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In all the world there are only two really great cuisines: the Chinese and the
French. China’s was created first, untold centuries ago, and is judged to be

the greater—when executed by superb chefs. It is the most complicated cuisine;
it uses ingredients no other employs; and it is distinctive in that, for the most

part, it is cuisine a la minute.

— James Beard, 1973
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(_ My teaching, my cooking lessons always begin in the Chinese
market. Heaps of vegetables, familiar and exotic; the pork butchers;
the herbalists and their shops comprise my classroom, my labora-
tory. In them I find recurring veins of discovery. In them I teach

and simultaneously I learn. Sometimes when I am at home in my
kitchen, my mind focused on the foods I am preparing, my thoughts
will suddenly shift to a particular shop, along a particular street, in
my Chinatown. I know that the next time I visit that shop I will find
the greenest, smallest, most crisp bok choy, the liveliest striped bass
swimming in tanks, and mounds of freshly picked lily bulbs and
garlic flown in from China.

My mind is ever filled with the memories of a life- lived and cooked. They have given me the permanent
time of cooking, learned and tested, gifts to me from  legacy of a love and respect for food, its cultivation,
the cooks and chefs, the dim sum artists and the and its preparation. It has been my life’s work to try

da shi fu (kitchen masters), the farmers and fisher- to transmit to my students the appreciation I have
men in the many parts of China in which I have for the traditions of my native foods.
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All of this begins in the market, and my markets
are many. Few markets in the world can match the
freshness, breadth, and variety of those found in
China, and few markets in China can compare to the
Qing Ping market in Guangzhou. This unstructured
retail space, which snakes its way through a zigzag
of tiny alleys, began as an underground free market
decades ago when vegetable and fruit growers, fisher-
men and poultrymen, and the driers and blenders
of spices and herbs rebelled against the rigid com-
munes of the Mao Zedong era, which they believed
cared more for numbers than for freshness and qual-
ity. I have shopped in the Qing Ping market often,
and on any morning I have found live chickens and
ducks and their eggs; whole pigs, live and roasted,;
fish swimming in shallow zinc pools; crawling crabs
and piles of fresh mussels and clams; and small
mountains of vegetables, the dirt of the fields still
clinging to their roots. Preserved and pickled foods

fill ceramic barrels. Crude wooden stands and sheds,
quickly nailed together, offer fresh herbs that are
weighed on tiny bronze scales. This market is a visual
and aromatic joy.

Similar markets, less imposing but equally dedi-
cated to the freshness and quality so in demand by
the Chinese, are to be found in Beijing. Most of them
are movable markets, such as those along streets like
Donghuamen and Bai Wan Zhuang and along the
edges of Temple of Heaven Park, each determined
by the unceasing urban expansion of the Chinese
capital. But people will not be denied their morn-
ing dumplings, no matter where they have to go for
them. Similarly, the unabated growth of Shanghai
has seen the repeated upheaval of neighborhood
markets, though, again, morning and afternoon
shoppers remain undeterred. In Chengdu, Sichuan’s
capital, the markets are home to the rice-flour dump-
lings beloved by the locals, and to the special dried




reddish peppercorns that are indispensable to the
cooking of western China. Fuzhou markets are

a treasure trove of the fine teas and imaginative
sweets of Fujian Province, in southeastern China.
Regional variety, provincial smells, the foods of
tradition—these are the many markets of China.

In Hong Kong, just south of Guangzhou, the rivals
to Qing Ping are Sham Shui Po, a sprawling enclave
on the route north out of Kowloon toward the New
Territories, which border on China proper, and Yau
Ma Tei in central Kowloon. I regard them highly,
and they are my neighborhood markets when I am
in Hong Kong. Sham Shui Po spreads its web among
avenues, streets, and tiny dead-end alleys, offering
live chickens, ducks, and squabs. Its fish swim in
tanks, where they wait to be chosen by housewife or
amah, netted, and once approved, bopped on the head
with a wooden mallet, scaled, slit, gutted, and then
packed into a plastic sack of sea or river water for the

trip home. Yau Ma Tei is a vast, open market, a collec-
tion of working pork butchers, chicken pluckers, and
fishmongers, with knife sharpeners honing cleavers
on rotating stones, next to vegetable and fruit stands
and herb growers and driers. On my periodic trips to
Hong Kong, I never fail to visit these markets, if only
to look at and inhale the sights and smells I remem-
ber from my childhood in the markets of Sun Tak
Yuen, the district near Guangzhou of my birth.
Because Hong Kong’s residents are intensely
preoccupied with food and eating, all manner of dif-
ferent markets thrive in this former British colony,
now a special administrative region of the People’s
Republic of China. In Wanchai, near the Royal Hong
Kong Yacht Club, a market catering to what was once
a lively neighborhood of boat people exists in the rem-
nants of the Causeway Bay Typhoon Shelter. West of
Hong Kong Island’s Central District lies the Western
District, possibly the world’s largest collection of
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shops selling dried herbs and spices imported from
all over Asia. Here, too, are hundreds of dealers who
trade in the dried exotica of China’s cuisine: shark’s
fins; very special, very dear abalone from Japan; sea
cucumbers; and bird’s nests, the saliva-woven homes
of Southeast Asian swifts, destined for soups believed
to heighten female beauty and prolong youth.

Over the years, these indelible pictures and
smells—memories of Chinese-food shopping—have
been, and continue to be, carried from China to
Europe and to the Americas by immigrants in search
of the golden mountain of the West. Nowadays, my
memories, both old and new, are constantly refreshed
in the ever-changing marketplaces of my adopted
country, where Chinatowns, all of them havens
for Chinese immigrants, have sprung up in the
larger cities.

In San Francisco, all of the necessities for
Chinese cooking are found in the shops and kiosks

along Powell Street and Grant Avenue, and along
Stockton Street, sandwiched between them. The
vegetables and fruits, from close-by California
farms, are fine indeed, as are Chinatown’s fish and
meat markets. Its groceries will have the soy of your
choice, and the rice wines and black vinegars you
will need, and the shop next door will offer carbon-
and stainless-steel woks of all sizes. All of this you
will find repeated in that sunny-bright enclave
of Chinese food just outside of Chavez Ravine in
Los Angeles. In Philadelphia the traditional
Chinatown hive of shops and restaurants is down-
town along Arch Street, and in Boston the live
chickens and ducks cackle and quack among the
immigrant walk-ups and stores along Beach Street
and Washington Avenue.

The new look in Chinatowns is the all-inclusive
giant supermarket, found in Chicago along Argyle
Street, out in the Arizona desert in Tempe, in the




New Jersey suburbs of New York City, up north in
Toronto, and out West in Seattle and Vancouver,
all newer settings for Chinese immigrants. Many
of these vast stores that consolidate all aspects of
Chinese cooking under a single roof—supermarkets
that can truly be called super markets—dwarf air-
plane hangers. They offer roasted ducks and pigs
and prepare foods of limitless variety to take away.
In one, a veritable aquarium of live, edible fish and
shellfish swim in individual filtered freshwater and
saltwater tanks awaiting nets: striped bass, sea
bass, and black bass; flounders and catfish; the grass
carp popular in southern China; the yellow croaker
favored in Beijing; the yellow eel of Shanghai; and
the giant Dungeness crabs from the waters of the
western United States. Shelves are piled high with
cans from every region of China, with jars and
bottles of sauces, wines, vinegars, and pickles.
These huge markets are Chinese versions of
that American phenomenon, the big store that has
everything. To be sure, they are wonderfully com-
plete, with a wide range of choices, and if a shopper
knows what she or he wants and needs, they are
time-savers. I use them to advantage; when I need
something quickly, and I know exactly what it is,
I head to one of these megastores. What they lack,
however, is context. They are not, of course, tradi-
tional markets of the street, so familiar smells are
absent. There is no chatter from buyers haggling with
sellers. There is no comparison shopping, no judging
of the snow pea shoots, the purple-white eggplants,
the choi sum, the Tianjin bok choy, the Chinese spin-
ach piled high in front of one sidewalk shop against
the same vegetables stocked by a vendor just a few
doors away. There are no aged women peeling gingko
nuts and selling homemade bamboo leaf~wrapped
glutinous rice dumplings on the corner, no careful
shoppers picking through baskets of live blue crabs,
looking for the fattest. There are no barrels of freshly
cooked bean curd, no noodle makers. These big mar-
kets are cleaner and brighter, but it is difficult to get
a sense of texture through heavy plastic wrappings.

For me, context is all-important. Anyone who
hopes to learn to cook in the Chinese way needs to
be aware of foods in their purest state possible. It
is not sufficient to buy a product you have read about,
take it home, and cook it in the way a book says to
cook it. Foods should be touched, hefted, smelled,
tasted when possible, tested for freshness and crisp-
ness with a gentle squeeze. If you will be using sugar-
cane sugar in a Chinese sweet, pick up a length of
the bamboo-like cane, ask a grocer to cut off a small
piece, chew it to a straw mash, and you will under-
stand sugarcane. Do not buy a fish lying on a bed of
ice if you can avoid it. Buy it live from a tank, have a
fishmonger scale and gut it, and then ask to touch it,
to smell it. You will instantly understand fish better.
To do all of these things, to experience them, go to a
Chinese market. It is what I do.

My market is New York City’s Chinatown, once
two parallel blocks of Lower Manhattan named Mott
and Mulberry streets, now a spreading city within a
city, a place where hundreds of thousands of Chinese
immigrants live and work. New York’s Chinatown is
irreplaceable as a market and as a piece of history.
Before its streets were Chinese, they were where the
gangs of New York fought, where the Dutch, Irish,
Scandinavians, Italians, and Jews first settled in
America before moving on to other parts of the city
and to the suburbs. All immigrants bring their cul-
ture, their myths, their foods, and their traditions,
but no group seems to have accomplished this with
more fervor and breadth than the Chinese. I love
my Chinatown, as a market, as a place. There are
days when its smells remind me of the streets of the
Guangdong village of my childhood. Other times I
see in it, feel in it, bits and pieces of the China and
Hong Kong that I know. Always it is where I begin
to cook and to teach.
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THE MARKET AS CLASSROOM

y classes begin in a market street, of
(_Mwhich there are dozens in my China-
town, in one of the many varieties of food shops.
These are centuries-old streets with narrow
sidewalks up against venerable tenements,
three-story walk-ups of chipped bricks, iron
fire escapes, and red stone smooth with age.
Some buildings have been refaced, others sand-
blasted, and still others are as they were left by
preceding waves of immigrants. Their ground
floors are where change has come. Shops, fes-
tooned with signs and awnings dense with Chi-
nese calligraphy, most of them selling fresh and
prepared foods, and restaurants, new and old,
nestle among storefront Buddhist and Taoist
temples. Here a noodle maker, and over there a
bean-curd cooker, fashioning what the Chinese,
who invented it, call doufu and what much of
the rest of the world calls tofu. Nearby, under
the slanted tin roof of a tiny lean-to that has
attached itself to a new bank, a man wearing
a New York baseball cap cups his hands as he

makes and fries dumplings on a portable steel
grill. Chinatown opens early.

I begin early as well because I want my stu-
dents to see and smell freshness, to begin to
experience all aspects of the foods they will first
cook with me, then later, I hope, cook by them-
selves with confidence. I want them to begin to
become familiar with, rather than daunted by,
the supposed mysteries of Chinese food. “What
are we going to make today?” asks one of my
students, as we meet afew steps away from
shops selling rice wines from Shaoxing and
black vinegars from Zhejiang and Guangdong. I
am always asked that question, and I find that
the asking of it allows me to rein in the impa-
tience, the anticipation, of the class. I tell them
what the menu will be, but quickly add that first
we have to buy the ingredients we will need.
And then the adventure begins, as I attempt to
instill in my new students a basic respect for the
foods we will be cooking and the importance of
precision when buying them.
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It is not sufficient to simply buy soy sauce or
oyster sauce, bamboo shoots or snow cabbage, red
rice vinegar or peanut oil just because particular
recipes call for them. I believe that everyone should
know something about the properties of these ingre-
dients—some history, some folklore, perhaps a bit
of mythology, surely a touch of tradition. I impart
this information in bits and pieces and in different
ways. We stop at a vegetable and fruit store. “There,”
I say, pointing to a pyramid of crisp, golden brown
fruit, “are Asian pears, usually, incorrectly called,
Japanese pears. They actually are Chinese, native
to China, and they are called sand pears because of
their grainy texture. And these,”—I point to a pile of
melons—“are Hami melons.” I explain that the oval-
shaped, green-skinned fruits are crisp and sweet
and have pink-orange flesh like a cantaloupe. They
are about the size of a cantaloupe, too, and are par-
ticularly prized in China because they are available
for only a brief period each summer. I have them
touch shiny, finger-shaped Chinese eggplants, some
white, some white mottled with pale purple, some
deep purple. “These are usually called Japanese egg-
plants by those who haven’t done their homework.
They are Chinese.”

I walk them in front of a series of similar bulbous
stalked vegetables stacked in rows. “These are bok
choy,” I say. They nod. “Everybody knows bok choy,
correct?” More nods. Not so, I say. I show them that
bok choy, the most familiar, is white stemmed with
green leaves and up to fifteen inches long. Next to
it is another bok choy, smaller, with milky white
stalks, and are thus called “milk” bok choy, as a ref-
erence to infants. Then I gesture toward yet another
bok choy, even smaller, about four inches long, and
still others that are smaller, no more than two to
three inches long. These last two are called baby
bok choy. As if all of this was not sufficiently con-
founding, I point to two other stacks. “That is bok
choy, too, Shanghai bok choy and Shanghai baby bok
choy.” The first is about six inches long and deeper
green than bok choy, and the second is about three

inches long. The students’ expressions become quiz-
zical. Do we need to know all this? I believe so, and
I explain that, although they all are essentially the
same vegetable, I have distinguished each one to
suggest that when shopping for bok choy, they buy
with precision, and for good reason.

Regular bok choy, inherently the sweetest, is
perfect for soups and for stir-fries, particularly as
a complement to pork and beef. Baby bok choy is
tender and sweet and brings its sweetness to soups.
Smaller bok choy are usually cooked whole and used
as a garnish, and the smallest, also cooked whole in
stock, are served as a course of a larger meal or used
to dress other dishes. Shanghai bok choy, less tender,
is ideal for braising and for soups, but only after first
being tenderized in stock. All of this is a tangible
lesson in purposeful food buying. As we continue to
walk this produce market, I point out choi sum; snow
peas and their tender shoots, the latter called dau
miu by the Cantonese and doumiao by Mandarin
speakers; jicama, the crisp, hard root from America’s
Southwest that the Cantonese call sah gut and
which is largely unknown in the north; lotus root
and taro root; and fresh, hard red dates, unmatched
for imparting sweetness to stocks.

