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PREMIUM STOCK

INGREDIENTS

24 litres water

2.4 kg old chicken (dressed)
5.4 kg lean pork

900 g Jinhua ham

* FAMILY-SCALE RECIPE

6 litres water

1/2 old chicken (dressed)

1.2 kg lean pork

220 g Jinhua ham

*yields 4.5 litres of premium stock

1.

Rinse the chicken and remove the
innards. Blanch in boiling water. Rinse
again.

Rinse the pork and cut into pieces.
Blanch in boiling water. Rinse well. Set
aside. Rinse the Jinhua ham and blanch
in boiling water to remove any grease on
the surface.

Boil water in big pot. Put in all
ingredients. Boil over low heat for 4
hours until the stock is flavourful. The
original recipe yields 18 litres of stock
and it lasts in the fridge for a few days.

To keep the stock pristine and clear,
cook the premium stock over low heat.
Otherwise, the stock would be cloudy
and less pleasing to the eyes.

Pass the premium stock through a fine
wire mesh or muslin cloth to remove the
foam and grease.
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MINCED SHRIMP
[INGREDIENTS

600 g shelled shrimps

1 duck egg white

potato starch

5 g salt

5 g MSG

ground white pepper (optional)

1. Devein the shrimps. Sprinkle with potato
starch and mix well. Rinse and drain
well. Wipe them dry with a towel.

2. Arrange shrimps in a flat bowl! without
overlapping. Keep them in the freezer
until half set. Pass them through a
mincer twice. (Alternatively, crush the
shrimps with the flat side of a knife.
Then stir in one direction until sticky.)

3. Put the minced shrimps into a food
processor. Add salt and beat over high
speed for 1 minute. Sprinkle with MSG
and ground white pepper. Beat for 1
more minute. Add duck egg white and
stir into a sticky paste. Refrigerate for
later use. (Alternatively, stir in a bowl until
sticky. Then lift the minced shrimp and
slap it forcefully into the bowl repeatedly
until springy.)

e Make sure you wipe the shrimps
completely dry before crushing or
blending them. The minced shrimp
would have a lovely springy texture that
way.

e Adding duck egg white to the minced
shrimp helps bind the mixture and
makes it more springy.

e When you make minced shrimp at
home, you may lift the mixture and slap
it hard back into the bowl repeatedly
until it turns sticky.
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Lotus Flowers with Jade Perch Fillet
in Amaranth Fish Stock

" Wk ER?

%)—#@&‘ R BROREFZINEHN  AREHBIE
» ORAEH - Z50  ERFENRBHE:

" AMEREREFRERNTTIE?

ERTHERASERE  ENRBERSE (REKES
FSREIRA) - AIRTEMK e

w RIERIRCRABASE, BURRMME D BR?
PR BTN - BB SR AXHORE
B TERBERIK « TR -




RLing EfE

HERRRMABHEREREE -
ZRREENRE B0 - LR PE
BRESUER - RERER T (PERRE
H) MERETRE  PBEEES
ME - BEERTMEREEH °

11



4 ApE | Makes 4 servings

T
- EEANS

o ZEE 2
o HETE2A

\\\\\\\\\

bt

e B3 6007
o JZIEE 190 7%
o B 450 ZF+

Bic 43
o MET 7557
o BENREIB R
o TRITE 82
o EWET5%R
o HEH 450
o MEXK3IBR
s B2/
o HE1R
o ZKEBIK 450 ZFF

ARER
. GELH
- BEaoH
. B 38T

s bk
. ELH
o BH 14 %R

SEFARR
o £WM57TR

o 4)EE 1/5 FKRk
o OHE 1/5 FL

7L>¢ M

Fév

T

O BELeNE  EAEK  REEM - 2l

2]
(3]

4]
(5]
6]

EHRL - Z—FRHEE -
EANEESF  BE -
ERMARBKAIHE - FIERNES
K—g - HHEEA -

]]

LA RS - EHA -
AETERR  BHRIFESRE  BH -
BBRE - MARR - BR Mt R

£205  IMATIRRRLS o

%

0 SEREKSD

2]

(3]

B MARE - EF|
ERRERAKRHHT - @A FEBAK
o RNEL 10 98 - Bt - REHEE]
FREIER - PORERA ©
ERABEERREKD BATRARE
Elsi&n - BIBKTTENRE -

FESERERRH - AR ARIRDE - B ¢ R
EMASRTER  HPOREEHER - T
BARIE AP ELREE N - #ARIE
A o

REMEAET ANBRERIFEH
K - BARKEGERIRRIAK ©




INGREDIENTS

3 jade perch fillets

2 eggs

2 boxes soft tofu

600 g amaranth

190 g rehydrated bird’s nest
450 ml milk

ACCOMPANIMENTS

75 g cooked lotus seeds

38 g finely chopped Jinhua ham
8 lotus flowers

75 g honey

450 g finely shredded ginger

38 g diced ginger

2 slices ginger

1 sprig coriander

450 ml distilled water

MARINADE FOR FISH FILLET
table salt
egg white
38 g potato starch

SEASONING FOR FISH STOCK

table salt
1/4 tsp chicken bouillon powder

SEASONING FOR TOFU

57 g potato starch

1/5 tsp table salt

1/5 tsp sugar

1/2 tsp chicken bouillon powder

PREPARATION

1.

