


PREFACE

This collection of recipes was made for the course Chinese Cookin ithout Sweat offered by the
University For Man, Kansas State University in Fall of 1980. The intention was to use this
material as a guideline during the cooking class for efficiency of instruction. We have decided to
compile it into a booklet so that we can use it again in future courses in Chinese Cooking. This
would be a good starting point for a small cookbook.

A reader probably can cook some reasonable Chinese dishes following the materials recorded in
this booklet, but I strongly advise that a native Chinese cook be consulted to correct flavor and
taste and degree of doneness. Also a graduate of this course should be able to give some idea as to
the correctness of the end results.

We spent 5 evenings in cooking various dishes and then planned a banquet for friends of the
graduates. It has been most enjoyable experience for all involved.

LY

I wish to thank my wife, Catherine Lee Fung for her advice in preparation of the dishes, my son
Francis Y.C. Fung for his enthusiasm during the classes and my mother, Mrs, Beatrice Fung, who
sent the needed ingredients to me all the way from Toronto, Canada. It has truly been a family

affair,

. A hearty thanks to the great workers at the University For Man program to facilitate this course
and appreciations are due to the International Student Center for the use of the excellent facility
in all these sessions.

I am a firm believer of UFM and would recommend anyone with special skills to share them with

people in a relaxed atmosphere. Also I encourage people to take advantage of this great
opportunity--after all, how many things are there that are worthwhile and yet FREE?

Daniel Yee Chak Fung
Manhattan, Kansas
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Daniet Y.C. Fung, whose food chobping der-ﬁoﬁétratiohs wili be one of the festival's features.

All you folks, come to the

festival




At breakfast, lunch or dinn

WINZ Witlt A WOK—Daniel
Pung keeps iweo eleslric woks
going {tap photo) when he slir-
frys meals ond vegeiables to
combine at the last minute In
fovorite Chinese dishes, At leff
- are gix diiferent soy sauces,
. some Havored with shrimp,

By MAXINI: COFFEY

Of Al Things Editer

When Daniel Fung decldes Lo cook &
Chinese meol, he pians & week in
advance—not {0 tako advaniage af
weehly food speclals, but to allow for
theiime-consuming tasks his brand of
covking invelves.

- lng Chinese food is ver
simple~it's the preparing of the food,
the chopping and slicing and
grouping, thut {s the time-consuming

rf,” he explains, "Il you want to
ve o good Chinese meal Safurday,
you'd botter nol plan anylhing for
Friday night.”

Pung, chalrman of the KSIF {uod
sclence graduate program and
assistant professor of animul sclence,
cooks sl Jeusl once & day, somatimes
three times. Last October he
prepared breakirst for u church
men's group for a monih of Wed-
nesdays fenluring recipes he crentes
from childhiosd memories of Hong
Kong, Whimsical naming of foods
ofion s as important to the Chinese as
the food MHseM; during & 5 aum.
pianning session, Fung conjured up
numes for  his  menn ke
Threads iy Morning Green, Tumbling
Cubies in Flacks of Goid, Tender Reef
in Turfs of Green and Lajchee Sweet
1z e Hall-shy Girk, -

“There were about seven members
iof the Blue Valiey Memorial Uniled
Metloidist Church gronp) at the fiest
breakfast,” he notes. At ihe lasi
preakisst Eeooked, il the bers
and thelr wives—were there, For &
6:30 &.an. breakinst, lhat’s proity
surprising.”

The beenkfasts, along with Fung's
everyday cooking, are lypical the
Southern China cuisine he enjoyed as
achild. *“The southern pard of China ig
stpposed jo be *barbarian,”" he notes.
*“Thevooking there is said to be not 23
refined as what you would find In
Peking—it's  sallier,  splcler,
sweeler.”

Although most Chinese dishes
requive advance preparation in the
form of slicing and chopping of
ingredients, cooking Hself is usually
quick and dishes must be served
Immedintely for best quality, Thus, in
Chinn, Fung says, the wife rarely sits
withihe fumily to cot, instesd cooking
one: dish sfler suoiher.
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er he’s a whiz with wok

Of All Things

Cook of the Week

i

pace ohserved In China,

“Regardless of how busy he is, a .

