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Relax! It’s just the kitchen.

A cooking session sure is a way
to release the stress of the busy
daily life. This is especially true for
those who are new to the kitchen.
Successfully nailing a dish or a
dessert gives them incomparable
satisfaction that is hard to put
down in words.

For the absolute beginners, try
pork jerky with black pepper,
chicken sugar cane skewers, deep
fried chicken and tofu balls, aimond
tofu pudding with assorted fruits.

For those more adventurous, try
chicken wings stuffed with salted

egg yolk and glutinous rice,
home-made XO sauce, roasted
pork belly, braised seafood and
zucchini in crispy cups, crumbly
pineapple pastry rolls.

This book covers many basic
cooking skills, such as slicing a
squab, making tofu fish puffs from
scratch, mincing shrimps, making
minced fish dumplings and mini
mooncakes. All steps are clearly
illustrated so that you won’t fret
over any new recipe you’ve never
tried or any new trick you’ve never
done before. Enjoy!
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Equip Yourself with
the Basic Cooking Techniques

ABRHALIF#HE  REZBELRMABNER
RIEEB AT LA B R PHIKE - BERAR -
Cooking is not difficult at all. As long as you grasp the

kitchen basics, everyone can be a competent home

cook without breaking a sweat.
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Pick Fresh Crabmeat the Easy Way
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Crabmeat is a common ingredient. Self-made fresh
crabmeat tastes sweet and is also easy and convenient to
make. Let’s do it now!

(0) Method

1. Steam crab body and crab pincers until done. Set
aside to let cool and refrigerate for 2 hours.

2. Crack the pincers gently with the flat side of a knife.
Shell them and take the pincers out in one piece.

3. Cut the white shell on the crab body with a pair of
scissors. Scoop out crabmeat with a spoon.

[@OP)Cooking Tips

«,\3 Any broken shell in the crabmeat must be picked and
removed completely so that no one chokes on them.



Pork Jerky with Black Pepper
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(0 Ingredient

500 g minced pork

(0) seasoning

2 tbsp light soy sauce

1/2 tsp dark soy sauce

1.5 tbsp fish sauce

1 tbsp Shaoxing wine

1/2 tsp salt

4 tbsp sugar

1.5 tbsp honey

1/2 tsp ground black pepper

(0) Method

1

Add salt and light soy sauce to minced
pork. Stir in one direction until sticky.
Put in the remaining seasoning and
mix well.

Place pork on a piece of baking paper.
Put another piece of baking paper
on top. Knead with a rolling pin until
the pork is 2 cm thick.

Remove baking paper on top of the
pork. Preheat oven at 160°C. Transfer
the pork and the baking paper under
it to the oven. Bake for 15 minutes.
Turn to 170°C and bake for 20 minutes.
Turn the pork upside down twice
during baking. Remove and leave to
cool. Slice and serve.

BRERNT, - BRI EK?

ZERMMES 5 ?

BEEHO -

tastes better if rolled thinner.

AR FE NI — & Bk IR EEE -

What is the secret trick to tasty pork jerky?

(D BREFT (D

Successful cooking skills

Marinate the pork overnight before baking it. It will taste better that way.

VAR HRBESHATMA S > SURRFRAE S ME  BREHE
Is there any step that needs my special attention?

Cover the pork with baking paper before rolling it out with a rolling pin.
Otherwise, the pork would stick to the rolling pin. The pork jerky also

Gl
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Chicken Wings Stuffed with
Salted Egg Volk and Glutinous Rice
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Successful cooking skills

HUBBARGE > REE?
BEBREBRURANESE - HBARK -
Why is it hard to stuff the chicken wings?

| suggest using large whole chicken wings for easy stuffing.

ARSI » BRWMA ?

NSy BHEBWHE  BHZRERZIBR FEEMEKORK - 88
KRB AS R Z AW

What will happen if stuffed with too much filling?

The chicken wing will contract in the process of deep-frying. Too much filling
when heated will make the filling burst, giving a poor presentation and
taste. Do not stuff more than enough.

36
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(0) Ingredients

4 frozen whole chicken wings
75 g glutinous rice

38 g dried shrimp

2 salted egg yolks

caltrop starch

4 toothpicks

(0) Marinade

1/2 tsp flavoured pepper salt (Aji Shio
Kosho)
1/2 tsp dark soy sauce

(0) seasoning

1/8 tsp salt

1 tsp oyster sauce
1/4 tsp sugar

ground white pepper
sesame oil

(0) Method

1.

