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Rich and tangy meat dishes, sweet and flavoursome seafood,
spicy and fragrant curry... Just one bite is enough to get you addicted.

A rich and flavoursome dish isn't always the sole effort of a good sauce.
You must formulate the right combination of key ingredients, side
ingredients, aromatics and seasoning. Dishes that pack comph and big
flavours aren’t that difficult to turn out from your kitchen if you know the
fricks.

Any ingredient can be the hero of a flavoursome dish. Even an egg
or a bowl of clams that seem unspectacular on their own, can use a
makeover to be a shining star, as long as you pair them with the right
homemade sauces or natural spices, and cook them with the right
techniques and with all your heart. You're never more than a corner
away from a smorgasbord bursting with bold flavours.

So, get in the kitchen now and start building layers of flavours for your
loved ones.
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When people think of richly flavoured dishes, most of them would look for pre-made
sauces in a bottle. Just a spoonful of sauce would shift the flavour profile and give a
dish a lot more character. In fact, you can turn any simple home-style dish into a stellar
creation with natural condiments and spices. Let's learn and be a better cook.

You may use aromatics, such as
ginger, spring onion, garlic, shallot or
Peking scallions, generously to add
aromas and flavours. Just fry them in
hot oil until fragrant before adding
meat or other key ingredients.

You may make your own sauces
so that you have conftrol over the
saltiness and the amount of oil used,
and customize the taste according
fo your needs. With your homemade
sauces in the fridge, you can easily
and conveniently season your dishes.
Natural spices and condiments are a
great source of flavours. Try coriander,
black pepper, famarind, lemongrass,
chilli, Sichuan peppercorns or Thai
basil. They would bring pleasant
surprise to your palate.

Fermented food items such as beer,
fermented tarocurd and fermented
tofu have a complex ftaste profile
themselves, with a characteristic
richness. They could add zing to the
food instantly.

Food items with essential oil, such as
orange, lemon, kumaquats, pineapple,
and rose buds carry a refreshing
and light fragrance. They also add
a fruitiness or floral nose to your dish,
making it unforgettable.

Those who want more heat in their
food aren't strangers to piquant
ingredients like curry, red chillies, black
pepper and Sichuan peppercorns.
Just fry them in hot oil until fragrant
and make a sauce with them. Adjust
the amount used for your preferred
spiciness. They make great dishes to
go withrice.

You don't always need to use fresh
ingredients for heavily seasoned
dishes. Frozen or chilled ingredients
work equally well if you thaw them
correctly and marinate them to
remove the unpleasant smell of frozen
food.
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(0) Ingredients (Serves 3-4)
6 fresh large prawns (450 g)
cornflour

(0) Marinade
ground white pepper

(0) seasoning for prawn heads
salt

ground white pepper

(0) pipping sauce
1/4 salted lemon (see p.16)

2 tsp sugar
2 tbsp lemon juice
2 tbsp cold drinking water

@ Method

To make the dipping sauce, seed the
salted lemon and finely chop it. Add
the remaining ingredients for the dip.
Puree in a blender. Set aside.

2. Remove the heads of all prawns and
keep them for later use. Devein the
prawns and rinse well. Shell them
but keep the tail infact. Make a cut
along the back of each prawn to
butterfly it. Pat gently with the flat
side of a knife. Add marinade and stir
well.

3. Rinse the prawn heads well. Wipe dry.
Fry in oil until golden and done. Drain.
Add seasoning and stir well.

4. Coat the prawns lightly in cornflour.
Deep fry in hot oil until golden and
done. Drain. Arrange on a serving
plate. Place the prawn heads on dish
and serve the dipping sauce on the
side.
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Q) %l (0) Ingredients
i 10 F 10 lemons
JAEE 2 FE (NS ) 900 g coarse salt (enough to cover all

- lemons)

Q) & @ Method

1. BEREEINE » R —BREFE Rinse the lemons and leave them to
2. WIEAMAMBMA—EHE - FAER dry overnight.
LK (EHFEARTER)  && 2. In a sterilized glass container, pour in
HEESHmMEE  LeEERs - a layer of coarse salt. Arange lemons

on top of the salt. Top with another
layer of salt. Repeat this step until all
lemons are used. Top generously with
a last layer of salt to cover all lemon
well. The lemon might furn mouldy if
exposed to air.

