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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 classitied 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 forcign 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 serics of books with an aim to increase their prac-
ticality.

Itis 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

Careful financial planning is an art which can enhance our quality of life and
enrich family Tife as a whole.

There is a great difference between being stingy and caretul financial planning.
The Tatter is to spend a licde time in working out our expenditure so as to make
most use of the money available. In other words nothing is wasted and we getour
money s worth every time. As living standards ure forever rising. (o be able to
reach this goal is definitely a great achievement.

Most people believe that in all aspects of life better means more expensive.
This is true to a certain extent only . As a consumer we should first find out the
reasons why a certain product demands such a high price. A picee of clothing can
costa lotbecause ofits limited quantity available rather than the actual high cost
in production and it is bought as a symbol of status. On the other hand a cheap
article is so priced because the overheads are low and there is already quite a wide
profit margin. The same principles apply to food. Using expensive ingredients
do not guarantee a nutritious and delicious dish whereas ordinary ones can
sometimes achieve that purpose. Beancurd is a very good example. Although it
is cheap it is high in protein and calcium. A small portion of plaster de Paris is
used 1o set beancurd and this is very good for our digestion and FeMoVIng excess
water from our bodics. These good qualities are sometimes missing from expensive
scafood and meat and too much rich food can lead to unhealthy consequences.
Using ordinary ingredients to produce delicious food which smells and Tooks Jjust
as good requires slightly more effort but is well worth the time spent.

There are around fifty well planned recipes in this book which illustrates the
above mentioned theories. All ingredients used meet the healthy and nutritious
standards and none of them is expensive. Cooking methods are simple and the
dishes are light and tasty. There are also new combination of ingredients which
may inspire you to create more dishes of your own, Happy Cooking!
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Braised Leeks with Turnip
Potato Pieces and Snow Cabbage
Fried Vegetarian Eels

Abalone with Fresh Greens Vegetarian Style
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Beancurd & Mustard Green Hotpot
Diced Beancurd with Minced Meat
Fried Shredded Pork with Wood Fungus
Braised Assorted Vegetables with Pork
Dry Cooked Mushrooms with Ham

Marrow Boats

Chilli Diced Pork with Vegetables
Mea Tballs with Chinese Long Cabbage
Shredded Beef in Chilli Oil

Mushrooms Rolls

Sliced Beef with Eggwhite

Steamed Minced Beef with Dried Peel
Short Ribs in Garlic & Black Pepper
Stir Fried Minced Chicken with Walnuts
Rainbow Shredded Chicken

Steamed Layered Chicken

Chicken Balls in Satay Sauce

Crispy Chicken Pieces

Chicken with Pineapple

Chicken in Hua Tiao Wine

Chicken Wings in Yu Hsiang Sauce
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Fish & Eggplant Hotpot
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Crispy Fish Sticks

Fish Fillets in Mushroom Sauce

Shrimps in Kung Pao Sauce

Scrambled Eggs with Coriander & Shrimps
Deep fried Shrimp Coins

Fried Gluten Balls with Dried Shrimps
Squid Rings in Spiced Salt

Fried Squid in Shrimp Paste

Mussels in Spicy Sauce

Twin Vegetables in Scafood Sauce

Soups
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Tomato & Pork Soup

Beancurd & Sichuan Preserved Vegetable Soup
Vermicelli & Seaweed Soup

Minced Spinach & Beef Soup

Minced Winter Melon & Snow Fungus

Taro Rice

Vegetable Rice in Superior Soup

Mixed Vermicelli in Soup

Noodles Sichuan Style

Fried White Noodles with Beet’

Japanese Noodles in XO Sauce
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Ingredients:

480 g. white turnip

320 g. leeks

8 pes. beancurd puffs

I cup water

Qil and light soya sauce to taste
Method:

I. Peel turnip and cut into large pieces:
blanch in boiling water and set aside.
Wash and trim leeks and cut into sections.
Cut beancurd pufts in halves.

2. Heat 2 tablespoons of oil and fry leek
sections. Add turnip pieces and water.
Cover and simmer for 10 minutes.

3. Place beancurd puffs in wok and
cook for a further 5 minutes. Season with
a little light soya sauce.

Helpful Hints:

1. Besides tasting good, leeks contain
a high quantity of Vitamins A and B and
helps to control high blood pressure.
Make sure they are well cooked before
serving.

2. White turnip has a natural sweet
flavour as well as a sharp bitter taste
which can be removed by blanching in
water before cooking.

3. Blanching means placing the
ingredient in boiling water for a short
while and drain.
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POTATO PIECES AND SNOW CABBAGE
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Ingredients:

400 g. potatoes

160 g. green snow cabbage(potherb
mustard)

I chilli

I tsp. sugar

2 tbsp. oil

About 1 cup water

Salt to season

Method:

1. Peel potatoes and cut into large
pieces. Deep fry for a short while and
drain.

2. Wash and slightly soak green snow
cabbage. Drain and chop finely with
chilli.

3. Heat 2 tablespoons of oil and fry
chopped green snow cabbage. Add potato
pieces and | cup of water. Cover and
simmer for about 5 minutes until potatoes
are cooked. Season with salt and sugar.
Lastly add chopped chilli. Mix well and
serve.

Helpful Hints:

1. Although very basic ingredients are
used for this dish, it is surprisingly tasty.

2. Potatoes contain Vitamins A, B and
are rich in carbohydrates and protein.
They are also filling and can help in
controlling high blood pressure. Use
slightly more oil during cooking will
prevent the potatoes from tasting too dry.
In order to stop them from breaking up
during the simmering process, deep fry
the potatoes first.

3. Omit the chilli if the hot taste is not
required.
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Ingredients:

10 soaked Chinese black mushrooms
80 g. silver sprouts

Some shredded carrots and celery
Sauce:

1 tbsp. each of light soya sauce & water
I tsp. oyster sauce

Dash of sugar, sesame oil and cornflour
Method:

1. Squeeze dry mushrooms and remove
stems. Cut into shreds to resemble
shredded eels. Dust with a little cornflour
and deep fry in hot oil until crispy and
golden brown.

2. Heat 1 tablespoon of oil and fry
silver sprouts, shredded carrot and celery.
Return mushrooms to wok and continue
frying for a short while. Lastly add sauce
and mix well.

Helpful Hints:
When cutting mushrooms use a pair of
scissors and cut along the edge of the
mushroom following the rim. Fried
mushrooms absorb sauce easier than
uncooked ones.
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Ingredients:

480 g. fresh vegetables

3 cooked gluten balls (about 320 g.)

Sauce:

| cup stock

| tbsp. oyster sauce

'/2 tsp. each of salt & sugar

Dash of sesame oil & pepper

| tsp. dark soya sauce

Thickening Sauce:

I tbsp. cornflour mixed with 2 Tbsp.
water

Method:

1. Wash and trim vegetables and cook
in boiling water with a little salt and oil
added for flavour. Drain well and place
on serving plate.

2. Wash gluten balls and cut into thin
slices. Blanch in boiling water and drain
well. Fry in a little oil and add sauce.
Bring the sauce to the boil and gradually
add cornflour solution. When sauce
thickens. pour on top of vegetables and
serve.

Helpful Hints:

For better flavour blanch gluten balls
before frying. If the gluten ball slices are
left in the boiled sauce for about thirty
minutes and then reheat before serving
and thickening the taste will be greatly
improved.






