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Jitroducliov

The diversity of foodways around the world shows that eating is not just for survival, but
also for communicating affection, relations, and values. In a multicultural society like Hong
Kong, the variety of ethnic foodways has contributed to a rich and dynamic metropolitan
environment. In daily life, women’s essential role in home cooking plays a large part in the
production of identities and traditions; in the process they help to create an intercultural
experience for all to enjoy.

This cookbook is a celebration of culture co-production in Hong Kong, involving 30 participants
of the ICONIC Mums Program* who are from Bangladeshi, Chinese, Filipino, Indian, Indonesian,
Japanese, Nepali, Pakistani, Singaporean, and Sri Lankan backgrounds, spanning three
generations. The recipes and stories illustrate a wealth of cultural cuisines in Hong Kong, as
well as what is common across cultures in home cooking: affection among family members,
women’s wisdom, managing food as a source of health, maintaining tradition, and producing
community identity. These form the basis of the five sections of the cookbook. Each participant’s
contribution includes a personal narrative, a traditional dish, and a fusion dish that shows how
interculturalism is a fact of life in Hong Kong.

We thank the Equal Opportunities Commission for sponsoring the production cost of the
cookbook, the SIE Fund in supporting the Multiculturalism in Action (MIA) Project, and the
administrative support of the Anthropology Department and the Centre for Urban History,
Culture and Media of the Institute of Future Cities, the Chinese University of Hong Kong.
Thanks also to MIA mentors, volunteers, students, friends, and our illustrator and executive
editor, who generously gave of their time and talent to make this project possible.

It is our wish that this cookbook becomes a platform for positive intercultural experience
in daily life on both family and community levels. Let’s start cooking and enjoy the fun of
interculturalism!

*ICONIC Mums is an intercultural education program launched by the Multiculturalism in Action Project. It aims to
bring women of different ethnic backgrounds together to break down cultural barriers among minority and mainstream
communities. For more information, please visit

http://arts.cuhk.edu.hk/~ant/knowledge-transfer/multiculturalism-in-action/index.html
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Preface 2 % 7
Participants
Content .

). Afettion

Halwa / Stir fry fish balls with bean sprouts
Chicken momo / Tandoori chicken masala
Chana chaat with papre / Chicken tikka pizza
Minced meat porridge / Hae bee hiam pasta
Steamed tofu with fish paste / Mum’s sushi
Dessert soup with lotus seeds and eggs /
Chinese style risotto with Japanese mushroom

J). Wisdow

Vegetarian spring rolls / Pasta with black pepper cream sauce
Steamed minced pork with dried squid / Lee’s rice casserole
Nasi uduk / Pergedel kentang

Tomato rice / Baby corn manchurian

Bhuna khichuri / Fish ball korma

Temaki-zushi / Fusion curry

J)). Heatly

Indonesian salad /
Sticky rice balls wrapped in banana leaves
Chiuchow tofu-potato pudding /

Sweet vinegar-braised jackfruit “pork”

Chandrakala Adhikary 12

Anju Gurung 18
Shazia Moeen 24
Phua Mei Yen, Amy 30
Winnie So 34
Pamela Wong 40
Convi Fung 48

Connie Wing Tung Lee 53
Purwati 58
Radha Raghupathy 64
Shamim Ara Shahjahan 70

Ayumi Yamashita 76
Anda Chan 84
Yoyo Chan 90




Papaya and white fungus sweet soup /

Korean style soybean sprouts salad

Longan turmeric rice /

Cream corn soup with egg and lettuce
Vegan citrus chocolate brownies /
Japanese vegan pan-fried dumplings
Kale mallung / Spicy sweet potato stir-fry

. Tradifions

Wajik / Burbur sum sum with dried longan and red dates

Nasi kuning / Kering tempe with beef or potatoes

Dal bhat / Baked pompano fish with yellow soybean paste

Sheer korma / Chicken pasta

Payesh / Peas spring rolls

llish fish with spice gravy / Bangladeshi-style Chinese vegetables

V. Jdedlily

Grandma’s Hakka steamed pork casserole /

Roast chicken with herbs and onion

Pork adobo with chicken liver / Chicken with pineapple chunks
Bilo-bilo / Chicken caldereta

Deep fried lotus root sandwich / Big fortune mochi

Stir-fry sweet potato vermicelli /

Salmon and sweet potato rice burger

Fragrant lotus root crunch / Warm squid salad
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