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C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

P O A C H E D  S O Y  S A U C E  
C H I C K E N

1 whole fresh chicken, approx. 
1.2 to 1.5kg

700ml light soy sauce

3 cloves of garlic, crushed

3 slices of ginger

50ml Chinese rose wine

2 tsps salt

1 slab of raw cane sugar

1200 to 1400ml water

Chicken Marinade:

3 Tbsps Chinese rose wine

3 tsps salt

To prepare the poaching sauce:

(light soy sauce & water ratio 1:2) 

Step:

Add the light soy sauce and 
1200 to 1400ml of water into the 

pot. Bring to a boil on high heat. 
Add raw cane sugar, Chinese 

rose wine, ginger and garlic and 
stir well.

1/Thoroughly rinse the chicken and remove the 
lung. Pat dry.

2/Evenly rub 3 Tbsps of Chinese rose wine on the 
inside and outside of the chicken. Thoroughly 
rub 1 tsp of salt respectively on the inside, the 
back and breast of the chicken. Let marinate in 
the refrigerator for at least 30 mins.

3/When time is up, take out the chicken from the 
refrigerator and let rest at room temperature for 
10 mins. Rinse and pat dry.

4/Heat up 2 Tbsps of cooking oil in a frying pan on 
high heat. Brown both sides of the chicken.

5/Take out the chicken and dunk (breast down 
first) into the pot of poaching sauce. Keep ladling 
the sauce on to the chicken for 5 mins. Then 
poach for 30 mins.

6/Afterwards, turn the chicken around to poach 
the back. Reheat the poaching sauce on high 
heat (turn off heat once it is hot enough). Keep 
ladling the sauce on the chicken breast. Poach 
the chicken with the back down for 30 mins.

7/Reheat the poaching sauce (turn off heat once 
it is hot enough). Dunk the chicken with the 
breast and back down in the sauce for 10 mins 
respectively (no need to ladle the sauce). 

8/Transfer the chicken into a large container. Carve 
when cooled. Drizzle with the poaching sauce to 
serve.

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

INGREDIENTS
SERVES 4

INSTRUCTIONS

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S
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S I G N A T U R E  S T E W E D  
B E E F  B R I S K E T

900g beef brisket

1 Chinese radish, approx. 
800g

3 pcs of star anise

1/4 dried tangerine  peel

3 cloves of garlic, diced

3 to 4 slices of ginger

1 Tbsp finely chopped 
scallion, for garnishing

2 Tbsps cooking oil

1 Tbsp Shaoxing wine 
(Huadiao)

approx. 2L hot water

Seasonings:

2 Tbsps light soy sauce

1 Tbsp oyster sauce

2 pcs of rock sugar

2 tsps salt

1/Rinse the beef brisket.

2/Rinse the Chinese radish. Peel and rolling cut. 

3/Rinse the star anise. Soak the tangerine peel until 
soft and scrape away the pith, then cut into four 
small pieces.

4/Bring a pot of water to boil on high heat with the 
lid on. When the water boils, add the beef brisket 
and blanch for 5 mins. Take out and rinse in cold 
water. Drain and set aside.

5/Put a wok with oil on high heat. When the oil boils, 
add garlic, ginger, star anise, dried tangerine peel 
and beef brisket, stir fry briefly.Pour Shaoxing 
wine around the wok. Add light soy sauce and 
oyster sauce and saute for 2 mins.

6/After 2 mins, pour 1L of hot water into the wok 
and stir to mix. Cook uncovered on high heat for 
3 to 4 mins.

7/When time is up, add the remaining hot water to 
cover the brisket. Add rock sugar. Put the lid on 
and stew on high heat for 45 mins.

8/After 45 mins, open the lid to add the radish.
Mix well and put the lid back. Stew for another 15 
mins. Turn off heat and let rest covered for 30 
mins.

9/When time is up, bring the pot to a boil on high 
heat again, season to taste and stir to mix. 
Sprinkle scallion and serve.

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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1/Rinse and peel the lotus root. Cut out six 0.7 cm 
slices. Steam for 15 mins and set aside. Dice 
the rest of the lotus root.

2/Add the seasonings into the minced pork and 
mix well.

3/Add the diced dried shrimp, shallot, coriander 
stem, egg white and diced lotus roots to the 
meat. Mix well.

To prepare the meat:-

Slap the minced pork mixture into the mixing 
bowl until sticky, about 2 to 3 mins.

To pan fry:

1/Heat up 3 Tbsps of cooking oil in a frying pan 
on high heat. Scoop out some minced meat 
(roughly measure with the cup of palm) and 
form into a round cake. Fry both sides for 3 
mins each.

2/Reduce heat to medium and pan fry both sides 
of the cake for a further 3 mins each. Turn 
on high heat and fry each side for 1 min. Turn 
off heat. Place the fried cakes on top of each 
steamed lotus root slice. 

3/Sprinkle chopped scallion on top and serve.

300g minced pork

approx. 600g lotus root

2 Tbsps dried shrimp, 
soaked and diced

1 shallot, diced

1 Tbsp coriander stem

white of 1 egg

3 Tbsps cooking oil

Seasonings:

1 Tbsp oyster sauce

2 tsps Shaoxing wine 
(Huadiao)

1 tsp salt

2 tsps light brown sugar

P A N  F R I E D  
L O T U S  R O O T  C A K E

  

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N SC H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

1/Clean the pork ribs and soak in hot water for 5 
mins. Remove the bloody water, then rinse, drain 
and pat dry with kitchen towel.

2/Defrost the sea cucumber in cold water. When 
thoroughly thawed, rinse away any sand and dirt 
and remove the vein. Cut into pieces and set 
aside.

3/Rinse the mushrooms and soak in 600ml of hot 
water for at least 2 hours. Remove the stem and 
set aside. Retain the soaking water for use later. 

4/Add 2 Tbsps of oil into the wok along with the 
ginger slices, diced garlic and star anise. Turn 
on high heat. When the oil starts to boil, add the 
pork ribs, Shaoxing wine, light soy sauce and 
oyster sauce. Saute for 2 mins, then take out 
the pork ribs, ginger, garlic and star anise and set 
aside.

5/Add the mushrooms to the same wok and saute 
for 2 mins. Then add rock sugar and mushroom 
water to just covering the mushrooms (add 
more hot water if necessary). Stir well. Put on 
the lid and braise on high heat for 10 mins, then 
reduce the heat to medium and continue to 
cook for another 20 mins.

6/When time is up, return the pork ribs, ginger, 
garlic and star anise to the wok (add more hot 
water if necessary). Give it a few stirs and put on 
the lid. Continue to cook for 20 mins.

7/When 20 mins is up, add sea cucumber to the 
wok. Stir and cook for another 15 mins. Season to 
taste and sprinkle scallion on top and serve.

600g pork spare rib, 
cubed

8 pcs of frozen sea           
cucumber, approx. 60g 

each

12 medium-size dried 
mushrooms

1 Tbsp chopped garlic

2 slices of ginger

2 pcs of star anise

1 Tbsp diced scallion, 
optional

2 Tbsps cooking oil

1 Tbsp Shaoxing wine 
(Huadiao)

Seasonings:

2 Tbsps light soy sauce

3 Tbsps oyster sauce

2 pcs of rock sugar

1 tsp salt

B R A I S E D  P O R K  R I B S  W I T H  
M U S H R O O M  A N D  S E A  C U C U M B E R

SERVES 4
INSTRUCTIONSINGREDIENTS
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C H E F ' S  R E C O M M E D A T I O N S

INSTRUCTIONS
SERVES 4

INGREDIENTS

C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

S P I C Y  T I G E R  P R A W N  A N D  
V E R M I C E L L I  C A S S E R O L E

8 to 10 pcs frozen tiger 
prawn

(approx.35g each)

30 g  of vermicelli 

1 pc of onion

2  pcs of shallot

2 cloves of garlic

3 pcs hot chili pepper

1 tsp lemon juice 

a handful chopped, 

scallion or coriander

( for garnishing)

 2 Tbsps oil

1 Tbsp Shaoxing Wine 

 100 to 120ml water

Seasonings:

 2 Tbsps  Light Soy Sauce

1 Tbsp Oyster Sauce

2 tsps Fish Sauce

2 tsps Light Brown Sugar

1/Defrost and rinse the tiger prawns. Remove the 
antennae, rostrum and feet with scissors. Open 
up the prawn at the back and remove the vein. 
Pat dry and set aside.

2/Soak the vermicelli for 30 mins until soft. Cut into 
halves and set aside.

3/Peel and dice the onion, shallots and garlic 
cloves. Dice the hot chili pepper as well.

4/Heat up cooking oil in a wok on high heat. Saute 
the diced onion, shallot and garlic for 2 mins. 
Take out and set aside.

5/Add the tiger prawns to the wok. Pan fry on high 
heat until both sides turn red. Take out and set 
aside.

6/Heat up a casserole on high heat. Add the 
seasonings and stir well. Then add the fried 
onion, shallot and garlic, together with the diced 
chili pepper and vermicelli. Add water and cook 
covered on high heat for 3 mins.

7/When time is up, open the lid and place the 
prawns on top. Put the lid back on and cook on 
high heat for 7 mins.

8/Remove the lid when done. Pour Shaoxing wine 
around the edge of the casserole and a few 
dashes of oil on the prawns. Put the lid back on 
and turn off the heat. Let sit covered for 2 mins. 
9/When serve, drizzle some lemon juice and 
sprinkle scallion or coriander on top and serve .

SERVES 4
INSTRUCTIONSINGREDIENTS
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C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

S T E A M E D  M U D  C R A B S  A N D  E G G  W I T H  
H U A D I A O  A N D  B L A C K  T R U F F L E

2  young mud crabs       
(approx. 200g each)

3 eggs

1/2 Tbsp black truffle 
paste

1 Tbsp Shaoxing wine 
(Huadiao)

2 tsps salt

2 tsps cooking oil

To prepare the crabs:

1/Cut the rope binding the crab (make sure the 
claws remain bounded for safety). Stick a pair 
of scissors into the gap where the body meets 
the shell and pry open.

2/Chop the body into halves and remove the 
gills. Turn the separated shell upside down.  
Cut away the hard parts on both sides. Rinse 
under water.

To prepare the egg mixture (egg to water ratio 1:2)

    Add salt to the eggs and beat thoroughly. Then 
add cold boiled water and cooking oil. Stir to 
mix.

To reassemble the crabs:

    Pour the egg mixture into a deep plate. Scoop 
off any foam on the surface. Reassemble the 
crabs by placing the body parts with claws 
first, followed by the shells on top.

To steam:

   1/Using electric steamer: steam at 100⁰C for 15 
mins (whole process); or

   2/On the stovetop: wrap in heat resistant cling 
wrap and put in wok when the water boils, 
steam on high heat for 15 mins.

   3/When time is up, take out and drizzle 
Shaoxing wine and black truffle paste on top 
and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/ChefsRecommendation/SteamedMudCrabsandEggwithHuadiaoandBlackTruffle


C H E F ' S  R E C O M M E D A T I O N SC H E F ' S  R E C O M M E D A T I O N S

B R A I S E D  P O R K  T R O T T E R S  
W I T H  P R E S E R V E D  P L U M

2 pork trotters, chopped 
into pieces

4 preserved plums

3 pcs of star anise

1/4 pcs of dried tangerine 
peel, soaked and with pith 

removed

3 cloves of garlic, crushed

3 slices of ginger

1 tsp salt

2 Tbsps cooking oil

Seasonings:

100ml Shanxi mature 
vinegar

30ml white vinegar

1 Tbsp light soy sauce

2 tsps dark soy sauce

1 Tbsp Shaoxing wine

600ml cold boiled water

1/Rinse the pork trotters and blanch on high heat 
for 10 mins. Take out, rinse and drain.

