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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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PREFACE

To most housewives, cooking a meal poses no problem for them. However, to
prepare three meals a day, all balanced and delicious, and that requires some thoughts
and calculation. The ability to cook varied, yet delectable dishes with the least dollar
spent is really a challenge to all chefs. In this book, there are many exciting recipes
which feature inexpensive but nutritious food, just feel free to experiment with these
ingredients in your cooking.

Other than the traditional Chinese (Guangdong) dishes, included also are recipes
of Peking, Szechuan and Jiangsu-Zhejiang cuisine. Some of these recipes have a long
history, some are extensively prepared and some are full of regional surprises. The
only thing that is common among them is popularity. Ingredients used in these recipes
can be easily found in the market, what's more, they are very affordable and are easy
to prepare. Isn't that good news to housewives?

Let us look at some of the dishes, in Cauliflower in Cream Sauce, the pairing of
the rich evaporated milk with the sweetness of cauliflower is very typical of Peking
cooking. On the other hand, the ever famous Szechuan dish, Ma Po Bean Curd, is
made with many different seasonings; its silky texture, spicy flavor and hearty aroma
make this one of the most appetizing dishes. Steamed Fish in Vinegar Sauce (Sai Woo
Style) is a mouth-watering dish from the beautiful Hanchou. What about the ever
smell-so-good Guangdong snacks such as Steamed Chinese Turnip Cake and Water
Chestnut Cake? You just can't get enough of them! More recent dishes such as
Drunken Pigeon, Sour Hot Soup and Noodles with Spicy Meat Sauce might have taken
in the best of each dish to complement its own and it is just not that easy to distinguish
the origin of every dish anymore. After all, what's important is the taste of the food, so
why bother so much about their derivation then?

This book is made up of over 40 recipes, all of them are written in easy-to follow
stages and are photographed in full color. The practical tips at the end of each recipe
are some of my experiences of cooking which I would like to share with you. I hope
you will enjoy the cooking and the food.
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CAULIFLOWER IN CREAM SAUCE
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Ingredients:

1 head of cauliflower, about 400g
1 tbsp chopped Chinese ham

1 tbsp plain flour

1 clove of garlic, crushed

3 tbsp oil

'/4 cup evaporated milk

pinch of salt, sugar and pepper
Method:

1.Remove the leaves of the cauliflower,
cut it into florets and soak in salty water for
a while. Drain and wash, then blanch the
cauliflower in hot water with a little salt
and oil. Drain well.

2. Heat 2 tbsp of oil to sauté the garlic,
discard the garlic when its flavor has been
extracted. Turn the heat down, add the
flour and gradually stir in the evaporated
milk. Add a little salt, sugar and pepper to
make a cream sauce.

3. Arrange the cauliflower on a plate,

pour the cream sauce on top and sprinkle
with chopped Chinese ham.
Practical Tips:When preparing cream
sauce, use low heat and stir constantly. This
will prevent the sauce from getting burnt
and avoid the formation of lumps.
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Ingredients:

900g Chinese cabbage

80g lean pork, sliced

'/2 cup onion

'/2 cup evaporated milk

2 slices of ginger, crushed

3 tbsp plain flour

2 tbsp butter

4 tbsp oil

pinch of salt, sugar and pepper
Seasoning for the cabbage:
1 tsp salt

¥4 tsp sugar

a little water

Marinade:

1 tsp light soy sauce

a little sugar, cormn flour and pepper
Method:

1. Wash the cabbage, cut it into pieces.
Wash, slice and marinate the pork.

2. Heat 2 tbsp of oil to sauté the ginger,
put in the cabbage, then add the seasoning
and cook for a while. Transfer the cabbage
into a baking dish.

3. Clean the wok. Heat 2 tbsp of oil to
sauté the onion, then add the pork slices
and stir-fry until they are almost cooked.
Put the pork together with the cabbage in
the dish.

4. Melt the butter over low heat, add the
flour and gradually stir in the evaporated
milk. Add a little salt, sugar and pepper to
make a cream sauce.

5. Pour the cream sauce on top of the
cabbage, then bake it in an oven or a
microwave oven over high heat until it is
golden brown.

Practical Tips:Always melt butter over
low heat or it will be burnt.
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SOW CABBAGE HEARTS WITH CHINESE MUSHROOM.

1% 1 4~5A SERVES:4-~5
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Ingredients:

12 Chinese mushrooms, about 60g

320g sow cabbage

5 tbsp oil

'/2 tsp salt

Marinade:

a little sugar, corn flour, ginger juice and

Shaoxiang wine,

Thickening:

2 tbsp chicken stock

1 tsp each of corn flour and sesame oil
2 tsp oyster sauce

pinch of salt

Method:

I. Wash the mushrooms, soak them in a
large bowl with /> cup of water. Cut out
the mushroom stalks and save the juice,
then add the marinade to the mushrooms,
stir well.

2. Remove the wilted and tough cabbage
leaves to get the "heart" of the cabbage.
Cut the cabbage lengthwise in half.

3. Bring 3 cups of water to a boil, add in
1 tbsp of oil and 2 tsp of sait to blanch the
cabbage. Drain well, then arrange the
vegetables on a plate, with the leaves facing
the center of the plate.

4. Heat 4 tbsp of oil to sauté the garlic,
then add in I cup of water,'/> tsp of sugar
with the mushrooms and the juice. Cook
over low heat for 20 minutes. Stir in the
thickening, then arrange the mushrooms in
the center of the plate with the cabbage.
Practical Tips:Always cover the
mushrooms when soaking them to retain
the flavor.
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Ingredients:

120g minced fish

3 each of red and green chili pepper
1 tbsp chopped green onion
3 tbsp oil

a little corn flour
Marinade:

'/ tsp salt

'/ tbsp corn flour

a little sesame oil and pepper
Method:

1.Wash the peppers, cut them lengthwise
in half and remove the seeds, pat dry. Apply
a thin coat of com flour to the inside of the
peppers and set aside.

2.Wash the fish fillet, pat dry and mince
it. Add in the chopped green onion and the
marinade and stir until it becomes sticky.
Stuffed the minced fish in the peppers.

3. Heat 3 tbsp of oil to fry the peppers,
stuffed side facing down, until the fish is
cooked. Then flip it over to cook the other
side.

Practical Tips:

1.Wash your peppers before cutting them
so that they won't take up extra moisture.

2. The thin coat of corn flour helps the
minced fish to stick well onto the peppers.
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Ingredients Cut the red pepper in half Lightly coat the interior of Stuff the minced
the pepper with com flour fish in the pepper




