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Cooking is an art of living which needs not only the taste buds to feel, but also the
eyes and nose to appreciate.

In speaking of the method of production, cooking may roughly be classified into 5
sequences, namely selection of ingredients, preparation of ingredients, cutting and
matching of ingredients, cooking and garnishing which are commonly said amongst
Chinese as the basic demands of colour, fragrance, taste and appearance.

In accordance with these aspects, "Hong Kong Homely Recipes Series"provide
the modern housewives with some Chinese and foreign homely recipes which are
easy to purchase, simple to work out and full of nutrition. Besides, the production
knacks and practical tips as well as some knowledge of selecting certain common
ingredients are also included in this series of books with an aim to increase their prac-
ticality.

It is our hope that through the publication of this series of books, readers will know
more about the culinary art after their practical work in the kitchen so that they can
appreciate the interesting side of the cooking world.
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Information of Casserole Dishes

Casserole food means the food cooked
in a casserole. Since casseroles are
chinawares which are poor conductors of
heat, it takes comparatively longer time
in preparing dishes. They are, therefore,
especially good for stewing.,boiling and
braising food. Their advantages are that
they would not produce chemical reaction
with the food, while their disadvantages
are easily cracked up in crushing. In
purchasing and maintaining a casserole,
the following is noteworthy.

Purchasing

1. First of all, examine the bottom and
body of the casserole, find out if there is
any seams. Or immerse it in water to see
if any seam exist.

2. Note of its size is appropriate: pick
wider ones for casserole dishes and
deeper ones for soup.

Maintaining

1. Before using a casserole, place an
iron rack on the stove to make the heat
even so that the food will not stick to the

bottom or be scorched. The casserole, as
a result, will have longer life.

2. Never place a heated casserole on a
desktop decorated with ceramic tiles or
on the floor, otherwise it will crack up
easily. It is the best to place it on an
insulation pad.

After cooking, clean a casserole with
warm water, then fill it with some clean
water and store it in a dark cool place to
avoid cracking up due to overdryness.

Some informations of cooking
casserole dishes:

1. Pre-heat a casserole with mild heat
first, then pour in oil and stir-fry the
ingredients with strong heat.

2. Dump in ingredients separately so
that the cooking time can be properly
controlled. Dump in the hard-to-cook
items first while those easy-to-cook items
should be added later.

3. Sticky and greasy food items should
be parboiled and rinsed before cooking.
Finally add the cornstarch solution when
the heat is strong, stirring constantly with
chopsticks to avoid ingredients sticking
to the bottom of the casserole.
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K= Aquatic Food
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62 M1~ fa i £ Fish Belly with Pickled Plums in Casserole
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CHESTNUT WITH CHICKEN IN CASSEROLE
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Ingredients:

I chicken about 720 g. in weight

240 g. shelled chestnuts

80 g. welsh onions, some carrot slices

6 dried black mushrooms, adequate
amount of rock sugar and ginger

Marinade:

'/> teaspoon each of ginger juice and
sugar, a dash of pepper powder

| teaspoon salt

Cornstarch Solution:

| teaspoon potato starch

3 tablespoons water

Seasonings:

/> teaspoon dark soy sauce

1 tablespoons light soy sauce

'/4 teaspoon salt

2 cups water

Method:

1. Clean the chicken and cut up into
serving pieces, mix well with the
marinade and let stand still for above 1
hour, scald in warm oil.

2.Discard the membranes of the
chestnuts (refer to illustrations 1-3);
macerate, stalk and shred the dried black
mushrooms, mix well with a little oil and
potato starch: discard the heads and tails
of the welsh onions, cut up into lengths.

3. Heating 1 tablespoon of oil, saute the
ginger slices, place some welsh onion
lengths and black mushrooms in
alternatively, stir fry for a while, transfer
the mixture to a serving plate. Simmer
the chestnuts with marinade for 20
minutes, add black mushrooms, chicken
and rock sugar, simmer for 10 minutes
over low heat, top with carrot slices and
cornstarch solution, bring to the boil, sow
in welsh onion lengths to serve.
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STIR-FRIED HONEY BEANS WITH FRESH CHINESE MUSHROOM
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Ingredients:

'/» piece chicken about 720 g. in weight
80 g. onions

80 g. tomatoes

40 g. carrots

2 sprigs welsh onion

I teaspoon mashed shallot

some mashed ginger

4 honey peaches(canned)

Marinade:

*/x teaspoon each of salt, sugar and ginger

Jjuice
| teaspoon potato starch
some pepper powder and water
Cornstarch Solution:

'/> teaspoon each of salt and sugar

| teaspoon each of ketchup and potato
starch

some Worcester sauce and pepper
powder

3 tablespoons water

Method:

l.Clean, de-bone and section the
chicken, mix well with the marinade and
let stand for '/> hour, drain, deep-fry in
hot oil till light brown scoop out and
strain oil off.

