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INTRODUCTION

I really can’t quite believe that I’m actually writing the introduction to my FIFTH book. It’s seriously mind-blowing, not to mention humbling to think that thanks to some higher force, it was little old me (well, not so little) who was chosen to not only share my father’s and grandfather’s legacy, but that of an entire nation.

I could never have predicted as a 5-year-old running up and down the stairs in my grandfather’s restaurant that one day I’d be sharing so many of his recipes with so many people around the world.

If I’m brutally honest there were times I hated working in the restaurant. I mean, how many 14, 15 or even 16-year-old kids want to work on a Saturday night when their mates are out gadding around town? But this was my life, my reality, and look at me now (all smiles). So, what once drove me crazy I now thank, and with an open and loving heart I can honestly say I would not change a thing.

My Complete Chinese Takeaway Cookbook is a collection of favourites from Crispy Duck to Sweet Barbecue Ribs – you know the ones that literally fall off the bone – to sticky and gooey hot bananas in batter. When you think of comfort food and the dishes you ate growing up as a Friday or Saturday night treat, this book is the key to creating those dishes in your own kitchen.

For many, cooking these recipes will spark memories of simpler times; flashbacks will flood their minds of family evenings sat around the coffee table watching Dusty Bin on the TV and then, in walk Mum and Dad with the TAKEAWAY. Instantly the whole room would fill with the smells of crispy noodles, sweet sauces and Chinese chips. Oh my goodness, the smell of those chips would drive anyone crazy with hunger. The sounds of the rustle of the bag, the tearing of the chip paper and the unfolding of the aluminium containers revealing their hidden treasures: sweet and sour, curry, noodles, fried rice, satay chicken skewers, sweet BBQ ribs…

Now I’ve made you all hungry, the next step is simple, and I mean REALLY simple. Just flick through the pages of my super-duper book and as soon as you land on a recipe that you know will instantly transport you back to a 10-year-old you, go and cook it. I promise you that nothing gets the old grey matter pumping like the sights and smells of your childhood unfolding in front of your very eyes.

Happy wok’ing, you lovely, lovely people, you.
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CHINESE ETIQUETTE AND FOOD FACTS

‘The kitchen is the heart of the home.’

Chinese people have many customs and traditions, such as ‘you must always respect your elders’ and ‘the littlest of actions have huge significant meanings’. Over the years I have not always got these right and have been told off by Grandma and Dad on many occasions. Even now (at the tender age of 48), Dad will correct me on the smallest of things, so much so it’s now just expected and often laughed about.

CHINESE ETIQUETTE

After pouring tea, it is essential to never point the spout of the teapot at others because this gesture has the same meaning as using the finger to point, which in Chinese culture is considered rude. Therefore, the spout must be directed to where no one is sitting, usually outward from the table.

It is customary to serve fish at Chinese New Year, as it symbolises ‘surplus and prosperity’. This dish is normally served with a pair of long, serving chopsticks.

When presented with a bowl of rice, receive it with both hands, as it marks a sign of respect. Receiving with only one hand signals laziness or disrespect.

Chinese meals are usually served on a lazy Susan to make family-style eating all the easier. When a dish is served, the most senior person gets first dibs and then it’s rotated around the table. It is polite to only take a small portion to make sure everyone gets some.

Under no circumstances should chopsticks be placed upright in your bowl. This symbolises death.

FOOD FACTS

Be prepared for your Chinese host to place food in your bowl, usually without even asking. The host will often put chicken legs or other choice parts of the meal in the guests’ bowls. Though Westerners may see this as interfering with one’s independence and personal space, it is a sign of hospitality in China.

Chinese attach particular meanings to certain foods based on shapes, colours and legends. Superstition and tradition dictate that certain foods must be eaten for certain festivals or events to invoke a blessing. For example, ingot-shaped dumplings mean wealth at New Year, and round mooncakes represent family reunion at mid-autumn.

Noodles are an essential ingredient and a staple in Chinese cuisine, and one of the native ancient foods, with a history dating back to the Eastern Han Dynasty (206–220 BC). In ancient times, noodles were typically made from wheat dough but are now available in a wide variety of types, including rice noodles, ramen noodles, udon noodles, mung bean (glass) noodles and egg noodles, to suit all taste preferences and dietary requirements.

