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INTRODUCTION


In honour and remembrance of my beloved dad, Hiu Ming Pang, who had an undeniable love for Hong Kong, his true home. Also for my son, Theodore Monte Pang: once you are old enough to read, this book will tell you a lot about your Gong Gong, whom you never got to meet, but who spent his life making people smile with food just like this.
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Both my parents grew up in Hong Kong; I, however, am what they call BBC – British Born Chinese – which has given me a unique perspective on both cultures. When my parents moved over from Hong Kong to the UK in the 1960s, Chinese food was already well established. In fact, many of the Chinatowns that we know today have barely changed since then. As I have come to learn from my own personal experience, we Chinese are true creatures of comfort. We love our traditions, and hold very close to them, especially in times of change; inadvertently adverse to any significant change in lifestyle. Even within my own city of London, I have met Chinese journalists who, having lived here for many years, have still never been inside many of the little hidden gem shops along the barely three-street-long stretch of the city’s Chinatown, instead staying within the comfort of the same old restaurants, just in case the next one isn’t quite the same. Creatures of habit indeed!


Although Chinese culture in general may seem to be adverse to immediate change, if I were to pick out what I believe to be the greatest asset to our successful immigration and integration across the world, it is that over time both we and our food are incredibly adaptable. Take the irreplaceable cha chaan teng for example: a unique combination both in cuisine and environment of the lasting influence of Western culture in Hong Kong, created as a response to British culture in the 1950s and now held in the hearts of Hong Kongers as a classic example of true Hong Kong cuisine. This is not to be confused with what we consider to be traditional ‘Chinese food’, with a menu that includes dishes like Macaroni Soup with Spam & Egg and Pork Chop Crusty Roll, not to mention classic Hong Kong Milk Tea. Never let it be said that Hong Kongers aren’t adaptable, because if this isn’t a clear example of adaptability then I don’t know what is!


Food, to someone with Chinese heritage, is both a source of happiness and a tool which we use to build relationships and trust with others. My own truest and deepest friendships always seem to start over a large table filled with food to be shared.


Hong Kong is famous for its metropolis status: it is home to some of the world’s tallest buildings and sky-high restaurants, serving some of the best food out there. The city is constantly in flux, changing, pushing the boundaries of modernity. But I believe that what lies at the heart of this shiny, small, but infinitely layered city is the epitome of Chinese comfort food: the Hong Kong diner. The long reign of casual, café-style and roadside eating is a culture both sustained and fuelled by the ‘no-change’ attitude I mentioned earlier; providing comfort, happiness and even stability to those nestled in this ever-modernizing Jetson-like city. This seeming juxtaposition of ever-changing and evolving city, continuing to build its towers higher and higher, block by block, but at the same time housing the never-changing street food culture; the same queues wrapped around local favourites, bypassing the trendy for the steadfast staples decade upon decade – from peanut butter French toast, used to mop up lashings of condensed milk, to a bowl of beef brisket noodle soup at any time of the day – this is the real beating heart of this fair city. In my view, Hong Kong diner food should be considered some of the best of world cuisine. From the fresh ingredients to the care with which they are used, to the comforting, flavourful, straightforward, unpretentious, interactive way in which they are served, I cannot help but think of my numerous experiences eating in Hong Kong diners without feeling as though I have been engulfed and enriched alongside being well fed. Despite such places becoming more and more buried beneath the concrete jungle, I hope that true ‘Hong Kongers’ out there will agree that their diner-style eating habits, in whatever form, will never be swallowed up completely by big buildings with fancy restaurants on top.


There are many different types of Hong Kong diner worth mentioning, each with their own style of cooking and varying menu sizes. Equally, each different style of diner also highlights a particular skill or technique that I find nothing short of astounding. From the dim sum chef to the man with his paper-thin wok on the side of the road, each hones a very specialized skill which I hope to, one day, find enough time and dedication to acquire. I hope that as you read this book not only will you try some of the recipes I’ve researched and created, but also you will become equally excited and curious by the snippets of history of the city’s unique eateries that I have included, along with some of my experiences, which have endeared this city to me, and inspired my cooking.


