
MASTERCHEF 
 

Mixed Chinese Starters 
 

RECIPE FROM LARKIN CEN 

 
 

Serves 4 
Prep time: 1 hour 

Cooking time: 45 mins 
 
Steamed Egg with Crab 
2 Eggs 
Pinch of Salt 
100ml Chicken Stock 
Sesame Oil 
A pinch of meat glue 
1 Spring Onion 
100g Fresh Crab Meat 
 
Prawn Spring roll 
4 Sheets of Spring roll Pastry sheets 
200g King Prawns, peeled 
Teaspoon of Sesame Oil 
1 Egg, reserving a pinch of the white 
10g Corn flour 
 
Vegetable Spring roll 
4 sheets of Spring roll pastry  
1 carrot, julienne 
1 onion, julienne 
50g tinned sweet corn, drained and chopped 
 
Tofu sheet roll 
Mixture from Prawn Spring roll (see above)  
4 dried Tofu sheets 
 
 



Soy Poached Chicken 
3 Star Anise 
300ml Light Soy Sauce 
100ml Dark Soy  
100ml Water 
2 chicken breasts, skinned 
50g Sugar  
 
Tofu emulsion 
5 pieces of preserved tofu 
1 clove Garlic, peeled and crushed 
15g Sugar 
 
Stir fried cockles  
150g Cockle meat 
40g peanuts 
4 Teaspoons of Light Soy  
4 Spring Onions, finely sliced  
 
Morning Glory 
1 bunch Morning Glory  
Splash of Olive Oil 
1 Garlic clove (chopped)  
1 tbsp preserved Tofu  
 
Soy reduction 
1 tbsp corn flour 
1 tbsp water 
 
Method 
Preheat a deep fryer to 150C 

Steamed Egg with Crab 

You will need 4 small ramekins 

1. Set up a large steamer that can hold the ramekins. 

2. Put 2 eggs and mix together in a bowl which a pinch of salt adding the chicken stock and 

whisk well. 

3. Thinly slice the spring onions and then add a dash of sesame oil and the spring onions to the 

egg mixture. 

4. Then add the crab meat.  

5. Next mix in a pinch of meat glue and fill the ramekins with the mixture 

6. Finish by placing the ramekin into a steamer. Steam on a low steam for 8-10 minutes until 

set 

Prawn Spring roll 

1. Take the prawns and mix with corn flour and a teaspoon of sesame oil and then add a pinch 

of egg white before you whisk the egg for the egg wash.  

2. Dice using a Chinese cleaver and then reserve some mixture for the Tofu sheet. 



3. Next using a sheet of spring roll pastry put some filling into the centre. Use about a 

tablespoon amount and spread like a cigar shape. 

4. Fold the spring roll by taking one corner of the spring roll pastry and fold to the centre of the 

pastry over the filling. 

5. Once folded, bring the other two corners towards the centre. This should now look like an 

open envelope with the filling inside the ‘envelope’. 

6. Now take the envelope and roll towards the top corner and then seal the spring roll with egg 

wash. 

7. Deep fry at 150c for 3-4 mins until golden brown, drain and reserve 

Vegetable spring roll 
 
1. Mix the carrot, onion and sweetcorn together in a bowl. Using a small handful put the 

mixture in the centre of the spring roll pastry and roll as with the prawn spring rolls. 
2. Fry off at 150C for 3-4 mins until golden brown, drain and reserve. 

 
Tofu Sheet roll 

1) Use the reserved mixture from the Prawn Spring roll. 

2) Next, get a Tofu sheet and put the mixture filling in the centre and then wrap in the same 

way as the Prawn spring roll method.  

3) Deep fry at 150c until crispy, drain and reserve 

Soy Poached Chicken 

1) Add the soy, dark Soy, Star Anise and sugar in a saucepan. Add more sugar if needed as 

there should be enough sugar to remove the acidic taste of uncooked soy.  

2) Bring to the boil and then place the chicken breasts into the liquid. Bring back to the boil and 

then turn off the heat. 

3) Leave the chicken in the soy poaching liquid for 30 minutes until cooked through, covered 

with a lid. 

4) Remove and reserve 100ml of the poaching liquor. 

5) Cut the 2 breasts into 4 evenly sized pieces and reserve for plating up. 

Tofu Emulsion 

1) Use the preserved tofu and cook out in a small saucepan over a medium heat with the 

crushed garlic clove for about 5 minutes. 

2) Add to a blender and blend with a teaspoon of sugar until smooth. 

3) Add the mixture back to a pan and cook on a low heat until the right consistency. 

4) Remove and set aside 

Stir Fried Cockles 

1) Deep fry the peanuts in oil at 150c until golden brown.  

2) Thinly slice the spring onions and reserve. 

3) Then add a splash of oil to a frying pan, then the cockles and flash fry. 

4) Next add the peanuts and a teaspoon of soy and stir fry adding the spring onions.  



5) Set aside 

Morning Glory 

1. Wash the Morning Glory 

2. Add a splash of oil in a wok on a low heat with some chopped garlic and infuse the oil with 

the Garlic for about 10 seconds.  

3. Next add 1 tbsp.  of preserved Tofu and cook  

4. Add the Morning Glory, season and stir fry until wilted.  

Soy reduction 

1. Take the 100ml of reserved poaching liquor and reduce by half in a small pan.  

2. Mix together the corn flour and water to form a paste. Whisk into the reduction and reserve. 

To plate 

1) Arrange some forks and a spoon and a Chinese spoon on a slate. Use as many as you like and 

be as creative as you like.  

2) Attach bits of each element of the starters to the cutlery or placed randomly on the plate. 

Again be creative as you like.  

3) Fill the soy reduction and the tofu emulsion into sauce dipping plates and put onto the plate. 

Again be creative as you like as to where you put them.  

4) Place the steamed egg with crab in its ramekin on the top left of the slate.  

5) Garnish the plate with edible flowers (violas) 


