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Wendy was the first batch of graduates in my teaching life. Her merits deeply impressed
me. She is a generous, serious, straightforward and energetic person. Sometimes, she is quite
impulsive. However, her personality does not negatively affect her image in my mind. Throughout
the time of studying in school, entering the bakery industry, getting marry, giving birth to her son ...
She has a well and comprehensive plan. Wendy is enthusiastic and sincere to participate in cook-
ery competition, and won numerous prizes. She is not nervous of working in the relatively male-

dominated industry. It is so valuable!

In school, we can use academic results to measure someone's performance and learning
progress. After school life, except companies' and customers' praise, writing our own cookery
book can be regarded as a self-appraisal for a baker. | am glad to see that Wendy will have her

own cookery book. This implies her ability is being recognised. It is a mercy and grace.

As her children have grown up, Wendy has to make a choice between career and family.
She had discussed with me on this issue, and she finally has chosen her family. In leisure time,
however, she works as a teacher. Now, she should know that learning is continuing and lifelong.
It is my wish that she will become an outstanding teacher and provide her knowledge to the next

generation. This can be regarded as self-actualization in life target.

Pizzas, pies, tarts and cocktail Canapés are in this content-rick book. Readers can easily
make the products by following the instructions. | greatly appreciate this book, and would like to
recommend it to readers and encourage everyone to make the bakery on their own. It is my wish

that more and more people enjoy baking.

Louisa Ho
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I have never thought of publishing my own cookery book. However, it is a pleasure to share

my past 20-year experience and tips of cooking with you.

In retrospect, | could not continue my matriculation studies as my HKCEE result was not
satisfactory. At that time, the Institute of Vocational Education (Haking Wong) provided western
culinary and bakery course. | enrolled in the course and was successfully selected. Thereafter, |

had taken a one-year full time course and started a new page of life.

Ms Louisa Ho was my first bakery teacher. She taught me a lot of bakery techniques, which
provided a foundation for my future career. Mr. Kungfu Cho and Mr. M. K. Chui of Hotel Nikko
Hong Kong were my discoverers at work. At that time, a western culinary kitchen was a male-
dominated place. They recruited me (an inexperienced girl) to work in the kitchen. Mr. Jimmy
Yung, the unit head, was my mentor. He taught me to be a hardworking and efficiency person.
Based on what he taught, my optimistic and hardworking personalities, a good working relation-
ship with colleagues was established. As | was a fresh graduate, they taught me sincerely and

patiently. As time goes by, | had worked in Hotel Nikko Hong Kong for 5 years.

Thereafter, | had worked in The Ritz-Carlton Hotel. | was no longer a fresh graduate, but
an experienced staff. At the beginning, | was not getting used to the new working environment.
Luckily, as time goes by, | had adapted to the new working environment. It was a challenge to
work there. In the past, senior staff arranged jobs to me. Now, | had to make arrangement. In ad-
dition, | had to take up administration duties such as order goods and follow up the orders. | had
gained valuable knowledge throughout the working process: from the basic of providing dishes
to customers, communication and cooperation between senior and junior colleagues of differ-
ent divisions, etc. In these 5 years, | had a pleasant and fruitful working life. Colleagues and | had
organized various memorable "Good Shows" such as Opening Ceremony, A Thousand People
Banquet and 1997 HKSAR Establishment Day.

In April 1998, Mr. Howard Yiu and | had changed to work in the SSP (Select Service Partner)
Company with the establishment of the new Hong Kong International Airport. At the beginning (the
opening of the new airport), it was a chaos. All the things were not well-equipped. It took time to
adapt to the new working environment. However, it was a good time to show our "Team Work /
Spirit". | had learnt new knowledge under this new mode of operation, i.e. provide dishes immedi-
ately once receive order. It was exciting to work in this fast-pace working environment as we had

to provide dishes to lots of customers in a short period of time.

It was God's blessing. | had worked in the SSP at the airport for 10 years. During that period, |
got married and gave birth to my children. Today, | have to take care of my family and say goodbye
to my career temporarily. However, Western culinary and bakery is still my favourite career. | shall
never give it up. Except hardship during work, we often meet prideful and arrogant persons as well
as encounter complicated matters at work. But no matter you like them or not, we should still have

the courage to face, accept and solve the difficulties. This is the key of success.

