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| have been engaging in the high quality food ingredients business, like abalone, sea cucumber, sharks' fin,
fish maw and birds' nest, etc., with my father since | was young. Good quality products are now getting fewer and
fewer when compared with the Past, while the processing are becoming more complicated. These are due to water
pollution and wrong hunting method of the fishermen, causing the resources being damaged. The prices have
been rocketed from several hundred dollars per catty in the Past to nearly a ten-thousands dollars per catty now.
Yet it may still not be the most wanted one. Thus, for precious and good quality items, they are usually kept as
treasures of the shops, and for appreciation and collection only.

Having joined the business for long time, | have been invited to visit the production workshops of abalone,
fish maw, shark's fin, etc. for many times. | am familiar with the products' sources, selection and storage. | am glad
to be invited to join as member of China A.S.B.F.S. Professional Committee to facilitate in monitoring and setting the
quality standard of abalone, sea cucumber, shark's fin and fish maw to ensure their good quality. With abalone and
fish maw etc. wholesale as my family business, | get acquainted with the chefs and share the selection and cooking
techniques with them. In order to satisfy them, | do my best to search for good quality items. | get known to Tsang
Chiu Man (Brother Man) for years, and know him well for his proficiency in creative cooking with traditional ingredients,
turning common food into fantastic dishes. When | am informed that he is going to write for Wan Li Book Co. Ltd. a
book of "Fine Banquet with Dried Seafood", | have my pleasure to write the preface for him.

| look forward to his great success in this book.

BB
Kwong Yu Tong

RS A AER AR
Tack Cheong Ho Sharksfin Company Limited
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There are always abalones, sea cucumbers, sharks' fins, fish maws and birds' nests as ingredients in the
feast for the rich or high class gathering. They are not only highlighting the elite identities of the consumers, but also
challenging the culinary skills of the chefs. Without excellent skills and full confidence, it is impossible for these
delicious delicacies to be served on table, so it is challenging to the chefs every time when these dishes are to be
prepared. As | remember, it's a busy day in the kitchen when | was invited by Miss Editor to write a cookbook of
abalone, sea cucumber, shark's fin and fish maw. | accepted without hesitation and took out the recipes of abalone,
sea cucumber shark fin and fish maw from the drawer, which | have accumulated for more than twenty years, to re-
write. Although it is a hard work, | enjoy in it.

Abalones, sea cucumbers, sharks' fins, fish maws are high class ingredients, with very small yields. Good
quality sources are rare and expensive. Hence, it needs to be very careful when cooking, otherwise money and
ingredients will be wasted. Besides, healthy diet is emphasized nowadays, many traditional cooking methods need
to be amended or abandoned, and fresh ingredients need to be adopted. Thus, it is important to manipulate the
ingredients' properties, and match with the stock and sauce prepared from other good quality ingredients, so as to
bring dishes with fashionable appearance, as well as with unique taste being kept. Or, by making use of ingredi-
ents' match to enhance flavour and to initiate food's unique fragrance, the dishes will be wonderful in appearance,
smell and taste and increase appetite.

Thanks to Mr. Kwong Yu Tong for his preface, assistant Alpha Ma's help in the production process, as well as
Tack Cheong Ho Sharksfin Company Limited for lending us the ingredients for photo-taking.

B

Tsang Chiu Man
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T EREAAN - @Ik PR BEKREMIE RN - A - BEF  BMKERIE - RN
Dried abalone mainly come from Japan, South Africa and Mid-East, while the canned one from South
Africa, Australia, New Zealand and Mexico, and the fresh one from South Africa and Australia.

