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430g Milk
4ps Gelatine
8709 Whipped cream

Raspberry sauce

dd soaked gelatine sheets into
boiled milk. Gradually add
chopped chocolate in and well
blended. Leave it aslde to allow
the temperature digfgpto 40°C. Add

UHT into the mi ﬁ pour into
the mold B0 freezer to chilled
in sha

P& arnished with Raspberry
sauce.
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) once said in a gala dinner that e<*

Mr. Liu is our “Royal Butler”, which is actually a fact !
Mr. Liu passiohately loves life, but he actually loves gourmet more.

He enjoys creating beautiful dishes for our customers by mixing and matching the
art of French and Chinese cuisine. He also utilizes the Chinese art of chopping and
various delicacies into the French and Italian gourmet. For the past few years, he
organized numerous beautiful banquets for us e.g. the Concert Dinner and Emperor's
Banquet in years 2003 and 2002 respectively and through his hands, we not only enjoyed
the gourmet but also let our senses run wild.

Prior to his Food & Beverage experience, Mr. Liu was a reputable movie producer in
Hong Kong. He puts the spirit and beauty of producing movies into his “Art of the Table”
- and while we enjoy reading this book, we also could 'taste’ the dishes with joy. | hope you
enjoy reading this book as much as | do.

| sincerely congratulate Mr. Liu, and also welcome you fo Shongn La's Far Eastern
Plaza Hotel to taste his dishes.

son Appeti X {lw%

Douglas Tong Hsu
Chairman,and C.E.O.
Far Eastern Group
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Knowing Dt Liu is one of ‘g ﬁ(‘ ?JLJ

the greatest things in my Llife <o°

Dr. Liu is a passionate person who devotes all his passion, mind and his efforts to
creating a better life for people who enjoy good food, good wine, good spirits and
good life. He was born as a gourmand and throughout his childhood, his parents guided
him into the beautiful gourmet world. You may have known that Dr.Liu used to be a
movie producer in Hong Kong before he entered into the food & beverage industry. In
order to be a professional food & beverage person, Dr.Liu gave up his glamorous movie
business and started his culinary learning in a shark's fin restaurant in Macau.

Throughout his hard study and work, Dr.Liu received his PhD degree in Service
Industry Management from the America. He combines his beautiful experience with his
dishes and | believe that his family, all of his friends, gourmands and his customers enjoy
his food as much as | do.

Dr.Liv is also the Vice President of Commmanderie des Cordons Bleus de France and
les Disciples d'Auguste Escoffier. His efforts in assisting me in selecting the best chefs in
Taiwan and to guide them to be a member of the Commanderie des Cordons Bleus de
France is greatly appreciated by me and the French Government.

I wish Dr.Liu all the best and my hearty congratulations to his new book “Art of the
Table”.

sy

President for Far East /Pacific Of la Commanderie des Cordons Bleus de France
Cassam Gooljarry M.S K.



Art of the

KEEhBEMEES IR 7
Pacific Lobster and Soybean, Tomato Salad
ERT R R 8
Fried Scallop and Goose Liver Salad
KHBEneTE 9
Scallop and Salmon, Caviar and Shrimp Roe
eRTiITEAtE 11
Shrimp, Foie Gras Rolls and Abalone
PR ERER R 1 2
Prawn and Kiwi Salad
E44H 13
Golden Egg Raw Beef
EERLERDR 15
Lobster Salad and Assorted Fruits in White
Wine Sauce
PESYMETERAESE 16
Baked Oyster and Mushroom with
Cheese and Butter
M T RERRATE 17
Mango and Pork Fillet Rolls
EEENEESE 18
Fish Rolls Stuffed with Sea Urchin and
Shrimp Roe
S8R IR OB R 19
Crab Meat and Sea Weed with Vinegar

b &
FLl—mE 20

Shanghainese Supreme Soup
KipEe 22

Yellow Fish and Bean Curd Soup
HEELE? 24

Crab and Corn Soup
ERREREZE 25

Crab, Meat Ham and Winter Melon
ERRENES 27

Champagne Lobster Soup

Table >

28 # e/l
Scallop and Pumpkin Potage
29 AEHEXFAD
Beef and Garden Vegetable Soup
30 BRI
Assorted Seafood Soup
32 BMRTXGED
Grouper, Mustard Vegetable and Bean
Curd Soup
35 R EZIBRE/N
Abalone, Chicken, Haom and Honeydew
Soup
3 6 HBRAEEEAIE
Fish Maw with Mushroom and Bamboo
Fungus Soup
37 HEADRFNE
Beef with Crab Potage

ix

39 HEMAR
Ancient-style Stewed Grouper Fillet
41 BERIEK
Dried and Fresh Prawn with Show Pea Pods
42 R EREK
Gui-Ma Prawn Balls
44 &A%
Golden Clams

