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Fried Shredded Radish Cakes

BB R R ettt 14

Deep Fried Pig's Intestine

Deep Fried Breadsticks

D B B T B BB .ottt 20

Curry Squid with Pork Skin and Radish

Pork Blood with Chinese Chive

[ s == 1 LSRR 24

Sweet and Sour Boneless Chicken Feet in Thai Style

D1 N = = ST 26

Beef Tripe with Mustard Sauce

PRI AEBHIER oo 28

Mini Chinese doughnuts with glutinous rice filling

TERIBIRM oo 31

Mango Glutinous Rice Dumplings

= 0 O RURPRRRR 34

Yin Yang Rice Pudding

R et 36
Grass lelly

RIEEEE
BBRER -ttt 40

Lo 1 O 44
Beef Shaomai

FEIIEES ... 47
Pork Liver Shaomai

B i ettt ettt e s 50

Black Sesame Rolls

BRIBZEIDIR o 52

Steamed Fun Guo Dumplings

iy =1 | LSRR 56

Steamed Chicken Feet with Abalone Sauce

Steamed Duck Feet with Beancurd Skin

IR .o 60

Steamed Rice Noodle Rolls with Oried Shrimps

DRI e 63
Sago Dumplings with Red Bean Paste

LA R BRER oottt ettt 66

Beef Balls with Beancurd Skin

BTEEEEERT .o 69

Deep Fried Stuffed Crab Pincers

(= = SRR 72

Deep Fried Taro Spring Rolls
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Deep Fried Glutinous Rice Dumplings

3= SRS 76

Honeycomb Taro Dumplings

Chaozhou Deep Fried Dumplings
TRIDTEIREE oo 80

Glutinous Rice Dumplings

Sweet Egg Twist

BEEHTRB oo 84

Deep Fried Crispy Dumplings

B W (==X SRR 87

Thai Deep Fried Fish Cake

BB R et 90

Stuffed Chicken Wings with Cooked Glutinous Rice

= R 94

Chicken Cartilage with Peppered Salt

SGalty Pork Bone

BUTEEEE e 98

Roasted “Gold Coin” Skewers

B IR ettt 100

Stuffed Chinese Fried Breadstick with Minced Cuttlefish

BTBUES oo 102

Mango Waffle Rolls

[543 OSSR 104

Squid Ring Cutlets

Fd 7 T R RSOSSN 106

Deep Fried Eggplants in Peppered Salt

B K A S TG e, 108

Fried Chinese Thin Pancake

BEIRERETHD L. 110

Pan Fried Shrimp Rice Noaodles

BIMIDIR o 112

Fried Rice Vermicelli in Singapore-Style

AESEEERIRI ..o 114

Lettuce and Fish Ball Congee

B R RS <o, 116

Pan-fried Beancurd Skin

B R I B BT oo 118

Steamed Beancurd Skin Rolls

B AR S oeeee e 121

Rice Rolls with Shredded Chicken Filling

S AT =TSSR 124

Steamed Sponge Cake

T D R ettt ettt 126

Steamed Chaozhou Dumplings

DL X = ST 129

Deep Fried Oried Oyster Rolls

e = X = AR 132

Steamed Chinese BBO Pork Buns
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Baked BBO Pork Buns

