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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
casy 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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PREFACE

HOMEMADE FEAST KNOW-HOW

To serve your guests with your own homemade dishes can be fun and relaxing.
However, to make each occasion a success, a good planning is indispensable.

First, one must have in mind how many to serve and how much to cook.
Basically, the number of dishes should match the number of guests. Always be
generous with your food:; you do not want to starve your guests.

Next, decide upon the menu. Seasonal availability of food, the method of
cooking and the combination of dishes are things to be considered. In general,
seafood and meat are steamed or braised. For people with a "spicy" tooth, dishes
that are baked, stewed, stir-fried, sauted or deep-fried are preferable. Itis definitely
a good idea to add in some appetizing dishes or a light salad among heavy and rich
dishes. In case there are children and elderly people among your guests, milder
food cooked tender is more appropriate.

Lastly, plan your cooking and arrange your time with care. Prepare dishes
that can be cooked ahead of time and choose recipes that are easy to assemble.
Not only will you find work a lot easier, you can also spare time socializing with
your guests in and out of the kitchen.

A homemade feast may involve a lot of work, but when you and your guests
enjoy the food and those special moments spent together in your house. you will
find that all your efforts are just worth it.
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Mushroom
Stir-Fried Oyster Mushroom with Green Vegetables
Stir-Fried Baby Corn with Asparagus
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Pork Casserole with Cabbage

Sweet & Sour Pork with Pineapple

Baked Pork Chop with Spicy Vegetable Sauce
Stir-Fried Pork Cubes with Cashews

Eggplant with Shredded Pork

Braised Tendon with Vegetables

Raw Beef Casserole - Vietnamese Style

Stir-Fried Chicken with Celery And Szechuan Pepper
Deep-Fried Chicken with Lemon Sauce

Stew Chicken with Ginger

Steamed Chicken with Chinese Ham And Mushroom
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Smoked Spicy Fish

Baked Fish Head with Ginger And Green Onion
Deep-Fried Fish Roll

Steamed Snakehead Fish

Steamed Flatfish with Preserved Vegetables And
Vermicelli
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BAKED ASSORTED VEGETABLES WITH PORTUGUESE SAUCE
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Cooking technique: baking, braising
Preparation time: 15 minutes

Work time: 20 minutes

<>

Ingredients:

160g fresh straw mushroom

160g button mushroom

300g each of brocolli and heart of
mustard green

Seasoning:
2 tsp each of salt and sugar
Braising liquid:

s tsp salt

'/ tsp sugar

| cup water

Portuguese sauce:

2'/ tbsp vegetable oil or butter

1'/s cup each of stock

'+ cup each of flour and fresh milk and
coconut milk

| tbsp evaporated milk

'h tsp salt

pinch of pepper

Method:

1. Wash the mushrooms, cook them
in boiling water with the seasoning.
Drain. Bring the braising liquid to a boil,
cook the mushrooms for 10 minutes.

2. Wash the mustard green, blanch
them and then dip in cold water. Cook
them in the braising liquid until tender.
Divide the brocolli into florets, also cook
them in the braising liquid.

3. Arrange the vegetables on a plate,
pour the Portuguese sauce on top to serve.
Hint:

1. Portuguese sauce is rich and creamy
and can be used in a lot of dishes. Refer
to method for no. 3 above instructions .



The bottled Portuguese sauce is 2. To blanch is to cook slightly in
ailable in supermarkets als iling water and remove immediately.
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CHILLI PICKLED CUCUMBER
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Cooking technique: tossing
Preparation time: 5 minutes

Work time: 15 minutes
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Ingredients:

1 large cucumber

1 red chilli pepper

1 tsp each of toasted white sesame seed
and sesame oil

pinch of chilli oil (optional)
Marinade:

'/ tsp salt

2 cup white rice vinegar
300g sugar

Method:

I. Wash, seed and shred the cucumber.
Core, wash and shred the red pepper.

2. Bring the marinating ingredients to
a boil until thickened. Allow to cool.

3. Put the cucumber into the marinade

and let it stand for about 10 minutes.
Strain, then add in sesame oil, chilli oil
and the shredded red pepper. Stir well to
mix. Sprinkle with sesame seed.
Hint: This makes a delicious and
refreshing side dish. You can also serve
it with shredded vermicelli sheets.
carrots, celery or pickled ginger slices.
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STIR-FRIED HONEY BEANS WITH FRESH CHINESE MUSHROOM

