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Barbecued Pork Pastry

Appetiser, Serves 8

Oil Dough:

120 g./1 cup cake flour

34 g./1/4 cup bread flour

7 g./1/4 oz. powdered milk

90 g./6 thsp. chilled unsalted butter
180 g./6 oz. chilled pork lard

Few drops vanilla extract

Water Dough:

90 g./3/4 cup cake flour

30 g./3 1/2 tbsp. bread flour

22 g./1 1/2 thsp. unsalted butter
70 mlL/5 thsp. water

Barbecued Pork Filling:

75 g./5 thsp. sugar

17 ml./ 3 1/2 tsp. dark soy sauce

12 ml/ 2 1/2 tsp. light soy sauce

12 ml/ 2 1/2 tsp. oyster sauce

10 mlL/2 tsp. sesame oil

300 ml/ 1 1/4 cups of water

17 g./ 4 tsp. cornstarch

30 g/ 2 1/2 thsp. potato starch

300 g./ 1loz. barbecued pork, diced
(purchased from a Chinese
supermarket either fresh or frozen)

Ground white pepper to taste

To Assemble:
2 egg yolks, beaten, for brushing pastry

Sesame seeds

For the Oil Dough:
* Sift together the flours and powdered milk; then cut in the butter and lard. Stir in

the vanilla. Refrigerate until chilled.

For the Water Dough:

* Sift together the flours. Cut in the butter; then mix in the water. Refrigerate until
chilled.

* Roll out both the chilled oil dough and chilled water dough. Place the oil dough in
the centre of the water dough, and fold over to encase. Refrigerate until semi-firm.
Remove the dough from the refrigerator, roll it out flat into a rectangle, fold up like
a letter (making 3 layers), and place it in the refrigerator again until semi-firm.

Repeat this three times and keep it in the refrigerator until ready to use.

For the Barbecued Pork Filling:

* Place the sugar, dark soy sauce, light soy sauce, oyster sauce, ground white pepper,
sesame oil and water in a saucepan and bring to a boil. Whisk in the cornstarch and
potato starch;heat until the sauce thickens. Add the diced pork and mix well. Place

in the refrigerator and chill until needed.

To Assemble:

* Preheat the oven to 200 degrees C/400 degrees F.

* Remove the dough from the refrigerator and roll the pastry out thinly. Cut into
desired shapes, top with barbecued pork filling, and enclose the filling. Brush the
outsides with egg yolk, and sprinkle with sesame seeds. Place the pastries on a
baking sheet, place in the oven and bake until browned and crisped and the filling is

heated through, about 15 minutes depending on size.

Egg Tart with Bird’s Nest

Appetiser, Serves 8

Oil Dough:

120 g./1 cup cake flour

28 g./3 thsp. bread flour

7 g./1/4 oz. powdered milk

110 g./8 thsp. (1 stick) chilled butter
180 g./6 oz. chilled pork lard

Few drops vanilla extract

Water Dough:

90 g./3/4 cup cake flour

30 g./3 1/2 thsp. bread flour

22 g./1 1/2 thsp. unsalted butter
82 ml./1/3 cup water

Filling:

60 ml./1/4 cup syrup

120 ml./1/2 cup whole eggs

12 ml./2 1/2 tsp. cream

2 g. prepared bird’s nest to garnish

For the Oil Dough:
* Sift together the flours and powdered milk; then cut in the butter and lard. Stir in
the vanilla. Refrigerate until chilled.

For the Water Dough:

* Sift together the flours. Cut in the butter; then mix in the water. Refrigerate
until chilled.

* Roll out both the chilled oil dough and chilled water dough. Place the oil dough in
the centre of the water dough, and fold over to encase. Refrigerate until semi-firm.
Remove the dough from the refrigerator, roll it out flat into a rectangle, fold up like
a letter (making 3 layers), and place it in the refrigerator again until semi-firm.

Repeat this three times and keep it in the refrigerator until ready to use.

For the Filling:

* Mix together the syrup, eggs and cream.

To Assemble:

* Preheat the oven to 180 degrees C/350 degrees F.

* Roll out the dough until very thin and use a pastry cutter or the rim of a drinking
glass to cut out circles of dough large enough to line tartlet moulds. Fill the tarts
with the custard filling, place the moulds on a baking sheet and bake until the filling
is set and the pastry is very lightly browned, about 15 minutes, depending on size.

Garnish with bird’s nest and serve at room temperature.

INTERCONTINENTAL.

GRAND STANFORD HONG KONG

Right in the heart of Tsimshatsui
East, the shopping and entertain-
ment area, the InterContinental Grand
Stanford Hong Kong offers stunning
views of Victoria Harbour and the Hong
Kong skyline.

Located close by a ferry terminal,
the hotel is conveniently within walking
distance of Kowloon Park, several
museums for Art, History, Space and
Science and the Cultural Centre. Much
of the city’s fabulous shopping — whether
designer or sample sales - is just moments
away on Nathan Road and Canton Road.

After experiencing the many sights of
this bustling financial capital and
gateway to China, guests at the Inter-
Continental Grand Stanford Hong Kong
can unwind with a glass of wine in Club
InterContinental or relax with a cocktail,
live band, or watch sports in the ‘Roaring
Twenties’ ambience of Tiffany’s New
York Bar.

Award-winning dinner options, with
matching wine lists, include The Mistral
with its seasonal Italian cuisine in a
rustic setting, Hoi King Heen with
classic and contemporary Cantonese
dishes prepared in its stunning show
kitchen. For all-day dining and
exceptional international buffet choices,
diners can choose the harbourview Café

Rendezvous.

InterContinental Grand Stanford
Hong Kong

70 Mody Road, Tsimshatsui E.
Kowloon

Hong Kong, China

p. 852.27215161

f. 852.27322233
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