Chinese spends a lof tore thme ealing
and enjoying Wis food than the lyﬁical
Amerlean,” he says. “In China,
peapls tatk more about the food while
they're ealing—here In Amerlea,
peopie’ lalk aboul business or
something else &t meals,”

While he coeoks mainly from
memory and “feel,’ Fung purchased

“three yolumes on Chinese. cooking

during & recent cighk-week trip 1o
China--lis first since he loft the
cauntry about 15 years ago. Between
trips abroad and ioiarger ciies, gifls
from friends and shapplng at local
specially slores, he ﬁas tittle dif-
ficulty obtaining spices
sensunings,

Following are ihree of Fung's
favarite recipes as he cooks lhem
from memory. Less adventurous
cooks or those who have never used
the stir-fry method of cooking may
want to consult a Chinese coakhbook o
foreign foeds chapler ln a general

and

“cookbook for precise measurements
and seasonings in almilar dishes. As -

enerat rales, slice loods uniformly

jte-size, cul moeals across the grain
{hinly and make sure dhe wok lor
heavy skiliet) Is very hot,

TENDER BELF
IN TURFS OF GREEN
Thinly slice tendor eul of beef
across grain fallow about % pound
per person). Siice an approximately

equat amaound of both hroceoll fstems .

only) and celery inle %-inch diagonal
pleces, Stir-{ry vegelablos anill
almost done in 3 leaspoons oll in wek
or skillet; remove vegelnbles, clean
wok and heat additional 3 teaspoons
oit unti} very hol. Briefly cook meat
just untit coler bepins te change,
never lefling the meat stend stll in
the pan. Add vegelables, thicken

PORK WiTil VEGETABLES,

fremove and cubs meal from 10
pork chops; save bones and scraps for
soup base. Cut half & head of -
cauliflower info blte-size pleces; slice
one rib celery into small chunks,

Sthe-fry iwrk in 3 teaspoons
vegetable oil until meat is whitish in
color. Sprinkle with MSG and soy
sauce; cook until nearly done. Set
aside meai; place vegelables in wok
atong wilh one cup water, Sprinkle
with soy sance, cover and stearn five
o 10 minutes. When cauliflower is
neptly done, add pork cubes.

Thicken with 2% te % ctip cornstareh

mixed with enld water to & thin

consislency. Adil soy sauce fo lasle,
stirring constanlly. When pork I8 hol
ond stenm appears, remove food and
arrunge on Inrge serving plate; keep
covered until serving Hime.

PEPPER BEEF }
(Serves 28) e
Thinly sllee & pounds tender bes
Inte 2-inch slices across grainof meal.
Wash and seed five green bell pep-
ra; slice thinty., O kernels from
ive enrs of eomn,
Stir-fry peppers and corn with salt
and soy sauce in 3 teaspoons hot oll

- unlil pepper Is tender-crisp, about §

minutes, Remove vegelables lrom
wok,

Heat § teaspoons oll In wok; stie-fry
beel sensoning with soy sauce and
MSG. As soonas ment s medium rare
feal a piece to test), add vegetobles,
slir-fry 3 minutes more and serve hot.
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You'll be collectin’
the green with Want
Ads.

mushrooms or other foods; .
Fung sprinkles these Hbevally
inlo the dishes he conks from

Another difference FPung noles
between Chinese and American
2 " iraditfons s the leisurely mealiime

$ . original recipes untll they taste

1 and took as lhey should, \ r.a

juises with cornsiarch mixed in cold
waler, ang seuson wilh soy sauce and
monasodiom ghtamate (MSE.

Phoeee VT e

eMercury Stuff photos), !



CHINESE COOKING WITHOUT SWEAT
University for Man Course
Offered Fall 1980
Daniel Yee Chak Fung, Ph.D.
Chairman of the Food Science Graduate Program-KSU

Dr. Fung was born in Hong Kong, China. He has spent time in Japan as a student before coming
to the United States. He is a true microbiologist and would never prepare anything that would be
unsafe. So any student of Dan’s is in good hands. He cooks food safely and very appetizingly to

Americans,

The course stresses Southern Chinese Style of Cooking. The Oriental fashion places much
emphasis on eating slowly to savor the flavors of each dish. Dan has pointed out many times that
Americans eat too fast! (There are few of us who would disagree with him.) In other areas the
food in China is more exaggerated and barbaric. Due to his extensive travels, Dan has said the
best Chinese food outside of China is in London. So if you ever venture that direction you better
give it a try!

