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Knowledge of Cooking Tools

IREHSE  LAMNHSR  BEMF-—HS LAEXEEME HRZEHFREHN
EHAEEANTRATAEH:S  BEFAREEMSUET -

Sharp tools make good work. If you want to do your job successfully, you have get
yourself prepared. For those who are a beginner cook, the first thing you have to
learn is the knowledge of the everyday cooking tools.

C{

Rice Cooker

TEARER  BRBIEE B UIRRHE
e mELTALRSENZYESHRE X
A LAZRERE - LIEREES) - BAMK o

HERR:

SMERZRERAFTRHRNBIKF - NELAE
KBB—F » I RBEKRISE  BAEKREKD
Z AT EIMER e

Mainly for rice cooking; it has a thermostat
to keep the cooked rice warm. Rice cooker
also can be used to make congee or steamed
dishes. There are some high-tech rice cookers,
which with multiple functions, even can be
used as a cake maker. It is an electric cooking
tool.

Cleaning:

You can use wet towel to clean the body and
the outer pot. For the inner pot, pour in hot
water and soak for a while before cleaning up
with running water. Make sure the inner pot is
dry before putting back to the outer pot.
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Clay Pot

AELTER MRS  TERRAXER - ERER
ENS - BEBE -

{EFRZRS -

BRERA - EABKEE—K  BELHGFHER ;
ZSZﬁﬁ*/x/Plfé WNRRRGRK > REARRARYGEZ
HABMER - BEERBATHA -

Made of clay, it has high thermal conductivity. It is
suitable for open flame cooking. Clay pot is used for
cooking double-boiled soup or boiled pork trotter
with ginger in vinegar sauce.

Tips:

To prevent the clay pot from breaking during the
cooking process, before the first use, pour water in
the clay pot and leave for overnight, then spread a
layer of oil on it and let it air dry. Alternately, soak it in
water for a while, then put a small quantity of rice and
water into it, boil for a while.

iz

Casserole

DA% - BTSRRI - BRME  EANEHGTZ
BERM - ERERAZRTR  BFXRBERES -

ERER:
BH2E [RE] NERRE -

Made from materials such as quartz and clay, it has
high air permeability that is an excellent cooking tools
for long cooking time dishes over open flame. It is
usually used for cooking clay pot rice; clay pot dishes
or stews.

Tips:
Please refer to the Tips of “Clay Pot”.



A 5 R G2

Stainless Steel Pot

EaR - RRITE S REARMEES . 2%
AWEAME  $AREER 58 TN
RUZ  RETAMKNEN  RBRMYEN
ST RNTRARERE ABEEHNE -
B %

B MEHIR  REAHS THRERER
WREESE TR ERSBREEYE -
ﬁ%K%ﬂ—%%’E%E%ﬁﬁ%mﬁﬁ
B o

It is a good conductor of heat, and is easy to
use; clean and maintain. There are various
shapes and sizes of them. Stainless steel pot
is @ common cooking tool that is usually used
for cooking noodles; congee; quick-boiled
soup or steamed dishes. Don't use it to cook
sour food too often, as when stainless steel
heat up with acidic substance; it may release
substance that will harm the body.

Cleaning:

Don't use stainless steel sponge or the first
layer of the pot's surface will be harmed when
cleaning; which may release substance that
will harm your body. Therefore, soak it in water
for a while, then clean with scour pad or towel.
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Pressure Cooker

BARNBEHREBSRKERSTRYDER
EREE - FRAREERY  REHEKE -
EREE

ARESBAREZFANZTHE  FAFE
— ek FRAYGEHAREFERHESE o 2F
BYSHFTHRE  ESERBHEERESH
fERE B o

Pressure cooker can cook food and makes the
food tender speedily, by the effect of vapour

pressure. It is commonly used for stews;
double-boiled soup or congee.

Tips:

Using pressure cooker could be a risk,
therefore, you should be very careful when
using it and must read the user guide
beforehand to make sure you operate it
properly. To prevent yourself get hurt, after
the food is cooked, wait till the air released

and the pot cools down a bit before open the
lid.



S—FHEE  KAZEGR P EF BB RERERNZEALE
E—F  NRANRREBEATRAL RERI - BIRESEEZEEMNEF -

The only way to become a great cook, is to know and learn the basic cooking
techniques accurately. Here, we introduce all the important basic techniques; along
with some useful cooking tips; to you in order to help you get through the struggle
of cooking easier and faster.

Rl

Pan Frying

ROEHHERENZHER - BEEBEEFHNA
B - BEhE - R ;ﬁ%xﬁ* %?