L e ST TSS TP 138
Shrimp Toast

TBERIELT oo e 140
Deep Fried Custard Balls

BERBIEEED e 142
Steamed Glutinous Rice Rolls and Shaomai

ERTEBAE s 145

Pan Fried Dumplings Stuffed with Pork

el L - 148

Crispy Glutinous Rice Dumplings

BB FAETERE oo 150

Crystal Osmanthus Jelly

REXA

BB T e 154
Spicy Broad Beans
B B R s 156

Deep Fried Sugar Coated Cashew Nuts

BB R e 158

Smoked Eggs with Osmanthus Syrup

o O 160
Eggs in Spicy Tea
TBIRBHER ..o 162
Salted Duck Eggs
TR B ..o 164

Young Ginger Pickles

Eicy o= AT TR 166

Crunchy Fish Skin
D B A 168

Glutinous Rice Balls

= R € 33: 23 TR 170

Sachima

L e = ST 172

Curry Beef Puffs
BRI s 174

Seaweed Peanuts

iR 2y S 176

Deep Fried Sugar Coated Walnuts

BB .o 184
Yanpi Dumplings in Soup

e 7 OO 186
Fish Puffs

T oo 189

Butter Pudding
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Banana Cake

EDHEIES oo,

Sweet Osmanthus Rice Rolls

FETERRIREE o

Osmanthus Glutinous Rice Rolls

BBEE .o

Coconut Tart

BRTTURRE o

Sugar Cane Layered Pudding

BEEABTERE oo

Jdelly Marshmallow Candy

ALEIRIEAT A ..o

Red Bean Matcha Pudding

SRR

BEHBMT oo

New Year Yau Gok
ars i o - %

Deep Fried Sesame Balls

BEBAE B oo

Cow Ear Fortune Cookie

BETIRIHE e

Deep Fried Glutinous Rice Balls

BEBREEEIRE oo

Radish Cake

FBFTERE oo

Five Spice Taro Cake

S REE R T e

Steamed Tri-colour Sponge Cakes

ARTTALERE o

Zhuang Yuan Red Bean Pudding

BEEFAR

Water Chestnut Pudding

BB AT BB e

Five Nuts Mooncake

ININBER e

Mini Sweet Winter Melon Puffs

FFREBR oo

Thousand-year Egg Pastry

EBERE o,

Cakes with Red Bean Paste Filling

BIBHE .o

Coconut Pyramids

FRAERARER ..o

Crispy Walnut Cookies

Walnut Tart

HBRBR. ..o

Crispy golden pastry

B e

Birthday Buns
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300 g plain flour

75 g corn starch

2 tsp baking powder
500 ml water

1 egg
1/4 cup oil

Filling

600 g radish

38 g dried shrimps (chopped)
2 sprigs spring onion (diced)

INGREDIENTS

8% 300 &

EHT75%

B2 KR

JBE7K 500 27+

HE 118

JH 1/4 1

gl

H# 5 600 5T
9K 38 7% (HRE)

2% (¥IF)

TR

B XR

B 1R

A D EF

1R

Seasoning

1 tsp salt

1 tsp chicken bouillon powder

pepper

£ 1 tsp sugar

METHOD

1. BEEER K FE% - 1
2. MAGRRES > MERSHE 2

A BEZEE#HMKS -
W BMREREREGS -
HETE > BEHRESREE
K5 3RMA - BN 1 RSE
HI9ZEMTEALL  RENHE
RN FE 0 DEFH

%h -
TEREE A K~ BIAZEY
TRERA -

B - B RWHEERAR
Ao B IMABREAEMY
TR e

HEHIBALE S Z - SHEME
HEBAFREEN - AHEX
HEFEEEE (H1008)
Bl e

. Peel, wash and shred radish.
. Add seasoning and mix well. Marinate

until soften. Squeeze the water from
the radish.

. Sieve flour, corn starch and baking

powder together.

. Whisk egg. Add in sieved flour

ingredients and water by three
batches. Whisk until completely mixed
after each addition. Lastly add in oil
and mix well. Rest for 30 minutes.

. Put in marinated radish, dried shrimps

and spring onion, and mix well.

. Heat ail till hot, put the cake mould into

the wok to let it soak into oil. Pour out
all the oil. Fill in the batter until 80% full.

. Deep fry until the radish cake falls out

from the mould and turns to golden
brown (about 10 minutes). Serve.
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Curry Squid with
Pork Skin and

Radish

5 i
y Wjﬂﬂ)ﬁ@t’" ’ ’ET
N3 ﬁ%ﬂﬁb A 3 %gﬁ ’ ‘,/ﬁ;,lﬂlﬂ
IIE,» ]

SEFEEE) H - KWEREBASEA T K > EEERK

BB > B A UK B AT (R K IR - B o

o
INGREDIENTS
300 g soaked pork skin B2 F K 300 &
1radish HEH 1%
150 g fish balls &% 150 52
300 g dried squid &1 300 32
75 g baking soda  #iiTH 75 %
2500 ml water &7k 2500 ZFt
1/2 cup oil @ 1/2 #F
Spice  &BF

