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About

Chef Eric Poon

Chef Eric Poon, teaches a variety of cakes, Western cuisines and dessert
class tailored to students of different levels, he has set up Funkitchen
cooking studio in Taipo in 2011.

Chef Eric Poon graduated from University College Birmingham in England
with a Hon(s) degree in Culinary Art Management. He has worked in
numerous top Hong Kong Hotels like Shangri-la Hotel, Mandarin Oriental
Hong Kong and the Peninsula HK; he also used to work under Gordon
Ramsay restaurant in the UK. He is particularly good at making Western
cuisines, pastries and desserts, and has been featured in numerous shows
and media reports. Currently, he is working as a chef instructor at the Hong
Kong Culinary Academy.
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Foreword

Four years ago, my cookery workshop was looking for an instructor to teach
Westermn cuisine. A friend of mine happened to know Eric and she hooked us
up. He then cooked me a meal, and | was convinced instantly that he was the
right fit. | was glad that he agreed to be our guest instructor.

Eric’s classes fill up very quickly and he's one of the most popular instructors
in my workshop because of his profound knowledge in culinary art, his serious
attitude when delivering classes and his selfless sharing of all his secret tricks.

Apart from conventional Western cooking skills, Eric also teaches other non-
Westem methods and techniques. He insists in using the best ingredients and
even if he runs out of time, he never settles for anything less than perfect. He
only dismisses the class when he's happy with the mise en place.

With his new book, | expect Eric to share his passion and insights on Western
cuisine with his readers. I'm sure he would refine every recipe with the best
presentation, aroma, flavours and colours, so that his readers could easily re-
create fine dining courses in the comfort of their own home.

Rachel Yau
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Foreword

Seasons' Feasts is designed and written for any home cooks and especially for those
who are passionate for foods. It is divided into four seasons, and each season has 3 to
4 menus. Each menu has 3 dishes planned based on the seasonal produces available
in Hong Kong. Some thoughts of designing each menu, doing preparation wisely in
advance and cooking tips have all clearly mentioned at the beginning of each menu.
The readers can easily understand the work flow on how to execute the menu properly.
Added to this, some basic stocks used in this book are also written for following and
some storage tips for fresh herbs are also mentioned at the end.

Most of the recipes in this book have been taught in my cooking studio 'Funkitchen',
where | shared the cooking experiences and tips with my passionate students from
all walks of life. | remember one of my students asked me one question, "Why do

you want to be a teacher?" | smiled at her and said: "because | love to share with
others." Because of this motto, | gave up being a professional chef and turned into
a chef instructor. Have seen my students making progress and having a sense of
success for their foods they made after my teaching, | am so glad and proud of
them. Those are my biggest motives to be a chef teacher and move forward.

Having Seasons' Feasts successfully published, | must thank for my family
members including my wife and son, who have been giving me support
throughout the tough time.

Moreover, thanks the production team from Forms Kitchen, especially my
photographer Eric Ng for having such beautiful pictures.

Special thanks to Rachel Yau, my friend and mentor, who has helped me
out to have my dream to publish a book come true. She has constantly
given me ideas on how to manage the students and chances to expose

myself in the media.

Last but not the least, | love my students especially for those who have
been continuously given me ideas on what to learn in my lessons, which
in turn ignites my passion to continuously persuade my inspiration and

creativity in my class menu planning. I love the magic they have created
1o keep Funkitchen's business running since 2011.

Fric Poon
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Starter

Seared sesame tuna
with yuzu and pepper salsa

The French spring chicken, it is small in size but its
meat is so tender and light in flavour, is one of my
favourites. It is perfectly matched with something
creamy and earthy like ceps mushroom cream
sauce. Meanwhile the sweetness from the carrot
cuts off the heaviness from the cream, which in
turn harmonizes the whole dish. The main course
is strong in flavour, it needs something light and
refreshing to start with. Seared sesame tuna with
yuzu and pepper salsa is one of the appropriate
dishes that can push up the appetite for the next
course. Lastly, the sharpness and creaminess from
the strawberry mousse rounds up this whole menu.



Main Dish

Oven roasted French spring chicken
with honey roasted carrot and ceps sauce
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Dessert

Mile-feuille of strawberry mousse
with honey tuile

The yuzu and pepper salsa can be made in
advance and let them macerate in the fridge.

The strawberry mousse and ceps sauce can
also be finished cooking one day before and
keep in the fridge.

The honey tuile can stay crispy kept in an
air-tight container for up to 3 days, so make
them in advance to save time.

Roast the chicken on the day, while the
chicken is roasting, prepare the tuna, honey
roasted carrot and a little touch for the
dessert.
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Seared sesame tuna with yuzu and pepper salsa
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Seared sesame tuna with yuzu and pepper salsa

N

N

N
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200 g tuna steak (sashimi
grade) (about 3x3x10 cm)
50 g black sesame seeds
20 ml cooking olive oil
salt and pepper to judge

50 ml yuzu soya sauce

30 ml extra virgin olive oil

50 g fresh mango diced

50 g green bell pepper, peeled
and diced

50 g red bell pepper, peeled
and diced

black pepper ground to taste

50 g rocket leaves
50 g frisée lettuce

Make sure the pan is hot
enough to sear the tuna until
golden brown colour within
a short period of time.