Why is this course named "Chinese Cooking Without Sweat?" You may sweat 2 lot standing over
that hot wok, but that's not the point. Dan has designed this course with the busy person in mind,
after all, he is probably busier than most of us. Efficiency is his short cut and wouldn’t everyone
like to improve in this aspect of our lives, especially when it comes to the kitchen. Speaking of
efficiency, you can use many American utensils instead of going bankrupt trying to be
fashionable. Of course, chopsticks are a must if you are going to eat correctly, according to Dan.
He said more people on earth use chopsticks than use a fork and knife.

Things to Learm:

1. Chopsticks: not only are they essential for eating, but can also be used as a
thermometer for testing the heat of the oil.

. Wok: can be used on a gas or an electric stove. An adapter rack allows you to gage the
distance of the wok from the heat, One thing to remember, your wok must always be

Stee! hot.

. Ladle: used for scooping.

. Chinese spatula: used for stir frying. This utensil has a wooden handle to allow you to
hold on to it regardless of heat.

. Cleaver: is a chopping utensil. The heavy ones are used for cutting meats and lighter

cleavers are for vegetables. Always curl fingers under when holding the items. When

chopping furiously, put other arm behind you.

*++Note of interest Chinese women don’t have anemia because they get iron through

cleavers and iron woks. '

Chinese bowls: are just the right size for Oriental soups.

Soy Sauce: a must and using the reat thicker type is not as sweet,

Sesame Oil: a must also, adds a lot of flavor.

Peanut Oil: a must because it gets hotter and doesn't flame. You can use pure corn oil

as well.
T=A WP S TEatoT
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RECIPES
MARBLE EGGS @

Buy fresh eggs. Hot boil the eggs (8 to 10) in the wok for about 10 minutes. Beat up the eggs by
cracking the shells, do not peel. Then hot boil the eggs after cracking in Jasmine tea. Add 3 anise
into the tea and about 1/2 teaspoon of monosodium glutamate. To this mixture add 4 large
spoonfuls (Chinese size spoon) of soy sauce. Boil this for 30 minutes. Place this mixture in a jar
and cover. You can also add tabasco sauce or hot peppers. Refrigerate for 3 days.

After the marination period, shell and slice longitudinal and arrange in symmetrical order on a
plate. Save the prettiest to place on the plate and decorate with parsiey or cherry tomatoes. Only
* serve it to your guest if you are proud of your dish, Chinese Custom.

WON TON SOUP

Cook chicken parts by boiling for one hour. Use dried mushrooms which have been soaked over
night, Never use the stems, just the tops. Chop the mushroom lids in lengthwise strips. Include a
bit of chopped green onion, use the stems. Strain the broth of any residue and remove all the
chicken parts. Throw in the chopped onions and mushrooms. Taste to check for saltiness or
blandness. Add a couple of drops of sesame oil, 1/2 teaspoon of monosodium glutamate, and a
few dashes of soy sauce. Bring to a rapid boil and place about 16 won tons into the soup for 6
minutes. Rotate with more soy sauce and MSG.

WON TONS j

Won means "cloud" and Ton means to "swallow”

Won Ton wrappings

1 1b. of pork ground, You can use chicken or beef also.

1/2 inch of fresh ginger root chopped finely

small bunch of green onion tops chopped

1 clove of garlic crushed

1 egg beaten slightly and put in a bowl. Use it for sealing the won tons.

Mix with hands and add a bit of sesame oil to. the mix. Sprinkie a cutting board with cornstarch.
Place a wrapping on the starch. Dip a couple of fingers in the egg and trace the sides of the wrap.
In the middle of the wrap place about 2 teaspoon of mix. Fold the square wrap over the mix to
form a triangular shape. Seal the sides and twist the three corners. The shape should resemble a
cloud type of tuff. You can place a shrimp inside each.

Use the won tons to place in the soup or deep fat fry in peanut oil until golden brown in color and

crispy good.
SHRIMP CHIPS QO

Shrimp chips can be purchased at various stores. They are bright in color and fun to prepare.
Simply fry chips in hot peanut oil until they spring up light and airy, similar o a cheese puff.

#+# Ay of the previous recipes can be used as appetizers¥¥¥



HONG KONG FRIED RICE

one egg beaten slightly in a bowl

1/2 or 1/4 cup of peanut oil

a bit of soy sauce to add flavor and color

about 1/4 to 1/2 teaspoon of MSG

1/2 cup of green onion tops cut about 1/4 inch long
10 or more small shrimp

4 cups of left-over rice. The drier the better

Heat the oil in the wok until smoke starts to rise from it. Or use your chopstick by placing the fip
into the oil and if bubbles form about it, it is ready. Pour the egg into the wok and keep stirring
very quickly until golden brown. Pour the rice into the oil and keep stirring quickly. Stir for
about 20 to 30 seconds. Put the shrimp onion mixture into the egg-rice mixture and keep on stir
frying. Add the soy sauce until desired color and 1 /2 teaspoon of MSG and 1/2 teaspoon of salt.
Taste the fried rice to ensure the flavor. Serve hot. This could be cut into four portions.