1 tbsp grated ginger
1 tbsp grated garlic
4 tbsp curry paste

Seasoning

2 tbsp Shaoxing wine

2 tbsp sugar

1 tbsp soy sauce

1 tsp chicken bouillon powder

2 tbsp oyster sauce

1 tbsp sesame oll

2 tbsp potato starch

HoE 375 ml water

METHOD

-_—

1. BRI BREERIIM -
R ARE - RERK

2. EMBARKESR  MARTH
BAR (M4F) B BB

3. AAERFZHMAMER +F

4. BEMAKTHERKP » RAKE
5. Bm 127 HTEHRE -

1008 MAMAE S &
82 THWEYS - ENaTELH

ERX15%
a1 ek
Mg 4 ;57
FALRE

B 2 58
¥E2 88
218
B 1R
155h 2 SRk
fifsm 1755k
£ 287
Bk 375 ZF

. Cut pork skin into pieces. Peel radish
and cut into wedges. Blanch pork
skin, radish and fish balls. Set aside.

RBEKHEST > BWMA > F8A 2. Putdried squid in bowl, stir in baking

soda and water, soak for 2 days until

FoF o squid size is increased by 400%,

rinse and drain.

W BoY 4585 o BiAKE] 3. Use knife to make cross pattern on squid,

AT - and cut into 4-5 pieces. It is unnecessary

to cut away squid tentacles.

EEFEH - BREZER 4. Boil squid in hot water until it is curly,

drain and set aside.

AR - HEE - AEZE 5. Heat 1/2 cup oil, stir fry spices until

fragrant. Add in pork skin, radish and

fish balls, cook for 10 minutes. Add in

ZERA- squid and cook for 5 minutes. Stir in

seasoning, stir fry for a while, and serve.
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Dumplings

< ELEEC

B a8 B R R R/ CRBER A ) > 4 AE SR M

RE]

INGREDIENTS
Dough Rl
160 g wheat flour  S&%E 160 52
80 g potato starch  4%3 80 =
340 g water Bk 340 5T
20glard %M 20 %
Filling gt
320 g fresh shrimps ~ £$3RPY 320 5T
200 g cooked fatty pork (diced) E2ZAIEFERIK 200 5=
150 g bamboo shoots (diced) &% 150 53

Seasoning (A)
1 tsp salt
1 tbsp egg white

Seasoning (B)

1.5 tsp sugar

1/2 tsp chicken bouillon powder
1/2 tsp salt

some sesame oil

1 tsp cooked oll

some pepper

2 tbsp potato starch

A RLE S 1 2R -

TERBEE R > KL EEREWE - Iy AR > SO B R
Mo B S AERIEAMAR MM T2 AR > HAhBE > 2K
A K R S 8 T Y o B B I S TR A — B A Bk — R IE T IR
(HAEFEART] » Rl B W05 > HARE A > 18—/ Sk gcE s |k o
F T W 32 > T DL BH B J1 Se 4T — T ML 5 A el —dm b A o AR AR 1 R A

BITE > pek—B e — B (MAERERR) -

B AE PO > DM — 24T 8 > R T » EiAAEMI A -

FEEL (A)
B %R
ERQ18%
FREL (B)
P15 RKR
B 1/2 R
B 12 KR
s R
Zom 1 X2
SR 3
X 288
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METHOD

1.

EREER —FEHERTH
g BREREAULEHR
RFUARREST » H2RBF
¥ BEML 5oERMA
BT 2ERRFER  B2ES
BB o

. BEORAYIR - A FARE (A)

HEEE  RRMAREREHR
R~ BIRAMFARE (B) HE
FEAR - EEEEA -
MR - ERRIRT - 2K
MR - PR R T) BROMBR B — 32
E—280fER - P ORBA
BEGL - LU —2TH
BRIRETY ©
REBER AR KZE 5 D8 ° K
18 > MBI E20h 0 B 3-5
DERER  OR&E -

iR B

Shrimp
Dumplings

1. Mix wheat flour with 40 g potato starch
in bowl, add in boiling water, use
wooden stick to stir flour mixture quickly
until it becomes cooked. Place onto
table, add in remaining (40 g) potato
starch and lard after 5 minutes, knead
to form dough, and set aside.

2. Dice fresh shrimp meat, and mix with
seasoning (A) until sticky. Add in diced
fatty pork, diced bamboo shoots and
seasoning (B), mix well to form fillings,
and store in refrigerator.

