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HOW TO USE THIS EBOOK





Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is underlined and/or in a different colour) throughout the ebook that you can select to help you navigate between related recipes.





前言


FOREWORD


I always remember when my good friend the renowned food critic Nick Lander insisted that I had to go to eat at A.Wong. He claimed it was some of the best Chinese cooking he had eaten in a long time. Naturally, I was intrigued, but I was totally unprepared for what I was to experience: amazingly great Chinese food in 21st-century London.





As soon as I stepped into the restaurant, greeted by the charming Nathalie, Andrew’s lovely wife, I knew I was going to be seduced. As course after course arrived, I was enchanted by Andrew Wong’s innovative and creative slant on classic Chinese dishes. I loved how he reinterpreted food with intelligence and delicious good taste. The blending of textures showed a true understanding of the Chinese principles of cooking, yet there was something uniquely modern and different.





And now, luckily, Andrew is sharing his cutting-edge Chinese cooking with us in this gorgeous cookbook brimming with passion and soul. Each recipe is filled with erudite observations based on his extensive travels throughout China with his own insights into each dish. These are not simply chefs’ recipes but include many do-able, easy dishes for the home kitchen. Of course, there are also more complicated recipes for the ambitious home cook, but they are all written with clear, concise instructions. I know that this work will be a milestone and that it will find an invaluable place in your kitchen library.





Even if you are unable to eat in Andrew’s restaurant, this book will certainly give you a distinctive flavour of his ground-breaking cuisine with all its special twists and turns. I think that, just like his restaurant, it will make Andrew Wong a pioneer in Chinese cooking – both in London and beyond in the global world of food.






Ken Hom OBE
BBC TV presenter and author
Rio de Janeiro, Brazil
January, 2015





題獻


DEDICATION


It has been more than ten years now since my father passed away. I can honestly say that, if he had been alive at the time, he would have had harsh words with me if I had told him of my intention to become a chef. As a third-generation Chinese, I am supposed to be a doctor, lawyer or investment wanker (oops, I meant banker), as these are professions that my parents (now only my mum) can openly tell their friends about when the weekly round of ‘whose-kids-are-the-most-successful’ conversation begins at the dinner table. I am hoping that when armed with this cookbook my mum can now start to tell her friends what I actually do for a living and have some substantiating proof to show that I have tried to be a Chinese chef ‘my way’ – to represent Chinese cuisine with a lighter, modern approach that exemplifies the beauties and complexities of our cuisine yet maintains the traditional values and cultural idiosyncrasies of each recipe.





To this day people think that I named the restaurant after myself. Yet the ‘A.’ in A.Wong does not stand for ‘Andrew’ but for my mother and father, Albert and Annie. My father called his restaurant Kyms after my grandmother, and I wanted to continue the tradition when taking over their original site. My parents owned their restaurant in the 1980s, when London and its diners were very different. The funniest story I can recall my father telling was when his restaurant first opened in 1985, and very few chefs knew how to cook ‘lemon chicken’ properly – they had merely heard snippets of how other chefs were making the dish. By the time the recipe was handed down to my father, he was using orange cordial to make it! Even funnier, though, is the fact that the dish was a hit, with people praising the citrusy potency and complexity of the sauce.





Over the past few years, my wife and I have dedicated our lives to our restaurant to make it as special as possible for our guests, sacrificing birthdays, Christmases, St Valentine’s Days and nights out with friends to make this happen. Without my wife Nathalie there would be no restaurant. The love and support from her and both our families are what makes the good days good and the bad days better. And if tomorrow I woke up and there was no longer restaurant A.Wong, I can say with all my heart that Nathalie and I strived for the best for our guests.





This book is not only a celebration of all the wonderful people who have shared their recipes and teachings with me over the years, it is also a thank you to all our guests, friends and family for supporting us.





Thank you,
Andrew Wong








簡介


INTRODUCTION


千里之行，始於足下


‘A thousand mile journey is started with a single step.’





‘It’s just food, chef.’ I was to learn never to say that again to a chef. To my amazement, it has been over 15 years since that chef eyeballed me with a look of disgust upon hearing my remark. In all fairness, though, I should have explained myself a little more clearly. My comment was not intended to trivialize us chefs who have devoted our entire lives to food, making unfathomable sacrifices to our health, friends, family and psychological wellbeing. What I was trying to elucidate was that the art of cooking is ultimately about inclusiveness, not exclusiveness. It’s not meant to be an uphill struggle in a quest to be a magician, but an act of love towards friends and family.





