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In Hong Kong, family and good
friends meet at least a few times
a year — around Chinese New
Year, mid-Autumn, winter solstice,
Mother’s and Father’s Day,
birthdays etc. Restaurants serve
the same dishes and you may
get sick of them after a few times.
Why don’t you create a menu
specifically for your guests to show
your love and care?

For a luxurious gourmet feast,
start with a pork trotter aspic,
followed by braised grouper with
fresh mushrooms, lobster chunks
with cheese and pumpkin sauce,
steamed chicken stuffed with
four delicacies, crab roe and
pork balls with white cabbage,
braised abalones with dried
scallops extract...

For a healthy meal, make steamed
tofu skin roll, stir-fried mandarin
fish with broccoli, scrambled eggs
with shark’s fin and mung bean
sprouts, steamed chicken in stock
with mustard green, stir-fried
beef tenderloin with king oyster
mushrooms, stir-fried rice with sea
urchin and vegetable...

For kitchen newbies not confident
in hosting a party, no worries. This
cookbook details every cooking
skill, such as slicing fish, dressing
and shelling lobster, and making
frozen tofu. All recipes are fully
illustrated. As long as you follow
the steps closely, everyone can
churn out a table full of sumptuous
and presentable dishes. I’'m sure
your guests will enjoy themselves
to the fullest.
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As a host, you need to carefully
think about every detail, from food
preparations to decorating your
dining room. The aim is to include
every guest mindfully in the process,
so that everyone has a good time.

Drafting a menu

Ask your guests if they have any
allergy. Try your best to avoid
the most common foods that
cause allergies, such as eggs,
fish, crustaceans and dairy
products. Replace them with other
ingredients if possible.

If there are young children or senior
members among your guests,
debone all fish. Include softer
ingredients in your menu, such as
winter melon, pumpkin, scallops or
steamed custard. Also avoid dishes
that use alcohol generously, such
as drunken chicken, if there are
young children.

Check if there’s any vegetarian
among your guests. Tailor-make a
menu for him/her.

People are health-conscious these
days. Try not to over-season your
food. After a rich-tasting dish, it’s
advisable to serve a light dish to
cleanse the palate.

Try not to bias on a certain type
of ingredients. Strike a balance
among seafood, meat, poultry,
vegetables and mushrooms.
Instead of a one-note meal, create
a varied dining experience.

If time allows, serve dessert to end
the meal in the perfect way.

Preparations
= Make all appetizers in advance.

Serve cold ones straight out of the
fridge. For hot ones, reheat them or
stir-fry them till hot before serving.
For seafood such as live crabs,
shrimps, fish or lobsters, do not
slaughter or dress them too early in
advance. Always dress them right
before you cook them. Otherwise,
they won’t taste as good and fresh.
Dried ingredients that need
rehydration, such as shiitake
mushrooms, dried scallops, and
bamboo fungus, should be soak in
water the day before the dinner
party. Keep them in the fridge until
ready to cook.

Meat or whole chicken takes a long
time to marinate. Thus, you should
mix them well in the marinade one
day before the dinner party to save
time.

Make the sauces or seasoning one
or two days in advance. You can
manage the time much better on
the cooking day.

Try to design a menu that involves
different cooking tools so that
several dishes can be made at the
same time, for instance, an oven,
a steamer, and a pressure cooker.
That would save you lots of time.
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A TTETRIK BB A - E KA ?
RIEBRZ R - TERKAE !
Why did you blanch the pork trotters in boiling water and rinse them in cold water?

This step helps remove the stale taste common in frozen food. It also crisps up
the skin while keeping the flesh juicy.

BAZEMBEBAER 7
HWBEE  BERETHERR CSTERENBERR  B2RBETFR -
Why cook with chicken feet?

Chicken feet are rich in collagen. The cooking sauce will contain abundant collagen
constituents by stewing them with pork knuckle, which is easily set into jelly.

IZEERANAIB ORK ?
TUEEPNET - BB - AREORKEE -
How to make it chewy?

Tear the meat off the pork knuckle into large pieces. It tastes complicated in cold.

EREHSAFRERRE?
BATL ! ERRENZ KRR MEERAKXIMRNHEE -
Can the dish be served at banquets?

