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TEVE 012

HEGHARE

Steamed Grouper with Crushed Ginger and Sea Salt

o N

P ZBERX 016
=t X

Honey Glazed Barbecue Pork

( ]

AR 020

BETRER
Old-fashioned Golden Medallions with Crabmeat Filling

* FRER 024
o 77 7% B

Black Truffle Shrimp Balls with Crabmeat and Caviar
in Pumpkin Soup

LR 028

BEDBHFMHER

o« HEEBNEMHE

: BB 040
B 7 0

Extraordinary Sweet and Sour Pork

A 044
XO EHEM R R AR

Lobster with Termite Mushrooms in XO Sauce
CHRORA 048
AR G EREE N F DR 4

Speckled Blue Grouper Fillet with
Black Truffle and Fried Soy Bean Bits

[ ] ==
CRIE 052
EREHEREES

Braised Yellow Croaker with
Xue Cai and Bamboo Shoot

B R 056

BERTHMHEPEEARTERRRIAET - AFEBFMEH Tomato-honey Glazed Spareribs with Crabmeat éﬁ %JF@ % R
FEENSE BATEFEMOES  MAEER MR Bmn Glass Noodles and Pickled Cherry Tomatoes Giant Razor Clams Dressed in Ginger Scallion Sauce
REEHHEEANRA  FHEEFRULE - N
“(hEH 032 " &S#= 060
RIS B L A5 FF R e R ER

Crispy-skin Sichuan Pepper-scented Squab

R 036
TEREE B A IR

Braised Wagyu Beef Cheek with Porcini and
Huadiao Wine

Deep-fried Prawns in Mustard Sauce

CIREER 064

2 MNENE
Singaporean Chilli Crab



AR 068
15 B 57

Baked Egg and Crabmeat Casserole

C R 072
hF Z RN TR

Pan-seared Wagyu Cubes with
Assorted Bell Peppers in Honey Citron Sauce

: o ba 076
RBL B R

Braised Beef Cheek with Black Truffle and
Assorted Mushrooms

‘HEE 080
5% B 1 E B BIR

Tiger Prawn and Stuffed Morel in Sour Soup

* B &R 084
SREA (BPHEBIR)

Steamed Lobster in Crabmeat and Roe Glaze

* BRIZ I 088

HRLGEAR
Shrimp Dumplings in Cuttlefish Shape with Celtuce

* ZEfg 092
VK I 4

Deep-fried Abalones with Plum-scented
Cherry Tomatoes

CRET 096
EX e

Braised Giant Mottled Eel with White Radish
in Chu Hou Sauce

C 2B 100
BEOR T

Tart and Tangy: Appetizer Trio

*LBR 104
S

Dragon in the Snow (Lobster in Scrambled Egg White)

PRI 108
SRR A

Stir-fried Pork Tripe

SR 112
NT HEEA

Braised Pork Belly Cubes

S MENTR 116
= A AR A

Honey-glazed Roast Pork Belly with
Scaly Hedgehog Mushrooms

"EmEX 120
MER T ERIER

Baby Lobster and Matsutake Mushroom on
Savoury Egg White Custard

CEEE 124
4 SRR B BB Bl B 5 B o

Slow-cooked Duck Breast with
Green Peppercorns and Couscous

CRIB 128
FIZEIRFUK D

Lobster in Chicken Stock on Pan-fried Rice Vermicelli

C P iREE 132

EEWPIK

Crispy Stuffed Sea Cucumber in Chicken Liver Sauce

‘EE® 136
348 BE At

White Pearl Amidst Red Coral
(Tiger Prawn in Carrot Glaze)

F 2= 140
eHEERY
Mushroom-stuffed White Radish Cups in Carrot Soup
CEIREE 144
FERE RN

