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Pasta and Pastry
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I have never imagined noodies can be in so many shapes and colours!

While travelling in Europe, | enjoyed roaming the side streets, hoping to discover
something wonderful. When finally | saw from afar a shop window filled with jars of fabulously
coloured goods, | thought it must be a candy shop. Not until | came close did | realize that

it was an Italian pasta shop.

The moment | stepped inside the shop, the sweet aroma of Italian pasta penetrated
my senses. The entire shop was decorated by different kinds of pasta, so pleasant to the

eyes and appealing to the smell.

The pasta is in red, green, yellow, and even black. The shapes are even more amazing.
The one which looks like a tiny bow-tie is farfalle. Conchiglie are sea-shells in various sizes.
Fusilli are edible screws in different length. The famous ravioli resembles Shanghai
dumplings.

Watching these amazing pasta in different shapes and colours, | lingered on for as
long as | could. When | had to leave, | took with me fond memories of these sights and

smells.

in addition to pasta, pies, tarts, and pastries are other food products found aimost
everywhere in Europe. A delicious meat pie with tangy fillings and crispy pastry is

comparable to a scrumptious steak.
For a European, to prepare a delectable dish of pasta or to bake a wonderful pastry is
as easy as ABC but full of little tricks. In this book, | am going to share with you all the

secrets and mysteries about pasta and pastries. Enjoy yourselves!

Pauline Wong
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10 BEXRHEMENBGENA
Introduction of Pasta and Pastry

HE

Pasta

18 ZREEBMWES
Assorted Mushrooms and Pasta Omelette

20 BFEEEERBEIT
Home-made Gnocchi Served with Pumpkin Coulis

22 JEFHREER
Filled Peppers with Pasta

24 BEBAFIRT

Seafood Tortellini

26 SEHBMBHHER
Oriental Seafood Soup with Spaghetti

28 =@B&FEY
Moulded Pasta

30 #ZREEHER
Waldorf Salad with Pasta

32 WRUKERHF
Tomato and Fusilli in Eggplant Boat

34 HBEMESN

Penne with Egg Mayonnaise

36 BAFRRELY S

Minestrone with Fusilli




38 EARLEM T

Clams with Rigatoni

RUFERTHE
King Prawns with Squid Ink Pasta

REREEY

Authentic Pasta Bolognese

R TEE

Vegetables Lasagne

BREBEAERE

Mussels in White Wine on Tagliatelle

48 EB=NABEHWAERM

Smoked Salmon and Pasta Quiche
BN EeAREXRFE

Peppered Tuna served with Linguine

BRBAFMRFEFHT

Tortellini in Tomato Coulis

TR PO I 40 ek B X

Penne Carbonara with Mushrooms

BEAEARRIRIE R EE T
Smoked Ravioli with Walnut Pesto

HEFEIFFARBEH
Hot Stuffed Cannelloni

BRI HIT ERCE AR
Leek and Chicken in Cream Sauce with Spaghetti

PO R B BT B ARE

Duck Breast with Green Peppercorn Sauce on Pasta
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Pastry

FEE=-X&%
Salmon Fillet with Dill Puff

RPUF R

Bacon and Onion Filo Tart

RAME

Chilli Hot Minced Meat Roll in Filo

e

Seafood Envelop

BRI S

Chicken in Portuguese Sauce with Puff Top

EEXRTREEK
Herbed Mushrooms Vol-au-vent

38 AT 2 PR R BR 5
Goose Liver with Balsamic Vinegar Pastry

i & X
Abalone Mayonnaise Tart

OB 5% 5K AR

Curried Vegetable Pasties
E X HRPL &4

Spinach and Ham Quiche
ARV B 4 PR

Satay Steak Mini Pie

DRERFEEST

Filo Parcel with Cheese

TRIEA
Dried Fruit Triangles
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TR hA
Mango Custard Cream in Filo Basket
R FE R

Simple Apple Puff Tart
EHIK

Ginger and Pear Pie

SN BRI
Marbled Cheese Pie

BEEEAR
Blueberry Meringue Tarts

BBk E R

Walnut and Banana Tart

102 ERREFIK

Fig Crumble Pie

104 EFIK

106

108

Chestnut Pie

Rk Bx
Cherry Tartlets

Pineapple Tartlets

110 £ N HEBR

Rustic Sweet Potato Free-form Tart




EXF @ Italian Pasta

BANESRRZEANARENRR. EABREEARYIOTHRRN, Af8E%
RAESZBNECK:; AXABTERUEAZDEFTEHEXE, HRZATKL.

Pasta is one of the most popular courses on Italian menus. Pasta can be served and
accompanied by a great variety of ingredients and sauces. From Assorted Mushroom Omelette
with Pasta for breakfast, to Ravioli in Pesto for hot deurve, or Mussels in White Wine Cream Sauce
with Tagliatelle in the main dish. All the recipes are ever so popular.

