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About the Book

Ken Hom is widely regarded as one of the world’s greatest authorities on Oriental cuisine and this classic collection of Chinese recipes has sold over 1 million copies.

These essential recipes have been enjoyed from generation to generation, balancing colour, texture, aroma and flavour, and combining old favourites such as Cashew Chicken and Sichuan Prawns in Chilli Sauce with new recipes from the kitchens of Hong Kong and Taiwan such as Steamed Salmon with Black Beans and Mango Chicken.

Packed with indispensable information on ingredients, equipment and preparation techniques, Chinese Cookery is beautiful, authentic and easy-to-follow, and still holds its place as one of the best Chinese cookbooks ever published.


About the Author

Ken Hom is regarded as one of the world’s greatest authorities on Oriental food and he still tirelessly travels the world making TV appearances, writing books and consulting on restaurants. In September 2007, he was awarded an honorary doctorate from Oxford Brookes University for his ‘outstanding success with the international food world’ and he was also appointed ‘Founding Patron of Oxford Gastronomica’.

He began his culinary career in his uncle’s restaurant in Chicago and went on to teach at California’s Culinary Academy. After a spell studying gastronomy in France, an article in the New York Times led to his first television series in 1984. In total, he has presented five BBC TV series, which have been transmitted internationally and written over 30 cookery books.




[image: images]




notes on the recipes

• Eggs are large

• Wash all fresh produce before preparation

• Spoon measurements are level

• Conversions are approximate and have been rounded up or down. In a few recipes it has been necessary to modify them very slightly. Follow one set of measurements only; do not mix metric and imperial



CONVERSION TABLES
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preface
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It is hard to believe that it has been almost a quarter of century since my first BBC series was first broadcast. I remember when writing the book and presenting the series how difficult it was to make Chinese cookery accessible to the general public. Most ingredients were unfamiliar and generally difficult to obtain.

I had to rely on substitute ingredients which naturally compromised the authenticity of Chinese cooking that I was trying to share with everyone.

In twenty-five years, the state of Chinese cookery in the West has in many ways mirrored the swift and incredible rise of China today. Awareness of Chinese ingredients and food has taken an enormous leap forward. The wok is now synonymous with a frying pan.

Formerly difficult ingredients such as ginger and chilli are now standard items on supermarket shelves. Even Chinese cabbage can be obtained from supermarkets. The word ‘stir-fry’ has entered the lexicon of cookery language. Professional chefs everywhere are using five-spice powder, soy sauce, even Shaoxing rice wine. I would never have imagined this in 1983 when I first started writing this book, let alone that it would still be in print.

Having written the above, I must say that I am proud of the recipes in this book which have endured the test of time, all of them have been rigorously tested and they are classic Chinese recipes that represent a 5,000-year-old civilization that continues to evolve. Unlike Western cookery, our cuisine has never been codified, rather it is a cuisine that has been passed on by word of mouth. Each master chef has interpreted each dish in his own way, influenced by his environment, condition and the availability of ingredients. However, there have always been inviolable rules of techniques which have been the hallmark of true Chinese cooking.

Whether a Chinese chef is in Hong Kong, Chicago, Paris or Istanbul, what matters is how a dish is assembled. This begins with the basic fresh ingredients; correctly cut, then marinated in the case of meat. Then the oil is heated up and the meat is passed quickly through hot oil or water and drained. Next aromatics such as garlic, chilli or ginger are added, then the vegetables and sauces before, finally, returning the meat to the dish to finish. A perfect Chinese dish will emerge, redolent with hints of spices, a grilled, smokey flavour from the hot wok, and in total harmony with the sauce.

Can an ordinary home cook achieve this harmony and bliss? Yes, easily. My working mother often cooked dishes that were as good as any Chinese restaurant that I have been in. Why? Because she followed the principles of good cooking. I think this applies to any cuisine whether it be Italian or French. Remember when cooking at home, you are not trying to be a restaurant chef. This is everyday cooking. There are some more elaborate dishes for special occasions, but most of the recipes in the book are for regular use. I encourage you to use this book, not as a dogma, but as a guide and reference. Feel free to improvise, add your own touches and adjust as you see fit. Because then you will be a true Chinese cook!

I wish you happy cooking and good health.

