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00 How to keep tofu intact? What is the right way to deep fry

squids? Steam only the freshest food? Why so busy skimming the
grease off your chicken soup? How come your green bean sweet soup
never turns starchy? Especially written for novice cooks with

emphasis on commonly encountered problems,concise and witty, this
book will definitely bring you both skills and fun of cooking.
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[0 A veteran chef active in the business for over 30 years] Liu

worked as an instructor in Chinese cuisine in the Department of

Hotel(I Service and Tourism Studies of the Hong Kong Institute of
Vocational Education from 1997 to 201100 having taught over a
thousand students(]

Currently a catering consultant] a culinary

training instructorl] Chartered Institute of Environmental Health

O CIEHO Trainer CharterJ executive committee member of the Hotel
Chinese Catering Society and a member of Hong Kong Catering Masters
O National Occupational Qualification[J Association Liu has attained
the title of Senior Technician in the mainland professional charter
system(]

He was also named the Overall Silver Medal Winner in the

team category of the 5th National Culinary Competition]
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[0 With over 30 years of experience in the food and beverage
industry[] Lai has joined the Department of Hotel[] Service and
Tourism Studies of IVE to be an instructor in Chinese cuisine since
19970

Over a thousand students accomplished their study under the
guidance of Lai and he has acquired a number of professional
qualifications from various local and mainland institutions[]
including Technician-China National Occupational Qualification(J and
Food Hygiene Certificate[] etc[]

He also won the Overall Silver Medal

in the team category of the 5th National Culinary Competition[]
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