KOWLOON BARBECUE PORK NOODLE

1 package of Chinese noodies **Add a bit of sesame oil to the ' @
water chicken broth at the last

chicken parts to make the broth, use the neck and parts you don't like.

Mushrooms, use the Chinese dried mushroom after they have been soaked over night in cold
water. Remember to destem.

Barbecued pork strips. Barbecued over charcoal use soy sauce as the barbecue sauce, nothing else
will work. It would be helpful to prepare this meat ahead of time and bag it in portions to place
in the freezer

Round shoulder: 1/2 " width strip

green onion tops cut in 1/4 inch lengths

Boil the chicken for 30 minutes. Enough water for 4 servings. Add a bit of salt, MSG and soy
sauce. Taste to ensure the flavor. Add sliced barbecued pork and mushrooms, Boil the water and
double the amount of water for the broth. Cook noodles until done, clear and Limp. This requires
occasional checking and sampling. As soon as it is ready line up four bowls and put noodles in.
Add the chicken broth while hot and serve.

WINE CHICKEN @sj

Chop chicken into bit size pieces. Using the heavy cleaver remember to place your hand behind
your back while the other chops. You can ask the butcher to slice a 12 piece pack of chicken
drum sticks at two places (see diagram). This will be perfect sizes.

1/4 cup of sake and 1/2 cup of soy sauce make up the marinade

cut onion whites lengthwise

Steam the chicken parts previously marinated in the soy-wine mixture, Marinate for 15 minutes.
Steam until the meat is tender but not over cooked. Arrange the white part of the onion in a
circle and put the steamed chicken in the middle. Pour the broth onto the chicken and serve. You
can use the broth as soup or a sauce with a bit of cornstarch and pour over the chicken.



PICKLED CHINESE CABBAGE @’

Cut the white part of a Chinese cabbage into one inch strips. Do not use the green part. Lay the
cabbage in a plaster container. After each layer add salt. Put a saran wrap layer over the top of
the last layer and press it down with a brick. Let it set overnight. Rinse this three times in cold
water then add the flavoring agents. Add 4 chopped garlic, about 4 or 5 dried shrimps, one
teaspoon of MSG , and 1/4 cup of hot pepper. Mix the flavoring ageat thoroughly with the
mashed cabbage. Cover again with saran wrap and press with a brick. Let it stand for another
day. Drain excess liquid. Pack the cabbage in a glass container with the lid loosely covered. Do
not cover tightly or it will explode! Let it stand another day. Put it into the refrigerator after that
and serve as needed. VERY HOT STUFF! It is quite tasty with the Kowloon pork noodle.

PROPER WAY TO COOK RICE

Use long grain oriental rice. Rinse the rice thoroughly, about 4 times until the water is clear. Be
sure to use cold water. Use your hand to stir the rice around during the washing process., After
the last wash add 2 parts of water to 1 part rice, Place on the burner in high heat and bring ittoa
boil without a cover on the pan. Reduce the heat to simmer. Cover. After 10 minutes quickly
poke about 10 holes in the rice with your chopstick. Cover again and simmer another 10 minutes.
‘The longer you simmer the dryer the rice will be. DO NOT STIR THE RICE DURING THE
COOLING PROCESS. It will make the rice gluey. And do not use salt or butter for Chinese rice
cooking. : :

EGG DROP SQUP
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Boil the bones of a couple of pork chops after removing the meat which can be used in the next @

recipe, Stir Fry Pork in Greens. Use about 6 cups of water to make the soup base. Add green
onion, about 1/2 a cup or 1/2 of a hand full, cut into 1/4 inch cuts, Add sliced chinese
mushrooms, 10 small shrimps, 1 teaspoon of soy sauce, 1/2 teaspoon of salt, and 1/2 teaspoon of
MSG or until the desired flavor results. As the water boils add one stick of mung bean thread.
Cook it until the mung bean threads become transparent and tender. Add a few drops of sesame
oil, 5.5 drops according to Dr. Fung. Beat one egg ahead of time and as the soup boils pour
beaten egg slowly into the boiling soup from the height of about 1 1/2 feet. Stir it quickly a
couple of times and serve. ‘

el = :
STIR FRY PORK IN GREENS it

Cut the pork meats into 1 inch stripes from the pork chops. Set it aside in a small dish and
marinate with soy sauce for about 10 minutes. Cut celery and broccoli into bit size pieces. Cut

them diagonally to expose the maximum surface. Cut one small hot green pepper into small strips.

