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			Cookbooks are a collaborative effort so we’d like to dedicate this one to our great team. Everyone has worked their socks off to help us put this beautiful book together and we are very, very proud of it.

			 

			Dave and Si 
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			OUR ASIAN ADVENTURE

		

		
			We’re lucky lads. We’ve been off on our travels again – this time to Asia to discover all kinds of wonderful things to eat and cook. And what a time we’ve had. This trip has been our dream for years and it certainly didn’t disappoint. Asian food is fresh, tasty and exciting, with so many different textures and lively flavour combinations. We love it more than ever now and we’d like to share our favourite dishes with you.

			 

			Asian food is so much more familiar now in Britain. Who would have thought a few years ago that you’d find sushi in service stations and sandwich bars? Ever since we started writing books and making programmes about food, we’ve wanted to make a trip to Asia. We were keen to find out about some of these great cuisines and learn authentic recipes and skills we could use at home. To be honest, the book we’ve come up with is one that we wanted for ourselves, something that will always be in our kitchens. It’s our go-to manual for cooking the Asian food we love and we hope it will be yours too.

			 

			Our Asian adventure started in Hong Kong with Cantonese food – perhaps one of the most familiar to us in Britain. A visit to the local takeaway or Chinese restaurant is the first experience of Asian food for many of us – and who doesn’t love sweet and sour pork! We went on to sample the culinary delights of Japan and Thailand and then to enjoy the bold, spicy food of Korea – less well known to us but oh so good. 
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			RECIPES TO TRY AT HOME

			You might think this kind of food is tricky to prepare but it’s really not. The main ingredients are things you cook with all the time, like chicken, beef, pork, fish and prawns. Yes, there are few things in the recipes that you might not have heard of but we’ll help you with those and soon you’ll be a dab hand with the dashi. We’ve come back with a great range of recipes for you to cook at home; from simple family supper dishes to more fancy feasts for the ones you love. And don’t think we’ve abandoned our quest for healthy eating. While some of these dishes are quite hearty, there are loads of recipes that are packed with flavour but not too high in calories. They fit our mantra of taste first, calories second, perfectly. 

			 

			One of the wonderful things about many Asian dishes is that they’re quick. Whack it all in a wok and you’ve supper on the table in no time. You do need to think ahead a bit and get everything in, and some dishes also need marinating, but it’s not difficult. The important thing is to have everything chopped, grated, peeled and crushed before you start cooking, then the rest is a breeze. Chefs call this sort of preparation ‘mise en place’; we call it getting all your bits ready. 

			 

			You don’t need lots of special equipment. We visited a family in their apartment in Hong Kong where grandma cooked up a storm, producing a banquet for six with a wok and one gas ring. We barely saw an oven the whole time we were away. Certain techniques such as stir-frying are common throughout Asia so once you get the hang of these, you’re flying.

			
			 

			DISCOVERIES

			One thing that we hadn’t realised was the amount of regional variation. Thailand, for example, is almost as big as France and has as much diversity in its cooking. The food in Tokyo is so different from the meals we had in the more traditional city of Kyoto. But the big discovery was street food. It’s everywhere and we ate anything we could get our hands on. People pick up onigiri rice balls, for example, for a quick bite just like we might grab a pasty at the garage. In the market in Tokyo everyone was eating octopus balls when we might dig into a bag of chips. Eating out in some of these countries is so good and so cheap that it’s a way of life for many people. In Bangkok there are apartments built without kitchens because people don’t need or use them!

			 

						An Asian meal doesn’t necessarily follow the same structure as ours – starter, main and pud – and a number of dishes may be served together at a meal and all have equal importance. By all means, create your own banquets if you fancy but it’s fine just to pick and mix the recipes you like and serve them up to your family in the regular way. How about trying a green papaya salad followed by some prawn katsu burgers, then something from our puds chapter?

			 

			Now – puddings. We did struggle to find desserts that suited our western palates, particularly in terms of texture. We’ve included a couple of proper Asian cakes and puddings but we’ve also come up with our own ideas, using local ingredients such as papaya and coconut. We love them so we hope you do too. 

