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HOME To YOURS H o m E
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IN OUR HOUSE, DINNER ~ BEFORE DINNER, WE OFTEN
REQVIRES THREE TYPES HEAR IN CANTONESE
OF DISHES ON THE TABLE 1,
FOR A BALANCED DIET. A~ /-\&\o 1.
THIS INCLUDES: & & LP\H;T‘MF’\!!

- FISH

CyvT]

- AND AFTER
MEHT -+ [
= O~ |
p— ve ( WAH HO MAY AH]
(SAM) WOW ~ DELICIoys!

AND A HEALTHY HELPING 0 PRACTISE
OF BOILED RICE! i NEw vochs! —>



[ Tsive SHUI  DAAN ] STEAMED NATE_R
> E66

2 €GGS s EXTR4s
WATER PRING
SOYA SAUCE > onions
SESAME 0IL SAVSAGE

[. WHISK EGGS In Lowl . ADD THE
SAME vOLUME oF WATER & WHISK.

2. POUR INTO A FLAT DISH (ADD SLICED
FRANKFURTERS)TIP: Pove. THRoVGH
STRAINER FoR EXTRA SMooTH RESVLT

3.COVER DISH, STEAM Lou/meo FoR Smu

CHILDHOOD CLASSIC

0
SIMPLE & SMOOTH SAVCE AND A DASH OF SESAME OIL.
(ToP WITH CHoPPED SPRING ONIONS)

4. SERVE WITH A SPLASH OF SOYA



REEF, EGG ¥

TOMATO
SSWAPING 4 gogs
ONIONS  romATOD
mvSHRoOMS [ E?C onAe-ks'*"C

I. MAR\WATE BEEF WITH | TBSP of
SUGAR , CORNFLOVR ,SOYA SAUCE,
SESAME OIL. MIX & LEAVE FoR 20 MINS.

2. WHISK €G6S,FRY, SET ASIDE.

(FRY OTHER VEG SEPARATELY SET ASIDE)

3. BRoWN LEEF.DRAIN EXCESS oIL . SET ASIDE.

4.CHOP & FRY GARLIC THEN ToMATOES.

C.ADD A GENEROUS AMOUNT OF KETCHVP IN
WOK ON (0w/mED HEAT, ADD | TBSP oF
SUGAR + SQUEELE OF MALT VINEGAR +
{ TSP OF CORNFLOUR MIXED WITH coLD
WATER - ADJVST To TASTE . COMBINE ALL v

( FAAN KEH Joo NGAV YuK )

% mB 4

WARM & ComFORTING
MY DAD'S FAVOURITE.



(wv KA yw)

KARLIE WU A & 7%

HELLO! THANK You FOR READING My 2ine!
| HOPE THAT SOmE OF THE RECIPES | HAVE
SHARED (THOUGH SIMPLE) PROVIDES AS MUCH
COMFORT To YOV AS THEY DID FOR ME
GROWING UP, AND AN INSIGHT INTO THE
BRITISH CHINESE HOME. my PARENTS
WERE PART OF THE GENERATION THAT
IMMIGRATED FROM THE HAKKA VILLAGES
Of THE N.T. IN H.K IN THE 10s, SO THESE
OISHES ARE BORNE fROMm TuAT CONTEXT.

'm AN ARTIST BASED IN GLASGOW EXPLORING

THEMES OF NOSTALGIA & CULTURAL (DENTITY
MY WORK EXAMINES THE EXPECTATIONS &
THE LWED EXPERIENCE of BEING ScOTTISH
CHINESE. I'M ALSO A CO-FOUNDER OF besea.n
NETWORK) A NON-PROFIT THAT PYSHES FoR

MORE ACCURATE REPRESENTATION OF ESEAS.
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[(Ho  Yow sa Lav FA) BROCCOLI WITH
t2 B & B & OYSTER SAUCE

(. CUT BROCCOLI FLORETS AND STALK,
\ THEN BoIL UNTIL SOFT. DRAIV.
) 2.SERVE WITH OYSTER SAUCE on Top.