The invention of chopsticks reflects the wisdom of ancient Chinese people. A pair of chopsticks, though they look simple, can nip, pick, rip and stir food. Nowadays, chopsticks are considered to be lucky gifts for marriage and other important ceremonies.




CHINESE COOKING TECHNIQUES

Stir-frying

This is by far the most common method of cooking when using a wok. The wok was designed to sit above an open fire in a clay hole, the base and sides are very thin, so the heat is evenly distributed throughout the entire cooking surface. You must remember that once you begin cooking, you’ll have to pay full attention to what is going on in the wok as you can easily burn the ingredients if you get distracted. With this in mind, it is important that all of your ingredients are prepared before you begin to cook.

Steaming

A traditional Chinese cooking method considered to be a healthy option as cooking requires very little to no oil. Food is often cooked within a bamboo basket and the moist heat enhances the foods’ natural flavours and locks in their nutrients.

Deep-frying

Ensuring your oil is super-hot, this technique of cooking not only locks in the food’s flavour and nutrients but adds a depth of texture that many other cooking methods cannot achieve. Many believe it’s an unhealthy option but if cooked correctly the hot oil seals the outside of the ingredients, preventing excess oil being absorbed, and the high heat cooks the food super-fast.

Braising

Slow cooking in China has been perfected over thousands of years. There are many villages that are famous for their braising methods, cutting the ingredients into small pieces and braising them in small amounts of liquid, specialising in making the toughest of meats tender and juicy, where food melts in the mouth and slides off the bone.

Sautéing

This method uses less oil than deep-frying and a lower temperature. Meat is often cut into thin slices and coated in a cornflour (cornstarch) batter, cooked on one side and then flipped over to be cooked on the other side. Food is crisp on the outside and tender in the middle.

Tenderising

You’ve probably noticed that when you eat at a Chinese restaurant or takeaway, the meat or seafood always seems to be more tender, juicy and sometimes even has a silky-smooth texture as you eat it. This process is called tenderisation; the Chinese call it velveting. It’s a very simple process, though it does take some forward planning, as ideally you want the meat tenderising for at least 2 hours before you cook it.

1 tbsp Chinese rice wine (Shaoxing wine) or water

1 tbsp cornflour (cornstarch)

1 tbsp dark soy sauce or oyster or Mushroom Stir-fry Sauce

1 tbsp light soy sauce

1 tsp bicarbonate of soda (baking soda)

Put all the ingredients in a large bowl along with 350–600g (12oz–1lb 5oz) of your sliced meat, fish or king prawns (jumbo shrimp). Using your hands, mix everything together vigorously for around 30–45 seconds; there should be no liquid left sitting in the bottom of the bowl. Cover and set to one side for ideally 2 hours before cooking.




STORE CUPBOARD ESSENTIALS

‘It’s simple – great ingredients make great food.’

Quality and authenticity

As with all cooking, you will always get better results if you start with the best ingredients you can lay your hands on; not just for their flavour, but also for your own health, as you benefit from eating produce and meat that have been grown and raised in a higher welfare environment. Aim to pick up organic and free-range products where possible and consider using seasonal ingredients to make your food that much more flavoursome and nutritious, with the added bonus of being kinder on your wallet!

When shopping for specific Chinese ingredients, I would always, ALWAYS encourage you to find and explore your local Asian supermarket. You can find a world food aisle in almost all big supermarkets now, and they do offer a selection of soy sauces, sesame oil dressings, marinades and sauce mixes alongside dried noodles and rice. However, to achieve that truly authentic flavour, you really do need to use truly authentic ingredients. Plus, your budget will thank you for it, as most of these ingredients can be purchased for a fraction of the cost and in larger quantities by shopping local rather than in the ‘speciality’ aisle.