Rinse the glutinous rice. Soak in
water for 4 hours. Drain. Steam for
20 minutes. Put in the salted egg
yolks and steam for 10 minutes. Dice
the salted egg yolks. Soak the dried
shrimp until soft. Set aside.

Defrost the chicken wings. Cut off the
drumsticks. Cut the tendon off the
bone with a pair of scissors. Cut along
the bone. Remove the bone slowly.
(refer to p.11)

Rinse the boned chicken wings. Wipe
dry. Mix with the marinade and rest
for about 1/2 hour.

Add oil in a heated wok. Stir-fry the
dried shrimp and salted egg yolk until
fragrant. Add the glutinous rice and
seasoning. Stir-fry and mix well. Let it
to cool.

Stuff the chicken wings (in about 80%
full) with the filling from step 4. Skewer
with the toothpicks.

Thinly coat the chicken wings with the
caltrop starch. Deep-fry in hot oil until
golden and fully done. Serve hot.
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Roasted Pork Belly
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(Q) Ingredients

1.5 kg frozen pork belly
300 g coarse salt

(0) Marinade

1 tbsp salt

1/2 tsp five-spice powder
1/2 tsp spice ginger powder
1 tbsp rose wine

(0) Tools

1 sheet aluminum foil
1 piece cotton string

(0) Method

1.

Defrost the pork belly in the lower chamber of the
refrigerator. Cook in boiling water for about 10
minutes. Rinse with cold water. Wipe dry.

Pierce the skin of the pork belly with a set of
needle or fork to let the entire skin filled with holes.

Turn over the pork belly. Make two cuts of about
1.5 cm deep. Spread with the rose wine. Then
rub with the five-spice powder and spice ginger
powder. Marinate for about 3 to 4 hours.

Fold the aluminum foil into a long strip. Surround
the pork belly. The top of the aluminum foil should
be about 2 cm higher than the pork belly. Tie with
the cotton string.

Lay the coarse salt evenly on the surface of the
pork belly, about 1T cm thick.

Put the whole pork belly on a baking tray. Bake in
a preheated oven at 200°C for about 45 minutes.
Remove.

Remove the coarse salt from the surface. Bake
in the oven again on upper heat for about 15
minutes unfil the skin is golden and crispy. Allow it
to cool down. Chop info pieces. Serve.
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Successful cooking skills

RAERERNART ?

RECGRRE « AR P ERRATIONRN @ RARBEZADEHA
AEHES |

Why score the meat by making two cuts on the surface?

This is to allow rose wine, five-spice powder and spice ginger powder to
penetrate the meat through the cuts, making it fragrant!

H_ERENHEE - NSRS ?

BEAE | AARBREERARE  HEISHREHKBR  BF
SCRBEMEE -

Will the meat be too salty by covering with a great amount of coarse salt?

Absolutely not! The pork belly is surrounded by aluminum foil. Only the
skin will be affected but not the meat.

HEBEMER?
AREAEETRERBAEERNKD  BRENMEEERTA !
What is the use of coarse salt?

Abundant salt can help absorb the moisture in the skin layer of the pork belly.
The roasted skin will be crunchier.

RABXTERAIERERE ?
ATEMAX TERRER - KE MEERL !
Why pierce the skin of the pork belly with a fork?

[t is to make the roasted skin crispy and tasty!

59 ...
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(Q) Ingredients

1 cloth-wrapped tofu

12 round deep-fried tofu puffs
113 g chicken meat

1 tbsp chopped spring onions

(0) Marinade

1/2 tbsp light soy sauce
1/2 tsp sugar

ground white pepper

1 tsp cornflour

(0) Dipping sauce
1 small plate red vinegar

(Q) Method

1. Rinse the chicken meat. Chop into
puree. Mix well with the marinade.
Stir-fry until done. Set aside.

2. Mash the tofu. Add the chicken meat
and spring onions. Mix well as filling.

3. Cut a small corner of the tofu puffs.
Slowly flip the inside over (with the
white side facing outwards). Stuff
some of the fillings in the middle to
become a ball.

