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8  soups and appet isers

INGREDIENTS
Plain (all-purpose) 
 flour 150 g (51/4 oz)
Salt                              1/2 tsp
Egg                              1
Water
Dried Chinese 
 mushrooms 3, soaked to soften, stems   
   discarded and quartered

Soup of Dough Slices

METHOD

• Mix flour with salt. Beat in egg and sufficient water to make a very 
thick batter. Let it stand for 20 minutes, then beat again thoroughly.

• Put all mushrooms, fungus and vegetables into a large pot with 
stock. Bring to the boil. Add spoonfuls of batter until batter is used 
up. Dough slices will form as batter is cooked in boiling stock.

• Lower heat and simmer for 5 minutes. Serve hot. 

Cloud ear and  
 wood ear fungus 55 g (2 oz), soaked to soften  
   and sliced
Carrot 1, peeled and sliced
Chinese flowering  
 cabbage  
  110 g (4 oz), cut into 5-cm  
   (21/2-in) sections 

*Vegetable stock 1 litre  (32 fl oz / 4 cups)

INGREDIENTS
Cooking oil 30 ml (1 fl oz / 2 Tbsp)
White radish  1, peeled and cut into large pieces
Carrot  1, peeled and cut into large pieces
Onions 2, peeled and halved
Celery  4 stalks, cut into chunks

METHOD

• Heat oil in a large pot. Add all vegetables and mushrooms. 

• Stir-fry for 5–7 minutes over medium heat. Add water, salt, bouquet garni 
and peppercorns. Bring to the boil, then lower heat to simmer for 30 minutes.

• Strain liquid into a a large pot and discard vegetables left in strainer. 
Use as required. 

Fresh button  
 mushrooms  55g (2 oz), halved
Water 3.1 litres (100 fl oz / 121/2 cups)
Salt 2 tsp
Bouquet garni  
 (See note)
Black peppercorns 4

*vegetable stock

Make a bouquet garni by tying 
together 2 sprigs of parsley, 1 sprig  
of thyme and 1 bay leaf.

Stock can be kept refrigerated for 
2–3 days or frozen for up to 1 month. 
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  soups and appet isers  11

INGREDIENTS
Cooking oil 60 ml (2 fl oz / 1 /4 cup)
Onion 1, peeled and minced
Plain (all-purpose)  
 flour 85 g (3 oz) 
Vegetable stock   
 (See pg 10) 1.625 litres (52 fl oz / 61/2 cups)
   
Dried Chinese  
 mushrooms 8, soaked to soften, stems   
   discarded
Canned straw  
 mushrooms 16, drained
Fresh button  
 mushrooms 110 g (4 oz), caps wiped and   
   stems discarded
Abalone  
 mushrooms 6, caps wiped and stems   
   discarded  
Enokitake 110g (4 oz), root ends discarded 

Pot of Prosperity

METHOD

• Heat oil in a wok and stir-fry onion until lightly browned. 

• Mix together flour and stock, adding liquid gradually while stirring  
to keep mixture smooth. Add to wok and bring to the boil over 
medium heat while stirring. Stir in seasoning.

• Add mushrooms and vegetables. Boil for 3 minutes. Serve hot.

Fresh corn 3 cobs, chopped into  
   2-cm (1-in) sections
Green peas 110 g (4 oz), blanched in hot 
   water for 2 minutes and   
   drained
Snow peas 55 g (2 oz), trimmed
  
seasoning
Salt 2 tsp
Ground  
 white pepper 1 /2 tsp
Sugar 1 Tbsp
Minced ginger 1/2 tsp
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12  soups and appet isers

INGREDIENTS
Cooking oil 85 ml (21/2  fl oz / 1/3 cup)
Dried Chinese  
 mushrooms 4, soaked to soften, stems   
   discarded and sliced
Soft bean curd 1 piece, cut into fine strips
Carrot 1, peeled and finely shredded
Salted cabbage  
  85 g (3 oz), soaked in water  
   for 30 minutes, washed and   
   finely sliced
Red chillies 3–4, washed and finely sliced
Black moss 5 g, soaked for 20 minutes and  
   drained
Enokitake 110 g (4 oz), root ends discarded
Vegetable stock 
 (See pg 10)  1 litre (32 fl oz / 4 cups)
Corn flour  
 (cornstarch) 2 Tbsp, mixed with 60 ml  
   (2 fl oz / 1/4 cup) water
Egg 1, lightly beaten

Hot and Sour Soup

METHOD

• Heat oil in a wok and stir-fry dried Chinese mushrooms for 
1 minute. Add all other shredded and sliced ingredients,  
black moss and enokitake.

• Stir well, add vegetable stock and seasoning A. Bring to the boil, 
lower heat and simmer for 2 minutes. Stir in corn flour mixture  
and return to the boil, stirring until soup thickens.

• Remove from heat and leave for 1 minute, then stir in beaten egg.
The egg will cook in the residual heat. Stir in seasoning B and serve 
immediately. 

seasoning A
Dark soy sauce 1 Tbsp
Salt 11/2 tsp
Ground white  
 pepper 1/2 tsp

seasoning B
Malt vinegar 60 ml (2 fl oz / 1/4 cup) 
White vinegar 1 Tbsp
Sesame oil 2 tsp
Chopped coriander 
 leaves (cilantro) 1 Tbsp 

As a variation to this recipe, use 
bean sprouts instead of enokitake.
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  soups and appet isers  15

INGREDIENTS
Cooking oil 60 ml (2 fl oz / 1/4 cup)
Cloud ear and  
 wood ear fungus 30 g (1 oz), soaked to soften  
   and sliced
Glass noodles 55 g (2 oz), soaked in hot   
   water to soften and drained  
Dried Chinese  
 mushrooms 4, soaked to soften and  
   stems discarded 
Chinese cabbage  100 g (31/2 oz), finely sliced 
Canned bamboo  
 shoot 55 g (2 oz), drained and finely  
   sliced
Carrot 100 g (31/2 oz), peeled and    
   shredded
Vegetable stock 
 (See pg 10) 1 litre (32 fl oz / 4 cups) 
   

Vegetarian Shark’s Fin Soup

METHOD

• Heat oil in a wok and stir-fry all ingredients together except stock 
and seasoning.

• Add seasoning A and stir-fry for 2 minutes. Pour in vegetable 
stock and bring to the boil.

• Stir in seasoning B and cook, stirring until mixture thickens slightly.
Serve immediately.

seasoning A
Salt 11/2 tsp
Light soy sauce 1 Tbsp
Ground white  
 pepper 1/2 tsp

seasoning B
Corn flour  
 (cornstarch) 1 Tbsp, mixed with 2 Tbsp   
   water and 1 tsp sesame oil

The glass noodles resemble  
glassy threads of cooked shark’s 
fins, which is why this recipe has 
its name. 

100 g (31/2 oz) bean sprouts, 
washed and tailed, may be 
substituted for the cloud ear  
and wood fungus in the recipe.

01 Appetisers 6-35 F.indd   14-15 11-6-10   下午4:03

http://www.purpleculture.net

http://www.purpleculture.net