First put the vegetables into a hot wok and stir fry with added MSG and soy sauce. Stir until they
are just about done but still crisp. A bit of water should be added during the stir frying process.
Take out the vegetables and put them in the cover of the wok. Clean and dry the wok. Put 1/2
cup of peanut oil in, pressed garlicand a few small slices of ginger. Stir fry it using high heat
until smelling good. Put all the pork strips into the wok. Keep stir-frying. Add a little soy sauce
until the desired taste results. Stir fry for a few seconds and add the thickener. Use 1/2 cup of
cornstarch and 1/2 cup of water along with 1/4 cup of white wine. Cook this combination until
the thickener mixes well with the pork and vegetables.



EGG FU YONG @

Cut 1 cup or a full handful of soy bean sprouts into 1 inch lengths, cut green onion greens about
3/4 inch long. Cut smoked pork into thin strips and add 3 small shrimps per fu yong. Heat your
wok to a high temperature with 1/2 cup of peanut oil. Put the fu yong into the wok and stir fry
until the sprout is cooked but still crisp. Beat 1 egg and pour it into the wok and immediately add
fu yong. Let the mixture fry until golden and turn it over to let the other side fry to the same
golden color. Serve it while it is still hot and put a small dish of oyster sauce on the table so the

guests can add it for flavoring.
SOY BEAN CAKE HORS D’OEUVRE ‘;@ .

Cut a soy bean cake into 1 inch x 1.5 inch strips about 1/4 of an inch thick. Cut a friangle in the
center. Into the triangle put a smalil shrimp fanged with a mushroom. Cook them in a shallow

layer of water. Sprinkle soy sauce until it is slightly dark in color. Serve while hot. Use a spoon
for eating.

Something for cold winter
DA BEIN LO (eat around a hot pot)

Get a traditional hot pot. Put barbecue charcoal in and start the fire. It will take about 30-45
minutes for the heat to boil the water. Make sure to have two bricks under pot for insulation and
also to have water in the trough. -

After the water is boiling put shrimp in and cook until done. Dip shrimp into hot sauce (to soy
sauce add some oil and crushed red peppet). Using wooden chopsticks, dip very thin slices of
beef into the hot water until just cooked (a few seconds). Dip into hot sauce and eat. Puta few
pieces of fungus and soy bean curd into the trough and let cook. Fat as they get hot-again dip
into sauce. Some people also like to dip the food into a beaten raw egg before eating. Eat a raw
green onion with the foods. A small bowl of rice will also be good. This is a very popular form of
eating in China.

Instead of the hot pot, a fondue pot could be used. -

SPRING ROLL Q@

Chop bean sprouts into short pieces. Chop barbecued pork into thin strips. Mix these with
shredded bamboo shoot and shredded Chinese cabbage. Add a sprinkie of MSG and a dash of soy
sauce. Put the stuffing in an egg roll wrapper. Seal the egg roll with water. Bring 2 inches of oil
to very high heat. Heat until oil smokes. Watch carefully so as not to start fire! Put the roll in
and fry to a golden brown, turning as it cooks. Serve immediately with horseradish and soy sauce.

PAPER CHICKEN

Cut chicken into 1 inch pieces. Marinate in soy sauce with some black beans for 15 minutes.

Cut cellophane (glass paper) into square, Make squares big enough to wrap the chicken. Do not
use plastic wrap, only cellophane. Into the center of the paper square put a piece of cut black
mushroom and a piece of parsley. Put a piece of chicken on top (skin side down). Add a few
black beans. Fold diagonal corners of the paper square to make a friangle with the chicken and
vegetables inside. Fold the side corners over the chicken. Fold the third corner over the package
and tuck it inside. Heat 2 inches of oil to high heat. Fry eight packages at same time 5-8
minutes. Try biggest one, chicken should be very tender, but done. Serve immediately.

Guests can use hand to open package, but must use chopsticks to eat. A dish of soy sauce should i
be near by for those who would like it.