Ken Hom
2008


introduction
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Good food has been an important part of my life since my earliest childhood. I well remember my family gathered around the dinner table endlessly discussing what we were to eat, how it would be prepared, what our favourite dishes were, the best methods for cooking various delicacies, and so forth. In fact this is a common experience for most Chinese – food is our favourite topic of conversation. For us food is more than a passion, it is an obsession, and good eating is believed to be essential to good living. We Chinese have an expression: ‘Chi fan le mei you?’ which literally means: ‘Have you eaten yet?’. It is used universally as a greeting, just as one would ask in English, ‘How are you?’. It is also a wish for one’s health and happiness. It is an entirely appropriate phrase since food to the Chinese has always meant much more than mere sustenance, and the processes of cultivating, selecting, cooking and consuming it are completely embedded into Chinese culture. Like all Chinese children, I absorbed a great deal of knowledge about Chinese cuisine simply by listening to the dinner table conversations of my relations. My real culinary training, however, took place in my uncle’s restaurant in Chicago where I started to work part-time at the age of eleven. In those early days I had all the routine, unpleasant jobs. I remember peeling hundreds of pounds of prawns, a tedious and painful chore. I also have memories of cleaning what seemed like mountains of huge sea snails which were delivered to the kitchen in enormous burlap bags. All the time I was thus employed I was surrounded by the wonderful aromas of the mouth-watering dishes being prepared by the expert chefs. Slowly they taught me why a particular spice went with a certain meat, why this sauce suited that vegetable: in short, the essence of Chinese cooking technique.

Although my family were originally from southern province of Guangdong, my uncle employed chefs from many different parts of China. Many people think that all Chinese cooking is similar, which is understandable since all Chinese cooks share a common technique, and since so many restaurants in the West blur the distinctions between the various regional styles. But China is a vast country with great variations in climate, agricultural tradition and available foodstuffs. It is no wonder then, that there are actually many variations in culinary style within China. They can be separated into four key regional categories:

THE SOUTHERN SCHOOL This is the region of Guangdong (Cantonese) cuisine which is probably the best known in the West because in the nineteenth century many Chinese families emigrated from this area to Europe, Australia and America. Cantonese cooking is regarded by many as the haute cuisine of China. Some people attribute this to the influence of the brilliant chefs of the Imperial Court who fled to Guangzhou (Canton) when the Ming dynasty was overthrown in 1644. The Cantonese are especially interested in exotic delicacies such as dog, snake, frogs’ legs and turtle. The area is famous for its sweet and sour dishes, such as Sweet and Sour Pork, for its dim sum – a range of delicious snacks which are served as a late breakfast or light lunch – and for its widespread use of soy, hoisin and oyster sauces.
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The Cantonese prefer their food slightly undercooked so that the natural flavours and colours are preserved and for this reason stir-frying and steaming are two of the most popular methods of cooking. They also avoid the heavy use of chillies, spices and heavy oils and concentrate instead on achieving a subtle, yet harmonious blend of colours, textures, aromas and flavours. Rice is the staple of the Cantonese diet and the area is known as one of the ‘rice-bowls’ of China.

THE NORTHERN SCHOOL This area stretches from the Yangzi (Yangtze) River to the Great Wall of China and embraces the culinary styles of Shandong (Shantung), Henan and Beijing. A distinguishing feature of its cuisine is the use of grains, rather than rice, as the staple food, particularly wheat, corn and millet, which the northerners eat in the form of bread, noodles, dumplings and pancakes. Because of the harshness of the climate, fresh vegetables are only available at certain times of the year. To compensate for this, northerners have learned how to preserve foods to see them through their long winters. Vegetables like sweet potatoes, turnips, onions and cabbages which store well are widely used and the region specializes in a range of preserved ingredients such as dried mushrooms, dried and smoked meats, and pickled fruits and vegetables. Unlike all the other regions of China, meat is in much shorter supply, although beef, mutton and goat are available as well as pork. This area contains many of China’s four million Moslems who shun pork and their presence has greatly affected its cuisine.

The Imperial Court of China was based in Beijing and its influence on the culinary style of the area is still reflected in some of its more complicated and spectacular dishes such as the celebrated Peking Duck. Of all the elaborate banquet dishes in Chinese cuisine, this is the most glorious. Its subtlety and sophistication offer a distinct contrast to other more strongly-flavoured dishes which characterize northern cooking, depending heavily as it does on garlic, spring onions, leeks, sesame seeds and oil, and sweet bean sauce.

THE EASTERN SCHOOL This region stretches from the eastern coast to central China. It contains the cooking styles of Fujian (Fukien), Jiangxi, Zhejiang and, most important of all, Shanghai, which is the biggest city in China and its greatest port. The region contains some of the most fertile land in all China – which provides a rich variety of fresh fruit and vegetables – and the area is noted for its vegetarian cuisine. The countryside is dominated by the magnificent Yangzi (Yangtze) River and the coastline is very long. Consequently fresh fish and shellfish are also plentiful.