2/Add 2 Tbsps of oil to a pot/wok along with the 
ginger, garlic, star anise, tangerine peel and 
preserved plum. Turn on high heat and add the 
pork trotters. Pour Shaoxing wine around the 
pot/wok. Add light soy sauce, dark soy sauce, 
oyster sauce and mature vinegar. Saute briefly 
for 2 to 3 mins.

3/Add 300ml of cold boiled water and stir. Cook 
uncovered on high heat for 5 mins.

4/Then add the remaining cold boiled water to 
completely cover the trotters. Stir well and put 
on the lid. Braise on high heat for 45 mins. Turn 
off heat and leave covered for 15 mins.

5/When time is up, turn the heat to medium and 
cook further for 20 mins. Turn off heat and 
season to taste and serve.

C H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/ChefsRecommendation/BraisedPorkTrotterswithPreservedPlum


C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N S

1/Scale the grouper with a paring knife. Rinse 
inside and out and pat dry. Sprinkle a pinch of 
salt on both sides. Sprinkle the ginger julienne 
on top.

2/Soak the dried mushrooms in hot water for 1 
hour until soft. Remove the stem and julienne.

3/Rinse the pork and cut into shreds. Mix with 
the mushrooms and marinade in a large bowl. 
Marinate for 10 mins. 

4/When done, briefly stir fry in a pan (no need to 
add oil) and pour on top of the plate of fish.

To steam:

1/Using electric steamer: steam for 8 mins (whole 
process); or

2/On the stovetop: wrap in heat resistant cling 
wrap and put in wok when the water boils, 
steam on high heat for 8 mins.

3/While steaming the fish, rinse and chop the 
coriander and scallion.

4/When time is up, take out the fish. Remove 
the accumulated liquid on the plate. Lay the 
chopped coriander and scallion on the fish 
and pour hot oil on top. Finally, drizzle some 
sweet soy sauce and serve.

1 fresh grouper, 

(approx. 900g)

2 dried mushrooms

approx. 70g lean pork 
meat

5 to 6 juliennes of 

ginger

1 stalk each of coriander 
and scallion

4 to 5 Tbsps cooking oil

Marinade:

1 tsp Shaoxing wine

1/2 tsp oyster sauce

1/2 tsp light soy sauce

1 tsp corn starch

1/2 tsp granulated sugar

1 tsp cooking oil

T R A D I T I O N A L  S T E A M E D   
G R O U P E R

C H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/ChefsRecommendation/TraditionalSteamedSeaGrouper


C H E F ' S  R E C O M M E D A T I O N S

C H E F ' S  R E C O M M E D A T I O N SC H E F ' S  R E C O M M E D A T I O N S

M U T T O N  M U T T O N  C A S S E R O L EC A S S E R O L E

1.5 catty mutton briskets

(carved into chunks)

1 to 2 packs of fried bean curd 
sheet

8 dried mushrooms

8 to 10 pcs of water  chestnuts

8 to 10 slices of ginger

1 tsp salt

2 to 3 pcs of star anise, soaked

8 to 10 cloves of garlic, 
crushed

2 to 3 pcs of rock sugar

1 Tbsp Shaoxing wine  

(Huadiao)

2 Tbsps cooking oil

800ml hot water

Seasonings:

1.5 cubes of red fermented 
bean curd

2 Tbsps Chu Hou Paste

1 Tbsp light soy sauce

1 Tbsp oyster sauce

1/Rinse the mutton.

2/Rinse and peel the water chestnuts. Cut into 
halves and set aside.

3/Rinse the mushrooms and soak in hot water for 1 
hour. Take out and remove the stem. Reserve the 
soaking liquid.

4/Separate the fried bean curd sheets. Soak in cold 
water until soft.

5/Blanch the mutton pieces for 3 to 4 mins in a 
pot of water with 2 slices of ginger and 1 tsp of 
Shaoxing wine. Take out, drain and set aside.

To braise:

1/Heat up 2 Tbsps of cooking oil in a wok on 
high heat. Add the star anise, ginger and the 
seasonings. Stir to mix. Then add the blanched 
mutton and pour Shaoxing wine around the wok. 
Saute for 1 to 2 mins.

2/Add 400ml of hot water to the wok. Braise 
uncovered on high heat for 7 to 8 mins.

3/Transfer the mutton to a casserole. Add the water 
chestnut and mushroom. Pour in the remaining 
hot water until covering all ingredients. Add the 
rock sugar. Braise on high heat for 1 hour. Then 
turn off heat and let rest covered for 30 mins. 

4/When time is up,add bean curd sheets.Put the 
lid back on and braise for another 20 mins.Serve 
with seasonal vegetables.

 

C H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/ChefsRecommendation/MuttonCasserole


C H E F ' S  R E C O M M E D A T I O N S

B R A I S E D  P O R K  B E L L Y  W I T H  
P R E S E R V E D  V E G E T A B L E

1 catty pork belly, whole piece

1/2 catty mui choy 

(preserved vegetable), 

approx. 2 stalks

2 Tbsps oyster sauce

1 tsp salt

1 tsp granulated sugar

120ml dark soy sauce

2 tsps light soy sauce

1 Tbsp of Shaoxing wine

500ml cooking oil

1 Tbsp finely chopped garlic

To marinate the pork belly:

1/Soak the mui choy for 30 mins. Tear and dice.

2/Rinse the pork belly and put into boiling water. Boil for 30 mins.

3/When done, take out the pork belly. Poke holes on the skin and 
around and under the meat.

4/Mix Shaoxing wine, sugar, salt, oyster sauce and dark soy sauce 
in a big container. Marinate the pork belly in the container for 
30 mins.

To saute the mui choy:

Heat up 1 Tbsp of cooking oil on high heat. Add chopped garlic, 
mui choy, light soy sauce, sugar and 2 to 3 Tbsps of cold boiled 
water. Saute for 2 to 3 mins then set aside.

To shallow fry the pork belly:

1/Heat up 500ml of cooking oil in a pot or wok. When the oil boils, 
gently slide in the pork belly. Shallow fry on each side for 4 to 5 
mins.

2/When done, take out the pork and soak in cold water for 5 mins 
to cool down. Then take out and cut into 1.5 cm thick slices. 

To set up for steaming:

Place the pork slices into a bowl with the skin facing downwards. 
Layer the sautéed mui choy on top. Sprinkle some crushed 
rock sugar on the mui choy. 

Two-times steaming (3 hours in total):

1/Using electric steamer: as the first step, steam at 100⁰C for 1.5 
hours, or

2/On the stovetop: put in wok when the water boils, steam on 
high heat for 1.5 hours.  *Remember to check and make sure 
there is enough water*

3/When done, store in a refrigerator. Steam for a further 1.5 hours 
the next day.

4/When ready to serve, turn the bowl upside down on a plate(so 
that pork is on top of the mui choy).

C H E F ' S  R E C O M M E D A T I O N S

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/ChefsRecommendation/BraisedPorkBellywithPreservedVegetables




A P P E R T I Z E R S

A P P E R T I Z E R S

S M A C K E D  C U C U M B E R  
S A L A D

1 pc of cucumber

Seasonings:

3 Tbsps Shanxi mature 
vinegar

1 Tbsp white vinegar

1 Tbsp chopped garlic

1/4 tsp table salt

1 tsp granulated sugar

1 tsp chopped hot chili 
pepper, (approx. 1 pcs)

2 Tbsps drinking water

1/Rinse the cucumber. Trim the tips on both 
ends. Rub the tips against the trunk on the 
cut surface and rinse off the white foam that 
appears.

2/Cut the cucumber mid-length into two halves. 
Then cut lengthwise to yield 4 strips of 
cucumber.

3/Scoop out the seeds with a small spoon.

4/Put the cucumber strips into a food storage 
bag and smack into pieces with the flat side of 
a knife.

5/Put the marinade into a glass bowl. Add the 
smacked cucumber and mix well. Marinate for 
10 mins and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/SmackedCucumberSalad


A P P E R T I Z E R S

A P P E R T I Z E R S

S L I C E D  P O R K  W I T H  
G A R L I C  S A U C E

1/2 catty or 300g pork belly, 
whole piece

2 tsps Chinese rose wine

3 slices of ginger

6 stalks of scallion, white 
section only

1 tsp salt

1 tsp cooking oil

2 bowls of ice cube,                  
for cooling

Seasoning (Garlic Dipping)

3 Tbsps mashed garlic

3 tsps dark soy sauce

3 tsps light soy sauce

3 tsps Shanxi mature vinegar

1 tsp chili, dice

2  tsps granulated sugar

1 Tbsp cold boiled water

(Mix all of the above            
thoroughly to make the     

dipping sauce)

1/Heat up a small pot of water on high heat. 
When the water boils, add the pork belly, 
ginger, scallion, salt, oil and Chinese rose wine. 
Stir briefly and cook for 30 mins. Then turn off 
heat and let rest for 10 mins. Take out the pork 
belly when time is up.

2/Add the ice cubes in a large bowl with water. 
Soak the pork belly in the ice water for 3 mins 
to cool down. Take out and drain. 

3/Cut the pork belly into very thin slices. Roll up 
or lay flat on a plate. Serve with the dipping 
sauce.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/SlicedPorkwithGarlicSauce


A P P E R T I Z E R S

A P P E R T I Z E R S

C H I C K E N  W I T H  N U M B  
A N D  S P I C Y  S A U C E

2 fresh chicken thighs

1/2 Tbsp Sichuan pepper

1 tsp Sichuan pepper powder

1/2 Tbsp dried chili flakes

60g raw peanut

30g white sesame

2 hot chili peppers, diced

1 Tsbsp Shaoxing wine

150ml vegetable oil

3 slices of ginger

4 to 5 sections of scallion

1 bunch of coriander, rinsed and 
teared up

1 tsp salt

Seasonings:

1 Tbsp light soy sauce

1 tsp light brown sugar

1/2 Tbsp oyster sauce

1 tsp sesame oil

1/Rinse the chicken thighs. Marinate with a pinch of salt and 
Shaoxing wine for 30 mins. Then rinse and pat dry.

2/Heat up 1 Tbsp of cooking oil in a frying pan on high heat. 
Brown both sides of the chicken thighs. Set aside.

3/Bring a small pot of water to a boil on high heat. When 
the water boils, add the chicken thighs, 1 slice of ginger, 2 
sections of scallion, Shaoxing wine and salt. Put on the lid 
and cook on high heat for 20 mins. Then turn off heat and 
let rest covered for 10 mins. 

4/When done, dunk the chicken thighs into cold water to 
cool for 10 mins. Take out and drain.

To prepare the sesame and peanuts:-

1/Toasted sesame: Heat up a wok without adding oil or 
water, stir fry the sesame until golden. Take out and set 
aside.

2/Toasted peanuts: Same process as toasting the sesame. 
When done, crush the peanuts with the back of a cleaver 
or roller pin.