1.

Rinse the fish. Remove the skin and any bone.
Keep the bone for later use. Dice half of the
fish fillet. Finely chop the remaining half.
Separate the egg whites from the egg yolks.
Thin the honey with distilled water. Pick the
petals off the lotus flowers. Soak the petals in
the thinned-out honey briefly. Rinse well and
set aside.

Add the marinade to the diced fish fillet. Mix
well.

Steam the cooked lotus seeds until heated
through. Deep-fry the shredded ginger in hot
oil until golden. Set aside.

Fry the fish bones until browned. Add amaranth,
sliced ginger and coriander. Add water and
cook until the stock becomes flavourful. Add
seasoning for fish stock. Mix well.

Drain any liquid from the boxed tofu. Mash
it. Add finely chopped fish, egg yolks, diced
ginger and seasoning for tofu. Mix well.
Pour the mixture into a flat tray. Smooth the
surface. Steam over high heat for 10 minutes.
Use a round cookie cutter to cut out round
prisms. Arrange on a serving plate.

. Wipe dry the lotus petals with paper towel.

Insert the petals into the steamed minced fish
prisms to make them look like flowers.

Heat a wok and add oil. Blanch the diced fish
in warm oil briefly. Drain and set aside. Pour
egg whites, milk and bird’s nest in the same
wok. Stir briefly. Put the diced fish back in. Stir
until the mixture is half-set. Put some of the
mixture at the centre of each lotus flower over
the minced fish prism.

Put in lotus seeds, finely chopped Jinhua
ham and fried shredded ginger at the centre
of each flower as garnish. Pour the amaranth
fish stock on the serving plate around the
lotus flowers. Serve.
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Welcome Pine for the Guests
(Stir-fried Egg Whites with Assorted Mushrooms and Broccoli)
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INGREDIENTS

225 g egg whites

38 g milk

75 g rehydrated yellow ear fungus

75 g rehydrated cloud ear fungus

75 g cooked shiitake mushrooms
(sliced)

225 g broccali

225 g fresh yam

8 g dried Goji berries

BLANCHING STOCK

salt
225 ml premium stock (see the method
on p.8)

SEASONING FOR EGG WHITES

salt
23 g potato starch

SEASONING

salt

PREPARATION

1. Blanch yellow ear, cloud ear and
shiitake mushrooms in boiling water.
Drain and put in a wok. Pour in the
blanching stock. Cook until they pick
up the flavours.

2. Soak the Goiji berries in hot stock
until soft. Drain and set aside.

3. Steam the fresh yam. Slice it and set
aside.

1. Mix together egg whites, milk and
seasoning. Heat a wok and add oil.
Stir-fry the egg white mixture until
done. Set aside.

2. Blanch broccoli in boiling water.
Drain and stir-fry in a wok until done.
Season with a pinch of salt. Set
aside.

3. Prepare a big flat platter. Arrange
the ingredients according to their
shapes, sizes and colour to create
an ink painting of the welcome pine
amidst Huangshan scenery.
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[INGREDIENTS T PREPARATION

80 g white sesames 1. Heat a dry wok. Put in sesames and toss till lightly

500 ml water browned.

30 g sugar 2. Put toasted sesames and water into a blender. Blend

20 g light soy sauce until fine. Pour the mixture into a muslin bag. Seal
well and hang it up. Put a big bowl underneath until

DRY INGREDIENTS 500 ml of sesame milk is collected.

50 g kudzu starch 3. Add dry ingredients to the sesame milk from step 2.

10 g glutinous rice flour Mix well.

20 g Tang flour 4. In another bowl, mix 15 g of konjac powder with
40 ml of water.

KONJAC

1 pack konjac powder (15 g)

400 ml water KONJAC CAKE

1. Boil 360 ml of water in a pot over low heat. Before
it comes to the bail, stir in the konjac slurry slowly.
Keep on stirring until it turns sticky. (Mind you that
this mixture burns easily because the starch tends to
sink to the bottom of the pot.)