Eastern cooks prefer light and delicate seasonings to maximize the natural flavours of their fresh ingredients. The preferred cooking techniques are stir-frying, steaming, red-cooking (slow simmering in a dark soy sauce) and blanching. Soy sauce from this area is reputed to be the best in China. The region is also famous for some special ingredients: notably black vinegar, which is used both for cooking and as a dipping sauce; Shaoxing rice wine; and Zhejiang ham, which is rather like raw smoked bacon. Sugar is widely used in the cooking of meat and vegetables, as is a great deal of oil, earning this area a reputation for rich food.
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THE WESTERN SCHOOL This area is entirely inland and includes the provinces of Sichuan (Szechuan) and Hunan, the birthplace of the late Chairman Mao. This ‘land of abundance’, as it is sometimes called, is virtually surrounded by mountains and was almost cut off from the rest of China until this century. Nowadays Sichuan cuisine in particular is popular in the West. In this area summers are hot and sultry and the winters mild. Fruit and vegetables are plentiful as are pork, poultry and river fish. The distinguishing aspect of the culinary style is its reliance on very strong flavourings and hot spices, particularly red chillies, Sichuan peppercorns, ginger, onions and garlic. Outsiders used to suggest that such ingredients were used to mask the taste of the food which had deteriorated in the area’s muggy heat. However, regional chefs stand by their cuisine and their command of the art of seasoning. Dishes from this area are usually artful combinations of many flavours and can be hot, sour, sweet and salty all at once.

CHINESE COOKING OUTSIDE CHINA The revolution in China in 1949 and its aftermath had consequences for cooking as well as profound political and social effects. Within China, the great cookery tradition became for quite some time almost moribund. Revolutionaries deemed the art of cooking an elitist and reactionary enterprise, a reminder of Imperial days and therefore best repressed.

However, in the 1980s mainland Chinese leaders decided to allow and encourage the re-emergence of the grand cuisine; an essential part of the booming business of tourism. Since then, there have been dramatic transformations with regard to culinary matters. The material results of economic reforms – especially in agriculture and transportation – and the changed political atmosphere have led to the reopening of traditional cookery schools and of privately-owned restaurants and food stalls. Ingredients that once were exported or otherwise not available are once again in good supply at affordable prices. People once again began to celebrate the seasons, special events and anniversaries with the customary feasts and banquets. In its attempt to create a new Chinese socialist nationalism, the Communist regime had banned many traditional and all regional food specialities; today, all of these favourites have re-emerged. Indeed, with the relatively improved financial circumstances of many urban Chinese, a vibrant restaurant and street food stall economy has revived. Entrepreneurs are offering to their patrons the long-suppressed delights their grandmothers used to prepare in family kitchens.

I have witnessed and experienced these transformations during the last decade through numerous visits. From being a country in which it was next to impossible to find a decent restaurant or obtain a delectable meal, China has made enormous strides towards regaining the glories of its wonderful cuisine. There are now excellent private restaurants in the major cities as well as small villages, wonderful street stall offerings throughout the country and marvellous home-cooked meals everywhere. Much remains to be done and there are still disappointing culinary experiences to be had, but the Chinese people are truly well advanced in the drive to reclaim their glorious cuisine heritage.

The grand tradition of Chinese cookery has not only survived but has been developed to a high degree of excellence in Taiwan and Hong Kong. Many food critics and gourmets now consider Hong Kong to be the greatest centre of Chinese cookery in the world. The best and most traditional ingredients of Chinese cooking flow over the Chinese border into Hong Kong, and China is Hong Kong’s chief food supplier. In its eagerness to earn foreign currency, China has fostered a trade which has ensured the maintenance of traditional Chinese cooking in Hong Kong and Hong Kong’s economic prosperity has supported the preservation of the best of this cuisine. In this bustling, energetic place there are over 40,000 restaurants and food stalls, all competing for the custom of the inhabitants, many of whom eat most of their meals out. Perhaps no other people in the world are so food-conscious. Even the smallest food stall sells delicious dishes of excellent quality and the top restaurants are regarded as being among the best in the world.

Indeed, I have observed the emergence or crystallization of what I call the ‘new Hong Kong cuisine’. This is a new culinary style of a lighter, modern, imaginative Chinese cuisine that combines the best of the ancient Chinese canon with the most compatible influences from the best of the world’s cuisines. It is a type of Chinese food that has become the favourite of restaurant-goers throughout the world.
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Thanks to the recent dizzying pace of improvements in transportation, communication, marketing and travel facilities, the peoples and cultures of the world have been brought into even greater proximity. This process, to be sure, has not always meant untroubled contacts. But it is safe to say that one of the most positive and benign results of these changes has been to make available to people the world over the foods, ingredients, techniques and culinary styles of what used to be seen as ‘exotic cuisines’. So it is with Chinese cookery. Today one may walk into almost any supermarket in Europe, Australia and America and find, for example, fresh ginger, bok choy and a limited spectrum of Chinese sauces and condiments.