/



PROPER WAY TO BREW CHINESE TEA

There are many types of Chinese tea. The brewing method is the same. Into a dry clean teapot
put tea leaves - about two teaspoons for eight cups. The more leaves, the stronger. Bring water to
a rapid boil. Pour water into the pot and cover. Let stand for 10 minutes, Fill all cups half full,
then go back and fill to the top with the rest of the tea. NEVER BOIL TEA IN THE WATER.

IT WILL DESTROY THE FLAVOR. The same leaves may be used for a second pot of tea.

PEPPER BEEF @

Slice the beef (round steak) as thin as possible, AGAINST GRAIN. (The simplest way is to ask
the butcher to do it). Marinate in soy sauce for 15 minutes. Cut green pepper and green onions
into bite size pieces. Stir fry pepper, green onions and few snow peas until nearly done. Sprinkle
on some MSG. Take out the pepper, onions and peas. Dry the wok. Heat oil with garlic (1
crushed clove) and ginger (few slices) unti! very hot. Stir beef in and the sauce also. Never stop
turning the beef while cooking. As soon as the meat turns pink, add the pepper, onions, peas and
more soy sauce. Add thickener (wine, water and cornstarch). Serve hot. Very good. g

-

SWEET AND SOUR PORK RIB { 9

Cut pork ribs into three sections ~ so that each piece of bone is one inch long. Again the simplest
way is to ask the butcher to cut the strip of ribs into three sections. Cut between each rib to make
bite size pieces. Marinate ribs in soy sauce for 15 minutes. Heat oil - 2 inches in the wok. Coat
the ribs with cornstarch. Fry until brown (2 minutes). Remove ribs and reheat the oil. Once
again fry the ribs until crispy. Keep hot in oven.

Seasoning Sauce: 4 tablespoons of vinegar, 4 tablespoons of sugar, 3 tablespoons of water, 3
tablespoons of cornstarch, 1 teaspoon salt, 1/2 teaspoon sesame oil. Stir fry green pepper (1 inch
square) and pineapple (1 inch square), add seasoning sauce and stir until thickened. Turn off
heat, add pork, mix and serve immediately.



TR, A T | T L Y a . i

SATNESE
\J 7 LD .
Chorming, Whiy, Gallani, Wie — Recopnlze Yourself?

SHngy, Solflsh, Cunning {must be somebody etmi!.ﬂ{?\\ (!

fve year cycla
3t onmiwe T fach
e the yesr you e b oy, Jears,,

L4 / f?? Hr""ﬂlﬁm&

g? Rﬂr \'watulmtnflnnllu.chl nj.mtilrjalnmng:nu‘tl;u
roats you fave, flewavar, you hevg a tendinc ishele
=y APl !cd atid avar) ¢r£ti:q’l. You asa sles lmusﬂ'a. b Sonis-
Iy o whal of s eppartusdal, Hom under thisalyn, 1{;:“ should ks
"'4 ;;’In py in anles or nn w wriler, exdile, or ru Helst. Bome

s ate & aptendid companion, en Intellaciued with & very P}g
stroirg need o set difficull goste and cmr IiaTn sut, Yuu sve
elicere, loterand, snd anol’ hut Ly enpeciing the same frgm
sihiers, you are Incredibly nalva. Your queat jor malariy
goods euld b your downfell. Tha Pig would bibeat In the b‘\‘\

aris ap an entarlaines, sz posaibly 8 lawyer, Home Vign \ N s iuls: Bhakeapssre, Sozsri, Churchill, Weshinglon,
Albsrl Schweltzer, Etnannlnntngny. Y "'.-" : Tmm.nﬁ.wu,
¥ -, B
s Mt ﬂ‘ﬂ Abornleadar, you Insplrs confidance
:?::;?dt al‘:l:{;:: v:;l::.) :::.{*Qrf }:uhrufug ~N 1 54 from sil spsund you. You wre conservalive
thase you Inwe. You ars plagued by conslant O\ methindicsl, imd f“uod wiih your hands. (Quss
warry, n slnep tongue, and a fentency labe n AN Y egolusl being chauvinbil wnd atweys de-
fault Biruler, bowever. Yau would nisnks an o nanding yaty swa \nr. The Hullute would
B - Besee o Sactalo, Croris NN | - N ot o e Whpetian
seceel spont. Soms Daga: Socrales, Urorge ) ] E _ e % R att lane i )
iwhw : . " ¥ ark Ualla,
! ﬂ:?::,t ?i-lfﬁ'&?ﬂl{:%"'w"' Horbart \ 'éi 4~ Richar thizen. )

