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ABOUT THE AUTHOR

Mrs Fong, Lisa Yam, started her career by opening up a cooking centre teaching the art
of cookery. In 1984, she was invited by ATV to host a cookery programme. Since then, she
has received favourable comments for her well — presented demonstration on screen. She
also makes frequent appearance on Singapore television imparting cooking techniques.
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Preserved Chinese sausages
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Ingredients: 800g (1 1b 14 oz) tur-
nip; 150g (6 oz) rice flour; 4 thsp
Tang flour; 2 preserved Chinese
sausage; 1 preserved belly pork;
30g (2 oz) dried shrimps; 2 minced
shallot; pinch of fried white
sesame; a pick of minced parsley;
1 cup water

Seasonings: 14 tsp salt; pinch of
pepper

Method:

(1)Rinse sausage and belly pork
with hot water. Dice. Rinse turnip
and shred.

(2)Heat 2 tbsp oil and saute dried
shrimps, diced sausage and pork.
Dish up.

(3)Heat 2 tbsp oil and saute shal-
lot, add in turnip, seasonings and
water. Boil until turnip is tender.
Turn heat off. Add in rice flour
and Tang flour. Stir well. Add in
all ingredients.

(4)Pour turnip paste in a pre-oiled
cake dish. Steam over high heat
for 45-60 minutes until done.
Sprinkle with sesame and parsley.
Serve hot (or served in fried slices
after refrigeration).

Note: Water will come out when -

boiling turnip. Add water
according to the thickness
of the paste.
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Preserved belly pork
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TARO PUDDING
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Ingredients: 450g (1 lb) taro; 150g
(6 oz) rice flour; 4 shallots; 2 pre-
served Chinese sausage; 1 pre-
served belly pork; 30g (2 oz) dried
shrimps; 1 tbsp spring onion
Seasonings: 14 tsp salt; pinch of
five spices powder and pepper
Method:

(1)Skin taro and rinse. Dice. Dice
also preserved sausage and belly
pork. Soak dried shrimps. Slice
shallots.

(2)Heat 6 tbsp oil and saute dried
shrimps, diced belly pork, pre-
served sausage and shallot slices.
Dish up half portion.

(3)Add diced taro in the remain-
ing ingredients. Blend in season-
ings and 2 cups water. Bring to
boil.

(4)Sieve rice flour and mix with
14 cup water to make batter.
Gradually stir in stir-fried taro
mix and stir until the paste thick-
ens. Pour paste into a cake dish
(brushed with oil).

(5)Sprinkle the half portion of taro
mix over the paste. Steam for 1
hour. Take out and sprinkle with
diced spring onion. Serve.
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Shanghai cabbages
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Ningbo glutinous rice fillets
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Ingredients: 6 Ningbo rice fillets;
350g (12 oz) Tianjin cabbage or
Shanghai cabbage; 150g (6 oz)
lean pork; a pick of black
mushrooms, skinned bamboo
shoot and carrot slices

Seasonings: 2 tsp light soy; 4 tsp
cornflour; pinch of pepper

Method:

(1)Soak rice fillets for a while.
Take out and slant. Then re-soak
in water.

(2)Rinse cabbage and shred.Slice
lean pork and marinate with sea-
sonings. Saute with pinch of oil
until done. Soak black mushrooms
and then shred. Slice skinned
bamboo shoot.

(3)Saute black mushroom and
bamboo shoot with 2 tbsp oil. Put
in cabbage, pinch of salt and wa-
ter. Stir-fry until cabbage is
tender.

(4)Put in rice slices, pork slices

and carrot slices. Sprinkle with |

dash of light soy and sesame oil.
Stir well. Dish up and serve.






SWEET RED BEAN PUDDING WITH
7 | COCONUT MILK

Ingredients: 100g (5 oz) rice flour;
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red beans; 250g (8 oz)sugar; 1%
cups coconut milk; 3 cup water; 2
thsp oil

Method:

(DIn bowl sieve rice flour and
Tang flour. Mix with coconut
milk and stir into paste.

(2)Soak red beans with water for
a while. Then boil with water un-
til done and tender. Drain.

(3)Add sugar in water. Bring to
boil and melt sugar.

(4)Put in red beans. Bring to boil.
Pour in coconut milk paste and
stir until thickens. Stir in 2 tbsp
oil.

(5)Brush cake dish with oil and
pour in red bean mixture. Steam
for an hour. Take out and serve.
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Ingredients: 60g (4 o0z) green
beans; 100g (5 oz) rock sugar; %
cup lard (or corn oil); 100g (5 oz)
rice flour; 2 }4 cups water; ¥4 cup
coconut milk

Method:

(1)Rinse green beans and soak in
water until tender. Drain.

(2)Blend coconut milk and ¥ cup
water. Add in rice flour and stir

into coconut milk paste.

(3)Heat 2 cups of water and add
in green beans. Boil until tender.
Add in rock sugar, boil until sugar
melts. Pour in lard and stir. Put in
coconut milk paste and stir well.
(4)Pour paste in baking tray
(brushed with oil) and steam over
high heat for 45 minutes until
done. Take out and leave to cool.
Slice and serve.

Note: You can pour the paste into
small bowls and steam for
20 minutes. Serve separ-
ately.



