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The kitchen is small, but the food tastes big.

In the privacy of your own home, even though the kitchen is cramped, you still
get to savour the joy of cooking.

Fancy cookware may save you time or effort. But you only need the bare
kitchen essentials for most of the tasty dishes you wish to make. In this book,
most recipes call for a pan, a pot or a small oven. With these tools, you can
make a multi-course dinner with salad, snacks, pasta, desserts and even drinks.

Friends meet to enjoy the company of each other, and to update each other
on their lives. You should be able to laugh as loud as you want, or cry as hard
as you feel like. Nothing should hold you back. That’s the beauty of a night-
in. And food is indispensable to any party. The recipes compiled here are all
easy and simple dishes that taste awesome. They come with fail-proof tips that
help you nail them the first time around. Even kifchen newbies can take up the
daunting task as the head chef in these parties.
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(0) Ingredients (Serves 4)
1/2 Thai pomelo

80 g cashewnuts

8 medium shrimps

2 shallots

1 tbsp deep fried shallots
a few mint leaves

2 bay leaves

1/4 onion, shredded

(Q) sauce

2 tsp Thai chilli paste
11/2 tbsp fish sauce
2 tbsp lime juice

1/2 tbsp palm sugar

\T/j Ingredients for deep frying shallots
a few shallots

a pinch of salt

(0) Method

1. Peel pomelo and skin. Tear the flesh

into small pieces. Set aside.

2. Shell shrimps and remove the veins.
Cut along the back. Marinate with a
pinch of salt and cornflour for a while.
Rinse. Bring 1 cup of water to the boil.
Put in onion and bay leaves. Add

shrimps and scald. Remove.

3. Skin shallots. Thinly and horizontally

slice.

4. Add a pinch of salt to hot water. Put
in cashewnuts and soak for a while.
Remove. Leave to dry. Deep fry until

golden brown.

5. Mix sauce well.

6. Mix all the ingredients (except
cashewnuts) with sauce. Add
cashewnuts and mint leaves just

before serving.
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(Q) Deep frying shallots

Skin shallots. Wash and slice. Marinate
with a pinch of salt for a while. Squeeze
out the water. Deep fry until dry and light

golden brown. Remove and leave to
cool.

(D) BREFE (D

Successful Cooking Skills

MEEWERE ?

MEEREEIRMBERE - IREKESE B  REMBEERERE
[y o

Where can | get palm sugar?

You can get it from grocery stores specializing in Southeast Asian
products. Palm sugar has a unique aroma and it cannot be replaced by
other sugars.

SRR IFRZAREMEN ?

BRYHER—T  WEXKDN  AABKRELZENHER LRIKS
ERGAIFRERINEN -

How can | make the deep fried shallot even crispier?

Add a pinch of salt and mix well to draw the moisture out. Then wipe it
dry in dry towel or with kitchen paper. It will turn out extra-crispy after
fried that way.

i



93



4 | 3 &

e
vy
T

04

3¢

4 )

0%

OKL:
—FH8 17 (600%)

BB 2 5%

Sz

RIERE 1/2 1

O #eE

1.

—FHRTF > THRBERFREAE
KE o B2 IN\EF o

RAESE LA BEE—F8F - 8
BH -

TEERRIBLA10DE MA—=F
HE» B3 200°CHR 20 4% - BlEEHE
T BRLBRTZERERE
180CIR 15 DEE2 AR
}EH °

(Q) Ingredients

600 g pork spareribs
2 tbsp Shaoxing wine
1/2 cup onion barbecue sauce

(0) Method

1.

Rinse the ribs. Add Shaoxing wine and
onion barbecue sauce. Rub evenly.
Leave them for 2 hours.

Line a baking tray with aluminium foil.
Arrange the ribs on the tray.Keep the
sauce for later use.