			 

			Our Asian adventure was a mind-blowing experience and we learned so much about the food of the countries we visited. We discovered some amazing dishes  and we came back more excited than ever about Asian food. So get ready to tantalise your taste buds and get cooking Asian-style. 

			 

			ROCK YOUR WOK

			You can do almost anything with a wok – stir-fry, pan fry, braise, steam, smoke food, protect yourself from the rain! You can use a frying pan of course but woks are available everywhere from kitchen shops to supermarkets and you can get one for around a tenner. 

			 

			A traditional wok is made of carbon steel. Before you use your wok for the first time, you need to wash and season it. To do this, scrub the wok well, then rinse and put it on a low heat to dry thoroughly. When it’s dry, pour in a couple of tablespoons of groundnut or vegetable oil and heat gently. Carefully wipe the warm oil over the inside of the wok with some kitchen paper. Continue to heat for 10 minutes or so, wiping the oil over the surface of the wok occasionally. The wok will start to darken in colour, which means it is now seasoned. 

			 

			Once you’ve done this, clean your wok gently after use and don’t scour unless you have to. If you do need to scrub off any burnt food or rust from your wok, season again after cleaning.

		 

			KNOW YOUR INGREDIENTS

			Some of the recipes do have long lists of ingredients, but don’t worry – you’ll find that many of them are spices and seasonings that are added in a flash. You might spot some that are unfamiliar to you but we’ve put together a little guide, which you’ll find here. This will tell you all you need to know in order to cook the recipes in this book. 

			 

			The big supermarkets all stock plenty of Asian ingredients but we’ve also included a list of specialist shops and online suppliers (see here). Once you have your basics you’re away. We find it useful to keep all our Asian spices, sauces and flavourings together in a box so it’s all handy when you want to cook something.

			 

			Obviously the more of the proper stuff you can get the more authentic your recipe will taste, but don’t panic if you can’t find everything and you have to use ordinary shallots instead of Thai or regular basil instead of holy basil.  The dish might not taste quite how it does in Chiang Mai but it will still be good. 

			 

			HAVE YOU HAD YOUR RICE YET?

			Rice is the cornerstone of Asian food. It’s so important that the morning greeting in Hong Kong is ‘Have you had your rice yet?’. When we were filming our Asian Adventure we spent a day in a paddy field in Thailand. We couldn’t believe what hard work it was and we’ll never take a grain of rice for granted again. 

			 

			We use four main types in this book.

			
					
Long-grain – the rice that’s usually served with Hong Kong Cantonese cooking.

					
Jasmine or fragrant rice, which is lovely with Thai meals.

					
Japanese rice, which is short-grain and quite sticky when cooked. 
It’s sometimes labelled sushi rice in this country.

					
Glutinous rice, which is extra sticky for use in certain recipes. 

			

			 

			For all these kinds of rice, follow the cooking instructions on the packet.

			 

			A few little notes from us
            

		
			Weigh your ingredients carefully and use proper teaspoons and tablespoons and a measuring jug. With spices, the difference between half a teaspoon and a teaspoon can affect the taste and flavour balance of a recipe.

			 

			All root ginger, onions, garlic and shallots should be peeled, unless otherwise specified.

			 

			We’ve judged the amount of fresh chilli in a recipe as carefully as we can, but chillies do vary in hotness so keep tasting. You can always add more heat but you can’t take it out!

			 

			We’ve made cooking times as accurate as we can, but always check that your food is properly cooked.
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			HONG KONG

			[image: lines-6.jpg]

			
			Ultra-modern yet deeply traditional, Hong Kong is the place where the past meets the present, where East meets West. This extraordinary city is the gateway to China and just the place for two Brits to start a culinary adventure. And what an adventure it was. We made fresh dim sum in one of the most famous dim sum places in a Hong Kong market – and found it almost impossible not to eat more than we made! We went dragon boat racing. We cooked on a dai pan dong – a kind of street food stall – and served up our dish to Alvin Leung, a local Michelin-starred chef.

