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Roasted Whole Turkey
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Slow-cooked U.S. Beef Short Ribs with Shallot-red Wine Sauce
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Roasted Premium Black Angus Rib of Beef
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Honey glazed Whole Bone-in Ham
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Honey glazed Ham
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Signature Beef Brisket 'Pastrami’
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Crispy Roasted Pork Knuckles
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Spit-roasted Whole French Yellow Spring Chickens with '‘Chasseur’ Sauce
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Roasted 'Provencal' Rack of Lamb
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Braised Goose Webs with Abalone Sauce
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Portuguese Style Baked Crabmeat in Crab Shell
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Simmered Fresh Pork Tendons
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Braised Beef Cheek
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'‘Murgh Makhani' — Butter Chicken Curry
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"Thai Style" Green Curry with Mixed Seasonal Vegetables and Dried Beancurd
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“Thai Style” Pork Red Curry with Baby Eggplants, Pineapple and Sweet Thai Basil
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‘Lebanese Style” Braised Lamb Meatballs in Tomato and Pomegranate Molasses
Sauce
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Roasted Brussels Sprouts with Bacon and Shallots
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Grilled Mediterranean Vegetables with Portobello Mushrooms and Semi-dried
Tomatoes
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Roasted Pumpkin Wedges with Confit Garlic, Rosemary and Extra Virgin Olive Oil
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Potato-leek Gratin
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HKJC Signature Mashed Potato
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Honey Roasted Heirloom Carrots, Butternut Squash & Parsnips
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Spiced Mulled Wine Pear Tart with Grand Marnier Sauce
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Baked Apple Pie with Vanilla Sauce
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Cinnamon-Raisin Bread & Butter Pudding whiskey-vanilla sauce
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Baked Lotus Seed Paste and Sago Pudding
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Homemade Bolognese Sauce
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Homemade White Mushroom Cream Sauce
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Homemade Pesto Sauce
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Roasted Whole Turkey
Chestnut Stuffing with Turkey Gravy and Cranberry Sauce

Place the turkey and chestnut stuffing on a roasting pan and
roast in a pre-heated oven at 120°C;

Roasting time:
o Chestnut stuffing: 3 to 5 minutes

o Turkey: around 35 minutes until its core temperature
reaches 75°C or above;

Brush the turkey occasionally with gravy on the roasting pan.
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Slow-cooked U.S. Beef Short Ribs

with Shallot-red Wine Sauce
Pre-heat the oven to 95°C;

Place the beef short ribs on a roasting pan and roast for 20
minutes, until the core temperature reaches 80°C;

During roasting, brush the beef short ribs occasionally with the
red wine sauce on the roasting pan.
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Roasted Premium Black Angus Rib of Beef
(full-sized/half-sized)

Place the beef rib into a pre-heated oven at 120°C and roast for
approximately 20 to 30 minutes;

Brush the beef rib occasionally with gravy on the roasting pan;

When its core temperature reaches 75°C or above, ready to
serve.
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Honey-glazed Whole Bone-in Ham

Place the bone ham into a pre-heated oven at 120°C and roast
for approximately 30 minutes;

Brush the bone ham occasionally with honey gravy on the
roasting pan;

When its core temperature reaches 75°C or above, ready to
serve.
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Honey-glazed Ham

Place the ham into a pre-heated oven at 120°C and roast for
approximately 20 minutes;

Brush the ham occasionally with honey gravy on the roasting
pan;

When its core temperature reaches 75°C or above, ready to
serve.
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Signature Beef Brisket 'Pastrami’
with Red Wine Sauce and Mustard

Pre-heat the oven to 95°C;

Place the beef brisket on a roasting pan and roast for 15
minutes, until the core temperature reaches 80°C.
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Crispy Roasted Pork Knuckles

with German Mustards
Pre-heat the oven to 120°C:;

Place the pork knuckles on a roasting pan and roast for 10
minutes, and until the core temperature reaches 80°C.
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Spit-roasted Whole French Yellow Spring Chickens
with 'Chasseur' Sauce

Pre-heat the oven to 120°C:;

Place the whole spring chickens on a roasting pan and roast
for 10 minutes, until the core temperature reaches 80°C.
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Roasted 'Provencal' Rack of Lamb
with Red Wine Sauce and Root Vegetables

e Pre-heat the oven to 120°C:;

¢ Place the lamb racks in the roasting pan and roast for 10
minutes, and until the core temperature reaches 80°C.
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Braised Goose Webs with Abalone Sauce

e Pour the goose webs and sauce into a stew pot and simmer
until the core temperature reaches 80°C.

e HIEE

RHIGE AR FCHRIAGE T > X IIEVE 2 J 0k FE 2 % K
JNE - BIATEH -

Back to homepage /o/5& &




“ - ik 2 B G
G]C) l l&% f‘rtL 7 ,.{u\f |
(S The Hong Kong Jockey Club
Extrav ls,n 2
OB B O oK M

Portuguese Style Baked Crabmeat in Crab Shell

with Cheese and Coconut Sauce
Pre-heat the oven to 160°C:;

