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“Yan Can Cook, So Can You!” Simple enough? Martin Yan's
Entertaining at Home is just that simple, and it is just that
complicated.

The governing philosophy of my professional career can be
summed up in six simple words: Good food, good health, good
life! Over the years, | have been a consistent advecate of good
food and healthy eating, and the great enjoyment that we all can
share in preparing our meals. This simple philosophy is the under-
lying foundation of the Yan Can Cook Show.

| want to do my part in expanding global awareness and appre-
ciation for Chinese and Asian food, and | want to share with the
world all the fun and magical moments in our culinary cultures. |
believe the most effective way to accomplish this is through a
lively and entertaining program on television. Lucky for me, many
of you also agree. | am most grateful for all the positive feedback
that | have received from audiences all over the world. Your sup-
ports have motivated me to work even harder to perfect my craft.

In recognition of your wonderful support, | have selected a col-
lection of special recipes from many of my cooking shows and
classes to created this book. All of these dishes are easy to prepare,
healthy, colorful, flavorful, and are absolutely perfect for the con-
temporary lifestyle. Try them when you have the occasion to en-
tertain guest at home. | am sure that your guests will be most
impressed. Through the years | travels throughout Asia, worked
and consulted many master chefs along the way and to them |
owe a special debt of gratitude.

“Yan Can Cook, So Can You!” It is that simple, and that
complicated. Don't hesitate. Fire up the old wok and join me in

making some Great Food, and yes good health and a Great Life!l

Martin yﬂn
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SEKF Fish, Shrimp &.Scallap -

Minced Lobster in Pastry Cups
Minced Pineapple Duck
Lobster and Fresh Fruit Salad

Crispy Crab Claws with Spicy Sauce

20 ©RRIAHR Fish Fillet in Creamy Corn Sauce

22 BEN\E& Fish in Eight Treasures Sauce

24 HIBEREIR  Steamed Fish Fillet with Quail Eggs

26 hEBEESH Five-flavored Smoked Fish

28 MAFHIR Sweet and Sour Pinecone Fish

30 mF¥&%T  Eeland Garlicin Clay Pot

32 EhEER Braised Oysters with Chinese Sausage

34 TREEF Poached Seafood Bundles

36 H=ITET Shrimp and Egg White Puffs

38 FFFLAL Pan-fried Prawns with Spicy Lemongrass

40 fREHEF Scallops and Crispy Milk Custards

42 BEEKRL Pei Pa Jumbo Prawns

44 FIRRSIR Fish Mousse in Tofu Puffs

46 FREEHZE  Steamed Crabs with Wine Sauce
RREE _Pouliny 8 Meat

48 REMREY Begger's Chicken

50 ¢I%&%H  Braised Shark's Fin and Mushrooms

52 BEBH Chicken with Chrysanthemum

54 #R%EEX  Chicken and Beef Rolls

56 ABEE Double-boiled Chicken with Ginseng

58 RFRE Chicken Wings in Butter Sauce

60 HHEEFLAS  Drunken Pigeons with Chinese Herbs
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62 EEFEMELEMA  Steamed beef in Lotus Leaves
64 BRELRIAN Meat Balls with Straw Mushroom
66 MERAHI Two-flavored Beef