			 

			Best of all in Hong Kong, though, was the home cooking. We were lucky enough to be invited to share supper at the home of Grandma Lulu who, with just a wok and a chopper, cooked up a banquet for six in her family’s little apartment. It was real local food – comforting, tasty and full of flavour. You’ll find her recipe for sweet and sour pork in this chapter so give it a try and you’ll see what we mean. 

			 

			We ate everything we could get our hands on and we feasted our eyes on yet more delights, including ingredients we’d never seen or heard of before. But just to reassure you, the recipes we’ve brought back contain familiar favourites such as prawns, chicken, beef and fish, plus some special seasonings and sauces, and they’re perfectly possible to make in your kitchen at home. No chicken feet or snake soup, we promise; just some sizzlingly good food!
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			CHOW MEIN

			Everyone knows this one and so here’s our version of the classic – dead good, though we say it ourselves. If you'd like a crunchy noodle topping, fry some extra rice noodles before you begin to make the chow mein. Alternatively, top with a handful of ready-made prawn or shrimp crackers. 

 

			
		

		
			Serves 4

			
			500g pork fillet (tenderloin) 

			1 tsp Chinese five-spice powder

			1/2 tsp flaked sea salt

			200g dried medium egg noodles

			4 tbsp vegetable or groundnut oil

			2 tbsp soft light brown sugar

			2 tsp cornflour

			4 tbsp dark soy sauce

			2 tbsp mirin 

			1 red pepper, deseeded and sliced

			1 large carrot, peeled and cut into matchsticks about 6cm long

			25g fresh root ginger, peeled and very finely sliced

			3 garlic cloves, very finely sliced

			6 spring onions, trimmed and sliced

			50g frozen peas

			225g canned water chestnuts, drained and halved 

			extra handful of fried noodles or prawn crackers, for serving

			freshly ground black pepper

		

		
			 

			Place the pork fillet on a chopping board and, using a sharp knife, carefully trim off as much excess fat and sinew as you can. Cut the pork in half lengthways and then cut it into thin slices. Put the pork slices in a bowl and toss them with the five-spice powder, salt and plenty of black pepper. Set aside.

			 

			Half fill a medium pan with water and bring it to the boil. Add the egg noodles and swish them around in the hot water with a long wooden spoon to separate the strands. Return to the boil and cook for 3–4 minutes, or according to the packet instructions, until tender. Drain the noodles, then rinse them in a sieve under running water until cold. Toss with a tablespoon of the oil and set aside.

			 

			Mix the sugar and cornflour together in a bowl and gradually stir in the soy sauce, mirin and 100ml of water. Set aside.

			 

			Heat a tablespoon of oil in a large non-stick frying pan or a wok. Stir-fry the pork over a high heat for 2 minutes or until nicely browned. Tip the pork on to a plate and put the pan back on the heat.

			 

			Add another tablespoon of the oil and stir-fry the red pepper and carrot for 2 minutes. Add the ginger, garlic, spring onions, peas and water chestnuts and stir-fry together for 2 minutes more until softened but not soggy. Tip everything on to a plate.

			 

			Pour the remaining oil into the pan and add the noodles. Stir-fry the noodles for 2–3 minutes, or until they are beginning to become lovely and crispy and golden-brown. Return the meat and vegetables to the pan and stir-fry together, tossing all the ingredients with 2 long-handled spoons for 1–2 minutes, or until evenly mixed and piping hot.

			 

			Stir the soy mixture to combine the ingredients again and pour it into the pan. Continue tossing everything together for another couple of minutes, or until hot and glossy. Serve immediately, topped with more fried noodles or prawn crackers.
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			CHINESE BEEF CURRY

			Chinese curries have a unique character which we’re familiar with from takeaways. This is the sort of dish we grew to love as kids, but now we make it ourselves. It’s not that hot, but you can pep it up if you like by using extra chilli powder. The flavours are classic Asian – anise, orange and soy sauce ­– and they’re delicious.

