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%‘,‘c,‘{f \ 2q i, . [ A4+ ] Ingredients
g - : JQ&\ 490 250 72 * 250 g beef tenderloin
iipIN 60 7T * 60 g watermelon rind pickles
W (2% p.23) (see p.23 for recipe)
P BB T e 7 B S A )+ 38 25 B 4 79 A O % A% © 20 gfermented black beans
& - T SR T T AR SR B ) A AR iiEXXO%E 255 e 25 g XXO sauce with Sichuan pepper
—E ALEHIR 40 2 * 40 g red bell pepper
En 40 572 * 40 g yellow bell pepper
FEIR 40 32 * 40 g green bell pepper
BE 15 7% * 15 g spring onion (cut into short lengths)
& 2 Rk e 2 tsp sugar
ERR HE * potato starch slurry
[ %] Marinade
#E 157 * 1 tsp sugar
A 18R * 1 tsp light soy sauce
s FRR * 1/2tsp ol
K R * 1/2 tsp water

78I\ Watermelon rind pickles
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Method

1. Cut watermelon rind pickles into strips. Finely
chop the fermented black beans. Slice the @ @ @ 3}5‘{ Cooking tipS —
beef. Cut all bell peppers .|nto §tr|ps. | ) . FENEAMEZHALERLK - N
2. Blanch the watermelon rind pickles in boiling e .
water. Taste it. Blanch further if it’s still too P IBIRATRE °
o RHTMEER - BEIAREARM
N S R
c REBANEANER  ULTHFHF
BAM - FEBERO -
=  Before serving watermelon rind pickles straight, or using them in

salty. Drain and set aside.

3. Add sugar, light soy sauce, oil and water to

© R"HER the sliced beef. Mix well.

4. Heat wok and add oil. Add a half portion of
XXO sauce with Sichuan pepper and stir-fry
until fragrant. Add the sliced beef and stir-fry

cooking, make sure you blanch them in boiling water to remove the
excessive saltiness.

= When you cook with watermelon rind pickles, season the dish with
slightly more sugar to balance off the tartness and saltiness. The dish
would taste better that way.

= | personally prefer to gently chop the fermented black beans with a
knife, instead of pounding them with a knife handle. | find both their
aroma and texture are lost when they are pounded too finely.

until half done. Set aside.

5. Heat wok and add oil. Stir-fry watermelon rind
pickles, sugar, fermented black beans and
XXO sauce with Sichuan pepper. Toss to mix
well. Add bell peppers and toss again. Put in
the beef and toss well. Pour in potato starch
slurry. Add spring onion at last and toss.
Serve.
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Ingredients

1 "grass duck"

600 g taro

185 g wheat starch

185 g lard

3 g baker’'s ammonia

3 g baking soda

2 to 3 salted egg yolks
(steamed till done)

10 g five-spice powder
10 g ground dried plaice
10 g dried shrimps

3 pods star-anise

5 g cassia bark

4 bay leaves

7 to 8 slices ginger

1 whole aged tangerine peel

Seasoning

60 ml dark soy sauce
2 tsp sugar
1 tsp salt

an miw (2)




@ S — R EE

[k i% ]

BHSRIK - BEHUR - EIS IR HKEM LG R
FEEYI A - BRI - KB - YR 0 2 20-30 DiE o
EORIRABHBITR IR RS - A o

FEHE - BEVRKRNIESESES - PR

CISHABRARE - BE &N N\A - BR BEHIRRKRAED

BRER L RIEmEE LRI NER - RO 152/ NEERS -
BRHEHE - 28 ZERE—RTEBA CGEBR) - WERA -
FHEBKTR - AR - fTH - RHES - B TRHER - 8K
1 B ERES -

BRI ARG - IMATIRANES -

K EHBAECHBENENRBA L -

ERE - HEAVERRES L  BEEERZESEREER  RBEL 209

- YD1 ERRENAK o

Method

1.

10.

Blanch the duck in boiling water. Leave it to cool briefly. Brush
dark soy sauce all over the skin. Hang to air-dry.

Cut both ends off the taro and use only centre. Peel and slice it.
Steam for 20 to 30 minutes.

Blend the dried shrimps in a blender until powder-like. Soak aged
tangerine peel in water until soft.

Heat a wok and add oil. Put the duck on a strainer ladle. Ladle hot
oil and pour on the duck skin until the duck is nicely browned. Set
aside to let cool.

Stuff the duck with aged tangerine peel, bay leaves, cassia bark,
star-anise and ginger. Rub five-spice powder evenly on the skin.
Transfer the duck on a steaming plate. Arrange aged tangerine
peel and sliced ginger on top. Steam for 1.5 to 2 hours until
tender.

Let the duck cool briefly. De-bone it while try to keep the duck
meat in one piece without breaking the skin. Save on a plate with
the skin side down.

Mash the steamed taro. Add lard, baking powder and baker’s
ammonia. Knead to mix well. Add ground dried plaice, dried
shrimps, sugar, salt and mashed salted egg yolks. Knead to mix
well.

Add hot water to wheat starch. Mix well into dough. Add to the
mashed taro. Knead to incorporate.

Spread the mashed taro mixture over the de-boned duck over the
meat side.