Wendy Woo
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HEEF Foreword
BIS Preface

Z B ENFAEEIF Close Relationship between Cheese and Herbs
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2+ Cheese
EE Herbs

T HREHIZ Cocktail Canapés

16 E=3CABIRIE Smoked Salmon Rose Canapés

18 B ¥RFEAH Shrimp and Grapefruit Canapés

20 #in% L Tomato Toast

22 BEFAXBRECE/I Parma Ham with Melon

24 FEFRK(THE Waldrof Tartlet

26 TREANE Mango and Crabmeat with Fillo Pastry

28 [E=NEE®H Asparagus with Smoked Salmon

30 =X fafthiftt Salmon Tartare Canapés

32 Z=XRBFR/NES Blinis with Salmon Roe

34 [E=XFEAIE Smoked Salmon with Dill Canapés

36 EAEKEITRZEE Smoked Turkey Breast with Mustard Mayonnaise
38 [EHEE Roasted Chicken with Asparagus Canapés

40 HERTBEEZ T Bruschetta with Pesto Artichoke

42  EHEERE= A% T Bruschetta with Black Olive Paste and Smoked Salmon
44 ZEMEBIKFZ T Sun Dried Tomato Paste with Buffalo Cheese
46  fERAEFEECEE T BLT on Cherry Tomato

48 X FZLTE/EEEES Camembert Cheese with Pumpernickel
50 EERZ TECARITHE. Cream Cheese with Cracker

52 BARFREBAEZEE Roasted Beef with Caramelised Onion on Rye Bread
54 ERIBEZLTERFBAIKI Ricotta Cheese with Roasted Capsicum Toasted
56 EHSABREES  Parma Ham and Cheese Wrapped Asparagus
58 AEEEZEFALF Salami with Cocktail Onion

60 Y\ HETFh HEZEHEE(T Grilled Scallop with Tarragon on Tartlet
il Pizza

64 FEHZEBES Super Supreme Pizza

66 EIREEHEH Spicy Chicken Pizza

68 EEEEH Salami Pizza

70 ABREZUESF Ham and Pineapple Pizza

72 BEEESF Seafood Pizza

74 E=3CE#F Smoked Salmon Pizza

76 FHEFUES Greek Style Pizza
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HEESF Vegetable Pizza

BB R#ESF Spinach and Mushroom Pizza
FHHUESE Capsicum Pizza

SEYSESE Shrimp Pizza

Z 2588 Margherita Pizza

FEECEHF Mixed Mushroom Pizza
BT EH Antipasto Pizza

FOSES Mussel Pizza
BAMEAR A ETSEEH Pancetta with Arugula Pizza
BRI E +FHEHER Mozzarella Buffalo and Tomato Pizza
@8 Scallop Pizza

FHYPZ TEHIEES Goat Cheese with Vegetable Pizza
P2 588 Four Cheeses Pizza

HtBE Pies and Tarts

106
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X R B ANGE Basic Techniques

138
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JE =3 UK Smoked Salmon with Spinach Quiche
AEZZE AL Meat Sauce with Mashed Potato Pie
FEEE Mixed Mushroom Quiche

SEIKA-Z +HE Spinach with Buffalo Quiche

=& KEHEE Three Capsicum Quiche

NBEZ T8 Ham and Cheese Tart

Ririk/RHEE Mini Leek Tartlet

Z{FEAH#E Potato and Bacon Tart

f51f%& Sausage Rolls

UIEFPIHE Curry Lamb Puff

UNIEZEHRE Curry Chicken Pie

WE4ARE Satay Beef Pie

BEEE Seafood Quiche

fFIRERE Prawn Bouchées

fE= ) EEEBE Scramble Egg and Smoked Salmon Tart

SEPIE Pizza Basic

SESFE A% Pizza Tomato Sauces
&2 1T Cheese for Pizza

EKEE Egg Mixture

BRI Gilled Capsicum

W 257 [EX Savoury Shortcrust Pastry
BREZ Puff Pastry

/NEEBF Blinis
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REEZE - BN - ADBUBKMZ 1+ - |RKSIT - KA T EHEKE -
REBFRKNEE - (HUEAAREAAL ZEMGFE - EMERURSS
THERARE - HEARABB TSRO ER - SHESITNEE - Bl
FRBK - HEEEIRKERE - AR/ thR A T EBIK B D - —LIFKEIRES]
BRUERIK - ARACHMYBEIE -

