Family Recipes
f r o m c h i nato w n lo n d o n

Family Recipes
f r o m c h i nato w n lo n d o n

ipes
c
e
R
y
l
i
Fam
f r o m C h i nato w n Lo n d o n

Since its inception more than 3,800 years ago, Chinese New Year
has become the most important and widely celebrated holiday in
China and to Chinese people across the world. ‘Family Recipes
from Chinatown London’ features nine cherished recipes from
families in Chinatown that have been prepared and shared at
Chinese New Year for generations. Hailing from across China as
well as Thailand, Vietnam and Malaysia, you’ll find a delicious mix
of humble, hearty foods, celebratory sharing dishes and auspicious
plates. All the recipes play a large part in bringing family and
friends together to ring in a new lunar year full of health, wealth
and good fortune.
Chinatown London is packed with some of the finest regional
Chinese cuisine you can find outside China, with dozens of
restaurants plating up authentic food from Shanghai, Hong Kong,
Chengdu and beyond. It also acts as a home away from home for
many Chinese families living in the UK. So, to honour the ‘Year
of the Pig’, restaurateurs and chefs from some of your favourite
Chinatown London restaurants have come together to share their
most personal food memories and much-loved family dishes.
All specialty ingredients can be sourced from one of Chinatown
London’s Asian supermarkets including SeeWoo and New Loon
Moon. Over the years, these community stores have played an
essential part in bringing Chinese flavours to London’s vibrant
restaurant scene and to Londoners’ own dinner tables.
We hope you enjoy the stories and that the recipes offer
food for thought for your own table or your next trip to
Chinatown London.
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“Beef Rendang isn’t something you
would typically find at a Chinese New
Year dining table, but because it’s so
delicious, my mother has always made
it a point to prepare this special dish to
celebrate the festivities. To be honest, I
think that although it’s not what you’d
call a traditional Chinese New Year dish,
it’s something that brought our family
closer together during this time of year
because of the extensive prep work that is
required. Everybody in the family has put
some elbow grease into the preparation
of this wonderful dish.
The preparation of Beef Rendang requires
chopping, grinding, toasting, frying and
constant attention at the stove. Because
the ingredients and spice paste are
extremely susceptible to burning, the chef
must always be stirring, often for an hour
or more, until the meat is fork tender. It’s
no wonder that people always associate
Rendang as a labour of love!”
ellen chew, co-founder of rasa sayang
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Rasa Sayang

Beef Rendang
serves 4 - 6 people

ingredients

1kg of beef cut into cubes
2 x 400ml coconut milk
1 tbsp oil
4 stalks lemongrass (white
part only, and bashed)
3 kaffir lime leaves
3 turmeric leaves
Water
100g grated coconut
paste ingredients

12 cloves of garlic
9 shallots (or 260g)
6 red chillis
50g galangal (Blue Ginger)
50g turmeric
1 tsp ground coriander
1 tbsp salt
1 tsp sugar
1 tsp cumin
10 cloves
4 candlenuts

chinatown london

Blend all the paste ingredients in a food processor.
Heat the oil in a saucepan or wok and fry the paste over low
heat till fragrant (approximately 5 – 6 mins).
Add coconut milk and lemongrass into the wok and
continue stirring.
Add beef, kaffir lime leaves and turmeric leaves and bring
the coconut milk and paste to boil over medium heat.
Bring to simmer over a low heat and add water from time
to time to prevent the dish from drying out. Remember to
continue stirring often to prevent burning.
In a separate pan, dry-fry the grated coconut until golden
brown and transfer into a pestle and mortar to turn into a
paste.
Add the coconut paste and cook till the beef turns dark
brown and when the meat has absorbed all the spices and
flavours. The process should take about 3 hours.
Serve with jasmine rice or bread.
www.rasasayangfood.com
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Baiwei