If there is a single phrase I would like readers to take away from this book, it’s ‘Food is just food’. Chinese cooking is not alchemy – anyone can do it. However, before you start planning to put Peking duck and hand-pulled noodles on your dinner party menus, let me also set the record straight first. A lot of Chinese dishes, simple as they may seem, require a lot of patience and practice to prepare. Making dumplings, for example, can be the ‘dinner in 20 minutes’ for a Chinese household. But that 20 minutes preparation time is only achievable after years of practice in pastry making and meat mincing. Let me assure you now, for any beginner wanting to make dumplings for the first time from scratch, you realistically need to set aside two two-hour slots in order to make a set of dumplings that you would not be completely ashamed to show someone rather than the rubbish bin. Having said that, be patient, as anyone can learn to make them.





Frying, steaming, braising or roasting – we use the same techniques in the professional kitchen. For the most part, we don’t use much futuristic gadgetry in the restaurant. We have the same equipment as you do, the only difference being that ours is a little more powerful. Our woks are just like the one you have hiding in the bottom of the cupboard gathering dust, except that our wok burners have a V12 car engine powering the burner, allowing us to stir-fry dishes in 60 seconds. In principle, our oven is no different to the one in your kitchen; it may speak 60 languages and tell you when the dish is ready, but in principle it has exactly the same function. Of all the thousands of dishes that I have cooked over the years in kitchens all over the world, only a tiny handful will have their end quality seriously compromised by being cooked at home, and for these dishes I would always recommend heading to your local Chinese artisanal shop to buy them ready-made.






People always ask me why chefs work 16-hour days and make the sacrifices that they do. Ultimately, it is the fact that cooking a delicious meal for someone is one of life’s most rewarding acts. A famous Chinese idiom says it best…





水滴石穿, 繩鋸木斷


‘With patience and persistence, anything is possible.’





HOMEMADE DOES NOT ALWAYS MEAN BETTER


Chinese cuisine is unique in that, besides base stocks, a lot of sauces rely heavily on fermented, pickled or salted products. The home cook cannot logistically make many of these products. For example, the ubiquitous black bean sauce that you see across all Chinese restaurants is made from black beans that have been fermented for two to three years or more in a Guangdong village, and I would not recommend even the keenest home cook to attempt making these. Don’t feel that you are in some way cheating by using ready-made products, since even authentic Chinese cuisine is reliant on some of these. At the restaurant, we use over 300 different fermented, salted, dried and pickled products, all of which are made by expert artisans across China working in particular climates that allow these varying goods to be produced.





RESTAURANT A.WONG


The opening of the restaurant in London was a project that took over ten years in the making. It all started during a trip to Hong Kong at a time when I had just started cooking professionally. Sitting in a busy restaurant one lunchtime, I was wondering why I could not spot any neon-orange sweet and sour dishes flying past, or any plates of chicken in black bean sauce on sizzling hot plates choking all the surrounding guests as the waiter whizzed through the restaurant. Instead I was being served stir-fried celery with lily bulbs and goji berries, and poached pork ears with chilli oil. But it was all so damned delicious! Why were none of these dishes available in London?





I could slowly feel the floodgates in my mind opening once I had comprehended that not all Chinese food revolved around ginger, spring onion and gloopy sauces, and the deeper I dug, the greater the realization of my ignorance about Chinese cuisine. During the subsequent years, I travelled with my scrapbooks around the various provinces of China eating and learning, followed by more eating.






My scrapbooks are now bursting at the edges – filled with pieces of toilet paper with recipes scribbled on and stolen restaurant menus – but it was the purity of the cooking and the nonchalant way in which the people created these dishes that stays with me to this day. We chefs spend our days treating food as if it belongs under a microscope, pleating dumplings as if it is an art only for rock stars, when the reality of the situation is that throughout China dumplings are usually pleated by 80-year-old grandmothers squatting on street corners while they simultaneously smoke and watch television. To this day, I have yet to meet a chef in any professional kitchen who can pleat dumplings faster than these 80 year-olds, and I have yet to meet any chef who can stir-fry rice faster than the street vendors of Chengdu, with their outdoor DIY gas fires serving their 25-pence dishes.