Rich flavour, silk-like texture, smooth cheese; aromatic, fresh scent, unique
flavour herbs: their innate merits which are perfectly matched with Western cu-
linary. It seems that they are remarkably different, but they are indispensible in-
gredients in western bakery. Without their existence, pizzas will lose their unique
flavour and crispy taste. Cocktail Canapés will also lose their tempting attraction.
Cheese and herbs have close relationship, which react with each other to pro-
duce special taste.

ﬁki Cheese

1. B¥E=21 Parmesan Cheese

EEMHREENZ T - REBAFWEAIE - 8
FERBAFHERS L+ - REthEEHLMBUNE
FKAE o RAIHEMF kA _ERBFR] -

M5 EMEBES + 5 ARKMBRRE -
FRITA BRI ARSBEH K - RESELT - WA H
EER - RAENBRALH -

Parmesan cheese is the the hardest cheese in the world. It is a supreme
cheese from Parma, Italy. It is now also produced in other European countries. It
takes two years or above for aging.

There are two forms of cheese in the market: in pieces or in powder. Grind
as powder or shred to small pieces just before use will ensure better taste. This
cheese can be used directly in hot or cold dishes.

2. FMHFRAIZ T Gorgonzola

BAet vRZEABERRESTMNERSHES - WHMAHR=KE
St AR ER - WEAERS TPEE - KPR omE: B2
FEEZAORKZ L 5 BEEERINHEKE L - RACRHNEE 1+ - K
BER - —REHMBES HRARA -

Gorgonzola is a kind of milk cheese. Together with French Roquefort cheese
and British Strathdon cheese, they are the three most famous blue cheeses in the

: world. It is rich in milk flavour, and its taste is the best

among savoury cheeses. Gorgonzola can be clas-
sified into two types: one is spicier with more blue-
green mold, and the other is sweeter with lesser
blue-green mold. As its texture is soft and rich in
flavour, it is usually mixed with other types of cheeses
in cooking.



3. ERBZ T Ricotta

B2t FMAFMOILERMK - BT AKFEDRFEDHEER -
WiEE X - AMEFNAREELK - FAREATE - EANEFHRE R EER
BIFEHME -

Ricotta is a kind of milk cheese. It is a product of milk whey, or sometimes
made of cow milk and goat milk. Although its taste is light, it has strong milk
smell which is commonly used in pasta, filling of ravioli, cake and dessert reci-
pes.

4. BHT-FHZ L Mascarpone

BEPEZE  BRAHS B - AREKOES aWE OXBB - R
TR - BRRMB AR ETiramisu R A RAVE 1 o

Mascarpone is a made of milk. It is a kind of fresh cheese. It has a pretty
high content of cream, strong smell and smooth in texture, which is commonly
used in hot or cold dishes and Tiramisu, an Italian dessert.

5. B IUAIME2 T Danish Mozzarella

XEEHERZ LT BEDMS T - B] - WK - ZARMCER AR -
EINEEIRE - B4 NER - R 2RAHK -

Danish Mozzarella is also known as pizza cheese, which is a kind of
milk cheese. It has soft texture and light flavour, which is a common pizza
ingredient. After baked and sliced, it will distribute the smell of milk and has
thread-like texture.

6. EWIUAIKSGZ T Mozzarella di Buffalo

BT BB AKRE  ZRARMOEKES - TEHEMRES
MERE - URIZRAKGIREE - RAUZATAFY - WEBRABX - &
AR e

Mozzarella di Buffalo is a fresh cheese without salt and soaked in water. It
is commonly used in salad or pizza. The major producer is Napoli of Italy. In the
past, it was usually made of buffalo milk. Now, it is usually made of cow milk.
The flavourite is lighter and it is easily accepted.