2. Bring to the boil. Pour the mixture into a flat tray. Let
cool. Refrigerate at 0°C to 4°C until set. Run the tray
in cold water to turn out the cake easily. You can
then cut into any shape you like for garnish, or use it
in savoury dishes or desserts.

SESAME TOFU

1. Pour the sesame milk mixture into a pot. Cook over
low heat while stirring continuously until it turns
sticky.

2. Prepare a leaf-shaped mould. Pour the sesame milk
mixture into the mould. Refrigerate at 0°C to 4°C
until set. Arrange on serving plate. Garnish with other
vegetarian ingredients and konjac cake. Serve.
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Stir-fried Nuts, Peas and Sweet Corn in Pomegranate Cup

WA Pk B A R? AL ZERFHAER

BESE EASABRAEM HIT3i&?

SRR ERASHRNAE EESERERAEATREMEN |
. 17 - TR PSRBT R A o DN EBRERARE AT AR -




4

o AN (ALABHF)
o AR
« BE
e f2F
=5

o KK (MTEEEER)
o TEA
*MEEHE 100 %

e i
- WERRR 1218 (BERA)
KIS

AR BR AR

° Eﬁ'];&'a

ik

O BWEBRYY  EP—¥EZHA
AT MR FRESPEB A A%
Bl FEEPER R - BRI EROK

@ HMBEMMERKSZH " T
B RRBRN 2 D5E - K
5 Z2EMERABBRRE o

INGREDIENTS

pomegranate arils

walnuts

almonds

dried Goji berries

green peas

sweet corn kernels (“peaches and cream”
variety)

peanuts

* all ingredients add up to 100 g.

GARNISH

1/2 pomegranate shell (arils and pith removed)
sweet corn leaves

SEASONING
1 tsp salt

[ METHOD ]

1. Cut the pomegranate in half. Remove the
arils and seeds of one half without breaking
the shell. Rinse the arils and drain. Rinse
the Goji berries and set aside. Flatten the
bottom of the hollowed pomegranate shell
slightly. Put it over sweet corn leaves in a
serving plate and use it as a container.

2. Put the rest of the ingredients into 500 ml of
boiling water. Add 1 tsp of salt and blanch
for 2 minutes. Drain. Put all ingredients into
the pomegranate shell. Serve.
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INGREDIENTS

200 g pomelo

240 g fresh yam

12 asparaguses

1 beancurd stick (about 42 cm long)
1 yellow bell pepper

80 g carrot

80 g cucumber

1egg

SEASONING

1/2 tsp salt

1/2 tsp sugar

1/2 tsp chicken bouillon powder
sesame oil

DRESSING

3 tbsp creamy salad dressing

PREPARATION

1.

1.

Soak beancurd stick in warm water for 4 to
6 hours until soft. Put a heavy bowl or dish
as a weight on top to keep it in water. Cut
into 6 segments about 7 cm long each.

Peel fresh yam and cut into rectangular
pieces about 3 cm X 7 cm pieces about
4 mm thick.

Trim each asparagus so that it is 13 cm long.
Cut yellow bell pepper into rhombus shapes
about 3 cm long and 2 cm wide.

Cut carrot into strips about 5 mm wide,
4 cm long and 2 mm thick.

Cut cucumber into two strips, each 12 cm
long.

Whisk the egg and fry in a pan into thin
omelette. Finely shred it.

Peel the pomelo and remove the pith. Break
into vesicles.

Boil water and cook beancurd stick for 1
minute. Add carrot, yam, asparaguses and
yellow bell pepper. Cook for 2 more minutes.
Drain and soak all ingredients in cold
drinking water until cool.

Drain the ingredients from step 1. Put them
into a bowl and add cucumber strips.
Add seasoning and toss well. Arrange all
ingredients on a big platter into the shape
of a hand fan. Drizzle with creamy salad
dressing when served.
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INGREDIENTS

400 g celtuce
6 strawberries

SEASONING

1/4 tsp salt

1/4 tsp chicken bouillon powder
1 tsp sugar

1/2 tsp fish sauce

1/2 tsp sesame oil

1 tsp lemon juice

1 tsp grated garlic

PREPARATION

Peel and shred the celtuce. Blanch in boiling
water for 1 minute. Drain and soak in cold
mineral water until chilled. Drain and set aside.

[ METHOD

. Mix the seasoning well. Put in the shredded
celtuce and mix well. Refrigerate for 30
minutes.

Press the shredded celtuce into a small cake
tin. Turn the celtuce out on a serving spoon.
Put a strawberry on top. Repeat this step
with the rest of the ingredients. Serve.
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Wine-marinated Cherry Tomatoes with Umeshu Jelly
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