46 HpEMBREESH
Crab Claws Coated with Taro Root Paste

47 BREICRERER B
Steamed Stuffed Crab Claws

49 shRpIEtEnE

Pan Fried Fresh Abalone with Ham
51 M#ERAa R

Snow Peas Lobster Balls
52 oo K g8

Jumbo Crab with Curry Sauce
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EREEEENRE 54

Steamed Dragon-Fish with Dried

Tangerine Peel
EERFFAE 56

Beef Roll with Goose Liver and Fresh Mango
EAERHWTL 57

Stuffed Crab Meat in Jumbo

Pork Meat Balls
BSR4 58

Beef Tenderloin with Gingko Fruit
mmansk 60

Stir-Fried Fillet of Grouper Balls
EHERN 63

Crab and Egg Fu-Rong
SWREXEEEN 64

Fish and Clams Potage
BELRMIALSH 65

Stir Fry Baby Pigeon with Wine Sauce
SHUERAEH 66

Stuffed Cucumber with Shrimp's Paste
ARMFIEK 68

Minced Chicken and Pine Nuts in Pocket
Wyt 7 1

Yam and Seafood Rolls
$E5HLgE 7 3

Assorted Mushrooms with Oyster Sauce
ERRER T4

Fried Lamb Tenderloin with Onion
ERUNEM 7 5

Fried Aroma Lamb Tenderloin
BEYEP BRI 7 6

Baked Lobster with Cream Cheese
ERRaREMERE /8

Pan Fried Snapper with Assorted

Vegetables
FymmEEEE 80

Stir-Fried Green Mussels with Basil and

Olive Paste
EK A EE e s 8

Asparagus and Seafood Rolls
BRAEEERTE 83

Cod Silver and Prawn Spring Rolls

84 mz/&Ee

Pepper Salt Small Yellow Fish
85 HER L EE

Lobster and Green Mussel with White Wine
8 6 HE IR BN

Fried Goose Liver with Grouper and Grapes
87 igmBrEty

Stir-Fried Sea Urchin with Fresh Cream
8 8 mimasAT S

Fried Goose Liver Chicken Rolls
90 EEL B4 hEE

Stewed Short Ribs with French Red Wine
9 2 ¥ &I R

Stewed Cheese Hamburger with Onion
93 £ ERELE

Fried Quails with Maggie Soya Sauce
95 FEpisATR

Pan Fried Goose Liver and Duck Chest

97 MR ETRH
Crispy Pork Neck Meat

# &

98 EEABEHT

Vanilla Creme Brulee

99 kAR AHT

Warm Creamy Chocolate Souffle

100 BERSEE TR
Coconut Mousse with Pineapple Crisp

101 Z5&E4T

Vanilla Souffle

102 5mmEs |
Pan Fried Orange, Omelette

103 WIS -
Chocolate !
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This is a cold appetizer.It tastes sweet and sour.You may use agaragar instead of gelatin,but the gelatin tastes smoother,

while the agaragar is crispier.
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This dish is very easy to make. The scallop and goose liver shouldn't

be fried too long, or the texture will be too hard and tough.
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12 Fresh scallops in shell
12 Mushrooms

4 Smoked salmon

20g Caviar

20g Shrimp roe

60g Italian oil vinegar
40g Olive paste

Remove intestine from fresh
scallops; slice thinly.Use salmon
slices to roll intfo a rose shape.
Blanch mushroom in boiling wa-
ter till done; slice thinly; soak in ice
water.

Mix mushroom, scallop and oil
vinegar; put on a plate. Then, put
cavig@r and shrimp roe on top. Ar-
almon slices on side of
pour olive paste on. Serve.
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Ry FI AR RE AT A T o
This is a Chinese-style appetizer. Grand Marnier has a unique orange flavor that makes the flavor

delicious. Abalone cannot be cooked for too long; boil it only until it absorbs a little wine flavor, or
else the abalone will be too tough.
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The texture of prawn tastes better if the prawn is stored in ice water
first. Place the prawn (cut into round slices ) on top of the kiwi; the

sweet and sour taste is really delicious.
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" % This is a Japanese-style raw dish. Mix the supreme degree b

with minced onion and then add a raw egg on it.

S nely, mix with
inced onion, put on around
mold, put egg yolk on top.

and remove mold carefully.
accept raw beef, but I think it is good to try this dish fe Serve.

* The beef from Japan is named after the location wher i
beef from Kobe, called Kobe beef. It is tender-fat in texture, while Ma
beef is more tasty. All beef from Japan is called Ho-Niu. S !