Heat wok and add oil. Put the stuffed duck on a strainer ladle
with the skin side down. Ladle hot oil and pour over the stuffed
duck and dip the skin side into the hot oil from time to time until
both sides golden and puffs up with crumbly crust. Set aside the
stuffed duck on the strainer ladle to drain the oil for 20 minutes.
Slice into pieces. Serve.
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Ingredients

e 2 female mud crabs
e 370 g pork tenderloin

[+t ]
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Marinade

e 1 tsp sugar

1 tsp salt

1 thsp ail

5 tbsp water

1 tsp potato starch
ground white pepper
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Method

1. Remove the carapace of one crab. Scoop out
the roe. Remove the gills and chop the body
into pieces. Steam only the roe for 10 minutes
until done.

2. Dress the other crab. Chop into pieces.
Steam till done. Pick out the crabmeat and
discard the shells.

3. Finely chop half of the pork. Then coarsely
dice the remaining half.

4. Mix the pork well. Then add the marinade
ingredients in the order listed. Mix well. Add
the steamed crab roe from step 1 and the
crabmeat from step 2. Add water and mix
well.

5. Arrange the pork mixture on a steaming plate.
Shape into a round patty. Re-assemble the
raw crab pieces from step 1 over the pork
patty to look like a whole crab. Steam for 20
minutes. Serve.

@@@ % Cooking tips _
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Mixing the crabmeat in the pork patty gives it an extra dimension of
umami and aroma.

| finely chop half of the pork and coarsely dice the rest. That would
give the pork patty a more complex texture.

Make sure you add more water to the pork mixture before steaming.
That's the key to fluffy and velvety pork patty after steamed.

After you put the pork mixture on a steaming plate, make a few
indentations on the surface with a chopstick. That would create air
pockets for steam to circulate through. The pork patty would pick up
the heat more evenly that way.
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Ingredients

600 g baby abalones

(about 14 abalones)

100 g mung beans

30 g black-eyed beans

40 g Ximidong (dried seaweed)
1 piece aged tangerine peel
20 g raw Job’s tears

10 g puffed Job’s tears

1 raw cane sugar slab

3 litres water
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Method

1.

Soak the raw Job’s tears in water overnight. Drain
before using. Soak mung beans in water for 2
hours.

Soak Ximidong in water for 30 minutes until soft.
Rinse and drain.

Scrub the abalones clean. Blanch in boiling water.
Shell them and remove the innards.

Boil water in a pot. Put in mung beans, black-
eyed beans, Ximidong, aged tangerine peel, raw
and puffed Job’s tears. Boil for 1.5 hours until the
mung beans start to break down and turn mushy.
Turn to medium heat. Add raw cane sugar slab.
Put in the abalones at last. Cook over low heat for
30 minutes. Serve.

APIRBRIRKES - RE - B2
B2 -
ERAENERERE -
MAsERE - HAEANE - AR
BEBNOR - ' . ;
BUSHRENER B TigRERZEAR
Fishermen use Ximidong in place of B REPKRIR o
. . Soaked Ximidong (left);

kelp and dried common rue. Chinese : L ;

. . o dried Ximidong (right).
herbalists believe Ximidong clears
Heat and detoxifies.
For this recipe, small live abalones are preferred.
After putting the abalones in, turn down the heat to low. That would
help retain the tenderness of the abalones.
Black-eyed beans make the mung bean sweet soup creamier and

more fragrant.
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Ingredients Seasoning

e 2 cubes firm tofu e 25 g oyster sauce

° 2eggs ® sugar

e 20 g red bell pepper (diced) ° galt

e 20 g green bell pepper (diced) e 100 to 120 ml water

¢ 10 g grated garlic
e 5 g chopped shallot
* 1 tsp potato starch
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= After soaking the tofu in salted water, it turns firmer in texture and is
less likely to break down into bits.

= Pick a plate or dish of the right size to help flip the omelette. It's easier
to maintain its shape that way.

Cooking tips —

Method

1.

Soak the tofu in salted water for about 1 hour to stiffen it
up. Cut tofu into slices about 1 cm thick. Wipe dry.

Pour some whisked egg into a dish. Then put the tofu
slices over the whisked egg in the dish, fanning them
out so that each slice overlaps with the next in a circular
form with a well at the centre. (It's advisable to use a dish
slightly smaller than your pan, so that it can sink right into
the pan.)

Whisk the eggs. Pour some whisked egg into the well at
the centre of the fanned tofu. Let it seep outward slowly.
The whisked egg would act as lubricate so that the tofu
can be slid down the pan easily.

Heat pan and add oil. Carefully slide the tofu from the dish
into the pan while keeping its circular form. Then pour in
half of the remaining whisked egg to fill the pan. Season
with salt. Fry until one side is set. Carefully slide the
omelette back in the dish.

Put the pan upside over the dish. Flip both the pan and the
dish simultaneously to put the omelette back in with the
fried side up. Pour in the rest of the whisked egg. Fry until
golden. Save on a serving plate.

Mix 1 tsp of potato starch with some water. This is the
potato starch slurry.

Pour 100 to 120 ml of water into a small pot. Add oyster
sauce and bring to the boil. Put in shallot, garlic, and diced
bell peppers. Season with sugar and salt. Bring to the boil
and stir in the potato starch slurry from step 6. Cook till it
thickens. Dribble over the tofu omelette. Serve.
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