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When we were young, our parents
were always working but they were still
always able to provide the best for us. Mami
and Papi were both excellent cooks, they
were masters of our kitchen, cooking a
wide range of cuisines like Shanghainese,
Peruvian, Cantonese, French and ltalian.
Naturally, we had great taste palates from
a young age. Our deepest and fondest
memories were heart-warming meals
together around the dining table, sharing
our day, our ups and down, our challenges
and funny moments of our everyday life.

Papi was our original internet (before
there was). He was multi-talented, and
seemed to know about everything -
particularly in the kitchen. It was his favourite
hobby to create various kinds of delicacies
for us. Nothing could make our dad happier
than seeing our reaction to the food he
prepared for us. Even when we got older and
started our own families, we were still “Papi’s
little girls” and he would always be excited to
go to the market to buy the freshest seasonal
ingredients to share his delights with us and
all our loved ones. Often, he would travel
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to our homes with ingredients in tow, ready
to cook up a storm; no matter how far we
lived, we were still lucky to be spoiled by the
taste from our childhood. Every bite was just
like when we were kids. | guess the secret
ingredient to his amazing cooking was the
love he poured into it.

Papi had too many recipes up his
sleeve, we didn’t have enough time to learn
all of his homemade dishes. Years ago,
we suggested that he publish a cookbook

* Papi with Cissy in Peru.

as a way to collect his recipes and share it
with others; he passed away before he was
able to. Our father was a role model to a lot
of people, it is our honour to complete this
cookbook so that we can pass down his
legacy to everyone and future generations.

This cookbook is filled with recipes
curated from the homemade specialties that
our parents frequently prepared for us. They
represent the fond memories that remain
deeply rooted in our hearts. We wanted to
retain the most authentic taste of the Wang
family kitchen. We spent a great amount of
time with our mom to recreate the dishes
using our father’s handwritten cooking notes,
memories came flooding back to the times
when he was still with us. The most striking
of which was his passion for cooking and
his philosophy for life. This was also the first
time that all three of us prepared every dish
together, cutting the vegetables, stir-frying,
and plating the food. We felt joy and a sense
of warmth from every dish we completed as if
Papi was there, guiding us along.

Cooking is love that you can taste. We
want to share a glimpse of the amazing love
we had from our parents when we were
growing up.

Last but not least, we want to thank our
family and friends for their love, support, and
encouragement for our Papi and us. For our
readers, we hope you enjoy this book, and
are able to try out these recipes to share
with your loved ones, making memories
around the dinner table as we have.

Bon Appetit!

Cissy, Yuen Yuen and Mrs. Wang




A childhood filled with

happiness, sunshine and beaches
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issy was just a little girl when the

Wang family moved from Hong
Kong to the South American city of Lima,
Peru. There, Yuen Yuen was born and the
family lived among the beautiful beaches
and sunshine of Peru. Cissy loved playing
outdoors along the shoreline of the beaches
and her optimistic and cheerful personality
fit perfectly with the friendly Latin American
culture.

Raised in South America and influenced
by Hispanic and Peruvian culture, both
Cissy and Yuen Yuen were fond of Latin
American music featuring upbeat and lively
rhythms. They greet and say goodbye to
their parents with “un beso en la mejilla”,

essentially cheek kissing, in the way of
the Latino tradition. Spanish even became
the first language of the Wang sisters.
However, what marked them the most from
the Peruvian culture was most certainly the
delicacies of the country’s cuisine.

The best things about Peru is the
variety of produce farmed there and the
delicious Peruvian cuisine. Peruvian dishes
are cooked with the freshest ingredients and
are usually paired with a refreshing or spicy
side to balance and enhance the palates of
diners. Peruvian cuisine has a long history
of fusing Asian dishes with South American
tastes. While the main dishes in other Latin
American countries are typically paired

“ Mr. Wang prepares to carve and slice parma ham for the family.
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“ The Wang family in sunny Peru.