Bk

HREEFEELER  RTRYNMEMER
26 PERYS— E’EJJ\E*&E%@EHEM

Use very little oil to cook food. This way is
suitable for ingredients that is not too thick,
like steak; chicken wing (middle part); fish; egg
and eggplant.

How to do:

Pour oil into the pan, and heat it up over low
heat. Put ingredient in and pan fry until fragrant
and the colour changed. Turn the ingredient
up-side-down, cook until fragrant again and
the colour of the other side changed.



BEARFRBE

RURANMEIARRUE 2

How to prevent fish from breaking during pan-frying?

- BBRIMLARE  RBE—HKD °

- RPEREERSEL-EEENEY -

- ARAEBERTYRE ZELREEE-EWh -

- RERRAARA  RARBRNERAX  FEFIGEREE /KRR -
- REPER  BRITH BREFTHE -

- Make sure the inner and outer part of the fish are all dry.

- Pat a thin layer of caltrop starch on the fish.

- Heat up the pan over high heat, wipe a thin layer of oil onto it.

- Use high heat to heat up the pan, then turn to medium heat when put in the
fish. Turn to low heat after the fish is light brown.

- Add a little oil into the pan after you turn the fish up-side-down can prevent it
from sticking onto the pan.




FI\alfamZEIfeAER ?

How to make a crispy beef cut with juicy and tender texture?

- THNE . ERARNEFYRERE °
- BEABA B4IRIESENRE -
Use high heat to pan fry the beef steak, until both sides are fragrant.

- Turn to medium-low heat and pan fry till its doneness reaches your own
expectation.

BEREFMUIE?

What is the meaning of shallow frying?

BEEER  ¥RENFRNEZE  EEIHALEHHELRSELED MR
FINEME - KPRV -

Shallow frying is a cooking method in-between pan frying and deep frying. In this
way, the oil you will use is more than pan frying but less than deep frying. Compare
with pan fried food, shallow fried food is more tasty and crispy; and is more healthy
than deep fried food.
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How to prevent sliced fish from breaking while stir frying?

RREVE S RIERY] -
RARICA RN AR — 7

0

Stir Frying

UEEZATLE Fﬁkkﬂ‘—”rﬁ%l?&L 0 BE

RERZ a% BEEARRAGRR ~BAH
W% BRE
Bk

RRKERE  THES  BARYWRTFTHERE

REZR -

R’
FEREEE  TRABR REREELSS
& ST E RS o

Use wok as a tool to cook food speedily over
high heat. This way can keep the nutrients in
the food. It is suitable for cooking vegetable;
sliced meat; shredded meat or sliced fish.

How to do:

Heat up a wok over high heat, pour in oil and
boil until fragrant. Put in the food and stir with
a wok spatula until the food is done.

Tips:

Before putting in the main ingredients, put in
some sliced ginger; chopped garlic or sliced
shallot and stir fry until flavour, it can benefit
the taste and aroma of the dish.

- Cut fish into thick pieces. Make sure you are following the grain when cutting.

Scald sliced fish in hot oil before stir frying.
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How to make a smooth scrambled egg?

BRMHEBRODE  THEEREADTEH]
RN B Z RN KIRFEL -

The secret of making a smooth scrambled egg
is, mix some milk into the egg wash. Use more

oil and keep stirring the egg quickly over low
heat.

20fa0 th B i 3R 2

How to make stir fried vegetable fresh and crunchy?

PREABSH  MESHHGE - TREFER
WEBRINY - BRSRARY  BIFLE
TABMEHEE TR TRS o

Use more oil with some ginger juice and
Shaoxing wine to keep the vegetable in
bright colour and good shape. Also, cook
vegetable till just done and dish up would be
fine enough; or it will be over-cooked, which
will destroy the nutrients in the vegetable and
affect both the taste and the presentation.
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How to make a nice stir fried rice?

- ERARKRER -

© BMRARNIREGLD o

C MAHEEYR > SHREFRFA °

- Use a day-old rice instead.

- Use lots of oil and stir fry as quick as you can over high heat.

- Add an egg to enrich the flavour.
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Basic Cutting Method

BRUNTE  HRZRARRIDERNER HE-—EXE - E—ENRAIETER
MEZTE  TRESEREE -

The way you cut an ingredient definitely will affect your cooking performance

and the presentation of your dishes. Here we introduce all the important cutting
methods that are useful and practical for domestic helpers.

thR
Slicing
HREMEY - BUSRIIRE  BERTER 22 - EEE 0.3 EXUEBBER -

Evenly cut ingredient into thick or thin slices horizontally; vertically or diagonally.
Cut into thick slice means the ingredient should be cut into slices with at least 3 mm
thickness.

