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Evpressing Love Thnough Food
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Italian and French cuisines are very appealing to the eye and palate, at the same time
stimulating the appetite. As starters to a meal, they act as an initial bondage of the efforts of
the chef and the diner. These are colourful dishes, full of natural ingredients bursting in
taste. Set on attractive crockery, they form a truly magnificent work of art that fascinates the
diner and realizes the dreams of creative chefs.

| became a chef quite by accident. Remembering my past brings tears to my eyes. At
that time my father had a heart attack and left us with no security. | was then a Form 3
student and the burden of supporting the family rested on my shoulders. | went to school
during the day and at night did odd jobs in a restaurant. Times were hard then. Every time
| watched the people in the restaurant enjoying their food | wondered why life was so unfair
to me. | was not interested in cooking. Day after day | was just wasting my life away. One
day an foreign chef pointed out my errors, woke me up to the real world and since then |
had a goal in life and started to learn whatever | could about cooking.

That day, the foreign chef said to me," Hi, boy, although you work very hard you have no
ambition. You are just wasting your time. Carry on like this and you will not succeed in life." To
prove my ignorance, he took a fillet of beef out of the freezer and asked me about its origin
and methods of cooking. There was the characters "NZ" on the wrapper. | did not know its
meaning or the answers to his questions. | felt ashamed and since then | was always
hungry for information and tried to learn everything | could lay my hands on. All this seemed
just like yesterday. Although my memory of the foreign chef’s face is fading, | will always
remember his words. They have become my motto when | teach my assistants and students.

To improve my skills and to aim for perfect recipes, | entered various cooking
competitions. | have been to Japan and worked in western kitchens of major hotels to
become more creative and inspiring in my work. After years of hard work | am now a food
consultant. When | am free, | undertake demonstrations at cooking schools. Besides teaching
people how to cook, | like to show them the real meaning of good food and to show feelings
through the dishes they have created. At times when it is hard to express yourself through
words, | try to relate to them through food. Let your loved ones feel your care and sincerity.

In this book | have chosen 48 Italian and French dishes for my selected favour. Using
different ingredients, combinations and cooking methods, | hope to stimulate the reader’s
interest in trying them. There is also an introduction to the ingredients used, so as to give a

better understanding of the recipes and thus make it easier when trying out the dishes.
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EERTIRFEH
Chicken Salad with Pineapple and Raisin

12 ESMEERER
Smoked Duck Breast and Green Apple

14 BRRAFLEEH
Bacon Salad with Celery and Potato

16 EENEHER
Grilled Zucchini and Bell Pepper Salad

18 HARFRERNTZT
Fresh Fruits Salad with Honey Dill Dressing

20 TR
Grapefruit and Scallop Salad

22 HW=N&THER
Salmon with Chopped Egg

24 R=NE&FFS

Smoked Salmon and Green Asparagus Rolls

26 KRIFERITERBH
Salad of Shrimps with Lettuce and Mango Salad

B~ ¥E~ B~ 48
Fry, Deep Fry, Grill and Roast

28 ERUSHHEET
Fried Goose Liver with Blueberry Salad

30 RSP
Mini Chicken Meat Burger
32 E=X&FR
Smoked Salmon Pancake

34 HFEITRE=NE&HE%
Deep fried Bread Roll with Cheddar Cheese and

Smoked Salmon
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36 KeEm AR

Roasted Prawns with Black Pepper and Garlic

38 BEEMMEEE

Grilled Marinated Mushrooms with Garlic

40 FEMEERE/N

G Stuffed Zucchini with Tomato and Brasil
1R AR FRAR K I B e hi AR

Toasted Tomato "Cup" Stuffed with Cottage

Cheese and Leek

Rl 2 3K 5
Crisp Rolls with Assorted Vegetables Stuffed

KERIGEE TR E
Toasted Potato Layers with Ham and Cheddar Cheese

e R B 7 B 1
Baked Pita Bread Stuffed with Avocado Salad and
Mayonnaise

ZHREa R
Deep Fried Sesamed Baby White Bait Salad

=X &HE NEG
Cakes of Salmon, Carrot and Potato

BERAMF hERIES

Baked Cod Fillets with Butter, Spring Onion and Red
Sweet Pepper

EWMFH=EH

Strings of Salmon with Black Pepper and Butter
BTN EERN

Hot Clam, Mussel and Potato Mixtures Contained in "Boat"