Preheat an oven to 200°C for 10
minutes. Bake the ribs for 20 minutes.
Flip the ribs upside down. Brush on the
remaining onion barbecue sauce.
Bake at 180°C for 15 more minutes
until fully done. Serve hot.
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Onion Barbecue Sauce
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(Q) Ingredients

1/2 onion (shredded)

8 cloves garlic (crushed gently)
1 tsp ground black pepper

(0) seasoning (mixed well)

2 tbsp oyster sauce

2 tbsp light soy sauce
2 tbsp Shaoxing wine
2 tbsp maltose

2 tsp dark soy sauce

(0) Method

(D BREEIH (D
Successful Cooking
Skills

EMREEAR B 7
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I'm running out of time
and can't marinate the
ribs for long. What should
| do?

Just pierce the ribs
repeatedly with a fork
before marinating.
That would make the
flavour infuse faster
and you don't need to
worry about insufficient

Heat a wok and add 3 tbsp of oil. Stir
fry onion, garlic and black pepper until
fragrant. Add seasoning and cook until

marinating time.

M-—FHBEREBER

thick. Taste it. Leave it to cool. Store in W7

sterilized bottles. It lasts in the fridge for 3 HAETEL FERER

days. 5 A REERENE
bk o

When you marinate the
ribs, do you put in the
marinade ingredients in a
particular order?

| usually add wine first
before putting in the
onion barbecue sauce. It's
because the wine helps
remove the gamey taste of
the meat.
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(Q) Ingredients (Makes 4 burritos)

4 flour tortillas
100 g cooked ham
2 tsp olive oll

() Method

1.

Chop the ham. Stir fry ham in olive oil.
Set aside.

2. Cut off the stem of the green bell
1 green bell pepper pepper. Seed it. Set aside. Peel the
1 small red onion onion and chop it. Grate the cheese.
4 tbsp tomato paste 3. Preheat an oven to 190°C for 10
1/2 can kidney beans .
minutes.
100 g cheddar cheese
4. Spread tomato paste over each
tortilla. Arrange ham, onion, green
bell pepper and red kidney beans
over each tortilla. Sprinkle with
cheese on top.
5. Bake in a preheated oven for 10

minutes until cheese melts and lightly
browned. Serve.

should | do?

AT EMZ ERE ?
ALAESRZENE -

(D BREHFET (D

Successful Cooking Skills

EETRERMCE  SUER G ER  EEH 7
AT RS —ERTL - BIEEH L - IR BABERERR
When the cheese melts, the edge of the pizza is charred already. What

You can cut a hole at the centre of a sheet of aluminium foil. Put it over
the pizza exposing only the topping. In that case, the cheese will melt
nicely without the edge of the pizza charring.

Can | use other types of cheese instead?

Yes, you can use grated parmesan instead.

55 ...
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(0) Ingredients (32 rolls can be made)
150 g soba

150 g spinach

2 eggs

1 grilled eel

4 pieces laver

some unagi sauce or concentrated dashi

(Q) Utensil

sushi bamboo mat

(0) Method

1.

Blanch soba for 5 minutes. Rinse and
remove.

Wash spinach. Blanch, rinse and set
aside.

Whisk eggs. Sauté to make thick egg
sheet. Cut into long strips.

Cut eel into long strips.

Place laver on sushi bamboo mat.
Put on suitable amount of soba, then
spinach, eel and egg sheet. Roll into
sushi.

Cut sushi into small pieces. Serve with
concentrated dashi or unagi sauce.

BRITEMREE?

instructions.

SRR EFEELIK DS ?

Should | squeeze dry the spinach?

up the moisture and turn soggy.

(D) BREFE (D

Successful Cooking Skills

BRTALBERREBT - REERABETLL -
Where can | get the concentrated dashi?

Just get it from Japanese supermarket and dilute it according to the

RE-ERERKD > BAIREEER -

Yes.You must squeeze dry the spinach. Otherwise, the Nori seaweed will pick

71
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Q) (Q) Ingredients

By 1M 1 cup milk

=B 200 =7+ 200 ml whipping cream
#8078 80 g sugar

£ HBQ% 11/238% 1 1/2 tbsp gelatine

I pEaE 0 sy 2 tbsp black sesame paste

@ i @ Method

1.
2.

