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Cooking is an art of living which needs not only the taste buds to fect. but ztso the
cyes 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 Seriesprovide
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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Roast Beef with Gherkin Canape
Pastrami with Gherkin Canape

Airdried Beef Canape

Sardine Canape

Smoked Salmon Mousse Canape
Smoked Salmon on Rye Bread

Crab & Mango Canape

Mango & Shrmp Canape

Curried Shrimp Canape

Prawn Canape

Smoked Ovster Canape

Ham Sausage Loat & Melon Ball Canape
Black Caviar & Egg Canape

Red Caviar & Egg Canape

Stuffed Lychee with Smoked Oyster Canape
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Open Sandwiches — J

Tomato & Egg Open Sandwich

Ham Sausage Open Sandwich

Ham & Peach Open Sandwich

Roast Beef Open Sandwiches
Smoked OX- Tongue Open Sandwich
Smoked Salmon Open Sandwich

Stuffed Snacks -

Stuffed Cherry Tomato with Avocado

Stufted Tomato with Tuna Fish

Stuffed Tomato with Waldolf Salad

Stuffed Celery Stalk with Cream Cheese
Stuffed Cucumber with Chicken & Pineapple
Stuffed Chicken Wings

Stuffed Egg with Foie Gras

Stuffed Egg with Butter & Mayonnaise
Prawn On Avocado Boat
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Ingredients and Equipment in the Book
How to Fold a Piping Bag
Size of Bread
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HAM & PINEAPPLE CANAPE
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Ingredients:

1 piece of canned ham (app.20cm thick)
| piece of canned pineapple ring

I slice of crustess whitebread

a little mayonnaise and parsley

1 greaseproof paper bag(for piping)

8 cocktail sticks

Method:

1.Cut the ham, pineapple ring and
whitebread into 8 equal squares.

2. Put a piece of ham and pincapple on
the bread and secure it with a cooktail
stick.

3. Put the mayonnaise in the piping bag
and pipe it onto the pineapple.

4. Garnish the canapé with parsley.
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HAM ROLL WITH ASPARAGUS CANAPE
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Ingredients:
4 pieced of canned ham (cut into square
shape of app.2cm thick)
1 slice of crustless white bread
4 pieces of canned asparagus
'/» slice of canned peach (diced)
a little butter, mayonnaise and parsley
| greaseproof paper bag(for piping)
Method:
1. Butter the bread and cut it into 8
equal pieces.
2.Roll each piece of ham with
asparagus and cut it in half. Put each roll
on the bread.
3. Garnish the canape with the peach,
parsley and mayonnaise piping.
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COCKTAIL SAUSAGE & PINEAPPLE CANAPE
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Ingredients:

I slice of crustless white bread

8 pieces of cocktail sausages

1 slice of canned pineapple(cut into 8
small pieces)

a little mayonnaise, butter and parsley

1 greaseproof paper bag(for piping)

Method:

1. Butter the bread and cut it into 8
equal pieces.

2. Slightly fry the sausages in a pan.
Cut each sausage diagonally in half and
put it on the bread.

3. Garnish the canapé with parsley,
pineapple and mayonnaise piping.
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SALAMI SAUSAGE CANAPE
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Ingredients:

6 pieces of salami sausage

6 small pieces of white bread in round
shape

12 thin slices of stuffed olives

a little butter, mayonnaise and parsley

Method:

1. Butter the bread.

2. Cut each piece of sausage in half and
fold it into a cone. Put two sausage cones
and olive slices on each piece of bread.

3.Garnish it with parsley and

mayonnaise piping.
Hint: The best salami sausage is from
ftaly and should be dark-red in color. 2cm
would be the ideal thickness for most
dishes.
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ROAST BEEF WITH GHERKIN CANAPE
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Ingredients:

8 thin slices of roast beef

8 stripes of gherkins

1 slice of crustless wheat bread

8 thin slices of black olive

a little mayonnaise,butter and parlsey
8 cocktail sticks

| greaseproof paper bag(for piping)
Method:

I. Butter the bread and cut it into 8
equal pieces.

2. Roll each slice of roast beef with a
stripe of gherkin, trim both ends and put
it on the bread. Secrue it with a cocktail
stick.

3. Garnish the canape with parsley and
piping mayonnaise.

Hint: Roast beef is available in
supermarkets. Pick those that 1s medium
rare and bright in color.