FRIED €GG & SPAM

0 3. SLICE/DICE SPAM
P} 1C
cABGooms  AND FRY. ADD EXTRAS.

mvos:,“oNS 4.WHISK EGGS, THEN
ADD WHEN Spam IS
EVENLY FRIED. SCRAMBLE
OR TURN IT INTO AN OMELETTE!

FAs7/

(MM TSAN YUK Tsow OAAN ]

42 Ft) A  SERVE WTH  pepcect FoR
oN Joo)o A DASH Of
’7’ & A / E‘ SOyA SAuce LAY DAYS



[ SAM muN Yoo Tswe]

LEMON & TOMATO
=X STEAMED SALMON

( (_m‘G—,MOO-I:: FAAN KEH ) THE MORE SPRING

é ﬂD ONIONS, THE BETTER!
52 . SLICE LEMON & TOMATO, ROUGHLY 3

OF EACH PER SALMON FILLET. LINE
B80TTom OF PLATE, SI'T SALMoN ON ToP,
COVER WITH THE REMAINING SLICES.

‘;'—\')* '«»{‘) 2. STEAM FOR 1O minS.
A\ [ g $ 5‘ 3. CHOP A BUNCH of SPRING ONIONS 1N
SN J"‘\\\Q SECTIONS, THEN SLICE LENGTHWAYS.

4. FRY SPRING ONIONS IN A GENEROVS
AMOUNT OF O\ UNTIL CRISP AND A LITTLE

. GOLDEN BROWN. RE R AND
MY MUM'S RELIABLE BCEP DIL ASIDE, | CrOVE Fom foT
GO-To FISH DISH S ONCE STEAMED , PLACE FRIED SPRING

VOURS ONIONS ON Toe, Tl-leN POVA THE HoT o(L
HEALTHY & FLAVOURSOME OVER THE DISH, ADD SoyA SAUCE. ENTOY !




A BRIEF

INTRO TO... BRmSH
CHINESE HISTORY

TEA WAS \TRODVCED To EVROPE IN THE
MID- (1™ CENTURY, AND WAS THE FIRST

CHINESE FOOD TO GAIN POPULARITY N
BRITAIN. THROUGHOUT THe (3™C. CHINA
ONLY ACCEPTED SILVER FOR TEA.

To CoRRECT THE ' TRADE IMBALANCE ' BRITAIN
EXPLOITED TS OCcUPATION OF BENGAL
(BANGLADESH) & INDIA To pRoouce 0PIUM
WHICH WAS THEN SMUGGLED To CHINA 1\’
RETVRN FoR SILVER. THIS WOULD LEAD
To THE TWO 0PWM WARS: THE FIRST IN
1839-1842 (IN WHICH HONG KONG WAS
CEDED To BRITAIN); AND THE SECOND IN
(35€6-1860. ¢ gg%z A-,re,.,gw
g€ 2

(STIVLY 199 74'

THE EARLIEST RECORDED CHINESE PERSON
To SETTLE IN BRITAIN (€EDINBVRGH) WAS

WILLIAM MACAO IN THE [170s/

CHINESE FooD INTRODVCED TO THE BRITISH
PUBLIC AT THE INTERNATIONAL HEALTH
EXHIBITION IN LONDON, 1884 .

L\VERPOOL'S CHINATOWN 1S THE OLDEST IN
THE UK & EUROPE , FOUNDED IN TE 18905

THE 1950s/60s SAW THE LARGEST
ARRWAL OF CHINESE , PRimARILY FRoM
RURAL VILLAGES IN THE NEW TERRITORIES
OF HONG KONG. M0ST WORKED IN THE
Foo0 INOVSTRY, WITH BRITAINS FIRST
CHINESE TAKEAWAY IN 1458 LONOON

GLASGOW'S FIRST CHINESE RESTAURANT
OPENED IN 1242, AND THE CITYS CHINATOWN
ESTABLISHED IN 1992 !

WE ARE HOME To THE LARGEST
CHINESE COMMUNITY IN SCOTLAND/