Yes, of course! It is a beautiful cold starter and your guests will feel your
sincerity.
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F (Q) Ingredients (Serves 6) (0) Dipping sauce (mixed well)

; 1 frozen pork knuckle (about 900 g) 2 tbsp white vinegar
4 chicken feet 1 tsp finely chopped garlic
1 tbsp rock sugar red chilli dices
1 tbsp Shaoxing wine _
2 tsp salt Preparation -«--cooeoeveeiiiiii

1. Defrost the pork knuckle in the lower

(Q) chinese marinade chamber of the refrigerator. Chop
2 slices ginger into pieces. Cook with the chicken
2 star aniseed feet for about 10 minutes. Rinse in
1 tsp Sichuan peppercorns cold water. Remove.
1 small slice cinnamon bark 2. Put the Chinese marinade in a soup
1 nutmeg (crushed) filter bag. Set aside.
2 bay leaves
(Q) Method

1. Put the Chinese marinade in 6 cups of water and bring to the boil. Add the pork
knuckle, chicken feet, rock sugar and Shaoxing wine. Cook for about 2 hours until
the meat is tender. Put in the salt and cook for a while. Remove. Reserve 1.5 cups of
the cooking sauce. Skim oil from the sauce.

2. When the pork knuckle cools down, remove the bones. Tear off the meat. Cut the
skin into flakes with a pair of scissors. Put in a glass container. (pictures 1-3)

3. Filter the cooking sauce. Pour into the container. Refrigerate for about 4 hours until
set. (picture 4)

4. Remove the pork knuckle jelly. Cut into pieces. Serve with the dipping sauce.
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(0) Ingredients (Serves 6)

225 g thinly sliced Kurobuta pork belly
1 onion

2 tbsp black bean and garlic chilli sauce
(refer to p.30)

1/2 tbsp Shaoxing wine

(0) Marinade

2 tsp light soy sauce
ground white pepper
1 tsp cornflour

(0) seasoning

1/2 tsp sugar
1 tsp light soy sauce

Preparation ..................................
1

Rinse the pork belly. Add marinade
and mix well.

2. Peel the onion. Rinse well and shred it.

(0) Method

1. Heat a wok and add 2 tbsp of oil. Stir
fry onion until fragrant. Set aside.

2. In the same wok, stir fry chilli sauce
with pork belly slices. Sizzle with wine.
Add onion, seasoning and 3 tbsp of
hot water. Stir quickly until the pork is
done. Serve.
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(Q) Ingredients

113 g bird's eye chillies

2 tbsp grated garlic

2 tbsp fermented black beans
2 tbsp dried shrimps

1.5 cups corn ol

(0) seasoning /

1 tbsp dark soy sauce /
1 tsp salt “
1.5 tsp sugar \

(Q) Method

1. Rinse the bird's eye T
chillies. Remove the stems.
Finely chop them. Rinse the dried
shrimps. Chop them. Rinse the
fermented black beans. Chop or
crush them. (Or you may crush
ingredients separately with a
mortar and pestle.)

2. Heat a wok and pour in 1/2 cup of
oil. Stir fry dried shrimps and bird's
eye chillies until fragrant. Add
garlic and fermented black bean.
Stir continuously until fragrant. Add
seasoning and the remaining corn
oil. Bring to the boil over low heat.
Cook briefly. Leave it to cool. Store
in sterilized bottles and refrigerate
for 6 months.
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REFE I Ay RE AN ?
EHY  AEEBEM kO RE—RFBEANAEK -
What's the taste of Kurobuta pork belly?

Kurobuta pork is a Japanese breed of black pig. Its belly has even
marbling, with a unique crunch and chewiness. It's also free from
the gamey taste that is associated with some pork.

TR R FE B 2 RAI XA S FB A 7

EANBK 3057 SRR RNUORAMNADRE

How do you make sure the pork belly is cooked properly yet
without being overcooked?

Add 3 tbsp of hot water after you put in the seasoning. The water
speeds up the cooking process so that you don't have to stir fry it
for too long.

(mz TN




44

() #8 (12 ABE)
KBRS 2R 1 &
Beig 10 KL (Eix ~ B%)
M 15

TRE 1B

BEO6H

AHEMEE (I8)
IKKERE 1.5 5%

1 1 sk

Ei 2 FR

@ Ak
o=k I e
G D

B2 13 95

Braised Dk in P yom Sace

FELEIEMRE oo,
Z2ERBEHNEENTEEAME  KF  ER
g o K TRk 4 1 BEHMEBREBS L -

(O %

1. BEADTR BABRGRIEESEE (7T
BB R EDFH MARERE 30 2EES
Ee®E) °

2. BERVDEFH  IMARE - BH ~ AL - 81
TELRBERS  THRHGERS  BEL
FEAK 1.5 #F ~ FABRK K KEE - A 45 5
ERETEN -

3. BB PR EBINEE 0 BR -

4. BEETH - BERRR E o E TR o



(Q) Ingredients (Serves 12)