To prepare the numb and spicy sauce:-

1/Mix the Sichuan pepper powder, chili flake and hot chili 
pepper in a big bowl.

2/Heat up the vegetable oil in a frying pan on high heat. 
When the oil boils, add the remaining ginger, scallion and 
Sichuan pepper. Cook on high heat for 3 mins. Turn off 
heat and discard the ginger, scallion and Sichuan pepper. 
Pour the hot oil into the big bowl of pepper and chili mix. 
Stir to mix and let rest for 1 min.

3/When time is up, add the toasted sesame and ground 
peanut. Mix well and let rest. When cool, add the 
seasonings and mix well to form the sauce. Chop the 
chicken thigh into pieces, drizzle with the numb and spicy 
sauce and sprinkle the coriander and scallion on top.

 

S 4SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/ChickenwithNumbandSpicySauce


A P P E R T I Z E R S

A P P E R T I Z E R S

S Q U I D  S A L A D

1 squid, approx. 500g
3 slices of ginger

julienne
4 cloves of garlic

julienne
3 hot chili peppers 

diced
3 Tbsps fish sauce

5 Tbsps white vinegar
2 tsps granulated 

sugar
2 Tbsps sesame oil

1 / Rinse the squid and cut into halves in the 
middle. Score the surface in a crisscross 
pattern. Then slant cut into pieces.

2/Heat up a pot of water. When the water boils, 
add the squid and blanch for 2 to 3 mins. Take 
out and pat dry.

3/Mix the ginger, garlic, hot chili pepper, fish 
sauce, fish sauce, white vinegar and sesame oil 
in a large container. Add the blanched squid. 
Stir well and marinate for 30 mins and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/SquidSalad


A P P E R T I Z E R S

A P P E R T I Z E R S

T O F U  C U B E S  W I T H  N U M B  A N D
S P I C Y  S A U C E

1 soft block tofu

2 thousand-year eggs

3 hot chili peppers, finely 
chopped

3 cloves of garlic, finely 
chopped

1 bunch of coriander, 
rinsed and finely chopped

Seasonings:

1 Tbsp Shanxi mature 
vinegar

2 tsps white vinegar

1 Tbsp Sichuan pepper oil

1 tsp fish sauce

1 tsp sesame oil

1 Tbsp cold boiled water

1 1/2 tsps granulated sugar

Instructions

1/Rinse the tofu. Half horizontally and then cut 
into long cubes that can fit into a Chinese 
spoon.

2/Remove the rice husks and muddy dirt coating 
the thousand-year eggs. Peel and rinse clean. 
Cut into halves and then into small pieces of 
about  2cm x 2cm.

3/Mix the seasonings. Add chopped hot chili 
pepper, garlic and coriander and marinate for 
15 mins.

4/Put each tofu into a Chinese spoon together 
with some thousand-year egg pieces. Drizzle 
the sauce on top and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/TofuCubeswithNumbandSpicySauce


A P P E R T I Z E R S

A P P E R T I Z E R S

S H A N G H A I  S T Y L E
S M O K E D  F I S H

1 pcs of crisp flesh grass crap 
belly, (approx. 350g) and cut 

into 3 fillets of approx. 1 cm 
thick

700ml cooking oil

1 Tbsp corn starch

Sauce:

3 Tbsps Shanxi mature          
vinegar

1 Tbsp white vinegar

2 Tbsps light soy sauce

1 Tbsp dark soy sauce

1 Tbsp oyster sauce

3 pcs of star anise

3 small pcs of cinnamon

3 slices of ginger

2 cloves of garlic, crushed

3 white sections of scallion

1/2 slab of raw cane sugar

Marinade:

2 Tbsps Shaoxing wine     
(Huadiao)

3 slices of ginger

3 sections of scallion

1/Rinse the fish belly. Remove the black membrane with 
a piece of cloth and pat dry. Mix with 2 ginger slices, 
scallion sections and Shaoxing wine. Marinate for at 
least 1 hour.

2/Rinse the star anise and cinnamon.

3/When marinating the fish, heat up 2 tsps of cooking oil 
in a wok on high heat. Saute the ginger, garlic, scallion, 
star anise and cinnamon for 1 min.

4/Add light soy sauce, dark soy sauce, oyster sauce, 
Shanxi mature vinegar, white vinegar, 300ml of cold 
boiled water and rock sugar. Keep stirring for about 2 
mins. Put on the lid and reduce the heat to medium. 
Cook for 10 mins.

5/When the time is up, turn off the heat and remove the 
solid ingredients. Retain the sauce.

6/When the fish fillets are thoroughly marinated, 
remove the excess liquid. Pat dry and coat with a thin 
layer of corn starch. Let rest for 10 mins.

7/Pour 700ml of cooking oil into a pot/wok and turn on 
high heat. When the oil boils, put the fish fillets in. 
When frying, keep moving the fish and baste with hot 
oil golden, about 10 mins. Take out the fish.

To serve:

      Dip the fried fish fillet into the sauce to eat or 
drizzlethe sauce on the fish fillets before eating.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Appertizers/ShanghaiStyleSmokedFish




M A I N  C O U R S E S

M A I N  C O U R S E S

S W E E T  A N D  S O U R  R I B S  W I T H  S T R A W B E R R Y  
G L A Z E  A N D  T A N G E R I N E  P E E L

400g pork spare rib, cut into cubes

8 strawberries

2 tsps lemon juice

2 tsps white vinegar

160g corn starch

130ml cold boiled water

1 egg

900ml cooking oil

              Corn starch mixture :

2 tsps corn starch + 

4 Tbsps cold boiled water

Marinade:

3 pcs of dried tangerine peel

2 tsps Shaoxing wine

(Huadiao)

1/2 tsp salt

2 tsps granulated sugar

2 tsps light soy sauce

2 tsps oyster sauce

1/Rinse the spare ribs and soak in hot water for 5 mins. 
Remove the bloody water. Rinse and pat dry.

2/Rinse the strawberries and remove the leaves and stems. 
Cut six of the strawberries into quarters. Add to a blender 
with 130ml of cold boiled water. Blend to a paste at high 
speed and set aside.

3/Soak the dried tangerine peels in water untill soft and 
scrape away the pith. Dice finely.

4/Roughly chop the remaining two strawberries and set aside.

5/Beat the egg and set aside.

To marinate the ribs:

1/Mix the ribs with the tangerine peel, Shaoxing wine, salt, 
granulated sugar, light soy sauce and oyster sauce. 
Marinate in the refrigerator overnight or for at least 3 hours.

2/When done, mix the beaten egg with the ribs. Add corn 
starch and mix well. Let rest for 15 mins.

3/Meanwhile, pour the strawberry paste into a wok and turn 
on high heat. Add granulated sugar and white vinegar and 
stir constantly until the sugar has completely dissolved. 
Add lemon juice to taste and turn off the heat.

To double-fry the ribs:

1/Add the cooking oil into a pot or wok and turn on high heat. 
Add the spare ribs into the hot oil one by one. Reduce the 
heat to medium and fry for 3 to 4 mins, stirring occasionally 
to prevent the ribs from sticking together. Take out the ribs 
when time is up.

2/Turn the heat back to high. When the oil boils, return the ribs 
to the wok and fry on high heat for 3 mins. Turn off heat, 
take out the ribs and drain.

3/Add the chopped strawberries to the strawberry sauce 
and cook on high heat. Add corn starch mixture and keep 
stirring. Turn off the heat, pour the fried ribs into the 
strawberry glaze and mix well and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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M A I N  C O U R S E S

M A I N  C O U R S E S

S W E E T  A N D  S O U R  P O R K  
W I T H  P I N E A P P L E

400g pork belly, cut into cubes

1 can of pineapple,slice

1/2 of each of red, green and yellow bell 
peppers

1/2 onion, sliced

   150g dried hawthorn berries, rinse

                                  water 300ml

150g corn starch

7 to 8 sections of scallion

700ml cooking oil

corn starch mixture:

2 tsps of corn starch + 

3 Tbsps of water                                   

1 pc of egg

Marinade:

2 tsps light soy sauce

2 tsps oyster sauce

2 tsps granulated sugar

2 tsps Shaoxing Wine(Huadiao)

 Sauce :

3 Tbsps ketchup

1 Tbsp lemon juice

100ml water

3 tbsps granulated sugar

80 to 100 ml homemade hawthorn  

mixture  (see instructions)

(Mix the above except corn starch mixture 
in a big bowl)

1/Rinse and drain the pork belly cubes. Marinate for 30 mins.

2/Rinse the bell peppers. Remove the seeds and dice.

3/Rinse onion, peel and cut small pcs.

4/To prepare the hawthorn mixture:

       Heat up a small pot of water on high heat. When the water 
boils, add hawthorn berries. Stir constantly. Cook for approx. 8 
mins. Reserve the cooking liquid. 

5/Add egg liquid into the marinated belly cubes and coat with 
corn starch (press the corn starch on each belly cube) and let 
rest for 15 mins.

6/Heat up 1 Tbsp of cooking oil with ginger slices in a wok on high 
heat. Saute the onion, bell peppers and scallion sections for 1 
min. Take out and set aside.

7/Heat up a wok with 700ml of cooking oil on high heat. When the 
oil boils, add the belly cubes. Reduce heat to medium and fry 
for 4 to 5 mins. Turn off heat and take out the meat.

8/Turn the heat back to high. Return the belly cubes to the wok 
and fry for 3 mins. Take out and drain.

9/Heat up 1 Tbsp of cooking oil in a separate wok on high heat. 
When the oil boils, add the sautéed ginger, onion, bell peppers, 
pineapple and scallion followed by the mixed sauce. Stir the 
sauce in a circular motion and cook for approx. 2 mins. Taste 
the sauce for the correct balance of sweet and sourness.

10/Add the corn starch mixture into the wok and stir until the 
sauce thickens. Immediately toss the fried belly cubes into the 
wok. Stir well to coat and plate up.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/SweetandSourPorkwithPineapple


M A I N  C O U R S E S

M A I N  C O U R S E S

S T E A M E D  P O R K  P A T T Y  W I T H  
P R E S E R V E D  V E G E T A B L E

300g well-marbled pork 
collar-butt

200g mui choy (pre-
served vegetable)

Marinade:

1 Tbsp chopped garlic

2 tsps corn starch

2 tsps light soy sauce

2 tsps Shaoxing wine

2 tsps light brown sugar

2 tsps cooking oil

3 to 4 Tbsps water

1/Clean the pork collar-butt and drain.

2/Soak the mui choy in water for at least 30 mins, 
then rinse three times and make sure no dirt is 
trapped between the leaves.

3/Dice the pork then finely chop into a mince.

4/Dice the mui choy.

5/Stir the marinade into the minced pork. Add 
diced mui choy and mix well.

     To Steam:

1/ Using electric steamer: steam at 100⁰C for 12 
mins (whole process); or

2/ On the stovetop: put in the wok when water 
is boiling, steam on high heat for 12 mins and 
serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/SteamedPorkPattywithPreservedVegetables


M A I N  C O U R S E S

M A I N  C O U R S E S

B R A I S E D  P O R K  T R O T T E R S  
W I T H  D R I E D  S Q U I D

1 pork trotter, chopped

8 dried squids

1 lotus root, 300g

2 cloves of garlic, crushed

3 slices of ginger

1 Tbsps Shaoxing wine

2 pcs of rock sugar

2 Tbsps cooking oil

approx. 1L cold boiled 
water

Marinade:

1 cube of red fermented 
bean curd

2 Tbsps light soy sauce

2 Tbsps oyster sauce

1/Clean the pork trotter and blanch on high heat 
for 10 mins. Drain and set aside.

