











my father the quintessediibl cook

My Lanaly

My father’s natural talent for cooking became
obvious when he gradually took over the cooking at our fam-
ily gatherings, at birthdays and Chinese New Year celebrations.
A self-taught cook, he was not formally trained in the art of
Chinese cuisine. His recipes came from various sources—some
he learned from family or relatives in China, but most of the
time, he picked up cooking technigues and recipes from the long
discussions he had with his Teochew friends.

In the early 1950s, he would often meet his Teo-
chew friends at Edinburgh Road where Chinese grocery shops,
eateries and restaurants abound. As a child, he would take
me there and let me wander around the market at Edinburgh
Road while he drank kung-fu tea with his friends. They would
reminisce about life in Shantou, spin tales of old China and
invariably discuss about food.

Inspired by these long discussions on food, he would
attempt to prepare the dishes at home. With the guidance of my
grandmother, he would explore on his own and tried to improve
and perfect each dish through trial and error. That set him off on

his own cooking adventure,
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Orwver time, he amassed a repertoire of authentic and
perfected Teochew recipes. I grew up enjoying these wonderful
dishes and attribute my discerning palate to my father’s cooking,
Consolidating all of my lfather’s recipes was no easy Lask—all
of his dishes were never formally documented as nothing was
meastured and ingredients were added based on experience.
Mevertheless, 1 hope to share my family’s culinary heirloom, so
current and future generations will also be able to enjoy authentic

Teachew choice cuisine.

Lau Lee Leng
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