“Fish in Chinese is pronounced ‘yu’,
which pronounced in a different tone this
also means ‘abundance’, an auspicious
sign for a prosperous coming year. So,
like hundreds of thousands of families
across China, our family will have fish on
our Chinese New Year dinner table. But
we Sichuanese are so proud of our chilli,
so we make our fish the spicy way.
Boiled fish in chilli oil is always a fixture.
What could be better than this dish? We
have fish, we have the red chilli (red
symbolises good fortune) and we have a
table of family members. Using a strainer
to fish out the fish (no pun intended)
is my favourite part of eating the dish.
Why the strainer? Because the meat is
so tender, even the lightest touch of
chopsticks and fork will break it. That’s
why I serve the strainer in my restaurant
for anyone who orders this dish. The
secret of this dish is using the dried chilli
to flavour the oil first. You don’t see chefs
from other regions of China doing this.”

bing ge, head chef and manager at baiwei

chinatown london
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Baiwei

Boiled Fish in Sichuan Chilli Oil
serves 4 people

ingredients

oil flavouring

1 onion
2-3 spring onions
1 small bunch of coriander
2-3 celery stalks
400g cod fillet
200g bean sprouts
1 egg
150g-200g cooking oil

Moderately heat up 150g-200g of cooking oil before adding
the diced onion, coriander and celery, together with bay
leaves, star anise and the tsao-ko pods.

seasoning / spice

2 bay leaves
5 star anise
2-3 Amomum tsao-ko
pods (Cao Guo), also
known as Red Cardamom
1 handful of Sichuan
peppercorns
1 handful of dried chilli
¾ tsp salt
1 tsp five-spice powder
A pinch of corn starch
A pinch of black pepper

Put on a high heat until the oil becomes burning hot and
fragrant and the ingredients start to change colour. Use the
colander to fish out all the ingredients. Put the hot oil aside.
marinade

Cut the regular cod fillet into three sections. Slice through
the middle if the fillet is too thick.
Sprinkle pepper, salt and five-spice powder and a pinch of
corn starch on the fish. Crack the egg into a separate bowl,
separate the yolk from the egg white (setting the egg yolk
aside, you will not need this). Then pour the egg white over
the fish and leave the ingredients to marinate for three hours.
Boil a pot of water. Put the marinated cod slices in for a few
minutes until they are half cooked.
Add a spoonful of oil into a frying pan and heat. Fry bean
sprouts with dried chilli and Sichuan peppercorns (ideally
green Sichuan peppercorns). Add a generous pinch of salt
and fry for a few minutes until half cooked.
Set the cod fillet on the fried bean sprouts in a big bowl.
Sprinkle dried chilli, Sichuan peppercorns and diced spring
onions over the top.
Re-heat the flavoured oil until hot, and pour it over the fish.
(The oil shouldn’t be too hot to avoid charring, but should
be hot enough to further cook the ingredients. It should be
tested by pouring small amount over the food to see if the
temperature is good.)
www.chinatown.co.uk/en/restaurant/baiwei
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“Like Christmas Eve, on Chinese New
Year’s Eve, we have family and friends
over for a big reunion dinner. There are
a few must-have dishes in my hometown
of Jiangsu such as braised pork belly
and eggs, Chinese ‘Eight-Treasure’
rice pudding, freshly steamed fish and
dumplings.
Although we have given up some
traditions, food is something we have
preserved. The one dish I always have
round my table is ‘Braised Pork Belly and
Eggs’. The shape of it resembles the old
Chinese gold/silver ingot, a traditional
symbol for luck.
Also, as per tradition, every Chinese New
Year Eve I’ll go to New China to give
each of the staff a Red Packet with ‘lucky’
money in it.”
feng jie, founder of new china

head chef at new china

chinatown london
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New China

Braised Pork Belly and Eggs
serves 4-6 people

ingredients

1 thumb-sized piece of
fresh ginger
5 garlic cloves, lightly
crushed
2 star anise
2 sticks of cinnamon
4 cardamom pods
4 cloves
500g pork belly, cut into
3cm x 3cm chunks
4 eggs
seasoning

Crystal sugar
Oil
Cooking rice wine
Light soy sauce
Dark soy sauce
seasoning serves 4 people