2/Soak the dried squids in cold water for 15 mins 
untill soft. Open up with scissors and remove 
the cartilage. Rinse and drain.

3/Rinse the lotus root. Peel and slice.

4/Heat up 2 Tbsps of oil in the wok on high heat, 
add the ginger, garlic and pork trotter and 
saute briefly. Add the Shaoxing wine, light soy 
sauce, oyster sauce and red fermented bean 
curd, stir fry thoroughly.

5/Add 300ml of cold boiled water and cook 
uncovered for 6 mins, stirring intermittently. 
Then add the rest of the water (enough to 
cover the pork trotters). Add rock sugar, put on 
the lid and braise on high heat for 30 mins and 
serve.

6/When time is up, add the lotus root slices and 
dried squids and stir to mix. When the sauce 
boils, reduce the heat to medium and continue 
to cook for another 30 mins. Turn off the heat 
and let rest covered for 20 mins and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/BraisedPorkTrotterswithDriedSquid


M A I N  C O U R S E S

M A I N  C O U R S E S

S T E A M E D  S P A R E R I B S  A N D  T O F U  P U F F
W I T H  P R E S E R V E D  B L A C K  O L I V E

A N D  B L A C K  S O Y B E A N S

500g pork sparerib

3 preserved black olives

1 Tbsp preserved black 
bean

8 tofu puffs

3 cloves of garlic, crushed 

1 hot chili pepper, 
chopped

1 Tbsp chopped scallion

Seasonings:

1/2 Tbsp light soy sauce

2 tsps Shaoxing wine

1/2 tsp salt

1 tsp light brown sugar

2 tsps corn starch

2 tsps cooking oil

50ml water

1/Soak the spareribs in hot water for 5 mins. 
Remove the bloody water and rinse. Drain and 
set aside.

2/Rinse the tofu puffs. Squeeze dry and cut into 
halves.

3/Rinse the preserved black olives and dice up.

4/Rinse the preserved black beans and pound 
into paste with the handle of a knife.

5/Mix the seasonings, black olives, black beans, 
garlic and hot chili pepper with the spareribs. 
Marinate for 15 mins.

6/Lay the tofu puffs on the bottom of a plate and 
put the marinated spareribs on top.

    To steam:-

1/Using electric steamer: steam at 100⁰C for 15 
mins. (whole process); or

2/On stovetop: steam on high heat for 15 mins.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/SteamedSpareribsandTofuPuffwithPreservedBlackOlivesandBlackSoybeans


INGREDIENTS

M A I N  C O U R S E S

M A I N  C O U R S E S

S T E A M E D  S T U F F E D  T O F U

1 block of firm tofu

100g minced pork, half-lean 
half-fat

half a pack of winter mush-
rooms

1 tsp finely chopped garlic

a dash of finely chopped 
scallion

50ml water

Marinade:

1 tsp light soy sauce

1 tsp cooking oil

1/2 tsp light brown sugar

1 tsp corn starch

2 Tbsps dried shrimp

(marinate the minced pork for 
15 mins)

Glaze:

1/2 Tbsp light soy sauce

2 tsps dark soy sauce

1 Tbsp oyster sauce

1 tsp light brown sugar

corn starch mixture: 

2 tsps corn starch + 3 Tbsps 
water

1/Rinse the tofu. Cut horizontally and then cut into big 
cubes.  Scoop out a hole in each tofu cube.

2/Rinse the dried shrimps in cold water. Soak in hot 
water for 10 mins. Take out and chop finely. Reserve 
the soaking liquid.

3/Remove the root of the winter mushrooms. Soak in 
water for 20 mins. Tear into small bunches. Drain and 
set aside.

4/Stuff the marinated meat into the tofu cubes.

5/To Steam:

-Using electric steamer: steam at 100⁰C for 10 mins; or

-On the stovetop: put in wok when the water boils, 
steam on high heat for 10 mins.

6/Heat up the cooking oil in a pan on high heat. Add the 
garlic, winter mushroom and seasonings (except 
the corn starch mixture). Then add the water. Cook 
and stir for about 2 mins. Then add the corn starch 
mixture. Stir well and turn off heat.

7/Take out the tofu from the steamer. Drain off the 
accumulated liquid. Then pour the glaze and winter 
mushrooms on the tofu. Sprinkles chopped scallion 
on top and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/SteamedStuffedTofu


M A I N  C O U R S E S

M A I N  C O U R S E S

E G G P L A N T  C A S S E R O L E  
W I T H  S A L T E D  F I S H

300g minced pork

2 eggplants, approx. 400g

1 pcs of salted fish,           
(approx. 60g)

3 cloves of garlic, 
chopped

1 shallot, chopped

1 hot chili pepper, 
chopped

2 Tbsps chopped scallion

1.5 Tbsp chili bean sauce

2 tsps light brown sugar

1 Tbsp Shaoxing wine 
(Huadiao)

80ml cooking oil

100ml water

1/Rinse the eggplants and peel in alternative 
strips. Then cut into strips and set aside.

2/Rinse the salted fish and dice up.

3/To “flash-fry” the eggplants, heat up the wok 
with cooking oil. When the oil boils, add the 
eggplants and stir fry briefly for 2 mins. Take 
out and drain.

4/In the same wok and without adding oil, add 
the minced pork and pour Shaoxing wine 
around the wok. Give it a quick stir and toss in 
the garlic, shallot, hot chili pepper, salted fish, 
chili bean sauce and light brown sugar. Stir to 
mix.

5/Transfer the ingredients to a casserole. Add 
the eggplants and water. Turn on high heat and 
stir briefly. When the sauce boils, put on the lid 
and cook on medium heat for 10 mins. When 
done, sprinkle chopped scallion on top and 
serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/EggplantCasserolewithSaltedFish


M A I N  C O U R S E S

M A I N  C O U R S E S

F R I E D  S W E E T  A N D  S O U R  
V I N E G A R  S P A R E  R I B S

300g pork spare ribs, cut 
into cubes

5 to 6 sections of scallion

3 to 4 slices of ginger

500ml cooking oil

50g flour

1 egg

Seasonings:

3 Tbsps Shanxi mature 
vinegar

1 Tbsp white vinegar

1 Tbsp Shaoxing wine

1 Tbsp light soy sauce

1 Tbsp oyster sauce

4 Tbsps light brown sugar

80ml cold boiled water

1/Rinse the spare ribs and soak in hot water for 
7 to 8 mins. Remove the bloody water. Rinse 
under running water and pat dry.

2/Beat the egg. Dip the spare ribs in egg wash and 
then coat with a thin layer of flour. Set aside 
and let rest for 15 mins.

3/Heat up 500ml of cooking oil in a wok on high 
heat. When the oil boils, gently add the spare 
ribs and fry on high heat for 3 mins. Take out 
and let rest for 3 mins. Then return to the wok 
and fry on high heat for 3 mins more. Take out 
and set aside.

4/To prepare the vinegar glaze, heat up the 
scallion, ginger with the seasonings on high 
heat. Stir constantly until the sugar has 
completely dissolved and the sauce has 
thicken up.

    To serve :

   1/ Drizzle the glaze on to the fried spare ribs; or

   2/return the spare ribs into the wok of glaze and 
stir fry briefly to coat. 

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/PanFriedSweetandSourVinegarSpareRibs




M A I N  C O U R S E S

M A I N  C O U R S E S

half a fresh chicken, 
carved into pieces

1/2 Tbsp chili powder 

3 hot chili peppers, 
chopped

10 slices of ginger

4 shallots, sliced

5 cloves of garlic, crushed

7 to 8 sections of scallion

1 Tbsp Shaoxing wine

3 Tbsps cooking oil

2 pcs of rock sugar

500ml hot water

Seasonings:

2 Tbsps light soy sauce

2 Tbsps oyster sauce

S P I C Y  C H I C K E N
C A S S E R O L E

1/Rinse the chicken pieces. Soak in hot water for 
6 mins. Remove the bloody water and rinse. 
Drain and set aside.

2/Heat up 2 Tbsps of cooking oil in the wok on 
high heat. Saute the ginger, garlic and shallot 
for 1 min. Take out and set aside.

3/In the same wok and without adding oil, add 
the chicken pieces and Shaoxing wine. Saute 
for 1 min. Add seasonings, hot chili pepper and 
pepper powder. Saute for 2 mins.

4/Transfer the chicken pieces into a casserole. 
Turn on high heat and add the hot water and 
rock sugar. Stir well and braise on high heat for 
15 mins.

5/When time is up, open the lid to add the fried 
ginger, garlic and shallot. Stir well and put the 
lid back. When the water boils again, reduce 
the heat to medium and braise for another 15 
mins. Then toss the scallion into the casserole 
leave covered for 5 mins.

SERVES 4
INSTRUCTIONSINGREDIENTS
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M A I N  C O U R S E S

M A I N  C O U R S E S

S T E A M E D  C H I C K E N  W I T H  D R I E D  D A Y -
L I L Y  B U D S  A N D  C L O U D  E A R  F U N G U S

half a chicken, carved into 
pieces

30g mixed dried daylily 
bud and cloud ear fungus

8 pitted jujubes

1 Tbsp juliennes of ginger

2 Tbsps cooking oil

1/2 Tbsp diced scallion, 
optional

Marinade:

1 Tbsp Shaoxing wine

1 Tbsp oyster sauce

2 tsps light soy sauce

1 tsp salt

2 tsps light brown sugar

1 Tbsp corn starch

50ml cold boiled water

1/Rinse the chicken pieces. Drain and set aside.

2/Soak the daylily buds, fungus and jujube 
together in water for 20 mins, then rinse and 
drain.

3/Mix all ingredients well with the marinade ready 
to steam.

    To steam:

1/Using electric steamer: steam at 100⁰C for 20 
mins (whole process); or

2/On the stovetop: put in the wok when water is 
boiling, steam on high heat for 20 mins. 

3/Sprinkle scallion on top and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/SteamedChickenwithDriedDaylilyBudsandCloudEarFungus


M A I N  C O U R S E S

M A I N  C O U R S E S

P O A C H E D  C H I C K E N  T H I G H S  W I T H  
L E M O N G R A S S  A N D  S A N D  G I N G E R  

2  frozen or chilled       
chicken thighs

1 stalk of lemongrass     
(approx. 20g)

1 pcs of sand ginger        
(approx. 20g)

2 Tbsps Shaoxing wine

(Huadio)

2 tsps salt 

2 Tbsps cooking oil

800ml water

1/Rinse the chicken thighs and pat dry. 
Thoroughly rub with Shaoxing wine and 1 tsp 
of salt. Marinate for 30 mins.

2/In the meantime, rinse and chop the 
lemongrass. Rinse, peel and chop sand ginger.

3/Rinse the marinated chicken thighs and pat 
dry.

4/Heat up 1 Tbsp of cooking oil in a frying pan 
on high heat. Brown both sides of the chicken 
thighs.