EIRA

BAERIEA ESBAZEME  KEAAEE  HOTER AFEER
B - BRRMImEFRERD SR  REBHENEREL - 2 2BE2EH
R BERNBRATEET  HABRZENR - EE2L  NIRFHLEE

B PR EMD B E M A B B o R A BEMATRE - BT —
ERFRIE - ATRUERAAR TEBMAR - fIERBEANTFH -
BT 5 /2058 - 2558 F13058 °

Japanese Yoshihama Abalones are products of a Japanese brand,
the Crown, originating from Yoshihama. They are in yuan bao (shoe-shaped
gold or silver ingot used as money in feudal China) shape and thick in body, with obvious holes for
hanging string to go through on both ends and indentation of the thin string on top. The color is brown
and transparent, with the edge's gradation being mediumly densed and stings in round shape. The
price is high with small output and complicated processing procedures. They are soft and chewy in
texture after cooked, lack of fresh smell, but with soft and sweet centres which are tenacious and have
unique fragrance. After keeping in a sealed glass container for a certain period of time, you can bask
and ventilate them under mild sunshine for a while, which can lengthen the shelf life of the abalones.
They are classified into 20 pieces, 25 pieces and 30 pieces per catty.

BAXFKES FRRE ASLLEERTEEs  CEXREE 18
2FR BENBREELTRWBEH - —RHA1588 - 2088 ~ 30

Japanese Oma Abalones are flat and round in shape, with body
thinner than Japanese Yoshihama Abalones. They are dark brown %
in color, not transparent, with the edge's stings being less densed
than the Japanese Yoshihama Abalones. They are generally classi-
fied into 15 pieces, 20 pieces and 30 pieces per catty. After cooked, they become soft and smooth in
texture. Lack of fresh smell, soft and sweet at the centre, and unique in freshness.

hEREA REWPEP) - 5 HAREREE R - AFEMTE

B 28N THAERMHTEMIZN  B6  BENERNBELEX

% Z2ELF - TERE  BREXE - FRERL - ARENBRHAKE -
85 /10-10088 °

Mid-East Abalones originate from Yemen and Oman, with shape similar to the

Japanese Yoshihama Abalones. They are brown in color, with comparably densed

edge's stings in round and pointed shape. The bodies are either thick or thin, in
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yuan bao shape, but flat and straight at both ends, instead of curved. The texture becomes soft after
cooked, being sweet and soft at the centre, and rich in unique abalones' taste.
10-100 pieces per catty.

MEREA REFTE - - HAEAMES - 2REBE - BENERKEMER
F o TER% - BREPTE - WETHEK - TARBLEKX  FRTE -
B /1-2258 -
i South African Dried Abalones come from Cape Town, being wide and thick
¥ in body, dark brown in color, with densed and pointed edge's stings. They
are soft and somehow hard in texture after cooked, with taste being not fresh
enough. However, they are big in size, and give others a generous impression.
1-22 pieces per catty.

ifRemark
HHARKKEBAA  MANGESER  RELE —EEEnERE - ARG T#FRRE - /5L RBERATH -
If the abalones are kept for too long, the color tone will turn dark, with a thin layer of salt being appeared on the surface. You can

bask the abalones under mild sunshine, then put back into the glass container for storage.

RREE - BBNBRIRRKE -

B HR1-1288 -

Australian Canned Abalones originate from South Australia and West Australia,
being fresh and sweet in taste, but without the unique fragrance of dried
abalones. They are soft in texture and dense in edge's stings.

1-12 pieces per catty.

BNEESRAR & %E@@ﬁﬁ@'%E%ﬁ*ﬁﬁ%%%@%%ﬁ%’?%%((<»k

I&EkA BHE  REPEAE RN - AEREHBHRIY oo
B AEMSHASIZMER  AOAREREH KERAGE 87 §
#H8-1258 - A ARFERIOFHA » 5| HIHEIKE -

Peacock Abalone is fresh aquatic food from Dalian, China. Its shell is
of colorful pattern, so is the surface of its flesh. The flesh is thick, with delicate
and tender texture. It tastes fresh and sweet, with appropriate flavor. There are about 8-12
pieces per catty. The preferable cooking method is steaming with old, dried citrus peel, which can
induce the sweetness and freshness of the food.