As we shop, I often reach back into my family’s
beliefs that I absorbed growing up in Guangdong. I
tell my students that in my Cantonese village, people
often ate the sounds and the symbols of individual
foods. I gesture toward heads of Chinese lettuce that
resemble romaine heads and that we called sang
choy, which sounds like the Cantonese for “growing
fortune,” making it the “good luck” vegetable, and
I explain that the lettuces are hung over doorways
during the Lunar New Year. Scallions are chung
ming, which sounds like “always wise”; packages of
dried hair seaweed are fat choy, a homonym for “pros-
perity”; and lotus seeds, because of their numbers,
ensure every year will bring more sons. All of this
helps to illustrate that many vegetables and other
foods have homonymic and symbolic meanings, which
often vary throughout China depending on regional
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dialect and tradition. I point out what I like to call
the basic trinity of Chinese cooking—scallions,
ginger, and garlic—since virtually every dish has
at least one of these and often all three.

I explain that many vegetables native to China
that were once little known or unknown in the
United States are now, because of the demand from
a growing immigrant population, farmed here. Of
course, bok choy has been familiar for years, but
not green-leaved, green-stalked choi sum; hollow-
stemmed water spinach; deep green mustard greens;
Tianjin bok choy, also known as napa cabbage; chry-
santhemum leaves; eighteen-inch-long green beans;
yellow and green chives, once grown in Chinatown
basements by enterprising immigrants; and so-called
hairy beans, small, young, green soybeans eaten as
a vegetable, especially in Shanghai.

Once water chestnuts outside of China came only
in cans. Now they are sold fresh, still covered with

the dried mud of the mire in which they are grown,
but white, crisp, and sweet when peeled. I note that
Chinese gourds, such as the round bitter melon and
the ridged silk squash, were once rare and are now
widely available, as are fresh gingko nuts, and small,
deep red beans that are the basis for sweet soups. We
will stop back at our grocery to buy the vegetables
we will need.

We pause in front of one of the many bakeries
that have sprung up in Chinatown in recent years,
repositories for the Western-style layer cakes, cup-
cakes, muffins, and cookies first baked by the
Chinese in Shanghai, when its French Concession
was dominant. These bakeries also offer glutinous
rice flour cakes filled with cooked black sesame seeds
and sugar that the Chinese believe will stop their
hair from graying. “Before you believe this, however,
you should ask my husband,” I say. “It hasn’t worked
for him.” I point to another shelf. “Do you see those



Chinese fortune cookies?” I ask rhetorically, then I
answer my own question. “Do not think for a moment
they are Chinese. I'm not sure where they originated,”
I go on, “but I do know it was not in China, and I
suspect the manufacturers here hire needy English
majors from New York University to write the for-
tunes that paraphrase Confucius.”

We stop at the counter of a dim sum parlor to
pick up the baked pork buns the Cantonese call
char siu bau so we can taste them before moving
on to a butcher shop, its window hung with long
strips of barbecued pork, equally long racks of bar-
becued pork ribs, glistening roasted ducks, and rows
of plump chickens, their skins taut and shiny from
being braised with shallots and onions and then
hung to dry.

Inside the long, brightly lighted market are rows
of whole, freshly killed chickens and their many
separate parts, all resting in refrigerated glass dis-
play cases. I point out that the cooked ducks and
chickens in the window and their fresh refrigerated
uncooked counterparts are part of the poultry con-
tinuum that has existed in China for seven thousand
years. Chickens have been domesticated in China
for that long and have been valued not only for their
meat, but also for their eggs. In China, I tell my stu-
dents, chickens are not only fried and roasted, the
preparations with which they are most familiar, nor
are they eaten breaded and battered in the style
of U.S. fast-food restaurants, but they are smoked,
boiled, braised, stir-fried, and cooked with noodles.
They are minced, sliced, or diced and put into soups,
dumplings, and rice or wrapped in lettuce leaves.
Even old, tough roosters have value. They are sim-
mered for hours and the resulting rich broth is
drunk as a health tonic. Such adaptability is highly
regarded, even venerated, I explain, and the chicken
is regarded as a symbol of rebirth, an edible mani-
festation of the phoenix, the bird of myth that arose
from its own ashes.

The skins of the refrigerated chickens vary in
color from white to yellow to dark charcoal gray, the

latter known as black chickens. “Why the different
colors?” I am asked. I pose the question to the man
behind the display case. “Chickens are like people,”
he answers, grinning. “Some are light. Some are
dark. Some are medium.” In that market stop, I also
always point out that just as the Chinese have raised
chickens for seven thousand years, they have raised
ducks for at least three thousand or quite possibly
more of those years. This includes not only the best-
known breed, the Peking duck, but other breeds

as well that are variously roasted, boiled, smoked,
and salted.

Later we will go to a wonderful poultry-only mar-
ket, where fresh chickens, quail, squabs, and ducks
lie side by side on refrigerated shelves. It also car-
ries the black chickens we have just seen, fancifully
called juk suh chi, or “bamboo silk chickens,” by the
Cantonese. They have “black” skin, bones, and meat
and are cooked for as long as eight hours in a process
known as double-boiling, which calls for steaming
them over boiling water in a closed porcelain con-
tainer. The liquid they produce is considered a health-
giving tonic, and the meat is never eaten. Freshly
killed ducks—both farm raised and wild—are for
sale, sitting next to dozens of fresh duck eggs. “What
are the differences between a duck and a chicken
egg?” I am asked. Duck eggs are generally larger
and rarer and more commonly salted or preserved.

Back in the long, well-lighted meat market, we
move on. I point out that it is important to remem-
ber that when the word “meat” is used in the study
of Chinese food, it refers always to pork. Historically,
lamb and beef were eaten in northern China, but
pork was, and is, the meat of most of the country.
Pork and its uses are as unlimited as its carefully
butchered cuts. I point out a grand display of pork
in a refrigerated case: pieces of pork stomach, boned
pork feet, loaves of coagulated pork blood, pork shoul-
der, sliced pig’s ears, pork intestines, pork liver, fresh
and cured pork belly (the latter, Chinese bacon), pork
ribs, pork loin, pork chops, pork shin meat, fresh
ham, pork shanks, chunks of pork butt for stew,
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spare ribs, pork hocks, pig’s tails, pork tongue, pork
kidneys, pig’s uterus, pork neck bones, pig mouth
meat, and strips of pork fat for rendering into lard.
Amid all of these items, sitting like a pile of lace, are
layers of pork caul, stomach membrane that Western
cooks use as casings for ground meat or for wrapping
meat to keep it moist as it cooks, which the Chinese
prefer to render because it makes a particularly fine,
delicate cooking fat.

Whole pigs, cooked and not, hang in the butcher’s
window, and inside the shop, barbecued pig’s heads
are for sale, their cheeks, ears, snout, and tongue in
place. In much of China, I tell my class, a roasted
suckling pig—a tiny fellow, no more than twenty to
twenty-five pounds that has been carefully turned
over an open fire until its skin crisps into virtual
parchment—is an esteemed banquet dish. It is the
prized skin that is served. Although not on display,
such roasted pigs are for sale as well, I explain, but
they must be special ordered. The only part of the
pig not for sale as food is its whiskers—hard, pliable
bristles that make fine hair brushes.

I take my students through the varieties of
Chinese pork sausages known as lop cheong, thin
uncooked sausages that are utterly delicious when
steamed with rice or vegetables. They are made of
coarsely ground pork, pork studded with pork fat,
or pork mixed with pork liver or duck liver and are
light red when they are not laced with soy sauce and
dark red when they are. I tell them that if in the
future they find they like these coarsely ground sau-
sages, they should ask for Hong Kong style, and if
they prefer smoother-textured sausages, they should
request Canadian style.

As we weave our way through the Chinatown
streets we stop to buy such necessities as soy sauce,
sesame oil, oyster sauce, white and red rice vinegars,
and rice wines. We do not buy pickled ginger, pickled

chile peppers, or chili sauce, though jars of all
of these are for sale, because we will be making
them ourselves.

We pick up some fermented black beans, fresh
garlic and ginger, and some white peppercorns. I
mention that when pepper is called for in Chinese
cooking, white pepper should be used. Traditionally,
black pepper was rarely used in China, though in
recent years it has been an occasional ingredient,
primarily in Hong Kong, for cooking beef and veal,
the latter a meat known only in China’s large cities.
Near the peppercorns and the packets of vegetable
starches are boxes of monosodium glutamate, the
infamous MSG. “Are we going to use this?” I am
usually asked, a question I welcome because it gives
me a chance to preach a bit. “No, we will not be using
MSG,” I say. “It is nothing but a temporary enhancer,
a small jolt of sodium, a salt. It is unnecessary if you
cook with good ingredients, good stocks, good oils,
and patience.”

Fish abound in Chinatown. They are displayed
on sidewalk stands atop mounds of shaved ice; often
stacked in refrigerated cases following flights from
Asia, Canada, and South and Central America; and
housed live and swimming about in glass holding
tanks. These fresh- and saltwater tanks hold a vari-
ety of netted live and farmed fish, including such
familiar types as wan yue, a Cantonese favorite simi-
larly called wan yu in Mandarin; dah tao yue, or big
head carp, another Cantonese favorite; the so-called
buffalo fish or grass carp; silver carp; striped bass
and cod from Atlantic waters; catfish from Southern
farms, striped bass from the Midwest, and tilapia
flown in live from Mediterranean farms. There are
porgies; yellow croakers and yellow perch; bluefish
and butterfish; yellow eel; black bass; flounder and
sole; and odd, small, irregular fish that look exactly
like rough stones, thus their Cantonese name, sak



tao, or “stone fish.” Lobsters from the Atlantic are
live, and so are shrimp from the Gulf of Mexico and
fat Dungeness crabs from the Pacific.

It is a swimming bounty and always a source
of amazement to my students, many of whom I like
to say think of fish only as “white rectangles on
ice, no head, no tail, no fins, no skin, no bones, no
taste.” Conversions come easily, I have found, after
they have steamed their first fish. We buy two sea
bass and stop to pick up some shallots and mus-
tard greens. “Do they have shallots in China?” I am
asked. “And mustard greens?” I answer yes to
both questions.

We stop in at a bean curd factory where soy-
beans, or wong dau in Cantonese and huang dou in
Mandarin, are processed into firm, soft, or custard-
like cakes and then sit in their cooking milk, wait-
ing to be sold. I point out the round grinders where
soaked, skinned soybeans are ground into a wet
powder to which a gelling agent is added to create
textured bean curd cakes. And what is being made
in those huge steel woks behind the barrels of bean
curd? Cakes, I tell the class, of fermented rice, which
are being steamed into elastic, doughy offerings for
dim sum parlors.
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LESSON 1
CREATING A CHINESE PANTRY

The first day of shopping is c om-
plete, though there will be others as
our lessons progress. As I have led
my class from shop to store to mar-
ket to maker through Chinatown’s
main streets and twisting alleys, I
have repeatedly impressed on them
the need to exercise care as they
shop. I have demonstrated that food
labels on Chinese products can be
confounding adventures. Although it
is true that more and more products
from the vast Chinese table have become
familiar, and that many foods once deemed
exotic and unapproachable are now common-
place, there has also been a proliferation of
brands and exercises in fanciful packaging.
Which soy? Which sesame 0il? Why? Which
rice, Texas or Thai jasmine? Why? The
inventories often seem endless. However, 1
test them all, and when I find a particular
product to be superior, to be closest to the
taste of tradition, I recommend it by name.

CREATING
A CHINESE
PANTRY

—

Having said that, I still strongly
advise a careful reading of labels.
Are these dried strands considered
noodles or sticks or threads? Are
these wrappers meant for spring
rolls, for wontons, for American-
inspired egg rolls, or for enclosing
flavored raw vegetables in the Viet-
namese manner? The manufacturers
of prepared Chinese foodstuffs are
an imaginative lot, so I cannot over-
state the need to read labels with
attention to every detail on them. I also
suggest that when you are shopping for a
particular food, you carry along a p hoto-
copy of the Chinese calligraphy for that
food. I am careful in my classes, careful in
my writings, to include the Chinese charac-
ters for any food products—canned, bottled,
jarred, or fresh—that you will need. Show
the shopkeeper the calligraphy. Point and
say you want that, only that, and you will be
given exactly what you need.
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Almost invariably, the product names, ingre-
dients, and brand names on food packages and
tins are in English and occasionally in roman-
ized Cantonese. This is a natural circumstance
because nearly all of the Chinese who migrated
to the United States and Canada, Britain and
Western Europe, even to Latin America and the
Caribbean in the past—and even today—were
from Guangdong and other parts of southern
China. They carried their foods with them, and
when they settled in their new homes, they made
certain their foods continued to follow them.

By necessity, we have come to identify
Chinese products by the English and roman -
ized Cantonese spellings on their packaging.
Indeed, it is rare to find packages labeled with
pinyin spelling, the official system of romanizing
Mandarin, China’s national language. However,

I have included pinyin equivalents where they
appear on packaging.

I have also taken particular care to describe
the provenance of products—the province,
region, city, or ethnic group. Hong Kong is a good
example. Since 1997, it has been a unique place
in China, with its own governor and elected gov-
erning body, and it will remain so until 2047.
Many foods are prepared and packaged in Hong
Kong, and when I am describing a food that orig-
inated there, I note Hong Kong as the source.

Before going on, let me repeat again how
important it is to secure the products I describe
if you hope to meet with success in the kitchen.
Proper buying will help to make proper reci-
pes. These, then, are the foods we have shopped
for so far, the first steps in creating a Chinese
food pantry:

l?ij-. BAMBOO SHOOTS. These pale yellow spears
are the young beginnings of bamboo trees. In
‘g"] the past, fresh bamboo shoots were unavailable
outside of Asia. Nowadays they are sold in many
Chinese groceries, though they are often tough and
fibrous and must be boiled for use. Imported, already
cooked, canned bamboo shoots are quite good, with those
labeled “winter bamboo shoots” or “bamboo shoots, tips”
the most tender. I prefer the ones in large chunks, so they
can be cut as desired. In some shops, canned shoots are
sold loose by weight. These shoots and the shoots in cans
you open at home will keep in water to cover in a closed
container in the refrigerator for 10 days to 2 weeks, if you
change the water daily.

BEAN CURD, FRESH. This is the most common
,-5 form of bean curd and is typically sold in 2%%- to
i 3-inch square cakes, in packages and sometimes
E loose. The slightly firm, custardlike cakes, known
as doufu, are made from ground soybeans cooked
in the liquid, or “milk,” they exude. Buying individual
cakes is preferred over purchasing packages that contain

several cakes or a single large block. Bean curd has
little taste of its own. Its versatility lies in its ability to
absorb the tastes of the foods with which it is cooked.
Store it in water to cover in a tightly closed container in
the refrigerator for up to 10 days, changing the water
daily. Japanese brands, sold as “tofu,” are packaged in
large sizes, up to 16-ounce cakes, and are sold in three
distinct textures: soft or silken, firm or medium-firm,
and extra-firm. Medium-firm is closest to the Chinese
variety, and I favor it. Chinese bean curd is occasion-
ally labeled “tofu” as well, or as daufu, the romanized
Cantonese. Bean curd factories also sell a bean curd cus-
tard. It has the texture of a classic egg custard and must
be eaten fresh. The Chinese eat it with sugar syrup as a
snack or atop a mound of rice with a drizzle of soy sauce.