16



Q@ BRI (O
Successful Cooking Skills

MRBEEB AR ER?
HEFEEINKE > B FINEEDFHN - FHEERFHEHER -
What is the technique for marinating the salted lemon?

Rinse the lemons well and leave them to dry overnight. Their peels would turn
slightly wrinkly. Then pickle them in salt for a long time.

R ERER - HAREERR ?
RIERRE - C\RRE  SZRURSABWME - SNUXE -
Why do you pat the prawns lightly after butterflying them?

Patting them with the flat side of a knife helps break the tendon on the
prawns. The flesh will shrink after it is cooked and gives a better presentation.

BT R R AT AN AR SO 7
VENZ—DER BRAEBNEK  CEEREEER -
Why do you add lemon juice to the dip?

[t adds another dimension to the dip by accentuating the zesty lemon flavour.
The dip will taste stronger and richer this way.
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(Q) Ingredients (Serves 4)
300 g frozen lamb shoulder chops or
lamb leg

1 stalk Peking scallion (cut diagonally into

sections)

2 tsp finely chopped garlic
1/3 tsp cumin powder

1/3 tsp paprika

6 lotus leaf-shaped pancakes

(0) Marinade

1/2 tsp salt

2 tsp light soy sauce

1/2 tsp sugar

ground white pepper

sesame oil

1 tsp Shaoxing wine

1 tbsp egg white

3/4 tsp cumin powder

2 tsp caltrop starch (added at last)

@ Method

Defrost the lamb shoulder chops in
the lower chamber of the refrigerator.
Rinse and slice. Cut across the grains of
lamb. Mix the lamb with the marinade.

Heat up a little oil. Stir-fry the Peking
scallion until soft. Sprinkle with 1/4 tsp
of salt and stir-fry. Remove.

Heat up 1 tbsp of oil. Slightly fry the
garlic and lamb on both sides. Scatter
and stir-fry over medium-high heat
until dry. Set aside.

Sprinkle with cumin powder and
paprika. Wrap in the pancakes with
the Peking scallion to serve.

5260 F A E B 7

should not be watery.

lamb a more intense flavour!

BEENARAKDELS - AEE 7
EoHBIBE  REERNEE - SHETRE |

The lamb is stir-fried over medium-high heat until dry in the final step. Why?

QD BREHE (D

Successful Cooking Skills

RATHE  BAREFA  JIRERDT  BARSRILFER -
Is there anything that needs my attention in this recipe?

The key is the consistency of the sauce, which should cling on to the lamb. It

This is to let the seasoning condense by reducing the sauce slowly, giving the
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(0) Ingredients (Serves 4) (0) Method

350 g frozen or chilled salmon 1. Defrost the salmon in the lower
2 tbsp plum paste chamber of the refrigerator. Rinse
2 tbsp finely chopped shallot and wipe dry.

2 tbsp diced red chili 2. Skin and bone the salmon. Cut into
I tbsp egg wash pieces. Mix with the marinade.

2 tbsp caltrop starch

3. Mix the salmon with the egg wash.
Coat with the caltrop starch. Fry and

(Q) Marinade deep-fry in hot oil until golden. Leave
1/2 tsp salt for a while. Fry and deep-fry again for
ground black pepper a moment. Drain the oil.

4. Heat up a little oil. Stir-fry the shallot
and red chilli until scented. Add the
plum paste and seasoning. Cook for
a while. Mix in the salmon. When it is
coated with the sauce, dish up and
serve.

(D BREFEG (D

Successful Cooking Skills

EERIEE 7
B ERHBEFEN » BRIl X%  EHMNEEERE -
What is plum paste?

Plum paste is made of pickled plums and other condiments. It is delicious with
a sweet and sour taste, and is available at Chaozhou food groceries.

AEREEE?

B ALL | R 12 K1~ k¥E 100 S ROKHEM  SeigBaME AR ~ TR
KEER  BEEMHERRNT BT JHFER -

Can | make plum paste myself?