 

			
		

		
			Serves 4–6

			
			4 tbsp groundnut or vegetable oil

			1.25kg boneless beef shin, chopped into 3cm chunks

			2 onions, roughly chopped

			2 red peppers, deseeded and cut into 2cm chunks

			30g fresh root ginger, peeled and finely sliced

			4 garlic cloves, finely chopped

			2 star anise

			1 cinnamon stick, snapped in half

			strip of orange peel, about 8 x 2cm

			1 heaped tbsp curry powder 

			2 tsp chilli powder (more if you like)

			1 tbsp cornflour

			100ml Shaoxing rice wine

			700ml beef stock

			50ml soy sauce

			chopped coriander, for serving (optional)

			freshly cooked rice, for serving 

			flaked sea salt 

			freshly ground black pepper

		

			 

			Pour half the oil into a large, heavy-based pan and place it over a high heat. Season the meat with a generous amount of salt and pepper and once the oil is smoking hot, add the meat and brown it all over. This will take a few minutes and you will probably need to brown the meat in a few batches so you don’t overcrowd the pan. Remove each batch from the pan and place it on a plate while you brown the rest.

			 

			Reduce the heat to medium and add the remaining oil. Add the onions and red peppers and allow them to sweat for a few minutes until they are just beginning to soften. Add the ginger and garlic and continue to cook for a further minute before adding the star anise, cinnamon stick, orange peel, curry powder and chilli powder. Sprinkle in the cornflour and fry the whole mixture for a further minute, stirring regularly to stop the spices from burning. There should be a gorgeous smell coming from your pan now.

			 

			Tip the browned meat, along with any juices that have gathered, back into the pan and stir to mix all the ingredients together. Turn up the heat to maximum, and once sizzling pour in the Shaoxing wine. Let it bubble away until the liquid is reduced by about half, then pour in the stock, and bring the whole lot to the boil. Skim any scum that rises to the top before reducing the heat to a simmer.

			 

			Put the lid on the pan, placing it slightly askew so the pan isn’t quite covered, and leave the curry to simmer. Keep an eye on it, as you may need to add a little more liquid to stop your curry from sticking on the bottom of the pan. After about an hour, test the meat – you want meltingly tender chunks of beef. If it’s not tender enough, continue to simmer for a total of up to 2–2 1/2 hours.

			 

			When you are happy with the tenderness of your meat, stir in the soy sauce and chopped coriander (if using) and serve with bowls of rice.
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			CLASSY CRISPY BEEF AND BLACK BEANS

			We’re going for a drier than usual stir-fry here, which we think makes for a lovely fresh-tasting dish and a change from the wetter versions. It’s topped with fresh cucumber – not traditional, but a nice touch – and makes a little beef go a long way. Super-moreish, we warn you. 

		 

		

		
			Serves 2 as a main course with rice, or 4 as part of a larger meal

		
			300g rump steak, sliced into strips about 50mm thick and 4cm long

			2 tbsp Shaoxing rice wine

			2 tsp sugar

			3 tbsp soy sauce

			3 garlic cloves, finely chopped

			groundnut or vegetable oil, for deep-frying, plus 2 tbsp

			3 tbsp cornflour

			1 small red onion, roughly diced 

			1 small carrot, peeled and sliced into half moons about the thickness of pound coins

			1/2 red pepper, deseeded and chopped into 2cm chunks

			2 tbsp fermented black beans

			1/2 cucumber, deseeded and chopped into pieces about the same size as the beef

			small bunch each of fresh coriander and basil leaves, leaves picked from the stems, for serving

			flaked sea salt

			freshly ground black pepper

		

			 

			Put the sliced steak into a bowl and add the Shaoxing wine, sugar and 1 tablespoon of the soy sauce. Add 1 of the finely chopped garlic cloves and mix well to combine. Leave the beef to marinate for at least an hour, but preferably overnight.

			 

			When you’re ready to cook, prepare all the remaining ingredients. Pour oil into a wok or high-sided saucepan to a depth of about 7.5cm and heat the oil to about 180°C. Do not allow the oil to overheat and don’t leave the pan unattended.

			 

			While the oil is heating, tip the beef into a sieve and try to remove as much excess liquid as possible. Place the cornflour in a bowl and season with salt and pepper, then add the drained beef slices and toss them around until they are coated with the cornflour. The meat and cornflour might clag up a bit at this point. Don’t worry too much, but try to separate the meat into individual strips before frying.

