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Cooking is an art of living which needs not only the taste buds 1o feel, but also the
eyes and nose 1o appreciate,

In speaking of the method of production, cooking may roughly be classified into 5
sequences, namely selection ol ingredients. preparation of ingredients, cutting and
matching of ingredients, cooking and garnishing which are commonly said amongst
Chinese as the basic demands of colour, fragrance, taste and appearance.,

In accordance with these aspects, "Hong Kong Homely Recipes Series"provide
the modern housewives with some Chinese and foreign homely recipes which are
easy to purchase, simple to work out and full of nutrition. Besides, the production
knacks and practical tips as well as some knowledge of selecting certain common
ingredients are also included in this series of books with an aim o increase their prac-
ticality.

It is our hope that through the publication of this series of books, readers will know
more about the culinary art after their practical work in the kitchen so that they can
appreciate the interesting side of the cooking world.
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PREFACE

VARIOUS CHINESE AND WESTERN SOUPS

Making with water and various foodstuffs and ingredients. not only soup can
maoisten the mouth, remove dryness and quench thirst, but also stimulate the walls
of the stomach to strengthen digestion and absorption and can even regulate the
stomach and intestines. prevent diseases and strengthen the body. No wonder
many people are not happy without any soup or would rather have their meals
without dishes than without soup. Drinking and cooking soup have become an
important component in people’s daily life.

Due to the differences in climate. topography and products. the soups from
different regions are ol distinctive features,

Less inamount but fine in ingredients. the western-styled soup is generally divided
into the four Kinds of clear soup. cream soup. puree soup and chilled coup. The
“clear soup” contains egg whites which wrap vegetable or meat in with the sticking
ability to make the soup to be clear down w the bottom, The "cream soup” is thick
and smooth in texture, contains the mixture fried of butter and flour and have it with
small preces of fried bread or crackers, The preparation of the "puree soup” is o fry
the accessory ingredients first and then blend them together with main ingredients
and soup in the blender until mashed. filter the dregs away. bring the soup to boil and
itis allowed to take the soup with fresh cream. The ingredients of the “chilled soup™
will not be cooked, and the ingredients and sauce will be chilled after they are mixed
and stirred up. It is most suitable for serving in hot summer. Rather famous western
soup includes French onion soup. Russian consomme double on sherry. German
Gypsy soup, ltalian oxtail soup and Spanish gazpacho.

The tropical countries in Southeast Asia abound in spices. fruits and seafood.
The soup cannot be done without these ingredients. It is on the sharp and strong
side in taste, such as Thai sour and hot shrimp soup, Indonesian soto beef soup,
Vietnamese young chickens stewed with voung coconut and shrimp soup with
coconut milk. After taking such soup, people will be dripping with sweat with
damp and heat all removed. In addition, Koreans like snake potage, while Japanese
prefer miso soup, marine alga soup, ete. in consideration of the effects of expelling
the cold and causing the muscles and joints to relax.

Endowed with a vast territory and abundant resources, every province or region
of China has its own soup of full flavours. There is a numerous variety of soup
which is popular with the local people.

This book gives an introduction to nearly 50 recipes of soup of Chinese and
foreign styles with pictures listing the ingredients in detail and methods. While
tasting the nutritive soup and satisfying the appetite, one can add interest to his or
her life with different local flavours.
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Foreword

Various Chinese and Western Soups

Soup

Fresh and Salted Pork Soup

Chicken Liver Soup

Hot and Sour Soup

Chivken Soup with Bamboo Fungi

Duck Soup with Lemon

Heut-Reducing Sliced Fish Soup

Slived Fish Soup with Tea and Chicken Stock
Fish Ball ind Water Shicld Soup
Mountainous Bamboo Shoot Soup

Beuncurd and Laver Soup

Trostter Soup with Old Cucumber

Troter Soup with Octopus and Marrow
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Oxtail Soup
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Half Moons Sinking in the River

Spinach and Mashed Potato Soup

Assorted Vegetable Soup with French Beans
Assorted Vegetable Soup with Pumpkin

Carrot Cream Soup

Asparagus Cream Soup

Beancurd and Crabmeat Cream Soup
Pumpkin Cream Soup with Cockles
Broceoli Cream Soup with Scallop
Burmese Fish and Rice Vermicelli Soup

Salmon Head Soup

Hot and Sour Prawn Soup
Seafood Soup with a Puff Pastry

Russian Soup
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FRESH AND SALTED PORK SOUP
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Ingredients:

200 g. cach of cooked flank pork and
salted feg pork

120 2. winter bamboo slices

afew scallion lengths

' teaspoons yellow wine

5 cups fine stock

I teaspoon salt

480 g, Tientsin cabbage

Method:

1. Wash pork clean and cut it separately
into pieces.

2. Bring fine stock to boil in an earthen
pol. add wine and scallion lengths, dump
hamboo shoot slices and pork pleces in,
bring to boil over high heat. simmer over
slow heat for 1 hour until the pork is
tenderly cooked. take pork out and place
cabbage in o boil until cooked,

3. Return pork mnto pot to bring to boil,
skim, take scallion out and serve.

Gist:

I. This 1s a famous dish of Shanghai
origin, made of fresh and salted pork by
simmering.

2. Bumboo shoot is usually made as
an accessory ingredient. As the bamboo
shoot contains more oxalic acid, it is
boiled before cooking. The method is as
fallows: Shell it, wash it clean, put it in
builing water. boil it with a dash of salt
for 10 minutes, take it out, soak it in fresh
water and cut it into pieces.