NENBAFEIETREAFANETERY, EHASE, ban#a=BIRKe
BAFNKE S, BAFESMEES, ATRAGKRK ELTREATE, HKES
ERFNMESXEHESH.

Nowadays, pasta is no longer the privilege of Italians only. We can taste delicious pasta
anywhere in the world, including Hong Kong. Pasta comes in different types, different shapes,
different sizes and different flavors. It is high in nutritional value and is convenient to prepare.

EEBATESRAA/NENK . BEANMAZIERER Y — — M@ NEH,
T A R FURE R A O R,

Traditional pasta is made from 100% wheat flour.
Most Italians would choose "Durum Wheat Semolina®,
a kind of ground hard wheat, which makes cooking
pasta “al dente" easier. "Al dente” in Italian means
"smooth and firm".

10
yaieei




et R THBANESEDTH L+ EE, BF THOFEERSHE. il
HESMTERUELEE, EHE%. BFES HERHTHE S100HERNEY
%00/ ER MAIRERViFEE, ERABERHROHE, RERE, RAT KR
KBAFE R

In Hong Kong, both fresh and dried pasta are commonly sold. Fresh pasta costs more due
to higher costs in manpower and storage. Machine-made or dried pasta is less expensive and is
available in most shops and supermarkets. Home-made pasta is simple and easy. Here are some
simple steps to follow:

Just add 1 egg and a pinch of salt to 100g of “Durum wheat semolina” or "00 wheat flour”.
After mixing the ingredients, we have to knead the dough until it is very smooth. Then, roll the

dough repeatedly until it becomes thin and even. The dough is ready to cut into different sizes
and shapes for cooking.

EHEFREMNEATNESA/NRES:
N EENARAARK, ACEAFERE, KRIIEERRK.
(2) KK AN 235 R AT B LB = S A
Q) RAHERNBAFESAAT. URTMGHR.
@) FEBAFNEAN, NAMHRYE, FTENEZNLEAME .
(65) & MEE, AAFHRERBANER.
6)EFB AT, FEESK, EZEASKEREY, HRRE.
N EREREN, BESHEKSEREHAETZR.

(8) L A507/ ABAFIEAIELZSDE, 80~1005/AFERTE.,
To cook quality pasta dishes:

(1) Cook pasta in a large amount of boiling water. Add some salt to flavor the pasta.

(2) Add 1-2 tablespoons of oil to prevent pasta from sticking together.

(3) Don't let cooked pasta rest for too long, as the residue heat will overcook the pasta.

(4) Stir frequently. Cook the pasta until “Al dente” i.e. smooth and firm). Time required may
vary according to the size and shape of the pasta.

(5) Don't start cooking the pasta until your sauce is nearly ready.

(6) For cold dishes, rinse the pasta with cold water to remove the starch on the outside,
and then chill well.

(7) For hot dishes, drain the pasta and stir in sauce immediately for serving.

(8) How much to serve allow 50g pasta per person as a starter and 80-100g as a main
dish.

11



EH RS bR T EEREANESNXR., RANBEANESR SEAEHNASE
Eate, mEATET. B8, MEANEANES, BFREA RERAREAR
RETRES, MEEAET. NASHTS, EEMEAMERRKEREAZ,

The sauce which accompanied pasta is another key factor in pasta dishes. As a general rule,
we will use thin and smooth sauce, like carbonara sauce and pesto sauce, to accompany thin

pasta. For thick pasta, we may choose thick and chunky ones, like traditional Bolognese sauce
and fresh tomato clam sauce so as to enhance the flavor and texture of the ingredients.

BARE B PRL0 T

Types of pasta available in the market:

1) B4R E X F/E = Thin Pasta

— EAFAE (RLmE) . ROEH.
- Capellini (Angel Hair), Spaghetti.

= A F 4™ (Capellini)

KuARSEN—MEAFIEE, 9122
K4 EOEBBETRMAM, —MR1.8~2FK
H, 1SEOEMRRERN .

Angel hair is the finest type of pasta. Capellini is around 1.2mm thick, Spaghetti varies in
size around 1.8mm to 2mm, where #1 is the thickest type.

L0 EH (Spaghetti)

2) ® A9 2 A FIH = Thick Pasta
 EAMMAE, BARERE. HE TEE.

- Linguine, Fettuccine, Tagliatelle, Lasagne.
XR-XRETANESR. BANARELHIIE
KE, BANERELSEXE: KARKBEKREN
HE&EKET, TEERRREN M ©
2B WARER R KTT A,
Linguine is around 3mm thick,
Fettuccine is 5mm thick, tagliatelle is

around 8mm thick, lasagne is made
from the oblongs cut from the sheet
of pasta dough.

Bk (Tagliatelle)




3) &g/ @10 B A F/H = Tube/Hollow Pasta
— i@, HiEK., HEH. EEEY.

- Macaroni, Penne, Rigatoni, Cannelloni.