Absolutely! Prepare 12 pickled plums, 100 g rock sugar and 1/2 cup of water.
Core and mash the pickled plums. Crush the rock sugar. Cook all the ingredients
until the sauce is thicken. Sieve the sauce. It can be stored for future use.
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(Q) Ingredients (Serves 3-4)

1 spring chicken (about 800 g)
1 large sweet orange

4 tbsp orange wine

(0) Marinade

3/4 tsp salt

1 tbsp light soy sauce
1 tsp sugar

2 tbsp orange juice

(0) seasoning
1 cup water

1/2 tsp salt
4 tsp sugar
1/2 tbsp dark soy sauce

@ Method

Make 1/2 tbsp of shredded orange
zest. Squeeze 2 tbsp of juice from the
orange. Set aside.

2. Rinse and pluck tiny hairs from the
chicken. Wipe it dry both outside and
inside.

3. Mix the marinade. Spread on the
outside and inside of the chicken.
Rest for 1.5 hours.

4. Add oil in a heated pot. Fry the
chicken untfil light brown. Pour in the
seasoning and cook with a lid on for
20 minutes. Sprinkle with the orange
wine. Cook for another 5 minutes
until the sauce reduces. Chop up the
chicken when it cools down. Place
on a plate.

5. Sprinkle the remaining sauce on top.
Decorate with the orange zest and
serve.
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(@ BREHET (D
Successful Cooking Skills

RRREEHE  LLABRESAD R ?
RRZANER AERRE  HARNGAL REEEHNERE ST !
What is the difference between cooking the chicken in a pot and in an oven?

The chicken will have a moister texture by cooking in a pot whereas baking
the chicken in an oven will bring a crunchy outside.

MEBEERE ?

AREBRTE BT REEMRHEEERE  EARRE  BEBE/
SR B |

Where to buy orange wine?

[t is available at supermarkets, wine shops, and shops for baking ingredients. If
you don't want to waste any wine, buy miniature liquor instead.

BHTEERME?
A —REFRBEEAHE  EERARERENESH - WEANED
BE BEEEAKE -

Is the spring chicken expensive?

No. It can be bought at frozen food shops. If you want a quality spring chicken,
buy one in the Japanese supermarket, which is more expensive.
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(0) Ingredients (Serves 6)

600 g frozen mussels

2 stalks Thai basil

1 stalk lemongrass (chopped)

1/2 red chilli (deseeded; chopped up)
2 tsp finely chopped garlic

1 tbsp Thai chilli paste

(0) seasoning
1/3 tsp salt

1/2 tsp sugar

2 tsp fish sauce
ground white pepper
4 tbsp water

(Q) Method

1.

Pick the leaves of the Thai basil.
Discard the stems.

Defrost the mussels in the lower
chamber of the refrigerator. Blanch
until the shells open a little bit. Set
aside.

Heat up 1 tbsp of oil. Stir-fry the garlic,
red chilli and lemongrass until
fragrant. Add the mussels and stir-fry
evenly.

Put in the chilli paste and seasoning.
Stir-fry. Put a lid on and cook for a
moment.

Finally add the Thai basil leaves and
slightly stir-fry. Serve.

RIS AN ?

Only basil leaves are used?

cooked with the mussels.

SORMERBKN—F?

BERHREEF OB ENSO -

Why blanch mussels for a while first?

Q@ BREFER (O

Successful Cooking Skills

=l SAEMERBBRINESR  RYETONRKHE -

Yes! Basil leaves bring off an intense aroma. They are the last condiment to be

[t helps pick out dead mussels with closed shells.
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(0) Ingredients (Serves 4)
1 mud crab (about 600 g)

1.5 tbsp curry sauce
125 ml coconut milk
1 red chilli

1 shallot

2 cloves garlic

2 slices ginger

(Q) Method

1.

Rinse mud crab. Chop info pieces
and drain.

Mix curry sauce with 1 tbhsp of water.
Chop red chilli, shallot and garlic.

Heat oil in a wok. Stir-fry crab unfil
turns red. Drain.

