beetroot sugar does not
only enable the spread of desserts in the society but also enlarge the room for dessert making with a
wider range of produces created.

After the Industrial Revolution, science and industry were quickly developed, especially in food science,
which had allained significant improvement and brought food processing Lo a new era. Over the lasl
thirty to forty years, various food additives with different functions were developed one after the other,
and food science had even been included in the culinary art as it can simplify the processing of food
while making the dish delicious and good looking more easily. Besides, the invention of refrigerator has
not only prolonged the shelf life of food but also facilitated the creations of different desserts. Meanwhile,

the improvement of culinary methods has elevated the standard of cookery and tastes.
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In recent years, while pursuing mouth-watering food, people are aware of its nutritive value to the body.
Since carbohydrate generated sweetness, like cane sugar, is the source of sweetness in traditional
desserts. Besides providing the required energy for our daily life, it will also raise the sugar content in
blood and thus, have adverse effects on the regulatory system for sugar in blood. Excessive sugar will
be transformed into fat and increase body weight. When fat accumulates in blood vessels, it will easily
cause harm on heart and vessels. In face of a two-edged sword, people start to choose "good"
carbohydrates, for instance, food with lower glycemic index. However, people find desserts so irresistible
that artificial sugar is invented and has gradually become a common substitute for sugar.

In everyday lite, people involuntarily take in food additives from the ingredients or in the cooking process.
Due to a lack of knowledge about it, people often have a negative impression on food additives. Actually,
they come in many different types, of which most are harmless to human. If properly applied, they can
enhance the quality, nutrition value, distinctive taste and shelf life of food.

In the pursuit of a healthy diet, people notice that food quality can influence the healthiness of the body.
This led to the birth of the concept of "functional food". In early days, it was defined as the body-
strengthening food which was rich in vitamins and minerals. Nowadays, it refers to certain food content
which can help to improve the health conditions of the body, for example, green tea (contains tea
polyphenols), ginseng (contains ginsenosides), and lycopene in lomatoes,

Lots of urban dwellers want to enjoy delicious desserts which contain "good" carbohydrates elements
or modern functional food. In light of this, it is essential to have certain degree of understanding on

different food ingredients, like sweeteners, thickeners and gelling agents. Nowadays, to facilitate the




intake of unique nutrition content with less sugar, modemn desserts usually have added some functional

food or substituled the sugar with non-calorific sweeteners, and so we can all enjoy them heartily.

ﬂ RIEA R W ?
The Art of Dessert Appreciation
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To make the dessert more attractive, people like to use playful style, less sugar and different techniques
and tools. Therefore, the mix and match tableware has to be artfully arranged to show the taste and
personality of the dessert-maker and the dessert presentation will directly affect the evaluation of the
consumer on the dessert. Since dessert is not only served in the afternoon but also at the end of a

banquet, its flavour, style and presentation have to be carefully prepared in order to earn the praise of its

consumers.
LUTE B $HH IR A MM RAKARE

Suggestions on enhancing the appearance of desserts are as follows:

MR ¥ Mousse
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As the trend of desserts tends to be small in size and sophisticated in a classy and simple setting,

mousse can be placed in a champagne glass or small glass to enhance its delicate elegance.

# T % Pudding
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For cold desserts, like blancmange, pudding and cold pudding, people love to adopt Japanese-style,
which looks soft and beautiful and is lightly sweet in taste. With a delicate style-setting, like cutting it up into
petite dices or using moulds, their unique delicate tenderness of "beauty” and "goodness” can be exemplified.
Some garnishing like green tea powder, frash herbs or Japanese sticky heans are generally used to create

a touch of softness and sweetness.




Ef#H S Pastry
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Generally speaking, pie, {arts and pastry are well-structured in appearance and simple decoration with
some chocolate or a small amout of exquisite fruit and herbs will do. On the other hand, an appropriate
selection of container is equally important, for example, a wooden container can enhance its natural
style while a glass container can strengthen the effects of translucency and space, and thus further
enhancing the height and features of the dessert. If fruit and ice-cream are combined together, the
consumer will have to spend more time on appreciating the dessert and then figure out how to enjoy it.
As a resull, it will not only stimulate the visual sense, but also increase the longing for its delicious taste

as well as the fun of eating.

RAFEE#E 25 South East Asian Dessert
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Just the opposite of Europe, East Asia is more mysterious in cultures and its desserts can induce the
curiosity and adventurous spirit of the diners. They make use of coconut milk, tapioca flour, flowers,

spices or herbs to foster a distinctive taste in a passionate and natural way.

R BE Healthy Sweets
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To suit the needs of those who are allergic to milk produce, some desserts are made of soy bean milk.

By adjusting the sweetness and texture, it can not only improve the taste of desserts but also project a

fesh and heallhy feeling.

FHIMERERE Seasonal Dessert
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Eat the food in season” is the motto of chefs. Although the seasonal change may restrict the use of
certain ingredients, it will not limit the creativity for desserts. On the contrary, it may highlight the style
and taste of food. Since seasonal food can better satisfy the requirements of cooking, in terms of quality,

taste and shape, it can help the chef to make successful dishes more easily.
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Q@ THiEA A EWTE - EfESREERY -
Stainless steel container : tor holding ingredients,
egg batter or for baking.

@ B ALEEEEE -

Measuring cup : for measuring the volume of
ingredients in measurement units

@ AR YRBET RIS o
Rolling cutter : for cutting pastry into pieces with
Zigzag edges.

O 7 ERASNEY 288
Scraper : to clean batter thoroughly so as to reduce
waste.

O +E2Z7 : AP OB TR EERRKZER -
Fruit baller : for shaping fresh fruit into small round
balls.

0 uF  \RBRAIEREAEEEZA -

Pastry brush : for glazing, brush with oil or egg liquid,
before baking.

O HBm : AEREER
Glass bowl : for holding liquid.
O ENERE  BARE -
Round cake mould : basic cake mould.

© 1HHEIE - BUABEEE o

Rolling pin : for rolling out pastry. SB
® E#  FREBHEBRESS - ﬂU ,

Hand whisk : for whisking the liquid ingredients

thoroughly. aHI
® EH7] : sty - FAIEDER -

Saw knife : for cutting cakes.

@ ) : BARRIEREREMSATE
HERGRATA -
Palette knife : for smoothing cake mixture
or cream on cake surface.

® FFEREGR  —RBANERRES -

Square : shaped non-sticky pan - for
making Japanese egg rolls.