To many, Chinese cooking has always been a well-kept secret among those in the know. However, what many may not realize is that Chinese food, especially Cantonese food, most famously from Hong Kong and its surrounding region of South China, has been heavily influenced by the Western world. Even the specialist breads from the local bakeries bear a considerable resemblance to the French brioche, just with the addition of spam, barbecued pork or coconut custard on the inside or a good old British crumble on top instead! Hong Kong, once named the ‘Pearl of the Orient’, has had its fair share of Western occupation and influence. And when it comes to cultural invasion, interaction or occupation, no matter what part of the world it comes from, you can always trace back the history by means of the trail of food left behind.


With years of being a huge ‘commuter town’ from East to West, it comes as no surprise that Hong Kong has such a diverse, on-the-move culture and dining scene. From cha chaan tengs (tea house lounges), to dai pai dongs (street hawker stalls), dim sum houses with their moving trolleys of hot pick-up-and-stuff-your-face style dumplings, and one-dish specialist cafés, to the unique dessert houses and bakeries that line the city’s streets and hidden alleys, each one is able to tell one small but distinct portion of Hong Kong’s unique story.


After seeking out and trying many wonderful examples of each of these distinct types of street-style eatery, then standing back to marvel at how they all interweave and overlap with each other, it is no wonder that this culture and city serve as such an inspiration for me, and for what I try to bring to my own cooking: playfulness, simplicity, a sense of family and community and a nod to my own family’s history, all set against the backdrop of a cosmopolitan, diverse, historical and ever-changing community. This is the food I love to cook because this is the food I love to eat.






EXPERIENCING HONG KONG FOOD CULTURE UP CLOSE AND PERSONAL


I’ve been travelling back and forth to Hong Kong since a young age and, before I started working on this book, I planned a trip vaguely based on my memories and eating experience as a ravenous teenager and beyond. I’ve always had strong family ties to Hong Kong, so whenever I take people there it feels like the pressure is on, with different groups of friends joining me or my family for the hard task of eating their way around the city. Luckily on this occasion, everyone arrived in Hong Kong with an open food mind, and I knew that my business partners Nev and Max would be on hand to eat whatever was left on the table if the others weren’t up to the task. Adrienne, my trusted contributing author of the book, had the sole job of tasting everything that was put in front of her and had to take note of anything that might inspire the recipes (outside of just my head), so she had to work out quite quickly how to pace herself through the Hong Kong tour, something that any newbie to Hong Kong takes some getting used to!
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HERE’S ADRIENNE’S EXPERIENCE OF WHAT IT TAKES TO EAT LIKE A HONG KONGER


Having spent years learning about Chinese cuisine and its culture through work with Jeremy and School of Wok, I felt in a broad sense that I had come to possess a certain level of understanding and knowledge about the subject matter. But let it be said that nothing, NOTHING, can serve as a substitute for the real thing. Google and books are a great start, but can only take you so far. Since returning from Hong Kong I have been humbly reminded of the value of first-hand knowledge: taking in the sights and sounds, the atmosphere, and the flavours alongside the people who cook, create and serve, as well as those who eat and enjoy.


For the creation of this book, a two-week, packed-to-the-brim, whirlwind, food-engorged, sensory-overloaded research trip to Hong Kong was both planned and led by Jeremy himself. The trip consisted of no less than eight meals a day, and was infamously and lovingly dubbed #Pangtours by the merry band of men and women who grew in both number and waist size as the days went on. Jeremy, despite his stature, is the speediest of walkers, with boundless energy matched only by that of a two-year-old hyped up on candyfloss.