Our food in the restaurant is an attempt to celebrate these individuals across the whole of China, from the noodle-pullers of Lanzhou, to the tea egg vendors of Beijing. Regardless of the frills that we might add in the restaurant, the heart of every dish stems from the fascination, appreciation and gratitude I have for these individuals who were so generous with their know-how and expertise while I was pestering them on street corners with my notepad. The greatest way that I can think of thanking these people is by sharing their recipes with you all at home.





RECIPES ARE MERE GUIDELINES


An amazing chef once told me that, before he cooked, he first asked where his guests were from. If they were from Hong Kong or the Guangdong area, he would ensure that his flavours were on the subtle side, since as he understood it people from those areas ‘liked their food bland’. However, if his guests were from Sichuan, we would make the flavours a little bolder to fit their traditional palate and tolerance for hard-hitting flavours.





My point here is that the recipes I have shared throughout this book are open to your own interpretations. They are not gospel, and please feel free to modify them with your own additions of seasonings or spices. If a particular pastry recipe is not working for you, don’t swear and stab your kitchen knife through my photo – just add, for instance, a little less or a little more water to give you a consistency that feels more workable. Kitchen temperatures are never the same, flours are never the same, even the pH of water varies massively from area to area, and therefore one particular set of measurements will not definitely work for everyone. However, if your end result looks a million miles away from the photo in the book, chances are that you have simply messed up the recipe!






WHERE THE PROS MAKE THE DIFFERENCE


There are two reasons why your stir-fried chicken noodles prepared at home never taste the same as the version from your local Chinese. First, the mouthfeel of your home-cooked dish just doesn’t seem as silky and yet you can’t work out quite why that is. Velvetting is the explanation you are looking for, whereby meat or fish is marinated in an egg white and cornflour mixture before blanching in hot oil to seal in the juices (see Velvetting Marinade). This is a perfect example of how truly ingenious Chinese cuisine can be, and I still wonder why other cuisines around the world have not adopted the velvetting process when making pies, beef stroganoffs, stews and so on.





And the second reason? It is down to the fact that your domestic hob is about 20 times less powerful than a restaurant wok burner. To put things into perspective, in the restaurant we cook dishes from start to finish in around 30 seconds, something that you could never achieve at home, and more to the point, something that you really would not want to achieve, as the gas burner would probably burn your house down with one stir-fry! It is by using the immense heat from our cookers that we are able to produce what Chinese chefs call the ‘breath of the wok’, otherwise known in food science as the Maillard reaction, allowing sauces to reduce amazingly quickly, while keeping the essential qualities of the ingredients intact.
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Double-tap the map to make it full screen. To exit full-screen view, tap the cross at the top left of the map.





用料


INGREDIENTS






HIGH-GLUTEN FLOUR


Bread flour is a form of high-gluten flour, the high gluten content allowing the flour to absorb more water than other flours. The dough it produces is highly elastic, tinged slightly yellow in colour and suitable for making products like baked buns, breads and bagels that require a sturdier crust formation. In the restaurant, we use high-gluten flour for Shanghai Steamed Dumplings as well as for our Baked Roasted Pork Buns.






MEDIUM-GLUTEN FLOUR


This is the flour we use for making our hand-pulled noodles and for our frying batters, and is available from Chinese supermarkets. You can, however, use ordinary white plain flour instead.






LOW-GLUTEN FLOUR


Referred to variously as ‘bun flour’, ‘Hong Kong flour’, ‘Narcissus flour’ or ‘cake flour’, this is a finely milled soft flour suitable for making Steamed Buns, as it is robust enough to contain the bun fillings while remaining tender in texture. Bleaching the flour, by adding lye water, for example, toughens the protein, allowing it to hold more sugar and liquid without collapsing.






WATER CHESTNUT FLOUR


This heavy starch is made from ground dried water chestnuts and has a sweet flavour. When mixed with boiling water, it produces a sticky, translucent dough that is pliable and elastic. We use it for making Cheung Fun Rice Sheets.






RICE FLOUR


Made from long-grain rice, this flour turns opaque when added to boiling water, but when mixed with cold water it does not form gluten and therefore has no elasticity. It is used to make radish cakes and traditional rice cakes. Glutinous rice flour, made from glutinous (sticky) rice, is a different product entirely that gives a gluey consistency, and is used to make New Year cake.






WHEAT STARCH OR TANG FLOUR


When wheat is ground and mixed with water, most of it settles at the bottom of the liquid, but what is left on top is wheat starch, which is collected and then dried. It is low in elasticity and virtually tasteless. We mix wheat starch with potato starch and tapioca starch to make our har gao pastries.






