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Ingredients

KEMWEZE

Elena’s signature steamed
shiitake mushrooms

b

Rk 15 %
B2/ (AR)
HER 21K
A2 R
AR

e 15 dried shiitake mushrooms
2 slices ginger (crushed)

2 spring onion (cut into short
lengths)

2 tsp light soy sauce

° 1 tsp sugar

1.5 tbsp Shaoxing wine

e 2 tbsp oyster sauce

Method

HESE 1582
i55h 2 B R

WG

0O REHFRFBH - EZF (KB
) MAERBES - Ak
o TEEIKD ©

O Dl 8 AEE - BhE
-8 MEBRR WLER -
FERRBELTEK  UMER
BEAKE T IR ABAKE 30
DEERNRK ©

CRWBNREBETR G
HokH A o

©® Rinse the mushrooms and soak
them in water till soft. Drain and set
aside the soaking water. Cut off the
stems. Add potato starch and mix
well. Rinse off the potato starch
and squeeze the mushrooms dry.

® Marinate the mushrooms in light
SOy sauce, sugar, Shaoxing wine
and oyster sauce. Arrange on a
steaming plate. Arrange sliced
ginger and spring onion on top.
Pour the soaking water over. Cover
in microwave safe cling film. Steam
over medium heat for 30 minutes.

* The shiitake mushrooms can be used

right away after steamed. Or, you may
keep them in freezer for later use.

=HHEHEER
Kitty’s preserved black
olives

M

BA 5K
RK1/1MA
HE2 R
S
28R
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TEERE o AR

* AR B I A0 & AR Y 0 B RAE
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Ingredients

e 5 preserved black olives

e 1 small piece dried tangerine peel
e 2 slices liquorice

e 11tsp sugar

e 2tbsp ail

Method

©® Mix all ingredients in a steaming
bowl. Steam over high heat until
the olives are soft. Dice the mixture
before using.

* You may size up the amounts listed
proportionally to make a big batch. When
the preserved black olives are cooled
completely, transfer into an airtight
container and keep in a cool spot away
from the sun. Make sure there is enough
oil to cover the olives.

KA R -
RER-& K8
RERBRSET » A
EFHBEREK - MERFAEN
AW B ElRE - HRES
HABREARARE  BRTEEE
MRBAREF -

PR MR R = UL 5 AT Y R
R BREREEE  &f - ABRE
BETRE  BEEBENIIN -
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White bitter melon "

marinated in plum wine
Method

©® Put dried plums and dried Shiso leaves
into a 3-litre sealable jar. Pour in boiling
water until the jar is 70% full. Leave it to
cool completely.

® Rinse the white bitter melon and cut off
both ends. Cut in half across the length.
Scoop out the seeds. Then cut into strips
or slices.

® Pour the plum wine into the glass jar.
Rub to bruise the fresh Shiso leaves. Put
the leaves into the glass jar. Then put in
the white bitter melon. Seal the jar and
refrigerate overnight. Serve.

g Ingredients

- BEER1IE » 1 white bitter melon

DRAWERFT

FEAE 15 FU * 15 dried liquorice plums — ~ e n
Bk 2 DF e 2 litres boiling water o iEJR ek zﬂiﬁ, R E
#8600 ZF ¢ 600 ml plum wine mfﬁﬁk B Mo CHRREE BRX R
SERE 15 5 e 15 dried and fresh Shiso FREED 2 o
L (HmpEsR) leaves (a.k.a. perilla * White bitter melon is not as bitter as its green counterpart. It looks white

leaves) A B ESIHLERTE - a.nd .translu_cent with a hmt of. blttferness a.m|d sweetm—*-jss. Blt’fer m_elon is
Trying the plum wine rich in nutrients, especially vitamin C. Chinese herbalists believe it clear
made by Chef Kitty Siu the excessing heat and relieves stress.
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Soy-marinated chicken
in electric rice cooker

Method

©® Rinse the chicken and drain well. Set aside.