3. Take dough out and roll into elongated
shape. Divide into small pieces, use
knife to press into round shape, put
some fillings in the middle, wrap to form
shrimp dumpling.

4. Put into steamer and steam over high

heat for 5 minutes. Brush cooked oil.

Set aside for 3 to 5 minutes. Serve.
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Steamed
Sponge Lake

Kﬂﬁr;, e
o i » T
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INGREDIENTS
240 g flour  ZE¥p 240 72
60 g custard powder E ¥ 60 5%
2 tsp baking powder  E£¥) 2 ZX&
1/2 tsp baking soda  #IT#p 1/2 &L
6eggs HEGE
360 g brown sugar  =#)¥E 360 52
1/2 tsp vanilla essence E'z—?ﬂh'éizﬂi 12 &
150 glard %A 150 5

METHOD

1.

- EEH o BRRR
THEESGI 2K -
BEMAKRERN - AR
AT A RGRAR - BEIIA
EORE  EHIEEHKE
J%?Ik °
EEEBI KD 3
AERY » UEBEEE
g9 RE—-FE30 DiE
ZAMEM o

. FMABBORE - IMAB

BRBHPRFRS
BEE 10 D& -
EBBREN  AAY
B EmAKEK 50 7iE
B e

. Sieve flour, custard powder, baking

powder and baking soda twice.

. Place eggs in large bowl and whisk with

egg beater. Gradually add in sugar and
beat until creamy and soft peak forms.

. Add sieved ingredients into egg mixture

by 3 different times (folding in / beating
slightly after each addition). Set aside for
30 minutes before using.

. Dissolve lard in bowl over hot water until

melted, and add into the above mixture
quickly. Leave for 10 minutes.

. Grease and flour steaming tin. Pour

mixture into it, and steam over high heat
for 50 minutes.
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AR A KL B /N IZ oG8 EERYREBE A/ IZ > f
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TR RGARM A oR kB AE G L > BB A AR
KK BAERE s HE M TRkBE > BALTER
#O o

200 g glutinous rice flour

FER¥ 200 &=

2 tbsp long-grain rice flour  #>K# 2 5&
180 ml water 7’k 180 ZEH
1 cup cooked soy bean flour HETH 1 #F
100 g black sesame powder  #Z i3 100 =
200 g sugar  ®¥E 200 2
250 glard  F&MRH 250 =

(073
METHOD

1. B8 - AR EIER
BN MASERRE

Z% -
2. KN - ROKBEF AR - 1L
B TR R

o BERRMGR - 28K 20
PN o

3. SR/ NREEE—RE  BA
AR WOEE -

4. BIKER  ARBIRAFERKER
AR BI—WRK > KER
B AR RIR T B (F 0] BREE o

5 BERA ZEREKAZEIH
FoOREEHREIR (BR) o

. Filling: Mix all the ingredients and

knead into dough. Cut into small
portions. Refrigerate until firm.

. Sife glutinous rice flour and long-grain

rice flour together. Pour in suitable
amount of water. Knead into soft
smooth dough. Roll the dough into a
long cylinder. Cut into 20 portions.

. Press each portion into a bowl

shape. Wrap in filling. Seal the seam
and roll into a ball.

. Boil half a pot of water. Put in rice

balls and cook until they float. Add
1 cup of cold water and bring to the
boil again. Drain.

. Roll them in cooked soy bean flour.

Serve hot.
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INGREDIENTS

240 g hot water  #wk 240 Z2F

120 gsugar ¥ 120 7%
1tbsplard &M 1 5Rk

140 g cooked glutinous rice flour &3 140 =
1/2 tsp banana essence  BEEjH 1/2 Xk
1/8 tsp red food colouring 423 1/8 X

(1075
METHOD

1. EiFEH - BEEZBEA
FRARBKHA o

2. MABEMBY  &EMAL
B (2R —2ERT
ERBIRME) -

3. EEUE 80O MM MMAB
= E9REA-

4. —RAAHAR LHE > B
— R HE  BRABTEH
FoWiRE4HE - wEE L
metk (=) - BRERF
R - BIATEIHER o

. Place lard and sugar in plastic bowl

and dissolve with boiling water.

