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Novice chefs are passionate about
cooking. But they are tied down by their
lack of skills and experiences so that the
food they make don’t always hit the
mark. When their hard work turns into
something not particularly delicious, it
would silently slip into deep oblivion on
the dining table, the ultimate passive
violence that frustrates the chef in the
most heart-wrenching ways. To make
tasty food, there are many secret tricks.
You must cook the sauce over low heat
for prolonged period to build depth of
flavours without burning the sauce. You
must soak soybeans in water for a few
hours in advance before braising them
to turn mushy and creamy quickly. In this
cookbook, every recipe comes with a
fail-proof trick that guarantees success.
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The easy and delicious recipes in
this book involve a range of cooking
techniques, such as braising, stir-frying,
steaming, frying and grilling. The most
common types of ingredients and
produce, such as seafood, fish, meat
and veggies are also covered. When you
master all the 30+ recipes and the four
sauces therein, you can spin off countless
dishes by applying the same logic and
techniques.

Flip through this book already and
find the long-overdue recipe to try
out tonight. Wish you joy and fun in
the kitchen.
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(Q) Taste

= rich and complex
= mildly sour

() Combinations

stewed or simmered meat, such as pork
belly, spareribs or pork shoulder

(Q) secret tricks

Miso should not be cooked for too long.
Just stir it into the sauce at last to retain its
fragrance.

(Q) shelf life

It lasts in the fridge for 3 days.

(Q) Ingredients

2 tbsp miso

4 tbsp ketchup

3 thsp Shaoxing wine

1 tbsp rock sugar, crushed

() Method

Cook the ingredients over low heat until
it boils and the sugar dissolves. Set aside.
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(Q) Taste

e rich meaty and mushroom flavour
e succulent and aromatic

() Ccombinations

« stir-fries

e blanched noodles and rice vermicelli, or
steamed rice

(0) secret tricks

Use pork shoulder cut with about 30% fat.
Grind it or chop it finely for this sauce. This cut
makes the sauce rich and meaty while giving a
chewy texture. All ingredients must be stir-fried
thoroughly so that the fat comes out into the
sauce for extra fragrance.

(Q) shelflite

It lasts in the fridge for 3 days.

(Q) Ingredients

38 g dried shiitake mushrooms
300 g ground pork

4 tbsp finely chopped shallot
1 tbsp grated ginger

1 tbsp grated garlic

1 tbsp rice wine

1/2 cup water

(0) seasoning

2 tbsp dark soy sauce
2 tbsp sesame oil

2 tsp salt
1 tsp sugar
ground white pepper

(Q) Thickening glaze (mixed well)

2 tsp cornflour
3 tbsp water

(0) Method

1.

Cut the stems off the
mushrooms. Rinse well. Soak
them in water until soft.
Squeeze dry. Chop them finely.

Heat a wok and add 3 tbsp
of oil. Stir fry shallot, ginger
and garlic until fragrant.
Put in the ground pork and
shiitake mushrooms. Stir fry until
fragrant. Press the pork with
a spatula to break it into bits.
Sizzle with wine. Add seasoning
and water. Bring to the boil.
Turn to low heat and simmer
for 20 minutes. Stir in thickening
glaze. Bring to the boil again.
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(0) Ingredients (Serves 4)

600 g live razor clams

1/3 bowl mushroom meat sauce,
refer to P.8

2 tsp grated garlic

1 tbsp Shaoxing wine

() Method

1. Rinse the razor clams well. Blanch
in boiling water. Drain well.

2. Heat a wok and add 1 tbsp of
oil. stir fry garlic until fragrant. Put
in the mushroom meat sauce
and razor clams. Stir well. Sizzle
with wine. Pour in 3 tbsp of hot
water. Cover the lid and cook for
3 minutes. Stir again. Save on a
serving plate.

BT RZHENS?

Do razor clams cook quickly?

else they turn tough.

8 A0MRT IR 5 7

running tap.
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Successfully Cooking Skills
RKREN 3 2ERIA] > KARNESEE] -

They are done after cooking for 3 minutes. Do not overcook. Or

FBEZMREIR - BERKEE TSR -
How do you clean the razor clams?

Scrub their shells with a scouring pad. Then rinse them well under a

e
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(0) Ingredients (Serves 4)

300 g large mantis shrimps

300 g flowering Chinese chives
4 cloves skinned garlic, crushed
1/2 tbsp Shaoxing wine

() Marinade

ground white pepper
1 tsp cornflour

@ Seasoning
1 tsp salt
2 thsp water

(0) Method

1. Cut off the shrimp heads with
a pair of scissors. Cut along the
edges of the shell. Tear open the
shell. Remove the meat.

2. Wipe the shrimp meat with kitchen
paper. Mix in the marinade and
rest for 15 minutes.

3. Rinse the flowering Chinese chives,
and cut into sections.

4. Heat up a wok. Add 2 tbsp of oil.
Stir-fry the garlic until fragrant. Put
in the shrimp meat and stir-fry well.
Sprinkle with the Shaoxing wine.
Add the flowering Chinese chives
and seasoning. Stir-fry for a while
until the shrimp meat is cooked
through. Serve.
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N :

b : How to remove the meat of mantis shrimp easily?

