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PUBLISHER’S NO

veryone's greatest wish if for their works to be handed

down to succeeding generations. Since | wrote my first
book, I have worked hard to maintain the quality of every
book which goes through my hands. so that they can endure
for all time. “The written word lives for a thousnad years™ we
say, and this is true even of cookbooks. Ultimately, I am
responsible to both myself and my readers.

But, after more than a decade in which 45 books were
published, I began to think that the writer of cookbooks con-
trols only a part of the process. Once the book is in the
publisher’s hands, there is no way to predict what the final
product will look like. The editing style. the cover design.
packaging and marketing are all done by prfessionals at the
publishing company, but not necessarily in accordance with
the original plans of the author. This is especially true with
cookbooks, which are different than other kinds of books.
Few publishers put much effort into doing cookbooks right.
Whether your cookbook survives depends on the bottom line,
especially in today’s competitive cookbook market, where
cookbooks are packaged and marketed just like any other
product, not with the reverence a book deserves. Today every
cookbook undergoes professional design in every aspect of its
presentation, which is why each of my books is so different in
look. feel and quality. T am truly grateful for the trust and
support of my publishers, but I have no confidence that my
books will endure forever, because new forms of packaging
and marketing appear all the time. Thus, the value of each
book lies only in its freshness. If the market emphasizes only
the surfacce of the product, and not the contents. it deeply
saddens me. But. | believe the value of my books will last

forever. If the content of the book is affected during the

process. The pressure is many times greater. Actually, I didn"t

go into publishing to earn more money. Rather, I hoped to
see my books through the publishing process so that the final
product was what I had hoped for initially. If I handed them
over to someone else to publish, this would never happen.
My quide was the old saying “it is better to leave a defect
open for all to see, than to cover it up.” I insisted that we were
not going to publish for publishing’s sake. Regardless of con-
tent or packaging. our products had to be of high quality
inside and out. The books of Gourmand Press are quaranteed
to be of high quality. We have both the talent and hands-on
experience to edit properly any type of cookbook. We use
both words and pictures to demonstrate the professionalism
of our cooking experts. In additions to myself, we have a
stable of first-rate authors who present superior recipes to the
reader along with the most beautiful photographs. We take
the time to utilize all of our resources. Honesty is our policy.
Regardless of the quality of the productor the expertise of the
author, Gourmand Press provides unchanging value and
trustworthiness. because cookbooks are not merely a collec-
tions of pretty pictures. After all, the author of the cookbook
is not just a cook, and food and drink are a culture of their
own. Let cookbook lovers demonstrate the results of our hard
work. Our hope that our cookbooks last forever depends on

the approval of our readers.
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PREFACE

enjoy eating dessert very much. Ever since | was a kid,
anything sweet would draw my attention. Although most
of my teeth have been decayed, I had them fixed but never stop
eating dessert. However, [ am not fat, it proves that there is no

direct connection between dessert and being fat.

All my students and friends know that I love to have

dessert, so I always receive.various kinds of desserts. Most of

them are chocolate. | had ever bought 15 boxes of chocolate at
one time! Once, my student sent me a box of chocolate just
brought from overseas, which flavor was new to me. I could not
wait to taste it right away. As | just got on the bus, I opened the
box and immediately had a taste of it. When I reached home, 1
had even finished half of it! Every time when I was waiting for
the flight at the airport, if at least 30 minutes, I would rush to
get a box of chocolate to eat. Or I would try to get something
sweet to please my palate. As long as | was accompanied by

sweets, | would not feel painful while waiting.

In Hong Kong, there are many sweets stores. They are
my favorite. Every time I went to Hong Kong, I would eat
various kinds of sweets to my satisfaction. Cantonese call any
soupy sweet as “sugar water”. There are thousands of kinds
of sweets that are very well packaged. How I would like to eat
them all! No matter where I went traveling, I would try any
local desserts I could find. This habit has become the motivator
for me to travel overseas. Some flavors were so special that I
would never forget. As I am very fond of eating, I make foods
very often. You can always find desserts at my home. When I
am not working, or when I am in low tide, only desserts can

relax me. So I decide to publish a book sharing with readers how

to make delicious desserts. In this edition, I have only chosen
some desserts with ingredients you can easily get at food stores.
They are easy to make, as I believe people would like to spend
just a short time to prepare desserts at home. For those more
difficult, buy it ready made by professionals! We will continue
to publish more recipes of different kinds for those wishing to
learn more. Now let’s start with desserts. Trust you can be very

good doing it. If you enjoy desserts as I do, I believe you will

also agree that there is nothing like desserts that warm both the

Liang Chiun-Pai

heart and the stomach.
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Almond Syrup

W Ingredients
(1) 2/3 Ib. almonds, 1/3 oz. fritillaria (or 3 c. ground almond powder)

(2) 2 c. white sugar, 1/2 c. glutinous rice flour, 1 c. water

W Method

1. Grind almonds to powder. Add fritillaria and grind again. Pour out. (If almond powder

is used, this step can be omitted.)

