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Apple and Shrimp Salad

Apple Coleslaw

Bean Curd and French Beans in Hot Sauce
Bean Threads with Assorted Mushrooms
Bean Threads with Chinese Spinach

Bean Threads with Preserved Mustard
Braised Pumpkin with Broad Beans
Cauliflower in Red Vinegar Sauce

Chicken Wings in Black Pepper Sauce
Chilled Tomato and Longan Soup

Cold Lobster

Cold Noodles with Shredded Chicken

Crab Stick Salad

Crab Stick with Konnyaku Thread Salad
Diced Egg Plants with Assorted Vegetables
Diced Pork with Pickled Ginger

E-Fu Noodles with Golden Mushrooms

French Beas with Minced Garlic

French Beans with Minced Pork and Preserved Mustard

Gado-Gado

Ham and Cucumber Salad

Indian Salad with Okra and Tomatoes
Jelly Fish and Crunchy Vegetable Salad
Jelly Fish and Salmon Salad

Jelly Fish and Shredded Chicken Salad
Jelly Fish with Celery and Pear

Jelly Pork Knuckle

Konnyaku Threads with Cucumber
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Linguini with Smoked Ox Tongue

Mexicam Chicken Salad

Noodles in Sesame Sauce

Piquant Shredded Egg Plants

Preserved Mustard Cabbage with Dried Plaice
Preserved Mustard with Shrimps

Rainbow Konnyaku Balls

Red Cabbage Salad

Rice Vermicelli in Coconut Sauce

Roast Duck with Lychees

Sala with French Dressing

Sauteed Dried Shrimps with Preserved Turnips
Sauteed French Beans with Spicy Bean Curd
Sauweed Peas with Shrimps

Seaweed and Konnyaku Thread Salad
Shredded Chicken Salad

Shredded Chicken with Assorted Capsicums
Smoked Salmon Salad

Spaghetti with Ham and Smoked Ox Tongue
Spicy Chicken Wings and Trotter

Stir-Fried Garlic Shoots in Black Bean Sauce
Summer Rainbow Salad

Sweet Corn and Ham Salad

Thai Style Bean Thread Salad

Trotters in Sweet Vinegar Sauce

Vegetarian Chicken Salad

Vegetarian Chicken with Peas

Vietnamese Style Chilli Chicken Feet

HERE
BREEFGLIDE
FREHE
RRBR A 22
BRI
EE 3061
PRI S
AR X ]
it A
HRCKR R
EitibeE
HRK SRR
2xeH
EETHM=
BEHTY
FER
ZERREEL
W= Tihe
W imHEM
RIGEHETF
mEET
HEBRH
K KRR
R ML
HZEF
RHESG
EEEB
HEERHKRT




E S = 5 = 71

Genuine C hinese Cuisine

P R

Cold Dishes and Salads



Traditionally, many Chinese people, especially South-
erners, believed that all foods, including soups, should be
served hot in order to be hygienic. This is a misconception.
Many vegetables do not need to be cooked. Raw vegetables
are not only delicious, they are also healthy since they re-
tain their nutrients. Compared with the Cantonese, Chinese
from other regions are more fond of cold dishes. Salads are
also a staple diet of Europeans. Western dishes include a
wide variety of salads and cold meats such as roast turkey
and different types of ham. In Chinese cooking, there is an
even greater range of cold dishes. Every Chinese banquet
begins with an appetizing hors d’oeuvre of cold meats ar-
ranged to resemble a picture.

As well as using common raw vegetables such as let-
tuce, tomatoes and cucumber, we can pickle vegetables such
as cabbage, celery cabbage, mustard cabbage and turnips.
All kinds of cooked meat can be used in cold dishes. The
most popular in Chinese cooking are roasts and spicy dishes
such as Poached Chicken, Soy Sauce Chicken, Cha Shiu,

Photo supplied by The Hong Kong Tourist Association

Spicy Chicken Wing, and Spicy Trotters. Spicy meat is the
soul of cold dishes. Many different cold dishes can be cre-
ated from a well-prepared basic spicy sauce. If stored cor-
rectly, a ceramic mixing bowl can be used again and again
to make spicy dishes and each time the flavour improves.

Another popular method of preparing cold dishes is to
marinate meats in wine. Chinese rose wine can be used to
make Rose Wine Pigeon, and Drunk Chicken can be mari-
nated in yellow wine. But by far the most convenient way
to cook a cold dish at home is to cook and immerse meats
in salt water. All you need to do is boil a few star anises in
a saucepan of salt water precook and marinate the meat in
it for an hour, and you can create a delicious cold dish such
as Jellied Pork Knuckle and Salted Gizzards.

If you do not want to add salt to the water, you can use
poached meat to create a simple cold dish, such as Cold
Lobster and Trotters in Sweet Vinegar Sauce, and serve it
with a delicious sauce of dressing. Braised or fried meat in
a thick sauce is yet another method of making a mouth-
watering cold dish. Chicken Wings in Black Pepper Sauce
cooked in this way make a wonderful snack to go with
beer or wine. Chicken, pigeon and fish can also be smoked
to make tasty ingredients for cold dishes and salads.