It’s true that my kitchen cupboards are quite literally spilling with jars and cans of spices, sauces, dried herbs, oils and vinegars, but as a chef of many years, I’m always looking at recipe development, not to mention the simple fact that I completely lack the ability to leave my local Chinese supermarket or even the world food aisle of one of the big supermarkets carrying just the items on my shopping list! With so much variety of ingredients available in dried and preserved form, I love to keep my supplies well replenished.

Sesame oil

The tiniest amount of this oil added in marinades or at the very end of cooking can quite literally transform your dish from yum to OMG, nom, nom, nom. Extracted from the humble sesame seed it should be used sparingly as it’s packed with flavour. Where possible buy pure sesame oil and not the blended variety.

Light soy sauce

The light variety is used to season your dish or as a dip. It’s saltier than its darker sibling but still packed with that umami flavour that we all love. Made using fermented soya bean paste, grain and brine.

Dark soy sauce

Sweeter and thicker than its sibling, it’s packed with that umami taste that brings a silky smoothness to our taste buds. Used to colour a dish and inject flavour. Made using fermented soya beans, molasses and sweetener agents, it is aged longer than light soy sauce.

Oyster sauce or Mushroom Stir-fry Sauce

Used widely to inject some serious flavour into a dish. Made with either oysters or dried Chinese mushrooms, which have been slowly cooked down into a rich, dark velvety sauce.

Chinese five spice

Made by combining star anise, Sichuan peppercorns, cinnamon, fennel seeds and cloves, the ingredients are ground to a fine powder to create this well-loved and widely used seasoning. Used in many dishes but especially those that originate from Cantonese cuisine.
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 Sichuan pepper

Sichuan pepper’s unique flavour is not spicy or pungent but lemony; its unique characteristic is the tingly buzzing numbness it produces in the mouth as you eat. It is often used in combination with fresh chillies and star anise in Sichuan cuisine.

Rice vinegar

Clear rice vinegar is made by fermenting rice, firstly into alcohol and then into acid. Compared with white distilled vinegar it is less acidic, delicate and sweeter in flavour. Black vinegar is made with glutinous rice and aged longer, which produces a woody, smoky malt flavour and is widely used in Southern Chinese cuisine.

Rice wine

Made from the fermentation of rice starch that has been converted into sugars. Typically it has an alcohol content of 18–25%. Consumed widely in Asian gastronomy and in cooking.

Fermented black beans

A widely used seasoning in Chinese cooking, fermented black beans are a must for the store cupboard. Soya beans are left to ferment, and as they mature they create a distinct pungent, salty flavour with a rich umami taste.

Cornflour (cornstarch)

Widely used in all Asian cooking, it’s used to tenderise meats, thicken sauces and soups and coat ingredients before frying. Derived from corn grain.

Vegetable oil

The Chinese as a rule use an oil with a very high smoke point, which means it can get to a higher temperature before it begins to smoke. Groundnut oil is fantastic if you can find it, but if not, vegetable oil works just as well.

THE HOLY TRINITY

There are three main ingredients when cooking Cantonese food: garlic, ginger and spring onions (scallions). Sometimes used all together and sometimes on their own, you’ll always find at least one when cooking traditional Cantonese cuisine.

Garlic

Though small, the little cloves pack a serious amount of flavour and are closely related to the onion, chive and leek. Originating in central Asia, garlic is widely used across the world for its pungent flavour as a seasoning.

Ginger

Ginger root has been used in China for millennia as a medicine and is closely related to turmeric and cardamom. It originates from the islands of Southeast Asia. Its flavour is hot and fragrant and it is prepared for consumption in many ways, including pickling, steeping in tea and candying, or used as an ingredient for cooking.

Spring onion (scallions)

Spring onions have a milder taste than their cousins onions, chives, shallots and garlic. The entire plant is edible, raw or cooked; the hollow leaves are used as a vegetable in many dishes around the world.

Tips when using these three Cantonese flavours: if you want a subtle hint of flavour, chop the ingredients into large pieces and as they cook, they will slowly infuse the dish with their aromatic yumminess. For a full-bodied ‘kapow!’ hit of flavour, finely chop or even mince the ingredients, this way every mouthful will be an aromatic explosion.