CORNFLOUR


Sometimes called cornstarch, cornflour is extracted from maize. It is commonly mixed with water to use as a thickener for sauces and soups, and is also used for velvetting







POTATO STARCH


While similar to cornflour, potato starch differs in that it produces a clear liquid when mixed with boiling water as opposed to the white opaque solution made with cornflour. It is therefore commonly used to produce translucent dumpling skins (wrappers).






TAPIOCA STARCH


Made from cassava root, tapioca starch is available either as a flour or in pellets known as tapioca pearls. It is used in dumpling skins or as a thickening agent for sauces.






AMMONIUM BICARBONATE POWDER


This evil-smelling flour additive is unique in that it releases more gas than baking powder when heated, allowing it to create cracks on the surface of steamed buns. It can also be used as preserving agent. Use wisely, or your buns will smell of flatulence!






GYPSUM POWDER


Extracted from gypsum stone, this is referred to as calcium sulphate by chemists. It is used to raise the pH levels of liquids, such as in the soya milk coagulation process to make tofu. A general rule of thumb is to use 1.4g gypsum powder per litre of soya milk.






CHICKEN BOUILLON (STOCK) POWDER


Chicken bouillon (stock) powder is used in Chinese cooking more as a seasoning than as a cheat stock. Many good-quality brands are now free of the flavour enhancer monosodium glutamate (MSG) for those who are concerned about the possible ill effects of consuming MSG, and it means that you won’t be left feeling dehydrated after using it in your dishes.






CHINESE OR SHAOXING RICE WINE


I refer to this as Shaoxing rice wine in the recipes in this book. We use gallons of it for our wok dishes, as I value the added aromatics it brings to a dish, but it is also great in marinades. There are many types of rice wine available, so try several to find out which one you like the taste and aroma of for your dishes. There have been times at the restaurant when we have changed brands and I have hated the resulting aroma that the particular wine has given to the dishes.






FERMENTED CHILLI BEAN PASTE


Most commonly used in Sichuanese cookery, this paste is produced from the fermentation of chillies and broad beans. Unlike in Sichuan where you can get some pastes that have been fermented for 25 years, varieties can be limited outside of China, but I always ensure that the chilli bean pastes we use in the restaurant are the Pixian ones made in Sichuan. These seem to give off a more desirable dark red colour when lightly fried in oil and have a much more complex flavour.






FERMENTED SHRIMP PASTE


This light pink paste is produced by salting and fermenting whole shrimps. The flavour can be overly salty and strong if used undiluted, but when mixed with other ingredients for a sauce or marinade, it adds a hit of pure umami.






FERMENTED TOFU


A condiment made from fermented tofu that is then brined with the addition of yeast, this has a creamy texture and is what I would best describe as the Chinese equivalent of a strong blue cheese. It is often used in marinades and sauces to add umami qualities.






SESAME OIL


This is not an oil to cook with, as heating will result in a loss of its aromatic properties, but a perfect way to finish a dish is by drizzling a little sesame oil over the top.






SWEETENED BLACK VINEGAR


The best way I can describe this is as a bottled ready-made Chinese version of a French gastrique – a sweet, rich and dark vinegar reduction.






MALTOSE


This mahogany-coloured malt sugar is widely used in Chinese cooking, especially for achieving the famously lacquered, shiny crisp skin of Peking Duck.






DRIED CHILLIES


Your supermarket will probably stock two types of dried chillies, one larger and the other the size of a raisin – use the larger ones for cooking, as these are much more mellow. Before using in your sauces, cut the stalk off and then cut the dried chilli into two lengths. Using a large-holed sieve, sift out the chilli seeds before using.






SICHUAN PEPPERCORNS


These are the creators of ‘ma la’, the unique mouth-numbing sensation characteristic of Sichuanese cookery when combined with dried chillies. Take care when purchasing, as stores stock both Sichuan peppers and red Sichuan peppers – I always use the red variety as they have stronger ma la and citrus properties to them. Toast lightly in a wok before using.






PRESERVED VEGETABLES


These are brine-pickled vegetables that I can best describe as the Chinese equivalent to finely diced, tiny pickled gherkins. They are used in dishes for their sweet and sour profile, but also served as a separate condiment on the side.