1 chilled or frozen duck

10 pickled plums (stoned; mashed)
1 tbsp ground bean sauce

1 tbsp finely chopped garlic

6 slices ginger

1/2 red chilli (chopped)

1.5 tbsp crushed rock sugar

1 tbsp Shaoxing wine

2 tsp dark soy sauce

() seasoning

1 tsp light soy sauce
ground white pepper

Preparation «----oeoeveeiiinii

Defrost the duck in the lower chamber of
the refrigerator. Rinse and gut. Scald and
chop into 4 pieces. Spread the dark soy
sauce on the duck.

(0) Method

1. Heat up a little oil. Deep-fry the duck
until it is slightly golden (or spread a
little oil on the duck and bake in an
oven for 30 minutes until the skin is
golden).

2. Heat up a little oil. Stir-fry the garlic,
ginger, red chilli, ground bean sauce
and pickled plum puree thoroughly.
Put in the duck and stir-fry. Sprinkle
with the wine. Pour in 1.5 cups of
water, the seasoning and rock sugar.
Simmer for about 45 minutes until the
sauce reduces.

3. Remove the duck. Leave to cool
down. Sieve the sauce and set aside.

4. Chop the duck into pieces. Arrange

on a plate. Sprinkle with the sauce
and serve.

Q@ FXRHHEH O
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Which way to cook duck is better — deep-

frying or baking?

Baking is easier. Put the duck on a baking
tray and bake until golden. In the meantime,
turn it over once and bake again. It can
also help release part of the fat making the
duck less greasy.

ISARERTEES - BEE T EFS BB ?
L BARER BEBAN202E 9K
s AR UAGREBERBAMER

5
R

Duck meat is chewy in texture. How to
make it tenderer?

| suggest steaming the braised duck for about
20 minutes. It will tenderize the meat and
prevent it from getting burnt when overcooked.

FEIE 10K - SRR E S KBRS ?
EARE | AEERNNENR  MEE
MY MEEERKESE BREED %
kAT !

Will it be too sour by using 10 pickled plums?
Of course not! It is because the duck is
large and mixed with ground bean sauce,
rock sugar and other condiments. The

sweet and sour taste is mild and wonderful!

E&ﬁ» SIS
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ARANEENRNABREEE ?
ARANESERNEEVRIGESE  SELLNHRE BAR
EXRE -

How to stuff in grouper and Jinhua ham prettily?

The thickness of grouper slices and Jinhua ham slices should be
thinner than that of wintermelon slices and their height should be a
bit shorter than that of wintermelon.

FEEBBEBMHAIZMA ?
R EEELNNRERG - NHRRS - SHEALR -
Which part of wintermelon should be chosen?

Buy the middle part of wintermelon which is soft and easier for
stuffing in fillings.
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113 g grouper flesh
375 g wintermelon
38 g Jinhua ham

125 ml chicken broth

1/8 tsp salt

ground white pepper
1 tsp egg white

1 tsp caltrop starch

100 ml chicken broth
1/4 tsp sugar

1 tsp sesame oil

1 tsp caltrop starch

Skin wintermelon and cut into thick slices
of sizes about 5cm x 4cm x 2cm (altogether
12 slices). Slit each slice at a side twice
without cutting through. (pictures 1-4)

Bring water to the boil. Add 1 tsp of oil and
cook the wintermelon for 3 minutes. Set
aside to let cool.

Cut grouper flesh into 12 pieces and mix
with the marinade.

Cut Jinhua ham into 12 smalll slices.

Stuff grouper slices and Jinhua ham into
the wintermelon slices slowly (or use a small
knife for help). Arrange them into a plate.
Pour in chicken broth and steam for about 6
minutes. Pour away the exiract. (pictures 5-8)

Bring the thickening sauce to the boil and
pour over the wintermelon. Serve.
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@ |ngredient3 (Serves 6) Preparation ..........................................

450 g medium-sized prawns 1. Stir-fry table salt until hot in a wok without

1.5 to 2 tbsp white peppercorns oil. Remove heat and mix in five-spice

2 red chillies powder. Stir-fry well to become the spiced

1 tsp spiced salt salt. Set aside.

3 tbsp water 2. Trim prawn tentacles and legs. Devein,
rinse and wipe dry. Marinate with spiced

(Q) Ingredients of spiced salt salt for 1 hour.