			 

			You’ll need to cook the beef in batches so you don’t overcrowd the pan. Carefully drop some strips of beef into the hot oil and cook for about 2 minutes, by which time the strips should be crispy and look rather like Twiglets. Remove the beef with a slotted spoon and leave to drain on kitchen paper while you fry the rest. 

			 

			When all the beef is cooked, heat the 2 tablespoons of oil in a clean wok over a medium to high heat. When the oil is hot, add the diced onion, the carrot and red pepper, and stir-fry for 1 minute until the vegetables are just beginning to soften. Rinse the black beans under a cold tap to remove any excess salt, then add them to the pan with the rest of the garlic and continue to stir-fry for a further minute. 

			 

			Add the crispy beef to the vegetables and beans and toss to incorporate. Serve topped with fresh cucumber and coriander and basil leaves.
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			FIVE–SPICE BELLY PORK

			One of our favourites. Everyone loves belly pork and we couldn’t go to Hong Kong and not come back with a recipe. This one is just about perfect, we reckon.

 

		

		
			Serves 4

		
			2 tsp Sichuan peppercorns

			2 star anise

			1kg belly pork, skin scored

			2 tsp Chinese five-spice powder

			4 garlic cloves, finely grated

			30g fresh root ginger, peeled and finely grated

			6 tbsp hoisin sauce

			2 tbsp sesame oil

			4 tbsp soy sauce

			2 tsp grated palm sugar or caster sugar

			1 tsp salt

		

		
			 

			Crush the peppercorns and star anise in a pestle and mortar or a spice grinder, then tip them into a large plastic food bag. You need something that's big enough to hold the pork and has a top you can seal, such as a zip and seal plastic bag.

			 

			Add the remaining ingredients, including the pork, to the bag, then massage the mixture into the meat through the bag. Seal the top of the bag and leave the pork to marinate for 24 hours or longer in the fridge. The longer the meat is marinated the more flavour there will be. 

			 

			When you’re ready to cook the pork, preheat the oven to 150°C/Fan 130°C/Gas 2. Place the pork in a roasting tin – it should fit tightly – with the marinade and add 50ml of water to the tin. Roast the pork for 2 1/2 hours or until the meat is tender and crispy. Check every now and then to make sure it’s not drying out and add a little more water if necessary. Turn up the heat to 200°C/Fan 180°C/Gas 6 for the last 15 minutes to get the pork really crisp. 

			 

			Serve with some pak choi drizzled with toasted sesame oil and freshly cooked rice. This pork is also good with the stir-fried tomatoes and eggs see here.
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			KING PRAWN AND SCALLOP STIR–FRY

			We cooked this dish in Hong Kong on a kind of a street restaurant stall called a dai pai dong. We were advised to thicken the sauce with cornflour so the wonderfully flavourful juices cling to the crisp veggies and fish, and this suggestion worked brilliantly. This is a quick cook so get all your ingredients ready before you start and you’ll have a treat in no time.

		 

		

		
			Serves 2

		
			2 tbsp groundnut oil

			1 garlic clove, thinly sliced

			10g fresh root ginger, cut into matchsticks 

			6 raw king prawns, peeled and deveined 

			3 scallops, cut in half to make 6 discs

			1 1/2 tbsp Shaoxing rice wine 

			4 sprigs of choi sum (Chinese broccoli) 

			1 pak choi, cut into 4

			30g mangetout, each cut in half lengthways at an angle

			1 spring onion, cut into 3 and then into strips

			1/2 red chilli, thinly sliced at a jaunty angle 

			2 tbsp light soy sauce

			1 tbsp cornflour, mixed with 2 tbsp cold water 

			1 tsp sesame oil

			flaked sea salt

			freshly ground black pepper

		

		
			 

			Place a wok on the hob and heat until it is smoking, then add the groundnut oil. When the oil is hot, add the garlic and ginger and cook them for 1 minute until soft. Keep stirring. 

			 

			Add the prawns to the garlic and ginger and stir-fry for 1 minute. Toss the wok frequently or keep the prawns moving with a spatula.

			 

			Season the scallops with salt and pepper and lay them around the edge of the hot wok so they get a little colour on their sides.