%—F e ZH[EIE Childhood Memories ® 17



A EEE N

HEE
REFE 4 E 614

FHIRE 3 fE (R

oIsk)

ALZEE 2 & (hER

g

A & (k)
REH 4 8 (kD)
AEE34 5K
52121
EmE 258
Tro8 2 i ()
TEEE
#5117
K1

SRR
HEE 1 %R

ERIRD 1/4 2KRE

) R A
W11 1/2 558
LN
FRHUD D FF

fii%:
LSRN ERIA 15 E 20 D88 - FH—SHA -
R - TR 35 UMANBEBOTNBESERIEINEZESE
& BRBEA -
B MBFARAR —BE - P& ZFAZFFHMK -
AFERILAE NI 5 88 o
BIAEE  MASREFNAAES - AR AW 2988 - i
ANBHERY 2 D4E ©
BIANES « AHEEEFIK - SRBUARE - BRI TR - B
g NE AR AE20E 3008  INAFEZ A JILIKD o
BENMATE & BELX 5 DERIA] -
TEREB LR - BIAmE -

FREEE-XAERNEER (BIXX) THEE » FHMmME
RIBTIEER ° Chicken Estofado (WEHBERN) 2RAHE
MFNERBE  BRTRAZER > TEUFHASFEAZFANR
Ko BEEUBREARIRNERERF—RZA -

Peruvian Braised Chicken (Chicken Estofado) was the first
dish that Cissy and Yuen Yuen coincidentally prepared for
their respective husbands when they were dating. As a
traditional Spanish stew, the main ingredient is not only limited
to chicken, but beef or pork can also be used as a delectable
option. This dish is accompanied with steam rice or Peruvian

garlic rice.



Ingredients

= 4-6 large size chicken
drumsticks

= 3 medium potatoes (cut
into pieces)

= 2 medium carrots (sliced)

= 1 onion (chopped)

= 4 large tomatoes (chopped)

= 3-4 pieces bay leaves

= 1/2 cup green peas

= 2 tbsp tomato paste

= 2 cloves garlic (minced)

= handful of coriander

= 1 cup of chicken broth

= 1 cup water

Marinade for chicken

drumsticks

= 11tsp sea salt

= 1/4 tsp ground white
pepper

Seasoning

= 1or11/2tsp sugar
= 1tsp salt
= a pinch of ground white

pepper

26« BBEMEFL Papi's Recipes

Method
1.

w

Marinate the chicken drumsticks with sea salt and ground
white pepper for 15-20 minutes. Set aside.

. Heat 3 tbsp of oil in a wok. Add the chicken drumsticks

and fry over high heat until golden brown. Set aside.

. In the same wok, fry the onion (until translucent) and garlic.

Add tomatoes, simmer for 5 minutes.

. Add tomato paste, potatoes and carrots, fry over medium

heat for 2 minutes. Add the chicken drumstick and fry for
2 minutes.

. Pour in chicken broth, bay leaves and water, season with

sugar, salt and ground white pepper. Let it come to a boil.
Cover the wok and boil for 20-30 minutes over medium
heat. If needed, add more water.

. Add green peas and cover the wok again. Cook for 5 more

minutes.

. Garnish with coriander and serve hot.
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= To balance the dish’s acidity, add 1 tsp
of sugar, to taste.
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our perfect dad
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Drunken Chicken
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Drunken Chicken is an iconic signature culinary dish in
Shanghai. Mr. Wang used to refrigerate the marinated
chicken overnight to let the taste of wine develop as
strongly as possible in the meat.
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Ingredients

= 1 medium size whole
chicken

= 3-4 slices ginger

= 20 pieces goji berries

= iced water

Seasoning

= 1/2 cup chicken broth
= 1 cup Shaoxing wine
= 1 tbsp salt

= 1/2 tsp sugar
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Method

1

. Wash the chicken with salt, and then rinse off salt. Pat the

chicken dry with kitchen paper.

. Stuff ginger slices into the chicken cavity, then place the

chicken in a bowl and steam it in a wok for 25-30 minutes
(length of time depending on the size of the chicken).

. After the chicken has been steamed, soak in the iced

water. Reserve 1/2 cup of broth extracted from the chicken
and let it cool down.

. Debone the chicken and place the meat into a container.
. Mix Shaoxing wine with chicken broth, the extracted

chicken broth, salt and sugar. Make sure all seasoning is
dissolved in the sauce.

. Coat the chicken with the sauce and make sure it covers

the entire chicken. Sprinkle goji berries on the chicken.
Refrigerate the chicken overnight and serve the next day.
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The wellness philosophy

of Mrs. Wang
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Steamed Salmon with Tofu
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Mrs. Wang loves to have tofu and fish in her diet, which
are great sources of amino acids and proteins. To
preserve the best natural taste of these ingredients, she

prefers cooking them by steaming.
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