1 tbsp fine salt 3. Crush white peppercorns briefly. Cut red

1/2 tsp five-spice powder chillies into rings.

(0) Method

1. Add oil into a hot wok. Fry both sides of medium prawns briefly. Set aside.

2. Heat oil in wok. Stir-fry white peppercorns until fragrant. Put in medium prawns, red
chillies and water. Stir-fry well. Cover the lid and cook for a while until the sauce is
dry. Garnish with basil and serve.

(D BRBEG (D
Successful cooking skills
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BEZ o

How to make the prawn shells crispy and tasty?

Use deep-frying rather than frying can make prawn shells crispy but
it uses more oil.

A< BERRNERBARA ?
BEMANER > MARNERE @ CHBERBARA -
How to bring the smell of white peppercorns into the prawns?

Stir-fry white peppercorns until fragrant and then put in prawns.
Cover the lid and cook for a while to bring the smell of white
peppercorns into the prawns.
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SRR RERH S ?
SR RERN B KA Z) 0 BAWNMEER > EHEAE -
Is it hard to take the green whelk meat out?

Scald the green whelk for a moment. The meat will shrink and you
can easily take it out.

ERCBBERRK?

ERATIEANERERBR > EFRALGELER  BFROA
A= EA !

How do you make the filling more flavourful?

Use fatty bacon in the filling. The fat adds an extra aroma after stir-
fried with onion and garlic. Do not trim off the fat!

BERSETNER B LERE?
ERAL ! ZTERESCXEHEMROK !
| like the cheese aroma. Can | sprinkle some before baking?

Yes, of course! Baked cheese makes the surface crisp and smells fragrant.

.86



(0) Ingredients (Serves 6)

6 green whelks

2 slices bacon (chopped)
2 tbsp chopped onion

2 tsp finely chopped garlic
1/2 tsp mixed herbs

1 tbsp butter

(0) seasoning
1/3 tsp salt
ground black pepper

Preparation -« oooeveeiiiiii

Slightly blanch the green whelks. Take out
the meat with a small fork. Remove the
internal organs. Chop up the meat. Keep
the shells. (pictures 1-2)

(0) Method

1. Heat up the butter. Stir-fry the onion
and garlic until fragrant. Add the
bacon and stir-fry thoroughly. Put in
the whelk meat and stir-fry. (picture 3)

2. Sprinkle with the mixed herbs and
seasoning. Stir-fry evenly as filling.

3. Stuff the green whelk shells with the
filling. Put in a preheated oven and
bake at 190°C for about 25 minutes.
Serve warm. (picture 4)

SHEE
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HSTEETHEEEA 7
R EENREER |

paste?

same extraordinary taste!

MURERE | BEEVEARE  ARNNEWERR -
How to make stir-fried egg yolks successfully?

Patience is the key! The salted egg yolks must be mashed and stir-
fried slowly on medium-low heat until it bubbles.

KBBABRE - FRBIFERERAT - BIF8EE - HHEEER
How to make deep-fried rice vermicelli crunchy?

Put the rice vermicelli in hot oil. When they swell and turn crisp, it
is done. Dish up quickly; otherwise they will turn hard and scorch.

BELEBETEWRR Al BB LB FRIRE/NEZ
What food can also be served with the salted egg yolk and tofu

The paste of rich soybean flavour can also be served with rice,
spaghetti, toast or biscuits as the party snacks. All will give you the

Jdib
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(0) Ingredients (Serves 4)

1 piece tofu

150 g shelled shrimps

2 salted eggs

1 serving rice vermicelli

(0) seasoning

1/3 tsp sugar
1/2 tsp salt

1 tsp cornflour
2 tsp sesame oil
3 tbsp water

Preparation -----cocoeoeeriiii

1. Rinse the whole salted eggs. Put in water
and heat until it boils. Blanch for about é
minutes until done. Mash the egg yolks.
(picture 1)

2. Rinse and scald the shrimps. Crush the tofu
with a fork. (picture 2)

(0) Method

1. Put the rice vermicelli in hot oil. Deep-fry for
a moment until crisp. Drain and set aside.

2. Heat a wok. Put in 2 tbsp of oil. Stir fry the
egg yolk until it is aromatic and bubbles.
Add the tofu and shrimps. Cook for a while.
Put in the seasoning and bring to the boil.
Mix well. Pour on top of the rice vermicelli.
Mix well and serve. (pictures 3-4)
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