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Finely Chopped Jinhua Ham

Ingredients

200 g Jinhua ham, 1 cup water

Method

1.

2.

Rinse the Jinhua ham and scald. Cover with 1 cup of
water in a bowl.

Steam in a wok for about 40 minutes, remove and
finely chop when cool, store in a sealed glass jar. Keep
in a refrigerator can last for one month.

Chef's Tips

Jinhua ham is a brilliant garnishment widely used in
Soups or steamed dishes.

Jinhua ham is easier to become soft by steaming it
covered with water.

The sauce from the steamed Jinhua ham can be used
as stock.

Chop the Jinhua ham gently to loosen the meat texture,
it will not splash everywhere when finely chopping.

If you are cooking stock with Jinhua ham, you may use
the ham leftover and finely chop.
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Ingredients

1 chicken, 1.5 kg lean pork, 250 g Jinhua ham, 100 g
Jinhua ham bone, 1 tsp white peppercorns, 20 g dried
longans, 50 g large ginger slices, 5 litres water

Method

1. Rinse the chicken and lean pork. Cut the pork into
pieces. Scald and rinse.

2. In a large pot, pour in & litres of water. Add all the
ingredients, bring to the boil over high heat (skim off any
froth), turmn to low heat and simmer for 5 to 6 hours. Tum
off the heat.

3. Skim off any oil on the surface, take out the residues,
strain the stock with a meshed strainer or a piece of
gauze cloth to form clear chicken stock. When cool,
refrigerate for use in a couple of days.

Chef's Tips
Cooking the soup with the stock, it is doubly flavourful.
The Jinhua ham needs to scald at least 5 minutes for
removing grease, making the stock more delicious. You
can use the Jinhua ham with the skin.
I you want a clearer stock, remove the chicken skin first.
The stock will be not clear if cooking over high heat.
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Cuttlefish Paste

Ingredients

500 g cuttlefish meat, 12 skinned water chestnuts

Seasoning

1/2 tsp salt, 1/2 tsp chicken bouillon powder, 2 tbsp
com flour, 1/3 tsp ground white pepper, 1/2 tsp
sesame ol

Method

1.

Rinse the cuttlefish meat, remove the skin, wipe dry
and cut into small pieces. Mince the meat in a food
processor, put into a stainless steel pot.

. Bash the water chestnuts with a knife and finely

chop.

. Knead the cuttlefish paste heavily, stir in one direction

until sticky. Add the seasoning, stir in one direction
again until stickier, throw into the pot for a few times.

Chef's Tips

You can make deep-fried cuttlefish balls, cuttlefish
ball congee, fried cuttlefish cake and stuffed trio.
Both fresh and chilled cuttlefish are available in the
market. If you use fresh cuttlefish, better cut off the
suckers along their tentacles before blending; or the
granules will spoil the meat texture.

The cuttlefish paste must be stirred in one direction,
or the paste will not taste spongy.

If you are not prepare to use the cuttlefish paste right
after it is made, refrigerate for 1 to 2 hours for a better
result.

You can add 50 g of diced fat pork to the paste after
finishing the kneading steps. The oil wil be come out if
kneading too much, which will give the paste a loose
texture.
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Pork Balls

M

HSTRMERY 400 58 (#FF) + B 40 %0 (140K
#5K 60 52

AR

B 2/3 i AR 0 ) 3058 0 RIK 6D =Tt
HR7K 1/4 253 > WO - B3 1/3 2k

(303

EORFIAOSE - 40K 0 I LLIAIBIB
SRR KSR S | BB EEE A
KIE— S FEE  KDESMA  ARBE R+
BT 7 2 N o
IMASRRERAEIRB - 9 SR 1 I -
BTNl

Cﬁef’s ‘fijas
ARLAERAANE - BEHFEAILERN -
KT EES R BN ERERE  BRMEEE
MRPEHE -
KB RBOKDBER - BAAEEMNA » BEXAAE
IKFRE o

Ingredients

400 g pork collar-butt (minced), 40 g ginger (finely
diced), 60 g dried shrimps

Seasoning

2/3 tsp salt, 1/2 tsp chicken bouillon powder,
30 g com flour, 65 ml cold water, 1/4 tsp food-
grade lye, 1/2 tsp sesame oil, 1/3 tsp ground
white pepper

Method

1. Soak the dried shrimps in water until soft and
finely dice. Stir-fry in a wok without oil over
low heat until aromatic.