Cold dishes and salads are both convenient and healthy:
they can be prepared well in advance. using only a little
oil. That is why I recommend them.

Cecilia Au-Yang
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THE AUTHOR

Cecilia Jennie Au-Yang graduated in home eco-
nomics from Grantham Teacher Training College,
Hong Kong, in 1956. Over the years,she studied cook-
ing in her spare time with famous Hong Kong chefs.

In 1971, she founded Chopsticks Cooking Centre
to provide the best facilities for teaching Chinese
home cooking.

Since 1974, she has taught professional cookery
training courses for people interested in working in
catering.The courses enable students to learn cooking
while working as trainees and gaining work experi-
ence. Many graduates from these courses have suc-
cessfully found employment in the food and catering
industries overseas.

Cecilia set up Chopsticks Publications Limited in
1975 to publish her own recipes-the “Chopsticks Reci-
pes” series with one colour photograph per dish and

English and Chinese text.

In 1984, Chopsticks Publications Limited entered
the UK market when Cecilia co-published a 240-page
hardcover Chinese cookery book “The Best of Chi-
nese Cooking” with Hamlyn Publishing,England. The
following year the book was translated into Dutch.

In 1989,She wrote a series of five popular pocket-
sized cookery books for the Japanese Publisher,
Tokuma Shoten.

To date she has written and published a total of 22
cookery books.

Cecilia has also been writing cookery columns for
various well-known Hong Kong magazines and
newspapers,and has acted as a consultant to several
food manufacturers, testing and writing new recipes
as well as training sales representatives in using their
own products.

Cecilia Au-Yang’s cookery books are used world-

wide by housewives, gourmets and professional chefs.
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Crab Stick with Konnyaku Thread Salad
Diced Egg Plants with Assorted Vegetables
Diced Pork with Pickled Ginger

E-Fu Noodles with Golden Mushrooms

French Beas with Minced Garlic

French Beans with Minced Pork and Preserved Mustard

Gado-Gado

Ham and Cucumber Salad
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Jelly Fish and Salmon Salad

Jelly Fish and Shredded Chicken Salad
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APPLE AND SHRIMP SALAD
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Ingredients:

1 shallot

1 garlic clove

1 slice celery

4 tbsp tomato ketchup

2 tbsp lemon juice

'/2 tsp tabasco sauce

2 apples

1-2 cups cooked shrimps

'/a tsp black pepper

Method:

¢ Mash the shallot and the garlic clove. Trim and
mince the celery, then mix with the shallot and
garlic in a large mixing bowl. Pour in the tomato
ketchup and the lemon juice and mix well. Add the
tabasco sauce and adjust the flavour to taste.

+ Peel and core the apple, and soak in cold salted
water for a while. Drain the apple, dice, and add
to the ingredients in the mixing bowl. Toss well.

# Scatter the black pepper on the cooked shrimps and
mix well. Add the shrimps to the ingredients in the
mixing bowl and toss well. Chill in the refrigera-
tor for 30 minutes, then serve.
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Ingredients:

180g cabbage

60g carrots

2 apples

a few iceberg lettuce leaves

'/4 cup chopped nuts

Seasoning:

/4 tsp salt

!/4 tsp pepper

*/4 cup salad dressing

Method:

¢ Wash, drain and finely shred the cabbage. Peel,
wash and grate the carrots. Peel, core and shred
the apples, then soak, wash with salt water, and
drain thoroughly.

« Pour all the ingredients into a mixing bowl. Blend
in the seasoning ingredients and mix well.

¢ Line a platter with the lettuce leaves, then pour in
all the seasoned ingredients. Chill in a refrigera-
tor for 1 hour. Sprinkle the chopped nuts on top
and serve.
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BEAN CURD AND FRENCH BEANS IN HoT SAUCE
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Ingredients:
3 pieces linen-wrapped

mustard leaves
2 red chillies

1 tsp minced garlic

Seasoning:
1 tbsp sesame oil

bean curd 1 tbsp hot broad bean
125g French paste

beans '/4 cup stock

3 cups rich stock 1 tsp light soy

60g Chinese 1 tsp sugar

celery '/2 tsp xanthoxylum
30g preserved powder

1 tsp lemon juice

1 tbsp parsley leaves
Mcthod:
o Cut the bean curd into 1.2 cm strips. Section the

French beans into 4 cm lengths. Bring the rich
stock to the boil, put in the bean curd and the
French beans, and cook for 10 minutes. Refresh
and soak in cold water for a while, then drain.
Towel-dry and arrange on a scrving platter. Dice
the Chinese celery and scatter on top.

o Presoak the preserved mustard leaves in salted

water for 1 hour. Squeeze out all the excese wa-
ter and mince. Parch in a wok for 1 minute until
dry, then marinate with a pinch of sugar for a
while. Cut the red chillies into rings and sprinkle
them together with the minced preserved mustard
on top of the bean curd and the French beans.

& Bring the sesame oil to the boil in a wok. Saute the

garlic and the broad bean paste until aromatic.
Trickle in the stock and the remaining seasoning,
mix well, and adjust the flavour to taste. Pour the
mixture over the bean curd and the French beans.
Garnish with the parsley leaves. Serve cold.