3. The salted leg pork can be bought
from a Shanghaiese goods shop.
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CHICKEN LIVER SOUP I
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Ingredients:

320 g chicken livers
5 epgs

3 cups fine stock

a dash ol sesame oil
32 g, chopped ham
Seasonings:

I teaspoon salt

2 teaspoon wine

a dash of pepper
Method:

1. Wash livers clean, pick away veins,
chop livers, Klter with a sieve and discard
coarse veins and grains.

2. Add chopped livers. 5 egg whites
and 1 yolk into ' cup of fine stock o
mix well and add seasonings slowly o
st well,

3. Apply sesame oil evenly onto a clean
soup bowl, pour egg liver paste and steam
it for 15 minutes until coagulated.

4. Lay the coagulated egg liver mixture
moa clean large soup bowl, add heated
fine stock and sow chopped ham for
Serving.

Gist:

). This is a famous dish of Sichuan
origin and Chang Ta Chien. the late
Chinese painting master. likes the dish
best.

2. The ingredients of this soup are not
expensive, but it takes a lot of time and
efforts to discard coarse veins and grains
from the livers. Therefore this soup is
seldom available in general restaurants
and it is most advisable o do it for
yoursell at home on holidays.
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HOT AND SOUR SOUP |
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Ingredients:

40 g. chicken blood

4 cups chicken broth

120 g, intotal of wer raised sea cucumber,
cooked chicken shreds (or ham), water
raised squid. black mushrooms, fish
maw and cooked lean pork shreds

Iege

40 ¢, beancurd

i dash each of tapioca starch, chopped
oninns, vinegar, light soy sauce. sesame
wil, salt and pepper

Method:

I. Cut beancurd. chicken blood. fish
maw, black mushrooms. sea cucumber
and sguid into long shreds, place them in
a casserale together with cooked chicken
and pork shreds, add chicken broth. salt
and light soy sauce to bring to boil and
starch,

2. Put out the fire and add beaten egg.

3. Place pepper. vinegar, onmons,
sesame oil and other hot and sour
seasonings in a bowl and pour the soup
in for serving,

Gist:

This soup is hot and sour as well as
palatable and appetizing. The amounts of
meat and dried seafood can be ar will and
it is allowed to use a less variety of them.
The soaking and raising method can be
referred to in the appendices at the end
ol the book.
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CHICKEN SOUP WITH BAMBOO FUNG!
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Ingredients:

I defeathered and paunched lean chicken

40 g wet raised bamboo fungi
tdictyophora)

20 g, American ginseng

4 red dates

A0 . fresh straw mushrooms

2 slices ginger

a lew shices each ol carrot and wrnip

4 stalks rape

Method:

I. Remove fect and lungs from
chicken., wash 1t clean. boil it for 10
minutes, take it out and rinse it clean.

2. Core dates: wash straw mushrooms,
carve a crisscross on the stalk of each,
scald them with ginger and onions in
boiling water and cool them in cold
waler: remove flowers from rape and
leave the tresh parts for use.

3. Bring water to boil, put chicken,
ginseng slices, red dates and ginger, bring
10 boil over high heat. turn 1o slow heat
1o simmer for 2 hours. add bamboo fungi
to simmer for "2 hour, add rape. straw
mushrooms and carrot, bring o boil, put
out the tire and salt the soup tfor serving.
Gist:

I, Tt will give a better nowrishing effect
1o use a silky fowl, a pheasant or a native
chicken,

2. The bamboo fungi are crisp and
yefreshing in texture. but they
themselves are light and tasteless.
Boiled with chicken, they can absorb
the delicious taste of the chicken
broth. 1t has the etfects of reducing
blood pressure and cholesterols. In



precious mushrooms and were only rices. They can now be used in
in feasts. As the n be arti- schold dishes. The methc
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DUCK SOUP WITH LEMON |

Eoi = o N (OB L N AR TR
- B s Ty - b oA -
Lot Mgt -

Gk -

Oy ok - M Il R e N
LRI LR e I N T LT T
i

(2) F 30 - WHHCE R -

[ L R U I ) T e et )
TR pET R A Bl
NP T R G R R B L L
Fiif -

RS O S TR B 1 [/ N R W AN 4
e A LR IR -
A8
TRE 5 T TR T As B T & 0 IO -
R E S BT

Ingredients:

I defeathered and paunched duck (1.92
kg

I (large) salted lemon

4 stalks rape

I tablespoon wine

Method:

1. Wash duck clean, remaove feet, lungs
and tail, apply wine onto the internal
cavity. scald it in boiling water and rinse
.

2. Remove Mowers from rape and leave
tender parts for vse,

3. Fill the wok with water to flood
duck. bring to boil. put duck and lemon
in to bring to boil over high heat, twm w
slow heat to simmer for 2 hours until duck
is tenderly cooked.

4. Scald rape until 80% cooked, add it
nto the soup and salt them Tor serving.
Gist:

It ix advisable to select a whole salted
lemon with the peel not damaged., or it
will taste bitter.