' & The Ruaster in a hiaed ROOS ‘Qr
i warker; shruwd wnd dofinlia In :!u:h[th‘:Q
X muking, ohien speshiug his mind, De i
catino of thls, yoit Land 10 ssam bomathal 33
{s oificrs. Yout sta 8 drenmey, flanhy
dresser, snd ol%uu‘ml Ty .
trowme, Uorn ander (hie algn ysn

-’-'-‘n§ e} Ymuntimilin.nncllonni,
il eapubile of preat love. Huwover, you
have & {endency Yo gel qurcied aws
and ia‘ stubborn shoul whal you thin
is d‘ ;l_é ofteny neon we o “Hathead’ or
Tehie

|, Your slgn shews you would be
wxcciient e & boas, explorer, rare car
drlver, of meiudor, Soins Tigerst

.

i

i

ahoufd be heppy ss 8 vestauran! ’a

- Marea Polo, Mary » Queen of Brols,

[
1

¥

£
*

swney, publichi, soldiar, e{ vndd
fravelar, Bome ftoosiers; Hudvard
gii;!in . Carand, Grouthe Mare,
n

§
2
ot Batinov, é
3
i
%

Pwight I, Elsenhower, Merllyn
Manrog,

"
You arw the hind of perscn

%&Int peo A tike to ¥ nmf::d —
g ulectinatel. obil lng. » W?l pless
& ough, te

Yuit ave & very Inks Mt\r !k(.'

iir:nt and & vory elovar wit. Dacaika

of your cairmardinary nature and

msguaiie personality, you ave slways

well-dihed, The Munhay, hewaver,

muyl gusrd agabiug baling an eppor-

tuslub snd dslatfil of otfer o 3!1.

Yuug abgn pl’ut!ilﬁl wugcies bt sny Held .
an bry, Butne Munkeys: Jullue Crenar, da %
el Hurry 8 Townan, Elabeth Tayler. 3 A

Except far the koack g‘si- Gaﬂi’ Q&

p—

ant, You have = {endency, ¢
A !e‘ toa aenilmenial snd seem eupuds

. clal. Teing enutioue and connrrvetive

- st |8 you are succensfinl In bualnses bt woul
- alea mnks & good Bewyer, diplomad, o1
s getor. Boms Gatm: Conduclue, Elusteln,
2 Oraun Welles, Nudolph Nureyav.
K

ways gating off an thye wiong foct with =

q‘enp!e, the Liout cam

charinlug cainpany, LN n‘/‘h ﬂ o~ D“‘ﬂﬁﬂ Full of vitality and enthusioam,
e tleﬁznl anid axfblic bul the firl te O\ \ . !

the Brdyon In a puptear Individusl even wit
the reputstien of btlhi fuedhardy wnd o "Lig

soinplaln aboul things.  Buk sslda your pes-- 4 . y g
slinlain end woerry snil try to be ;ru dapendenl on '1:’ b J’ pf:‘;:(l:;uﬁit‘ II:::'QIX:: f;,'.|'E¢':f.’.‘!§?faf;*,:§5‘féﬂm
nisturlsl comfuria, Yo would be Lesl us aw nelor, o \’ 1 demasding an sthers, Yon wauld be well-aulted 1o .
ardansr, er bracheomber.  Honie  Gosla; » ' L4 be uns astial, prist, or pollticlan, Bome Slaguns: Joun
ﬂ;h{:!“? r:o. Rudalph Valontine, Mask Twsin, Or J) "N ﬁ '\ of Asc, Peard ek, Frond. ’ *
wlits Wilght. Wy i s ¢ ) .1
' ~ - 4 . ‘
Your capacily for hard wank is smatlog. Hm‘sﬂ 20 3 [\ ll __‘? " S“ﬁ’{e Rih lzwlvlnm und charm, Joere paeoanile
Vo ars yout swin p - vary Ind 1. Whits Intellle s, e . e, () ang deep thinking snd your itultion suldin you ateongly.
guid wnd flendly, you have u nirong sirenk of solfishnices wnd <5 4 < ) ¥ Avald grocratingtion snd Z:ur llnq atiifude lowards mcney.
shurp cunning on«i should guard syainal being egatisticat. Youy S %y ol Heep your asmae “h“’"’“ sbaut $ife. The Sucke would lis mart {
sign suggoats siicessa an an sdveniurer, ,‘amgfn. porl, of mnmm, 2 ey - et conlent a8 & iearisui ;:hﬂnwﬁgn-.;. wiiter, ?ylialhtlidl. and fortune !
Bowe Horeee: Henbeandi, Chopln, Pavy Crockelt, 'fmlnly Hoonevelt, "ﬂ‘.”,‘ ™ s ““.“ 3 (Ah\ telfer, Bume Hunkea: Darwin, Edgar Allen Poe, Linsoln. g ot
. e LT TR L (RTPIPPTTRI At i
L ) ¢ QJ L ' i I'
. .. '-""——:-". . _ — -___';' et rvm————— . EY ;-‘“-g- PP e A LEL LR L S TR BT T . },’ ,.1. ’ Mt o ebel B gwEe s 8 reemb gt rheadie b RE T rSTw e - —I . + waa ’:1 Bode NA B RMMTERRNT 2 c L AT T st st -y - '..