® Put ginger and seasoning into a rice cooker. Turn on
the rice-cooking cycle. Cook until the mixture boils.
Put the chicken in with the breast side down. Cover
the lid.

® Flip the chicken upside-down once every 10 to 15
minutes. After you flip the chicken for 4 times and
when the chicken is cooked through and evenly
coloured, remove from the rice cooker to let cool.
Chop into pieces and arrange on a serving plate.

© Cook to reduce the remaining sauce. Drizzle over the
chicken. Garnish with finely shredded spring onion.
Serve.

ME Ingredients DA B B £ P
B1E 1 chicken
E4p * 4 slices ginger o FETERTHRAE  ERNTZE
B ¢ finely shredded spring onion o FEMAE HASHEHEREROT  BHE -
* Heat the sauce till it boils before putting the chicken in. The chicken
Seasoning flesh is less likely to turn mushy this way.
WIE 22 « 2 tbsp Chinese rose wine * The breast is the fleshiest part of a chicken. It is advisable to put the
T 8 B * 8 tbsp sweet soy sauce chicken into the rice cooker with the breast side down, so that it can be
i 138% « 1 tbsp dark soy sauce cooked through more easily.
13 5R e 3 tbsp sugar
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Fried cod fillet cubes with ) BEEABEEDS - 8 2/3 TEEHRE L -
fried savory crisbean O BEUTH AERKINTEL - BT SEREE -

Method

©® Steam the salted egg yolk until cooked. Chop finely.

® Thaw the cod. Rinse and dice coarsely. Add marinade
and mix well.

® Heat wok and add oil. Fry the diced cod until golden.

@ In another wok, stir-fry garlic and spicy bean sauce until
fragrant. Add salted egg yolk. Toss briefly. Put in the fried
savory crisbean and keep on tossing. Add butter and toss
further. If it looks dry, add some oil at this point. Drizzle
with Shaoxing wine and toss again. Transfer 2/3 of this
mixture on a serving plate.

® Arrange the fried cod cubes over the fried savory crisbean
mixture. Then sprinkle the rest of the fried savory crisbean

P Ingredients mixture over. Serve.
— EBIR#ER 400 * 400 g French white cod fillet
28100 = ¢ 100 g fried savory crisbean
AL 3 R e 3 tbsp diced garlic =
s o b cleec 9 WHBAMERPY
ZRE1 5 * 1 tbsp spicy bean sauce
e A e
ﬁ;ﬁf‘:x e 1/2 salted egg yolk . E%Fﬁﬁ*ﬂ%n&, ‘ﬁllyji %E@ o
ARELFh 20 52 * 20g unsalted butter - IEHETR EREEAE - MAMEDSD  WERS BASNHE
- REBEDR * Shaoxing wine bR o
) Marinade o Fry the cod ovelf low he?t until cooked through arld golden. .
* Fried savory crisbean is flavourful and aromatic. You can get it from
- R R R o salt conventional grocery stores. The savory crisbean will pick up the rich
E*ﬁ} 2 HKR e ground white pepper flavours of the salted egg yolk and you don't need to season it any
e 2 tsp potato starch further.
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Chinese-style AEH L EALE 0 PR -

beef short ribs

Method

©® Thaw the beef short ribs. Rinse and wipe dry. Cut
each piece into three large slices. Soak in beer for
30 minutes. Drain. Sprinkle with a pinch of salt and
potato starch. Mix well.

® Mix all sauce ingredients together to combine.

® Heat wok and add oil. Stir-fry onion over high heat
until lightly browned. Set aside.

@ In the same wok, put in the beef short ribs. Fry over
high heat until both sides lightly browned.