This book contains recipes from all the cooking traditions of China as well as some from Hong Kong. It also has a section on techniques (here) which covers a range of the cooking methods used such as braising, deep-frying, steaming and stir-frying. If you are new to Chinese cooking, do not feel that you have to prepare a meal which consists entirely of dishes from one particular region. Instead, select dishes which will provide a variety of colours, textures and tastes. Here I have given advice on how to put together a Chinese meal and have suggested menus of varying complexity. Start with some of the simple ones which will give you experience in the basic cooking methods. At first try just one or two Chinese dishes at a time, perhaps incorporating them into a European meal. Chinese snacks, for example, make wonderful starters for any meal and there are many Chinese dishes which can be successfully combined with Western-style meats and salads.

When you prepare your first entirely Chinese meal, select just two or three dishes and serve them with some plain steamed rice. Never select dishes which are all stir-fried or you will have a traumatic time in the kitchen trying to get everything ready at the same time and will arrive at the table hot and flustered. Choose instead to do one braised dish, a cold dish, or something which can be prepared ahead of time then warmed through and limit your stir-frying to just one dish. This way not only will you gain the confidence needed to try more ambitious recipes, but your meal will be all the more authentic for embracing a harmonious blend of cooking techniques.

The Chinese diet is a very healthy one since it depends upon cooking methods which preserve vitamins and use small quantities of meat and no dairy products. Underlying all Chinese cooking is the ancient yin yang theory of food science which is closely related to Chinese beliefs about health. In China, all foods are divided into one of three groups: yin, for cooling foods; yang, for heating foods; and yin yang for neutral foods. To the foreigner there is little obvious logic in the way the foodstuffs are assigned to these categories. Yin foods include items as diverse as beer, crab, duck and soda water. Yang foods include brandy, beef, coffee and smoked fish. Neutral foods include bread, steamed rice, carrots, pigeons and peaches. Not only are all foods sub-divided in this way but people are, too. A yin person is quiet and introverted, while a yang person is a more active, outgoing type. The effect of different foods on an individual will depend upon the way they conflict with or complement their personality type. The idea is to construct a meal and one’s whole diet, to achieve the right balance or harmony. Most Chinese have some knowledge of the yin yang food science as the idea is instilled into them from a very young age.

Apart from a sensible mixture of yin and yang foods, the art of Chinese cookery also lies in achieving a harmonious blend of colour, texture, aroma and flavour. A typical Chinese meal consists of two parts – the fan which is the staple grain, be it rice, noodles or dumplings – and the cai which covers the rest of the dishes: meat, poultry, fish and vegetables. The average meal comprises three to four cai dishes, one fan dish and a soup. The cai dishes should each have a different main ingredient: for example, one meat, one fish and one vegetable. A variety of techniques will be used to cook these dishes. A fish may be steamed, a meat braised, while the vegetables may be stir-fried. The meal will also be designed so that each dish varies and yet complements the others in terms of appearance, texture and flavour. One dish will be spicy and another mild; one may be chewy and another crisp. The total effect should appeal to all the senses. All these dishes will be placed in the centre of the table and shared between the diners who help themselves and each other to a little of this and then a little of that. Eating for the Chinese is a communal experience and a shared meal is regarded as the visible manifestation of the harmony which should exist between family and friends.

All the vegetarian recipes in this book are marked in the index with a tinted box. Vegetarian food and restaurants are very much in evidence in China today, a tradition in the first six centuries AD from the Buddhist reverence for all forms of animal life. While non-animal foods existed before the rise of Buddhism, it did add prestige to such foods as soy, mung beans and beancurd on which much of Chinese cuisine depends.
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Buddhist Casserole (here)

The subtle and distinctive taste of Chinese food depends in part on this use of special Chinese ingredients. Of the recipes I have given here, some use ingredients which are more complicated than others. Where possible I have suggested suitable Western alternatives, but I’m afraid that if you want to cook authentic Chinese food there is ultimately no alternative but to track down a reliable source of the key ingredients. Fortunately, it is becoming easier to find some of these in supermarkets, and Chinese grocers are proliferating in many parts of the world. The section on ingredients (here) lists all the specialist items which I have used in the recipes and it will help you to know what to look and ask for. You may find it useful to refer to this before embarking on a shopping trip to your nearest Chinese grocer.

Your Chinese grocer may also be a good place to buy a wok. Although it is perfectly possible to cook Chinese food successfully using ordinary Western kitchen utensils, you will probably want to invest in a wok eventually to use for stir-frying at least. The beauty of the wok is that its shape ensures that heat is evenly distributed all over the pan, making for fast cooking, and its depth allows you to stir and toss foods rapidly. Equally important, you need to use far less oil for deep-frying than you would with a deep-fat fryer. Woks usually work better on gas, although it is possible to get a flat-bottomed variety which is more suitable for electric cookers. I have given some advice on choosing and seasoning a wok on see here.