4 ANIEL Y.C.FUNG. Professor of Animal Sciences and Industry at Kansas
State University. Manhatan. is winner of the 1997 International Award.
The award. consisting of $3.000 and an engraved plaque. honors an IFT
| member or organization for the promotion of an international exchange of ideas in
the field of food technology or in a practical successful transfer of food technology
! to a developing nation or to an economically depressed area in a developed nation.

Fung is well known by his tireless efforts in promoting rapid methods and
automation in microbiology throughout the worid to upgrade techniques and
i procedures to isolate. iden:ilyv. characterize and enumerate microorganisms from
j food. water. clinical samples. and environmental specimens. He has directed and
conducted an annual international workshop on rapid methods and automation in
| microbiology for more than 16 vears and trained more than 1.400 scientists around
i the world. Furthermore. he has taken the workshop to numerous countries outside
of the United States during the past ten vears, training numerous scientists in host
countries. Because of his pioneering work and continuous endeavor. the awareness and adoption of thess new
microbiological procedures have been greatly heightened. This has helped to promote better health and safer fouc
for citizens worldwide.

While a student at [owa State. his original research on miniaturized microbiological techniques have heiped
revolutionize the field of clinical and food diagnostic microbiology. He excels in research on Staphylococca.
enterotoxins; new dye-media for rapid identificarion of food pathogens: effects of antioxidants on bacteria. veas:
and mold: and detection. enumeration. identification. and control of food pathogens in meat and fooe
microbiology. He also discovered a class of membrane-bound enzymes which can stimulate the growth of fooc
: pathogens. thereby enabling scientists to detect them more rapidly. He received a patent for this work.

F i Yet another research contribution is in the food fermentation arena. Fung and his colleagues in chemica:

engineering worked on the fermentation of soy milk produced by a rapid hyvdration hydrothermal process. The)

i developed many acceptable formulations for soy vogurts, including a series of frozen yogurt formulations from

soy milk made by this process. They also studied the microbiology of tofu and safer tofu products. This reseurct:

’ : gave Fung a wealth of firsthand knowledge of rapid methodologies and appiied microbiology. and equipped him
tc truly express his talents on an internationa! scale.

Between 1975 and 1980. while traveling and lzcturing about rapid m2thods and automation in microbioi-
ogy. he conceived the idea of bringing the techniques. manufacturers. and users of diagnostic kits and new
instruments together in an International Workshop on Rapid Methods and Automation in Microbiology. Along
with close colleagues. he established the first workshop in 1981 at Kansas State University. Now in its 16th yzar.
the workshop has rapidly gained in reputation and status, attracting scientists from more than 40 countries. Thu».
the field of rapid methods and automation in microbiology spreads al! around the world through thess
enthusiastic. dedicated former students and participants. Scientists from other countries have recognized ihe
value of such a workshop and invited Dr. Fung to organize workshops in their countries. With their assistancs.
he has staged numerous “mini-workshops™ around the worid.

Fung has been very active in international affairs at IFT. He helped form the IFT International Divisior.
and was serving as chair when the Division was officially approved in 1994. Concurrently. he was appointed chair
of the International Relations Committee (now the Committee on Global Interests). All these activities helped
to encourage IFT leaders and members to look at globalization of IFT activities in the near and far furures. .
Through his interaction with domestic and international scientists, Daniel Fung has demonstrated that he has

i made the world a better place in his sphere of influence. He was named an IFT Fellow in 1995.
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