Rl Ingredients ® Meanwhile, heat oil in another wok. Stir-fry tomato
until fragrant. Add the sauce ingredients and turn to

BHREFFE I * 3 pieces Scottish beef short ribs low heat. Bring to the boil. Put in the beef and turn to
158 350 2 e 350 ml beer high heat. Toss until the sauce reduces. Add onion

FEAE (Y#)
Fhn 118 (LA
HEaHh 1 2Rt

1 onion (shredded) and drizzle with brandy. Serve.
1 tomato (diced)
1 tsp brandy

£t Sauce

D BAKERFT

— BT 5I5R

5 tbhsp Worcestershire sauce

Et25Rk 2 tbsp ginger juice o HFBEAIRAEEISOENE  AEERHK -
wEH15% * 1 tbsp Maggi seasoning * Soaking the beef in beer for 30 minutes helps
FHER 1.5 5% * 1.5 tbsp crush raw cane sugar slab tenderize the meat fibres. The beef will turn

MEIETT 1 SR
- A2 R R

1 tbsp sweet and sour sauce out more tender.
1/2 tsp potato starch
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Steamed clams in
plum wine sauce

R

T£45 600
558 200 2 F
TR (RBEE) 5K
FEAR (P
TE 21 (18#%)
h 38R
Eig200=H
BBRE15%
EEE 1/2 B R
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Ingredients
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O RBABRKER REELSEN 4B EDBETF
(EELREARNIELE) » MABKEZRITE -
AR BE KD ©

O BRETH BERA THTA L5 REETHA
ENERER  MEHEAK  TEETRGNEE
FER - THEE REREBEAKRBE - MASED R A
WAL > ERHER (TRARNETFREREK)

Method

600 g Venus clams

200 ml plum wine

5 plums (soaked in wine previously)
1 sprig Chinese celery (diced)

2 sprigs coriander (finely chopped)
3 tbsp diced garlic

200 ml stock

1 tbsp Chinese rose wine

1/2 tsp ground black pepper

1/2 tsp ground white pepper

red chillies (shredded)

@ Stone the plums and finely chop them.

@ Soak the clams in salted water. Refrigerate for 4
hours for them to spit out the sand. Rinse and blanch
in boiling water until they open slightly and are half-
cooked. Discard any clam that does not open. Set
aside and drain well.

© Heat wok and add oil. Stir-fry garlic until fragrant. Put
in the plums and stock. Bring to the boil. Put in half
of the plum wine and all clams. Season with ground
black pepper. Bring to the boil again and add the
remaining plum wine, Chinese celery and coriander.
Drizzle with Chinese rose wine and sprinkle with
ground white pepper. Garnish with red chillies. Save
on a serving plate and serve. (Optionally, put a few
whole plums on the bottom of the plate and pour the

clams over.)

BB HERFT

o BEWAIMAKXRKBMEZRFMH DL BRZFRIHE =

MBI &L= o

* Before cooking the clams, blanch them in vigorously boiling water until
they open slightly. Then drain and set aside. This step would make sure
all clams are clean and fresh. Discard those dead ones so that they

won't contaminate others.
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Sizzling beef and pineapple in clay pot

— HEEFE 400
BEREE 1/4 18
BN 3R
HEFESOR (YIEH)
MEBE S 40
B ABERS 148 (T4)
B4k
ERST 2 B R

SOBEEHR R

A
[

¥E1/4 KR
Sh1/2 88
1 RKR
Ei1/28%
TAHUD D RF

Ingredients

06

®@ ® 060 ¢

BORBER o UM B 2-3 I AREENL - B o
MBEHEY A - MAFRRES - BA -

WiRga - RAKERR - E - BDAXEERE - #BA -
BEGhE - BES - AW BBER -
FEMABRRE  BAFHARIEFZ - BEREM -
FREMAFERBES  MABEERN  FAN -8
BREFRFMARY > EMARETREERY
g9 fARBEREFNDRES  BRER -

Method

400 g fresh beef striploin

1/4 fresh pineapple

3 tbsp diced fresh pineapple

80 g fresh young ginger (sliced thinly)
40 g pickled ginger (sliced)

1/4 green bell pepper (sliced)

1/4 red bell pepper (sliced)

4 slices ginger

2 tbsp sweet and sour sauce

1 tsp Maggi seasoning

Marinade

1/4 tsp sugar

1/2 tbsp oil

1 tsp potato starch

1/2 tbsp light soy sauce
ground white pepper

(2]
(3]

Peel the fresh pineapple and slice it. Then finely dice
2 to 3 slices. Set aside the rest.