There is an old Chinese proverb which says, ‘To the ruler, the people are heaven; to the people, food is heaven’. Once you have embarked on the exciting road to discovering the mysteries and pleasures of Chinese cooking you will soon find how sublime Chinese food can be. The time and the conditions are both propitious for the universal enjoyment of Chinese cookery. It can be done and should be, as a part of our daily lives, both East and West. I wish you happy cooking and delicious eating.

Ken Hom
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Hot Bean Thread Noodles (here)
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Green beans


ingredients

China’s vast size and different climatic settings have led to a profusion of edibles. Joined to a 4000-year-long culinary tradition, these factors have produced a cuisine unmatched in range, depth, ingenuity and technique. No other civilization has so delightfully exploited the food resources available to it.

Despite the size of the country and the spectrum of climates within its borders, a shared philosophical approach to food and its significances and common affinities and techniques do exist, making Chinese cooking a discernible, definable whole. Variations there certainly are, but in both theory and practice Chinese cooking clearly shares the same identity from the cold north to the subtropical south. What chiefly constitutes that identity are the special ingredients, the common techniques, and the traditional implements of Chinese cuisine.

Techniques can be learned, implements can be obtained, but authentic ingredients can quite often be elusive. Fortunately, events of the past decades have opened up the world to China’s products. Today, even in the West, many of the most exotic foods are readily available. The recipes in this book were all tested with easily obtainable ingredients. You too can enjoy authentic Chinese cuisine.

The following is a list of the authentic ingredients which I have used in this book. It also includes some which were not used, but you may find on many Chinese restaurant menus. There are also some notes on vegetables and information on rice, noodles and flour. One ingredient commonly used in China which you will not find mentioned here is monosodium glutamate (also known as MSG, Ve Tsin, Accent, seasoning or taste powder). This is a white crystalline extract of grains and vegetables widely used to tenderize and enhance the natural flavour of certain foods, particularly meat, in Japan and China and in Western food processing. Some people have an adverse reaction to it, experiencing symptoms such as headaches, excessive thirst and palpitations. This allergic response is sometimes known as ‘Chinese restaurant syndrome’. I believe that the freshest and finest ingredients need no enhancing and I therefore never use MSG.

AUBERGINE These pleasing purple-skinned vegetables, also known as eggplants, range in size from the larger plump ones, easy to find in supermarkets, to the small, thin variety which the Chinese prefer for their more delicate flavour. Look for those with smooth, unblemished skin.

Chinese people normally do not peel aubergines since the skin preserves texture, taste and shape. Large aubergines should be cut according to the recipe, sprinkled with a little salt and left to sit for twenty minutes. They should then be rinsed and any liquid blotted dry with kitchen paper. This process extracts bitter juices and excess moisture from the vegetable before it is cooked, giving a truer taste to a dish. The aubergines also absorb less moisture after this process. I often skip this procedure if I am using Chinese aubergines.

BAMBOO SHOOTS Bamboo shoots are the young edible shoots of some kinds of bamboo: only about 10 per cent of all types of bamboo shoots are commonly available. Fresh bamboo shoots are the best, although unfortunately they are only available tinned in Britain. These are an acceptable substitute for the fresh and are reasonably priced. Pale yellow with a crunchy texture, they come peeled and either whole or thickly sliced. They can be bought at Chinese grocers as well as in most supermarkets and delicatessens. Rinse them thoroughly before use and transfer any remaining shoots to a jar, cover them with fresh water and keep in the refrigerator. If the water is changed daily, they will keep for up to a week.

BEAN SPROUTS Now widely available, these are the sprouts of the green mung bean, although some Chinese markets also stock yellow soya bean sprouts which are much larger. Bean sprouts should always be very fresh and crunchy. They will keep for several days when loosely wrapped in kitchen paper inside a plastic bag in the vegetable drawer of a refrigerator.

BEANCURD Beancurd (below) is also known by its Chinese name doufu or, in Japanese, tofu. It has played a crucial role in Chinese cookery for over 1000 years since it is highly nutritious and rich in protein. Beancurd has a distinctive texture but a bland taste. It is made from yellow soya beans, which are soaked, ground, mixed with water and then cooked briefly before being solidified. In Britain it is usually sold in two forms: as firm cakes or as a thickish junket; however, it is also available in several dried forms and in its fermented version. The soft junket-like variety (sometimes called silken tofu) is used for soups, while the solid type is used for stir-frying, braising and poaching. Solid beancurd ‘cakes’ are white in colour and are sold in supermarkets and Chinese grocers as well as in many health food shops. They are packed in water in plastic containers and may be kept in this state in the refrigerator for up to five days, providing the water is changed daily.

To use solid beancurd, cut the amount required into cubes or shreds using a sharp knife. Do this with care as it is delicate. It also needs to be cooked carefully as too much stirring can cause it to crumble. Whatever its shape or texture, it remains highly nutritious.