Fried Lobster in Speciality Sauce

CIEmL 148
B QS R

Fried Shrimps with White and Black Pepper

R 1o2
RATTEA TR TER

Braised Fish Maw with Mushrooms in Saffron Sauce

C Rk 156
ERER

Pearly Sheen and Gem-like Sparkles (Crispy Suckling
Pig Skin, Pineapple and Pork Patty on Toast)

‘RE=R 160
BERENE B L

Crispy Chicken Skin Stuffed with Minced Shrimp in
Lingnan Style

DB 164
A

Fish Maw Steak on Pumpkin Soup

CEA B 168
NIEIEE B A

Flambéed Pork Belly Pagoda Stuffed with Mei Cai

‘5 E 172
FH Ak

Mango Scallop Rolls with “Lamp Shade” Fish Fillet

°

"TEE 176
1 21 Bk i

Buddha Jumps over the Wall, Fujian Style

(Gourmet Soup with Assorted Dried Seafood)

¢RI 180
EHEEIEEES

Spiny Sea Cucumber Stuffed with
Minced Shrimp and Morel

¢ HRIKX 184
FEEEEERR

Mantis Shrimp Dumplings

* BB 188
BETER  BEREHRE

Steamed Layered Sponge Cake with Salted Egg
Yolk Filling, Madam Ngor's Crystal Dumplings

e &3] Index 207
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‘ngreomed Grouper with
rushed Ginger and Sea Salt
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INGREDIENTS

HREM 900w 900 g spotted coral grouper
E 150% 150 g ginger
HIE 150 7% 150 g chopped spring onion
M 1/2 € (J0%) 1/2 red chilli (shredded)
8 Ik #4 Seasoning
BEE 1 Rt 1 tsp sea salt
BO1/2 X% 1/2 tsp sugar
£ 1 FRe 1 tsp caltrop starch
i &

METHOD
1. REDEI®FEF > EMERRN Ik s 4 ABEKAEZR -
2. ERJ)A%  AEE1/2 XAHB—F -
3. ARNABEHY BMARLRKEY  EBRABER 10 24 -
4. KRR ABELKAEHREA » DIRKAZKS 28 - EB#M LRI » ELLrd o L

AL BRI 4 < B B X

. Dress the grouper and rinse well. Fillet the fish and cut into 8 pieces. Set aside the head

and tail for later use.

. Crush the ginger with the flat side of a knife. Add 1/2 tsp of sea salt and mix well. Leave

it briefly.

. Add sea salt to the fish fillet. Mix well. Sprinkle with sugar and caltrop starch. Lastly

add crushed ginger and leave it for 10 minutes.

. Arrange the fish fillet, fish head and tail on a steaming plate. Steam over high heat for

5 minutes. Sprinkle with spring onion and drizzle smoking hot oil over. Garnish with
red chilli. Serve.

Bk

$

i

MAMKEEN REERR > BEWRE > SAABMN: #AH
TACESh SRR > BENZ SRR BE A R0 R o

In this recipe, the fish fillet is marinated in a lot of ginger and
sea salt, so that it has a strong ginger flavour while staying
velvety and juicy. You don’t need to add any soy sauce for

seasoning and you can taste the natural flavours of the grouper.
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INGREDIENTS
BBEEAN 6 AT
LoFkE 250 %

& ¥

B O1m (K230%)
¥ 4% (8830%)
E& 3007

#E 208

mFL 1%

Zhi&E 15%
DEE 25%
ISR 4 5
Mz 300 5%
FroR 30038
HETE 4R

6 kg pork shoulder butt

250 g maltose

Marinade

1 bowl salt (about 230 g)

4 bowls sugar (about 880 g)
300 g fermented black beans
20 eggs

1 cube fermented red tarocurd
2 cubes fermented bean curd
4 tbsp Hoi Sin sauce

1 tbsp sesame paste

2 tbsp satay sauce

4 tbsp fermented bean sauce
300 g spring onion

300 g garlic

4 sprigs fresh coriander

& i&

O o1~ NN =

—_

METHOD

- BESEYIR - RF 0 EEKD > B -

MEHY > BEZRRHE 12 )6 -

MR AREIZE 30-60 248 @ FREBERIGHAKRNBE -

MRIETAZ 200°C - MAMERER 15 2 > BEHFE 10 9 -

BEARL  FEFR AREAZLEFRE-

REFEL 230CKER5-10 28 - BEFERLH-10 2 ' FHERFARE
B GEEMELEACSE  BIaE -

. Cut the pork into chunks. Rinse and wipe dry. Set aside.