: }ﬂ IXAH‘—’}L,U:E’JM*—LN WE 0 25l

B N DR - BERERS o 1. Mix milk, whipping cr(:]am ancl:i Iblack

sesame paste together until lump-
BB EERS . MA LEM R oamep g P
i '

Mix gelatine with sugar. Put them into
the black sesame mixture from step 1.

BN A S S R E D
A -

3. Cook the resulting mixture over low
heat until it boils. Divide among small
containers. Refrigerated until set.

(D) BREFE (D

Successful Cooking Skills

REERERRZME ?
RATERME WERE  RELK -

Why do you use black sesame paste instead of grinding the seeds from
scratch?

Black sesame paste is concentrated and is very aromatic. It also saves you
much work.

REEIEGRERMARERE ?
MAFRARER - GOMIED B - PIRADRBAAERE -
Why is the mixture not boiled, but only heated?

If you boil the mixture, the grease will separate.The panna cotta will be lumpy
and not velvety after set.

i [H
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(Q) Ingredients (Makes one 8” x 3”
rectangular cake)

100 g flour

1 1/4 tsp baking powder
1/4 tsp salt

100 g sugar

45 ml vegetable oil

2 egg yolks

45 ml milk

3 tbsp maple syrup
1/3 tsp vanilla essence
100 ml egg whites

1/4 tsp cream of tartar

(0) Method

1.

Sieve flour, baking powder and salt
together. Add sugar and mix well.

In a separate mixing bowl, mix
vegetable oil, egg yolks, milk, maple
syrup and vanilla essence. Then stir in
the dry ingredients from method (1)
and mix well (fig.1-2).

In another bowl, beat egg whites
until stiff. Add cream of tartar and stir
well. Then fold it intfo the flour mixture
from method (2) (fig.3-4).

Grease or line a loaf tin with
parchment paper. Pour the batter in
(fig.5) and bake in a preheated oven
at 190°C for 35 minutes.

needs my attention?

REEREHIEY  Bh) LB ?
BRY AT ARRME  E5s WAL B MBEDMYS  HERKESK
REFAMKERE—HBRA

SHREMMRHIR > BEERD?
ERTELS » BEMMBHIR - BERKREEI DRERRR DM -

When | mix the meringue with other ingredients, is there anything that

(D BREFRI (D

Successful Cooking Skills

Why do you sieve the flour with the baking powder and salt together at

helps distribute the salt and baking powder evenly in the flour. This is very

first?

That would remove any lump or impurities in the dry ingredients. It also
important to the consistency of the cake both in terms of flavour and
airiness.

Beat the egg whites till stiff. Then add the meringue to the other ingredients
and fold the meringue in by scrapping the rubber spatula along the bottom of
the bowl and lifting the mixture gently until well incorporated.

N e e
N\

oY
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(0) Ingredients

1/2 box raspberries

1/2 box blueberries

1/2 cup cranberry juice
1 cup plain yoghurt

1 cup cornflakes

1 tbsp honey

ice cubes

(0) Method

1. Rinse the raspberries and blueberries.

2. Put all ingredients and 1/2 cup of
cornflakes info a blender. Blend until
smooth.

3. Pour into a serving glass and put the
remaining cornflakes on fop and
serve.

\

(D BREFET (D

Successful Cooking Skills

REBSD ?
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How much juice does this recipe make?

It makes about 350 ml, which is about the size of a highball glass. You
can multiply the amount of ingredients for bigger parties. This juice is full
of berry goodies dominated by tart raspberry taste. Sprinkle crunchy
cornflakes on top for a refreshing party drink.

ERITALIFASLAHNE ?
R EBRARENSRA  SRZEEAZAL  ARNERREHER -
Can | make this juice ahead of time?

No. It works best if you can serve it right after blending it. First off, the
nutritional value may be compromised if let stand for too long. Secondly, dairy
products in the juice may also go stale if made in advance.

o
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