Slice the beef. Add marinade and mix well.

Heat a clay pot. Put in the sliced pineapple. Cover the
lid. Cook over low heat until both sides browned.

Heat wok and add oil. Stir-fry bell peppers until
fragrant. Set aside.

In the same wok, stir-fry ginger until fragrant. Add beef
and fry until half-cooked. Set aside.

In the same wok, stir-fry young ginger until fragrant.
Put in the diced pineapple, bell peppers, pickled
ginger and beef. Season with Maggi, sweet and sour
sauce. Toss quickly. Transfer the mixture into the clay
pot over the sliced pineapple. Toss well and serve the
whole pot.

HEERMCAOEMS  WREEM  EZ5T -
Before cooking pineapple, fry it in a dry wok
first. That would make the pineapple sweeter
and juicier.

v AHBLEANERS
BERS » HIREIR ©

It's advisable to ask the
butcher for the fatty rim of
beef striploin, which has
stronger meaty flavours
and more marbling.
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Fried rice with crab wrapped B a%EN MAEH - BHREDT  BARER BEBERER
in lotus leaf LA BEEE-HEHL BFREE KAKgHE-
0 BEEREHRDES L MEFREN  BRERTHE  BEEEHEF B
F1908E TREBUEEARLIEBERRALE  BRZAH-

Method

©® Rinse both lotus leaves. Blanch them in boiling water.
Wipe dry. Line a bamboo steamer with the fresh one
first. Top with the dried one. Brush cooking oil over
the dried lotus leaf.
® Rinse the crab. Pull off the carapace. Discard the
sandy sac, gills and digestive tract. Cut off the
pincers. Cut the body into half.
® Heat wok and add oil. Stir-fry ginger until fragrant.
Then put in garlic and toss until fragrant. Pour in the eggs (do not whisk
them) and rice in this particular order. Toss continuously until the rice grains
are evenly coated in egg. Sprinkle with a pinch of salt and toss well. Turn
Al Ingredients E E off the heat and add light soy sauce, dark soy sauce and sugar. Toss again.
. Transfer the rice into the bamboo steamer over the greased dried lotus leaf.

B gi?ﬁjé%gﬁ : 1 ;emille TU? crfab Arrange the crab neatly over the rice. Put in the carapace with the roe side
w1 o drEZd Iztﬁ I(ZZf =] facing up. Cover the steamer and steam over high heat for 8 minutes.
B8R 3-4 B « 3104 bowls steamed rice yE— @ Flip the carapace to cover the body of the crab. Sprinkle with Chinese
Bl 22 « 2 tbsp diced ginger o celery, spring onion ?nd coriander. Fold.th.e Iot_us Ie?f to wrap well. Ste?m
ey 15280 « 1 tbsp diced garlic f?r 1 more minute. Brush extra-virgin olive oil over the crab to give
BE2E « 2eggs it a sheen. Serve hot.
FRNDTF (%K) e diced Chinese celery (as garnish)
BitEE (£6) e finely chopped spring onion (as garnish) M\%Kﬂﬁ%&lﬂﬁ

- THREE (KEH)

finely chopped coriander (as garnish)

)8R 3 ok 5 . o o BMERERKNEE RTEBRREZERUGNEREIN EUNERE
. Seasoning for fried rice =
4 %R N _ N
il 2 B * 4 tsp light soy sauce * Both fresh and dried lotus leaves should be blanched in boiling water.
BE 1/4 355 e 2 tsp dark soy sauce First off, blanching them make them softer and less resilient, so that
¥E 2 KR e 1/4 tsp salt you can wrap the rice and filling more easily into a packet. Secondly,
e 1/2 tsp sugar blanching helps remove the grassy taste.
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Wine-marinated AW =gl W <7 SR T — 0 MEE  BEEE  ERAREERATAES  ASLEERERE
mantis shrimps L A % H > BAERITHARES °
O BIB—EHBEEARRK  BHL - SRE . BEKLE
B2t UK EREDA o