“HE K =& EBA —
BRI e B
HARN-B: Ry EE S
¥, HIZYH8EXK: RHE

EMMBBARMERREY: &
He—FEEEEY, HERY
30K, AMEEAREME

Macaroni is the most common type of tube pasta.
There are different sizes available. The straight one is known
as penne, around 8mm in diameter. The thicker one is

Hi#E#H (Penne)

ZHiE ¥ (Macaroni)

called rigatoni, 13mm thick. The thickest one is cannelloni,
30mm in diameter, to be filled with meat sauce. #RiE# (Rigatoni)

4) 1A% Z A FIH = Flavored Pasta
 BANBHE. HYE. FEE. MtE. BEE,

- Squid Ink Pasta, Spinach Pasta, Herbed Pasta, Tomato Pasta, Gnocchi.

s EAME SR, MATRGOMREA ARk ERAE, AMARET

EAF 2 (Squid Ink Pasta)

3 (Spinach Pasta)

MENFRRBBERTTE, BARERT%
ERMAEY. NEHREMBR@ETK R
1 e BRIEEB S5 LR BN E R ZERIBRA

In making pasta, we may add different
ingredients to flavor, for example, squid ink, chopped
vegetables, herbs or vegetable juice. This produces
a wide range of colored and flavored pasta. Gnocchi
is made from around 75%
mashed potato with
potato starch, wheat
flour and other
flavorings.

EHE (Gnoccehi)



5) B 14792 X FIE & Filled Pasta
—BXFIRE, BXFRF.

- Ravioli, Tortellini

BXFIEM (Ravioli) BAMIZTF (Tortellini)

AR BIERRT BHERZTRNGRMAEER BXANE. ZEQX
BE, BHE,

Pasta dough is cut differently and shape them in various shapes. Fillings can range from
cheese and chicken to smoked ham herbs and seafood.

6) B2 E X FIE = Shaped Pasta

— WG, MR, BLB, FEY.
- Farfalle, Conchiglie, Fusilli.

B EMATRRR, #e%
MInwiRs, WEHMATRE
K, BEHRE MR
“4], FEYMBIER26
PRXFH,

Pasta dough is shaped
differently. Farfalle looks like

Wi (Farfalle)

a bow, conchiglie resembles 1155 # (Conchiglie)
a shell while fusilli is shaped
to a spiral.

BAMER, MXEZ THAHT. ABNEN
B3R BAMNKE [T SRR E IR RHES

This book shares with you the secrets and experience in

£ H (Fusilli)

the joy of serving and cooking pasta. It provides you 23 recipes, each illustrating a different use
of this great variety of delicious pasta.



T K Western Pastry

T R HESHRBIFA R, A0, AQRME, BEIASEIBO TR IE
K MIETRKOERK ELHSBReTRER. SEXRNEIEMHZ/ZH. BR
K, MRLEHIFRRLFETRNORK, KBNAT TRRKNGE: WHE, TEH
BREVEHE: #itHSRBERaRR, FHETONAIPRYE. TFHEIARR
PHEANGEE, NREANBAIRAEES, HFLERLEEEN.

The second chapter introduces to you a great variety of pastry dishes where, Shortcrust
pastry, Puff pastry and Filo pastry are used. Different types of pastries vary according to the
proportion of wheat flour, fat and water, all of which contribute to the different textures, different
usages and different flavors of the pastries. To experience the delicious taste of pastry lingering in

our palette, you must try our tasty Chocolate Marble Cheesecake, Layered Seafood Envelop and
Crispy Minced Meat Roll.

W R&Z AN, TRE HANIHSE, TERERSEN—FRES, B
MAER KD RMER. TEHRNRESR, FMEHDTRS, SIfERFEKSHEM
FEXRA—Eh, REFBEK. HEHEFGET, mrR), BREE HERAR
Wi, RH XK.

Shortcrust pastry is more popular as it is easier to make. It is made by mixing butter, flour
and water, then the dough is kneaded until it becomes smooth. It is widely used in making pies,
tarts and quiches. Puff pastry is more sophisticated. To give a flaky texture to the pastry, the
dough is being folded into layers. This layered pastry is best used in envelops, parcels and vol-au-

vents. Filo pastry is a dry and thin sheet. It has the least amount of fat. It becomes crisp and
golden after baking, which is best used in parcels and triangles.




FEB B (Puff Pastry)

EN & BB (Filo Pastry)

21 o et =

T R
(Ready-made Tart Base)

i

(Ready-made Oreo Biscuit Base)

B THEZ, mA%., Y&, AEBHEMKIIRMERDE, WA
. TRUE. DENE EE0n EURORESHHE, fassxEmnsEEe,
BE—ul.

Home-made pastry is more complicated and time-consuming. In Hong Kong, ready-made

pastries such as shortcrust pastry, puff pastry, filo pastry and ready-lined tarts and pie crusts, are
common in supermarkets. They are convenient to use and worth trying.

8
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