2. Mix all marinade ingredients together. Leave it at room temperature for 12 hours.

. Put the pork into the marinade. Mix well and leave it for 30 to 60 minutes. Let it suck

up the flavours in the marinade.

. Preheat an oven to 200°C. Put in the pork and bake for 15 minutes. Turn it upside down

and bake for 15 more minutes.

. Remove the pork from the oven. Leave it to cool to room temperature. Brush maltose

on top.

. Turn the oven up to 230°C. Bake the pork for 5 to 10 minutes. Flip them upside down

and bake for 5 to 10 minutes. Watch the pork closely at this point. Turn off the oven
and remove the pork once it becomes lightly charred and golden. Slice thick and serve.

% M B

DI XCBEly > FEE A A > BN ERIEA - BF A
Ho W SRR > ERERNBIRER -

Slice the pork along the grain so that the lean meat wraps
around the fatty bits. The grease would burst inside your mouth
when you bite into it. That’s the perfect culinary experience.
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ﬁraised Wagyu Beef Cheek
with Porcini and Huadiao Wine
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INGREDIENTS

4BRE 300 &%
4BFE 100 %%
A 505

mF 15038
EN 150%
&F 1003%
BER 20%

BE 0%
fEREE 2052
BaHE &

&t

HRE 100
s 150w
FELEE 1005
AEH 1005
30 FAEREE 250
#2H 150 5%
B 50%%

JiE 5035
& 150 5%
K 20%

300 g beef cheek

100 g dried porcini mushrooms
50 g shallot

150 g garlic cloves

150 g ginger (peeled)

100 g lemongrass

20 g tsaoko

20 g bay leaves

20 g Huadiao wine

1 organic baby carrot

Sauce

100 g Chu Hou sauce

150 g fermented bean paste
100 g peanut butter

100 g five-spice powder

250 g 30-year aged Huadiao wine

150 g oyster sauce

50 g salt

50 g rock sugar

150 g dark soy sauce

20 g chicken bouillon powder

& i

METHOD

CFREOIK 2 0 RAHFRY  BREFEREESEE B -
2. A EBKERE > lR50 )y KFlE 5 88T 50 ITEHEH -
3. BRMTH RALR #»¥  BAR &Y  ERNBERET  THRETEK

WE -

CBAGIRTE ~ TEREE 20 2 s AR ERRBAE @ LRAKER  AENAE 45

DEERS > RELORNE & LIEFFREEMHEIE -

. Cut beef cheek into 2 pieces. Coat lightly in corn starch. Heat oil in a wok and deep-fry

until golden. Drain and set aside.

. Soak porcini mushrooms in water until soft. Divide them into 2 portions. Slice and

deep-fry half of them. Puree the other half in a blender and set aside.

. Heat a little oil in a wok. Stir-fry shallot, garlic cloves, ginger, lemongrass, tsaoko and

bay leaves until fragrant. Pour in all sauce ingredients and gently stir them.

. Put in the beef cheek. Add 20 g of Huadiao wine and the pureed porcini. Add enough

water to cover the beef. Bring to the boil over high heat. Turn to low heat and simmer
for 45 minutes until beef is tender. Garnish with blanched baby carrots and deep-fried
porcini mushrooms. Serve.

