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“Yan Can Cook, So Can You!”
Simple enough? Martin Yan's
Cooking 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 advocate of good food and healthy eating, and the great
enjoyment that we all can share in preparing our meals. This simple
philosophy is the underlying foundation of the Yan Can Cook Show.

I 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!!!

Martin y/m
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12 BETREFE Seafood in Lettuce Cups
14 ZRRRLG Sesame Seed Cakes
16 @i Chicken Salad
18 EREN Tofu Salad
20 EfEHA Crispy Seafood Wraps

fa#t K™ Fish, Shrimp & Scallop

22 EixreH Kung Pao Fish

24 WMRMESLL  Fish Head in Curry Sauce

26 HR&Y Pan-fried Fish Fillet

28 MmESR Fish Fillet with Garlic Sauce

30 EHEBEEL  Stir-fried Squid with Green Onions

32 BREptl Chili Clams

34 EEAAL Prawns in Garlic Sauce

36 ZHIAREK Lychee Shrimp

38 HEME Scallops and Prawns in Satay Sauce

40 BR=%A Seafood Bean Curd Sheet Triangles

42 BT Seafood and Eggplant

44 BRRFE Hot and Sour Crabs

46 SHEYE Braised Frog with Fried Garlic
SZM% _Paoultry 8 Meat

48 EEFXGHE Crispy Drumstick

50 ARAFFER Mushu Chicken and Asparagus

52 EERIDIGEL Assorted Fresh Fruit with Chicken

54 FUARANIK  Chicken with Ginkgo Nuts

56 EITLETS Chicken Fillet with Lemon Sauce

58 EHFRTFWIS  Chicken with Taro and Chestnuts

60 ZEFH Mongolian Lamb
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Beef and Vegetables Rolls

Braised Oxtail in Red Wine Sauce
Black Pepper Beef

Hainanese Mutton Casserole
Meat-filled Mushrooms

Simmered Spareribs with Bitter Melon
Peking Sweet and Sour Pork

Rainbow Omelet

WE#EF Tofu & Vegetables

78 BAEHMEE  Home-flavored Bean Curd

80 WU HRTR Rainbow Vegetables

82 =pkED Vegetarian Shark’s Fin Soup

84 MiZEL Stri-fried Mixed Vegetables

86 MEEET Seaweed and Lotus Seeds in Flavored Sauce
88 iFremM Pumpkin Stew

90 EmaE Hot and Sour Seafood Soup

92 tREEE Seafood and Bean Curd Soup

94 SREBFF Mushrooms and Fish in Savory Broth
9% BEGK Cantonese Style Chicken Congee
98 =HKLEH Pasta with Seafood Sauce

100 AAEBEKRFED Chinese Style Pizza

&L Desserts

102 EHGRE Snow Fungus and Lychee in Light Syrup
104 =BATHE Fruit-filled Spring Rolls
106 FHREE Baked Banana in Butter Sauce
108 FH 528 Lemon-flavored Tofu Mousse
110 FNFAKE Sweet Tapioca with Twin Melons
% Appendix

112 ET)MLREIER  The Usage of Cleaver & Cutting Board
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MARTIN YAN

A Simple Guide To

Chinese Ingredients

And Other Asian Specialties

YAN CAN COOK'S Personal Market Goide
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@ Ingredients

300 g shrimp, fish, or scallops,
coarsely chopped

2 cloves garlic, minced

2 onion, chopped

1 red chili, seeded and chopped

6 water chestnuts, chopped

2 tablespoons raisins

3 pieces dried apricots, chopped

6 lettuce leaves, trimmed

Y2 cup hoisin sauce

@ Marinade
' egg white
1 teaspoon cornstarch

% teaspoon salt
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s teaspoon white pepper

@ Scasonings

Y% cup soup stock

2 teaspoons oyster-flavored sauce
2 teaspoon sesame ol

s teaspoon sugar

@ Cornstarch Solution
' teaspoon cornstarch, dissolved in

1 teaspoon water

@ Cooking Method
1. Combine chopped shrimp and
marinade ingredients in a bowl;

stir to coat. Let stand 10 minutes.
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Combine seasoning ingredients in
a bowl; ser aside.

