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"Private Kitchen Cuisine"(speakeasies) was introduced by some culinary experts about two
decades ago. They make use of their specialties as a feature selling point to attract customers. Over
the years, this term has become synonymous with professional and quality assurance of exquisite
delicacies.

Nowadays, with small dining places in apartments spread like wild fire, its use has been abused.
Many of such eateries, which claim themselves to be "private kitchen", are in reality just offering
ordinary cuisines in a private area.

Having discovered my passion for cooking at a very young age, | have always dreamt of sharing
my pleasure of cooking with my truthful friends who appreciate good food. Ever since the beginning
of my cookery career, | have been dedicated to training culinary talents by hosting cookery classes
for trainers and have successfully trained up many good cooks in the course. However, due to limited
space in my old cookery centre, it was not fully equipped to demonstrate a wide variety of foods. In the
light of this, | specially reserved some areas for teaching private kitchen cuisine when | opened a new
school years ago. Through this kitchen, | can experiment with new methods of cooking while providing a
better learning and practicing environment for my students.

| think that "private kitchen cuisine" should integrate one's cooking pagsion and innovative
ideas with various cooking techniques in creating some signature dishes. The uniqueness of my
private kitchen dishes does not come from the innovation of recipes, but the discriminating demand
on basic ingredients. We have to infuse our personal styles into the elements, from ﬁhé main ones

down to complements like seasoning, sauces and wine. If the readily made ones cannot live up to my

expectations, | will prepare them by myself.
be creative in order to stay abreast
phold our
\bring
ore about the

| agree that eating cultures are changing and we he

of the trend. However, some old dishes are of high regards and ha
culinary heritage, | blend my homemade sauces into some renowne

back some sweet memories for the older generations while letting the young ones le

past.

Kitty Choi
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Homemade seasoning, sauces and wine

Seasoning, sauces and wine are essential elements in cooking. Without them,

even a dish of superb main ingredients will be less than perfect.

In the old days, life was simpler and people liked to make some preserved
sauces and pickled vegetables at home. The air conditions were better then and four
seasons were distinctive. Feople would make sauces in the right weather and then
keep them well in cupboards for later use. Although there are now numerous ready-
to-use sauces available in the market, they cannot be compared with the homemade
ones, which contain no preservatives and are tailored to individual tastes. Therefore,

the techniques to process sauces and basic ingredients are useful to culinary lovers.

In this section, | will tell you how to make two sauces and four wines. Including
sweet glutinous rice wine, Hakka-styled glutinous rice wine, lemon wine and grape
wine, as well as olive and black bean sauce and fermented red bean curds. We must
label the finished products with their producing date for reference. Besides, you
should not make too much at a time. Or, the sauce may go rotten over time and be
wasted.

Sweet glutinous rice wine can be used to make desserts and dishes while the
residual fermented glutinous rice can be used to make buns and dim-sum. It is a
favourite of both Shanghal and Guangdong people.




The making of Hakka-styled glutihous rice wine is similar to that of sweet
glutinous rice wine. It is not only tasty but also nutritive to expectant mothers.

What's more, it can even be used to cook chicken wine for ladies after labour.

The idea of brewing lemon wine came from my great grandmother who loved to
s0ak slices of cored lemon in Chinese white wine. When | was a kid, | stole some from
her to try, thinking that it was sweet lemon juice. Unfortunately, | became drunk and
was punished. From then on, | have not been into drinking and just like to use wine for

cooking, turning ordinary food into fine dishes.

| learnt the making of grape wine from my neighbour, Mrs Wong, when | was older.
Her husband was a sailor who came home every half a year or so. Therefore, whenever

Wong was back, his wife would make his favourite grape wine specially for him.

Amongst various sauces, olive and black bean sauce is one of the most popular
ones due to its versatile usage. It can be added to braised bitter melon, steamed

fish and stewed chicken. It is easy to make and can help touching up the dishes.

On the other hand, the making of fermented red bean curds is more complicated.
It has to be processed in humid weather to facilitate the fermentation of bean curds.
It is commonly used in cooking and making biscuits, such as crunchy chicken biscuits,

vegetarian dishes for Chinese New Year, stewed pig tails with peanuts, stewed pork

with lotus roots, and many others.
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INGREDIENTS

1

600g glutinous rice

1 pc Chinese yeast cake
Ya cup boiling water

1 pe thin white cloth

1 pc cellophane

PROCEDURES

Wash glutinous rice thoroughly, fill in
water until it is slightly above the rice
and leave the rice to soak overnight,
and then strain. Grind Chinese
yeast cake and then divide it into 5
portions.

Line white cloth on a steamer, spread
glutinous rice on it evenly, and then
steam it on high heat for about an
hour until cooked.

Toss the rice with chopsticks, add in
boiling water and mix well, and then
steam for another 20 minutes.

Put all the rice into a sieve and rinse
it with tap water (but not cold boiled
water). When rice is loosened, strain
it for a short while and then add in 45
of fine ground yeast cake immediately
and stir thoroughly.

Spread the rice gently in a clean clay
pot or bowl, and then sprinkle the
remaining yeast cake on top. Make
a hole in its centre with a rolling pin,
and then seal tightly. Place it in a
warm area for about 3 to 4 days.
When wine seeps into the hole and a
fragrant smell comes out, it is ready
to serve.

NOTE: Store the wine in a refrigerator for a

lasting shelf life.
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INGREDIENTS

1200g glutinous rice
2 Chinese yeast cakes (finely ground)

PROCEDURES

1

Add water to glutinous rice until the
water level is slightly above rice and
leave it to soak overnight. Wash it
thoroughly and then strain slightly.
Line a wet white cloth on steamer,
put in glutinous rice, and then steam
on high heat for about 40 minutes.
Place the rice into a sieve, and then
rinse with tap water to make it less
sticky but warm. Divide the lukewarm
glutinous rice and yeast cake into &
portions.

Place one portion of rice in a clean
bowl, sprinkle a portion of yeast cake
on top, and then some warm water
(about 2 tbsp). Repeat this process
until all rice and fine ground yeast
cake have been put in.

Seal the bowl tightly with cloth, cover
it with a lid, wrap it with thick clothes
or cloth to keep it warm, and then
leave it in a warm place unmoved for
7 days to let it brew. You may even
leave it for 3 months for more wine.
Then filter out the residual fermented
glutinous rice, leave it for a longer
period, and a golden sweet wine is
made.

NOTE: You can buy Chinese yeast cake in

Chinese wineries or liquor stores. It is
light brown in a round cake shape. Not
the ball-like yeast cake which sold in

Shanghainese grocery stores.
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INGREDIENTS

4 lemons

500g Chinese white liquor
220g rock sugar

PROCEDURES

1 Remove the seeds of 2 lemons and
then cut into slices.

Z Squeeze out the juice of the remaining
2 lemons. Break the rock sugar into
small pieces.

3 Place the lemon slices and juice in a
wide-mouth glass bottle, add in rock
sugar.

4 Fill in Chinese white liguor slowly, cover

the bottle with a cling wrap and a lid
securely, leave it for about 1 week to
let the rock sugar dissolve, and the
wine is made.

NOTE: This lemon wine can be served as a

refreshing drink with 7-Up (Sprite) or

soda water and ice cubes.