. Add banana essence and mix well.

Lastly add cooked glutinous rice flour
(using an egg beater, beat mixture
while adding cooked glutinous rice
flour to make dough).

. Take 80 g of dough and add food

colouring. Knead and set aside.

. Place dough on a large sheet

of baking paper, and press with
another sheet of baking paper into
a rectangular thin sheet. Remove
baking paper. Place colour stick (or
red bean paste) on top and roll into
cylinder. Slice and serve.
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YEh A > BRI OREEE > R 2 - 3 &
o M B A EREAR A B > fEO8 A > A B
B0 o S VE A ST Bk A o 6 28 W] BN R B
o> BERFIEMA o MEGFZ A o JH 58 &
A HY FH DR i 4% 0 5 A > B RR TR 2-3 A o

600 g flour  %E¥3 600 5

2 eggs (beaten) HE 218 (3TH)

1cuplard %&H 148
125 mlwater JEK 125 EF

300 g fried peanuts  MEIELER 300 5
80 g fried white sesames W& HZ i 80 72
240 g white sugar  H#)¥E 240 &=
2 tbsp desiccated coconut & 2 58

(107
METHOD

1. LW - IMAZH - DR
R S AL EEHY o

2. MM L - PREBR o

3. MAHE - Bhg BB
KIBEMA - BIMBEERE
BUE P AVAERE -

4. LURMER » 30 DEREBA °

5. B mAERRE - B)ER
BHEK - BAtEE - ABE
e IERER D -

6. FMELRR  BMAAF K
P AXEEEEFE (X 8-10
DEE) Bl o

1. Grind peanuts and mix with sesames,
sugar and desiccated coconut to
form filling.

2. Sieve flour onto the counter and
make a well in the middle.

3. Add eggs and lard, mix well. Gradually
pour in water, kneading at the same
time until a soft dough is formed.

4. Cover with damp cloth and set aside
for 30 minutes.

5. Roll dough out with wooden pin and
cut rounds with the help of a saucer.
Wrap in filling and fold edges in a
zigzag pattern.

6. Heat oil to medium high heat and fry
Yau Gok (dumplings). Deep fry on
medium low heat until golden brown
and the Yau Gok float to the top
(about 8-10 minutes).
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INGREDIENTS
600 g flour %% 600 3
1 1/2 tsp baking soda  #T# 1 1/2 Z&
3 tsp baking powder  ¥p 3 %2

240 g sugar with lard
(No.2 Sugar)

400 g lard

1egg

160 g sugar

some walnuts (shelled)

bGlazing

¥HE (IBERE - —WR)
240 7

$&7H 400 5T

HE11E

H#E 160 52

BMEE

ZEHEA

LOoKIeS

Fith 1 B ShASRE R — R > SRR > — RO
FARHER P B OB B T B - BRhab B A - B
T AT R RDRL SR A o IR T DA BT RE S L A o WAE
DY RS S B Ay e T B A 22 ) o o R i R 22 SR 52 T g
IR - BERREEOK o Bt AT AR o RTHORLH & 3
iR s ARRE > WA S %R > AEREE
b i R A O B AR B AN ST BE AN o

N { 1 egg yolk
MIX€A T 1 tbsp water  3B7K 1385

1107
METHOD

1. 55 - MITDREHREG ST
BiL PEMAX MAR
B FomB ol BEER
FHAZRER  BLSETUAN
MEBEARS » ERZEE -

2. EEERRGK 2K 30
% EE BR PEART
SHBR— M - BR L 1 RAz Ak
BLEE®-

3. JFIEFEE 190 C » AR BE
Bt BN 15908 #ASE
250 ¢ 48 5-10 o8& » BIAK ©

1. Sift flour, baking soda and baking
powder on the counter. Make a hole
in the centre. Add in sugar, sugar
with lard, lard and egg, and mix until
sugar melts. Mix with surrounding
flour bit by bit to make dough.

2. Rub dough into elongated shape,

and divide into 30 portions. Knead
into balls and press flat. Use
chopstick end to press a dent at its
centre, and fill in a walnut. Brush egg
yolk on top.

3. Bake walnut cookies in preheated

oven at 190°C for about 15 minutes.
Then adjust to 250°C and bake for 5
to 10 minutes. Serve.
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