% BEAN CURD, RED WET PRESERVED. These

i are cubes of reddish bean curd, fermented with

"'""L salt, wine, and red rice. They are packed in jars
or crocks and are labeled either “wet bean curd”

or “red wet bean curd.” The cakes, which are not spicy

despite their fiery color, are used as an ingredient in



braising and barbecuing recipes for their taste—which is
intense and assertive with salt and wine—and for their
color. Once a container is opened, any unused cakes must
be refrigerated. They will keep in their closed crock or jar
for at least 6 months.

i} BEAN CURD JUICE. A relatively new ingredi-
. ent, this bottled “juice” is a boon to Chinese

ﬁ' Lt cooking. It is a mixture of fermented red wet

. bean curd liquid, rice wine, red rice, salt, and
5"‘1’ sugar—ingredients traditionally used separately

to flavor and color foods—and is from the same

fertile part of east-central China below Shanghai that
produces Shaoxing wines (see page 365). Once opened, it
should be refrigerated, where it will keep indefinitely.

ﬂ BEAN SAUCE. A Cantonese staple, this thick

. puree is made from the soybeans that remain

ﬁi‘_ after soy sauce is made. The fermented beans are
mixed with wheat flour, salt, and sugar, result-

ing in sauce that also contains bits of beans. The sauce

comes in jars, labeled either “bean sauce” or “ground

bean sauce,” which means the beans have been mashed.
This latter sauce also tends to be saltier. I prefer the
former. Jars labeled “yellow bean sauce” or “brown bean
sauce” hold the same beans made into the same sauce.
Once opened, the sauce will keep for up to 6 months in
the refrigerator.

%" BEAN SPROUTS. There are two varieties. The

more common, mung bean sprouts, are white and
% plump and have a decided crunch. The second,

soy bean sprouts, are also white, but they are

longer and have a yellow soy bean at the tip. Both types
are sold fresh by weight in Chinese markets and are
widely available. They are stored the same, too, in the
refrigerator in plastic bags punched with holes. They will
keep for no more than 2 days, after which they will begin
to turn brown and to soften.

‘*ﬁ BEAN THREAD NOODLES. These needle-like
threads, also called vermicelli bean threads,
cellophane noodles, or simply bean threads, are

Y made by moistening, mashing, and draining
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mung beans and then forming them into thin, white
strands. They come dried, in 1-pound packages, divided
into bundles usually weighing 2 ounces each. Avoid other
large packages of irregularly shaped sheets and long,
thin, rough sticks made from soybean, both of them beige
and mistakenly labeled “bean thread” (see Bean Curd
Sticks, page 138).

- BLACK BEANS, FERMENTED. These fragrant
ﬁ- black beans, preserved in salt, usually come
packed in cardboard containers or plastic sacks.
Although typically labeled “fermented,” some
cardboard packages are labeled “preserved beans,” or,
inexplicably, “dried black beans,” which they are not.
Look for beans lightly flavored with ginger and orange
peel, which I prefer. Always rinse off the salt from the
beans before using. They will keep in a tightly sealed
container in a cool cupboard for up to 3 months.

J‘Eﬂ BOK CHOY. The best-known Chinese vegetable,
bok choy, literally “white vegetable” because of
% its white bulbous stalk, is grown throughout

China and other parts of Asia. Its crispness and inher-
ent sweetness make it particularly versatile. Although
often referred to as Chinese cabbage, the vegetable’s deep
green leaves above a white stalk bear no resemblance to
a cabbage. Bok choy comes in various sizes, from as long
as 15 to 18 inches to as small as 2 to 3 inches. There are
even bok choy sprouts. They are all the same vegetable,
and the size of the head dictates how it is used, whether
as a primary ingredient or as a garnish. Bok choy will
keep for 2 days in the vegetable drawer of a refrigera-
tor. Kept longer, its leaves gradually turn yellow and its
flavor diminishes, so use it at its freshest.

H_t_ BOK CHOY, SHANGHAI. Generally smaller

ﬁﬁ— than bok choy, and with pronounced bulbous
stalks, Shanghai bok choy is called the “greenish-

’t—] white vegetable” by the Chinese. The description

% is apt, for its stalks are not as white as those of
bok choy and its leaves are not as deep green. If
you want Shanghai bok choy, simply ask for it by

that name; the grocer will understand you. It also comes

in different sizes, but its color makes it recognizable.



Shanghai bok choy is stored the same way you store
regular bok choy and for the same amount of time.

*b BOXTHORN SEEDS. Also known as “wolf-
berries,” these tiny, red, raisinlike dried fruits
of the boxthorn shrub have a faint, mildly sweet
flavor and are generally used for stocks and in

soups. Because the Chinese believe these fruits are

restorative and contribute to eye health, they are avail-
able not only in groceries, but also in herbal shops. The
shrub itself is useful as well. Its leaves are added to stir-
fries and soups or are scrambled with eggs, and its twigs
are used to make soups or infusions that are believed
beneficial to bone strength in the elderly.

; ‘t CHILES. Small, slender fresh chiles, deep red and
about 1% inches long, were once imported exclu-
ﬁ.i‘_ sively from Thailand. Most still are, but others,
grown elsewhere, including domestically, are
now sold in Chinatown markets. Chiles from Thailand
remain my preference, however, because they deliver a
unique quality to dishes. Although they are quite hot,
they impart a pleasant heat that lingers in the mouth.
They are also dependable in terms of the numbers used
to achieve the desired hotness. Store them in a container
lightly covered with plastic wrap in the refrigerator for
up to 10 days. Do not seal the container, or the chiles will
deteriorate. For recipes that call for dried chiles, such
as my Hot Pepper Oil (page 55), you can dry the fresh
chiles, which I prefer, or you can purchase them already
dried, but make sure they are dried Thai chiles. Whole
dried chiles will keep in a tightly closed container in a
cool, dark place for at least 6 months.

$j\ CHILI SAUCE. This bottled sauce is a mixture
of vinegar, chiles, salt, and often cornstarch and

-%5.{ artificial coloring. There are many brands, some

4 of which are adequate. However, it is best to

é‘ make your own, which we do on page 58.

i CHINESE CHIVES. Also known as “garlic chives,”
Chinese chives are more pungent and flatter

% and wider than Western chives, though they are
the same deep green color. Yellow chives are the

same vegetable, but they are deprived of the sun as they

grow, which makes them a pale yellow. Although both

green and yellow chives have an essential taste of garlic,

the yellow is more delicate. Once yellow chives were an
underground industry, literally, grown in Chinatown
basements by newly arrived immigrants. Nowadays both
green and yellow chives are widely available and are sold
fresh by weight. Do not use the familiar Western chive
in their place. Its taste differs, and your recipe will reflect
that difference.

%‘ CHOI SUM. This is the most familiar spelling
for this vegetable, though its first character is

1£F  often spelled choy or tsoi when romanized into

Cantonese. The leafy vegetables with thin stalks
are all green, from their large outer leaves to their smaller
inside leaves to their light green stalks. The stalks, after
their hard ends are trimmed, are crisp and sweet. Choi
sum, like other leafy vegetables, tends to lose its sweet-
ness as it ages. Its leaves become yellow and it sprouts
small yellow flowers, so eat it as fresh as possible. It will
keep for no more than 2 days in the vegetable drawer of
a refrigerator.

g CINNAMON. Two kinds of cinnamon are avail-
able in the markets, one the descendant of the
;!'.i_ original cinnamon bark from Sri Lanka known
as Ceylon cinnamon, and the second the so-called
Chinese cinnamon from the bark of the cassia tree, though
the two are related. At one time, vast cinnamon forests
covered large areas of Hunan, but they no longer exist.
The aromatic sticks of rolled bark, brown and hard, are
one of the ingredients in five-spice powder and are used
in long-cooked stews and soups. Stored in a tightly sealed
container, the sticks will keep at room temperature for up
to 6 months, but they will gradually lose their fragrance.

CLOUD EARS. When dried, these fungi, which
‘:ﬁ grow on decaying branches, look like small,
=~ round chips and vary from brown to brown-black.
"ﬂ_ When soaked in hot water, they soften, glisten,
and resemble flower petals. At one time, they were used
interchangeably with tree ear fungi, also known as
wood ears, a black fungus that grows on wood as well.
However, tree ears are larger and tougher than the
small, tender cloud ears, so although either may be used
in recipes, I prefer cloud ears for their softer, more deli-
cate nature. Store cloud ears in a closed jar in a cool, dry
place. They will keep indefinitely.
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CORIANDER. This aromatic leaf is called fresh
‘.f) coriander to distinguish it from its seeds, the
ré‘; spice. It is also called Chinese parsley, though
N it is similar only in appearance to parsley, and
cilantro in Southwestern and Mexican cookery. Fresh
coriander, which is used as both a flavoring ingredient
and a garnish, has an intense smell and imparts a dis-
tinctive taste. In the past, it was found only in Asian and
Latin American groceries, but it is now widely available.
Ideally, you should use it as soon as possible after pur-
chase, so that its bouquet can be appreciated, but it may
be refrigerated in a vegetable drawer for up to 1 week.

* CURRY. As used in China, particularly in Hong

Kong, Guangdong, and other parts of the south,
"5"? this is a powder, originally introduced from India.
gﬁ There are, to be sure, many brands of curry pow-

der, but based on my testing of many of them, I
recommend Roland brand curry powder from Madras.
Its ingredients are turmeric, coriander seed, cumin,
chile, fennel seed, fenugreek, cassia, clove, curry leaf,
garlic, and salt. Stored in a tightly sealed jar, the powder
will keep at room temperature for up to 6 months, though
it will gradually lose its fragrance.

DRIED SCALLOPS. These disk-shaped, dried
ﬁl’ sea scallops, known in Cantonese as gawn bui
}F&* and in Mandarin as gan bei but romanized to

conpoy, are quite special in China. The best are
dried naturally in the sun and range from % inch to
2 inches in diameter. The largest can command as much
as one hundred dollars a pound in herbal shops and
food markets. Dried scallops are quite hard and must
be soaked in hot water or steamed until softened before
using. Once they are soft, they are usually shredded
and added to other preparations. Store dried scallops in
a sealed plastic container in the refrigerator for up to
6 months.

,1 EIGHT-STAR ANISE. Also called simply “star
anise,” these are the tiny, hard, eight-point star
gj fruits of the Chinese anise tree, with a flavor
more pronounced than that of aniseeds. They will
keep in a tightly sealed jar at room temperature for up to
1 year, though they will gradually lose their intensity.

_ﬁ.. FIVE-SPICE POWDER. Known in China as
“five-fragrance powder,” this seasoning can be
‘%’ made from a mixture of any five of the following
&' ingredients: star anise, fennel seed, cinnamon,
clove, ginger, licorice, nutmeg, and Sichuan
peppercorn. Different mixtures abound, though anise
and cinnamon dominate. The pungent ground powder
is used sparingly in dishes that call for strong flavors. If
you have your own grinder, I suggest you concoct your
own five-spice powder (page 103).

i GINGER. This gnarled, knobby root—actually
! a rhizome—is often referred to as gingerroot.
%{ When selecting ginger, look for large, thick pieces

with smooth outer skins because a wrinkled

and rough skin indicates age. One of the most
important foods in Chinese cooking, ginger imparts an
intense, distinctive flavor and should be used sparingly.
Its strength depends on how it is prepared, which is
why I am careful to specify whether it should be peeled
or unpeeled, lightly smashed or not, sliced, julienned,
minced, or shredded. It will keep in a heavy, brown paper
bag in the refrigerator for 4 to 5 weeks. Some Chinese
markets stock yellowish ginger, imported from China.
In addition to its distinctive color, its taste is hotter than
the more familiar beige ginger. Young ginger, which is
slightly pink and has thin, smooth skin and crisp flesh,
is also available. It is often called “spring ginger,” a mis-
nomer because it is available throughout the year. It is
actually regular ginger that is harvested when young to
ensure its characteristic crispness and mild flavor.

GINGER PICKLE. Usually made from young
roots, thinly sliced, mixed with vinegar and
sugar, and jarred, ginger pickle is available under
many commercial brand names. Most of them

are adequate, but you can make your own ginger
pickle (page 57) with relatively little effort and
excellent results.

HOISIN SAUCE. This thick, chocolate-brown,
sweetened sauce is made from cooked soybeans,
garlic, sugar, and chiles. Some brands add a little
vinegar to the mix, others thicken it with flour.
Too often, this sauce—famous as an accompani-

BB b R

ment to Peking duck—is called plum sauce, which



it is not. Hoisin comes in jars and large cans. If jarred, it
should be refrigerated once you have opened it. If bought
in a can, transfer it to a jar after opening and refrigerate.
It will keep for up to 3 months.

ﬁ' HOT BEAN SAUCE. This Sichuan condiment

of chiles, salt, cooked soybeans, and sesame oil
#{' is used as a flavoring for stir-fried dishes and as

a sauce ingredient. In the past, stores carried a
fg- Taiwanese product that mixed mashed fava beans

and ground chiles and called it “horse beans,” a
label rarely seen these days. What you will see are jars
labeled “hot bean sauce,” “hot bean paste,” or simply “bean
sauce.” Some labeled “bean sauce” add the word “Sichuan”
to show the area of production. All are essentially mixes
of soybeans and chiles, but some add flour, some sugar,
some sesame oil, some garlic. This is an instance where
it is essential to shop with a photocopy of the Chinese
characters for the sauce in hand. Nor should this spicy
condiment be confused with sweet Cantonese bean sauce
(see page 138). Once opened, the sauce should be stored
in the refrigerator, where it will keep for up to 6 months.

HOT PEPPER OIL. Several brands of hot oil are
% on market shelves, but I have found many of them
j*il are based on inferior oils. Once again, I prefer

that you make an ingredient yourself, this time
a hot oil with a peanut oil base (page 55). As you will
discover, it is not difficult, and there is a bonus: A by-
product of your effort will be a deposit of oil-soaked red
pepper flakes for using in other recipes.

TR JICAMA. Widely raised in China and elsewhere
-3:!" in Asia, this sand-colored, bulbous root vegetable

has sweet, crisp white flesh that can be eaten raw
g or cooked. Called sah gut by the Cantonese, it is a

good substitute for water chestnuts. Uncut jicama
will keep in a brown paper bag in the refrigerator for 3 to
4 days. Peeled and sliced jicama will keep in a closed plas-
tic bag in the refrigerator for 3 to 4 days.

MUNG BEAN STARCH. White dried mung
ﬁ- beans, their green skins removed, are ground
#,l- into a starch that, like all Chinese starches, is
A referred to equally as a powder and a flour. This
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is the starch that was in our kitchen when I was a child,
and it is the starch I was most familiar with when cook-
ing in China. What makes it particularly desirable is its
capacity to impart a glistening finish to whatever food to
which it is added. Only in recent years has mung bean
starch become widely available in Chinese markets. I use
it as I do cornstarch, to thicken sauces and to give them
body, to marinate meats, and to coat foods before frying.
Sauces made with cornstarch are typically thinner and
have less body than those made with mung bean starch.