5/Pour the water into a small pot and bring to 
a boil on high heat. When the water boils, 
add 1 tsp of salt and half of the chopped 
lemongrass and sand ginger. Add the chicken 
thighs, cook on high heat for 15 mins. Turn off 
heat and let rest covered for 10 mins.

6/After 20 mins, poke the chicken thighs with a 
chopstick. If the chopstick comes out clean, 
the chicken thighs are cooked through and 
can be taken out.

7/Heat up 1 Tbsp of cooking oil and saute the 
rest of the chopped lemongrass and sand 
ginger. Lay on top of the chicken thighs and 
serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/PoachedChickenThighswithLemongrassandSandGinger


M A I N  C O U R S E S

M A I N  C O U R S E S

B R A I S E D  C H I C K E N  I N  
S H A O X I N G  W I N E

half of a fresh chicken 
carved into pieces

8 pitted jujubes

8 pcs wood ear fungus

300ml Shaoxing wine

(Huadiao)

10 slices of ginger

2 tsps salt

2 Tbsps light brown sugar

1 Tbsp cooking oil

500ml hot water

1/Rinse the chicken pieces and soak in hot water 
for 5 mins. Remove the bloody water and rinse 
clean. Pat dry and set aside.

2/Soak the jujube and wood ear fungus in cold 
water for 10 mins. Drain and set aside.

3/Saute the ginger, jujube and wood ear fungus 
in 1 Tbsp of cooking oil in a wok on high heat. 
When the oil boils, add the chicken pieces and 
stir fry for 3 mins. Add the Shaoxing wine while 
stirring. Cook for approx. 2 mins.

4/When time is up, add hot water and stir well. 
Reduce heat to medium and cook covered for 
15 mins. Season to taste and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/BraisedChickeninShaoxingWine


M A I N  C O U R S E S

M A I N  C O U R S E S

H O M E  S T Y L E
C H I C K E N  C U R R Y

half of a fresh chicken 
carved into pieces

2 Tbsps curry powder

1/2 Tbsp chili powder

100ml coconut milk

1 onion, sliced

2 potatoes, cut into    
chunks

3 cloves of garlic, crushed

3 slices of ginger

3 pcs of bay leaves

100ml cooking oil

400ml cold boiled water

Seasonings:

1 Tbsp Shaoxing wine

(Huadiao)

1 Tbsp light soy sauce

2 Tbsps oyster sauce

2 tsps light brown sugar

1/Rinse the chicken pieces and soak in hot water 
for 5 to 6 mins. Remove the bloody water and 
rinse clean. Pat dry and set aside.

2/Heat up the cooking oil in a wok on high heat. 
When the oil boils, add the potato chunks and 
shallow fry for 4 to 5 mins. Take out the potato 
and reserve the oil in a bowl.

3/In the same wok without adding oil, saute the 
sliced onion, ginger, and garlic for about 1 min. 
Take out and set aside.

4/In the same wok without adding oil, saute the 
chicken pieces for 1 mins. Pour Shaoxing wine 
around the wok. Add light soy sauce, oyster 
sauce and light brown sugar. Stir well.

5/Add curry powder, chili powder and bay leaves 
and stir fry for 1 min. Pour in 200 ml of cold 
boiled water. Cook on high heat uncovered for 5 
mins, stirring intermittently.

6/When time is up, add the remaining water and 
carrot, then mix well. Put on the lid and braise 
on high heat for 15 mins.

7/After 15 mins, add the fried potato and stir. Put 
the lid back and braise for another 15 mins.

8/When time is up, return the onion, ginger, shallot 
and garlic into the wok. Add coconut milk.Stir 
to mix. Put the lid back and continue to cook on 
high heat for 5 mins before turning off the heat 
and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/HomeStyleChickenCurry


M A I N  C O U R S E S

M A I N  C O U R S E S

B R A I S E D  C H I C K E N
W I T H  C O C O N U T

half of a fresh chicken 
carved into pieces

1 fresh coconut, use only 
half of the coconut meat

400 to 500ml fresh coco-
nut water

3 slices of ginger

2 cloves of garlic, crushed

1 Tbsp Shaoxing wine

(Huadiao)

2 Tbsps cooking oil

Seasonings:

2 Tbsps light soy sauce

2 tsps dark soy sauce

1 Tbsp oyster sauce

1/Rinse the chicken pieces and soak in hot water 
for 10 mins. Remove the bloody water and 
rinse clean. Drain and set aside.

2/Rinse the coconut meat (already in long strips). 
Cut into 2~3 smaller strips.

3/Add the cooking oil, ginger and garlic into a 
wok, stir it briefly, turn on high heat. When the 
oil boils, add the chicken pieces. Pour Shaoxing 
wine around the edge of the wok and saute on 
high heat for 2 mins.

4/Add the seasonings into the wok and saute 
on high heat for another 3 mins. Then add 
the coconut water and coconut meat. Stir 
well. Put on the lid and braise on high heat for 
15 to 20mins and serve. (Season to taste if 
necessary).

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/BraisedChickenwithCoconut




M A I N  C O U R S E S

M A I N  C O U R S E S

T H R E E  C U P  D U C K  

half of a duck, carved into 
pieces

6 slices of ginger

3 cloves of garlic, crushed

3 shallots, crushed

1 bunch of Taiwan basil, 
rinsed and teared up

7 to 8 sections of scallion 
rinsed

3 Tbsps cooking oil

(Huadiao)

Sauce:

80ml Shaoxing wine

(Huadiao)

2 Tbsps light soy sauce

2 Tbsps oyster sauce

2 pcs of rock sugar

1 tsp salt

400ml hot water

1/Rinse the duck pieces. Remove the viscera. 
Drain and set aside.

2/Heat up a wok on high heat without adding oil 
or water. Add 2 slices of ginger and the duck 
meat. Saute for 3 to 4 mins. Take out and drain.

3/In the same wok, heat up 3 Tbsps of oil on high 
heat. When the oil boils, return the duck pieces 
into the wok. Add light soy sauce and oyster 
sauce and saute for 1 min.

4/Pour in 200ml of hot water and stir well. Cook 
uncovered for 8 mins, stirring intermittently.

5/When time is up, add the remaining 200ml of 
hot water. Add rock sugar and stir well. Put on 
the lid and braise on high heat for 20 mins.

6/When time is up, add the Shaoxing wine, 
Taiwan basil and scallion. Stir well. Put the lid 
back and braise for another 10 mins. Then turn 
off heat. Season to taste and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/ThreeCupDuck


M A I N  C O U R S E S

M A I N  C O U R S E S

B R A I S E D  M U S C O V Y  D U C K  
W I T H  T A R O

half of a muscovy duck 
carved into pieces

approx. 400g taro

5 slices of ginger

3 cloves of garlic

3 pcs of star anise

300ml cooking oil            
(for frying taro)

600ml hot water

1 Tbsp Shaoxing wine

(Huadiao)

1 Tbsp finely chopped   
scallion (optional)

Seasonings:

1 cube of red fermented 
bean curd

1 Tbsp dark soy sauce

2 Tbsps light soy sauce

2 Tbsps oyster sauce

1/2 slab of raw cane sugar

1/Rinse the duck pieces. Drain and set aside.

2/Rinse and peel the taro. Cut into thick strips 
and set aside.

3/Crush the garlics and rinse the star anises.

4/Heat up a wok on high heat without adding oil 
or water. Add 2 slices of ginger and the duck 
meat. Saute for 3 mins. Take out and drain.

5/Heat up 300ml of cooking oil in a wok on high 
heat. When the oil boils, add the taro strips. 
Deep fry for 3 mins, stirring intermittently.  
Take out and set aside. (Reserve the oil in a 
large bowl.)

6/Heat up the same wok without adding oil. Add 
ginger, garlic, star anise, red fermented bean 
curd and the duck meat. Stir well and pour in 
the Shaoxing wine, light soy sauce and oyster 
sauce. Stir fry briefly.

7/Pour in 300ml of hot water. Cook uncovered 
for 5 mins, stirring intermittently.

8/After 5 mins, add the remaining hot water and 
raw cane sugar. Stir to mix. Put on the lid and 
braise on high heat for 20 mins.

9/When time is up, add the fried taro and stir 
well. Put the lid back on. When the sauce boils, 
reduce the heat to medium and continue to 
braise for another  20 mins and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/BraisedMuscovyDuckwithTaro


M A I N  C O U R S E S

M A I N  C O U R S E S

D U C K  A  L ’ O R A N G E

half of a duck, carved into 
pieces

5 to 6 oranges, to produce 
approx. 300ml of juice

2 lemons, to produce 

approx. 2 Tbsps of juice

5 slices ginger

1/2 Tbsp finely chopped 
garlic

1 Tbsp Shaoxing wine

1 Tbsp light soy sauce

2 Tbsps oyster sauce

3 Tbsps cooking oil

1 tsp salt 

2 pcs of rock sugar

200ml hot water

corn starch mixture :

 2 tsps corn starch + 

3 Tbsps water

1/Rinse the duck pieces. Remove the viscera. 
Drain and set aside. Heat up a wok on high 
heat without adding oil or water. Add 2 slices 
of ginger and the duck meat. Saute for 3 to 4 
mins. Take out and pat dry.

2/Rinse the oranges and use a grater to produce 
about 1/2 Tbsp of zest. Cut and squeeze the 
oranges to produce about 300ml of juice.

3/Rinse the lemon. Cut and squeeze to produce 
about 2 Tbsps of juice.

4/Heat up 2 Tbsps of cooking oil in a wok on high 
heat. Add the ginger, garlic and duck meat. 
Pour in the Shaoxing wine, light soy sauce and 
oyster sauce. Saute for 2 mins.

5/Pour in 200ml of hot water. Cook on high heat 
uncovered for 8 mins, stirring intermittently.

6/After 8 mins, add the orange juice, lemon juice 
and rock sugar. Stir to mix. Put on the lid and 
braise on high heat for 20 mins.

7/When time is up, add the orange zest and salt 
and stir well. Put the lid back on and braise on 
medium heat for another 10 mins.

8/Finally, add the corn starch mixture and stir 
well and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/DuckaL'Orange


M A I N  C O U R S E S

M A I N  C O U R S E S

S E A  S N A I L S  A N D  A B A L O N E S  
I N  S P I C Y  W I N E  S A U C E

10 fresh abalones

500g sea snails

30ml Shaoxing wine

(Huadiao)

20ml Chinese rose wine

1 stalk of Chinese celery    

(approx. 200g)

1 Tbsp finely chopped hot 
chili pepper

1/2 Tbsp finely chopped 
shallot

1/2 Tbsp finely chopped 
ginger

1/2 Tbsp finely chopped garlic

2 Tbsps cooking oil

300ml hot water

Seasonings:

2 Tbsps light soy sauce

2 tsps dark soy sauce

2 Tbsps oyster sauce

1 tsp light brown sugar

1/Stick a knife into the abalone between the 
meat and the shell and separate the two parts. 
Remove the viscera. Brush off the black dirt. 
Rinse clean and pat dry.

2/Add 1 tsp of salt in a small tray of water. Soak the 
sea snails for 20 mins. Take out and set aside.

3/Bring a small pot of water to a boil on high heat. 
When the water boils, add the sea snails and 
cook for 3 mins. Take out and drain.

4/Remove the leaves of the Chinese celery and 
cut the stems into 6cm sections. Soak in cold 
water for 20 mins. Take out and set aside.