EQUIPMENT

The wok

The round-bottomed wok was designed to sit over a hollow above a roaring hot fire. Made from thinly beaten out carbon steel or cast iron, the entire surface of the wok reaches a high temperature, which makes it perfect for stir-frying. The wok builds up layers of oil each time it is used, which hardens to the surface, creating a non-stick layer often referred to as the seasoning of the wok. This means food literally glides across the surface as it cooks. You will probably find that when you buy a new wok food will stick to it, but over time it will get better. If you are using a seasoned wok, you must never use it for boiling or steaming as it will break down the seasoning and your wok will begin to stick again. For cooking on a home kitchen hob, you will often find that a good-quality non-stick wok will be more suitable, as home hobs can rarely achieve the high temperatures required for seasoning a carbon-steel wok.

Wok hei – ‘Breath of the wok’

We’ve all seen the pictures or videos of huge fireballs billowing above a smoking-hot wok as the chef tosses the ingredients into the air; this is wok hei. The layer of oil built up over time helps create the charred flavour/aroma that briefly licks the ingredients as the flame engulfs the wok during seriously hot cooking; the intense heat and flames create a smoky flavour resulting in the caramelisation of the ingredients. A worldwide renowned method for Cantonese stir-frying.

How to season your wok

Only cast-iron and carbon-steel woks can be seasoned successfully.

1 When you buy a new unseasoned wok, the manufacturers will have coated the wok in oil to protect the metal. This needs to be removed by washing in hot soapy water, scrubbing with a scourer and then rinsing under hot water.

2 Thoroughly dry your wok by placing it over a low heat for 1–2 minutes to ensure all the water has evaporated.

3 Now heat your wok over a high heat. After 30–40 seconds, check the temperature by carefully flicking water into the wok, where little water beads should dance around and evaporate after 1–2 seconds.

4 Switch off the heat, add 2 tablespoons of either sunflower or groundnut oil and swirl the oil around so it coats the bottom and sides of your wok. (If the oil billows smoke immediately, the wok was too hot. Allow to cool and start again.)

5 Place your freshly oiled wok over a medium-low heat and add 6 spring onions (scallions), chopped into 4cm (1½in) pieces and 8 slices of ginger, each 3cm (1¼in) in length with skin on.

6 Stir-fry the aromatics for 15 minutes, smearing them around inside of the wok, fully coating the entire surface. If the aromatics become too dry, add another tablespoon of oil.

Your wok will begin to change to a yellow, blue, brown and maybe black colour and you’ll notice a shine on the inside of the wok – this is the thin layer of oil building up.

7 Switch off the heat and allow your wok to cool. Once cooled, discard the spring onions and ginger and rinse out the wok with clean, warm water but DO NOT use soap and DO NOT scrub.

8 Wipe the wok and place over a low heat for 2 minutes until completely dry, then remove from the heat and allow to cool. Your wok should now have a warm subtle glow and is ‘seasoned’ or, in Cantonese, has wok hei.

 IMPORTANT

1 Never use soap to wash your seasoned wok, rinse with hot water only.

2 Always ensure your wok is completely dry before storage, the best way is to wipe dry and place over a low heat for 2 minutes until no water is visible. Allow to cool and then store.

3 Use different woks for boiling and steaming. During your wok’s infancy you’ll damage the delicate seasoning layer you have just spent time developing. After time your wok will have built up a strong layer and be more resilient.

Chopping board

Nothing quite beats the feel of your knife or chopper on a wooden chopping board as you’re slicing through vegetables. There’s the confident grip you get as the blade bites into the wood after each chop, something you just don’t get when using plastic boards. The larger the better in my opinion, as it gives you room to work and the weightier styles give your whole work surface a feeling of stability!

Chopsticks

Have you ever noticed that when you eat Chinese food everything is already cut into bite-sized pieces? For the Chinese, having to cut up food at the table is seen as uncivilised; this belief dates back over 2,000 years to the Zhou Dynasty. Chopsticks are eating utensils used in virtually all East Asian countries, held in the dominant hand they are of equal length, smooth and some are tapered at the end.