FEFRERH

Demonstrations

S3FUER

Slicing potato into round chips

FEZFEIR—F FEEFHINER -

Slice a whole of potato horizontally and evenly.



FRER

Finely slicing beef

TR AFFLRIBEXIF
SHREBH -

Finely cut beef across to the
grains into slices. The meat will
be soft.

A

Slicing fish

AERIF - TIRA1 ERERNRS

Lay the fish flat on the cutting
board, cut into 1 cm thick slices.

w3 A

Slicing Scallop

EFR : %7 FeER - AFRE
‘Y —JImM A °

Coarsely slicing: Lay scallop on
a cutting board, press with your
hand. Cut lengthwise into two
thick slices.

BR TP HAAR - AFRE - BIRROK
FRURER  BRAYEZR - —BFFLH
Y=k e

Finely slicing: Lay scallop on a cutting board,
press with your hand, cut the first slice from
the part close to the cutting board lengthwise.
Then cut the second slices.
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thi%

Cutting into pieces
H—ETERMIRES RN - EHIITA -

Cut an intact ingredient into thick pieces horizontally or vertically.

FEFRERHI

Demonstration

ing cabbage into pieces

WP ARE Y —T) - iR - JHEEE - A= RB\BI=T] -

Cut the cabbage in the middle in half. Take a half and cut off the stalk. Make three
cuts lengthwise and across respectively.

ing lotus root into pieces

YIERRE - WEYIR - BRI -

Cut off the joints from the lotus root. Section the lotus root, then cut into pieces
vertically.

048



ing onion info pieces

B BEG -2 PEYTFE  EARBRY—T] -

Cut onion vertically in half. Take a half and cut a cross in the middle. Make a cut on
both the left and right side respectively.

thHEE %

ing radish into rib-like shape

BERYRER  BRHEF - I+FREED  £AMBEE— TR/

Cut radish into round sections. Lay on the cutting board flat. Crosscut into quarter.
Make a cut on both the left and right sides giving a total of 8 pieces.
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[E33%

ing fish into thick pieces

RFEEEASRARRANA - R—RAALR - tHEIH 28 IREHR -

This cutting method is for fish with large size. Take a large piece of fish. Cut in the
middle and remove the bone. Then cut into thick pieces.

LR thig

ing squid info pieces

BAREEOT R EhELRE - BOEE5Y - BB - E AR
BEIBEE - RIYIRNR

Lay squid flat on a cutting board, with the dorsal fin down. Lengthwise cut into
halve. Scrape off the dirt with a knife. Slightly cut some vertical patterns on the

flesh. Then cut it crosswise. Score lengthwise into crisscross patterns. Cut into
pieces diagonally.



BXRIE

tik

Cutting into shreds
ERMUIKERE » BURAR - BERY -

Slice an ingredient, then cut into shreds. This method is suitable for stir frying
quickly.

FEFRERfH

Demonstration

ly shred chicken meat

BARTDIER » BYIRAR
Thinly slice the chicken meat diagonally. Cut into find shreds.
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Handling of Poultry and Meat

E—ENMAE T FNE B BEBNEREERD - BRTHSEBEENE
BESE /7kﬁ¥$ﬂﬁaﬁﬁj*2§&§<%f€ °

Here we introduce the basic techniques for preparing meat such as pork; beef;
lamb and poultry like chicken; duck and goose. In the local markets, we can find
freshly butchered; chilled and frozen meat and poultry.

RN EDZE

Meat Cutting

AwmmS  BHF - IRFARHERE - EURMLERAENREERSK - B
FEYEEHRAEH AR -

Generally, the method of cutting pork; lamb and beef are same. What you have to
know is, the way you cut the meat will affect the texture of it, therefore, when you
are preparing to cut the meat, you should think about what kind of dishes you are
going to cook.

NS ]

Cutting meat across the grains

LR ERERE MV - TRRNABEOR - BE AR
BRIFRER

Cut meat vertically across the grains can keep the muscle
tissue in a good situation that the meat will come with a nice
chewy mouthfeel after cooked. This way is suitable for stir
fried shredded meat and stewed meat chunks.

e gl

Cutting meat against the grains

HRESS TSR NEE  RENASRRNE S HE -
BE AR R F?%@jcfﬂiﬁf“ﬁ!l °

Cut meat against the grains will destroy the muscle tissue
that the meat will be soft and tender after cooked. This
method is suitable for stir fried sliced meat or pan fried meat
pieces.
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Pork
HFRARRAFE X -RI-E-W-EA BB BEREWK -

Cooking method of pork: Steaming; pan frying; deep frying; stir frying; simmering;
stewing and grilling. Making soup or congee.