68 DEFAL Beef Rolls with Satay Sauce

70 BITHA5E Beef Stew with Bean Curd Sticks
72 NERBEH Eight-flavored Pork Chops

74 EHAR Steamed Cabbage Meat Pillows
76 mAEAR Pork with Spicy Garlic Sauce

78 ERUEFR Lotus Root Cakes

BR&EXR Tofu & Vegetables

80 MFEZRE Pan-fried Tofu with Shrimp Paste

82 ZABEX Winter Melon Pockets

84 EFE/MEA Assorted Vegetables in Pumpkin Bowl

86 FHREH Asparagus and Potato Croquettes

88 TEERMIZL Bamboo Piths with Tofu

90 FUHEZEEF  Grd Rainbow Vegetables

92 EKEFEIH Asparagus Seaweed Bundles
ZHEER-Sougf.Slarchs

94 =% Meat Balls in Savory Broth

9% BAXREE Fel and Pickled Vegetable Soup

98 WYEFELLYR  Curried Seafood Over Rice

100 EX7H Vegetarian Rice Noodle Soup

102 =#F1E Pan-fried Noodles Soup
&Rl Desserts

104 FELR Seasonal Fruit Napoleon

106 4DFEER
108 TRARR®
10 E=Rf& #THE  Mango Pudding and Coconut Pudding

ME Appandix

Poached Pear in Red Wine

Eight Treasures Rice Pudding

12 ETIMEIREER  The Usage of Cleaver & Cutting Board
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®Ingredients

250g lobster meat, diced

2 chrysanthemum flowers

"+ cup rice wine

6 egg roll wrappers, trimmed into 12
cm circles

4 asparagus spears, chopped

6 water chestnuts, chopped

2 dried black mushrooms, soaked
and chopped

2 tablespoons chopped red bell
pepper

Cooking oil for deep-frying

@ Marinade

1 teaspoon rice wine
2 teaspoon cornstarch
1 teaspoon salt

s teaspoon white pepper

’Seasonings

1 tablespoon oyster-flavored sauce
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2 teaspoons rice wine
%, teaspoons soy sauce

'/ teaspoon sugar
p

@ Cornstarch Solution
'h teaspoon cornstarch, dissolved in

1 teaspoon water

@ Cooking Method

1. Combine lobster meat and
marinade ingredients; stir to coat.
Let stand 10 minutes. Remove
petals from chrysanthemum
flowers; soak 10 minutes in rice
wine. Drain and set aside.
Combine seasoning ingredients in

a bowl; set aside.

2. Coata metal '5 cup measuring cup

with cooking spray. Fit a wrapper
into cup, put a metal % cup
measuring cup on top. Heat

cooking oil for deep-frying over
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Insert a wooden skewer into the
lobster will release juices which would giy

taste after cooking.
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medium heat. Place cups in oil;
deep-fry 1 minute. Remove top
metal cup; deep-fry another 1
minute or until pastry cup turns
golden brown. Remove and drain
on paper towels. Repeat with

remaining egg roll wrappers.

. Heat 2 tablespoons cooking oil in

a hot wok over high heat. Add
lobster; stir-fry 1 minute. Remove
and set aside. Add asparagus,
water chestnuts, mushrooms, red
bell pepper, and seasonings; cook
another 1 minutes. Add
cornstarch solution; cook, stirring,
until sauce thickens. Place lobster
mixture into golden cups. Sprinkle

with chrysanthemum petals.

tail of a lobster. The
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’Ingredients

6 slices sweet pickled ginger,
chopped

' shallot, minced

200g barbecued duck meat, diced

% cup diced pineapple

8 water chestnuts, chopped

4 dried black mushrooms, soaked
and chopped

1 green onion, sliced

1 tablespoon chopped cilantro

' cup hoisin sauce

12 lettuce leaves, trimmed

@ Scasonings
' cup soup stock
2 tablespoons oyster-flavored sauce

2 teaspoons rice wine

@ Cornstarch Solution
"2 teaspoon cornstarch, dissolved in

1 teaspoon water

@ Cooking Method

1. Combine seasoning ingfedients in
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a bowl; set aside.

2. Heat 2 tablespoons cooking oil in
a hot wok over high heat. Add
ginger and shallot; stir-fry until
fragrant. Add duck; stir-fry 1
minute. Add pineapple, water
chestnuts, and mushrooms; stir-

fry 1 minute. Add seasonings,
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cilantro, and green onion; bring
to a boil. Add cornstarch solution;
cook, stirring, until sauce
thickens.

3. Spread ' teaspoon hoisin sauce in
bottom of lettuce cup. Spoon

minced duck and pineapple over

sauce and serve.

TIPS

Old ginger which is fibrous is used to season soups and

other dishes where a spicy ginger flavor is desired. Younger

ginger is sliced, shredded, or minced to use in stir-fry

dishes. It can also be pickled.
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@ Salad Ingredients

250g lobster meat

%, cup cantaloupe balls

2 cup honeydew balls

: cup canned logans, drained
' cup diced mangoes

'h cup watermelon balls

¥ cup red seedless grapes

@ Marinade
1 teaspoon rice wine

' teaspoon sesame oil
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' teaspoon salt

' teaspoon white pepper

‘Dressing
2 cup Miracle Whip
2 to 3 tablespoons lemon juice

2 tablespoons condensed milk

‘Cooking Method
1. Combine lobster and marinade

ingredients in a bowl; stir to coat.

Let stand 10 minutes. Combine
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dressing ingredients in a bowl;
whisk until smooth.

2. Bring a pot of water to a boil. Add
lobster; poach 2 minutes. Remove
and drain. Let cool and slice; set
aside.

3. Combine lobster and fruits in a
large bowl. Pour dressing over; toss
to coat. Transfer to a serving plate.
Serve.