SOYA LECITHIN


A fat emulsifier, this is the magic ingredient that makes liquids foam, as in a cappuccino. Be careful not to boil the liquids that you intend to foam, as this will inhibit the formation of bubbles. My general take on foams is simple: if it adds a dimension to your dish and genuinely makes it taste better, use it. But if used just for self-gratification to make you feel like a molecular gastronomist, stick to the unfoamed version of the sauce and concentrate on making that taste good instead.






LYE WATER


Chemically known as potassium carbonate, this is a strongly alkaline liquid that is, believe it or not, actually used in soap production. In the kitchen, however, it can be used to cure products but also to tenderize the crust of baked products such as Chinese moon cakes or in Char Siu Steamed Buns.






BEAN CURD SKINS


A speciality in Shanghainese cuisine, bean curd skins are treated with lye water to produce firm sheets of tofu that are usually sold dried. The dried sheets are available frozen, which I prefer if using as a wrapping and then deep-frying (see Crab Meat Cannelloni). They are also used as a condiment in soups and stews, as they are good at absorbing and holding flavours.






NEW YEAR CAKE


Made from glutinous rice flour, this comes in two varieties: a sweet brown one and a white version used as a stir-fried alternative to rice. It is commonly eaten during the Chinese New Year, as the name ‘nian gao’ implies, meaning to continually achieve more as each year passes.





器具


EQUIPMENT






WOK


The piece of equipment that Uncle Ken brought to the Western world! Its round shape is what allows stir-frying to be done quickly and efficiently. One word of warning, though: the ability to use a wok is only half the battle. More often than not, the more important skill is in cutting and prepping all your ingredients neatly before cooking. Before your wok goes anywhere near the heat, all your ingredients should be washed, cut and put into small containers on the side of the hob. If you follow this advice, you will avoid the risk of messing up your dish and having to start over, as well as saving yourself a lot of cleaning time by not covering your kitchen surfaces and floor with last-minute prepped ingredients in haste and panic.






MEAT CLEAVER


This is the universal knife of the Chinese chef. I still like to use a small paring knife for vegetable prep and a flexible boning knife for filleting, though I have to admit that the cleaver is an amazingly versatile tool that can be used for cutting, hammering, smearing pastries, using the side of the knife as a work surface… the list goes on!






WOODEN BOARD


I learned the hard way, but a wooden board is vital when you are making har gao pastries. Smearing out the dough on stainless steel or granite worktops just doesn’t work as well. Use a wooden board for dim sum pastries only and not for chopping any raw ingredients, as this means that you don’t have to wash the board, which often results in the wood warping and then the board having to be thrown away. To clean the board after use, use a meat cleaver to scrape off any residues of pastry and rub lightly with vegetable oil before storing.






WOODEN SPATULA


A teaspoon can be used when filling dumplings, but chefs in Hong Kong use these wooden spatulas, so let’s just jump on the bandwagon and use them too!






CHINESE LADLE


You need to get the ingredients out of the wok, right? Then this is the implement you need. Plus, for fried rice recipes, the Chinese ladle is conveniently designed to have the capacity of the quantity of rice needed for one person.






SMALL ROLLING PIN


This is an essential tool for rolling out pastries for making dim sum.






SCALES


Don’t try any of the dim sum recipes without these. It would be the equivalent of trying to bake a cake without first measuring out the ingredients.






ELECTRIC STAND MIXER & DOUGH HOOK


A lot of doughs require long kneading times. Of course, you can do this by hand, but we are modern people and we want to save time and not sweat too much. And some of us don’t want forearms the size of a bodybuilder!






DEEP-FAT FRYER


The term ‘deep-frying’ usually conjures up the image of greasy, heart-attack-inducing foods. But in Chinese cuisine, where many dishes involve double or even triple cooking procedures, the deep-frying process is designed to seal the velvetting coating in which the meat or fish has been marinated, resulting in a succulent finish and smooth mouthfeel. While it is feasible to use a deep saucepan or wok for deep-frying, it poses a serious fire hazard, so invest in a deep-fat fryer if you don’t already have one, with the added advantage of giving you precise control over the temperature of the oil.






STEAMER


This can be a proper bamboo basket placed over a pan of boiling water or any DIY, makeshift steaming contraption devised from some of those never-used-before cooking utensils in the back of your cupboard. But be mindful that even though water universally boils at 100°C, there are still degrees of steaming. Some recipes involve gentle steaming, while others such as the Char Siu Steamed Buns require high-intensity steaming. If you are using the bamboo steamer method, always make sure that you have extra water ready beside the pan for topping up the water.
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