Spider strainer

Also known as the Chinese spider strainer, it is an invaluable piece of equipment when frying or boiling noodles or dumplings in a wok. The handle is often made of bamboo, while the strainer itself is metal and sometimes brass. Used in all of the Chinese restaurants and takeaways I’ve worked in, the Chinese kitchen just wouldn’t work without one.

Knife or chopper

Over the years I have become an avid collector of Chinese kitchen knives, also known as the chopper. When choosing your chopper for everyday cooking, you want a thin, lightweight blade, something that will chop through vegetables evenly. If your chopper is too thick, you’ll struggle to do the intricate slicing that many recipes require. Also, once you’ve invested in a good knife, look after it, sharpen it each time you use it and make sure it is completely dry after washing. A sharp knife really does make all the difference; nothing is quite so satisfying than feeling the blade glide through your ingredients as you prepare them for your meal.

Steamer

Steaming is just as commonplace in East Asian cooking as baking in the West, and a good steamer basket is well worth having to hand in your kitchen. Not particularly expensive and readily available from all Asian supermarkets or online, bamboo steamers are more effective than metal or glass versions, as the bamboo absorbs some of the excess moisture from the steam and prevents water dripping back on to the food. Simply placed over a pan or wok of boiling water, the gathered steam helps retain vital nutrients in your vegetables as well as steaming delicious buns, dumplings, fish and meat.
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CHINESE VEGETABLE SOUP

Chinese vegetable soup is incredibly light yet satisfying, packed with flavour, texture and those all-important nutrients retained in the crunch of the lightly simmered vegetables.
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1 tbsp vegetable oil

2 garlic cloves, peeled but left whole

5 thin slices of ginger

3 spring onions (scallions), roughly chopped

1.2 litres (5 cups) boiling water with 3 tsp chicken powder dissolved into it (can use vegetable stock cube if preferred)

2 tbsp light soy sauce

150g (1 cup) canned bamboo shoots, drained

150g (5oz) baby corn, cut in half and then quartered

150g (5oz) straw mushrooms, cut in half

200g (7oz) shredded Chinese leaf (Napa cabbage)

150g (5oz) carrots, peeled and thinly sliced

150g (5oz) broccoli florets

pinch of white pepper

pinch of salt to taste

dash of sesame oil

Pour the oil into a large saucepan over a medium heat and add the garlic, ginger and spring onions (scallions). Once softened and fragrant, add the chicken stock and soy sauce, bring to the boil and then allow to simmer for 10 minutes before adding the remaining ingredients, except the white pepper, salt and sesame oil. Simmer for a further 5 minutes, then check the seasoning and add white pepper and salt to taste. Finish off with a dash of sesame oil.
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SEAWEED AND TOFU SOUP

This nourishing seaweed soup is packed with flavour, as well as being full of vitamins and minerals. Seaweed is a great source of umami and along with the crunch of bamboo shoots, the crisp snap of carrot batons and the subtle background heat from the pepper, this dish delivers on taste time and time again.
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1 litre (4 cups) vegetable stock

300g (10½oz) firm tofu, cubed

1 medium carrot, cut into matchsticks

60g (½ cup) canned bamboo shoots, drained and cut into matchsticks

3cm (1¼in) piece of ginger, cut into 3 slices

¼ tsp white pepper

2 tbsp light soy sauce

1 tbsp dark soy sauce

1 tbsp cornflour (cornstarch) mixed with 2 tbsp water

1 egg white, beaten (omit for vegan option)

4 nori seaweed sheets, cut into 2cm (¾in) squares

½ tbsp sesame oil

Put the vegetable stock into a large saucepan along with the tofu, carrot, bamboo shoots, ginger, white pepper and light and dark soy sauces. Bring to a gentle simmer and allow to cook for 5 minutes.