4. Heat oil in a wok. Deep-fry the balls
over medium heat until golden brown.
Drain well. Serve with the dipping
sauce.
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Successful cooking skills

ARFRAEHRE ?
ARREFARE  BAMNANTEE -
Can we use beef instead?

To save the time of chopping step, you can use minced beef.

B A\ BA KR ST BD T Om SR IEIS 2
BER—STIF BRBHAZEH -
Is it to deep-fry the ball right after it is stuffed?

Set aside for a while before deep-frying to avoid the filling coming out.

SBRFRIERMARNG 7
AER FAEEBEEY—E BEBHKS -
Is it necessary to deep-fry the ball twice?

No, the tofu puff has been deep-fried reducing part of the waten
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* makes 40 pastries

(Q) Ingredients

1 pack frozen puff pastry
2 tbsp flour

legg

chopped walnuts

100 g Brie cheese

(0) Method
1. Dice the cheese finely. Chop the
walnuts.

2. Sprinkle some flour on the counfter.
Roll out the puff pastry into a 25 cm
square, about 4mm thick.

3. Brush egg wash on the puff pastry.
Arrange the diced cheese and
chopped walnuts evenly over the
pastry. Roll from both ends toward
the centre.

4. Refrigerate for 1 hour. Slice info half cm
thick pieces.

Arrange on a baking fray or cookie
sheet lined with baking paper. Bake
in the preheated oven at 200°C for 18
minutes. Leave it fo cool and serve.
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Successful cooking skills

BEREKREERIIZ ?
BRERAZBEAE  BERT  EURUEHZHERKEIR -
Is there any trick to this recipe?

Just don't roll the puff pastry too tightly. Otherwise, the pastry won't have
room for puffing up and you'd end up with dense palmiers, not fluffy ones.

A3 200CHIER * REARIE?
Rht®mEER » IR RBRIE -
Baking the cheese palmier at 200°C | is it a bit too hot?

No, it's not. Actually, the puff pastry tends to rise and puff up better at high
temperature.
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Mini Mooncakes with

Blueberry and Assorted Nuts
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150 g flour

100 g pectin

1/4 cup corn ol

1/4 tsp food-grade lye
1 tbsp strong Pu-er tea

60 g walnuts

50 g almonds

40 g hazelnuts

40 g macadamia nufs

50 g candied wintermelon
20 g candied citrus peels
50 g dried blueberries
25ml corn il

45ml cold drinking water
50 g icing sugar

30 g fried glutinous rice flour
1 tbsp rum

2 egg yolks
1 tsp corn oil
1 tsp water (mixed with 1 tsp of sugar first)

Bake all nuts briefly. Finely chop them.

Mix all ingredients together (except
fried glutinous rice flour). Stir in the
fried glutinous rice flour at last. Stir
well. Roll the filling with your hands
into balls about 30 g each.
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To make the pastry skin, put flour into
a deep mixing bowl. Add pectin, oil,
Pu-er fea and lye. Mix well and knead
into dough. Leave it for 1 hour.

Roll the dough info long cylinder. Cut
intfo short sections of dough about 15 g
each.

Roll out each small piece of dough.
Wrap in a ball of filling. Seal the seam
well. Press the stuffed dough firmly
into a cake mould. Tap the mould a
few times to release the mooncake.
Repeat this step unftil all ingredients
are used up.

Spray drinking water on the
mooncakes. Bake in a preheated
oven at 210°C for about 8 minutes.
Brush egg wash over the mooncakes.
Turn the oven down to 180°C and
bake for 10 more minutes. Brush a
second layer of egg wash on them.
Bake for 10 more minutes at last and
serve.

TR

R AR > BRERER?

WABERT - EReclE EKE - Ll B 9K RE -
Is there anything that needs my attention when | bake the mooncakes?

Sprinkle water on the mooncakes before baking. Otherwise, they may turn

too dry and too hard.

LULCIEY 5= 20 S

EARCHARKSELE ABZACEBRWNEIA > BEEE -
How do you choose the filling ingredients?

You can use any nut as the filling. Just choose any type you like.

RSt ZIR A S 1R B H 205 7

ERRENZEBERXANE  HESE K% - BHEAUEHTRRE -
Is it easy to create the embossment on the mooncakes?

Use a hand-pressed mooncake mould for convenience. Just press it
with your hand and the mooncakes will turn out perfect with beautiful

embossment.
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