El3 : Cut off the head with a pair of scissors. Cut along the edges of the

f : shell. Open the shell. Take out the whole meat with a toothpick.

1 :
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Large mantis shrimp is not available in the market. Can we choose

small ones?

Large ones are meaty, but small ones are also fresh in taste with
less meat.
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Why do you wipe the mantis shrimps completely dry before
adding the marinade?

You must wipe them dry before marinating them. Otherwise, the juices
and moisture that comes out of the mantis shrimps will dilute the
marinade and make them less tasty.

..... 1
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(Q) Ingredients (Serves 4)
600 g frozen lamb brisket

2 medium potatoes

1 onion

3 tbsp curry paste

1 tbsp finely chopped ginger
1 tbsp finely chopped garlic
1 tbsp finely chopped shallot
3 star aniseeds

1 cinnamon stick

2 bay leaves

@ Seasoning

1/2 tsp sugar
salt
ground white pepper

(0) Method

1. Defrost the lamb brisket in the lower
chamber of the refrigerator. Rinse
and wipe it dry.

2. Peel the potatoes. Cut into wedges.
Skin the onion and chopped up.

3. Heat up a little oil. Deep-fry the
potatoes slightly. Set aside.

4. Heat up 1 tbsp of oil. Stir-fry the lamb
brisket thoroughly. Add the ginger,
garlic, shallot and onion. Stir-fry until
aromatic. Put in the curry paste and
stir-fry. Add 2 cups of water, star
aniseeds, cinnamon and bay leaves.
Simmer over low heat for about 1
hour.

Finally add the potatoes and simmer
for about 20 minutes until the sauce
reduces. Serve.
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How long do you braise the lamb brisket for it to be flavourful?

For the best result, braise it for at least one hour. Otherwise, the
aromas of the curry and spices won't penetrate into the meat,
and the dish won't taste as good.
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Is the frozen lamb brisket easily to be cooked soft?

No problem! Choose lamb brisket with a little fat, which gives
a delicious and complicated taste. Also, lamb brisket from New
Zealand has intense lamb flavour.
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| love chewy potatoes. How to do?

Deep-fry the potatoes before simmering to avoid them falling
apart. Do not overcook! Just simmer for 20 minutes.
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What is curry paste! How is it different from regular curry?

Curry paste is made from turmeric, chilli, onion, star aniseed,
cinnamon bark, vegetable oil, and more. It has a nicer fragrance and

milder flavour compared with red curry. It is also easy for storage/
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(0) Ingredients

1 pack enokitake mushrooms

75 g carrot 2.

4 sprigs spring onion
miso tfomato sauce, refer to P.5

(@ Method
8 slices Kurobuta pork belly 1.

Cut off the roots of the enokitake
mushrooms. Rinse well. Drain.

Peel andrinse the carrof. Shred it. Set aside.
Cut off the fibrous roofts of the spring onion.
Rinse well and cut info short lengths.

Cook the miso fomato sauce over low
heat until it boils. Set aside.

Lay flat a slice of pork belly. Arrange some
enokitake mushrooms, carrot and spring
onion on it. Roll the pork up tightly. You may
secure the seam by dusting some cornflour
on the pork.

Put the pork belly rolls info a pan with a little
oil. Fry unfil the rolls are done and the pork
is golden. Arrange on a plate. Drizzle with
the miso tomato sauce from step 3. Serve.

pan like that?

until the liquid dries out.
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Does the filling get properly cooked when you fry the rolls in a

Sprinkle some water halfway through and cover the lid. That
would ensure the filling is properly cooked. Just keep on frying
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Need to use black glutinous rice wine? Where to buy?

The chicken steamed in the wine is soft and gentle. It is so delicious
that even the bone gives the nice smell of wine. How can we avoid
trying! It can be bought at supermarkets.
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Is frozen chicken inferior to fresh chicken in flavour?

Yes, of course. But it is still tasty by cooking with red dates and black
glutinous rice wine.
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Why leave the steamed chicken on stove after turning off the heat?
The remaining heat allows the bone to cook through with no blood

oozing out, and the aromatic flavour of red dates and the sweetness
of black glutinous rice wine to fully infuse into the chicken.
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Ingredients (Serves 4)

1 premium chilled chicken

15 red dates

2 tbsp rock sugar, crushed

1 cup black glutinous rice wine
1 tsp salt

6 slices ginger

Method

1.

Stone and rinse the red dates. Set aside. Rinse
the chicken and drain.

Rub the chicken cavity with the salt. Put 1/2
portion of the red dates, 1/2 portion of the
rock sugar, ginger and a little black glutinous
rice wine into the chicken cavity. Place
the rest of the red dates and sugar on the
chicken. Sprinkle with the remaining wine.
Steam over high heat for 25 minutes. Turn off
heat. Leave the chicken with a lid on for 5
minutes. Reserve the sauce obtained from the
steamed chicken.

When the chicken cools down, chop into piec-
es. Bring the sauce to the boil. Sprinkle on top
of the chicken. Serve.
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