Boil the eggs until they are well done so the yolk has
become solid.
Chop the pork belly in 3cm by 3cm chunks and boil with
the sliced ginger and garlic until there is a change of colour.
Put a spoonful of oil and two fairly big cubes of crystal
sugar in a frying pan on a low heat. Stir the sugar cubes
lightly until they melt.
Put the boiled pork belly chunks into the pan and fry until
the surface of the meat is lightly charred.
Add two tablespoons of cooking rice wine and light soy
sauce, as well as one spoonful of dark soy sauce. Add the
spices. Submerge all the ingredients with hot water and
stew on a low heat for 30 minutes.
Whilst the pork belly is stewing, prepare the hard boiled
eggs by removing the shells. Following this, cut a few
openings on the surface of all the eggs, so that the
flavoured broth/juice can seep through into the egg. Add
them to the broth once the 30 minutes is up.
Stew for another 30 minutes until the meat has softened.
Turn up the heat to reduce the sauce and serve with a side
of rice.
www.new-china.info
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Viet Food

“Soy sauce fried rice with Cantonese
sausages is actually not a Vietnamese
dish. It’s so simple it can’t be categorised,
really. However, it’s THE dish that my
Father used to make during Chinese New
Year.
Both my parents worked in restaurants in
Malaysia, and back then, restaurant jobs
were not well paid. Having four siblings
certainly didn’t help with the financial
situation so we didn’t get to eat a lot of
meaty dishes, except at Chinese New
Year, and that’s when my Dad would cook
us this dish.
Putting it on the menu at Viet Food is
actually quite a naughty thing for me to
do but I can’t help it because every time
I cook it, I think of my family. Now my
Son loves this dish too. It’s kind of my
family symbol. It has become one of my
customers’ favourite dishes but few of
them know the story behind it.”
jeff tan, founder of viet food

chinatown london
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Viet Food

Home-style Fried Rice
in King Soy Sauce
serves 2 people

ingredients

1 shallot
4 spring onions
1 small bunch of coriander
2 Cantonese-style sausages
1 handful of fresh king
prawns
300g cooked rice (that has
been left to cool)
2 eggs
seasoning

Salt
Light soy sauce
Dark soy sauce

Peel the shallot, slice thinly and fry in vegetable oil until
brown. (The oil will be used to fry the rice later).
Shell the prawns and put in boiling water for 4-5 minutes,
then leave to cool.
Slice the sausages and spring onions.
Use the oil from the shallots you fried earlier to fry the
sausage slices and crack 2 eggs into the pan.
Add cooked rice when the egg is about 50% cooked then
reduce the heat to medium.
Fry the rice until it becomes soft and each grain is separate.
Then add prawns, salt and light soy sauce, and continue to
fry for a minute before adding a generous splash of dark
soy sauce.
IMPORTANT: fry for 30 seconds after adding the dark
soy sauce and press the rice flat with the spatula in the
pan. Flip the rice after a few seconds letting the rice on the
surface be seared by the pan.
When the rice is moderately seared, add chopped spring
onions and lightly diced coriander (don’t pan fry coriander
for too long, as it makes it lose the fragrance).
www.vietnamfood.co.uk/vietfood/

chinatown london
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“For me, Chinese style steamed seabass is
the only way to eat seabass, I never order
it unless I’m in a Chinese restaurant! This
was the first fish I took to as a child. It’s
also the first fish my children loved when
they were little! I can remember my Chinese
grandmother and my father cooking this on
special occasions. My father also taught my
English mother how to make this, and she,
and all of the English side of the family also
put this at the top of their fish dish list!
I can remember sitting in my grandmother’s
very busy kitchen with all of my cousins
as they (not me) would all fight for the fish
eye – the Chinese swear by the nutritional
benefits of the eye. If ever she put it in
my bowl, I would graciously pass it to the
cousin sitting next to me!
Traditionally a whole seabass would be
steamed in a wok with a lid (on a trivet) or
in a plug-in steamer. However, I don’t have
a lid for my wok or a plug-in steamer. So
if you are making this in a plug-in steamer,
follow all the steps but reduce the cooking
time to 12-15 minutes.
My recipe cooks the seabass in an oven,
perhaps that makes it a fusion style dish!”
lucy mitchell, managing director of seewoo

chinatown london
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SeeWoo

Seabass with Ginger and Spring Onion
serves 4 people (large seabass)

ingredients

(All ingredients and the freshest
seabass are available at SeeWoo
Chinatown)