% M Bk

TP A R R A e R K R T DASCRB R AT E A
SR PERR AL B A R

Pay attention to the heat and braising time. Make sure you cook
the beef cheek over low heat for extended period. That's the key
to velvety and tender beef.
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gpeckled Blue Grouper Fillet with
lack Truffle and Fried Soy Bean Bifs

ok ERENSPERITHRER

ok R A

>

B 38 FERTHRER  BESRERPTE

RZTEERRNEH BRENESHRENT

B BEAEEEZRPEBRTHEIERE - ¥ EAR

F o HERRE—MBEBRAN 0 TEHEKE S ;‘ ,;

RYSEER - '
/-

REMBRENPEFESRELEKX
MR ESEMERTE - BRI EM TR \
THERIERE » LIIRKAEIHEEE e
HEHBER  BRERIT—RNE
giRgsE -

RETERESHRIEAETRSE
IH— T2016 FE+ERMBER
RE (X)) . BAZERE;
M2014 FRIREFHEFHREE (B
EXRME)  ESREEE 2013
F HOFEX " HEEFERKAE (1]
RPN ZHREZAIRA) o 28F -




050

¥ #

INGREDIENTS

ENFHA 160w

EOB 403
BB 2/
BEE 14
BE 10%
ZEEUH 403
B ¥4

HBRERK BOF

% B

160 g speckled blue grouper fillet

40 g fried soy bean bits

2 sliced black truffle

1 cube tofu

10 g finely chopped spring onion
40 g soy sauce for steamed fish

Marinade
salt
caltrop starch slurry

B

AREGHNPRAEE > AEBEFAKRRE > SHEY R
HB R KA ERAN > PR KT R BRI i - &R

PEBEAfE - WA T2 > Rk -

It's not hard to make your own fried soy bean bits. After you

season them, stir-fry them again in oil until crispy. The key is to

make sure the heat isn't too low. Otherwise, the soy bean bits

won't turn crispy. Serve the grouper fillet with the soy bean bits—

they are rich and flavourful, complementing the fish well.

& &
METHOD

=EGH

1. 82 1 ATRBBEK—8 Bk E
KFK 30 24 - FRAKER °

2. ETMABHBABE  BHEAXA
BE MAE 20 s REKH 40
SRRk -

Fami

1. EINFRAELZF » WK - ADFF
BHIF—g MAEBRKHES
AARKZE3IDE (BEHRREEM
E) o

2. R BERTER -

B.EBAKEERMR S MR

A IMAZRBTOR - AREAREES
B -

4. A =EEMOEEK - Rl - BE
RANL - - RBEBLYERIEMERE
Ao BIARmE -

Method of fried soy bean bits

1.

Soak 1 kg of dried soy beans in water for
at least 8 hours. Drain and replenish with
fresh water. Steam them in water for 30
minutes. Drain.

. Put the steamed soy beans in a blender.

Puree. Transfer into wok with oil. Cook
over low heat until the mixture boils.
Season with 20 g of salt and 40 g of
chicken bouillon powder. Stir well. Set
aside.

Assembly

1.

Rinse the grouper fillet and wipe dry.
Sprinkle with a pinch of salt and rub
evenly. Leave it briefly. Add caltrop starch
slurry and mix well. Steam over high heat
for 3 minutes. Adjust the steaming time
according to the thickness of the fish.

. Heat some oil in a wok. Stir-fry chopped

spring onion. Set aside.

. Cut tofu into round thick slices. Deep-

fry in hot oil until crispy and browned.
Arrange on a serving plate. Drizzle with
soy sauce for steamed fish. Put the grouper
fillet over the bed of fried tofu.