During our Hong Kong trip we were lucky enough to visit a wide variety of eateries: from tiny specialist cafés serving only a few well-made dishes, to street-side dai pai dongs; from entirely outdoor restaurants set up, unannounced, in roadside alleys, to 1950s style cha chaang tengs or tea house lounges, lined with gleaming sheets of Formica, towers of condensed milk tins for making copious amounts of strong milk tea, and one with the very first owner, pushing ninety, still working the till. Each eatery was equally captivating and inspiring but for very distinct reasons. None of these, I should say, included a lengthy menu, a slick interior or a state-of-the-art anything.


Delving into Hong Kong cuisine and culture, I found it illuminating how each twisted around the other, making it difficult to tell which came first. The more days we spent following Jeremy on his expertly curated food tour, the more steps we took, the more samples we tried, the more cultural customs we began to understand and use; from how to order, to what order to eat things in, to the customary practice of washing our own bowls and spoons table-side. We began to pick up clues on how to distinguish the hidden gems (of which there are many) from the tourist traps (of which there are also many). The more information we gathered, the richer the experience became, and the more endearing the city, its quirky yet resourceful people and its abundance of truly spectacular dishes had become to each one of us. Why Hong Kong is not more well known internationally for its local eateries is beyond me, because they are far richer, more captivating, more spectacular and more revealing of true Hong Kong culture than any flashing skyscraper on its magnificent skyline.


Our whirlwind trip to discover the intriguing gems of Hong Kong eating was an eye-opener, and I hope these at-home meals provide you with your own insight into this fascinating foodscape.





TIPS & TRICKS OF A HONG KONG KITCHEN


Hong Kong is one of the most densely populated cities in the world, so cooking, whether at home or as a chef on the streetsides of the city, must be done with efficiency in mind. This is a city where apartment sizes are likened to the size of large parking spaces, where space is limited, and home kitchens are often a secondary thought, or else there would be nowhere to sleep. Limited space in kitchens means that there are no ovens; sometimes fridges and freezers are hard to fit into the tiny kitchens, so Hong Kongers find themselves either eating out more if they can afford to, or going to the market on a daily basis to save space and still be able to cook fresh food. Despite first appearances, the lack of space also lends itself to some clear positives: Hong Kong cooks and chefs have an amazing sense of resourcefulness when it comes to cooking. Every single surface in the kitchens or streetside tables is used to prep or cook, stacking ingredients, prepped or not, on top of each other, using height, not length, to make more room. So long as there is space for a wok, cleaver, chopping board, and possibly a steam basket stored on top of the wok, you can make a banquet worth bragging about.


Here are some general tips and tricks that I have picked up from Hong Kong chefs. Their tiny kitchen layouts, efficient use of each part of every ingredient or leftover, and quick, high-heat cooking that seals flavour into the ingredients within minutes are all noteworthy skills well worth mastering in order to create a true Hong Kong kitchen.


COOK ONCE EAT TWICE


Saving food from an ethical point of view may not be a clear-cut direct message for Hong Kong people, but it is ingrained in Chinese culture that we must never waste, and that every food that can be eaten, must be eaten. This book is an attempt to create more fun and learning in the kitchen, but I also hope it serves as a good and honest representation of how Hong Kong people like to eat, and how we value our food. My wife, Dee, often wonders how I manage to bring out a meal from what appears to be an empty fridge, but the real trick is that we always have a very full freezer, and an even more full pantry with good Tupperware at the ready! Therefore it’s no magic trick to make another meal out of good home-cooked leftover dishes and a few dry, fermented or saucy ingredients – it simply requires a bit of resourcefulness coupled with a dash of creativity.


Any of the dumplings, baos and sharing dishes from this book are likely to present you with leftovers (unless you really are a big eater). So don’t hesitate to utilize your freezer to make numerous meals for the rest of the week, or even a whole table full of banquet or party food when your friends come over next. Remember, true Chinese-style eating is all about having a variety of foods on the table; the little bits and bobs can really add up to a memorable and satisfying meal, saving you room in the waste bin and hard-earned cash as well.