5/Add 2 Tbsps of cooking oil to a wok and turn on 
high heat. Saute chopped chili pepper, shallot, 
ginger, garlic and sea snails for 1 min. Add the 
seasonings and further saute for 1 min.

6/Add Shaoxing wine, Chinese rose wine 
and 100ml of hot water into the wok. Cook 
uncovered on high heat for 5 mins, stirring 
intermittently.

7/When time is up, add the remaining hot water, 
abalone and Chinese celery. Stir well and put on 
the lid. Cook on high heat for 10 mins and serve.

SERVES 4
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http://www.choychoy.com/60recipes/MainCourses/SeaSnailsandAbalonesinSpicyWineSauce


M A I N  C O U R S E S

M A I N  C O U R S E S

P A N  F R I E D
L A R G E  Y E L L O W  C R O A K E R

1 large yellow croaker, 
(approx. 500g)

2 shallots, sliced
2 slices of ginger

2 cloves of garlic, crushed
1/2 Tbsp scallion, optional

1/2 Tbsp corn starch
4 Tbsps cooking oil

a dash of salt
50ml water

corn starch mixture: 2 
tsps corn starch + 

3 Tbsps of cold water

Seasonings:-
1 Tbsp light soy sauce

1/2 Tbsp dark soy sauce
1/2 Tbsp light brown sugar

1/Clean the large yellow croaker inside and out. 
Pat dry. Sprinkle some salt on it and coat with a 
thin layer of corn starch.

2/Add oil and ginger slices to a frying pan. Turn on 
high heat. When the oil boils, gently slide the 
fish in. Pan fry on high heat for 2 mins on each 
side. Reduce heat to medium and continue to 
fry until golden brown. Transfer the fish and 
ginger slices on to a plate.

3/In the same wok and without adding oil, 
saute the shallot and garlic for 1 min. Add the 
seasonings and 50ml of water. Cook and keep 
stirring. Then add the corn starch mixture and 
stir to mix in a circular motion.

4/Pour the hot sauce on the fish and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/MainCourses/PanFriedLargeYellowCroaker




SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

W A T E R C R E S S  A N D  A P R I C O T  K E R N E L  S O U P  
W I T H  P R E S E R V E D  D U C K  G I Z Z A R D S  A N D  

P O R K  S H O U L D E R

900g watercress

3 pcs of preserved duck 
gizzards

600g pork shoulder 

200g mixed sweet and 
bitter apricot kernels

2 candied jujubes

1/4 pcs of dried tangerine 
peel

2 tsps salt

6L water

1/Soak the watercress with 1 tsp of salt for 15 
mins. Rinse twice and drain.

2/Soak the preserved duck gizzards in hot water 
for 10 mins then cut into thick slices.

3/Clean the pork shoulder.  Blanch on high 
heat for 10 mins. Rinse and drain.  Soak 
the apricot kernels in cold water for 30 
mins and set aside. 

4/Meanwhile, rinse the candied jujubes.

5/Soak the dried tangerine peel in cold water till 
soft, then scrape away the pith.

6/Add the apricot kernels into a blender with 
300ml of cold boiled water. Blend at high 
speed for 2 to 3 mins.

7/Place the mashed apricot kernel into a muslin 
bag, squeeze and collect the juice for use later.

8/In a stock pot, bring 6L of water to boil on high 
heat. When the water boils, add pork shoulder, 
duck gizzards, watercress, candied jujubes and 
tangerine peel. Cook for 50 mins on high heat.

9/After 50 mins, reduce the heat to medium and 
continue to cook for 1 hour. When time is up 
take out the pork shoulder. 

10/Immediately add the apricot juice into the 
pot. Keep cooking on medium heat for another 
30 mins. Season to taste and serve.

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/WatercressandApricotKernelSoupwithPreservedDuckGizzardsandPorkShoulder


SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

D R I E D  C A B B A G E  A N D  F I G  S O U P  
W I T H  P O R K  B L A D E  B O N E

600g pork blade bone

150g dried cabbage

300g Chinese white cab-
bage

8 dried figs, soaked in 
water for 10 mins

1 carrot, approx. 150g

1 cob of corn

20g mixed sweet and 
bitter apricot kernels, 
soaked in water for 10 

mins

1/4pcs of dried tangerine 
peel, soaked and with pith 

removed

5L water

1/Clean the pork blade bones and set aside.

2/Soak the dried cabbage in water for 20 mins. 
Remove the root part. Rinse twice and drain.

3/Soak the Chinese white cabbage in water for 
20 mins. Separate the stems of leaves. Rinse 
twice and drain.

4/Rinse and peel the carrot, then rolling cut into 
pieces.

5/Rinse the corn and cut into 4 chunks.

6/Blanch the pork bones on high heat for 6 mins, 
then rinse and drain.

7/Add the water into a stock pot and turn on high 
heat. When the water boils, add all ingredients 
except the Chinese white cabbage into the 
pot.  Cook for 50 mins.

8/When time is up, add the Chinese white 
cabbage and reduce the heat to medium.
Continue to cook for another 70 mins. Season 
to taste and serve.

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/DriedCabbageandFigSoupwithPorkBladeBone


SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

P O R K  S H A N K  S O U P  W I T H  Y E L L O W  
C U C U M B E R  A N D  B E A N S

700g pork shank

1 yellow cucumber        

(approx. 900g)

3 Tbsps rice beans

3 Tbsps Indian beans

1/2 pcs of dried tangerine 
peel

1 tsp salt

4L water

1/Rinse the pork shank set aside.

2/Rinse the yellow cucumber. Cut lengthwise and 
scoop out the seeds. Then cut into chunks set 
aside

3/Soak the rice beans and Indian beans in cold 
water for 15 mins. Drain and set aside.

4/Soak the dried tangerine peel in cold water 
until soft. Scrape away the pith set aside.

5/Blanch the pork shank on high heat for 7 mins. 
Rinse and drain.

6/Pour 4L of water into a stock pot and turn on 
high heat. When the water boils, add the pork 
shank, yellow cucumber, rice bean, Indian 
bean and tangerine peel and cook on high 
heat for 1 hour. Reduce heat to medium and 
cook for another 45 mins. Season to taste and 
serve.

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/PorkShankSoupwithYellowCucumberandBeans


SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

half of a fresh chicken, 
carved into chunks

200g lean pork meat

6 medium-size dried 
conchs

30g blaze mushrooms

20g Cha Shu Gu (tea tree 
mushrooms)

1/2 pcs of dried tangerine 
peel

800ml hot water

1/Rinse the chicken and pork. Soak separately in 
hot water for 10 mins. Drain and rinse clean.

2/Rinse the dried conch and soak in 200 ml of 
hot water for 20 mins. Take out and reserve 
the soaking liquid. Cut into slices.

3/Soak the blaze mushrooms and cha shu gu 
separately in cold water for 15 mins. Tear the 
cha shu gu into small bunches while leaving the 
blaze mushrooms whole. Drain and set aside.

4/Soak the dried tangerine peel in cold water 
until soft. Scrape away the pith.

5/Fill the double-boiler with all ingredients. Add 
hot water and the reserved soaking liquid.

To double-boil:

1/Using electric steamer: steam at 100⁰C for 3.5 
hours (whole process)

2/On the stovetop: put in wok when the water 
boils, steam on high heat for 1.5 hours and then 
on low heat for another 2 hours (Remember 
to check and ensure there is enough water to 
steam.). Season to taste and serve.

D O U B L E - B O I L E D  C H I C K E N  S O U P  
W I T H  C O N C H  A N D  M U S H R O O M S

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/Double-boiledChickenSoupwithConchandMushrooms


SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

N I G H T  B L O O M I N G  C E R E U S  S O U P  
W I T H  D R I E D  L O N G A N  A N D  C O N C H

200g dried night       
blooming cereus

3 frozen conchs    

(approx. 300g)

500g lean pork

20 dried longans

2 slices of ginger

5L cold water

1/Soak the blooming night cereus in cold water 
for 15 to 20 mins, rinse twice and drain.

2/Defrost the conch in cold water. Using a clean 
piece of cloth or brush, scrape away the black 
membrane. Open up its belly with a small knife 
and remove the viscera. Rinse and set aside.

3/Soak the dried longan in cold water for 10 mins 
set aside.

4/Cut the conch into thick slices.  Soak in hot 
water for 6 mins and rinse.

5/Rinse the pork and cut into small chunks. Soak 
in hot water for 10 mins. Remove the bloody 
water and rinse the pork again.

6/Add the cold water into a stock pot and turn 
on high heat. When the water boils, add all 
ingredients and cook on high heat for 50 mins, 
then reduce the heat to medium and continue 
to cook for another 90 mins. Season to taste 
and serve.

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/NightBloomingCereusSoupwithDriedLonganandConch


SERVES 6

C L A S S I C  C A N T O N E S E  
S O U P S

C L A S S I C  C A N T O N E S E  
S O U P S

M E L O N  A N D  P O R K  S O U P

800g pork spare ribs

half of a melon                    
(approx. 400g)

2 candied jujubes

1/2 of dried tangerine peel

3L water

2 tsps salt

1/Soak the spare ribs in hot water for 10 mins. 
Remove the bloody water and rinse clean. 
Drain and set aside.

2/Peel the melon and remove the seeds. Cut into 
pieces and set aside.

3/Soak the candied jujube and tangerine peel 
for 10 mins separately. Remove the pith of the 
tangerine peel.

4/Bring the pot of water to a boil  on high 
heat.  When the water boils ,  add all  
ingredients (except the salt)  and cook 
on high heat for 1  hour.  Then reduce the 
heat to medium and cook further for 
30 mins.   Turn off heat.  Season to taste 
and serve.  

INSTRUCTIONSINGREDIENTS

113

http://www.choychoy.com/60recipes/-ClassicCantoneseSoups/MelonandPorkSoup




V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

1 large bean curd sheet

10 oyster mushrooms

30g winter mushrooms

6 baby corns

1/4 pcs of carrot, approx. 
100g

2 cloves of  garlic

finely chopped

1 Tbsp cooking oil

1/2 Tbsp Shaoxing wine

80ml hot water

corn star mixture :-

2 tsps corn starch + 3 
Tbsps cold water

Seasonings:

2 tsps light soy sauce

2 Tbsps oyster sauce

1 tsp light brown sugar

1/2 tsp salt

1/Lay the bean curd sheet open and cut out 
circles of 10 to 12cm in diameter (may cut along 
the brim of a large bowl)

2/Soak the oyster mushrooms and baby corns in 
cold water for 10 mins. Drain and cut into thin 
strips.

3/Remove the root of the winter mushrooms. 
Soak in cold water for 10 mins. Tear into small 
bunches and set aside.

4/Peel and julienne the carrot.

5/To prepare the stuffing, heat up 1 Tbsp of 
cooking oil in a wok on high heat. Add chopped 
garlic, carrot, baby corn, oyster mushrooms 
and winter mushrooms. Pour Shaoxing wine 
around the wok and saute for 1 min.

6/Add the seasonings and saute for 1 min. Then 
add 80ml of hot water, keep stirring until 
the sauce thickens up. Turn off the heat and 
separate the ingredients from the sauce.

7/On each piece of round bean curd sheet, put in 
1 Tbsp of the cooked ingredients and roll into a 
cylinder. Put the rolls on a plate and cover with 
heat resistant cling wrap. Steam for 5 to 6 mins.

