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Steamed Beancurd

with Shrimp Paste
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Adding beancurd underneath the
traditional steamed meat patty not
only tenderizes the meat, but it also
absorbs the essence of the meat to

make it more flavorful.
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Ingredients

2 pieces beancurd (cubed)
112 g minced pork

2 tsps shrimp paste

2 tbsps chopped garlic

1 tbsp chopped ginger

1 red chili (diced)

1 tbsp chopped spring onion
cooked oil
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Marinade

2 tsps sugar

2 tsps light soy sauce
1 tbsp cornflour
sesame oil

3 thsps water
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Method
1. Lay the cubed beancurd on the bottom of a

plate.

. Combine the marinated minced pork with

shrimp paste, chopped ginger, chopped garlic
and diced red chilies. Spread it over the
beancurd.

. Wrap it with the microwave cellophane film.

Poke a few holes in the film. Place it in a
microwave and cook for 4 minutes.
Sprinkle with the spring onion with hot oil to
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serve.
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This dish is just as delicious if it is steamed
over water for 10 minutes.

Freeze the extra beancurd blocks. Thaw them
only when cooking. They will have a layered
texture. Cut into pieces for cooking and they
will soak up the essence of the sauce and
soup. Great for using it in hot pot and braising.
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Ingredients

6 fresh mushrooms (stems removed;
wiped clean with a wring dry wet towel;

sliced)

225 g snow peas (strings removed;
blanched for 1 minute)

2 tbsps chopped ginger

1 tbsp Shaoxing wine

1/2 tsp salt
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Method

1. Fry the chopped ginger in 2 tbsps of
oil till fragrant, add the snow peas
and sliced fresh mushrooms to stir
fry. Pour wine on the side of wok;
season with salt then stir it briskly.
Serve.
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+ Snow peas are also known in North
America as sweet peas or honey peas
for its sweetness and crunchiness. Like
a youthful beauty with her suppleness,
snow peas are not to be over-fried, or
they will lose the crunchiness while
turning yellow and limp.

[t may look simple to fry fresh
mushrooms with snow peas.
However, to get the temperature of
the flame and the required time right
needs to be mastered.
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Use a wring dry wet cloth to wipe
clean the fresh mushrooms.
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Double-steamed

Gingko Nuts and

Liquorice with Honey
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Ingredients

2 packets (about 160 g) fresh gingko
nuts (washed)

12 g liquorice (washed)

1 tbsp honey

4 cups boiling water
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Method

1. Put all the ingredients into a double-
steaming pot. Seal it with mulberry
paper or cellophane wrap used for
microwave. Double-steam for 1 hour
before serving.
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Growing up in Guangzhou, |
remember munching on liquorice
to quench my thirst. This sweet soup
heals coughing and it is suitable for
those having asthma and phlegm.
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Conch Soup with Lily Bulbs and Pears
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Fresh conch is astronomical in cost. The frozen version is as
good and cheaper. Boil a pot of conch soup for the loved ones,
it enhances good health and beauty, in addition to expelling

Heat and stopping coughs.
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1.Bring the water to the boil. Place

Ingredients

4 frozen conches (washed with salt after
defrosting; scalded)

450 g lean pork (scalded with the
conches)

4 Chinese pears (halved and core
removed)

75 g dried lily bulbs (soaked briefly in
warm water)

1 dried tangerine peel (soaked in warm
water)

12 cups water

all the ingredients in the pot. Boil
over high heat for 10 minutes, then
turn down to medium low heat and
further boil for 3 hours.

. Season with salt accordingly.







Tuiles aux Amandes
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I learnt this recipe from Chef Ma at a
cooking school in Vancouver.

The proper Tuiles aux Amandes involves
many props and steps to make it.
However, to keep it simple and easy, I
randomly tear the baked Tuiles to make it
appear more natural and pleasing!

Why add potato flour? You may ask. It is
meant to lighten the dough. It is crispier

after baking.
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Method

1. Preheat the oven to 175°C/350°F.

2.Blend the egg whites and sugar well, gradually
add the rest of the ingredients in its order. Mix
well then place it in the refrigerator for 30
minutes for later use.

3. Lay a baking sheet on the baking tray. Spread “2”
on it as thinly as possible. Bake for 6-8 minutes
till slightly golden brown. Remove.

4. Leave it to cool and randomly tear them apart
and serve.
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Little cooking tips do make the process more fun and
easier such as sprinkle a few drops of water on the tray
before laying on a baking sheet in order to secure it. When
spreading the dough on the baking sheet, the paper stays
still. Laying baking sheet on baking trays makes removing
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. the food more convenient and cleaning easier.
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