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China has been well-knowed as the kingdom of cooking.

Chinese people, have been fastidious about ingredients for food. All creatures can go to
Chinese tables. When it comes to luxury materials to cook, on top of the list are abalones,
sea cucumbers, shark fins, fish maws and of course swallow’s nests. It takes lots of time
and efforts to cook these delicacies. Take cooking the abalones as an example. During the
heavy and complicated process, from picking out the fresh one to soaking them,; from fire-
control to foods matches, every single step can be difficult. That AH YAT ABALONE™ has
been capable of keeping a foothold in the field of eating culture, completely attributes to
its sincerity, for we choose the best abalones and cook with crockery pots and charcoal.
Above all, they will be cooked under appropriate control of fire in sufficient time. It is always
true that only with sincerity can the finest delicacy comes out.

Apart from sincerity, if there is an opportunity to learn the way to select and cook the cuisine
from gourmets and to share the private recipes and experience about cooking with famous
chefs, then it would go without saying that you'll get twice the result with half the effort in
cooking big meals.

The two authors of Fine Dried Seafood, Mr. Lam chang zhi and Mr. Tsang chiu man are
both from renown cooking families, they have already been long-term expert in the field of
eating culture and they are no doubt good at it. To many gourmands and cooking lovers, |
this time take advantage of writing a preface to recommend you this book, in which you will
find the splendid cooking experience shared by them.

/fﬂY— *
Ah Yat
Fi—, NEHE—, tREFH, ERZEZAAMN EEBIRRE ST AR EiRkes p— 6 " T EER

Yeung Koon Yat, the World-famous chef, The founder and chef of the Forum Hotel, Hong Kong. The
signature dish Ah Yat Abalone has international reputation.
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Since | was a kid, | followed my father to run our family business of trading dried seafood
such as abalone, sea cucumber, shark's fin, fish maw and bird’s nest. These luxury food of
high quality are getting fewer and fewer nowadays. The process of preserving them is more
complicated. Scarcity of resources was caused by water pollution and improper catching
methods misused by fishermen. The prices have soared from a few hundred dollars per
catty to almost a ten-thousand dollars per catty now. But that doesn’t guarantee excellence
in quality. Some premium products are reserved for appreciation and collection only.
Ithasbeenyeams&nceIengagedinthevade.Iwasinvnedtovmnthefamnnesof
preserving dried seafood for many times. With all these experiences, | gained the knowledge
about sources, selection and storage of the products. | am honored to be invited to join
the China A. S. B. F. S. Professional Committee. As the committee member, | assist in
monitoring and setting up quality standard of abalone, sea cucumber, shark’s fin and fish
maw to ensure good quality. My family business mainly wholesales all these dried seafood,
and hence | got chances to develop close working relationships with the chefs—sharing
the experience in selecting and cooking dried seafood. | would look for the best products
for them so as to fulfill their needs for making the best cuisine. | have made friends with Mr.
Chiu-Man Tsang (Brother Man) for years. His proficiency in creating innovative recipes with
traditional dried seafood makes everyday dishes extraordinary. When | was informed that
his Dried Seafood, Fine Dining is going to be published, | promised to write him the foreword
without hesitation.

Wish this book be a great success.

JB# %
Kwong Yu Tong

ERSa@aRAR]
Tack Cheong Ho Sharksfin Limited
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A lavish banquet or high class dinner always present with culinary ingredients such as
abalone, sea cucumber, shark’s fin, dish maw and bird's nest. All these ingredients make
a statement for the gourmets. To chefs, preparing fine dining with these ingredients is
also a challenge. Without outstanding culinary skills and confidence, it is hard to make
delicious delicacies as one wishes. It is challenging each time when | get into the kitchen
for preparing the dishes.

Abalone, sea cucumber, shark’s fin and fish maw are high class ingredients because their
yield is little. It is difficult to look for those of premium quality. They are marked with high
prices. So | got to be careful when preparing them for dishes; otherwise, it wastes money
and the ingredients as well if | make a mistake. As a trend that people prefer healthy diets,
we have to modify or abandon conventional cooking methods or use fresh ingredients.
Besides, by understanding their unique flavour and texture, we can match them with
bouillon sauce prepared from premium ingredients. It keeps the uniqueness of dried
seafood and in the meanuhile brings the dishes a fashionable appearance. Good match
of ingredients enhance the flavour and initiate their unique fragrance. Dishes perfected in
presentation and flavour boost up gourmets’ appetite for sure.

Thanks to Mr. Kwong Yu Tong for this foreword, assistant Alpha Ma, for his help in the
production process, as well as Tack Cheong Ho Sharksfin Company Limited for providing
the related ingredients for photography.

by
Tsang Chiu Man
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1% 8 SERVINGS : 4~6
B9i8 TIME : 5.5/)°6% (hrs)

1k INGREDIENTS

BEE 152(£950%.)  Abalone............... 1 pc (about 50g)

FERR oo 1005 (22%)  Fishmaw ... 100g (soaked) ‘

BIE e 505 (E/3%)  Shiitake mushroom....... 50g (soaked)

@ﬂ ........................... 10057 (2)8%)  Shark'sfin.......c......... 100g (soaked)

BB 1007 (E2)2%)  Seacucumber........ 100g (soaked) 4
BENGIA] e 1005  Fresh chickenmeat................. 100g .
by b INGREDIENTS FOR STOCK

BAENER 20072 Jinhuaham............ooooooiciinien, 200g

R osmos v R R s e 732\ Fresh chicken ..o, v pc

TRAICEERY) e 50052  Lean pork ..., 500g

TETTIK 5vcs s 55 vt eae 5558 SE o Do midmns (552 )= =Y O 1L

FEE(EIRAD e 280 Dried longan...........c.cccoovvevvennenn. 2 pcs 3

T 3 e S e A i YBEERE Salti Vs tsp

B e Y ZEBE SUQAr... Y tsp

18 IR R SEASONINGS %
B e Vo ARE Salt Y tsp

B e Y ZRRL SUGAr..o Y% tsp

BARIRD o EE Pepper..ii, as needed ﬁi
x5 THICKENING

BRI it s s SRS A 3FEEL Cornstarch....oocooooiiieciii, 3 tsps

T EE OStOCK o, as needed
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4. BRBEMERARR, JEALHRAREETT, MAZTEEKXE, BRI Z M.

COOKING METHOD

1. Plunge ham into boiling water briefly. Drain. Toast in an oven for 5 minutes until fragrant. Set
aside.

2. Plunge fresh chicken and lean pork into boiling water briefly, then into cold water. Put all the
ingredients of making stock in a stewing pot, covered. Stew in a steamer for 5 hours. Pour
the stock through a colander to strain all the residue. Set aside.

3. Shred fish maw, shiitake mushrooms, sea cucumber and fresh chicken meat. Plunge them
all into boiling water briefly. Drain. Set aside.

4. Put everything into a saucepan. Pour in stock and sprinkle with seasonings. Bring it to a
boil. Add thickening. Simmer until sauce is thickened. Serve.

% & CONVERSION
1458 5= F
1 teaspoon=5m|
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