X
Y

7. BiFEHM2 1 Scamorza

B E - AN mBEAREAR - WEBARTSIAOD - FARA
BTN EMCESREERRIR R BRAT O - ERE O MIE - — B2 RREE
B - TR T - S—ERIBB TR TEEBIE -

Scamorza is a kind of milk cheese with high elasticity. After heated and
sliced, thread-like strings occur. It flavour is light, which is easily accepted and
commonly used in hot dishes and pizzas. There are two types of Scamorza
cheese: one is fermented naturally, fresh without artificial processing; the other
is being smoked after fermentation.




10

8. WI#3 / HBHESZ 1 Gruyere Cheese
BFMZE -  REMAKRTEREMN  BHEA - ERESZ+—8 K
BRE - AT T ARMER—BHH - R =308 D2 ESR
Its origin is Switzerland with long history. Gruyere cheese is a kind of milk
cheese and a hard cheese. It has rich flavour. It is one of the ingredients of cheese
hot-pot, and commonly used in sandwiches, salads, pizzas and hot dishes.

Bt - REMAKLT  REZARRSELE  RESL - K
BRE - BLLRRAIL S TRA - R E T AREF—BME - BERFEAR
EZLEE  TRFBAPEEEEHNEL -

Its origin is Switzerland. But now, many countries produce Emmental
cheese. It is a kind of milk cheese and hard cheese. It has rich flavour. Com-
pared with Gruyere cheese, it's flavour is lighter. It is one of the ingredients of cheese hot-pot. With large hole
inside is the major characteristic. In cartoons, it is mouse’s favourite choice.

10. W=FZ T / FIDPZ T Goat Cheese

BEBE  UFNHEE BPERNNZS L BZBHMRMING - ILA5
= BEERM - WRIKFERK  EREC L ABREAERS c —RELHKE
BEOKTE - BEREB-EHMAKH - KANFNS+ - KEWE  $FEZES
B AINEEERBRBEBERE -

Obviously, goat cheese is made of goat milk. It's size is small and has differ-
ent shapes and appearances. The fat content is high with complex flavour (sour
and special flavour). It is a kind of soft cheese with rich nutrient content. Generally, it has to be soaked in
salty water for 60 days and thereafter fermented for 3 weeks. Aging goat cheese has hard surface with dark
blue-grey mold. You can add herbs and pepper on top.

11. B¥J2 1t Chadder Cheese

FEMSREAE RECEZARRLE BIZIREBES & A4S SLE—FOHRERK
AERE - AAEEIKEHN  EAXRANEARLMENNRSBRFES - KETE  BETAZRES
EBEMSRHED - TARM=CE  ERVMPE - 1A ARZHE  RRRHF -

Its origin is Britain. But now, many countries produce this kind of cheese.
Chadder cheese is a kind of hard cheese, which is made of milk. It takes at least
one year fermentation and aging time. Its colour is light yellow or beige. Chad-
der cheese from the US and Canada has dark orange colour. Chadder cheese
has medium flavour. It is popular and can be easily bought in supermarkets.
Cheddar cheese is commonly used in sandwiches, hamburgers and salads. It is
also good to be used in cooking.

12. ZBEZ L Cream Cheese
BEZL  WEBX 220 BRNE TEREBHEZHEE - o6
EHZ - BEREE - =308 - BAVVE - BB - LLUSRKIEE o
It is a type of soft cheese, has light flavour and very light colour, soft and
smooth texture. Its fermentation and aging time is short. Cream cheese can be
served freshly. It is served as bread and sandwich spread, used in appetizers /
cocktail Canapés, desserts and cakes, especially good when served cold.




13. X ARZ I Camembert Cheese
[REEM AR - AR - RERKENZ 1 - REBKEREE - AEPAMRE
REEE - BRETE - AQRNS - FAXRMCES - BRI/ MZSEALDE - WERE -
Its origin is France. Camembert cheese is a product of milk, which is a
washed rind cheese. It has hard shell, soft inner part, viscous, smooth and soft.
It is easily dissolve in mouth. It is suitable for pizzas, appetizers / cocktail Cana-
pés or tasted with red wine.