			 

			Toss the wok again or gently turn the seafood over, then add the rice wine. Add the prepared greens, mangetout and spring onion, then gently toss for a couple of minutes until all the vegetables have wilted slightly. Add the red chilli, soy sauce and the cornflour and water mixture and keep on the heat for another minute until the cornflour is cooked and the sauce has thickened. 

			 

			Divide the mixture between 2 bowls and sprinkle 1/2 a teaspoon of sesame oil over each portion. Serve at once!
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			PORK AND PRAWN DIM SUM

			These little parcels of deliciousness are becoming more and more popular in the UK. We travelled to Hong Kong to feast on some of the best and we’ve also picked up some top tips to share with you. By the way, something we learned is that toasted sesame oil is for dressing and finishing a dish only, not for cooking. 

			 

		

		
			Makes 18

		
			150g raw, peeled king prawns, deveined and chopped

			250g minced pork

			50g fresh coriander (with root), chopped

			35g fresh root ginger, finely grated

			3 large garlic cloves, grated 

			2 fresh garlic roots or 3 spring onions, finely sliced

			2 tbsp sesame oil

			1 1/2 tbsp rice vinegar

			1 1/2 tbsp dark soy sauce

			1 tbsp cornflour, plus 1 tsp

			1 tsp Sichuan peppercorns, crushed

			1 tsp flaked sea salt, crushed

			vegetable oil, for greasing

			18 wonton wrappers

			18 frozen peas, to garnish

			toasted sesame oil, for drizzling

			soy sauce, for dipping

		

			 

			In a large bowl, mix together the prawns, pork, coriander, ginger, grated garlic, garlic roots or spring onions, sesame oil, rice vinegar, soy sauce, tablespoon of cornflour, peppercorns and salt. Get in there with your clean hands and mix well so that all the ingredients are thoroughly incorporated, then set aside for 2–3 hours for the flavours to develop. 

			 

			When you’re ready to make your dim sum, mix the remaining teaspoon of cornflour with 2 tablespoons of cold water for sealing the dim sum. Oil a stainless steel or bamboo steamer and line it with a banana leaf or baking parchment – it’s important that the dim sum don’t stick so prepare the steamer with care.

			 

			Take a wonton wrapper and brush around the edges with the cornflour and water mix. Make sure you brush well – don’t stint on this. Place the wrapper on the palm of your hand and put a good teaspoon of the pork and prawn mixture in the centre of the wrapper, being careful not to overfill it.

			 

			Gradually and carefully fold the sides up around the filling. Cupping the dim sum between your thumb and forefinger, use a damp teaspoon to press the mixture and make a smooth top. Add a pea on top, then place the filled dim sum on the steamer and repeat until all the mixture is used up. 

			 

			Place the steamer over a pan of boiling water and steam the dim sum for 15 minutes. Drizzle with toasted sesame oil and serve with a bowl of soy sauce for dipping.
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			PRAWN AND CRAB DIM SUM

			Dim sum are so incredibly delicious that we find it hard ever to make enough. You can buy frozen dim sum but home-made are so much better – it’s like comparing factory white sliced to a home-made loaf. These really are worth the effort and make a great little starter. 

			 

		

		
			Makes 18

			
			150g raw, peeled tiger prawns, deveined and chopped

			100g fresh white crabmeat

			15g fresh root ginger, finely grated

			2 garlic cloves, finely grated

			5g dried orange peel, soaked in boiling water for 20 minutes

			6 garlic chives or 2 spring onions, finely sliced

			3 canned water chestnuts, diced

			1 small carrot, peeled and diced 

			3 tsp cornflour

			vegetable oil, for greasing

			18 wonton wrappers

			soy sauce, for dipping

			flaked sea salt

			freshly ground black pepper

		

			 

			Put the chopped prawns and crabmeat in a large bowl and add the ginger and garlic. Drain and squeeze the orange peel, chop it finely, then add it to the bowl with the garlic chives (or spring onions), water chestnuts and diced carrot. 

			 

			Add 2 teaspoons of the cornflour and a good pinch of salt and pepper, then mix well until the ingredients are thoroughly combined. Cover the bowl with cling film and place it in the fridge for 45 minutes for the flavours to develop and the mixture to firm up. 