'K-_ MUSHROOMS. The mushrooms used most often
& in China, and collectively called gu, are native
3~ black mushrooms. Almost never sold fresh in
'ﬂE Chinese markets, they come dried in boxes and
cellophane packs. They vary from black to dark gray to
speckled gray and black, and their caps range from about
% inch to 3 inches in diameter. These mushrooms must
always be soaked in hot water before use—usually for
20 to 30 minutes, depending on the recipe—and their
stems removed and discarded. The dried mushrooms will
keep indefinitely in a tightly sealed container at room
temperature or, if in a humid damp climate, in the refrig-
erator. Shiitake mushrooms, known as dong gu, have
been eaten throughout China since the T’ang Dynasty.
Other dried mushrooms include flower mushrooms, with
deep, wide ridges in their caps. Although essentially the
same species as black mushrooms, flower mushrooms
are thicker, meatier, and more expensive and are so
highly regarded that they are often given as gifts. Also
popular are small straw mushrooms, which are native to
southern China and Hunan; have an elongated, domed
cap; and are most often sold canned. Once opened, straw
mushrooms will keep in a closed container in the refrig-
erator for about 1 week. Finally, the so-called chicken leg
mushrooms are bulbous and meaty and have almost no
cap. They are raised in Canada with spores from China
and are usually sold fresh. They lend themselves to
cooking with other foods and are long-lived. Wrapped in
paper towels and placed in a plastic bag, they will keep
in the refrigerator for 10 days to 2 weeks.

5‘# OILS. Peanut oil is the preferred oil for Chinese
cooking, not only because it contributes to a
healthful diet, but also for the nutty flavor it
imparts to food. However, since many people are aller-
gic to peanut products, I can suggest canola, corn, or

soybean oil equally as an alternative. Do not be tempted
to use olive oil for Chinese cooking. Its aroma and consis-
tency are incompatible with Chinese foods.

OYSTER SAUCE. This is a viscous liquid com-
g% prising oyster extract, salt, and often caramel
fﬁh for color. It is made by boiling large amounts of

fresh oysters to arrive at a thickened “soup,” to
which the salt and caramel, and occasionally sugar and
flour, are added. I have been told that at one time dried
oysters were used in its preparation, but I have found no
evidence of that method. Oyster sauce is a highly prized
seasoning, virtually indispensable to the Cantonese cook,
and used more and more by cooks throughout China.
Its role is to enhance existing flavors and to impart a
rich brown color. This sauce is also well regarded by
Buddhists because the oyster (along with the clam and
mussel) is permissible in their vegetarian diet. Once
a bottle of oyster sauce is opened, it will keep in the
refrigerator for up to 2 months. Many brands are on the
market, not only from mainland China and Hong Kong
but also from domestic sources. I recommend Hop Sing
Lung brand from Hong Kong.

+ H PEPPER. All references to pepper refer to ground
" white pepper only. Black pepper came into use
*ﬂ late in China, and only recently has it come to

_ be used with any regularity, and then usually in
a*j}' Hong Kong and Shanghai.

{E- PRESERVED EGGS. These processed duck eggs
are most commonly referred to as thousand-year-
,& old eggs, or pidan in Mandarin and pei dan in
Cantonese. To make them, raw eggs are usually
covered with a paste of salt, tea leaves or an infusion of
tea leaves, ground rice husks and whole husks, and a
preservative—sodium carbonate (lye water)—and left to
cure for fifty-eight days. The curing time is precise. Fewer
days will result in weak preservation, and more days will
yield hard eggs. When the eggs are ready, the shell will
have turned a mottled gray, the white will have become
a black-brown gelatin, and the yolk will be a deep, dull
green. Preserved eggs were once shipped around the world
in big, brown earthenware crocks. Nowadays they are
packaged, usually six to the box, and labeled “preserved
duck eggs.” Although produced throughout China, the
eggs from Fujian Province are generally considered the
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best. They are eaten as a condiment, cold and sliced, and
served accompanied by pickled ginger slices. They should
not be confused with the salted duck eggs that are cured in
a salt solution and eaten with congee (page 93).

*a_ PRESERVED MUSTARD. To make preserved
mustard, usually labeled mui choi and called
i maichai in Mandarin, mustard plants are cooked,
then preserved in salt and sugar, and finally
dried. They are dull brown and pliable and come packed
in plastic bags labeled “preserved mustard” or “salted
mustard.” Salt crystals are often visible through the
packages, but they do not affect the vegetable. Quite ver-
satile, preserved mustard is used in stir-fries, in steamed
dishes, and in soups. It should be stored in a sealed jar
at room temperature and will keep for at least 6 months.
The longer it is kept, the darker it becomes. Before using,
open the leaves and carefully rinse away the salt.

i]. RED DATES. These deep red fruits, members of
- the buckthorn family and also known as jujubes,
;_ are usually sold dried in 1-pound plastic sacks
labeled either “red dates” or “dried dates.” They
come both pitted and not—though I prefer the latter
for their superior taste and fragrance—and are usually
soaked in hot water for 20 to 30 minutes, depending on
the recipe, before using. They are steamed and used in
stocks, steamed together with chicken, or added to clay
pots, savory soups, or sweet soups of lotus seeds and red
beans. Once the package is opened, transfer the dates to
a covered jar and store them in a cool place, where they
will keep for about 6 months. In recent times, fresh red
dates have been turning up in Chinatown markets. They
are oval, hard, and their exteriors are red to mottled
yellow. Fresh red dates are used the same way as dried
dates and can be eaten raw. They will keep in an open
bowl for up to 5 days. Later, as they age, they redden and
become dry and wrinkled. They will dry thoroughly in
about 3 weeks. Once dried, store them as you would pur-
chased dried dates.

_ﬁ# SALTED TURNIP. Made by blanching, salting,
and drying sliced white turnips, this preserved
i root vegetable is sold in plastic packages labeled
“salted turnip.” They are also sold loose by weight.
ﬂé‘ A versatile preparation, it’s used as a pickle or

condiment and as an ingredient in soups and stir-fries.
Once the package has been opened, store the salted
turnip in a jar in the refrigerator for up to 3 months.

SAUSAGES. Uncooked sausages have a long
ﬁ history throughout China, appearing in the
-E-g] wall murals of excavated Han Dynasty tombs.

In Cantonese they are called lop cheong, and
in Mandarin lachang. They are traditionally made of
coarsely cut pork, pork fat, and pork liver. But over the
years, their makeup has varied. These days you will
find sausages of pork and pork fat, of pork and pork
liver, and of lean ground pork. Even chicken lop cheong
are made, as are sausages of duck liver. In some shops,
the sausages, in casings, are strung together in pairs
and are sold loose by weight. Or they are sold, with-
out strings, in 1-pound vacuum-sealed packages. Once
imported from China, they are now also made elsewhere
in Asia, in the United States, and in Canada, and the
quality is generally good. They must be cooked before
eating and are commonly steamed, stir-fried, diced and
added to rice, or sliced and added to soup. They will keep
in the refrigerator for about 1 month, and in the freezer
for up to 2 months.

X SESAME SEEDS. These small seeds are either
Z_  black or white, roasted or raw. Black sesame
seeds, both raw and roasted, are customarily
% used as a decoration or as an ingredient in the
preparation of sweet pastry fillings or sweet
soups. Roasted and raw white sesame seeds are generally
used in dumpling fillings, as garnishes, or in the making
of sweets. Sesame seeds are typically sold in plastic bags
of 4 ounces to 1 pound and are occasionally sold loose.
They can become rancid quickly if left at room tempera-
ture, so transfer them to a tightly capped container and
store in the freezer for up to several months.

SESAME OIL. This highly aromatic oil made
ﬁ) from toasted sesame seeds has a defined nutlike
) fragrance. I use it to flavor sauces and marinades
ﬁ or as a dressing. It easily burns if used in direct
cooking. Because it is a heavy oil, it should never be used
in stir-fries, despite what you may have seen or read.
Once opened, sesame oil will keep, tightly closed, at room
temperature for up to 4 months.



E SESAME SEED PASTE. A mix of ground white
sesame seeds and soybean oil, this fragrant
ﬁ_ paste, sold in jars, is smooth and has the consis-
tency of peanut butter and a pronounced sesame
_ﬁ- taste. Sesame seed paste is used in the Middle
Eastern kitchen as well, where it is known as
“tahini.” I do not recommend using tahini, however,
because it is too thin and its taste and fragrance are
weak when compared to the Chinese product. After open-
ing, store sesame seed paste in the refrigerator. It will
keep for up to 6 months.

=  SHRIMP. These days, shrimp can be found live

L in Chinatown markets. By all means, buy them
if they are available, as they have a wonderful natural
sweetness. Otherwise, shrimp come cooked or uncooked,
both fresh and frozen. I recommend against using cooked
shrimp. When buying raw shrimp, always look for gray
ones. They have a more cohesive texture than pink ones,
which fall apart, especially when used in fillings. (In fact,
most Chinatown markets do not even carry pink shrimp
because their Chinese customers will not buy them.)

Shrimp are sold in boxes or packs, or they are displayed
loose on ice. Some frozen uncooked shrimp are available
split and deveined but with their shells intact. These are
variously labeled “easy peel shell on” or “quick peel” or
“shell on.” I find they can save you time, but again be sure
you always buy gray ones. Shrimp are typically graded
by size and by count per pound. The sizes are usually

» «

imaginatively labeled “medium,” “large,” “extra large,” or
“colossal.” To ensure you purchase the correct size for the
recipes, I have provided both the weight and the count
per pound. See page 75 for instructions on the proper way

to clean shrimp.

- SICHUAN PEPPERCORNS. These staples of
h Sichuan Province are neither hot nor true pepper-
#“t corns. They are reddish, mild, emit a faint aroma
of nutmeg, and impart a faint tingling sensation
to the tongue. Nor are they solid like peppercorns; rather,
they are open and are sometimes called flower pepper-
corns. Store these spices as you would peppercorns. Some
recipes call for ground Sichuan peppercorns, which can-
not be purchased. You must grind them yourself using
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a spice grinder, a mortar and pestle, or by placing them
in a bowl and smashing them with the end of the wooden
handle of a cleaver (see page 46). Stored in a cool, dry
place in a covered jar, whole peppercorns will keep for
up to 6 months and ground peppercorns will keep for up
to 2 weeks.

SILK SQUASH. This unusual, deep green,

zucchini-shaped gourd, which can range from

’ﬂ\. 1 foot to 3 feet long, has pronounced ridges running
along its length. Also known as Chinese okra or

Ll |

luffa squash, it is a sweet vegetable, pure white inside its
green skin, soft, and excellent in soups. The squash will
keep in a plastic bag in the refrigerator for up to 1 week.

|£' SNOW CABBAGE. Similar to collard greens,
this green, leafy vegetable is a favorite in

Jﬁ Shanghai. It is called snow cabbage these days,
" but in earlier times it was called “red in snow,”

ﬁi‘ because it was said to grow best, and was ideally

harvested, with the first snowfall. It is never eaten

uncooked. Most often, it is water-blanched (see page 63)

and salted and then cut up for use in soups, with noodles,
in stir-fries with meats, or in dumplings. Most famously, it
is stir-fried with so-called hairy beans, which are imma-
ture (green) soybeans—a Shanghai classic usually served
as an appetizer. Snow cabbage comes in small cans labeled
“snow cabbage,” “Shanghai cabbage,” or “pickled cabbage.”
It is even sometimes still labeled “red in snow,” so carry
your Chinese calligraphy when shopping.

SNOW PEA SHOOTS. These tender tips of the
ﬁ. vines on which snow peas grow are called dau
:5 miu in Cantonese or doumiao in Mandarin. Both

translate as “begin to grow,” which perfectly

describes these young shoots. They are quite sweet
when cooked, and the Chinese have eaten them happily
for centuries. They are best prepared as soon as possible
after purchase, as they tend to toughen in storage.

'% SOYBEANS. Probably the richest source of protein

-+ in the world, soybeans contain twice the protein of
ﬁ the same weight of beef, carry more iron than the
= same weight of a beef liver, and are richer in



digestible calcium than an equivalent amount of milk. They
are also a highly versatile food, yielding not only the bean
itself, but also soybean sprouts, soy sauce, bean curd in all
of its forms, and soy milk. In China, the whole pods are
boiled in salted water, and then the beans are removed and
eaten as a snack or as a popular appetizer in Shanghai.

,::- SUGARCANE SUGAR. These blocks of caramel-

O colored sugar come wrapped in plastic or loose

; in crocks and are sold by weight in Chinese and

‘ﬁ& other Asian markets. They are made by boiling
sugarcane extract, which is then recooked to

thicken it, and then cooked a third time until it becomes

very thick and viscous, honey yellow, and is free of impu-

rities. It is spread in a layer and then cut into blocks.

TAPIOCA STARCH. Made from cassava root,
ﬁ this finely milled starch is used as the basis for
’; - dumpling doughs and sweets and for dusting or

j] coating foods before cooking. Also known as tapi-

oca flour, it is also used as a thickener for sauces,
giving them a slightly gelatinous quality and giving the
foods they are served with a desirable gloss. The starch
will keep in a tightly covered container in a cool cup-
board for up to 1 year.

}:\ TIANJIN BOK CHOY. This is a vegetable of
many names. Often called Tianjin cabbage,
# Tientsin bok choy (the old spelling of its home
% city), or celery cabbage, it is also known familiarly
. asnapa cabbage. There are two varieties of this
% very white, green-tinged vegetable—one with a
long stalk, and the second rounder and heavier.
The latter is the one most often called by its native city
name; it is also the sweeter of the two, and my preference.
At its best in late spring and summer, it should be kept
in a plastic bag in the refrigerator for no more than 3 or
4 days, after which small, black marks begin to appear
on the stalks. I suggest eating it as soon as possible after
purchase. Heads range from 3 to 8 pounds, and some gro-
cers will cut the larger heads to accommodate shoppers.

‘i TIGER LILY BUDS. Also called golden needles,
these elongated, reddish-brown lily buds are

{'i dried, traditionally in the sun. The best buds are
soft and pliable; have a sweet aroma; and when

’% cooked, particularly in soups, give off a faint

sweetness. When dry and brittle, they are too old. Sold in
packages, they will keep for at least 6 months in a tightly
covered jar in a cool place.