14. TBEEEZ T Feta Cheese

REMAFE  BLUFNKGSFNREK  BRS L cEHEKPEE  KET
W FAREESE - RANERE - ARtbEREZTAICHES -

Its origin is Greece. Feta cheese is a product of goat or sheep milk, which is a kind
of soft cheese. As it is soaked in salty water during processing, it tastes salty. It is com-
monly used in Greece salad, cold dishes or appetizers / cocktail Canapés, or some-
times used in cooking and pizza making.

A& Herbs

1. #&8) Basil

NZEw - REMWRHNE  SEZARBENEFEANZBMA - LERE
BEABENEAN - KHABERBIHNFT T - EXNBFEEHFTHE - BN
BEREEEMN -

Qriginally from India, basil was widely used by Europeans. It is used for sea-
soning many ltalian dishes. Basil has fresh and pretty sweet scent. It is a basic in-
gredient of the famous “green sauce” - pesto. Basil is a perfect match to tomato.

2. BAFFTE ltalian Parsley

REMERMN  BFAXH R EBEFRINTE  B—RTELEB - E
& - FWEN - ANEFRYEACTITFER -

Originally from Europe, ltalian parsley is a kind of celery with flatter leaf.
Compared with other parsley, its scent is milder. It can enhance the colour, smell
and flavour of food.

3. E%?} Parsley

HEAMTZRE & WELERE  FAMTEE - BiECUHER
DEMBA - REBEE—EE - WAERHRE -

Parsley has strong smell. It is usually used in sauce. Sprinkle chopped
parsley on top of salads and hot dishes can bring aroma and act as decoration.

4. KBS Chervil

ARERAZEEME - RABAXER - ALK  BFFS - 7TmED
BLESE RS EEERRA -

Chervil is common hers in Western cooking. It is a delicate herb related to
parsley. It has light sweet flavour and mild scent, which commonly used in gar-
nishing salads or appetizer. People can eat the chervil directly.

11
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5. HTE Peppermint

ETREAMPE N THBEBMNMSMNIELER - SHEEZELE - 54558
i~ AREE - MEFRNEEES - AABKRERBNES - AR —BZH 8
ot RBE - SREREH G b o BREFER - WTERIEK - WA ARSI o

Originally from the Mediterranean, the plant is now widespread in cultivation
throughout the world. There are different types of mint such as spearmint, applemint,
bowlesmint and orangemint. These herbs distribute special cool feeling. It can be used
in cooking, sauce, vinegar soaking, drinks and desserts. Mint can also be used to get
rid of the bad smell of lamb and enhances the fresh flavour of lamb.

6. AR Chive
NZRRE - ERBON - ZEEMNEX % BREE - ALLSRM4 - %
BHEORN - BEHER - AR ZARRRESEL - AISRAYES -
Chive is grown in Europe, the USA and Canada. Compared with green
chive, it is slimmer and the flavour is milder, but pretty spicy. Chopped chive is
used in cooking or cold dish decoration, which enhances the colour of food.

7. ¥¥.E Rosemary

X BBHEIBH - HEYH— - RARKMOBEANEE - REAMDE -
TR EREERARE - A1 XA NS - +5EA kR
HEP AR - T8 - AREBREE - HEELHLET -

Similar to basil, rosemary is a famous Italian herb. Its origin is the Mediter-
ranean area. The plant has a strong bitter smell, which can get rid of the bad
smell and enhance the fresh flavour of meat. It is therefore suitable for preserv-
ing / marinating lamb and meat. As its flavour and scent is strong, be reminded
to use appropriate portion.

8. EE¥ Sage
X% salvia @ BE#HE - HSHEERMNEK - SEANMSER LS H—F®
A BEE4RTAIRENE—RER - AERREMARYH - INEK o
Sage is also known as salvia, which belongs to the classification of perilla.
As it has fresh grass and bitter flavour, it is suitable for using with cream and
butter. Sage and butter sauce matches to meat. Or stuff sage in food to
enhance the flavour and aroma.