BIRDS’ NEST This is one of the most sought-after of Chinese delicacies. There are shops in Hong Kong and Taiwan specializing in birds’ nest, which comes in all grades. It is sold dried and must be soaked before using, as instructed in recipes calling for it. The result, like sharks’ fin, is a flavourless, soft, crunchy jelly that relies for flavour on the sauce or broth in which it is cooked.
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Beancurd
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Black beans

BITTER MELON This unusual vegetable is also an acquired taste that has as many detractors as it has fans. Even the Chinese must learn to love it. Bitter melon has a bumpy, dark to pale green skin and has a slightly bitter quinine flavour that has a cooling effect in one’s mouth. The greener the melon, the more bitter its taste and many cooks look for the milder yellow-green varieties.

To use bitter melon, cut it in half, de-seed it and discard the interior membrane. Then, to lessen its bitter taste, either blanch or salt it, according to the recipe’s instructions. You can store it in a loose plastic or paper bag in the bottom of your refrigerator for three to five days, depending on its condition.

BLACK BEANS These small black soya beans (above), also known as salted black beans, are preserved by being fermented with salt and spices. They have a distinctive, slightly salty taste and a pleasant, rich smell. Thus prepared they are a tasty seasoning, especially when used in conjunction with garlic or fresh ginger. They are inexpensive and can be obtained from Chinese grocers, usually in tins labelled ‘Black Beans in Salted Sauce’, but you may also see them packed in plastic bags. Rinse them before use; I prefer to chop them slightly, too, as it helps to release their pungent flavour. Transfer any unused beans and liquid to a sealed jar and the beans will keep indefinitely if stored in the refrigerator.

CAUL FAT Caul fat is a lacy membrane often used by European and Chinese cooks to encase stuffings and to keep food moist while cooking. Actually the lower stomach of a pig or cow, caul fat melts during cooking and keeps meats and fillings moist and delicious. It is highly perishable so buy it in small quantities and use it quickly. For longer storage, wrap the caul fat carefully and freeze it. To defrost, rinse in cold water. I find that soaking caul fat in cold water helps to separate the fat without tearing its lacy and fragile webs. You can order caul fat from your local butcher.

CHILLIES Chillies are used extensively in western China and somewhat less frequently in the south. They are the seed pods of the capsicum plant and can be obtained fresh, dried or ground. One must differentiate between and among the various types because, for one thing, they vary greatly in taste and spiritedness.

 

FRESH CHILLIES: these can be distinguished by their small size and elongated shape. They should look fresh and bright with no brown patches or black spots. There are several varieties. Red chillies are generally milder than green ones because they sweeten as they ripen.

To prepare fresh chillies, first rinse them in cold water. Then, using a small sharp knife, slit them lengthways. Remove and discard the seeds. Rinse the chillies well under cold running water and then prepare them according to the recipe’s instructions. Wash your hands, knife and chopping board before preparing other foods and be careful not to touch your eyes until you have washed your hands thoroughly with soap and water. The seeds are especially pungent and ‘hot’ to a fault.

DRIED RED CHILLIES: these are small, thin and about 1 cm (½ inch) long. They are commonly employed to season oil used in stir-fried dishes, in sauces and in braising. They are normally left whole or cut in half lengthways with the seeds being left in. The Chinese like to blacken them and leave them in the dish during cooking but, as they are extremely hot and spicy, you may choose to remove them immediately after using them to flavour the cooking oil. They can be found in Chinese and Asian grocers as well as in most supermarkets and will keep indefinitely in a tightly covered jar. When eating out, most diners carefully move the blackened chillies to one side of their plates.

CHILLI POWDER: this is made from dried red chillies and is also known as cayenne pepper. It is pungent, aromatic and ranges from hot to very hot; it is used to enhance the spiciness of dishes. You will be able to buy it in any supermarket. As with chillies in general, your own palate will determine the acceptable degree of ‘hotness’ to be provided to each dish by this spice.

CHILLI BEAN SAUCE: (see Sauces and Pastes, here)

CHILLI OIL/CHILLI DIPPING SAUCE: this is sometimes used as a dipping condiment as well as a seasoning in China. Of course, as chillies vary, so do the oils vary in strength and flavour. You can purchase chilli oil from Chinese markets. The Thai and Malaysian versions are especially hot; the Taiwanese and Chinese versions are more subtle. Such commercial products are quite acceptable, but I include this recipe because the home-made version is the best. Remember that chilli oil is too dramatic to be used directly as the sole cooking oil; it is best used as part of a dipping sauce or as a condiment, or combined with other milder oils. I include black beans in this recipe for additional flavours so that I can also use it as a dipping sauce.

Once made, put the chilli oil in a tightly-sealed glass jar and store in a cool, dark place where it will keep for months.