Medium/large seabass –
gutted and cleaned but
whole
1 thumb-sized piece of
fresh ginger
1 bunch of spring onions
4 tbsps good quality light
soy sauce
2 tbsps vegetable oil
1 tbsp Shaoxing rice wine
1 heaped tsp soft brown
sugar
3 tbsps cold water

Preheat your oven to 180°C.
Peel the ginger and chop it into matchstick sized pieces.
Clean the fish under a running tap and pat dry with kitchen
towel. Using a sharp knife make three evenly spaced, deep,
diagonal incisions in the flesh. Place the whole fish in a large
oven proof dish and rub the Shaoxing rice wine all over as well
as inside the fish. Stuff about a third of the ginger pieces inside
the cavity of the fish.
Sprinkle 1 tablespoon of the oil and the water over and around
the fish – this will create the steamed effect.
Cover the dish tightly with foil and place in the preheated oven
for around 25 minutes, check it by inserting a sharp knife and
gently parting the flesh – if it’s white by the bone it’s cooked.
While the fish is cooking you can make the sauce.
Put the other tablespoon of oil into a small saucepan and heat,
add the remaining ginger and cook for a minute or two. Add the
soy sauce and the soft brown sugar and cook for 3-4 minutes
on a low heat (or until the sugar has dissolved). Once cooked
turn off and leave until the fish is cooked.
Next prepare the garnish. Remove the outer skins of the spring
onions and slice thinly into matchstick sized pieces, similar to
the ginger you prepared earlier.
When the fish is cooked remove it from the oven and then tip
the dish so that you can spoon out some of the cooking liquor.
Add 3 tablespoons of the cooking liquor to the soy ginger sauce.
Warm the sauce again and taste, if needed add more sugar. It
should be savoury but with a slight sweetness.
Pour the hot sauce over the fish and sprinkle the spring onion
all over the fish to garnish, serve immediately with steamed rice
and a green vegetable of your choice.
www.seewoouk.com

chinatown london
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“Whenever I eat a juicy xiao long bao, I
am reminded of my Grandmother, who
often used to take me to the best xiao
long bao place in Shanghai when I was
little. I like to think that a xiao long bao
perfectly represents her character as well;
it may be humble and simple-looking on
the outside but it’s the warm, comforting
inside that counts. Even now, when I bite
through the delicate, thin wrapping and
savour the rich broth and succulent meat
inside, it almost feels like a hug from the
woman who introduced me to them years
and years ago.”
lai ho, manager of plum valley

chinatown london
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Plum Valley

Shanghai Style Pork and Crab Meat
Xiao Long Bao
makes 40 dumplings

pastry ingredients

250g medium strong flour
130g water
2g salt
meat filling ingredients

250g minced pork
50g crabmeat
25g spring onion
25g ginger
2g salt
3g chicken powder
6g sugar
5g soy sauce
10g Shaoxing cooking wine
soup jelly ingredients

1lb pork ribs
3-5 spring onions (cut into
1-inch pieces)
2 thumb-sized pieces of
ginger (unpeeled, thinly
slice into strips)
2 tbsps Shaoxing wine
(Chinese rice wine)
6 cups water
1 tsp salt

Combine the pastry ingredients together, stirring in the water
slowly and knead to form a dough. Roll out into a thin sausage
and cut into small cubes, the size of a 50p piece. Then press
each into a round, thin circle to use later (can use rolling pin).
to make the meat filling

Mix all the filling ingredients together ready to use later.
to make the soup jelly