()

MR

. . Method

PRI 8 & Ingredients

ZT:E 1]9'?%; : : ©® Soak mantis shrimps in ice water to avoid discolouration.
FRENDFF 8 mantis shrimps ® Rinse coriander and soak in cold drinking water with a

1 sprig coriander
diced Chinese celery )

It 2 8%

dash of white vinegar. Drain and wipe dry. Finely chop.
AL DT

2 tbsp finely chopped spring onion
¢ red chillies (shredded)

it
Wine marinade
&% 150 27

ST 150 B 300 ml Shaoxing wine

Put wine marinade ingredients into a big mixing bowl.
Mix well.

Blanch the mantis shrimps in boiling water until done.
Dunk into ice water to cool off instantly. Drain and wipe
dry.

Twist the head and tail of a mantis shrimp a few times

in opposite directions. This helps separate the meat and the shell. Then
cut the point edge of the shell from the tail toward the head with a pair of
1 tsp Chinese rose wine pointy scissors. Pull the flesh off the shell. Then put it back into the shell.
1/2 tsp sugar Repeat this step with every shrimp.

‘y/’ ® Drain the mantis shrimps and soak them in the wine marinade. Flip the
' J : .

- N shrimps from time to time for them to pick up the seasoning evenly. Then
VBARERPT

drain the marinade once and pour it back in. That would ensure every
ERRIBHNREB AT AR TRARFRERE -

shrimp picks up the marinade nicely.
@ Set the mantis shrimps aside. Put coriander, Chinese celery and spring
BRIBERB M AKKER  BHEEE
R AESER o

onion into the wine marinade. Mix well. Press the aromatics with a spoon
gently to release the aromas. Then pour the wine marinade onto the
* Do not blanch the mantis shrimps for too long.
Otherwise, the flesh would turn rubbery and dry.

shrimps again.
® Arrange the mantis shrimps on a serving plate in pairs with the head
e After blanching the mantis shrimps, dunk them into ice water
immediately. Twisting the shell makes it easier to remove the shell.

150 ml distillers grain marinade

BT 1 32
SRR 1 KR 150 ml aged osmanthus wine

|: ZEH 300 ZF+
HE 1/2 2R

facing up, and the body curling. Drizzle with some of the wine marinade.
Garnish with shredded red chillies. Serve.

CONOWINC TIDC
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Vegetarian fish with pickled mustard greens
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O FEEESEMNAE - FHAXEH 20-30 588 0 A BER  IRER

0 BEIREWMWEHE (TRAEMSREEAER) » JIEER -

O BEENE BFHR—FBLE ZEBYRSH ZABHIR4 L ER-

O DHESAKTFRBEEE D BIME - BREER -

0 BHEHE BMAZARNEZEMEESE  H BREEH -

O BHHE  LEBFEN  BAFARBEIZEY  BTEIXBRIEHNY
B MABRKA 2AH BAZTEREBEZEFERBLEZEGE RAKRZH -
e 2% 8% ZAREZERER-

0 BB —FER BRAZBHEFES  BRASBOWFEME -

O ELHEHNBE RARHBER MAZTERE  Thivd AAQFE

B BRETEAZEAR  BEYEZSMEIA -

o REGFRBEUBREBHEAE  BEHEETIER -

o EWBFEAM  EERRENRE  SEEERERITE

* Soybean sprouts need to be fried in a dry wok until dry before used.
This step would remove the grassy taste of the soy bean sprouts.

* |f the pickled mustard greens are too salty, you may soak them in salted
water to remove the saltiness.