TO MAKE CHILLI OIL/CHILLI OIL DIPPING SAUCE

300 ml (10 fl oz) groundnut oil

2 tablespoons dried red chillies, including seeds, coarsely chopped

1 tablespoon whole unroasted Sichuan peppercorns

2 tablespoons whole black beans, rinsed and dried

Heat a wok or large frying pan until it is very hot. Add the oil and when it is very hot and slightly smoking, turn the heat to low. Add the chillies, peppercorns and black beans and cook gently for about 15 minutes. Allow the mixture to cool undisturbed and then pour it into a jar. Leave it to stand for two days then strain the oil. It will keep indefinitely.



CHINESE BROCCOLI Chinese broccoli is very crunchy, slightly bitter and resembles Swiss chard in flavour. It is quite delicious with an earthy, ‘green’ taste. It has deep olive green leaves and is sometimes sprinkled with white flowers. When selecting it, look for stems which are firm and leaves which look fresh and green. It is prepared in exactly the same way as broccoli and should be stored in a plastic bag in the vegetable crisper of the refrigerator where it will keep for several days. Where Chinese broccoli is not to be found, substitute ordinary broccoli.

CHINESE FLOWERING CABBAGE Chinese flowering cabbage, or choi sum (below), is part of the wide mustard green cabbage family and is fortunately now available in some supermarkets. This cabbage has green leaves and may have small yellow flowers which are eaten along with the leaves and stems. In China this is one of the most common and popular leafy vegetables and is delicious as a stir-fry dish.

[image: image]

CHINESE WHITE CABBAGE (BOK CHOY) Although there are many varieties, the most common bok choy is the one with a long, smooth, milky-white stem and large, crinkly, dark green leaves. The size of the plant indicates how tender it is, the smaller the better. Bok choy has a light, fresh, slightly mustardy taste and requires little cooking. It is now widely available in supermarkets. Look for firm crisp stalks and unblemished leaves. Store bok choy in the vegetable crisper of your refrigerator.

[image: image]

Chinese leaves

CHINESE LEAVES (PEKING CABBAGE) Chinese leaves (above) come in various sizes from long, compact barrel-shaped cabbages to short, squat-looking types. They are also tightly packed with firm, pale green (or in some cases slightly yellow), crinkled leaves. This versatile vegetable is used for soups and added to stir-fried meat dishes. Its sponge-like ability to absorb flavours and its sweet, pleasant taste and texture make it a favourite for chefs who match it with rich foods. This is a delicious crunchy vegetable with a mild but distinctive taste. Store it as you would ordinary cabbage.

CHINESE LONG BEANS These beans are also known as yard-long beans and can grow to almost a metre in length. They are not related to green beans, the long beans having originated in Asia. There are two varieties: the pale green ones and the dark green, thinner ones. Buy beans that are fresh and bright green, with no dark marks. You will usually find beans sold in looped bunches and there is no need to string them before cooking – simply cut off the hard end tip. They have a crunchy taste and texture like string beans but cook faster. Store the fresh beans in a plastic bag in the refrigerator and use within four days.

CHINESE WHITE RADISH (MOOLI) Chinese white radish (below) is also known as Chinese icicle radish, as mooli, or by its Japanese name, daikon. It is long and white and rather like a carrot in shape but usually much larger. It is a winter radish or root and can withstand long cooking without disintegrating. It thus absorbs the flavours of the food it is cooked with and yet retains its distinctive radish taste and texture. They are always peeled before use. Look for firm, heavy, solid unblemished ones. They should be slightly translucent inside, solid and not fibrous. You can find them in supermarkets and at Chinese or Asian markets. Store them in a plastic bag in the vegetable drawer of your refrigerator where they will keep for over a week.

CINNAMON STICKS OR BARK Cinnamon sticks (below) are curled, paper-thin pieces of the bark of the cinnamon tree. Chinese cinnamon comes as thicker sticks of this bark. The latter is highly aromatic and more pungent than the cinnamon sticks found in the West, so try to obtain the Chinese version if you can. If you cannot find them, the Western sticks are an adequate substitute. They add a refreshing taste to braised dishes and are an important ingredient of five-spice powder. Store them in a tightly-sealed jar to preserve their aroma and flavour. Ground cinnamon is not a satisfactory substitute.

[image: image]

Chinese white radishes
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Cinnamon sticks
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Coriander

CITRUS PEEL Dried citrus peel made from tangerines or oranges is used extensively in Chinese cookery to flavour braised and smoked dishes. The peel also adds an intense aroma and taste to stir-fried dishes. Drying the peel concentrates the flavour, but you can use the same quantity of fresh peel if necessary. Chinese dried citrus peel can be found in Chinese grocers, usually in cellophane or plastic packets. However, it is simple to make your own dried peel.