= WATER CHESTNUTS. These bulbous, purple-
E'-;} brown tubers, about 1% inches in diameter and
E_% 1 inch thick, grow in the beds of still, muddy
water. Despite their name and their appear-
ance, they are not nuts. They are the roots of
bulrushes. Peeling the tough brown skin is rather labori-
ous, but once done, the rewards are great. The meat of
the water chestnut—white, crisp, juicy, and sweet—is
delicious, even when eaten raw. Canned water chestnuts
are a barely adequate substitute. If you cannot find fresh
water chestnuts, I suggest using jicama (see page 33)
in their place. So versatile is the water chestnut that
it is even transformed into a starch or flour for sweet
cakes. As they age, they soften, lose their sweetness, and
become quite starchy. Unpeeled, with the remnants of
mud still on their skins, they will keep in a brown paper
bag in the refrigerator for 7 to 10 days. Peeled, washed,
and dried and put into a covered container, they will
keep for 2 to 3 days.

i‘ii'? WONTON WRAPPERS. Called wonton pet

£4 Dby the Cantonese, these thin, pliable wrappers,
é-. also called skins, made from wheat flour, come

stacked 60 to 80 to the package (depending on
'IK_ thickness), and are found in the refrigerated
section of markets. The wrappers, made with or

without eggs, measure 3 by 3% inches, and come dusted
with cornstarch. They can be used as is, trimmed into
circles as wrappers for dumplings, or cut into strips and
deep-fried as noodles. They are labeled “wonton skins,” or
“wonton wrappers.” If you see the Chinese characters for
the word “glass,” or bor lei pei in Cantonese, on the pack-
age, it means the skins are so thin you can see through
them. The traditional skins of Hong Kong are also thin,
and some packages are labeled “Hong Kong” to indicate
they contain thin skins. Wrappers made without eggs are
labeled “Shanghai wonton skins” or “Shanghai wonton
wrappers.” The skins will keep in their packaging in the
refrigerator for 3 to 4 days. Frozen, they will keep for up
to 3 months. Usually you will use about half of a package
at one time, so you may want to divide packages on pur-
chase and freeze half for later use. (For more information
on wonton wrappers, see page 116.)
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VINEGARS AND WINES

—
Before concluding this initial foray into When I show my students aged Shaoxing
the Chinatown markets, I always make it wines, some of them of historic lineage,
a point to devote significant time to talk many in decorative ceramic crocks with one-
—

about two necessities—neither of which
is usually included in a discussion of Chi-
nese cooking. When I talk about Chinese vin-
egars and wines, I usually receive puzzled looks.
Awareness comes with smelling and tasting,
particularly the intense, aromatic Chinkiang
vinegar, which is much like Italian balsamic, and
Shaoxing wine, which is much like a sherry. (In
markets, you will also see wine bottles labeled
“Shao-Hsing,” a common romanized Cantonese
spelling.) T use them frequently in marinades
and sauces and as ingredients during cooking.

hundred-dollar price tags, there is astonish-
ment. When I point out the vintages of these
rice wines, acceptance of their quality grows. “It
tastes like sherry” is a wssual comment. Shaoxing
does indeed taste like a medium sherry. I warn
them against buying any of the so-called cook-
ing wines that abound in Asian markets, for
they are invariably poor, and I repeat for them
my father’s dictum, offered nightly, it seemed, as
I was growing up. As he sipped his cup of dinner
Shaoxing, he would say, “If you cannot drink it,
do not cook with it.”

VINEGARS. There are various vinegars in
ﬁ China, most of which are rice based. They can
be white, which becomes pale yellow as they age;
pinkish red, after being tinted with fermented red rice,
and recently more like the color of traditional wine vin-
egar; or black and thick. The latter is Chinkiang vinegar,
the aristocrat of all Chinese vinegars. Historically, the
best vinegars have come from the province of Shanxi, in
China’s west, and Zhejiang, once known as Chekiang,
below Shanghai. Chinkiang vinegar, from Zhejiang
and made from fermented glutinous rice, is essential
to many dishes. Some aged Chinkiang vinegars are so
highly prized in China that they are handed down from
generation to generation. During World War II, many
refugees reportedly fled their homes carrying only a few
pieces of clothing and their family vinegar pots. There
are several good brands imported from China, and I

cannot recommend a particular one. If you cannot find
Chinkiang vinegar, you can use a commercial unaged
balsamic vinegar in its place. There is another, less
common, black vinegar—also based on rice—to which
other vinegars, sugar, and ginger have been added. It
is labeled “sweet vinegar” and is used to make a deeply
rooted traditional Cantonese dish of boiled eggs, pig’s
feet, and ginger, which women eat to rebuild their sys-
tems after giving birth. In fact, the Cantonese call this
sweet vinegar tim ding tim cho, which translates as
“vinegar to drink after a son is born.”

White vinegars and red vinegars are essentially the
same, except for their color, with the red vinegar used
primarily as a colorant. Some are made from rice and
some from sorghum, labeled “rice vinegar” and “grain
vinegar,” respectively. You can substitute a grain-based
white distilled vinegar for either type.



WINES. In China, wines are not thought of as
they are in the West. All drinkable alcohols are
considered generically wines, or chiew, which is

v Ik

i

#

how they are most often labeled, though you will

occasionally see jiu, the romanized Mandarin equivalent.

Thus, there are wine chiew, spirits chiew, liqueur chiew,
and beer chiew. In China’s long history of wines, one
chiew stands out—the rice-based Shaoxing—that is made
in the same region as Chinkiang vinegar. Hundreds of
wines come from the more than eight hundred wineries
in the Shaoxing area. A cooked mash of glutinous rice

is mixed with yeasts and clear water and permitted

to ferment in pottery crocks. As the wines age, they
change from yellow to pale amber to the color of brandy.
Aged from 3 to 10 years, they vary in quality. I use
Supreme Hua Tiao Chiew, the most respected brand from
Shaoxing. The amber wine is an indispensable addition

to marinades and sauces. If that brand is unavailable,
look for Shaoxing Far Chiew, a generic term much like
Burgundy. Or, in the absence of a Chinese product, use a
medium-dry sherry such as an amontillado. (For informa-
tion on Shaoxing wines for drinking, see page 365.)

I also use white rice wine in some recipes. Kiu Kiang
brand, which translates to “new mountain,” is usually
available. But any white rice wine will do. Other spirits
are also looked on as superior chiew, but the most famous
label is Mei Kuei Lu Chiew, produced in Tianjin in north-
ern China, southeast of Beijing. Its name translates as
“rose dew,” and it is a special spirit based on sorghum,
with the addition of a liquor made from soaked rose
petals. It is similar to an eau-de-vie and is often drunk
as an aperitif, yet it is exceptionally fine for cooking, too.
It is widely available. If you cannot find it, a fine gin will
substitute nicely.
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COOKING UTENSILS

—
At this point, we have gathered our first have? Should I have more than one? Which
group of basic Chinese ingredients. But steamer should I buy? Which knives, and
before leaving Chinatown, I insist that my how many? Spatulas? Ladles? The number
students visit a s tore, one of only a few, of Chinese cooking tools is not large, but it
that is at reasure trove of Chinese cook- is important to buy well and to equip your-
ing equipment. All of the shops are called, self properly, so that when you begin to cook,
simply, hardware stores by their propri- «____» you will have the best and most suitable in

etors. We walk into one and the questions
come. What sort of wok is best? Which should I

hand. I begin each time in a particular aisle,
its floor piled high with woks.

‘F WOK. As perfect an all-purpose cooking pot as
exists, the wok is ingrained in Chinese culture
ﬁ and has remained basically unchanged for thou-

sands of years. First made of iron, later of carbon
-ﬁ steel, and still later of other metals, the wok has

a concave shape that places its round bottom
directly into the flame of a stove, permitting the fire to
envelop the bowl, making it an ideal cooker. When made
of carbon steel, it is essentially perfect. It conducts heat
almost instantaneously, and although neither a pot nor
a pan in the conventional sense, it functions as both. Its
shape permits food to be stir-fried—tossed quickly with
small amounts of oil—so it cooks through but does not
absorb oil. The wok also works equally well for braising
and deep-frying and is ideal for blanching, sauce making,
dry roasting, steaming, and smoking.

The most useful carbon-steel wok, which I recom-
mend not only to my students, but to everyone, has a
diameter of about 14 inches. It costs little, and when
properly seasoned, it behaves like a nonstick pan. The
more it is used, the more seasoned it becomes, and the
less oil you need for cooking in it. I own more than two
dozen woks, and all but two of them are carbon steel. I
still have, and still cook with, the first carbon-steel wok
I bought after coming to the United States, a wok now
forty-five years old. Various cast-iron and stainless-steel
woks are available today, and for a short while, there
were aluminum woks, too, but these are now rarely seen.

None of these woks performs as well as the carbon-steel
wok, and all should be avoided except for specialized
functions. Cast iron is too heavy and unwieldy, and
though often used in restaurants, is unsuitable for home
use. Stainless steel conducts heat unevenly, which means
foods can burn, though a stainless-steel wok is good for
steaming purposes.

Nor do I recommend woks coated with nonstick
finishes, which make it impossible to control the heat
effectively and can be damaged by direct, intense heat.
A flat-bottomed wok is not a good choice because foods
cannot be whisked smoothly through it. Electric woks are
essentially useless because of their relatively small size,
and because, as with coated woks, there is no way to con-
trol the heat successfully.

A new carbon-steel wok arrives with a thick, sticky
oil coating to preserve and protect it. Once cleaned of
this coating and seasoned, it will last for many years.

To clean it, submerge it in extremely hot, soapy (liquid
detergent) water and rub the inside with a sponge. Next,
scrub the outside with steel wool and cleanser and rinse
the wok well. To season it, place it still wet over a high
flame and dry with a paper towel to prevent instant rust,
then discard the towel. With the wok still over the flame
tip a teaspoon of oil into its bowl and rub the oil over the
entire interior surface with a clean paper towel. Repeat
the process until the paper towel is free of any trace of
black residue. The wok is now ready for use.
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A new wok absorbs oil until it is properly seasoned,
and once seasoned, very little oil is needed to cook in
it. After the first washing to remove the coating, deter-
gents should never be used in the bowl. Instead scrub
the wok in extremely hot water with a stiff-bristled wok
brush. Then, rinse it and place it over a high flame to dry
quickly while rubbing it with a paper towel. Following
the first 15 to 20 uses, reseason the bowl by rubbing a
small amount of oil over the surface with a paper towel.
Continue to do this until the towel shows no trace of
darkened color, and the bowl of the wok is shiny and
dark. Use the wok with all of its specially designed tools.

WOK COVER. A flat-domed cover, 12 to 13 inches
in diameter, that nestles into the wok, permitting
it to be covered and used for stewing, steaming, or

for 15

smoking. The covers are made of either stainless
steel or aluminum and have a handle on top.

WOK BRUSH. This oar-shaped, wood-handled
brush has long, stiff, thick bristles. It is used in
very hot water, without detergent, to scrub food

2=

residue from the bowl of the wok.

ﬁ- WOK RING. A ring that fits over a stove burner
and holds the base of the wok firmly over the
== flame. Although usually made of stainless steel,
m carbon-steel rings are also available, and they
can be notched with metal shears to fit any burner con-
figuration. It is what I do.
SPATULA. Long-handled, shovel-shaped spatulas
‘ﬁ_ fashioned of hammered carbon steel or stainless
L steel are used primarily for tossing and stirring
j};‘ foods in the wok when stir-frying. Carbon-steel
spatulas become seasoned with use, and I prefer them,
but they have become something of a rarity these days; a
stainless-steel version serves nicely.

LADLE. This stainless-steel spoon has a large,
'ﬁ cup-shaped bowl and a long, hollow metal handle
.*-'t] with a wood insert at the end. Ladles come in

various sizes, but one that is 15 inches long with a
bowl 4 to 4%% inches in diameter is a good all-purpose size.



m STRAINERS. Two types are useful for Chinese
cooking. One is a circular steel-mesh strainer
lil% attached to a long handle of split bamboo, with
the strainer ranging from about 4 inches to
14 inches in diameter. The most useful size is 10 inches
in diameter. The second type combines a long, hollow
metal handle with a rather large, sturdy, shallow
stainless-steel bowl perforated with round holes. I recom-
mend the 10-inch strainer size for this type as well. The
steel-mesh strainer is perfect for draining foods after
removing them from stock or oil. The perforated-steel
strainer is ideal for lowering foods into hot liquids and
removing them with confidence.

E STEAMERS. Many suitable steamers are avail-
=%1  able. The most traditional is made of bamboo and
K consists of a circular frame with a woven-bamboo
’%z_ mesh base and a shallow-domed woven-bamboo
cover. Bamboo steamers come in various sizes,
but those measuring 12 to 13 inches in diameter nestle
perfectly in the bowl of a standard-size wok. Foods rest
on the mesh bottom and steam passes upward from the

boiling water in the wok through the mesh into the food.
These steamers can be stacked as many as three high,
and different foods can be steamed simultaneously. This
is my preferred steamer.

You can also find stainless-steel steamers that fit
into the wok as nicely as their bamboo counterparts do.
Some of these steel steamers have removable bamboo-
mesh bases. Other steamers, also tiered, are made of
aluminum. Steaming in aluminum tends to blacken the
metal, so I recommend against aluminum steamers.

Also available are stainless-steel steamer sets
consisting of a base pot (usually 8-quart capacity), two
stackable tiers with mesh base or bases perforated with
holes, and a cover. The bottom of one tier can be removed
so that large foods can be steamed. Steel basket insets
that fit into pots—good for steaming asparagus, corn,
clams, and the like—are available as well.

CLEAVER. A complete collection of Chinese cook-
#-:- ing tools requires a cleaver. They come small or
ﬂ large, heavy or light, with a stainless-steel blade
or a carbon-steel blade, a wooden or a metal
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handle, imported from China or manufactured domesti-
cally. I recommend one in particular, which should be
sufficient for all of your needs: a wood-handled cleaver
with a balanced steel blade that is perfect for cutting,
slicing, chopping, and mincing. It is made by Dexter

and it weighs 11 ounces with a stainless-steel blade or

12 ounces with a carbon-steel blade. I cannot recommend
too highly the stainless-steel Dexter cleaver, a truly pro-
fessional knife suitable for nearly every cutting task.

A cleaver can be used for all of the cutting functions
of a Western chef’s knife, including slicing, dicing, minc-
ing, and cutting into julienne or matchsticks. The differ-
ence lies in shredding.

In China, shredding, except when done with the
hands, is most precise. Many foods are shredded before
cooking, particularly for stir-frying. When shredding
hard vegetables such as carrots, ginger, and other roots,
you first cut the vegetable into ¥s-inch-thick paper-thin
slices, and then you cut the slices into very fine lengths.
With meats, the process is basically the same. When
shredding raw meat, it is a good idea to place it in the
freezer for about a half hour. It will firm up and be easier
to cut into fine shreds.

:&L. CUTTING BOARDS. The number of cutting
boards available seems endless. Which to use? My
,ﬁ_ preference, above all, is a board made of a hard-
rubber-like composition. It is dull, sand-colored,
and comes round and square and in various sizes. It
is the cutting board of choice, not only among Chinese
cooks, but also among many Western chefs. Its most
important property is that it does not dull knife blades.
It is also dishwasher friendly. Wooden cutting boards,
butcher blocks, and laminated compressed bamboo cut-
ting boards are also good choices. I do not recommend
using the white plastic cutting boards so widely available
because they tend to dull knives easily.