. Stir-fry the fried soy bean bits in oil until

crispy. Drain. Sprinkle over the grouper
fillet. Lastly sprinkle with fried spring
onion and sliced black truffle. Serve.
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Eroised Yellow Croaker with
Xue Cai and Bamboo Shoot
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INGREDIENTS

RERBEERA 11 (4 1.25 A7)
FENER 400w

BRERN 100 =

Bt 155

ERFRIE 300 %

ER 0%

B I

B 12%x
2%
g 25
R D

1 giant yellow croaker from Dongji
Island, East China Sea (about 1.25 kg)
400 g wild-caught baby yellow croakers
100 g Ningbo Xue Cai (diced)

15 g shredded bamboo shoot

300 g Ningbo rice cakes

50 g sliced ginger

Seasoning

12 g salt

2 g sugar

2 g chicken bouillon powder
ground white pepper

i S

METHOD

. RBRERKT  JEBRE > fRRER I 4mm ER A (8920 ) - MA

N

2. R=RBEE - A8 /NEARERREIORS  BRER -
3. BERIG  MMABRFEREE NBEH R 1 28 BMAFKRE  ERMNEHBRNBA -

CBUGERFAR  BABRRR B SSMAZSRNE 30W - EHEBAEAIL

. Rinse the giant yellow croaker. Cut off the head and tail. Fillet and cut into slices about

4 mm thick at an angle. For this recipe, you'd need 20 slices. Sprinkle with a pinch of
salt and mix well.

. Put the fish head and tail from step 1 into a pot. Add wild-caught baby yellow croakers.

Add sliced ginger and water and boil into a dense stock. Strain it.

. Boil the fish stock from step 2. Add rice cakes and shredded bamboo shoot. Cook for 1

minute. Add seasoning. Save the rice cakes and bamboo shoot into a serving bowl.

. Boil the fish stock again. Blanch the yellow croaker fillet from step 1 briefly. Save the

fish fillet into the serving bowl. Add diced Xue Cai into the fish stock and boil for 30

seconds. Pour the mixture into the serving bowl. Serve.

% B S
- SR B R P LA A A O TR RN AR - A I AT 4

PR > AE RN RA > KRB SHE > =
AL ZLORFF M B -
G WHB A BRI A6 B AR RS -
- Yellow croaker from East China Sea boasts fine, velvety flesh.
Ningbo Xue Cai is crispy in texture. Make sure you control
the cooking time well, so as not to overcook the fish while
keeping the Xue Cai crunchy.
- The fish stock cannot be made ahead of time. It should be
cooked until milky white, in order to capture the flavourful
essence of the yellow croakers.
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INGREDIENTS

JEAEE 18 (FE500%)

g 1/3 1%

HE 48

B 80 %

MR 1 16 (LKL

&% 300 % (FHERIZ)
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1 female mud crab (500 g)

1/3 deep-fried dough stick

4 eggs

80 g ground pork

1 preserved Cantonese duck liver sausage (diced)
300 g crab shell stock

coriander (chopped)

Chinese celery (diced)

crushed fermented black beans

1.5 egg yolk

finely shredded dried tangerine peel

finely diced ginger

Seasoning

12 g chicken bouillon powder
15 g salt

8 g sugar

five-spice powder

ground white pepper
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| use the crab shell to make a
stock, so that the dish bursts with
the umami of the crab.
Make sure you put the ingredients
into the casserole dish in the
specified order, so as to accentuate
the layering of flavours when
served.

. Rinse the crab and dress it. Set aside the roe

for later use. Steam the crab until cooked
through. De-shell it and pick out the meat.
Crack the claws. De-shell them and keep
them in whole. Keep carapace intact and
set aside all crab shell for later use.

. Slice the deep-fried dough stick. Deep-fry

them until crispy. Drain and set aside.

. In a dry pan, fry the crab shell from step 1

until dry and crisp. Add water and bring to
the boil. Cook for 30 minutes. Strain the
mixture and save the crab shell stock. For
this recipe, pour 300 g of the stock into a
mixing bowl. Add 4 eggs, a pinch of five-
spice powder and ground white pepper. Put
in the rest of the seasoning. Whisk well.