BUWBRSELERIFEY 5RE
Baked Whelks with Avocado Pulp and Sweet Peppers

RAFRERFRRA%

Baked Oysters with Bacon, Garlic and Onion

T A = 8R4

Sandwiches of Shallow Fried Scallops and Eggplant




66 IIE& BTHR AR
Baked Lobster with Cheese and White-wine Sauce
68 WEDCIRRER
Baked Crabmeat, Peanuts and Almonds
Stuffed in Crab Shells
70 EREEFREE
Baked Squid with Honey, Thyme and Garlic Stuffed
72 ERBARFFEER
Baked Oyster Meat with Onion and Garlic
Steam and Cook
74 WREHRE
Onion, Celery and Mushrooms Rolls
76 HEBEAHZE
Steamed Bean Curd and Mushrooms of
Egg White Pudding
78 #% hBAFT
Carrot and Chicken Pudding
80 FEIRBEFR
Vegetable Jelly with Champagne
82 AWEMFD
Chilled Soup of Tomato and Red Sweet Pepper
84 HERERD
Pureed Spinach and Potato Soup
86 ZEAFLAWKRES

Steamed Dover Sole Rolls with Celery and Red
Sweet Pepper
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Seafood Chowder
EF RIS ER A )

Simmered Dover Sole Fillets with Orange

BEEAEFEAR
Baked Snapper with Thyme and Celery

WA HEENTE

Simmered Blue Mussels with Sweet Pepper and Brandy
BIBE RN

Simmered Clams with White Wine and Tomato

O WEE 35 3B K 4R T DS B8

Spaghetti with Simmered Shrimps, Scallops and
Pineapple in Curry Sauce

1B TgEHE L

Baked Seafood with macaroni

1888t B A LR

Mushroom Meal with Simmered Assorted Seafood

104 MAEPHEAH T
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Budding of Clam Meat, Milk and Egg White

Fff 5%
Appendix
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Chicken Salad with Pineapple and Raisin
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Ingredients:

300g fresh pineapple, diced
300g green apple, diced
250g chicken breast, 100g raisin

100g sweet onions, diced

Curry Mayonnaise:
2 egg yolks, 0.5 teaspoon Britain mustard

220 ml vegetable oil, 40 ml lemon juice

Seasonings:
1 teaspoon curry powder

1 teaspoon sugar, 0.125 teaspoon salt

wE -
1. BRA%ES - BRKINDTREZELR - RHMF - YT - HMEISHE -
{ 2. BEMAFTRE—REH - MADFITETRIDAITS - H3IRMAERITES
RFMITE - MAEKREHRES)
3. BERBMMEMGT —REHRMMESR TR - HIEIK -
Method:
1. Wash chicken breast and boil in hot water with little salt until it is completely done.

2. Whisk the yolks and mustard slightly, then add lemon juice and vegetable oil by 3 times. Season it.
3. Combine the chilled ingredients with the curry mayonnaise. Serve.
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Smoked Duck Breast and Green Apple
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Ingredients:

200g French smoked duck breast
1 green apple
30g walnut, 300g cucumber
300g butter lettuce

Mayonnaise:
1 egg yolk, 0.25 teaspoon mustard

1 teaspoon lemon juice

120 ml vegetable oil or olive oil

Seasonings:
0.25 teaspoon salt, 0.5 teaspoon sugar

wE -

1. BRBERZREREHE - ER - BAREEREZNEL - YIRESHES -

2. BRI KE K AB0 T8 A EL10~123 4% - 2 - & -

3. BREMIIKRRE  MA=ZDZ—DENTEIHRE - LERTET RDAD =K
A - T8 - DB RS - BIBK -

4. FHEREANFT - RTHL - By -  SAFREERAB TR - # -
B HAEEET -

Method:

1. Cuts off duck breast is fat and then slice it. Shred the cucumber and green apple.

2. Bake the walnuts at 80°C in a oven for 10~12 minutes, then let it cool.

3. Combine the egg yolk, mustard and one third lemon juice with a whisk. Then add vegetable oil
and the remaining lemon juice in 3 times until thickened. Add seasonings and mix well.

4. Wash the butter lettuce and drain. Place it in a plate. Then arrange the duck breast, sliced cucumber
and apple at the centre of the plate. Top with the walnuts. Serve with mayonnaise.
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Bacon Salad with Celery and Potato
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Tip: Distilled water can soften the sauce. So you can add some to dressing if you
like.
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Ingredients:

100g bacon, 300g celery
500g potato, 20g spring onion
200g sweet red onion, chopped

Salad Dressing:
2 egg yolks, 40 ml lemon juice, 200 ml vegetable oil

2 teaspoon French mustard,

30 ml distilled water

Seasonings:
0.125 teaspoon salt, 0.5 teaspoon sugar

#E -
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2. BAYMARRYE - A -

3. BRRMFRIE - MATRK - BARRSHRERES & -
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Method:

1. Cut off the roots of celery and wash. Blanch, then soak in cold water for a while. Dice it. Cook
potatoes with skin until soft. Peel and cut into small cubes.

2. Chop bacon and fry it in a saucepan. Set aside.

3. Whisk the egg yolks and combine mustard with lemon juice, olive oil and the distilled water.
Season it.

4. Mix the salad dressing into the ingredients. Serve after being refrigerated.
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Grilled Zucchini and Bell Pepper Salad
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