CHOPSTICKS. Finally, no set of Chinese cooking
'EE'. and eating utensils would be complete without
_:3'__ chopsticks. Chopsticks of various sizes, shapes,

and materials abound. Decoratively, they can
be made of ivory, jade, silver, and ebony, teak, and pal-
isander woods. An old story told over many centuries
provides me with a personal bias toward ivory chop-
sticks: An emperor, told that contact with poisoned foods
would cause ivory chopsticks to blacken, always had his
official taster use ivory chopsticks when testing. Now,
I do not expect to be poisoned, but I like the story, and
I always eat with ivory chopsticks. Long bamboo chop-
sticks with flat ends are more practical and are most
like traditional Chinese chopsticks. The shorter types,
with pointed bottoms, are better suited to sticking into
food than to grasping it properly, and white plastic chop-
sticks make eating work, rather than enjoyment. Think
bamboo or ivory.

Always use bamboo chopsticks for cooking. They are
perfect for mixing, for turning foods while deep-frying,
or for loosening cooked foods, to mention just a few uses.
I do not recommend so-called cooking chopsticks because
they are too long and awkward to use. Bamboo chop-
sticks are strong, resist warping, and are highly durable.
I have chopsticks in my kitchen that I have cooked with
for more than twenty years.
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We now have the prepared ingredi-
ents we bought in the markets, foods
that we will be using repeatedly as
we make the recipes in the coming
pages. But my first lesson is on how to

{ parT1 }

A COLLECTION OF BASICS

A COLLECTION
OF BASICS

—

make a group of basic preparations—
foods, stocks, and oils—that we will
also use again and again as our les-
sons progress.
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MAKING PERFECT RICE

—
—
TRADITIONAL
COOKED RICE
|| 4% TO 5 CUPS ||
fa Rice is known as mi (or mai in Cantonese) 1. Add 2 cups extra-long-grain rice to a pot of cold

when raw and fan when cooked. It has
ﬁ been said, much too often, how difficult

it is to cook rice, to make fan, expertly.

This is not at all the case. To the contrary,
it is easy to make cooked rice—to make perfect,
fluffy, separate grains. What follows is a foolproof
method for cooking rice that can accompany many,
if not most, of the preparations in this book, par-
ticularly the stir-fries. For the best result, I prefer
so-called old rice—that is, rice that has been lying
about in sacks for extended periods—because it
absorbs water more readily than new-crop rice,
which makes it easier to cook. Also, the older the
rice, the greater the yield.

water. Wash the rice by rubbing it between your palms,
then discard the water. Do this three times, then drain
the washed rice well. Add fresh water to the rice and
allow it to rest for an hour before cooking. Use 1% cups
(15 ounces) water for 2 cups rice. These precise measures
are foolproof. Too much water will make the rice too soft,
and too little water will yield hard kernels.

2. Begin to cook the rice, uncovered. Place the pan over
high heat and bring the water to a boil. Stir the rice with
chopsticks or with a wooden spoon and cook for about

4 minutes, or until the surface water is absorbed. Even
after the water is no longer visible, the rice will be quite
hard. Cover the pan, reduce the heat to the lowest setting,
and cook for about 8 minutes more, stirring from time

to time.

8. Turn off the heat and loosen the rice with chopsticks
or a wooden spoon. This will help retain fluffiness. Cover
the pan tightly until ready to serve. Just before serving,
stir and loosen the rice again. Properly cooked rice will
not be lumpy, nor will the grains stick together. Instead,
they will be firm and separate. The rice may be kept hot,
in the pan, in a warm (150°F) oven for an hour without
drying out.



ice is a staple in most of China. It
was once rare in the north, where
it was second to wheat, but nowa-

days northerners eat large amounts of rice
as well. For many Chinese, rice is the core of
nearly every meal. Vegetables, meats, and fish
are served with rice, rather than the reverse, the
case in the West. Short, medium-, and long-
grain varieties are grown in China, with extra-
long-grain rice the most widely used.

The Chinese distinguish between long-
grain rice and extra-long-grain rice, with the
length of the latter about four times its width.
These slender grains are considered more ele-
gant and have a particularly pleasing bite when
cooked. When shopping in the United States,
extra-long-grain rice grown in Texas and else-
where is a good choice. Fragrant, extra-long-
grain rice from Thailand, called jasmine rice,
is also excellent. Medium-grain rice, which is
eaten by people who prefer softer kernels, is
not as widely available, and much of the har-
vest is milled into rice flour (powder) for making
sweet or savory cakes.

Short-grain rice tends to soften as it cooks,
and its grains adhere into clumps. This is the
rice favored in Japan and, to a large extent, in
Taiwan. | use it, together with short-grain gluti-

nous rice, in congee. Glutinous rice, also known

| RICE: THE NATIONAL STAPLE |

as sweet rice or sticky rice, comes both short
grain and long grain, and both are sticky when
cooked. Because the grains are sticky enough
to be molded, glutinous rice is often used in
stuffings, dumplings, and cakes. It is also popu-
lar in Southeast Asia, where it is ground into a
flour for making sweet pastries.

In most of China, but particularly in rural
areas, rice is usually eaten three times a day.
In Guangdong, eating rice even has its own
vocabulary: To eat rice in the morning is to sik
fan, afternoon rice is n'fan, evening rice is mon
fan, and siu  yeh, literally “cooked midnight,”
describes rice eaten as a late-evening snack.
Rice is prepared in many different ways: cooked
in water, steamed, boiled, fried, in porridge-like
congee, for dim sum, in stuffings, in pastries, as
fresh rice noodles, as sweet or savory steamed
cakes, wrapped in bundles, and steamed in
lotus leaves.

Rices of various colors are grown in China
as well. Red rice, cultivated extensively in the
south, is used mainly as a coloring agent. Black
rice, usually long grain and glutinous, also
grown in the south and often labeled “black
sweet rice,” is generally fashioned into sweets
or fermented to make vinegar. So-called brown
rice is simply rice that has been only partially

milled to permitits brown chaff to remain.
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TWO BASIC STOCKS

—

With the exception of rice, there is nothing “~——  and depth of flavor in a dish begins with

more basic to Chinese cooking than stocks. stock. It is essential to use specific stocks for
A stock is the foundation for a well-prepared specific dishes because of their individual
sauce, soup, or stew and is often used for steam- flavor bases. Here are two of my stocks.

ing, blanching, or poaching. Much of the intensity

4 VEGETABLE STOCK

|| MAKES ABOUT 4 QUARTS ||

5 quarts water /cup boxthorn seeds,
soaked in hot water to cover

1. In a large stockpot, bring the water to a boil over high
INGREDIENTS

heat. Add all of the ingredients, cover the pot, and allow
the water to return to a boil. Reduce the heat to a simmer,

1 pounds carrots, cut for 10 minutes and drained adjust the cover so it is slightly cracked, and simmer the

crosswise into thirds stock for 5 hours.
8 ounces fresh ginger,

3 pounds onions,
P unpeeled, cut into 3 equal

quartered ' . 2. Turn off the heat and let the stock cool in the pot.
pieces and lightly smashed
1 pounds scallions, cut Strain the stock through a fine-mesh strainer into clean
. . cup Scallion Oil . .
crosswise into thirds ( 56) containers to store for later use. Cover the containers and
page

Tpetrdsirashhite refrigerate for up to 5 days, or freeze for up to 3 months.

. . 1 cup fried scallions from
mushrooms, cut into thirds - )

Scallion Oil (page 56)
12 celery stalks, cut

cup fried garlic from
crosswise into thirds P 9

Garlic Oil (page 56)
8 ounces fresh coriander
. . . 2 tablespoons salt
sprigs, cut info 3-inch lengths
12 ounces fresh red dates,
or cup dried red dates,
soaked in hot water to cover
for 30 minutes and drained

L v iy

Ok T - v

$D1ISVE 40 NOILD3IT10D V T NOSS3IT || L L¥vd

9]
w



P e e T e

H MASTERING THE ART OF CHINESE COOKING

CHICKEN STOCK

|| MAKES ABOUT 5% QUARTS ||

12 quarts water

INGREDIENTS
4 onions, quartered

2 whole chickens with 4 ounces fresh coriander

giblets (about 8 pounds sprigs, cut into 3-inch
total), cleaned (see sidebar) lengths (about 1 cup)

d each bird tered
anceach birc qudriers cup fried onions from

4 pounds chicken wings Onion Oil (page 56)

8 ounces fresh ginger, cup boxthorn seeds,

unpeeled, cutinto 3 equal soaked in hot water to cover

pieces and lightly smashed for 10 minutes and drained

6 whole garlic cloves, 3 tablespoons salt

peeled

1 bunch scallions, cut
crosswise into thirds

1. In a large stockpot, bring 4 quarts of the water to a boil.
Add the chicken quarters, giblets, and wings and allow the
water to return to a boil. Boil for 2 minutes. This will bring
the blood and juices to the top. Remove the pot from the
heat and pour off the water. Run cold water into the pot to
rinse off the chicken and then drain into a colander.

2. Place the chicken parts and the giblets back into the
pot. Add the remaining 8% quarts water and all of the
remaining ingredients. Cover the pot and bring to a boil
over high heat. Reduce the heat to a simmer, adjust the
cover so it is slightly cracked, and simmer for 5 hours.
Using a Chinese ladle, skim any residue from the surface
as the stock simmers.

3. Turn off the heat and let the stock cool in the pot.
Strain the stock through a fine-mesh strainer into con-
tainers to store for later use. Cover the containers and
refrigerate for up to 5 days, or freeze for up to 3 months.
A thin layer of fat will form on the surface of the refriger-
ated or frozen stock. Leave it in place until you are ready
to use the stock, then skim it off with a large spoon just
before using. Most of the taste will have gone from the
chicken to the stock, but you still may wish to nibble on
the meat. Enjoy.

o

" Place the chicken in its wrapping in the
sink. Unwrap it and discard the wrapping.

)

| HOW TO CLEAN A CHICKEN |[—

Run cold water over the outside and inside
the chicken. Remove any membranes and

fat from the cavity. Take care to clean the
HOW TO
CLEAN A
CHICKEN

body cavity thoroughly.

Sprinkle 2 tablespoons of salt on the
“——  breast side of the chicken and rub it thor-

oughly into the skin of the breast, thighs,

legs, and wings. Turn the chicken over, sprinkle 2 table-
spoons of salt over the entire back, and rub it thor-
oughly into the skin. Run cold water over the chicken to
rinse away the salt and wash the chicken. The skin at
this point will be very smooth and clean.

Put the chicken in a colander placed over a bowl
to drain for several minutes.

Meanwhile, wash the sink and the work space well
with soap, bleach, and water. Finally, wash your hands

and then dry the chicken with paper towels. It is now

B

ready to use.




FOUR FLAVORED OILS

—

In recent years, there has been a marked
increase in flavor-infused oils available to
cooks. Some taste adequate, and the oth-
ers weak. With their popularity has come
a spate of manufacturers who suggest they have
essentially invented the genre. They have not.

Flavored oils have existed in China for more
than two thousand years. Long before the pea-
nut made its way to China in the 1600s and
became the prime source of cooking oil, oils
were pressed from sesame seeds, grape seeds,
and even turnips.

I use peanut oil as the base for my infused
oils because it is re ceptive to other flavors,

—

absorbing the scents of whichever vegeta-
ble or spice it is wedded to by heat. These
flavored oils imbue dishes with subtle
tastes: the emphasis on inherent flavors,
not on alteration.

Use a wok to make these oils, rather than
another pot, because the simple act of heating
the oil helps to season the wok. Another plus
gained from this process is that the fried scal-
lions, onions, and garlic used for these oils can
be stored separately and added to stocks, soups,
sauces, marinades, and stir-fries. The hot pep-
per flakes used in making hot oil should be
stored in the oil for subsequent use.

% HOT PEPPER OIL

|| MAKES ABOUT 1 CUP OIL AND PEPPER FLAKES ||
b
-,

INGREDIENTS

cup hot pepper flakes /cup sesame oil

(see sidebar) .
cup peanut oil

1. For this infused oil to be a success, the pepper flakes
must be very hot, which is why I specify dried Thai chiles
for making the flakes. Heat a wok over high heat for

20 seconds. Add the sesame oil, peanut oil, and pepper
flakes and stir. Reduce the heat to medium and cook for
2 to 3 minutes, or until the oil is very hot, but not boiling.

2. Turn off the heat and let cool to room temperature. Pour
the oil, including the pepper flakes, into a sterilized glass
jar and close tightly. Allow the oil to rest for 10 minutes and

then it can be used. The oil will keep at room temperature

for up to 1 week or refrigerated for up to 3 months. The
longer the oil is stored, the hotter it will become.

- ™

" look for dried Thai chiles, sold in 4-ounce
packages (about 3 cups before grinding), or

HOW TO MAKE HOT PEPPER FLAKES

dry your own chiles. Place the dried chiles in
a food processor and pulse for 1 to 1 min-

utes, or until ground into coarse flakes. You

HOT should have about 1 cups flakes. Store in a
PEPPER  tjghtly closed jar in a cool, dark place. They
FLAKES

will retain their strength for at least 6 months.

/ﬁ{

B
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SCALLION OIL

|| MAKES 1% CUPS OIL AND ABOUT 2 CUPS

- I FRIED SCALLIONS ||

INGREDIENTS

2 cups peanut oil 4 large bunches scallions
(1 pounds total), cut into
2-inch lengths and white

portions lightly smashed

1. Heat a wok over high heat for 30 seconds. Add the
peanut oil, then the scallions. Bring the oil to a boil,

reduce the heat to a simmer, stirring occasionally, for
20 to 30 minutes, or until the oil turns golden brown.

2. Turn off the heat. Strain the oil through a fine-mesh
strainer into a heatproof bowl and allow to cool to room
temperature. Set the fried scallions aside to cool. Pour the
cooled oil into a sterilized glass jar and close tightly. The
oil will keep at room temperature for 1 week, or refriger-
ated for up to 3 months. Transfer the fried scallions to a
plastic container, cover, and refrigerate. They will keep for
up to 3 months.

§¥ ONION OIL

E |[ MAKES 1% CUPS OIL AND ABOUT
A |

o

1% CUPS FRIED ONIONS ||

INGREDIENTS

1 cups peanut oil 1 pound onions, very thinly

sliced (4 cups)

1. Heat a wok over high heat for 30 seconds. Add the
peanut oil and onions, and cook for 7 minutes, stirring
and turning the onions often to prevent burning and to
ensure even browning. Reduce the heat to medium and
cook, stirring often, for 15 minutes more, or until the
onions turn light brown.

