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

In speaking of the method of production, cooking may roughly be classified into 5
sequences, namely selection of 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 to 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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ichness in authentlc country flavour. Since Chlu Chow is Very

ous in seafood and agricultural products, it is specially remarkable for

arge variety of dishes from extravagant entertaining dishes to economical

ly snacks. Knowing that Chiu Chow cuisine is so much appreciated, I being
iu-chow-nese, share the joy and pride as wall.

Being brought up in a traditional Chiu Chow family, I have gained lots of
exposure to authentic Chiu Chow dishes. These background knowledge were
further developed in my teaching that I have been studying into improved Chiu
Chow dishes which will suit more of the taste and health consciousness of the

odern people.

s book presents to you authentic Chiu Chow dishes as well as some improved

ones. They include over 40 recipes on poultry and meat, seafood and vegetables,

d traditional snacks. Hope you will try them and further discover the delicacy
hiu Chow cuisine.
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Ingredients:
1 goose
3 tablespoons sea salt
1 sprig coriander
spicy sauce:
10 cups water
1'/4 cups dark soya sauce
1 piece slab sugar
80g. galangal
5 cloves garlic
4 star aniseed
| teaspoon Szechuen peppercorn
Garlic and Vinegar Dip:
1 teaspoon each of copped garlic and

sugar
4 tablespoons Chiu Chow rice vinegar
Method:

1.Clean and dry goose. Rub salt over
the skin and into the cavity. Marinate for
1 hour.

2.Boil spicy sauce and cook the goose
in the sauce over gentle heat for about
1'/> hours.

3.Cool the goose completely and cut
into serving pieces. Pour over some
spicy sauce and serve with the garlic and
vinegar dip. Garnish with coriander.
Practical Tips:

1.Choose goose about 6 catties (3600
kg ) in weight of which the meat is tender
and gives little amount of fat.

2.0ther foodstuffs such as bean curd,
egg, goose feet and wings can also be
cooked in the spicy sauce.
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Ingredients:
'/> spiced goose
1 egg, a little cornstarch
2 tablespoons lard or vegetable

shortening
/4 teaspoon crushed white peppercorn
a little "Sam Sum Sauce"
Method:

1.Bone the spicy goose. Dip in beaten
egg and coat with cornstarch. Deep-fry
in hot oil until golden brown and then
slice.

2.Heat lard or vegetable shortening,
add crushed white peppercorn. Pour over
the sliced goose and serve with Sam Sum
Sauce. Garnish with tomatoes and
parsley.
Practical Tips:

1.Deep-fry the goose only for a short
while in really hot oil so that the meat
will remain juicy and the skin will stay
crispy.

2."Sam Sum Sauce" is also known as
Chiu Chow Sweet and sour sauce,
available in Chiu Chow grocery stores.
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Ingredients:
320g. boneless chicken meat
80g. pearl leaves
2 stalks spring onion (white sections)
1 teaspoon crushed Szechuen
peppercorn
2 tablespoons oil
Marinade:
'/> teaspoon each of salt and sugar
1 teaspoon each of cornstarch and wine
1 tablespoon egg white dash of pepper
and sesame oil
Sauce:
3 tablespoons water
!/+ teaspoon sugar
| teaspoon each of cornstarch and dark
soya sauce
Method:
1.Cut chicken meat in serving pieces,
marinate for 20 minutes. Run in warm
oil for a while, drain.
2.Heat oil to saute spring onion and
crushed peppercorn. Add chicken and
sauce. Toss well and dish.
3.Remove pearl leaves from stalks.
Deep-fry in very hot oil until crispy.
Arrange round the chicken to serve.
Practical Tips:
1.Preparation of crushed peppercorn:
dry-fry peppercorn until fragrant, work
in a blender for a while.
2.Pearl leaves can be substituted with
Chinese kale leaves.
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Ingredients:

80g. each of chicken meat and shelled
shrimps

2 Chinese mushrooms

40g. bamboo shoot

2 waterchestnuts

2 slices ginger

1 small sprig Chinese celery

Egg White Pancakes:

4 egg whites

1 teaspoon cornstarch

4 tablespoons water

Marinade:

/> teaspoon salt

/3 teaspoon sugar

2 teaspoons cornstarch

1 teaspoon ground plaice

20g. lard or vegetable shortening

dash of pepper and sesame oil

Sauce:

'/> cop water

'/4 teaspoon each of salt and sugar

/> teaspoon cornstarch

Method:

1.Mix ingredients well for egg white
pancakes. Fry into eight thin pancakes.
See Fig 1.

2.Dice chicken and shrimp finely.
Chop mushroom, bamboo shoot,
waterchestnut and ginger. Marinate the
above ingredients for 10 minutes. See
Fig. 2.

3.Soften Chinese celery in hot water.
Tear into thin stripes and towel-dry.

4.Wrap filling into the pancakes and
tie with the Chinese celery. Steam on a
plate for 10 minutes. See Figs. 3-4.

5.Bring sauce to the boil and pour over
the chicken parcels to serve.



Practical tips: 2.1t will be easier to handle egg
1.Preparation of ground plaice - Refer pancakes than egg white pancakes. The
to the appendix (P.103). substitution is optional.
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Ingredients:
| chicken
4-slices ginger
2 stalks spring onion
1 sprig parsley
3 tablespoons oil
Marinade:
1 tablespoon each of wine and dark soya
sauce, dash of pepper and sesame oil
Sauce:
2 cups water
4 tablespoons Chiu Chow bean sauce
2 tablespoons sesame paste
| tablespoon each of sugar and wine
dash of pepper and sesame oil
Method:
1.Clean and dry chicken. Rub
marinade over the skin and inside the
cavity. Leave to marinate for 30 minutes.
2.Deep-fry chicken in hot oil until
golden brown. Drain.
3.Heat oil to sizzle ginger and spring
onion. Add sauce ingredients to boil. Put
in chicken and cook gently for 20
minutes.
4.Cut chicken into serving pieces.
Thicken the remaining sauce with
cornstarch solution. Pour over the
chicken and garnish with parsley.
Practical Tips:
1.Chiu Chow bean sauce is available
in Chiu Chow grocery stores. Strain
before use.
2.The above ingredients and method
of cooking can be applied into cooking
with pigeons.