			 

			When you’re ready to make your dim sum, mix the remaining teaspoon of cornflour with 2 tablespoons of cold water for sealing the dim sum. Oil a stainless steel or bamboo steamer and line it with a banana leaf or baking parchment – it’s important that the dim sum don’t stick, so prepare the steamer with care.

			 

			Take a wonton wrapper and brush around the edges with the cornflour and water mix. Make sure you brush well – don’t stint on this. Place the wrapper on the palm of your hand and put a good teaspoon of the prawn and crab mixture in the centre of your wrapper, being careful not to overfill it.

			 

			Gradually and carefully fold the sides up around the filling. Cupping the dim sum between your thumb and forefinger, use a damp teaspoon to press the mixture and make a smooth top. Place the filled dim sum on the steamer and repeat until all the mixture is used up. 

			 

			Place the steamer over a pan of boiling water and steam the dim sum for 15 minutes. Serve with soy sauce for dipping.
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			PORK WITH WIDE NOODLES

			PORK HO FUN

			The meat in this dish is ‘velveted’ which means it is marinated in a mixture that tenderises it naturally. The same method can be used with all meats. Ho fun noodles are wide and flat – a bit like a Chinese version of pappardelle. They work perfectly for this but ordinary egg noodles would be fine too.

		 

		

		
			Serves 4

			
			1 egg white

			2 tbsp cornflour

			2 tbsp soy sauce

			450g pork tenderloin, cut into slices 1cm thick

			250g tenderstem broccoli, thick stalks split lengthways

			2 tbsp groundnut oil

			6 garlic cloves, finely chopped

			2 red chillies, deseeded and finely sliced at an angle

			4 spring onions, trimmed and sliced into 2cm pieces

			2 tbsp dried shrimps

			500g ho fun noodles

			2 tbsp soy sauce

			2 tbsp oyster sauce

		

			 

			Place the egg white, cornflour and soy sauce in a bowl. Use a small whisk or a fork to mix all the ingredients together until well combined. Tip the sliced meat into the mixture and stir it around so that all the pieces of meat are well coated. Leave the meat to marinate for at least 2 hours, but preferably 3–4 hours.

			 

			Bring a large pan of water to the boil. Add the broccoli, bring the water back to the boil and boil for 1 minute before removing it with a slotted spoon. Refresh the broccoli immediately under cold water. 

			 

			Keep the water boiling while you carefully remove the egg white mixture from the pork pieces. You don’t have to be too meticulous about this – just try to remove as much as you can without going mad. Drop the meat into the boiling water and cook for 1 minute before tipping it into a colander. Leave the meat to one side while you prepare the rest of the dish.

			 

			Now blanch the noodles by plunging them into a saucepan of boiling water. Leave for them 45 seconds to a minute only, then drain and set aside. Don't overcook the noodles or they will be sticky and gloopy. 

			 

			Heat the groundnut oil in a wok or large pan over a high heat. Once it’s hot, add the garlic, chillies, spring onions and dried shrimps. Stir-fry for a couple of minutes before adding the blanched pork and broccoli, then continue to stir-fry for a further minute. Add the blanched noodles to the pan, carefully separating them with your fingers, and add the soy sauce and oyster sauce. 

			 

			Stir-fry everything together for a minute or so before serving.
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			EGG FRIED RICE 

			Egg fried rice is a great everyday tummy filler and the perfect way of using leftovers to make a comforting little supper that’s lovely on its own or as a side dish. You can add all sorts of fillings but it is best made with rice that's been cooked and left to cool. Use some ham or bacon if you like instead of the belly pork.

		 

		

		
			Serves 4

			
			2 large eggs 

			1 tsp sesame oil

			groundnut oil, for frying 

			60g small dried shrimp, soaked in hot water 

			100g cooked 5-spice belly pork (see here), chopped into 1cm cubes 

			1 garlic clove, finely chopped 

			3/4 tsp Sichuan peppercorns 

			1 tsp Chinese five-spice powder

			120g rice

			60g cooked peeled prawns, defrosted and drained

			3 spring onions, sliced at an angle (including green parts)

			soy sauce, for serving 

			flaked sea salt

			freshly ground white pepper

		

			 

			Cook the rice according to the directions on the packet and leave to cool. 