8/When done, take out and drain the 
accumulated liquid. Reheat the sauce on high 
heat. Add corn starch mixture and stir well. 
Then pour on to the bean curd rolls and serve.

S T E A M E D  B E A N  C U R D  
W R A P

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/SteamedBeanCurdWrap


V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

P R E S E R V E D  R A D I S H   
O M E L E T T E

50g preserved radish

3 eggs

1 tsp salt

2 Tbsps finely chopped 
scallion

3 Tbsps cooking oil

1/Soak the preserved radish in cold water for 15 
mins. Squeeze dry and dice finely.

2/Beat the eggs with salt and chopped scallion.

3/In a wok without oil or water, toast the 
preserved radish till dry. Take out and set 
aside.

4/Add cooking oil to the wok and turn on high 
heat. Briefly sautee the preserved radish. 
Reduce the heat to medium and add the egg 
mixture. Pan fry until both sides are golden 
brown and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/PreservedRadishOmelette


SERVES 4

V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

D E E P - F R I E D  E G G S  W I T H  
F I V E - V E G E T A B L E  P I C K L E

3 large size eggs

500ml vegetable oil

Ingredients for the 
Five-vegetable Pickle:

1/2 Tbsp julienne young 
ginger

1/2 Tbsp julienne ginger

3 Chinese onions (allium 
chinense)

1 Tbsp julienne carrot

1 Tbsp julienne papaya

2 Tbsps ketchup

1/2 Tbsp white vinegar

1 Tbsp granulated sugar

100ml water

1/Crack the eggs into a bowl. No need to whisk.

2/Heat up 1 Tbsp of vegetable oil in a pan on 
high heat. When the oil boils, add ingredients 
1 to 5 for the five-vegetable pickle into the 
pan. Sautee for 1 min. Then add the ketchup, 
water, white vinegar and granulated sugar. 
Keep stirring until the sugar has completely 
dissolved and the sauce thickened up.

3/Heat up 500ml of vegetable oil in a separate 
wok on high heat. When the oil boils, gently 
slide in the eggs. Briefly fry each side for 40 
secs. until the edge of the eggs become golden 
and crispy. Turn off heat and transfer to a 
plate.

4/Reheat the five-vegetable sauce. Drizzle on 
top of the fried eggs and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/PreservedRadishOmelette
http://www.choychoy.com/60recipes/VegetarianDishesandSoups/Deep-friedEggswithFivevegetablePickle


V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

S T U F F E D  P U M P K I N  W I T H  G A R L I C  
A N D  F E R M E N T E D  S O Y  B E A N

1 pumpkin, approx. 900g

1 Tbsp minced garlic

1/2 Tbsp grated ginger

1 Tbsp soy bean paste

2 Tbsps whole fermented 
soy bean

1 Tbsp Shaoxing wine

(Huadiao)

2 Tbsps light soy sauce

1 Tbsp chopped              
scallion (optional)

Seasonings:

2 Tbsps light soy sauce

2 Tbsps oyster sauce

2 tsps light brown sugar

1 tsp salt

200ml hot water

1/To prepare the soy bean paste, soak the 
fermented soy bean in cold water for 10 mins, 
then drain. Mash 1 Tbsp of the soy bean into 
paste with the handle of knife. Reserve the 
other 2 Tbsps of whole soy bean for use later.

2/Cut and reserve a cap of 5 to 6 cm in diameter 
out of the top of the pumpkin. Carefully carve 
out the meat from inside the pumpkin with a 
paring knife. Cut the meat into bite size cubes.

3/Heat up cooking oil in a wok on high heat and 
saute the minced garlic, grated ginger and soy 
bean paste for 1 min. Then add the pumpkin 
meat. 

4/Pour Shaoxing wine around the wok and add 
the seasonings. Stir briefly for another 1 min. 

5/Add 100ml of hot water. Cook uncovered for 5 
mins, stirring intermittently.

6/After 5 mins, add the whole fermented soy 
bean and remaining hot water. Stir well and put 
the lid on. When the sauce boils, turn the heat 
to medium and braise for 8 mins. When done, 
transfer to the pumpkin bowl and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/StuffedPumpkinwithGarlicandFermentedSoyBean


SERVES  6

V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

200g pumpkin

200g papaya

2 chayotes

1 carrot, approx. 200g

1 cob of corn, approx. 
200g

10 chestnut kernels

60g black-eyed pea

60g red kidney bean, 
(soaked for 3 to 4 hours 

beforehand)

15 walnuts

10 lotus seeds

4 to 5L water

*(Additional 1/2 pcs of 
dried tangerine peel, 

soaked and with pith re-
moved)*

P E R F E C T  T E N  V E G E T A R I A N  
S O U P

1/Rinse and peel the pumpkin, papaya and 
chayote. Cut all into cubes. 

2/Rinse the corn and cut into chunks.

3/Soak the chestnut kernels in cold water for 15 
mins then peel off the skin. 

4/Soak the black-eyed peas, walnuts and lotus 
seeds together in cold water for 15 mins. 

5/Soak the red kidney beans for at least 3 hours.

6/Add the water to a pot and turn on high heat. 
When the water boils, add all ingredients 
including the tangerine peel. Cook on high heat 
for 1 hour, then reduce to medium heat and 
cook for 1 hour further.  Season to taste and 
serve.

INGREDIENTS INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/PerfectTenVegetarianSoup


SERVES 6

V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

W O O D  E A R  F U N G U S  A N D  A P P L E  
S O U P  W I T H  C A N D I E D  J U J U B E

20g wood ear fungus

2 apples

3 candied jujubes

1/2 pcs of dried tangerine 
peel

3L water

1/Soak the wood ear fungus in cold water until 
soft. Drain and set aside.

2/Rinse and peel the apples. Remove the core 
and cut into chunks.

3/Soak the candied jujube and tangerine peel. 
Remove the pith of the tangerine peel.

4/Pour the water into a pot and turn on high heat. 
When the water boils, add all ingredients. Cook 
on high heat for 40 mins, then reduce heat to 
medium and cook for another 30 mins. Season 
to taste and serve.

INGREDIENTS INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/WoodEarFungusandAppleSoupwithCandiedJujube


SERVES  6
INSTRUCTIONSINGREDIENTS

V E G E T A R I A N  D I S H E S  &  
S O U P S

V E G E T A R I A N  D I S H E S  &  
S O U P S

C H I N E S E  P E A R  A N D  C A R R O T  
S O U P  W I T H  A P R I C O T  K E R N E L S

2 Tbsps mixed sweet and 
bitter apricot kernels

3 Chinese pears

1 carrot, approx. 300g

3 candied jujubes

1/2 pcs of dried tangerine 
peel

3L water

1/Soak the apricot kernels in cold water for 15 mins. 
Drain and set aside.

2/Rinse and peel the pears. Remove the core and cut 
into pieces.

3/Rinse and peel the carrot, then rolling cut into pieces.

4/Soak the candied jujube and dried tangerine peel 
in cold water for a while. Remove the pith of the 
tangerine peel.

5/Bring a pot of water to boil on high heat. When the 
water boils, add all ingredients and cook on high heat 
for 40 mins. Then reduce the heat to medium and 
cook for another 30 mins and serve.

INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/VegetarianDishesandSoups/ChinesePearandCarrotSoupwithApricotKernels




S N A C K S

S N A C K S

G O L D E N  T O F U  W I T H  S E S A M E

1 block of firm tofu       

(approx. 200g)

3 pcs of salted egg yolks

1 egg

1/2 Tbsp toasted white 
sesame

1/2 Tbsp toasted black 
sesame

30g unsalted butter

50g corn starch

400ml cooking oil

1/4 tsp light brown sugar

1/Rinse the tofu and pat dry. Cut horizontally and 
dice into cubes.

2/Steam the salted egg yolks for 10 mins. Take 
out and mash into paste. Mix well with 1/4 of 
light brown sugar.

3/Beat the eggs.

4/Coat the tofu cubes with a thin layer of egg 
wash and then coat with corn starch. Let rest 
for 10 mins.

5/Heat up the oil in a wok on high heat. When 
the oil boils, add the tofu cubes while gently 
stirring. Fry on high heat for 3 mins and take 
out. Reserve the oil into a bowl.

6/Heat up the same wok on high heat. When the 
wok is hot enough, reduce heat to medium 
and add the butter and salt egg yolk paste. 
Keep stirring until thoroughly mixed. Turn off 
the heat.

    To serve:

 1/ Return the fried tofu cubes into the wok to 
coat  with egg yolk sauce; or 

2/drizzle the egg yolk sauce on to the tofu cubes. 
Sprinkle white and black sesame on top.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Snacks/GoldenTofuwithSesame


S N A C K S

S N A C K S

F R I E D  C H I C K E N  W I N G S  
W I T H  G A R L I C

6 chicken wingettes

1 egg

150g corn starch

500ml cooking oil

Marinade:

2 Tbsps minced garlic

2 Tbsps ginger juice

1 Tbsp oyster sauce

a dash of black pepper

1/2 tsp salt

1 tbsp granulated sugar

1/Defrost and rinse the chicken wings. Pat dry 
and set aside.

2/Beat the egg.

3/Add marinade ingredients into the chicken 
wings and marinate for 30 mins. Add egg liquid 
into it and stir it well. Coat with a thin layer of 
corn starch and let rest for at least 10 mins.

4/Heat up oil on high heat. When the oil boils, 
add the chicken wings and deep fry for 3 mins.
(stir chicken wings intermittently)Turn off heat 
and take out the chicken wings

5/Turn on high heat again. When the oil boils, fry 
the chicken wings for 2 mins again and serve. 

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Snacks/FriedChickenWingswithGarlic


S N A C K S

S N A C K S

T E A  E G G S

8 eggs

1 pcs of pork fat        

(approx. 100g, optional)

Tea Spice Bag:

2 black tea bags

2 Tbsps Tieguanyin tea 
loose leaves, put in a tea 

bag

1/4 pcs of dried tangerine 
peel

3 small pcs of cinnamon

3 pcs of star anise

3 pcs of bay leaves

Seasonings:

4 Tbsps light soy sauce

3 tsps dark soy sauce

2 Tbsps Shaoxing wine

1/2 slab of raw cane sugar

3 tsps salt

2L water

1/Put the eggs in a pot of water (enough to cover 
the eggs) and turn on high heat. When the 
water boils, put on the lid and reduce heat 
to medium.  Cook for 10 mins, gently stirring 
intermittently. Then turn off heat and leave 
covered for 10 mins.

2/Rinse the pork fat and put in a muslin bag.

3/Put the tangerine peel, cinnamon, star anise 
and bay leaves in a muslin bag and give it a 
quick rinse.

4/To prepare the marinade, put 2L of water in 
a separate pot and turn on high heat. When 
the water boils, add the black tea bags, the 
Tieguanyin tea bag, the bag of spices and 
the pork fat into the pot together with the 
seasonings. Stir well and cook covered on 
medium heat for 10 mins.

5/Take out the eggs from the first pot and cool 
them down in cold water. 

6/Tap the eggs with the back of a metal spoon or 
chopsticks to create cracks around the eggs.