Gradually add the cornflour (cornstarch) mixture, stirring constantly until the mixture is smooth enough to coat the back of a spoon. Remove from the heat and quickly stir in the beaten egg white, if using. Finally, add the nori squares and sesame oil and stir through the soup. Check the seasoning before serving.
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SPICE AND SOUR SOUP

This soup is rich, tangy and spicy, a complete mouth sensation that will satisfy any craving. Along with the crunchy carrots and soft tofu it really packs a punch in the flavour and texture departments.
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5g (¼ cup) dried wood ear mushrooms, cut into matchsticks

½ tbsp dark soy sauce

1 tbsp light soy sauce

8 tbsp rice vinegar

2 dried chillies, finely chopped

30g (1oz) firm tofu, cubed

1 medium carrot, cut into matchsticks

30g (¼ cup) canned bamboo shoots, drained and cut into matchsticks

30g (¼ cup) peas

4 eggs, beaten (omit for vegan option)

1.8 litres (7 cups) vegetable stock

½ tsp white pepper

1½ tsp salt

1 tbsp sugar

4 tbsp tomato ketchup

1 tbsp tomato purée (paste)

3 tbsp cornflour (cornstarch) mixed with 6 tbsp water

½ tbsp sesame oil

Soak the mushrooms in warm water for 10 minutes, then drain and transfer to a large wok or saucepan. Add the dark and light soy sauces, rice vinegar, dried chillies, tofu, carrot, bamboo shoots, peas, half the beaten eggs, vegetable stock, seasonings, sugar, ketchup and tomato purée (paste) to the pan with the mushrooms. Slowly bring to the boil, then reduce the heat and simmer for 3 minutes.

Give the cornflour (cornstarch) and water a good mix, then turn the heat up to medium and slowly add the mixture to the soup, stirring constantly until you reach the desired consistency. Remove from the heat and slowly pour in the remaining beaten eggs, stirring as you pour.

Finally, add the sesame oil and serve.



 

TOFU MISO SOUP

Not only is this soup utterly delicious, but it also delivers in the nutrition arena. A great source of protein and rich in a variety of nutrients and beneficial plant compounds, you can slurp away, comfortable in the knowledge that your body will be enjoying the benefits long after your taste buds have stopped singing!
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1 litre (4 cups) vegetable stock

3 nori sheets, cut into 3cm (1¼in) squares

3 spring onions (scallions), sliced into rings

3 tbsp miso paste

200g (7oz) silken tofu, cut into 2cm (¾in) cubes

Place a large saucepan over a medium-high heat, add the stock and the nori sheets and bring to the boil.

Add three-quarters of the chopped spring onions (scallions) and the miso paste and simmer for 5 minutes, adding the silken tofu for the last minute. Transfer to serving bowls and garnish with the remaining spring onions.



 

MOCK SHARK’S FIN SOUP

This is a very popular soup sold by street food hawkers in Hong Kong, often served at weddings or Chinese New Year. The long translucent strips of glass noodles imitate the appearance of a shark’s fin.




[image: Image]



3 wood ear mushrooms

1 litre (4 cups) chicken stock

4 canned Chinese mushrooms, drained and cut into thin strips

1 cooked chicken breast, shredded

1 x 140g (5oz) can of crab meat, drained

1 tbsp dark soy sauce

1 tbsp Chinese rice wine (Shaoxing wine)

30g (1oz) dried mung bean (glass) noodles

pinch of salt

pinch of white pepper

2 tbsp cornflour (cornstarch) mixed with 4 tbsp cold water

2 eggs, beaten

dash of sesame oil

Soak the wood ear mushrooms in boiling water for 10 minutes. Drain and cut the mushrooms into thin strips, discarding the hard centres of the mushrooms.

Place a large pan or wok over a medium-high heat and bring the stock to the boil, then add the sliced Chinese and wood ear mushrooms, shredded chicken, crab meat, dark soy, rice wine and glass noodles. Bring to the boil, then add salt and white pepper to taste. Mix in the cornflour (cornstarch) mixture and slowly pour into the soup to thicken, stirring continuously. You may not need all of the cornflour mixture, so do this slowly and once the soup has thickened to your liking, stop. Switch off the heat, then swirl in the beaten eggs. Finally, add the sesame oil and serve.
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TOM YUM SOUP

Although this dish originates from Thai cuisine, it has been widely served in many Chinese takeaways across the world. This is a deliciously nourishing soup that is spicy, sour and creamy, with a rich tang from the tomatoes and lime juice.