5. Add oil info a hot wok. Stir-fry red
(0 seasoning chilli, shallot, garlic and ginger slices
125 ml chicken broth until fragrant. Put in curry sauce
1/3 tsp salt and stir-fry quickly over low heat
1 tbsp fish sauce until fragrant. Put in the crab and
1/4 tsp sugar seasoning. Mix well and cover the lid.
ground white pepper Cook for about 10 minutes.
60 ml water 6. Lastly pour in coconut milk and bring

to the boil. Serve.

(Q FREEIF (D
Successful Cooking Skills

IR EE Rl FR/NAKD R 7
CHMEERIBEHRBHE  MEERMEESER  FERIKK -
Why stir-frying curry sauce over low heat?

This makes the curry fragrance emit out slowly and also avoids it get charred.

IR FFRABRI P& OR 7
REBABE » DEAA > EREEEME -
How to keep the rich coconut smell?

Pour in the coconut milk at the last and do not cook for too long, there is still
rich coconut smell when serving.
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(0) Ingredients (Serves 4-5)
600 g conger-pike eel

(0) Marinade
ground white pepper

1

/2 tsp fine sea salt

2 tsp cornflour (added at last)

(Q) Batter

1
1

/2 cup self-raising flour
/3 cup water

2 tbsp oil

1

tsp salt

ground white pepper

*

1.

mixed well and leave for 1/2 hour

(0) Method
Rinse the conger-pike eel. Remove
the meat from the bone. Cut the
meat and bone into pieces. Reserve
the bones.

2. Mix the meat with the marinade and

rest for 1/2 hour. Add the cornflour
and mix well.

3. Put the meat into the batter. Mix

well. Put each piece of the meat into
boiling oil. Deep-fry until golden and
fully cooked. Drain and serve.



() BREFIF (D

Successful Cooking Skills

KEPISE A RI R KA 7
PIBSAEE » MREAREZTE - BOTFRRIRERIFE - TSR !

What does conger-pike eel taste like?

Prized for its rich flavour, it is fleshy and possible one of the most tasty fish.

Just sprinkle seasoning on top and fry over high heat quickly until done. It's
crispy and delicious.

AARR CREMER ?

REHGMEER ERRER - pIIZTEEAMRGERN |
Need to coat the meat with a lot of batter for deep-frying?
Only a thin and even layer will do. Do not try a thick batter!

BARKNIELAAIE 7
BEFQ S DE > RALERE  AABZCANMEE) -
Deep-frying for how long to make it done?

It should be perfectly done to be deep-fried for about 5 minutes. Long
cooking makes the meat tough.

109



wmE
Forms KitchenfREZES

ESUE S

BRE

BE iR
BES

H iR &

B AR EE 10658
REHN305F

8%

Bx

&5

31

BITHE

*'J MRERRDT
HRAHETERI6H
qlﬁﬁ-ﬁi%EﬂFUkEB?—ﬁ
B3

BE

B

BERBE

REOE
FEFBECORERDE

Hi AR B 2
“E-NFRAE-RDRK

IRERRE - FERBE

I EHERS
N R fig -

mmmw

Editor
Editorial Committee, Forms Kitchen

Design
Carol Fung

Typography
Rosemary Liu

Publisher

Forms Kitchen

Room 1305, Eastern Centre, 1065 King's Road,

Quarry Bay, Hong Kong.

Tel: 2564 7511

Fax: 2565 5539

Email: info@wanlibk.com

Web Site: http://www.wanlibk.com
http://www.facebook.com/wanlibk

Distributor

SUP Publishing Logistics (HK) Ltd.
3/F., C&C Building, 36 Ting Lai Road,

Tai Po, N.T., Hong Kong

Tel: 21502100

Fax: 2407 3062

Email: info@suplogistics.com.hk

Printer

C & C Offset Printing Co., Ltd.

Publishing Date
First print in May 2019

All rights reserved.

Coprrlght©201 9 Wan Li Book Company Limited
Published in Hong Kong by Forms Kitchen,

a division of Wan Li Book Company Limited.
ISBN 978-962-14-7031-7

EHUTEERHRE (BT
&ZXE » Feliz Chan » Winnief

x’)






	7031 零失敗秘方系列_煮出香濃伴飯餸_封面_H
	7031 零失敗秘方系列_煮出香濃伴飯餸_封面_HB