ENRBNE BEEE KRN HAEZEE  WEHK  RgEE!
ORE - IKERBEMASFEE - BEAMAMNBERE  §HEEENR1-3TT
Z  EEMETIRPE - PR B -
Australian Blacklip Abalone is fresh alive aquatic food from Australia, with
its edge in black color. Its flesh is fresh, crisp, elastic with nice food texture.
The taste is thick and so is the body, which belongs to extra-large size among
the other imported abalones. Each piece weighs about 1-3 catties. It is suitable
for innovative Chinese dishes, like salad, quick stir-frying or cold dishes.
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o HNEISEERTMEERRC Complete in appearance, without any nicks
o HMAMEASL—EHEEE Dry, no salt layer on the surface
B 2 EEF Bright in color

EiBSTEBMIRA BB Complete edge, with no notches
AR EEMEM Thick in body

AEEHE Firm at the stalk
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TEACH YOU HOW TO MAKE ABALONE

1. RS AR RIS KKI20/ N (R 78 BB N / MERAS ) - FROKAI100 82 - 1EEE{DRRYE - JERIRL%

Soak the dried abalone for about 20 hours (extend or cut the time as needed), scald for about 10

minutes, remove the salt, scrub and rinse thoroughly.
2. BA - FEFRMA (SFEHE) MEEM —RIRIK » FEFER o
Scald chicken meat, pork and chicken feet together, rinse thoroughly and drain to dry.

3. fanf - B REAMBERNEE RS - ARREBM KD KL - RES/NE

Put the abalone, chicken meat, pork and chicken feet into a pot, add water to cover all ingredients,

double-boil for about 8 hours.
4. REHWAEBE  BUETREE2-3/E - HAESEKELE -

Take out the abalone when it is hot, let it contact with air for 2-3 hours, then the abalone's color will

change to the one that has soft and sweet centre.

s&REMARK

1. LMBEEUNRKE  ATREVK - R REHE -
When soaking the abalones for the first time, you may use
hot water. This will make the abalones easier to be softened.

2. KEMAKIR2R - MARKIEK « MEMHABRRIRET -
Big abalones take about 2 days to soak and water need to
be changed everyday; while for small abalones, soaking over-
night will be okay.

3. WE KW - WEBRINEK 7R RKEERE) @ R
FEMBHIKG
When cooking abalones, add boiling water to refill the water
evaporated to keep the water level constant. Do not use cold
water to refill, which will lower the temperature.

4. BEARTED - TRAIMABGTEE - FIA TR LERTAE M
AV EHRA RS - UERMAREBEREA AT AIMAELR -
Avoid salt when cooking abalones as salt will make the
abalones not soft and smooth. Hence, do not add salt or salty
ingredients into the same pot of abalones until the abalones
have become tender.

5 ATARFEALAR - HIFEENIRE -

Use a chopsticks to prick the abalones to test the softness.

6. tARER B - WIEKIRLHE - BERAEER -

Abalones can be individually packed and stored in freezer,
to be taken out conveniently when use.
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/3 & SERVINGS : 4-6 A (persons)
BRI TIME : 3 /)NBF (hrs)

##¥l | INGREDIENTS

BN B e 1000% | Australian Blacklip Abalone .............. 1000g
BRIgEET | MISO (SOY BEAN PASTE) SAUCE
TRERIE s 10052 | REd MISO ooovvvveiiieieieieeeeeseeee 100g
TEE o 240= SAKE i 240ml
BRI e 1005 | Mirin (sweet sake) ........ccooevveveiieeinn. 100g
AREHE oo 2052 | BONito POWAET ..........oviiieiiicici 20g
TERZI soeomm s m g o s s i AT FRRS 300= WaLer ..o 300m!
BHE o e 5052 | HONEY ..ooveeeeoeeeeeeeeeeeeee 50g
T Wl 2052 | Broad bean paste ...........cccoeiiiiiiennn 209
e T A R - 5052 | Seasoning SAUCE ..............ccccocervrreeinnn. 509

3 87

1. RGESAHS - B -

2. MAIEVEELF - FEKEE © FRKAKAZE2.5/\F - EUHERSK - AITEER GRERRS) + K
FERRIGE T ER6/ N ©

3. MtitEMA - R EM ©

s
/ OOKING METHOD

1. Mix the miso sauce well, set aside.

2. Rinse the abalone thoroughly, steam over high heat for 2.5 hours with the abalone completely under
water, rinse briefly with cold water, poke the abalone with bamboo stick to make it loose, let stand in
miso sauce for 6 hours.