2. Turn off the heat. Strain the oil through a fine-mesh
strainer into a heatproof bowl, pressing the onions with a
ladle as they drain. Allow the oil to cool to room temper-
ature. Set the fried onions aside to cool. Pour the cooled
oil into a sterilized glass jar and close tightly. The oil will
keep at room temperature for 1 week, or refrigerated for
up to 3 months. Transfer the fried onions to a plastic con-
tainer, cover, and refrigerate. They will keep for up to

3 months.

-« GARLIC OIL

-

a:;g-\ || MAKES 1% CUPS OIL AND ABOUT

. ! 1% CUPS FRIED GARLIC ||
INGREDIENTS

2 cups thinly sliced garlic
(about 3 heads)

1 cups peanut oil

1. Heat a wok over high heat for 30 seconds. Add the
peanut oil and garlic and stir. Reduce the heat to medium
and allow the oil to come to a boil. Reduce the heat to low
and cook for 10 minutes, stirring once every minute, or
until the garlic turns light brown.

2. Turn off the heat. Strain the oil through a fine-mesh
strainer into a heatproof bowl and allow to cool to room
temperature. Set the fried garlic aside to cool. Pour the
cooled oil into a sterilized glass jar and close tightly. The
oil will keep at room temperature for up to 1 week, or
refrigerated for up to 3 months. Transfer the fried garlic
to a plastic container, cover, and refrigerate. It will keep
for up to 2 months.



SOME CONDIMENTS

—
Two of the more common condiments used that a good deal of their intensity is lost in
in Chinese cooking are ginger pickle and commercial processing, so it is best to make
chili sauce. Both, as I have noted, can be “——  your own.

bought in jars and bottles. However, I believe

GINGER PICKLE

|| MAKES ABOUT 2% TO 3 CUPS ||

This pickle has many uses. It is a delicious
snack. It is an appetizer, an ingredient,
and a garnish. Use young ginger, which
is recognizable by its thin skin, creamy-
white interior with a pinkish cast, and
the green shoots that protrude from its

i o S

exterior.

INGREDIENTS

1 pound young ginger teaspoon baking soda

4 cups water

MARINADE

6 tablespoons white /cup sugar

rice vinegar
1 teaspoon salt

1. Wash the ginger thoroughly to remove its thin outer
bark, but retain its thin skin. Cut the ginger into %-inch-
thick slices, retaining the shoots.

2. In a large pot, bring the water to a boil. Add the bak-
ing soda, which will dissolve immediately. Add the ginger
and allow it to boil for 45 seconds. Remove the pot from
the heat, run cold water into it, and then drain the gin-
ger into a strainer. Return the ginger to the pot, run cold
water into the pot again, and then drain again. Return
the ginger to the pot, add cold water to cover, and let rest
for 10 minutes. Drain the ginger.

3. To make the marinade: In a large bowl, combine all of
the ingredients and stir well to dissolve the sugar and salt.

4. Add the ginger and mix well. Cover and refrigerate
for at least 24 hours before using, and then serve cold.
The pickled ginger will keep in a tightly closed jar in the
refrigerator for up to 3 months.
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HOMEMADE
CHILI SAUCE

|| MAKES ABOUT 2 CUPS ||

ﬁ More brands of chili sauce and hot pepper
sauce are on the market today than any-
*I’] one can possibly count. They come from
around the world, are of varying degrees
ﬁ. of hotness, and many of them contain
preservatives and other additives. Make
% your own chili sauce and it will be both
free of preservatives and as hot as you
want it. You can use any fresh hot red chiles you
like, but I have had great success with fully ripe
red jalapenos. The more mature they are, the more
intense the heat. Do not use green jalapefios, which
is what is more commonly found in the market. If
red ones are not available, the same amount of hot
red cherry peppers will do nicely. You can vary the
amounts of salt, sugar, or vinegar according to taste.

INGREDIENTS

1 pound red jalapefio 1 tablespoons sugar

chiles, stems removed
2 tablespoons white

2 tablespoons water rice vinegar

1 teaspoons salt

1. In a pot, combine the chiles, water, and salt over high
heat until the chiles begin to release their liquid. Reduce
the heat to low, stir the chiles, and cook, uncovered, for
15 to 20 minutes, or until the chiles soften.

2. Turn off the heat and let the chiles cool.

3. Transfer the contents of the pot to a blender, add the
sugar and vinegar, and blend until a smooth puree forms.
Use the sauce immediately, or transfer it to a storage con-
tainer, cover tightly, and store in the refrigerator for up to
4 weeks, or in the freezer for up to 6 months.

STEAMED
DRIED SCALLOPS

|| MAKES 4 WHOLE STEAMED SCALLOPS OR ABOUT
% CUP SHREDDED SCALLOPS ||

i Dried scallops are a costly delicacy that
ik are traditionally slowly dried in the sun,
ﬁ which accounts for their golden color,

their dried texture reminiscent of tiny
ﬁ' stalks, and their expense. They are used

sparingly but effectively to enhance
other dishes, from stocks to stir-fries. I use them
steamed for their distinctive, pungent taste. Dried
scallops are prized ingredients, seldom found in
noodle parlors and in expensive restaurants. The
Chinese will eat a few foods no matter their price.
Dried scallops are one of them.

INGREDIENTS

2 quarts boiling water -inch-hick slice ginger,

4 dried scallops, the peeled and lightly smashed

diameter of a quarter 1 tablespoon Scallion Oil
56

2 teaspoons Shaoxing wine (page 56)

2 tablespoons Chicken

Stock (page 54)

1. Bring the water to a boil. Place the scallops in a steam-
proof dish. Add the wine, stock, ginger, and scallion oil,
distributing evenly. Put the dish in a steamer set over the
boiling water, cover, and steam for 40 minutes. The scal-
lops are done if they fall apart into shreds when prodded
with chopsticks.

2. The scallops can be used immediately, or they will keep
in a tightly covered container in the refrigerator for 7 to
10 days.



his is the condiment of choice

throughout China, north and south,
east and west. A staple of Chinese
cooking for three thousand years, soy sauce
is made by fermenting soybeans, wheat flour,
water, and salt, a process that originated in
China and was later adopted by the Japanese.

The best soy sauces are fermented natu-
rally in the open air, under the sun. Others are
the result of factory fermentation. Light and dark
varieties are available. The light soys are usu-
ally taken from the tops of soy sauce batches
as they ferment in earthenware crocks, and the
darker soys come from the bottoms. | prefer
soy sauces from China, particularly from Hong
Kong, and from Canada. They are markedly
better than those produced in the United States
and Japan, many of which lack a defined flavor,
are thin, and are occasionally too salty. The fer-
mentation formula for most Chinese soy sauces
is 90 percent soybeans and 10 percent flour.
Japanese soy sauces are customarily 50 per-
cent each soybeans and flour.

Dark soys are labeled “dark” or “black,”
and “double dark” or “double black,” with the
darker thicker.

There is even a thicker and darker “pearl”

so-called double sauces and

sauce available. Molasses is added to some
dark soys to darken them further and give them
more texture. Dark soys are best for imparting
rich color to a dish. Light soys are often labeled
“light,” or “thin.” The Chinese

often refer to light soys as “fresh sweet,” which

u b "
pure ean,

connotes that they tend to enhance the flavors

of the other ingredients being cooked.

| SOY SAUCE AT EVERY TABLE |

&
i

3
ks

LIGHT SOY
SAUCE

%
18

DOUBLE
DARK SOY
SAUCE

—

Look for Yuet Heung Yuen brand, once
brewed in Hong Kong and now only brewed
in British Columbia. The company’s light soy is
labeled “pure bean” and its double dark soy
is labeled “(C) soy.” The other brand | favor
is made in Hong Kong's New Territories by the
Koon Chun Sauce Factory. Its light soy is labeled
“thin,” and its double dark is labeled “double
black.”

pureed mushrooms for additional sweetness. It

Another sauce | like to use includes
is manufactured in China by Pearl River Bridge
brand and is labeled “mushroom soy.”

| specify a particular soy sauce for each
recipe. | cannot stress too strongly how impor-
tant it is to procure the soy sauce indicated.
What you use will affect how the food looks
and tastes. But if | call for double dark soy and
you cannot find it, you can use dark soy. If dark
soy is unavailable and the only bottles your
market carries are labeled “soy sauce,” then
you can use one of them, but expect the taste to
differ from what was intended.

Soy sauces impart richness and body to
foods. They are used as ingredients in dishes,
sauces, and marinades and as a dip. | also often
combine different types to yield different effects,
tastes, and colors. In general, the Chinese use
soy more sparingly than Westerners do, many
of whom pour large amounts of it over their
food. Refrain from this. Soy sauce is delicate,
and using it o excess destroys its subtlety.

Most bottles,

occasionally in cans. Always store the bottles

soy sauce comes in and

tightly capped and at room temperature. They

will keep for up to é months.
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STIR-FRYING

Our basics are now in place, so we
begin cooking in earnest. A word to
keep in mind as you begin is tsui. It
does not have a concise translation,
but essentially it means food cooked so its
essenceis preserved, its texture is respected,
its freshness retained. It describes food that
is cooked to the precise point of doneness,
no more.

Stir-frying perfectly illustrates the con-
cept of tsui. It is a quick process and, when
done properly, foods are never overdone,
their fabric is never destroyed, their taste
remains sharp and in focus.

Yet, as I watch a televised demonstra-
tion of an alleged Chinese stir-fry, I see the
“teacher” drop pieces of chopped vegetables
into a wok, follow these with slices of meat,
and then with dollops of some jarred sauces.
Next, he flashes a spatula through the mix-
ture, exploding with ecstasy as he moves,
and finally, he scoops the mix onto a plate,
where its appearance is a pplauded by a
wowed audience. However, what I have seen
is not a stir-fry, but rather a caricature of a

Rt

STIR-FRYING

—

cooking process that has existed in
China for thousands of years.

Stir-frying is ¢ ooking prepped
foods quickly and in a natural pro-
gression. No cooking method possesses
the drama of the stir-fry, with foods being
whisked about the bowl of a wok with a
spatula, quickly passing through cooking
oil, all in a continuous, rhythmic motion as
flame curls up around the curve of the wok.
The Chinese phrase for this is “wok air,” or
wok qi in Mandarin and wok hei in Can-
tonese, and it means the proper amount of
heat is being used to cook a food to its point
of maximum flavor. Basically, the object of
stir-frying is to cook foods so they retain
their nature, their beauty, and their nutri-
tional value.

Before the stir-frying begins, all of the
foods must be cut to the sizes indicated, all
of the marinades must be complete, all of
the sauces mixed. And everything must be
placed next to the wok, so each addition can
be tipped into the pan at the precise moment
the recipe directs. The best stir-fried foods




retain their nature even as they absorb the
heat from the fire.

When ready to stir-fry, heat the wok for
the precise time specified. At this point, add
the cooking oil, again, a precise amount, and
use a spatula to coat the walls of the wok
with the oil. The oil is ready to receive foods
when a wisp of white smoke rises from it. Or,
test the temperature by dropping a slice of
ginger into the hot oil. When it turns light
brown, the oil is ready.

When cooking vegetables, I usually add
a bit of salt to enhance their flavor. With
almost all stir-fried preparations, I also add
garlic and ginger, in specified amounts. All of
the vegetables must be cut uniformly into the
sizes indicated. Hard and firm vegetables,
such as carrots, string beans, bamboo shoots,
choi sum, and cauliflower, require longer
cooking. Softer vegetables, such as bok choy,
lettuce, bell peppers, celery, chives, and scal-
lions, require less cooking. If the vegetables
are very wet, pat them dry, or they will not

stir-fry properly. In some cases, they should
be water-blanched to remove moisture, a pro-
cess explained on page 63. But if they are too
dry, you may have to sprinkle a few drops of
water into the wok to create steam.

Meats and poultry are cut into uniform
sizes as well. Place them in the hot, oiled wok
in a single layer, cook them for the specified
time, then turn them over and mix briefly
so they cook evenly. How seafood is stir-fried
varies. Arrange shrimp in a single layer and
cook exactly like a meat. With crabs and lob-
sters, you may have to cover the wok for a
time so the heat penetrates the shells and
their meat. Clams, oysters, and mussels are
usually blanched to open them before stir-
frying.

Whatever ingredients you are stir-frying,
they should be mixed in a continuous motion,
generally back and forth, almost a crisscross
pattern. This ensures the food remains in
the center of the wok where the heat is most
intense and it guarantees it will cook evenly.

of

gas range is preferable for cook-
ing Chinese food, particularly stir-
fries, because of the height of the

flame and the intensity of the heat it provides.
However, | know that many people live in apart-
ments or houses equipped with electric stoves. |

have devised a technique for obtaining high heat,

| COOKING ON AN ELECTRIC STOVE ||

—

b

second burner on to medium. Place the wok on
the burner set on high heat and allow it to heat for
1 to 1 minutes, or until the wok is very hot. Add
the cooking oil, coat the wok with it, and allow
to heat until a wisp of white smoke appears. The
cooking process can now begin. Place the food in

the wok. If it cooks too quickly or appears about

COOKING

as well as the necessary variances in heat, using
an electric range, and | teach it with success. |
use two electric burners, side by side, on the cook

top. Turn one to its highest setting and allow it

\kto heat for 10 minutes. After 5 minutes, turn the

ON AN
ELECTRIC
STOVE

—

to burn, move the wok to the burner set to medium
heat. Go back and forth between the burners as
necessary. Once you become accustomed to this
process, you will cook Chinese food successfully

on an electric range.
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STIR-FRIED SHANGHAI BOK CHOY

|| MAKES 4 TO 6 SERVINGS ||

[ I have selected this lovely vegetable for
- my first stir-fry for its inherent crispness,
E— which must be preserved as it is cooked
“{? and served. Shanghai bok choy, its stalks

light green, its leaves dark green, is a
% distinct type of bok choy. It is said to have

been first grown around Shanghai, thus

its name. And in truth, as I was growing
up, I don’t recall seeing it in Guangdong. Although
it is similar to all other types of bok choy, it is
prized because once it has been blanched to soften
and then cooked in its sauce, it takes on a pleasant
sweetness. A head of Shanghai bok choy weighs
about 4 ounces, or 4 heads to the pound. If their
sizes are similar, other types of bok choy can be
cooked using this recipe.

INGREDIENTS
SAUCE
cup Vegetable Stock 1 teaspoon white rice
(page 53) vinegar

1 tablespoon oyster sauce 1 tablespoon cornstarch

2 teaspoons Shaoxing wine 1 teaspoon sugar

1 teaspoon dark soy sauce teaspoon salt

/s teaspoon white pepper

2 pounds (8 heads)

Shanghai bok choy 2 teaspoons salt

6 cups water teaspoon baking soda

1-inch-thick slice ginger, (optional)

peeled and lightly smashed

3 tablespoons Onion Oil
(page 56)

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. To water-blanch the bok choy, first remove most of the
outer leaves, then quarter each head lengthwise. Wash the
pieces well under running cold water to remove any sand
and grit. Repeat twice, then drain well. (I have included
specific washing directions here because the shape of the
vegetable and its dense character can cause grit to cling.)