20{nI B2 IR FE A ?

How to prepare pork lungs?

1. BREERRAFFEM -

CFERERKIRT @ KREAFEMNIRE - K EEFEMIER - S5 EE
BKMEH - ERUSREEREMECEN -

BERDRISEIAR - FROK o

CFEFRK Ui ARERE KD WE, - BRI - HIRRF o

Ask the butcher to clean the pork lungs once before taking it home.

N

N2 w

Hold the pork lungs under the pipe. Insert the pipe into the pork lungs through
its trachea. Fill up the pork lungs. Turn it up-side-down and let water running
out. Repeat several times until the pork lungs change to white colour.

3. Remove the veins and tissue from the pork lungs. Scald.

4. Take out the pork lungs and cut into pieces. Stir fry in a dry wok until dried up.
Rinse.

RMBRRZE

Serving suggestions
B CME T ZHARLRSEK

Make nourishing soup with sweet and bitter almonds and almonds juice.



R2IEFERL ?

to prepare pork stomach?

FEMBOKMR T % - FEESFEMRIMNEE - it -
BABERY - AERERK 3 0iE -
WM - BEF=EEE - AIMNIE - BERNE - RBKUF -

Put pork stomach under running water and rinse thoroughly. Rub it inside and
outside with coarse salt, rinse well.

1.
2.
3.
1.

2. Put the pork stomach in the dry wok and stir fry. Then scald it in boiling water
with spring onion and ginger for 3 minutes.

3. Take out the pork stomach. Scrape off the yellow membrane. Turn the inside of
pork stomach out. Cut off the fat and rinse well.

HURRRZE

Serving suggestions
BRHAWFENLS © SRAERAKEL o

Making soup with white peppercorns; or used in Chinese marinated dishes.

084
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Beef
ERABRABE: L F-AKE -B-R-
Cooking method of beef: Stir frying; pan frying; boiling; stewing or braising.

Al ERIR -l 7

k) _ How to prepare beef brisket?

1. FRFE - K o

2. R AKKSARRE  REIE  WAFHRE - TEA
RIKKTER ©

3. AHEREME  RBEAVHERZF -
1. Rinse and scald beef brisket.

2. Soak beef brisket in iced water and let it cool down before
e stewing, the brisket have some chews; if you want tender
# beef brisket, skip the cool down step.

3. Suggest to stew beef brisket in whole piece, cut into pieces
at last and put it back to a pot stewing continuously.

20{eT E22 At 2

How to prepare beef stomach?

FAHEEAFRHAIMEFE » UEERRNEE  BUDHFERET -
ABEARFSFN  BEE LIS BRBKAWE
BABREHEE MR AVBLLR - AITE BN — EhHRIT#D ©

. Rub and rinse the beef stomach with coarse salt to remove the slime and dirt.
Rub and rinse with vinegar.

w N o=

—_

2. Rinse beef stomach well. Repeat the above steps once. Wash in water twice.

3. If you don't like the flavour from the vinegar, add a little baking soda into the
water when wash the beef stomach.

FHERRZ

Serving suggestions
BK S RERPE -

Used to make Chinese marinade dishes; appetizer or stir fried.
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Scalding

AR ZHAN RN BGERKABRENE R
Put the ingredient into boiling water and boil for a
while, then take it out.

/794

Dehydrating

BB ABRBORIEMNE  SRMBFIKT °

Dehydrate an ingredient by sun-drying; heating up with microwave.

xEJH

Deep frying in oil for a while

RAREHERZANRIIEEHEZ -

Use lots of oil to deep fry an ingredient until half
done, before cook it.

3Bi I

Rinse under tap water

HRBSEABRNRYBRKE TP - HARKE
g

Rinse cooked or heat ingredient under the tap water,
or soak into iced water for a while.
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Potato starch solution

DABEGESEBHIGINRE - TN - BRETRMIEREY

A mixture of potato starch and water that with a sticky texture. It is usually used for
thickening sauce or marinating food.

FTRK

Thickening glaze

BUEB KRS EEBREREAS - SIDRREGRTE - &
FMERYLE  RBARK-

Use potato starch solution to thicken the sauce so the sauce
can be stuck on the food to enrich the flavour.

Big

Stir frying without oil

ERTHOE - BRARYEY -

Stir fry food in a wok without any oil.

Back to wok
BEBEBNRY  BHREERNRY —IE -

Put the cooked food back into a wok and stir fry again briefly.

[RE

Same wok

RYIEIER - MEFRRARERNEEEZA -

When putting the food back into wok for stir frying, use the same wok.