TO MAKE DRIED CITRUS PEEL

Peel the skin off a tangerine or orange, scraping away as much of the white pith as possible or coarsely grate the peel. Lay the peel on kitchen paper and dry it in the sun, in an airing cupboard or in a warm but turned-off oven until it is dry and very hard. Store in a tightly-sealed container in a cool dry place.

TO USE DRIED CITRUS PEEL

Soak the required amount of peel in warm water until it softens, then chop or slice it according to the recipe. Add grated peel without soaking it first.



CORIANDER (CHINESE PARSLEY)Fresh coriander, (above) Chinese parsley or cilantro, is one of the relatively few herbs used in Chinese cookery. It looks like flat parsley but its pungent, musky, citrus-like flavour gives it a distinctive character which is unmistakable. Its feathery leaves are often used as a garnish, or they can be chopped and mixed into sauces and stuffings. Common parsley cannot be used as a substitute. Many supermarkets, Asian and Chinese grocers stock it as do a few greengrocers. When buying fresh coriander, look for deep green, fresh-looking leaves. Yellow and limp leaves indicate age and should be avoided.

To store coriander, wash it in cold water, drain it thoroughly, and dry it in a salad spinner, then wrap it in kitchen paper. Store it in the vegetable drawer of your refrigerator where it should keep for several days.

CORNFLOUR In China there are many flours and types of starch, such as water chestnut powder, taro starch and arrowroot. They are primarily used to bind and thicken sauces and to make batter. These exotic starches and flours are























































































































DIPPING SAUCES AND MIXTURES

extra hot chilli oil







five-spice salt






ginger sherry or rice wine






ginger and spring onion sauce








roasted salt and pepper







sweet and sour sauce










OPS/images/pg_09.jpg





OPS/images/pg_02.jpg
KenHom

Chinese Cookery

BIBIC]
BOOKS





OPS/images/pg_22.jpg





OPS/images/pg_23.jpg





OPS/images/pg_06.jpg
WEIGHTS

Vo .
1oz
1201
201
3oz .
401
502
6 0z
702
8 0z
902
1002
1202
13 02
1402
150
11
Welb
121
21b
31 .
41
51b .

.10
259
409
509
759
1109

1509

1759

<2009

259

L2509

2759

3509

3759

4009

4259

4509

550g

7009

900g
1.4kg
1.8kg
2.3kg

VOLUME

Moz ..
2floz

3floz ..

5l 02 (V4 pint)
10/l oz (7% pint)
15 fl oz (% pint)
1pint .

4 pints

1%2 pints

1% pints
2pints

2Y4 pints.

22 pints

2% pints

3 pints

3Va pints

3z pints

34 pints
4pints

5 pints

6 pints

7 pints

8pints (1 gal) . . .

.2Bml
50 ml
L75ml
150 mi

. 300ml

400 ml

. 570ml

700 ml

. 900 ml

1 litee
1 lie
13 litre
A4live
16 litre
1.7 live
18 litre
. 2live
21 litre
23lite
28 litre
34live
40litre

45 litre

MEASUREMENTS

Vaineh ... ...........05cm
Vainch Tem
Tinch . ............ 25cm
2inches 5.0 cm
Jinches .. ...........75cm
4inches 10 ¢m
Ginches .. ............15cn
7 inches 18 ¢m
inches ... ..........205cm
9inches. 23 ¢m
inches ... .........28cm
12 inches 305 ¢m
OVEN TEMPERATURES

MK1. ... 275 .. ... 140%
Mk2 300°F 150°C
MK3 ... ...325% .....170%
Mk4 350°F 180°C
MKS .. ... .375 .....190%
Mk6 400°F 200°
MK7 ... .. 425 ... ..220%C
Mk8 450°F 230°0
MKS .. ... .475°F ... ..240°C





OPS/images/pg_07.jpg
) e





OPS/images/pg_04.jpg





OPS/images/pg_05.jpg





OPS/images/cover.jpg
Chinese
Cookery

KEN HOM

Penguin
Random House
EBURY PUBLISHING

e






OPS/images/pg_14.jpg





OPS/images/pg_24_3.jpg





OPS/images/pg_24_2.jpg





OPS/images/pg_12.jpg
MONGOLIA

. North East
West [ | south

~—— Province boundary
L Great Wall

QINGHAI

XIZANG ZIZHIQU
(TIBET)
SICHUAN
East.
China Sea

TAIWAN

Xiangong (Hong Kong)

MYANMAR

(BURMA)
South

China Sea

~






OPS/images/pg_24_1.jpg





OPS/images/pg_17.jpg





OPS/images/pg_15.jpg





OPS/images/pg_20_2.jpg





OPS/images/pg_16.jpg





OPS/images/pg_20_1.jpg





OPS/images/pg_10.jpg





