Favourite Rice, Noodle & Congee
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A bow! of silky smooth rice congee, a bite of noodle and the aroma of freshly

steamed rice, what more can you ask for!

Cooking noodles, rice and congee can be very creative when combining authentic
ingredients and exotic flavours with different methods of cooking!

Noodles, rice and congee are the staple food of many countries in Asia and they
represent their cultures as much as the people themselves. Each region has their own

specialities and their own unique and wonderful way of preparing them.

Southeast-asian style favours hot & spicy and they are always a perennial favourite
here in Hong Kong. in a vast country like China, you will also discover wide range of
cooking styles and methods. The northern regions prefer noodles which are cooked
in rich sauces, whereas in the Southern regions, with rice as their staple food, products
made from rice like vermicelli, rice noodles and congee are well loved and enjoyed by

young and old alike.

Noodles, rice and congee have always been my favourites. They can be a
substantial meal on their own and are easy to prepare. With the abundant varieties of
fresh ingredients available here in Hong Kong, you can create a whole range of dishes
from traditional to contemporary fusion to suit your palate. In this cookbook, | have put
together 50 mouth-watering dishes in easy-to-follow recipes along with colour
photographs illustrating the simplistic beauty of the food and the wonderful ways they

are served.

So let's get started and enjoy!

Annie Wong
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Cantonese Dishes

10 ZNHE®H
Congee with Spareribs and Silky Squash

12 FTN4EAN
Rice Congee with Conpoy

14 FBAANK
Congee with Meat Balls

5 E ¥ HE IR
International Dishes
EERMIDIR
Pork Floss with Pineapple Rice
L RAThK &%
Thai Style Hot and Sour Crystal Noodle
HRF MR
Fried Turnip Pudding Thai Style
OB SR B B AR
Flat Rice Noodle with Sliced Pork in Satay Sauce
EFREIUR
Lemongrass Pork Chop with Vietnamese Rice Noodle
FHRH R KL
Stir-Fried Korean Style Vermicelli
EEMR
Taiwanese Rice with Shredded Pork and Mushroom
AR RIR

Taiwanese Mini Mussels and Rice in Broth




ABR4AE
Braised Beef Brisket with Noodle in Broth

MR

Taiwanese Spicy Pork with Rice

36 HBREFEEIIR
Japanese Fried Pork Chop with Rice

38 AXMFTHHEL

Assorted Seafood with Japanese Wu-dong

40 BREEXSIRME

Teriyaki Chicken Noodle
42  FEUDEEHR

Fried Rice with Seafood in Po Kok Sauce
4 WHHEI

Chao Kwei Tiew

B K HE TR
Home Style Dishes

46 BEIMZKE

Fried Rice Noodle with Prawn in Egg Sauce
48 T4

Fried Rice Noodle with Sliced Beef

50 ISLLpMERETK
Shredded Chicken with Silver Needle Noodle

52 EBREILIHKE
Vermicelli with Shredded Roast Duck in Broth

54 BFEMFREEX
Braised Vermicellis with Spicy Eggplant Meat Sauce

56 W5 EIRKIR
Stir-fried Glutinous Rice with Assorted Meat




58 REBISIR
Chicken and Mushroom Rice in Pot

60 ¥945m (S X)
Chicken Julienne with Cold Noodle

62 HEARFE
Crab Meat with Yee Noodle in Broth

64 BEHRIBKDG

Glutinous Rice with Chicken in Lotus Leaf Parcel

66 fAIHIR

Lotus Leaf Rice Parcel

1t 75 UK KD T

Traditional Dishes

68 MIEAMIR
Stir-fried Rice with Minced Pork and Preserved Cabbage

70 FXHEE
Chiu Chow Style Crispy Noodle

72 =S4 EBFR
Stir-fried Shanghai Rice Cake

74 EFECHHE
Shanghai Noodle with Spring Onion Dressing

76  R{R{HERIEIR
Mini Shanghai Sticky Rice Rolls

78 LiSHEKE
Stir-Fried Noodle Shanghai Style

80 BFMARIR
Salted Pork and Vegetable Hot Pot Rice

82 WFRATERAHE
Shantung Assorted Noodle in Broth




84 EXHEHME
Spring Onion and Ginger Flavoured Chinese Fettucine
86 I IK¥p
Fried Sweet and Sour Rice Vermicelli
j 88 WHERLBWDE -
Fried Noodle with Fish Cake and Soya Sauce = E
, 90 8% MR
) Turnip Rice with Assorted Preserved Meat
[ ¥ HE R
i Popular Dishes
; 92 BHUFWIEER
| Spaghetti with Beef Fillet in Black Pepper Sauce
94 fFIEIIR .
Baked Pork Chop with Rice
96 AR
Stir-fried Rice with Tomato Sauce
98 EHEATNHWIR
| Fried Rice with Egg White and Conpoy
100 XZERUHH
Fried Rice Noodle Rolls with Scrambled Egg
102 BEARBERDKL
Fried Vermicelli with Crab Meat and Egg
104 =#H)LE
Special Noodle with Sliced Pork and Seafood
106 W35m K URAEE
Crispy Noodle with Prawns
108 HFF&4 & THRFE