M Ingredients

ZATA3IM * 3 pieces vegetarian hairtail
R 2 1R e 2 king oyster mushrooms
£ 200 e 200 g enokitake mushrooms
BREL 3 1 AR * 1 head pickled mustard greens
8% 80 % e 80 g dried kelp
RZHF 100 %= * 100 g soybean sprouts
mEEZE2H4 e 2 cubes cloth-wrapped tofu
ENEES  diced ginger
A E 2 * diced garlic
EAM S & (£7%) * 5 bird’s eye chillies (stems cut off)
TEW 158 e 1 tbsp Sichuan peppercorns
TER 5 R * 5 stems coriander roots
ZRE 152 * 1 tbsp vegetarian fish sauce
WERZMEZ * toasted sesames
FcEiC B Coriander Sichuan peppercorn oil

TEHUA 150 ZF e 150 ml Sichuan peppercorn oil

[ T 5% (Y18R) * 5 sprigs coriander (finely chopped)
fiijh 1 5= * 1 tbsp sesame oil

Method

©® Add a pinch of salt to the pickled mustard greens. Soak in water for 20 to

(2]

(3]

30 minutes. Rinse and squeeze dry. Cut into short lengths.

Soak kelp in water to make it less salty (the soaking time depends on
where the kelp comes from). Cut into strips.

Rinse the king oyster mushrooms. Tear into slices. Set aside. Cut tofu
into 5 pieces. Set aside. Cut each piece of vegetarian hairtail into 4 slices.
Heat a dry wok. Put in soybean sprouts and pickled mustard greens. Fry
until dry. Set aside.

Heat wok and add oil. Fry the vegetarian hairtail until both sides golden.
Set aside.

Heat the same wok and add oil. Stir-fry diced ginger until fragrant. Put
in diced garlic and pickled mustard greens. Toss well. Add bird's eye
chillies and Sichuan peppercorns. Toss until fragrant. Add 1 litre of boiling
water. Put in the coriander roots until their flavour is infused. Remove
the coriander roots. Put in soybean sprouts, king oyster mushrooms,
enokitake mushrooms, kelp and vegetarian hairtail. Bring to the boil.

In a pan, arrange the tofu neatly and heat. Pour the mixture from step 6 over
the tofu.

Meanwhile, heat a small pot and put in the Sichuan peppercorn oil. Cook
until smoking hot. Put in the coriander and add sesame oil. Pour the
mixture over the ingredients in the pan. Lastly season with vegetarian fish
sauce. Sprinkle with toasted sesames. Serve.
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Dried-fried monkey head mushrooms
in orange glaze
Method

©® Thaw the diced monkey head mushrooms. Add potato starch
and mix well.

® Rinse the orange. Peel and tear into segments. Remove the
pith. Dice the flesh.

® Add 3.5 tsp of water to custard powder. Mix well.

® Heat wok and add oil. Cook the monkey head mushrooms in
semi-deep frying manner until golden. Drain and set aside.

® Mix all glaze ingredients (except salt and custard powder)
until well combined. Pour into a hot wok and bring to the boil.
Season with salt. Set aside. Pour 100 ml of the orange juice
mixture into another pot. Stir in the custard powder mixture
from step 3. Cook while stirring until it thickens.

® In another wok, stir-fry the monkey head mushrooms until

M Ingredients heated through. Pour in the orange glaze. Toss well. Save on
r SRERT 400 & (B FH) 400 g diced monkey head mushrooms a serving plate. Garnish with edible flowers. Serve.
£ 35 (seasoned)
e 3 tbsp potato starch
N:::]
)Eﬂ‘.ﬁ*ﬁ‘% 3 e
Orange glaze %Z‘ﬂi%fzf“i
— R#ERIT 420 EFH
ié; . ;120 ml concentrated orange juice o EEGTBEREEN METOZERN  AASBMHKERY o
=LA 1R © 1orange o MABLRE  SRENECELIE-
BBt 380 EH 1 tsp custard powder S X A R
K75 =F « 380 ml white vinegar * When you make the orange glaze, make sure you keep stirring it while
%100 & e 75 ml water heating. Seasoning with a pinch of salt would accentuate the sourness.
L B 1/4 K * 100 g sugar * Adding custard powder mixture to the glaze makes the orange colour
e 1/4 tsp salt brighter so that the dish looks more appetizing.
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