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Serves 4 
Prep time: 2 hours 
Cook time: 2 hours 

 
Preheat an oven to 275C 
 
 
For the Cantonese Roast Pork Belly: 
1kg Pork Belly (good layer of fat)  
1 tablespoon Bicarbonate Soda 
150g Amoy crushed yellow beans 
450g Amoy hoi sin sauce 
2 tablespoons malt vinegar 
Fine Salt 
Pepper 
 
For the Cantonese Roast Duck: 
1 medium Duck 
Cherrywood woodchips for oven smoker 
3 tablespoons Maltose 
2 tablespoons Five Spice  
1 bottle Chinese Vinegar 
5 Star Anise  
 
For the Cha Shui: 
200g Pork Belly 
2 tablespoons Maltose 
150g Amoy crushed yellow beans 
450g Amoy Hoi Sin Sauce 
75g Sugar  
2 garlic cloves (peeled and diced) 



1 glass warm water  
 
 
For the Choi Sum: 
1 bunch of choi sum 
Salt 
Pepper 
Splash of Olive Oil  
 
For the lum Noodles: 
6 plums 
1 glass Red Wine 
75g Sugar 
3g Agar Agar 
1 bag of ice (for ice water) 
 
 
For the Glutinous Rice Parcel: 
1 handful Dried shitake mushrooms 
4 Dried Lotus leaves, soaked in warm water  
400g Glutinous Rice 
20g Pancetta, rind removed  
20g Chinese Lap Chung, finely diced 
1 teaspoon Corn Flour 
2 teaspoons light soy 
1 clove Garlic, peeled and finely diced  
1 spring onion, finely sliced 
 
To garnish 
Edible rose 
 
 
How to make the Roast Pork: 

1) Fill a large pan with water and bring to the boil. Once boiling lower add the bicarbonate of 
soda and pork belly into the water. 

2) Boil the pork belly for a minute and then lift out of the water and drain on a tray.  
3) Score the skin, rub in the vinegar and season with salt.  
4) In a bowl, mix the hoi sin and crushed yellow beans into a mixture and season.  
5) Make scores of about 1 inch deep in the underside of the Pork belly and rub the underside of 

the belly with this mixture. Make sure the mixture gets between the scores so that it holds it 
in place. 

6) Blow dry all over the pork belly using a hairdryer for 10 minutes being careful not to cook it. 
7) Then hang the pork up using a meat hook and place near a floor fan. Let the fan carry on 

blowing the meat for about an hour until bone dry.  
8) Line a curved roasting rack over a roasting tray with parchment paper to help hold the hoi 

sin falling off the pork whilst it is roasting.  
9) When it is ready to roast, put the pork on a curved roasting rack and place into the oven for 

40 minutes and then reduce the heat to 200c for another 20 minutes.  
10) Give it 5-10 minutes more if the skin is not crispy enough. 
11) Remove from oven when ready and rest for at least 30mins before serving. 
12) Cut into rectangle portions and serve 



 
 
Cantonese Duck  

1) Make an incision in the Duck’s neck and then separate the skin from the meat in that 
incision. 

2) Using a bike pump, place the bike tube into the neck (between the skin and the meat) and 
pump up the duck so that the skin is separated from the skin. The duck will be inflated like a 
balloon.  

3) Next, hang the duck onto a meat hook. 
4) In a wok, heat the Chinese Vinegar and Maltose together. Hold the duck by the meat hook 

and hold it over the Vinegar bath. Using a wok ladle, baste the duck with the mixture for a 
minute. Place the duck on a draining rack. 

5) There will be an opening at the bottom of the duck where you can get into the cavity 
between the skin and flesh. Fill the cavity with the five spice, salt and star anise.  

6) Using a metal skewer, bring the skin at the opening at the bottom of the duck together by 
poking the skewer through one side and then through the other alternately like a shoelace 
until sealed.   

7) Hang up on a meat hook as with the belly and dry in front of the floor fan for 1 hour.  
8) Next, place the duck onto a roasting rack and into the oven at 200c for 30 minutes reducing 

to 140c for another 30 minutes. Rest for 30 mins and carve the duck breasts, slice and serve 
half a breast per serving. 