[§9)

.Add 5 c. water to the almond mixture, stir well, and heat up on stove, and bring to a boil.
add sugar to taste.
3. Add 1 c. water in glutinous rice flour, and mix well. After sugar dissolves, slowly pour

in to make it a bit thick and serve.
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W Tips

1.1t is more convenient to use
ground almonds ready for use,
which can be purchased easily at
grocery stores.

2. Use glutinous rice flour to thicken
the soup, as it will taste smoother
and avoid soup getting lumpy.
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Sesame Paste

B Ingredients
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(1) 2/3 Ib. black sesame seeds M Tips

(2) 2 c. sugar, 1/2 c. glutinous rice flour, 1 c. water 1

B Method
1. Remove impurities from sesame seeds, rinse. Put sesame seeds in a dry wok, stir-fry

over low heat until fragrant, remove.

2. Use bean grinder to grind sesame seeds, not too much each time. Pour into a pan, add 2.

5 ¢. water, and bring to a boil, then reduce heat to low, add sugar to taste.
3. Mix glutinous rice flour with water, slowly pour into sesame mixture. Once the soup

gets thicker, it can be removed from heat. Ready to serve.

.Black sesame powder can be

purchased at food store. But to get
sesame's fragrance, it is suggested
that sesame powder be stir-fried
before use.

If juice mixer is used to grind
sesame, as it has larger blades
that cannot grind sesame to fine
powder, ground sesame should
be sifted before use.
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Chrimmson Surprise

W Ingredients
(1) 5 oz. water chestnuts, 2 c. yam flour, 2 T. cornstarch, some red food coloring
(2) 2 c. white sugar, 1 can coconut milk, 2 c. water, some ice cubes

B Method

1. Peel water chestnuts, rinse, and dice. Color water chestnuts by soaking in 2 c. water
with red food coloring.

2. Mix yam flour and cornstarch, and put on a platter. Drain the colored water chestnut
dices, and put on platter to get coated with the flour mixture.

3. Boil half pot of water, and cook the coated water chestnut dices. When the dices
become transparent, remove and run through cool water and drain.

4. Boil ingredients (2) (except for the ice cubes), and let cool. In a small bowl put some
water chestnut dices, coconut milk and ice cubes and serve.

BERER
1.2:[@?3‘91)&. Bl FRF
M, SE—RBAKDRIT]; 7%
BIEYLA T KEITR
o
2. BFAZUAKN, AT
5818,

s eseessssessesassssssensEnE S

M Tips

1. Amount of the red food oloring:
moist the tip of a chopstick to get
small amount of red food coloring,
have it dissolved in water. Red
food coloring can be purchased at
drugstores.

2. The water chestnuts should be cut
to small dices lest they become too
big after coating.
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Red Bean Parfait

B Ingredients

5 oz. red beans, 2 c. sugar, 3 T. gelatin

B Method

1. Rinse red beans and soak in water for 1 hour. Add water slightly covering red beans,
cook to soft by rice cooker. Remove and let cool.

2. Add 4 c. water in the red beans, grind to mash, pour out.

3. Put red bean paste in a pan. In a separate bowl, dissolve gelatin in 1/2 c. water, pour
into the red bean paste. Cook over low heat until red bean paste gets bubbles at edge.
Remove from heat, and pour onto a long plate.

4. Let cool, refrigerate for 2 hours. Remove from plate and cut into pieces. Ready to

serve.
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B Tips

1. Use Jell-O or gelatin to coagulate.
Gelatin has an odor so it is not
recommended. Or you can use 1/4
piece of agar-agar, dissolve in 1 c.
of water, boil up and pour in.
Gelatin creates better elasticity
while agar-agar makes it more
crispy.

2. Must wait until red beans cool off

before grinding by juice mixer, for
the mixer may be damaged by
heat.
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