Place pork ribs into a stock pot and cover with cold water. Bring
to a boil. Cook for about 2 minutes or until foam starts to float
to the top. Empty the content of the pot into a colander and rinse
the bones thoroughly with cold water. Clean the pot thoroughly
as well.
Return the cleaned pork ribs back into the cleaned stock pot. Add
spring onions, ginger, wine, and water. Bring the pot to a boil then
reduce heat to a low simmer. Occasionally skim the surface of any
foam that floats to the top to keep the stock clear. Simmer on low
for about 1.5 hours or until liquid reduces to half. Season with salt.
Strain liquid into a 13x9 inch baking dish and discard the solids.
Cover with plastic and chill in fridge until set (at least two hours).
Once set, cut a crosshatch pattern into the jellied soup.
to assemble the dumplings

Mix the meat filling with the diced soup jelly in the proportion of 1:1.
Place the filling in the middle of the round pastry and fold
(this is the hardest part, a good xiao long bao should have
between 16 and 20 folds).
Place in a basket and steam your xiao long bao for 4 and a
half minutes.
www.plumvalleyrestaurant.co.uk

chinatown london
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JinLi

“For me, this dish is the perfect example
of proper Sichuan home cooking. Made
with such humble, simple ingredients yet
so tasty, it is a vital part of my Chinese
New Year table.
I remember one Chinese New Year my
Father was called out for work just as
we sat down to our meal. When he
returned, most of the food was gone but
my Mother quickly whipped up a plate
of dry fried green beans. My Mother can
make this dish in just under ten minutes
and it was one of the first dishes she ever
taught me to make.”
mr gang yang, head chef at jinli

chinatown london
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JinLi

Sichuan Dry Fried Green Beans
serves 4 as a side dish

sauce

2 tbsps Shaoxing wine (or
dry sherry)
1 tbsp soy sauce
1 tsp sugar
stir fry

3 tbsps vegetable oil
450g green beans, tough
ends removed
220g ground pork
(Optional) 3 tbsps Sichuan
pickled mustard greens
½ tsp salt or to taste
1 tsp whole Sichuan
peppercorns
3 dried chili peppers
1 tbsp minced garlic
1 tbsp minced ginger

Combine the sauce ingredients in a small bowl and mix
well. Set aside. Dry the green beans thoroughly before
cooking to prevent oil splatter.
Heat 2 tablespoons of vegetable oil in a large nonstick
skillet over a medium high heat until hot. Add the green
beans and stir to coat well with oil. Spread the beans to
prevent them from overlapping, as much as possible.
Flip every 15 seconds or so. Cook and stir until the surface is
mostly brown and withered. This should take 10 to 15 minutes.
Turn to medium heat if the pan starts to smoke too much.
Remove the pan from the heat. Transfer the green beans to a
plate and set aside.
Add the remaining 1 tablespoon of oil and the Sichuan
peppercorns to the pan. Cook over a medium heat until the
peppercorns turn dark. Scoop out and save for later.
Add the ground pork, Sichuan pickled mustard greens, and
¼ teaspoon of salt. When the surface of the pork turns
golden, add the dried chili pepper, garlic, and ginger. Stir
for a few seconds to release the fragrance.
Add the green beans back into the pan and pour the sauce
over them. Cook and stir until the sauce is mostly absorbed,
about 1 to 2 minutes.
Remove the pan from the stove and taste a green bean. If it’s
not salty enough, add a pinch more salt, return the pan to
the stove, and stir to mix well. Transfer everything to a plate.
Serve hot on top of rice as a main, or as a side.
www.jinli.co.uk