Prawn Roe and Enoki Mushroom with Yee Noodle
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Congee with Spareribs and Silky Squash

o MZ&ETE | 2070 £ o ZiARTE © 907 & o ¥R 1 4A
e preparation time: 20min e cooking time: 90min ® serves: 4
178
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Tip: First boil spareribs in water for flavour, then add rice to cook. This will prevent

the rice from weighing down by the spareribs and getting stuck to the pot.
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Ingredients:

100g rice, 0.5 tsp salt, 1 tbsp oil
18 cups water , 60g peanut
4809 spareribs, chopped into small cubes
8 slices ginger
400g silky squash
a little coriander and spring onion, chopped
Seasonings (congee):
0.75~1 tsp salt
a little pepper
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Method:

Rinse and drain rice, mix with salt and oil, set aside for 20 min.

2. Rinse spareribs, blanch in boiling water, remove and drain.

3. Ina pot, bring water to the boil together with peanuts, 4 slices ginger and spareribs, cover and

cook over medium heat for 30 min.

. Add rice and continue to cook over medium heat for 45 min until congee consistency.
. Peel off hard edges from silky squash, cut into bite-sized pieces. Sauté 4 slices ginger, add silky

squash and fry for a while.

. Transfer silky squash to the congee, continue to boil until silky squash is tender.

7. Season to taste, sprinkle in chopped coriander and spring onion. Serve.
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Rice Congee with Conpoy
* M&AEE : 205 o ZietE : 500 8 o ¥ 4N

® preparation time: 20min * cooking time: 50min ® serves: 4
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Tip: 1.Add rice
to fast boiling
water, this will
prevent the rice
from sinking to
| the bottom and
get burnt.
2.Boil congee
for 45~50 min
over a steady
medium heat to
obtain a silky

consistency.
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Ingredients:
160g rice
0.5 tsp salt
1 tbsp oil
3 pieces conpoy, soaked

16 cups water
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Method:

1. Soak conpoy for a while, tear into shreds. Reserve water for boiling congee.

2. Rinse rice, drain, mix with salt and oil, set aside for 20 min.

3. Bring water to the boil, add rice and conpoy, bring back to the boil, adjust to medium heat, half-

cover the pot and continue to cook until congee consistency (approx. 45~50 min).
4. Season with enough salt to taste.
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Congee with Meat Balls

M EfE 255 & o ZiAETE : 605 & ° ¥ 4N
® preparation time: 25min ® cooking time: 60min ® serves: 4
AT
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Tip: Add water gradually to the minced pork, stir well to obtain a firm and smooth texture.
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Ingredients:
100g rice, 0.5 tsp salt, 1 tbsp oil, 40g mini conpoy

16 cups water , a little shredded ginger and spring onion
Meat balls ingredients:
240g minced pork , 0.25 cup chopped ‘Chung Choi’
0.25 cup Chinese mushroom, soaked and chopped
1 tsp chopped ginger , 0.5 tsp salt, 0.5 tsp sugar
a little sesame oil and pepper , 3 tbsp cornstarch

1 tbsp light soya sauce , 5~6 tbsp water
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Method:

1. Rinse and drain rice, mix with salt and oil, set aside for 20 min.

2. Rinse mini conpoy; bring water to the boil in a pot, add rice and mini conpoy, bring back to the
boil, adjust to medium heat, half-cover and cook until congee consistency (approx. 45~50 min).

3. In a mixing bowl, mix minced pork, chopped ingredients and seasonings together, stir well until
sticky. Chill for 0.5 hr. Form into meatballs.

4. When congee is ready, add meatballs and cook, season to taste.
5. Sprinkle with shredded ginger and spring onion to serve.
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Pork Floss with Pineapple Rice

o ZESE] © 1570 £ o ZAIETE : 157 & o 381 1 2~3A

® preparation time: 15min ® cooking time: 15min ® serves: 2~3
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Tip: Use Thai
preserved
sausage and
Thai sweet and
sour chicken
sauce for an

authentic taste.