DOUBLE FRYING & DOUBLE COOKING



Much like all other Chinese cuisines, stir-frying, steaming and deep-frying formulate the basis of Hong Kong cuisine, in addition to our love of roast meats. Pre-blanching of meats or vegetables, whether in hot oil or hot water, speeds up the cooking process by creating an immediate seal around whatever ingredient is being cooked. This initial seal and ‘first cook’ not only keeps the meat or vegetables nice and tender, but it also caramelizes any natural sugars around the edges of the meat if fried, and brings out any fatty impurities if blanched in water. It is also a less ‘faffy’ way of sealing every side of the meat in a frying pan, which requires having to turn every piece over time and time again to get the same effect. Once placed back in the wok the second time round to finish off a dish, the ingredients will then soak up the sauce for a stir-fry, with more of a caramelized finesse. This double cooking technique in Chinese cuisine is also used as a tool to speed up the finishing of dishes. For example: if you blanch sliced asparagus, green beans or broccoli for 1–2 minutes in advance, then cool them immediately in cold water, the vegetables will cook much quicker when flash-fried into a steaming hot sauce later on, enabling you to turn a stir-fried vegetable dish out in seconds rather than minutes, while maintaining a fresh and natural crunch.


When blanching anything during the double cooking process, a wok mesh strainer will help to do the job in one swift swoop. I call these tools ‘spiders’: they are essentially giant flat sieves with a large web-like metal mesh surface and a bamboo handle, which allow you to pick up a wokful of ingredients in one go.


Double cooking does not have to be unique to Chinese cooking. Once you get used to the benefits of cooking this way, it’s a great cooking technique that can be used either to speed up the cooking process, crisp up or seal whatever you are cooking, enabling you to move on to the next step quicker and more efficiently.
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THE WOK CLOCK



Repetition is definitely not in my eating nature, as I’m the type of person who must eat a different meal each day of the week or else get bored. However, when it comes to cooking and teaching, I find that repetition of simple learning techniques helps a lot. Since writing my first cookbook, the Wok Clock has proved a popular tool for preparation and organization and keeps the cooking in mind at all times, as opposed to losing track by re-reading the recipe over and over again.


And when it comes to cooking in small spaces, much like in Hong Kong street stalls, organization of your prep is by far the best way to keep your kitchen tidy.


At School of Wok, we like to prepare our ingredients in an organized manner, using a round plate as a clock that Nev, my business partner, and I like to call the Wok Clock. This organization is not exclusive to wok cooking, but ‘Wok Clock’ is just a simple phrase to remember and should help with organizing all types of cooking at home. Once you have prepared all your ingredients, start to place them in their cooking order, beginning at 12 o’clock, working your way all around the plate. Whether you are cooking a stir-fry or a slow-cooked curry, it works. As a general rule of thumb we tend to start with the base ingredients (onions, garlic, ginger) and firmer vegetables, then move on to the meats or other proteins, followed by the sauce or braising liquid. It’s that simple! I remind you to use this Wok Clock method many times throughout the book. Once you get into the habit of doing so, you’ll find cooking as a whole to be a much neater and more straightforward process, freeing you up to relish the joys of preparing dishes and learning new techniques rather than scampering to consult your recipe books.


USING BASE SAUCES, SIDES & EXTRAS


You will find throughout the book that there are various recipes that use base sauces: either directly from the pantry, ones which use additional chilli sauces or oils to be used as condiments, or in conjunction with other fresh ingredients to create a completely new recipe. Getting your head around Chinese sauces can be quite daunting, but the easiest way to explain them is to see the sauces as vehicles that help to accentuate the natural flavour of the raw ingredients you are cooking. Chinese sauces and condiments are usually quite powerful in flavour. As a general rule of thumb they are there either to sit on the side for added flavour, or within sauces and marinades to accentuate depth of flavour from natural ingredients, whichever part of your palate you are trying to hit.


