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In this book you will find a wide range of Chinese and Asian, 

inspired recipes for every occasion and taste. A traditional Chinese 

meal would consist of two parts the 'fan' or the staple grain in 

the form or rice, noodles or dumplings and the 'cai' which is the 

rest of the meal and includes the fish, meat, poultry and vegetable 

dishes. A typical meal would contain a soup, one fan dish and 

three or four cai dishes. When planning a Chinese meal choose a 

variety of cooking techniques. This makes it easier for you as the 

cook and more interesting for those eating the meal. This old 

Chinese proverb sums up how the Chinese feel about food: 

'To the ruler, people are heaven; to the people, food is heaven.' 
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THE PANTRY SHELF 

Unless otherwise stated, the fol­

lowing ingredients used in this 

book are: 

Cream Double, suitable for 

whipping 

Flour White flour, plain or 

standard 

Sugar White sugar 

WHAT'S IN A TABLESPOON? 
NEW ZEALAND 
1 tablespoon = 15 mL or 3 tea­
spoons 
UNITED KINGDOM 
l tablespoon = 15 mL or 3 tea­
spoons
AUSTRALIA
1 tablespoon = 20 mL or 4 tea­
spoons
The recipes in this book were
tested in Australia where a 20 
ml tablespoon is standard. All
measures are level.

The tablespoon in the New 
Zealand and the United 
Kingdom secs of measuring 
spoons is 15 ml. In many recipes 
chis difference will not matter. 
For recipes using baking powder, 
gelatine, bicarbonate of soda, 
small quantities of flour and 
cornflour, simply add another 
teaspoon for each tablespoon 
specified. 
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Oriental Seafood Soup 

Fish and Coriander 
Soup 
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Japanese Pork Soup 

Beef and Tomato 
Soup 

Oriental Seafood Soup 

Soups 
Soups are an important part of Chinese and Asian 

cuisine and are eaten at any time of the day. In many Asian 

countries a bowl of chicken and rice soup is a popular breakfast, 

noodle and vegetable broths are quick lunch meals and soup is 

served at the end of a formal Chinese banquet. 



ORIENTAL SEAFOOD Soup 

4 large dried Chinese mushrooms 
60 g/2 oz vermicelli noodles 

6 cups/1.5 litres/21/z pt chicken stock 
500 g/1 lb firm white fish fillets, 

cut into strips 
60 g/2 oz ham, cut into strips 

1 tablespoon soy sauce 
250 g/8 oz cooked prawns, shelled 

and deveined 
4 spring onions, chopped 

4 large spinach leaves, shredded 

1 Place mushrooms in a bowl and cover 
with boiling water. Set aside to soak for 20 
minutes or until mushrooms are tender. 
Drain, remove stalks if necessary and chop 
mushrooms. 

2 Cook noodles in boiling water in a. 
large saucepan following packet 
directions. Drain and set aside. 

3 Place stock in a large saucepan and 
bring to the boil. Reduce heat, add fish, 
ham and soy sauce and simmer for 2� 3 
minutes or until fish is just cooked. Stir in 
mushrooms, prawns, spring onions and 
spinach and cook for 2� 3 minutes longer 
or until heated through. 

4 To serve, place noodles in a large 
serving bowl, pour over soup and serve 
immediately. 

Serves 4 

---- e,�--:::;::,y'":"\j ____ _ 

FISH AND CORIANDER Soup 

250 g/8 oz firm white fish fillets, cut 
into 2.5 cm pieces 

1 tablespoon cornflour 
4 cups/l litre/13 /4 pt chicken stock 

2 teaspoons grated fresh ginger 
2 teaspoons soy sauce 

2 tablespoons cider vinegar 
2 tablespoons chopped fresh coriander 

1 Toss fish pieces in cornflour and set 
aside. 

2 Place stock, ginger, soy sauce and 
vinegar in a large saucepan and bring to 
the boil. Reduce heat, add fish and 
simmer for 2� 3 minutes or until fish is just 
cooked. Stir in coriander and serve 
immediately. 

Serves 4 

STARTERS 

Chicken stock is the basis of 
many Chinese soups. For a 
more traditional flavour you 
might like to make a Chinese 
chicken stock. To make 
stock, you will need 1 
chicken; 2 carrots, roughly 
chopped; 2 onions, roughly 
chopped; 4 stalks celery, 
chopped; 2.5 cm/1 in piece 

fresh ginger, peeled; and 2 
teaspoons soy sauce. Cut 

chicken into pieces, place in 
a large saucepan, add 
water and bring to the boil. 
Reduce heat, cover and 
simmer for 1 1 /2 hours, 
skimming fat from the 
surface as it rises. Remove 

chicken from pan and 
discard. Add vegetables 
and ginger to pan, cover 
and simmer for 15 minutes. 

Stir in soy sauce and simmer 
for 5 minutes longer. Strain 
stock, refrigerate, then 
remove fat from top of stock. 
Use immediately or freeze 
until required. 