Place the crab shell on a roasting pan and roast for 20 minutes,
and until the core temperature reaches 80°C.
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Simmered Fresh Pork Tendons
with White Kidney Beans in Superior Soup

e Pour the pork tendons soup into a stew pot and simmer to boill
for around 20 minutes, or until the core temperature reaches
80°C before serving.
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Braised Beef Cheek with Red Dates, Carrots
and Mushrooms

e Pour the beef cheek into a stew pot and simmer for around 20
minutes, or until the core temperature reaches 80°C before
serving.
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'‘Murgh Makhani' — Butter Chicken Curry

e Pour the chicken curry and other ingredients in a stew pot and
cook until the core temperature of chicken reaches 80°C.
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"Thai Style" Green Curry with Mixed Seasonal
Vegetables and Dried Beancurd

e Pour the vegetables curry and other ingredients in a stew pot
and cook until the core temperature reaches 80°C or above.
Ready to serve.
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“Thai Style” Pork Red Curry with Baby Eggplants,
Pineapple and Sweet Thai Basil

e Pour the pork red curry into a stew pot and simmer until the
core temperature reaches 80°C before serving.
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“Lebanese Style” Braised Lamb Meatballs
in Tomato and Pomegranate Molasses Sauce

e Pour the meatballs in a stew pot and cook until the core
temperature reaches 80°C or above. Ready to serve.
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Roasted Brussels Sprouts with Bacon and Shallots

Pre-heat the oven to 90°C — 100°C.

Place the brussels sprouts on a baking tray and bake in the
oven for 5-10 minutes before serving.
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Grilled Mediterranean Vegetables
with Portobello Mushrooms and Semi-dried Tomatoes

Pre-heat the oven to 120°C:;

Place the vegetables on a baking tray and bake for 10 minutes
for serving.
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Roasted Pumpkin Wedges

with Confit Garlic, Rosemary and Extra Virgin Olive Oil

Pre-heat the oven to 120°C:;

Place the pumpkin wedges on a roasting pan and roast for 10
minutes for serving.

R IR T S & SN A
WEEFEE A ERK A =+
RENAEERRE L ARAREAR 78 BaaA -

Back to homepage /7/& &




“ - ik 2 B G
G]C) l l&% f‘rtL 7 ,.{u\f |
(S The Hong Kong Jockey Club
| \tl Cl\ (J.Q( /t
= R

Potato-leek Gratin
Pre-heat the oven to 95°C;

Place the potato gratin on a baking tray and bake in the oven
for 10 minutes for serving.
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HKJC Signature Mashed Potato
e Pre-heat the oven to 95°C;

e Bake the potato mash in the oven for 15 minutes for serving.
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Honey Roasted Heirloom Carrots,
Butternut Squash & Parsnips

Pre-heat the oven to 90°C — 100°C.

Place the carrots on a baking tray and bake in the oven for 5-10
minutes before serving.
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Spiced Mulled Wine Pear Tart
with Grand Marnier Sauce

Pre-heat the oven to 160°C.

Place the pear crumble on a baking tray and bake in the oven
for 10 - 20 minutes.

Warm the Grand Marnier sauce in a microwave oven and serve
with pear crumble.
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Baked Apple Pie with Vanilla Sauce

Pre-heat the oven to 160°C.

Place the apple pie on a baking tray and bake in the oven for
10 - 20 minutes.

Warm the vanilla sauce in a microwave oven and serve with
apple pie.
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Cinnamon-Raisin Bread & Butter Pudding
whiskey-vanilla sauce

Pre-heat the oven to 160°C.

Place the cinnamon-raisin bread & butter pudding on a baking
tray and bake in the oven for 10 - 20 minutes.

Warm the whiskey vanilla sauce in a microwave oven and
serve with cinnamon-raisin bread and butter pudding.
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Baked Lotus Seed Paste and Sago Pudding
e Pre-heat the oven to 90°C — 100°C.

e Place the lotus seed paste and sago pudding on a baking tray
and bake in the oven for 15 minutes before serving.
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Homemade Bolognese Sauce

Gently heat the Bolognese sauce in a pan until sizzling and
core temperature reaches 80°C,;

Add cooked pasta and toss for a minute until the pasta is well
coated. Sprinkle with grated parmesan cheese;

Serving: 1 packet of sauce for around 500g of uncooked pasta.
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Homemade White Mushroom Cream Sauce

Gently heat the mushroom sauce in a pan for 5 minutes, until the
core temperature reaches 80°C;

Add cooked pasta or linguine and toss for a minute (add meat or
seafood according to your preference) until the pasta is well
coated. Sprinkle with grated parmesan cheese.

Serving: 1 packet of sauce for around 500g of uncooked pasta.
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Homemade Pesto Sauce

Gently heat the sauce in a pan for 5 minutes, until the core
temperature reaches 80°C;

Add the pesto sauce to cooked hot pasta and toss until the
pasta is well coated. Add simple seasoning and grated
parmesan cheese.

e Serving: 1 packet of sauce for around 500g of uncooked pasta.
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