2. Heat 2 tablespoons cooking oil in
a hot wok over high heat. Add
garlic, onions, and red chili; stir-
fry until fragrant. Add shrimp,
water chestnuts, raisins and
apricots; stir-fry 1 to 2 minutes.
Add seasonings; bring to a boil.
Add cornstarch solution; cook,
stirring, until sauce thickens.

Remove to a serving platc.

3. Spread ': teaspoon hoisin sauce in

bottom of lettuce cup. Spoon

seafood mixture over sauce and

serve.
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@ Ingredients
1 egg, lightly beaten
1 tablespoon white sesarne seeds

' teaspoon black sesame seeds

@ Bacter

2 cups flour

Y+ teaspoon salt
2% cups cold water

2 eggs, lightly beaten

@ Filling

10 dried black mushrooms, soaked
and chopped

¥ cup Shanghai pickled vegetables,
soaked and chopped

20 g vegetarian ham, chopped

2 pieces five-spice pressed bean curd,
chopped

2 teaspoons sesame oil
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I': teaspoons soy sauce
1% teaspoons sugar

2 teaspoons cornstarch

@ Cooking Method

1. Place flour and salt in a bowl.
Gradually add cold water; mix to
make a smooth batter. Add eggs;
mix well. Strain batter to remove
lumps.

2. Combine filling ingredients in a
bowl. Heat 1 tablespoon cooking
oil in a hot wok over medium
heat. Add filling; stir-fry 3
minutes. Add cornstarch; cook,
stirring, until juices in filling
thickens. Remove and let cool.

3. Hear 2 teaspoons cooking oil in a
hot, non-stick frying pan over low

heat. Pour about % cup batrer into

TIPS
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pan; switl pan to form a thin layer.
Cook until batter sets but still
moist on top. Sprinkle with white
and black sesame seeds. Turn
pancake over to brown other side.
Remove from pan and repeat to
make more pancakes.

4. Place pancake, sesame seed side
down, on a clean surface. Place '
cup filling in a band along edge
of pancake, fold edges over like an
envelope and roll. Brush with egg.
Repeat with remaining pancakes,
filling, and sesame seeds. Hear 1
tablespoon cooking oil in a hot
frying pan over medium heat. Add
pancakes; pan-fry 2 to 3 minutes
on each side or until golden
brown. Cut each pancake into 2

pieces. Serve.

seeds over low to medium-low heat. Shake pan often to

avoid burning the sesame seeds.
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‘Ingredients

175 g boneless, skinless chicken

2 cups soup stock

' carrot, shredded

' cucumber, seeded and shredded
' head lettuce, shredded

Y+ onion, thinly sliced

@ Marinade
2 tablespoons rice wine

1 clove garlic, minced

@ Dressing
' cup Miracle Whip
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2 tablespoons lemon juice
2 tablespoons sesame oil
1 teaspoon sugar

1 teaspoon salt

@ Cooking Method

1. Combine chicken and marinade
ingredients in a bowl; stir to coat.
Let stand 10 minutes. Combine
dressing ingredients in a bowl; set
aside.

2. Bring soup stock to a boil in a

saucepan. Reduce heat to low.

Add chicken; poach 6 to 8

(I EH = U Partially freezing chic
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minutes or until done. Remove
and let cool. Shred chicken and

set aside.

.Combine carrot, cucumber,

lettuce, and onion in a large bowl.
Place shredded chicken on top.
Pour dressing over; toss to coat.

Transfer to a serving plate.

en hardens the chicken. This makes

A IUHE K 1072 it easier to cut chicken into paper-thin slices. Curt across

the grain when finely shredding chicken to keep the shreds

together during cooking.
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