[image: Image]



2 lemongrass stalks

2 red bird’s-eye chillies, finely chopped

3 garlic cloves, roughly chopped

1 tbsp grated ginger

1 tbsp oil (vegetable, groundnut or coconut)

1.5 litres (6 cups) vegetable stock

2–3 medium tomatoes, diced

1 x 400ml (14fl oz) can coconut milk

5 lime leaves (or use 1½ tbsp grated lime zest)

3 tbsp light soy sauce

220g (8oz) firm tofu, cubed

60g (1 cup) button mushrooms, sliced

¼ cup lime juice

1½ tbsp demerara sugar

½ tsp salt (or to taste)

Trim the top leaves of the lemongrass and, using the flat of your knife or a pestle, bruise the entire length of each stalk to get the most out of the citrusy flavour, then cut the stalks into quarters. Use a pestle and mortar to grind the chillies, garlic and ginger to a paste.

Heat the oil in a large saucepan over a medium heat and fry the lemongrass and chilli, garlic and ginger paste for about 3 minutes until fragrant. Add the vegetable stock, tomatoes, coconut milk, lime leaves and soy sauce and mix well, then bring to the boil. Reduce the heat to a simmer, cover and cook for 15 minutes.

Add the tofu and mushrooms to the pan and cook for a further 8 minutes before adding the lime juice and sugar, then seasoning with salt to taste. Serve and enjoy.
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CHICKEN AND SWEETCORN SOUP

A big bowl of soup is sometimes all you really need. This recipe is quick, tasty and completely hassle-free. I’m sure once you give it a go it’ll become your go-to dish when all you really want is a big bowl of satisfaction.
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800ml (3⅓ cups) chicken or vegetable stock

420g (15oz) can of creamed corn

170g (6oz) cooked chicken, shredded

¼ tsp white pepper

salt, to taste

30g (¼ cup) peas

2 tbsp cornflour (cornstarch) mixed with 4 tbsp water

1 egg, beaten

1 tsp sesame oil

In a non-stick wok or medium saucepan, combine the stock, creamed corn and chicken and bring to the boil. Reduce the heat, season with the pepper and add salt to taste, then add the peas and bring back to the boil.

Stir the cornflour (cornstarch) mixture and, while the soup is boiling, pour it in slowly, stirring the soup constantly until thickened to your desired consistency. Turn the heat down to low, slowly pour in the beaten egg, again stirring the soup at the same time. Switch off the heat, add the sesame oil, give it a quick stir and serve hot.



 

PEKING HOT AND SOUR SOUP

Developed in the Sichuan province of China, this soup is both spicy and sour. As soups go, this one is a must as it combines most of the elements you need to create a perfect mouthful: crunchy vegetables, succulent meats, a sharp twang from

































MUSHROOM NOODLE SOUP





























VEGGIE WONTON SOUP
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NAPA CABBAGE AND TOFU SOUP























CHICKEN CURRY SOUP




















SPRING ONION PANCAKES
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SPICY WONTONS
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TEMPURA VEG WITH DIPPING SAUCE















For the dipping sauce
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VEGETARIAN MINI SPRING ROLLS
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SATAY CHICKEN SKEWERS



























CHAR SIU PUFFS
































STICKY AROMATIC RIBS



























CHICKEN YUK SUNG






















For the vermicelli (optional)




















TOFU AND VEGETABLE SAMSA
































PANKO MUSHROOMS WITH OK DIPPING SAUCE

















For the dipping sauce
















POTSTICKERS








For the dumpling wrappers
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CAULIFLOWER FRITTERS
































TARO, SESAME AND LOTUS PUK PUKS




























HONEY-GLAZED CHILLI WINGS





























CHINESE BEER-BATTERED TEMPURA OYSTERS
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SESAME SEED TEMPURA FRIED TOFU






















SWEET LOTUS BAO

































CRISPY AROMATIC DUCK WITH HOISIN SAUCE AND PANCAKES




















To assemble



















HO CHI MINH FRIED SPRING ROLLS
























For the sweet chilli vinegar dip
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CHINESE-STYLE BUFFALO WINGS
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CHICKEN DUMPLINGS





























PLAIN RICE ROLL
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