 
Char shui 

1) In a saucepan, make a marinade of hoi sin sauce, sugar, dark soy and crushed yellow beans 
and garlic in a bowl  

2) Remove the skin from the Pork Belly and place the pork in with the marinade and set aside 
until an hour before serving.  

3) When ready to cook, remove the Pork from the marinade and then put the pork onto an 
oven tray and into the oven for 30 minutes on 200c.  

4) With the remaining marinade, put it into a small saucepan with a splash of water and cook 
and simmer for 10minutes. Reserve this mixture for garnish.  

5) In a separate bowl, make a maltose solution by mixing the Maltose and about 1 glass of 
warm water. Then, using a pastry brush, cover the Char Shui with the maltose  and thinly 
slice before serving.  

 
Choi Sum 

1) Cut the Choi Sum into pieces of around 4 inches in length.  
2) Fill a large saucepan with water and boil and then add salt to the water.  
3) Boil for about 3 minutes and drain, refresh in ice water, drain and reserve until plating up. 
4) When ready to plate up, add a splash of oil to a wok on a high heat and stir fry quickly for 30 

seconds.  
 
 
 
 
 
 
 
 
Plum Noodles 
 



1) Cut the plums in half and remove the stones. 
2) Roughly chop and cook the plums in sugar and red wine for 10 minutes until soft in a 

saucepan. 
3) Pass through a sieve and then muslin to get a plum liquor. 
4) Add some water to the solution so that the whole mixture is 100ml in volume. 
5) Mix in the Agar Agar, bring to back to the boil and then remove from the heat, while warm 

fill a medium syringe with the gel. 
6) Using the syringe, pump the solution into a syringe tube that is about 20cm long. 
7) Place the syringe tube immediately into a bowl of ice and set 
8) Before serving, using an empty syringe of the same size, pump the tube with air at one end. 

This will push the plum noodle out of the tube.  
 
Glutinous Rice Parcel 
 

1) Wash the glutinous rice 
2) Next, soak the dried shiitakes in a separate bowl in boiled water until they are soft. This 

should take about 10 minutes. 
3) Remove and julienne the shitakes when ready. 
4) Cook the rice in a rice cooker. Put enough water in the rice cooker so that the water should 

be about 0.75cm above the surface of the rice. 
5) Stir fry the pancetta in a wok and lap chung together for about 2 minutes to release the 

flavour and then add the shitakes.  
6) Mix 20g Water with a teaspoon of Corn flour and add to the wok with the pancetta and lap 

chung. Add the soy and season. Add in the spring onions and reserve the filling. 
7) Take a handful of the glutinous rice and place in the middle of a soaked lotus leaf.  
8) Using the palm of your hand press the rice down so that it is flat 
9) Add a quarter of the filling to the middle of the flattened rice.  
10) Take one corner of the lotus leaf and pull so that it goes over the rice. The rice should follow 

the lotus leaf and in effect roll over with the lotus leaf itself covering the filling.  
11) Hold down that rolled corner with your thumb and bring the other corners in so that the 

shape now resembles an open envelope. 
12) Finish wrapping by sealing the envelop by bringing the final corner of the lotus leaf together 
13) Put the parcels into a steamer and steam for about 10 minutes.  

 
Cucumber 
 

1) Using a peeler, drag it lengthways to form four cucumber strips. Reserve. 
 
To plate 
 

1) Using the diagonal of a square plate, put 2 pieces of the pork, duck and char sui and place 
into the middle.  

2) Put the choi sum next to the meat. 
3) Dot the hoi sin sauce (from the reserved hoi sin marinade)  
4) Roll the cucumber slice into a cylinder and place in front of the meat 
5) Put the glutinous rice parcel on the plate behind the meat.  
6) Rip the petals from the edible roses and scatter  3 onto the plate over the meat and parcel 
7) Put the plum noodles in front of the duck and to the left of the cucumber cylinder.  
8) Pull a few petals off an edible rose and garnish randomly on the plate.  

 