3. Remove and serve in slices.

2t Remark WRMAKRENTIRE - BRARKERZ 1K -

If the abalone is not soft enough, soak in the boiling water for once more.

11
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13 & SERVINGS : 4-6 A (persons)
BRI TIME : 1 /N8 (hr)

¥#%} | INGREDIENTS

RIE TR o 60052 | South African Pearl Abalone .............. 600g
(#94-5%) | (about 4-5 pcs)

B o EE (FBR) | Lettuce ............. as needed (for garnishing)

XO#E it ‘ XO SAUCE MIX

IR ... s oeonsvmsims s as s et EiRs s 20 4057 | XO SAUCE ...ooovoeveieiieeeeeee 409
L3 R TSRO 3052 | OySter SAUCE .........c.ccooiveiiiiieiaiien, 30g
AR e, BOEF | SOY SAUCE woovovveeeeeeeeeeeeeeeeeeo 50ml
e e g 4052 | SUGAN . vveeeeeeeeeoeeeeeeeeeeeeeeeeeeeee e, 40g
7= A e SO DRV SO SUNOURURURRPR DEF | SeSame Oil.vvvivreereieeereererenrenenesnses s a little

&

1. XOEHHST - #BA -

2. tAEREE - FAKEM @ FRKAKRANZEASDE - BV AR - B/KEFRLR °
3. IEREEVE IR - R EXOEAS - UL EFEZR -

//"

' OOKING METHOD

1. Combine the XO sauce, mix well, set aside.

2. Rinse the abalone thoroughly, steam over high heat for 45 minutes with the abalone completely
under water, take out the abalone and rinse with cold water, cool in refrigerator.

3. Dice, pour XO sauce on top, dress with lettuce to serve.
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{7 &= SERVINGS : 4-6 A (persons)
BFfE TIME : 50 288 (mins)

##¥} | INGREDIENTS

FAFESEAR oo 2% (30052) | South African Abalone ........... 2 pcs(3009)
BRI e 20052 | Instantjellyfish.......................etf. . 200g
PEIN e 10072 | Watermelon ..........occooooivviiiiiiiie, 100g
BEZEIIN Lo, 10052 | Cantaloupe Melon ...............cccocoeveia.. 100g
B e, 10052 | Cucumber .........occooooiiiiiii 100g
B o, 10052 | Yellow PePPREr .....ccvoovieceiiiieieei 100g
AR oo, 1 | Red PEPPEr ...cooveeieieeieeee 1 pe
< WE (3#F) | Crabroe.......... as needed (for decoration)
SRABEE e, ME (5Hh) | Lettuce ............. as needed (for decoration)

FEREEE | MUSTARD MAYONNAISE

A SN e N S 10052 | MayonnaiSe ........c.cccovovveeeiiieieeeee . 100g
T RE  Me raead™ 105 | Mustard paste ..........ccccoovvveivicieen. 10g
o L A A o o o o T 307 | Condensed MilK ...........cocooveiieiiiein. 30g
57 T AR Ny i S & GFET) | Lemon ..oooeevevenn 2 pc (Squeezed juice)

8z

1. 8RR ER - MBEF - BRKREE © KNFKAEHEE -
2. BB R AUHRIK - YA o

AN - mEMN - BN - & - AMED4 - R -
4. BAREBEREAMEHT - BEKS -

5. R IEFEMBHS - BRI ZH -

%OOKING METHOD

1. Remove the shell of the abalones, rinse thoroughly, put under cold water, steam over high heat for 45
minutes.

2. Take out the abalones, rinse with water, shred, set aside.

3. Shred the watermelon, Cantaloupe Melon, cucumber, yellow pepper, red pepper, etc., put on the
side of a plate.

4. Stir the ingredients of the mustard yolk paste well, squeeze by the side of the plate.

5. Mix the ingredients when eats, serve fresh.

15