For example, Chiu Chow chilli oil (whether homemade or not), is a strong, spicy-flavoured condiment. Just a quarter or half a teaspoon, mixed with some light soy sauce, oyster sauce, a little pinch of sugar and some chicken stock, will lighten the spice. And while the mild essence of chilli could help to cut through something as delicate as a scallop, or help to balance out the meatiness of a dumpling, it is unlikely to ‘burn’ your delicate tastebuds, even if chilli is not your usual go-to ingredient. Balance is key!


Throughout the book, you will find different uses of base sauces and condiments, and you may find it interesting to experiment with tweaking recipes here and there once you have gained the confidence from cooking the recipes once or twice. The ability to switch and change sauces is where Hong Kong diner chefs really work their magic. In a Hong Kong street kitchen, all the sauces will be lined up right next to the wok burners, next to the salt, sugar, white pepper and other condiments, for the chefs to pick out small quantities with the tips of their wok ladles as they are cooking. Part of the fun of cooking is in the experimentation, so don’t be afraid to play around!





街頭小食


STREET SNACKS
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PORK CHOP CRUSTY ROLL


FRIED STUFFED TOFU


DOUBLE-SIDED CRISPY CHIVE ROLL


HONG KONG CLASSIC CURRIED FISH BALLS


MARKET STYLE CHEUNG FUN


MARBLED TEA EGGS


STUFFED CHILLIES & AUBERGINE STICKS


ANDY LAI’S CHIU CHOW OYSTER CAKE


CRISPY FISH CRACKLING


ULTIMATE BARBECUE SAUCE


ENOKI BEEF WRAP


ROASTED SWEET POTATO


SHIITAKE ON A STICK


CURRIED OCTOPUS TENTACLE


GARLIC & CHILLI TIGER PRAWNS





豬扒脆皮包



PORK CHOP CRUSTY ROLL


HONG KONGERS LOVE ALL THINGS PORK. Pork offal, porky snacks, roasted pork bao, braised pork, sweet and sour pork . . . YOU NAME IT, WE CAN COOK IT. These fried pork chop buns, with the chop bone kept in to stay true to Hong Kong style eating, will make you salivate throughout the whole cooking process. Whether served in a cheap crusty roll, a soft bap or a homemade pineapple bun (see here), the crisp outer edges and succulent meat of the pork chop are GUARANTEED TO MAKE YOUR MOUTH WATER.


SERVES 2


2 pork chops, on the bone (approx. 200–250g/7–9oz each)


2 crusty rolls of your choice


vegetable oil, for frying


1 tomato


4 leaves of lettuce – baby gem or iceberg recommended for a good crunch


Japanese mayonnaise (you can find this in many Asian supermarkets)


THE MARINADE


½ teaspoon sugar


¼ teaspoon salt


¼ teaspoon white pepper


1 clove of garlic


a pinch of five-spice


1 tablespoon Shaoxing rice wine


1 tablespoon light soy sauce


2 tablespoons cornflour (cornstarch)


Keeping the meat on the bone, slice into the edges of each pork chop 3 or 4 times, creating slits all the way through that will help keep the meat flat when cooked. Then, turn your knife or cleaver upside down and, using the blunt end, bash the meat as many times as possible to flatten it out, making tracks along the pork. This will begin to tenderize the chop and allow the marinade to soak into the meat well.


Once flattened, a similar thickness to an escalope, mix the marinade ingredients together and massage into the chops until they are completely coated. Leave in the fridge, ideally overnight, and for a minimum of 1 hour, to marinate.


Slice the crusty rolls in half, ready for the fried pork chops. Cut the tomato into thin slices, and make sure your lettuce is washed and patted dry so it maintains its crunch.


Traditionally in Hong Kong, the chops are deep-fried to order. Half-fill a wok or deep-fryer with vegetable oil and heat to 180°C (350°F), or use a wooden skewer or wooden chopstick to test by placing the tip in the oil: if the wood starts to fizz after a second or so, the oil is hot enough. Deep-fry the chops for 5 minutes (turning once), until golden brown, then place on a few sheets of kitchen paper to drain off any excess oil.
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