2. Combine the cold water with food-grade
lye of the seasoning. Mix the minced pork
with the other seasoning and stir in one
direction. Add the lye water little by little until
gluey. Knead and throw for a few times and
refrigerate for 2 hours.

3. Add the dried shrimps and ginger and stir
until sticky. Throw into the bowl and refrigerate
for 1 hour. Squeeze into balls for use anytime.

Chef's Tips
You can make pork ball congee, steamed
pork balls with radish, etc.
Food-grade lye is available in a bottle or small
quantities in grocery stores or specialty shops
for cake ingredients.
The purpose of adding food-grade lye is
to absorb water, it needs to be diluted with
water beforehand.
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Pickled Mustard Greens with Additional Seasoning
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Ingredients
600 g pickled mustard greens, 3 tsp salt

Sweet Vinegar Water

200 ml white rice vinegar, 150 ml water, 300 g sugar,
2 pickled plums, 1 red chilli (cut into half)

Method

1.

Cook the ingredients of sweet vinegar water (except the
red chill) over low heat until dissolve. When cool, soak in
the red chilli.

Cut away the leaves of the pickled mustard greens, put
the stems into a big pot. Sprinkle with salt and mix well.
Marinate for 8 to 10 minutes, and rinse to remove salt.

. Soak the pickled mustard greens in water for 3 to 4

hours, change water repeatedly to reduce salty taste.

. Slice the stems of the pickled mustard greens, pickle in

the sweet vinegar water, chill for one day before use.

Chef's Tips

We can pickle pickled mustard greens in sweet vinegar
water at home to give a multiple levels of salty, sweet
and sour flavour. They can be stir-fried with pork or
goose intestine.

Pickle the pickled mustard greens for a period as long
as possible. The longer the time, the more outstanding
is the sweet sour flavour.

Do not waste the leaves cut out from the pickled
mustard greens. They can be used for cooking soup.
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Ingredients

1 bottle shrimp paste (about 280 g), 10 cloves garlic, 6 shallots,
2 bird's eye chillies, 1 stalk lemongrass, 3 stalks coriander,
40 g dried shrimps, 5 tsp sugar, 6 tbsp Shaoxing wine (Hua Diao),
30 ml ol

Method

1. Blend the garlic, shallots, bird’'s eye chillies, lemongrass and
coriander with 1 cup of water in a food processor. Strain the
sauce and keep the crushed ingredients.

2. Soak dried shrimps in water until soft, drain and roughly chop.

3. Heat a wok, add some oil, turn to low heat and stir-fry the
crushed ingredients until fragrant. Add the dried shrimps
and stir-fry until aromatic. Mix in the shrimp paste and
Shaoxing wine, heat up slowly, simmer over low heat for
about 5 minutes.
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Belachan can be stir-fried with water spinach, fried with rice, etc.
The consistency of shrimp paste varies with different brands.
If it is too thick, dilute with Shaoxing wine while cooking.

Do not cook the shrimp paste with water, it will easily spoil in
storage.
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Black Pepper Sauce
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Ingredients

40 g crushed black peppercoms, 4 bay leaves,
2 nutmegs, 2 cups water

Seasoning (mixed well)

1/3 tsp salt, 1 tbsp oyster sauce, 2 tsp sugar,
2 tsp dark soy sauce, 2 tsp comn flour, 2 thsp
drinking water

Method

1.

Steam all the ingredients for about 1 hour.
Strain the ingredients (reserve 2 tsp of black
peppercorns) and keep the black pepper
sauce.

Heat the black pepper sauce, add the
seasoning, bring to the boil, put in the black
peppercorns and mix well. When cool, store
in a sealed glass jar.

Chef's Tips

You can make stir-fried beef tenderloin, fried
beef short ribs with black pepper sauce.
Bay leaves and nutmegs are sold at grocery
stores or Thai food ingredient shops.

You can skip the crushed black peppercoms
in the sauce if you dislike.
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