			 

			Whisk the eggs with the sesame oil and a good pinch of salt. Heat a non-stick frying pan or a wok with a drizzle of groundnut oil and when the oil is fairly hot, pour in the egg mixture. Do not stir and let the egg cook gently for a minute until the bottom starts to set. Then, using a rubber spatula, gently push one side of the egg mixture into the centre of the wok and tilt the wok to allow the still liquid egg to flow underneath and cook. 

			 

			Slide the cooked omelette on to a plate and roll it up into a cigar shape. Cut it into 1cm slices, then cover with foil and set it aside to keep warm while you prepare the rice.

			 

			Heat 2 tablespoons of groundnut oil in the pan. Drain the dried shrimp and add them to the pan with the diced belly pork and garlic, then heat through for about 45 seconds.

			 

			Grind the peppercorns in a pestle and mortar and add them to the pan along with the Chinese five-spice. Then add the rice and stir-fry for 4–5 minutes, tossing everything together frequently to blend all the flavours. 

			 

			Add the peeled prawns and spring onions, then check the seasoning, adding some freshly ground white pepper if necessary. Carefully fold in the strips of omelette, then serve at once with some soy sauce.
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			LOTUS LEAF WRAPS

			LO MAI GAI 

			We love this popular dim sum dish, which is made by steaming lotus leaves filled with sticky rice, Chinese sausages, chicken, pork and lots of vegetables. Yum yum, dim sum…

 

		

		
			Serves 8

			
			4 lotus leaves, cut in half

			200g glutinous rice

			4 Chinese dried black mushrooms

			cabbage leaves, for lining steamer (optional)

			200g skinless chicken thighs,

			100g pork loin, chopped into small pieces 

			1/4 tsp salt

			2 tbsp Shaoxing rice wine (or you can use dry sherry)

			2 1/2 tsp cornflour

			1 tbsp light soy sauce

			1 tsp dark soy sauce

			2 tbsp vegetable oil, for stir-frying, or as needed

			1 garlic clove, chopped

			2 Chinese sausages (lap cheong), finely chopped

			1/4 tsp sesame oil

			freshly ground black or white pepper

			 

		

		
			Start preparations an hour before you want to cook. Soak the lotus leaves in hot water for 1 hour, then pat them dry. Cover the rice with water and leave it to soak for 1 hour, then drain.

			 

			Soften the dried mushrooms by soaking them in hot water for 20–30 minutes. Squeeze out any excess water, remove the stems and chop the mushrooms finely.

			 

			Line a bamboo steamer with baking parchment or a cabbage leaf and add the drained rice. Half fill a wok or large saucepan with water – the steamer needs to sit above the water without touching. Place the steamer over the water and bring the water to the boil, then cover the rice and steam for about 20 minutes. Remove the rice, cover and keep warm while you prepare the rest of the ingredients.

			 

			Cut the chicken into small cubes about the size of a postage stamp and place them in a bowl. Cut the pork into pieces about the same size and add them to the same bowl. Then add the salt, a tablespoon of the rice wine and a teaspoon of the cornflour and leave the chicken and the pork to marinate for 20 minutes.

			 

			Put the remaining rice wine in a small bowl with the soy sauces. In a separate bowl, dissolve the remaining cornflour in a tablespoon of water, then whisk this into the wine and soy mix to make the sauce.

			 

			Place a wok on the heat and add the 2 tablespoons of vegetable oil. When the oil is hot, add the garlic and stir-fry until you can smell its aroma (about 30 seconds). Add the chicken cubes and pork and stir-fry until they turn white and are 80 per cent cooked through.

			 

			Add the sausages and the mushrooms and stir-fry for a minute. Give the sauce another quick stir, then add it to the middle of the pan, stirring quickly to thicken. Season with pepper to taste and cook for 1–2 more minutes to mix everything together and finish the cooking of the meat. Remove the pan from the heat, stir in the sesame oil and leave to cool.
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