Combine everything together in a mixing bowl, stir to
mix.
Keep the salsa in the fridge and let it infuse for half an
hour.

For the tuna steak, pat it dry with kitchen paper.
Season it with salt and pepper, roll it over the sesame
seeds to coat on all sides.

Add olive oil in a non-stick pan over high heat, sear
the tuna steak until golden brown on all sides.

Chill it down in the fridge straight away once removed
from the pan.

Cut chilled tuna steak into cubes and garnish with the
pepper salsa and mixed salad.
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Oven roasted French spring chicken
with honey roasted carrot and ceps sauce

INGREDIENTS

2 pcs French spring chicken
20 g black truffle paste

10 ml black truffle ail

4 sprigs fresh thyme

60 g unsalted butter, soften
salt and pepper to judge

50 g dry ceps

30 g shallot, chopped

50 ml brandy

200 ml chicken stock, see p.190
200 ml whipping cream

150 g Australian carrot, peeled
20 g honey

2 sprigs fresh thyme

10 ml extra virgin olive oll

salt and pepper, to adjust

4 pcs brussels sprout



Loosen the skin by pushing the fingers
between the breast and skin. Push in
the truffle paste, oil, softened butter, salt
and pepper and gently spread over the
breasts without tearing the skin.

Rub the rest all over the outside of the
chicken and season well. Stuff the fresh
thyme in the cavity of the chicken. Tie
the chicken with meat string to retain it's
good shape. Pan fry it until golden brown
all over on a hot pan with olive oil.

Then place it on a rack sitting on a baking
tray. Roast it in the pre-heated oven (130-
140°C) and roast it for 45 minutes.

Check the chicken is cooked by piercing
the thigh and making sure the juices run
clean. Let it rest for about 10 minutes.

Marinate the chicken at least 2
hours before roasting.

©® Soak the dry ceps in the chicken
stock for about half an hour, strain
and chop them. Keep the stock.

® Sauté the chopped shallot in a
sauce pan over medium heat until
tender, put in ceps, deglaze the pan
with brandy. Add the stock and let
it reduced by 2/3 and finally add the
cream. Let it reduce again until thick.

@ Cut the peeled carrot into wedges
and mix them with other ingredients.
Place them onto a baking tray and
roast them for about 30 minutes
or until soft in the pre-heated oven
(1801C).

® Remove the breasts and thighs,
serve them with the blanched
Brussels sprout leaves, roasted
carrots and ceps sauce.

17
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Mille-feuille of strawberry mousse

with honey tuile
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Mille-feulille of strawberry
mousse with honey tuile

@

@

@

25 g cake flour

25 g icing sugar

25 g unsalted butter, melted

10 g honey

1/2 pc vanilla pod, split, seeds scraped
25 g egg white

100 g strawberry puree

15 g sugar

8 g gelatin leaf, soaked in cold water
lemon juice to adjust

100 ml whipping cream, whipped

12 pcs fresh strawberries, diced
5 g mint leaves, chopped

50 g strawberry puree

icing sugar to taste

10 g icing sugar for dusting
mint leaves



Sieve cake flour and icing sugar together in
a mixing bowl. Add the melted butter, honey
and vanilla seeds, stir to mix.

Finally add the egg white, whisk to combine.
Leave it to set in the fridge.

Using a round template (about 2 mm thick),
spread the mixture thinly on a baking mat
and bake them in the pre-heat oven (150°C)
for about 5-6 minutes or until they are golden
brown.

It would be better to assemble the
dessert at the last minute as the
honey tuiles will go soggy very quick
once they have contacted with liquid.

Freeze the strawberry mousse for
about one hour for easier cutting.

Combine half of the strawberry puree
with sugar in a saucepan and bring it
to a simmer, remove it from the heat
and add the soaked gelatin. Mix well.

Transfer the mixture into a mixing
bowl sitting over ice water, add the
remaining half of the strawberry puree,
lemon juice and stir well.

Finally fold in the whipped cream,
pour the mixture onto a one-cm-thick
rectangular tray lined with parchment
paper. Let it set in the fridge.

Mix everything together in a mixing
bowl.

Cut out the mousse by using a round
cutter and sandwich them by using the
honey tuile.

Mould the strawberry compote at
the center of a plate and transfer
the strawberry sandwich onto the
compote. Finally garnish with the mint
leaves and strawberry compote. Dust
it with icing sugar.
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Starter

Scallops in 2 ways

| am a big fan of seafood especialy the shellfish
like scallops and prawns which are both available
during the spring time. They are mid in flavour, so
it is better to cook less and serve with something
subtle and delicate like spring baby vegetables
such as peas, tomatoes, carrots and cauliflowers.
Poaching, searing and slow-cooking, which can
retain the most nutrients and flavour from the
seafood, are applied into this menu. Pear and
hazelnut are the perfect match to round up the
ightless of the starter and main course.



Main Dish

Dessert

Pot of poached prawns in olive ol broth with

tomatoes and spring vegetables
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Hazelnut praline parfait
with caramelized pear

The cauliflower puree can be made one
day in advance and keep in the fridge.

The scallop sausage can also be rolled
up before and keep in the fridge for
cooking during the day of service.

The parfait can definitely be prepared in
advance and keep in the freezer.

The filo leaves can also be baked
beforehand and keep in an air tight
container for up to a week.
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Scallop in 2 ways
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