9. BE% /N Tarragon

XEBERE  REBBONMEI - AZEEFHEE - HaREk - &
FHES  TARMERE B ENAENBRMT £ B
RRHEA - WEHEY - 76 BUBIAR  BREWHRSS  REREE
BB L o

Tarragon is grown in Southern Europe, which is a general herb used in
French cuisine. It has fresh scent and match to vinegar, which can be used to
preserve vegetables, or acts as the sauce of Molluscs and fish. Using tarragon
to cook chicken is ideal. But tarragon should be kept carefully as its scent will
fade out in humidity.




10. B2&F Thyme

XEBEE  RUENREET? ARAMYRENMS - EAMIIEE g '
K- AEEBEHE - AE - AERAMHHAK - FRER - BRAE - AEHN b
BRI - KFRTHEEZA - DRRBER - AR EA EE ez
BLEOSEES -

People can sniff the scent of thyme even they are far away. Thyme belongs
to the classification of perilla. It has small leaves, fresh, sweet and bitter aroma,
rich flavour, which matches with fish, meat and vegetables. After cooked for a long time, thyme still keeps its
scent. Therefore, it is suitable for braising and baking food.

11. DERW / TERI Oregano

XEHESE /4 EE - REBTMN - BONFIEE—% - BR&REYD - |
KEHPHE  BRARM - FEHARERER  RREE - THERFAEAR
BANZHE - CERBEATES - T8 - AR ETIME - ZRAREER - B2
IR MBLT ©

Oregano is cultivated in Asia, Europe and North Africa. Its aroma is quite
irritative with both sweet and bitter scent. It is ideal to be used with thyme, and applied in ltalian cuisines
such as pizza. As oregano is not resistant to heat, it is better to use dried products in stewing food.

12. ’STEM Marjoram

XEBTRBREXTER - BBTHEY - REA TS % EFRTFRN
BE - WERE - AHIHEK  ZRESFARES  BA - SREERM b —
[FZ3 - WHEEK -

Marjoram belongs to the classification of chrysanthemum, which is planted
in the Mediterranean area. Its leaf is similar to oregano. It has both sweet and
bitter aroma, and strong flavour. Its dried product is suitable for cooking and
braising, preserving meat and stuffing food.

13. IE Dill

N2k - BR¥Er - BxEBR Xk - ERBUNGESMIEMN % - 5k
TEREN  AREER FARZASE HE PEIREEL - JE8
WEESEZIFFACA - AIEERIRIK - thAl{ER M - ERYBRKF AR -

In a similar to parsley, dill belongs to the classification of celery. It is grown
in Southern Europe and Asia. It has fresh and sweet flavour, and special aroma,
which is commonly used in cooking soup, sauce making, salads and preserved
cucumber. Dill is perfectly matched to seafood as it can get rid of the bad smell of seafood. Also, it can be
used as decoration to enhance the attractiveness of food.
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i1 anapés” is a French word, which refers to appetizers. It is also known as “finger food” which

means that food is in finger size. Canapés are served before dinner, which act as appetizers
or snacks. For buffet, they are usually served at reception counter. The cooking time of canapés is
short, and the size and quantity of Canapés is small. Ingredients stimulating appetite are usually
chosen.

Below are common types of cocktail canapés:

1. Hot appetizers: Usually use‘pastry with fillings such as lobster, chicken, crab meat, salmon, fungi,
ham, or use small pizza, pie, grilled food, French bread or toast, mini hamburgers, etc.

2. Cold appetizers: Also known as finger toast; use bread, biscuit, tart, or pastry as the base, put
different ingredients on top such as Salami, ham, sliced cooked meat, smoked salmon, caviar and
egg.

3. Apart from hot and cold appetizers, there are different kinds of delicious canapés. These include

crispy appetizers such as roast pork, potato crisp and deep-fried fish ball, as well as cut stalks
vegetables such as celery, carrot, cucumber and tomato, which are perfectly matched with cheese.
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