FERREARN - 1

& atiE - 50
HIYERTE] @ 1555 B
<>
M gk - W SN (259200

v i K (ERE R
22 A R - k-
2t s Rl T e
P S SRR i B
UL -

(1) fif % 4&"% ‘("5’15 Ve - By oAl 0 bR
Ko iR K B ONIR A

(” X 371) 417 1L -
W B

K2R -

199 73 Bl R .'f'ml'-_u °

() BEELAW » F&EIM - A 2SR
i - 13'5'J)\fﬂ'l“-5-<d.’i 1>’<|U4 7L K (ak
W) ML - HERCESRRL—SR
PR PR Rl )\Mi °

() ezl - J&ih - A R 3%

s EIAR G E S - b iEE
KMAR AR ~ Bl T K R
FH =21 20 R A il -

(4) @F &7 [5G > AT 95 K
(R34S ) s I &Rl @ s J) 5]
FOYZSTERIE A - 8 FE G b Ep
JJ\(';

VS I

(1) BF 2 g SR KRG T N A

o ii*fn’ ‘

2) Z T T v 2 1 B s S

N
P

12

Cooking technique: stir-frying

Preparation time: 5 minutes

Work time: 15 minutes

<>

Ingredients:

200g each of fresh Chinese mushroom
and honey beans

4 tbsp canned chicken broth or water

2 tsp ginger wine

I tsp each of salt, sugar and dark soy
sauce

pinch of sesame oil

Thickening:

1 tsp cornflour

2 thsp water

Method:

1. Wash the mushrooms, remove the
stalk. Cook the mushroom in boiling
water with a little oil for 2 minutes, drain.

2. Heat the wok, add in a little oil,
sprinkle with 1 tsp ginger wine. Stir in
the mushrooms with 2 tbsp of broth (or
water), add in '~ tsp each of salt and sugar
and let it boil. then cook over low heat
for about 10 minutes.

3. Heat the wok, add in oil and then
sprinkle with the remaining ginger wine.
Stir in the honey beans, add in a little
water and the remaining salt and sugar.
Cook it over low heat until tender, stir in half
the thickening. then place them on a plate.

4. Return the mushrooms to the wok.
add in the remaining broth (or water) with
the dark soy sauce. Stir in the remaining
thickening, then put them on top of the
honey beans.

Hints:

I. Pre-cook fresh Chinese mushrooms
in boiling water to prevent shrinkage.

2. Refer to the appendix for the
instructions on making ginger wine.
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STIR-FRIED OYSTER MUSHROOM WITH GREEN VEGETABLES
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Cooking technique: stir-frying, steaming
Preparation time: 7 minutes
Work time: 10 minutes
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Ingredients:

1 canned oyster mushroom

160g lettuce

300g shanghai cabbage

'> cup stock or water

1 tsp each of cornflour and salt

'/> tsp each of sugar and Shaoxiang wine

/4 tsp sesame oil

Braising liquid:

I cup water

4 tsp salt

"> tsp sugar

Thickening:

'+ tsp salt

1 tsp each of light soy sauce and oyster
sauce

2 tbsp water

a few drops of sesame oil

'/> tsp cornflour

Method:

1. Wash the shanghai cabbage, cut out
the leaves and reserve the stalk. Stir-fry
the stalks with'/2 tsp of salt. 4 tsp of sugar
and a little sesame oil. Arrange the
cabbage around the plate.

2. Slice the mushroom. Heat the wok
and saute the mushrooms with '/ thsp of
oil. Sprinkle with wine. then add in water
to cook for 5 minutes. Season to taste.

3. Shred the lettuce and blanch it in
hot water. Drain well, then arrange it on
the plate. Arrange the oyster mushroom
on top of the lettuce. Heat the thickening,
pour it over the dish to serve.



Hint: If fresh oyster mushroom is used, canned oyster mushroom
blanch it before cooking. However, recommended.
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STIR-FRIED BABY CORN WITH ASPARAGUS
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Cooking technique: stir-frying
Preparation time: 5 minutes

Work time: 10 minutes

<>

Ingredients:
240g each of baby corn and asparagus
2 garlic cloves

| tsp ginger wine
Thickening:

"> tsp cornflour
2 tbsp water
Seasoning:

*fa tsp salt

'/> tsp sugar

/4 tsp sesame oil
Method:

1. Wash the asparagus, cut out the
tough ends and then cut the remaining
into sections. Blanch and drain the baby
corn. Crush the garlic.

2. Heat the wok, add oil to saute the
garlic. Stir in the baby corn and
asparagus, sprinkle with wine. Add the
water, the seasoning and the thickening.
Stir-fry over high heat for about 7
minutes.

Hints:

1. Stir-fried asparagus is delicious and
crispy. Ginger wine can help to remove
the "greeny" smell of the asparagus.

2. Refer to the appendix for the
instructions on making ginger wine.