2. Peel and slice the onion; clean and
slice the tomatoes: cut up the honey
peaches into serving pieces; slice the
carrots .

3. Heating 1 tablespoon of oil, sauté
the mashed shallot with onions, tomatoes
and chicken pieces, stir in cornstarch
solution, bring to the boil, add the carrots
and honey peaches, mix well to serve.
Gist:Pick those high quality chickens
which have shiny feathers. bloody red
combs, chubby breasts and soft bones.
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SPINACH WITH CHOPPED CHICKEN IN CASSEROLE
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Ingredients:

240 g.chicken meat

400 g. spinach

3 tablespoons corn puree

Ichicken egg(whisked)

3 slices ginger

2 shallots

some carrot slices

Marinade:

'/2 teaspoon each of light soy sauce, oil,
sugar and ginger juice

*/s teaspoon salt

1 teaspoon potato starch

some sesame oil

Cornstarch Solution:

*/s potato starch

'/>teaspoon each of oil, salt and sugar
3 tablespoons water

Method:

1. Cut the roots off the spinach, clean:
chop the chicken, mix well with the
marinade.

2. Heating '/2tablespoon of oil, sauté
the shallots, dump in the chicken, stir-
fry till done, stir in the chicken puree
and cornstarch solution, bring to the boil,
remove from fire, pour in the egg juice
and mix well.

3. Heating 1 tablespoon of oil, sauté
the ginger slices, dump in the spinach
and a dash of salt, stir-fry till done, top
with the chopped chicken of(2). garnish
with carrot slices.

Gist:To ensure the egg juice taste
smooth . it should be added after the
casserole is removed from fire.
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ASSORTED VEGETABLES WITH CHICKEN IN CASSEROLE
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Ingredients:

'/> piece chicken about 720 g.in weight

120 g. caulifower

80 g.of carrots and Chinese white
cabbages

4 stalks baby corns

3 slces ginger

Seasonings:

I cake fermented red bean paste

I teaspoon seafood paste

2 teaspoon mashed garlic

Marinade:

'/> teaspoon each of ginger juice and
sugar

1 teaspoon salt

2 teaspoons potato starch

Method:

1. Clean and section the chicken, mix
well with the marinade and let stand for
abovelhour, scald in warm oil.

2. Soak the cauliflower in diluted salt
water, cut up into facets; clean the
Chinese cabbages; halve the baby corns;
peel and slice the carrots.

3. Bring 3 cups of water to the boil,
dump in ginger slices, salt and oil, scald
the vegetables of (2) till done separately,
scoop out onto a plate.

4. Heating 3 tablespoons of oil, sauté
the mashed garlic, add the fermented red
bean paste and seafood paste, mix well,
add the chicken and stir-fry for a while,
sprinkle with wine, pour in '/2cup of
boil-ing water, simmer over low heat for
5 minutes, dump in the vegetables, bring
to the boil to serve.

Gist: Soak the caulifower in diluted salt
water to kill off the parasites.
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DUCK PIECES WITH GINGKO-NUTS IN CASSEROLE
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Ingredients:

'/> rice fed duck a bout 960 g. in weight

80 g. ginko-nuts

some carrot slices

ginger slices and dried tangerine peel
shreds

| tablespoon diced welsh onions

160 g.spinach

4 shallots

Marinade:

'/2 teaspoon ginger juice

*/s teaspoon each of sugar,

light soy sauce and salt

| teaspoon mashed garlic

Seasonings:

2 teaspoons fermented broad bean paste

some rock sugar

Cornstarch Solution:

*/3 teaspoon potato starch

'/> teaspoon dark soy sauce

2 tablespoons water

Method:

1. Shell and core the gingko-nuts; clean

the spinach, stir-fry with oil and salt till

done, drain.

2. Clean the duck, remove the entrails

and bigger bones, cut up into serving

pieces, mix well with the marinade and

let stand for a bove 3 hours, drain, coat

with potato starch, deep-fry till pale brown.

3.Heating | tablespoon of oil, sauté the

shallots, add broad bean paste and duck

pieces, sprinkle with wine, place in the

gingko nuts, ginger slices, tangerine peel

shreds, rock sugar and 2 cups of boiled

water, simmer over low heat for 20

minutes, turn off the fire and let simmer

for 5 more minutes, pad with spinach,

stir in cornstarch solution, bring to the

boil, saw in diced welsh onions to serve.