7/Remove the tea bags and the bags of spices 
and pork fat from the marinade pot. Bring the 
marinade to boil on high heat. Add the cracked 
eggs and simmer for 30 mins. Turn off the heat 
and leave covered for 3 hours and serve.

SERVES 4
INSTRUCTIONSINGREDIENTS

137

http://www.choychoy.com/60recipes/Snacks/TeaEggs


S N A C K S

S N A C K S

O N I O N  R I N G S

1 onion

150g flour

150g bread crumb

1 egg

500ml vegetable oil

1/Remove the skin of the onion. Cut and separate 
into approx. 1cm thick rings.

2/Beat the egg.

3/Dip the onion rings in order in egg wash, flour 
and then bread crumb. Let rest for 15 mins.

4/After 15 mins, heat up the oil in a wok on high 
heat. When the oil boils, deep fry the onion 
rings for 30 to 35 sec. Turn off heat and plate 
up.

SERVES 4
INSTRUCTIONSINGREDIENTS
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http://www.choychoy.com/60recipes/Snacks/OnionRings


S N A C K S

S N A C K S

1 fresh pork hock, approx. 800g

White Marinade:-

3 pcs of star anise

1 tsp Sichuan pepper

6 pcs of sand ginger

3 small pcs of cinnamon

6 pcs of bay leaves

1 Cao Guo (red cardamom), slightly 
crushed

Seasonings for Cooking the Hock:

2 slices of ginger

1 Tbsp salt

1 tsp granulated sugar

2 Tbsps fish sauce

100ml double-distilled rice wine

(to be added in three batches)

1600ml water

Garlic Vinegar Dipping:

2 tsps finely chopped garlic

1/4 tsp salt

1/2 tsp granulated sugar

2 tsps white rice vinegar

1 Tbsp drinking water

1/2 tsp finely chopped hot chili 
pepper

C O L D  S L I C E D  P O R K  H O C K

1/Rinse the pork hock and blanch on high heat for 10 mins. Take 
out and set aside.

2/Put the ingredients for white marinade into a muslin bag and 
give it a rinse.

3/To cook the pork hock, bring a large pot of water to boil on 
high heat. When the water boils, add the marinade bag and 
seasonings into the pot. Pour in 30ml of the double-distilled 
wine, then add the pork hock making sure it’s fully immersed in 
water. Stir well. Turn to medium heat when the water boils and 
cook for 40 mins.

4/When time is up, turn off heat and add 40ml of double-distilled 
wine into the pot. Put the lid on and leave it untouched for 8 
hours or overnight. 

5/To prepare the dipping, simply mix all ingredients together and 
refrigerate.

6/After at least 8 hours, bring the pot of pork hock to boil then 
turn off the heat. Add the remaining 30ml of double-distilled 
wine into the pot. Stir and let cool.

7/When the hock is completely cooled, take out and debone with 
a paring knife. Wrap up the hock very tightly in 5 to 6 layers of 
cling wrap in different directions.

8/Place the wrapped hock in the refrigerator.  When ready to 
serve, remove the wrapping and cut into slices. Serve along 
with the garlic vinegar dipping.

SERVES 4
INSTRUCTIONSINGREDIENTS
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S N A C K S

S N A C K S

P R A W N  T O A S T

8 to 10 prawns

30g pork lard cubes

2 eggs

5 to 6 slices of baguette

600ml cooking oil

Marinade:

a dash of ground pepper

1/2 tsp granulated sugar

a dash of sesame oil

white of 1 egg

1 tsp salt

2 tsps corn starch

1/Peel the prawns. Open up the back with scissors 
and remove the vein. Rinse and pat dry. Then 
pound into a paste with the handle of a cleaver.

2/Add salt to the minced prawn paste and stir 
in one direction.  Pick up the prawn paste and 
slap hard into the bottom of the mixing bowl 
for several times. This step should take approx. 
3 mins.

3/When the prawn paste is ready, add ground 
pepper, granulated sugar, corn starch, egg 
white, pork lard cubes and sesame oil in 
sequence and mix thoroughly.  Refrigerate the 
mixture paste for 20 mins until firm.

4/Whisk the eggs with a pinch of salt. Then 
dunk one side of each bread slice into the egg 
mixture. 

5/Evenly spread the mixed prawn paste on the 
soaked side of the bread.

6/Deep Fry: Heat up the wok of cooking oil on high 
heat. When the oil boils, add the bread with 
the coated side facing down. Fry on medium to 
high heat until golden brown, about 4 to 5 mins. 
Serve with mayonnaise.

*For presentation as shown in picture, reserve 5-6 prawns 
without removing the shell on the tail. When ready to 
deep fry, stick the tail-on prawn paste with egg wash. 
Deep fry the bread with the uncoated side facing down, 
keep basting the prawn with hot oil until cooked*

SERVES 4
INSTRUCTIONSINGREDIENTS
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D E S S E R T S

D E S S E R T S

T A R O  P A S T E  W I T H
G I N K G O  N U T S

400g taro

8 ginkgo nuts

2 shallots, sliced

100g granulated sugar

120 to 150ml vegetable oil

1/Rinse and peel the taro. Dice up and steam for 
20 mins until tender. 

2/Blend the taro into a paste in a blender at high 
speed. Set aside.

3/Crack the hard shell of the ginkgo nut with the 
back of a cleaver. Take out the kernels and boil 
for 15 mins on high heat. Rub off the membrane. 
Cut the kernels lengthwise and remove the 
bitter embryo inside.

4/Put the ginkgo kernels in a bowl with 2 tsps of 
granulated sugar and 6 Tbsps of hot water. Stir 
and marinate for at least 2 hours or overnight.

5/Heat up the vegetable oil in a wok on high heat. 
When the oil boils, fry the shallot slices until 
golden. Turn off heat and transfer to a container 
for use later.

6/Heat up 3 Tbsps of shallot oil in the wok on high 
heat. When the oil boils, add the taro paste and 
sugar. Keep stirring for about 2 mins. 

7/Reduce the heat to medium. Add 3 to 4 Tbsps 
of shallot oil and keep stirring for about 2 mins, 
until the sugar has dissolved and the oil fully 
incorporated into the taro paste. Turn off 
heat. (Add more shallot oil and cook longer if 
needed)

8/Transfer the taro paste into a bowl and serve 
with the marinated ginkgo nuts on top and 
serve.

SERVES 4
INSTRUCTIONSINGREDIENTS
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D E S S E R T S

D E S S E R T S

C O C O N U T  M I L K  P U D D I N G

350ml coconut milk

80ml fresh milk

25g gelatine

150ml hot water 

50g rock sugar, may vary 
according to preference

1/Pour coconut milk, fresh milk and rock sugar 
into a saucepan. Cook on medium heat and 
keep stirring until the sugar has completely 
dissolved. Turn off the heat.

2/Pour hot water over gelatine and stir until 
completely dissolved. When the gelatine 
solution is cooled down, pour into the coconut 
milk mixture and mix well.

3/Pour the mixture into a container and 
refrigerate for 3 to 4 hours. Slice and serve.

SERVES 4
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SERVES 2

D E S S E R T S

D E S S E R T S

200g old ginger

450ml full-fat milk

30g granulated sugar

1/Peel the ginger then grate into a paste. Put in a 
muslin bag and squeeze out the juice. Divide 
the ginger juice evenly in two bowls. Stir well.

2/Heat up the milk and sugar in a sauce pan on 
high heat. Keep stirring. When small bubbles 
begin to form, turn off heat and immediately 
pour into the bowls of ginger juice. Let rest for 
about 1 min until completely set and serve.

G I N G E R  M I L K  C U R D

INSTRUCTIONSINGREDIENTS
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D E S S E R T S

D E S S E R T S

1/Soak the red jujube in cold water for 20 mins. 
Blend with 300ml of water at high speed into 
a jujube paste. Press the paste through a sieve 
with a tablespoon and collect as much jujube 
water as possible. Do this twice if necessary.

2/Mix the water chestnut flour with 2 to 3 Tbsps 
of water into a paste.

3/Add the jujube water, 300ml of water and the 
cane sugar into a small pot. Turn on high heat 
and cook stirring until the sugar has completely 
dissolved.  Turn off heat and let cool. When 
cool enough, add the water chestnut flour 
mixture and stir to mix.

4/Sieve the glutinous rice flour and tapioca flour 
into the pot. Stir to mix thoroughly. Then pour 
the mixture into a container for steaming.

To steam:

1/Using electric steamer: steam at 100⁰C 
for 45 mins; or

2/On stovetop: put in wok when the water 
boils,  steam on high heat for 40 to 45 
mins.

3/Take out when time is up.Wait for the moisture 
to disperse and serve warm or cold.

300g pitted red jujubes

1/2 slab of raw cane sugar

30g water chestnut flour

20g glutinous rice flour

130g tapioca flour

600ml water

C H I N E S E  J U J U B E  P U D D I N G

SERVES 4
INSTRUCTIONSINGREDIENTS
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D E S S E R T S

D E S S E R T S

H O N E Y  G L A Z E D  L O T U S  R O O T  
W I T H  J U J U B E  A N D  O S M A N T H U S

1 lotus root                

(approx. 400g)

approx. 100g glutinous 
rice

10 pitted red jujubes

3/4 slab of raw cane sugar

800ml water

Osmanthus Syrup:

1 Tbsp dried osmanthus

3 Tbsps honey

1/Rinse the lotus root. Trim off and reserve the tips 
as lids later on. Peel the lotus root.

2/Soak the jujube in water for 15 mins. Drain and set 
aside.

3/Soak the glutinous rice in water for 3 to 4 hours 
(soak overnight in winter). Drain and set aside.

4/Stuff the lotus root with soaked glutinous rice 
with the help of a chopstick. When done, put the 
tips back in place and secure with toothpicks.

5/Soak the dried osmanthus in water for 5 mins. 
Drain and set aside.

6/Bring a pot of water to a boil on high heat. When 
the water boils, add the jujube and cane sugar. 
Stir briefly then add the lotus root and cook 
on high heat for 45 mins. Reduce the heat to 
medium and cook for another 30 mins. Turn 
off heat and let rest covered for 15 mins. (This 
produces the lotus root and jujube soup.)

7/Take out the lotus root and cool down in cold 
water for 10 mins. When cooled, take out and cut 
into 2 cm slices. Lay evenly on a plate.

8/To prepare the osmanthus syrup, add approx. 1 
bowl of the soup to a pan and turn on high heat. 
Add the osmanthus and honey, stir constantly 
until thoroughly mixed. 

9/Pour the hot syrup on the plate of lotus root 
slices and garnish with jujube and serve.

SERVES 4
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D E S S E R T S

D E S S E R T S

S T E A M E D  E G G  P U D D I N G
W I T H  F R E S H  M I L K

400ml fresh milk

2 eggs

30g rock sugar

1/Add the fresh milk and rock sugar into a 
saucepan, cook on medium heat and 
keep stirring until the sugar has dissolved 
completely. Turn off the heat and let cool.

2/Beat the eggs and add to the cooled milk 
mixture. Stir well and skim off any bubbles with 
a spoon.

3/Pour the mixture into individual bowls and 
cover with foil.

   To steam:

1/Using electric steamer: steam at 100⁰C 
for 13 mins (whole process);  or

2/On the stovetop: put in the wok when 
water is boil ing ,  steam on high heat for 
9 mins and serve.    

SERVES 4
INSTRUCTIONSINGREDIENTS
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