3 



RECIPE 

COLLECTION 

Japanese Pork Soup 

Doshi is the basic Japanese 
fish stock that gives many 

Japanese dishes their 
characteristic flavour. It is 
available in on instant form 

and today most Japanese 
cooks would use the instant 
doshi in the some way as 

Western cooks use stock 
cubes. Instant doshi is 
available from Asian food 
stores. 
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JAPANESE PORK Soup 

1 onion, very thinly sliced 
6 cups/1.5 litres/2 1/2 pt chicken stock 
315 g/10 oz pork fillet, thinly sliced 
250 g/8 oz canned bamboo shoots, 

drained 
2 tablespoons liquid dashi (optional) 

1 tablespoon grated fresh ginger 
4 spring onions, sliced 

1 small carrot, cut into thin strips 

1 Place onion and chicken stock in a 
large saucepan and bring to the boil. 
Reduce heat, cover and simmer for 10 
minutes. 

2 Add pork, bamboo shoots, dashi (if 
using), ginger and spring onions, cover 
and simmer for 5-6 minutes or until pork 
is tender. Stir in carrot strips and serve 
immediately. 

Serves 6 



BEEF AND TOMATO Soup 

125 g/4 oz fillet steak, thinly sliced and 
cut into strips 

1 tablespoon dry sherry 
2 teaspoons soy sauce 
2 teaspoons cornflour 

1 tablespoon oil 
6 cups/1.5 litres/21/2 pt chicken stock 

2 tomatoes, peeled and chopped 
2 eggs, beaten 

2 spring onions, sliced 

Beef and Tomato Soup 

1 Place meat, sherry, soy sauce and 
comflour in a bowl and mix to combine. 

Cover and set aside to stand at room 
temperature for 20 minutes. 

2 Heat oil in a wok or large saucepan, 
add meat mixture and stir-fry for 2-3 
minutes or until meat browns. Remove 
meat from pan and set aside. 

3 Add stock and tomatoes to pan, bring 
to the boil and boil for 3-4 minutes or 
until tomatoes are just cooked. Stir beaten 
egg into stock mixture. 

4 Place meat in serving bowls, spoon 
over soup, sprinkle with spring onions and 
serve immediately. 

Serves 4 

STARTERS 

As a rule of thumb the light, 
delicate soups would 
accompany a meal, while 
the heavier, more hearty 
soups are seNed on their 
own as a light meal. 
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Spring Rolls 

San Choy Bow 

Thai Meatballs 
and Fishballs 

Wafer-wrapped 
Prawns 

Seafood Tempura 

Beef Satay 

Steamed Pork 
Wantons 

Fried Porkballs 

Deep-fried Wantons 

Egg Rolls 

Sesame Prawn Balls 

Spring Rolls 

SNACKS 
Eating little and often is a characteristic of people 

from Asian countries; finger foods and snacks are very 

popular. In this chapter you will find recipes for favourite 

snacks such as Fried Porkballs, Beef Satay and Steamed 

Pork Wontons. The foods in this chapter also make 

great starters for Asian meals. 



SPRING ROLLS 

12 spring roll or wonton wrappers, each 
12.5 cm/5 in square 

vegetable oil for deep�frying 

PORK AND VEGETABLE FILLING 
125 g/4 oz lean pork mince 

30 g/1 oz bean sprouts 
1/4 small cabbage, chopped
2 spring onions, chopped 

1 tablespoon cornflour 
1 tablespoon soy sauce 
1 teaspoon sesame oil 

1 To make filling, place pork, bean 
sprouts, cabbage, spring onions, cornflour, 
soy sauce and sesame oil in a bowl and 
mix to combine. 

2 Place a tablespoon of filling in the 
centre of each wrapper, fold one comer 
over filling, then tuck in the sides and roll 
up, sealing with water. 

3 Heat vegetable oil in a large saucepan 
until a cube of bread browns in 50 seconds 
and cook a few Spring Rolls at a time for 
3-4 minutes or until golden. Drain on
absorbent kitchen paper and serve
immediately.

Makes 12 
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SANCHoYBow 

1 tablespoon vegetable oil 
500 g/1 lb lean pork mince 

1 tablespoon cornflour 
¾ cup/185 mL/6 fl oz water 

1 tablespoon dry sherry 
1/z teaspoon sesame oil

1 tablespoon oyster sauce 
2 small fresh red chillies, chopped 

1 clove garlic, crushed 
1 teaspoon grated fresh ginger 

220 g/7 oz canned water chestnuts, 
drained and chopped 

12 lettuce leaves 

1 Heat oil in a large wok or frying pan, 
add mince and stir�fry for 4�5 minutes or 
until browned. Remove from pan and 
drain on absorbent kitchen paper. Wipe 
pan clean. 

2 Place cornflour, water, sherry, sesame 
oil and oyster sauce in a bowl, mix to 
combine and set aside. Return mince to 
pan, add chillies, garlic, ginger, water 
chestnuts and cornflour mixture and cook 
over a high heat, stirring constantly, for 
4�5 minutes or until mixture boils and 
thickens and pork is cooked. 

3 Spoon hot pork mixture into lettuce 
leaves and serve immediately. 

Makes 12 

SNACKS 

Wonton or spring roll 
wrappers are available 
frozen from Asian food shops 
and some supermarkets. 

You might like to serve these 
as they do in restaurants. 
Serve the meat and lettuce 
leaves separately and allow 
each person to assemble 
their own. This not only 
prevents the lettuce from 
becoming soggy but is also 
fun. To fully enjoy this dish it 
must be eaten in your fingers. 
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