. In a hot wok, stir-fry ground pork in a

little oil. Add diced ginger, shredded
dried tangerine peel, crushed fermented
black beans, and diced preserved Cantonese
duck liver sausage. Toss until fragrant.
Drain any excess oil. Save the mixture into
an earthenware casserole dish. Sprinkle
coriander and Chinese celery on top. Arrange
the de-shelled crabmeat from step 1 (except
the claws) into the dish. Top with sliced deep-
fried dough stick. Pour the crab shell stock
and egg mixture from step 3 over. Steam
over medium-high heat for 15 minutes.

. On top of the steamed egg custard, arrange

the raw crab roe and whole claws from
step 1. Season the 1.5 egg yolks with salt
and pepper. Drizzle the egg yolks over the
crab roe and claws. Bake in a preheated
oven at 180 °C for 5 minutes until golden.
Put the crab carapace on top. Serve.
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Boby Lobster and Matsutake Mushroom —
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on Savoury Egg White Custard
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METHOD

1 baby green lobster (about 250 g)

2 slices matsutake mushroom

2 egg whites

3 dried goji berries

3 peas (discard the pods of sugar snap peas)
30 ml stock

caltrop starch

Seasoning
1 g salt
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1. Mix egg whites with equal volume of water. Whisk well. Season with salt and pour into

a steaming dish. Cover in cling film and steam for 6 minutes.

2. De-shell and devein the baby lobster, but keep the tail on. Coat the lobster in caltrop

starch lightly. Blanch in hot oil until almost cooked through. Arrange the lobster over

the bed of steamed egg white custard. Drizzle with stock thickened with caltrop starch

slurry. Garnish with cooked matsutake mushroom, rehydrated goji berries and cooked

peas. Serve.
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- When you blanch the lobster in oil, make sure the oil

temperature is below 100°C. That’s the key to keep the lobster
silky and juicy.

- When you steam the egg white custard, wrap it in cling film

or cover it with a plate. This step keeps the custard smooth
and blister-free.
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(makes 8 to 10 servings)

330 g pork belly (skin-on)

320 g Mei Cai (pickled Chinese mustard greens)
2 tsp finely diced ginger

1 tbsp Chu Hou sauce

6 small dried shiitake mushrooms (soaked in
water till soft)

6 straw mushrooms

40 g broccoli (cut into florets)

10 g Chinese rose wine

Seasoning

75 g light soy sauce

30 g dark soy sauce

7 g oyster sauce

2 g chicken bouillon powder

3 g sugar

500 ml second stock

100 ml oil

12 g caltrop starch (mixed with water)
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After prolonged steaming, the
pork belly is infused with the briny
flavours of the Mei Cai, and has
turned tender. The Chinese rose
wine is flambéed to accentuate
its intoxicating aromas, giving the
dish another dimension of sensual

experience.

. Trim the pork belly into a square slab.

Keep it in the freezer until stiff. Cut it into
one continuous strip along the edges (like
a square spiral). Press it into a square
pagoda mould so that the centre of the

square slab becomes the tip of the pagoda.

. Fry Mei Cai in a dry wok until fragrant. Add

finely diced ginger and Chu Hou sauce.
Stir to mix well. Stuff the pork pagoda with
the Mei Cai mixture. Press firmly. Steam
the stuffed pork pagoda in a steamer for 2.5
hours.

. Drain any liquid from the pagoda mould

and save it in a pot. Add seasoning (except
caltrop starch) and bring to the boil. Stir
in caltrop starch slurry and cook until it
thickens.

. Blanch broccoli florets until cooked. Braise

shiitake mushrooms and straw mushrooms
in soy and oyster sauce until cooked
through. To plate the dish, arrange the pork
pagoda on a plate. Put broccoli florets and
mushrooms on the side. Drizzle with the
glaze from step 3.

. Drizzle with Chinese rose wine right

before serving. Set the wine on fire
tableside. Serve.
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