chinatown london
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Hot Pot

“In this story, the hero is my Granny.
My Granny and Grandpa were both from China, Fujian
province. They came to Thailand during World War Two,
arriving absolutely empty-handed, with no money, no
contacts, nothing at all. But they felt blessed enough to just
be safe and away from the cruelty of war. In the 1950s, my
Grandpa started to build a career from scratch as a property
agent, helping fellow Chinese war immigrants to find
suitable places for their future. During this time, my Granny,
like many other Asian women at that time, took care of the
house chores. It was hard times.
Nothing made my Granny happier than cooking delicious
food for family and friends. Her happiest time of year was
always Chinese New Year, when over twenty family members
would come to her house from all over the world, waiting to
be fed. At this time, her signature dish, Tom Yum Soup, was
an absolute fixture on our Chinese New Year dinner table.
Her Tom Yum Soup had a special creamy taste and a
moderate spiciness, which makes the perfect balance in
flavour. I remember when I was little, not one Chinese New
Year passed without me fighting my brothers and sisters for
more Tom Yum Soup. Sometimes when we finished it too
quickly, Granny would start from scratch and make more,
even when our parents told her not to! She passed away
recently, and I have gradually come to understand what she
meant back then by “cooking makes a home complete.”
I’m going to miss her and her Tom Yum soup this Chinese
New Year.”
jerry taechaubol, founder of hot pot

chinatown london
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Hot Pot

Tom Yum Soup
serves 4 -6 people

ingredients

1 whole chicken
200g prawns (optional)
4 sticks lemongrass
1 thumb-sized piece of
fresh ginger
1 handful of Thai fresh
chillies
1 small bunch of coriander
including stalks
4-6 kaffir lime leaves
110g fresh galangal
75ml fish sauce
75g palm sugar
1 small bunch of Thai
basil

chinatown london

Create a chicken based stock by slowly poaching a whole
chicken for 6-8 hours. Home-made stock is key here.
Add the lemongrass, ginger, chillies, coriander, lime leaves,
and galangal. Return to the boil, then reduce the heat and
simmer for 15-20 minutes.
Taste the stock and add as much fish sauce and palm sugar
as necessary to keep the salty-sour-hot-sweet taste, then
remove from the heat.
Here you can add the meat from the poached chicken as
well as prawns and drink as a soup. Alternatively, use as a
Hot Pot broth like we do in our restaurant Hot Pot.
Garnish with fresh Thai basil.
www.hotpotrestaurants.co.uk
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“We usually celebrate Chinese New Year
Eve with a reunion dinner. We close
C&R an hour early and have a private
lock-in. All our family, friends and work
colleagues spend the evening in the
restaurant eating hot pot alongside a lot
of other ‘lucky’ dishes.
Every year, at the start of the meal, we
stand up and create a prosperity salad
toss. It is a ritual in Malaysia called Yu
Sheng, whereby you throw a salad up
in the air whilst exchanging new year
wishes. The reasoning behind this odd
ritual is that the higher you toss the
salad, the better your luck, and the higher
your fortune in the coming year.”
rachel chung, rosa’s daughter, c&r cafe

chinatown london
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C&R cafe

Yu Sheng
serves 2 people

ingredients

Raw salmon sashimi slices
(smoked salmon can be
used)
Carrot
White radish (Daikon)
Yam (Taro)
Red food colouring
Green food colouring
Cucumber
Red pickled ginger
Pomelo
Wonton wrappers
Sesame seeds
Roasted peanuts
Five-spice powder
Cinnamon powder
White ground pepper
for the sauce

Chinese plum sauce
Marmalade or apricot jam
Honey
Sesame oil

chinatown london

Julienne cut the carrot, white radish, cucumber and yam.
Separate the yam into two batches and colour one with red
food colouring, the other with green food colouring.
Peel and separate the sacs of the pomelo.
Cut the wonton wrappers into strips and deep fry.
Chop or crush finely the peanuts.
Place all your prepared ingredients, the sliced salmon, as
well as the five-spice powder, cinnamon powder, and white
ground pepper, into separate piles next to each other on the
same plate.
Mix all the sauce ingredients together in a separate
pouring jug.
Before the ritual starts, pour the sauce over all the
ingredients. In a celebration called Lo Hei (which literally
translates to toss high), families and friends gather around
the dining table and toss the ingredients in the air with
chopsticks while shouting out auspicious wishes. This
action mixes the salad ingredients ready for eating.
www.cnrcaferestaurant.com
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A huge thanks to the restaurants
and Chinatown London businesses
that contributed to this recipe book:
Rasa Sayang, Baiwei, New China,
Viet Food, SeeWoo, Plum Valley,
JinLi, Hot Pot and C&R Cafe.
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