8. In a pot, bring the water to a boil over high heat. Add
the ginger, salt, and baking soda (if using). When the
water returns to a boil, add the bok choy and return to a
boil. Immediately turn off the heat. Run cold water into
the pot, and then drain off the water. Run cold water
into the pot again, drain well, and reserve the bok choy
and discard the ginger.

4. Heat a wok over high heat for 45 seconds. Add the
onion oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the bok choy.
Stir-fry for 4 minutes, or until hot. Make a well in the
center of the bok choy, stir the sauce, and pour it into the
well. Stir for 2 to 3 minutes, or until the sauce bubbles
and thickens. Turn off the heat, transfer to a heated
dish, and serve.



is simply plung-
into  boiling water,

ater-blanching
ing foods
an invaluable process for many
cooking preparations. Why the process is used
depends on what is being water-blanched. In
general, boiling water helps to remove some of
the water naturally present in foods. In the case
of meats and poultry, it also removes blood resi-
due. When water-blanching vegetables, | usually
add ginger, salt, and baking soda, or sometimes
only ginger. The baking soda helps to tenderize
the vegetables and set their bright color, and
the salt and ginger help to flavor them. | espe-
cially appreciate how the baking soda sets the
color, and | know a number of French chefs who
must appreciate it as well, as | have seen them
use the same technique in their kitchens.
Bok choy, Tianjin bok choy, choi sum,

Shanghai  bok choy, fresh mushrooms, mung

bean and soybean sprouts, and lettuce are
among the vegetables that benefit from water-
blanching to remove excess water. It also helps

tenderize the stems of broccoli and cauliflower.

| WATER-BLANCHING ||

i
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WATER-
BLANCHING

—

To water-blanch  vegetables, bring the
water to a boil, add the ingredients—baking
soda, salt, and/or ginger—specified in individ-
ual recipes, and then add the vegetable. Most
vegetables are immersed in the boiling water

for only seconds, then removed. Others, such as

choi sum and pea shoots, are blanched longer

because they are tougher, so check the timing
in each recipe carefully. Often, to ensure there
is no carryover cooking, | immediately plunge
the vegetables into an ice-water bath to stop
the cooking. Other times, | halt the cooking by
running cold water into the pan. Which method
| use depends on how long the vegetable was
immersed and how it will be used. If it will be
going directly into a cooking process, such as
a stirfry, | generally cool it by flling the pan
with running water. | use the ice-water bath,
which stops the cooking more quickly, for veg-
etables that will be used later or are more fully
cooked during the blanching, such as the choi
sum in the stirfry on page 65. | drain all of the

blanched vegetables well before using them.
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STIR-FRIED HAIRY BEANS WITH SNOW CABBAGE

|| MAKES 6 SERVINGS ||

I%, The hairy beans in this recipe, which are
actually immature soybeans, take their
% name from their slightly fuzzy exteriors.
They serve as examples of the versatility
y‘ of the soybean, which is used as a veg-
etable, a sauce, a curd. This recipe is my
-:t" introduction to the basic soybean, which,
E‘ like all stir-fried vegetables, should have
bite after it is cooked. Imported from
China, these hairy beans are quite tender,
and are usually sold shelled and loose in 1-pound
packages in the freezer section of markets. This
recipe is a favorite in Shanghai, where it is cus-
tomarily served as an introductory dish to a meal,
to awaken the appetite. The beans are tradition-
ally stir-fried with snow cabbage, which is sold in
cans in pieces % inch to 1 inch long, depending on
the manufacturer.

INGREDIENTS
1 pound hairy beans 1-inch-long piece ginger,
(shelled young soybeans) unpeeled, lightly smashed
3 tablespoons Garlic Oil 1/ cups well-drained snow
(page 56) cabbage, cut into -inch
3 garlic cloves, lightly pleces
smashed teaspoon salt (optional)

1. Allow the beans, if frozen, to come to room temperature.
Heat a wok over high heat for 30 seconds. Add the oil and,
using a spatula, coat the wok with the oil. When a wisp of
white smoke appears, add the garlic and ginger and stir
briefly until the garlic turns light brown. Add the beans
and stir-fry for 2 minutes, or until they are very hot. Add
the snow cabbage and stir-fry for 1 minute. Taste and add
salt if needed. Reduce the heat to medium and stir-fry for
4 minutes, or until the beans and snow cabbage are hot
and well mixed.

2. Turn off the heat, transfer to a heated dish, and serve.



CHOI SUM IN OYSTER SAUCE

|| MAKES 4 SERVINGS ||

ﬂ There is no English equivalent for this
tender, all-green vegetable, with its
:'..’d] sweet stalks and leaves. Its name trans-
lates as “heart of the vegetable,” an apt
% description. Like the recipes for Shang-
ey hai bok choy on page 62 and for hairy
beans on page 64, I regard this recipe as
an introduction to an otherwise unfamiliar vege-
table, and also like those vegetables, when cooked
properly, it will retain its crisp texture. Choi sum
abounds in southern China. Its tender stalks, and
the small stems at intervals up the stalk support-
ing tiny green leaves, are traditionally cooked
with aromatic oyster sauce. Its large, tough outer
leaves, and the equally tough stalk ends, must be
trimmed away before stir-frying, and are often

used to make soup.

INGREDIENTS

SAUCE

2 tablespoons oyster sauce 1 teaspoon sugar

2 tablespoons Vegetable Pinch of salt

Stock [page 53) Pinch of white pepper

1 teaspoon dark soy sauce

2 pounds choi sum (to 2 teaspoons salt

1 pound after trimming) teaspoon baking soda

2 quarts water

-inch-hick slice ginger,
peeled and lightly smashed

2 tablespoons Scallion Oil
(page 5¢)

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. To water-blanch the choi sum, first strip off the outer
leaves, and then trim off the tough end of the stalk. To
test the texture, stick a fingernail into the base of each
stalk. It should be crisp, but the nail should penetrate.

3. In a large pot, bring the water to a boil over high
heat. Add the ginger, salt, and baking soda. When the
water returns to a boil, add the choi sum and cook for

1 minute, or until it turns bright green. Turn off the heat
and immediately plunge the choi sum into ice water to
halt the cooking. Drain well, discard the ginger, and dry
the stalks.

4. Heat a wok over high heat for 30 seconds. Stir the
sauce and pour it into the wok. Stir the sauce until it
begins to bubble, add scallion oil, mix well, then add the
choi sum. Stir-fry for about 2 minutes, or until the choi
sum is hot and well coated with the sauce.

5. Turn off the heat, transfer to a heated dish, and serve.

wF e e

ONIAYL-YILS '€ NOSSIT || I Lavd

=2
(3]



P e e T e

H MASTERING THE ART OF CHINESE COOKING

LONG BEANS WITH ROASTED SESAME SEEDS

|| MAKES 4 TO 6 SERVINGS ||

This recipe, like those that precede it,
illustrates the textures of foods—the
chewiness of the beans, the bite of the
roasted sesame seeds. Sesame seeds,
both white and black, are widely used in
Chinese cooking for their taste, texture,

3 Yo B e

and aroma. Here, they nicely complement
the crispness of the beans. Long beans, which are
uniquely Chinese, are basically string beans with
pods that can grow up to 2 feet long. Once scarce,
they are now widely available. However, if you
cannot find them, string beans can be used in
their place.

INGREDIENTS

1 tablespoon white sesame 3 tablespoons minced

seeds shallots

2 tablespoons Scallion 12 ounces long beans, or

Qil (page 56) string beans, ends trimmed

and cut into 2-inch lengths
teaspoon salt

1. First, dry-roast the sesame seeds. Heat a wok over
high heat for 20 seconds. Add the sesame seeds and stir.
Reduce the heat to low and stir the sesame seeds for

1% to 2 minutes, or until they release their aroma and
become light brown. Turn off the heat, transfer the seeds
to a small dish, and reserve.

2. Heat the wok over high heat for 30 seconds. Add the
scallion oil and salt and, using a spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the shallots. Stir and cook for 2 minutes, or until the shal-
lots release their aroma. Add the beans and stir-fry for

4 to 5 minutes. If the wok begins to dry out, dip your hand
into water and sprinkle it into the wok. This will create
steam and help to cook the beans. The beans are done
when they become bright green.

3. Turn off the heat and transfer the beans to a heated
dish. Sprinkle with the roasted sesame seeds and serve.

ol g

— | DRY-ROASTING ||———

" Dry-roasting is a simple process in which
foods, such as various spices, sesame
seeds, or peanuts, are placed in a dry wok
over heat and roasted unfil they release

their aroma and usually take on color. The

DRY- temperature and the timing will vary with
ROASTING
what is being dry-roasted and how it will
—

be used. For example, sesame seeds are
generally roasted for 1 to 2 minutes over low heat,
and a spice, such as Sichuan peppercorns, might be
cooked longer, or not, depending on its use. Rice that
will be used as a coating for meat, as in the recipe for

Steamed Beef and Roasted Rice (page 186), is also

B

dry-roasted, to draw off its moisture.

o
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CHICKEN WITH CHICKEN LEGS

|| MAKES 6 SERVINGS ||

iﬁj This stir-fry demonstrates, as will others,
- the importance of placing food in the
ﬁﬂﬁ wok in progression from soft to hard, an
- order that ensures all of the ingredients
ﬁ will be cooked properly. The “chicken
:J- legs” in this recipe are uncommonly large
_37 (about 5 inches long and 4 to 7 inches in
diameter) bulbous mushrooms shaped
g% like chicken drumsticks and with barely
visible crowns, thus their name. Believed
'q'h to have originated in western China,
they are now cultivated in Canada and
7] ated !
are no longer rare in Asian markets in
the United States. They have a pleasantly chewy
texture and, when combined with other foods of
different textures, they are indeed a treat, as you
will discover in this basic stir-fry.

1. To make the marinade: In a bowl, mix together all of
the ingredients. Add the chicken strips and turn to coat.
Let rest for 20 minutes.

2. To make the sauce: In a small bowl, mix together
all of the ingredients and reserve.

3. Heat a wok over high heat for 40 seconds. Add

2% tablespoons of the peanut oil and, using a spatula,
coat the wok with the oil. When a wisp of white smoke
appears, add the ginger and salt and stir to mix for

30 seconds. Add the onions and stir to mix for 1 minute.
Add the carrots and stir to mix for 30 seconds. Add the
bamboo shoots and stir-fry for 1 minute. Add the water
chestnuts and stir-fry for 1 minute. Add the mushroom
and stir to mix for 1 minute. Turn off the heat, trans-
fer the vegetables to a bowl, and set aside. (As you can
see, this is a very rapid stir-fry, and its success depends
on timing and some clock watching, rather than visible
changes in color or texture. It is the kind of recipe that
becomes instinctive after you have made it several times.)

INGREDIENTS

MARINADE

1 tablespoon oyster sauce

1 teaspoons light
soy sauce

1 teaspoons sesame oil

1 teaspoons Shaoxing
wine mixed with 1 teaspoon
ginger juice (see page 70)

12 ounces boneless,
skinless chicken breasts,
cut into strips 2 inches
long by inch wide and
inch thick

SAUCE

cup Chicken Stock
(page 54)

2 tablespoons oyster sauce
1 tablespoon Shaoxing wine
1 teaspoon light soy sauce

1 teaspoon white rice
vinegar

4 tablespoons peanut oil

1 tablespoons peeled
and minced ginger

Pinch of salt

2 cups tightly packed
julienned onions

cup julienned carrots

cup julienned bamboo
shoots

1 teaspoon white
rice vinegar

1 teaspoon sugar
teaspoon salt
Pinch of white pepper

2 teaspoons cornstarch

1 teaspoon sesame oil

1 tablespoon cornstarch
1 teaspoon sugar
teaspoon salt

Pinch of white pepper

64 fresh water chestnuts,
peeled, julienned (about
cup)

1 chicken leg mushroom
(about 5 ounces), cut
crosswise into -inch-thick
rounds, then cut into
-inch-wide strips

1 tablespoons minced
garlic

1 tablespoons Shaoxing

wine

Continued . . .
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... continued

4. Wipe the wok and spatula with paper towels. Heat

the wok over high heat for 30 seconds. Add the remaining
2 tablespoons peanut oil and, using the spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the garlic and stir briefly. Add the chicken and its
marinade and spread the strips in a single layer. Cook
for 1 to 1%2 minutes, or until the strips turn white along
the edges. Turn the strips over, mix well, and stir-fry for
1 minute longer, or until they are totally white.

5. Drizzle in the wine, adding it along the edge of the
wok, and mix well for about 30 seconds to finish cooking
the chicken. Add the reserved vegetables and stir to mix
thoroughly. Make a well in the center of the mixture, stir
the sauce, and pour it into the well. Stir to mix well for
1% to 2 minutes, or until the sauce thickens and bubbles.

6. Turn off the heat, transfer to a heated dish, and serve.

I

—|
—

GINGER
JUICE

BAMBOO
SHOOTS

—

o

HOW TO MAKE GINGER JUICE

M

—

Peel a piece of ginger. Using a small single-
panel handheld grater, grate the ginger
into a small bowl, then pass the grated
ginger through a garlic press. A piece
of ginger about 1 inches square will yield

about 1 teaspoon juice.

HOW TO PREPARE FRESH |—

BAMBOO SHOOTS

Most bamboo shoots are sold canned.
If you find fresh shoots, they are not dif-
ficult to prepare, and the result is worth
the effort. Remove all of the outer husks
from each shoot until you reach the ten-
der, cream-colored core. Place the shoots
in a pot, add water to cover, and bring

to a boil over high heat. Lower the heat

to keep the water at a steady simmer. If the shoots
are round and tender, simmer them for about 7 min-
utes. If they look a bit tough, simmer them for up to
20 minutes. In both cases, test them with a knife tip
for tenderness. Turn off the heat, run cold water into
the pot, and then drain off the water. Let the shoots
cool to room temperature. Use immediately, or store
in an airtight container in water to cover, changing

the water daily, for up to 10 days.

B




STIR-FRIED CHIVES
WITH SCRAMBLED EGGS

|| MAKES 4 SERVINGS ||

I cannot emphasize enough the need for
ﬁ foods to complement one another in a
f stir-fry—or in any dish. This perfect illus-
™ tration of Shanghai home cooking is quick
ﬁ and easy to make. When you contemplate
"ﬁ" this dish, think chewy, intensely flavored
chives and fluffy, seasoned scrambled
eggs. This is a traditional lunch dish,
ideal for serving at a brief noon meal. Flat Chinese
chives are notable for their straightforward garlic
flavor, which blends well with the eggs. Be sure to

dry them thoroughly before adding them to the wok.

SHREDDED PORK
WITH BEAN SPROUTS

|| MAKES 4 TO 6 SERVINGS ||

e BRI B H

Here is another recipe that illustrates
how utilizing different cooking times
when stir-frying ensures you will pre-
serve the natural textures of the ingredi-
ents. The pork must cook alone for a bit,
then the briefly blanched bean sprouts
are added, so they emerge together, but
with their individual characters intact.
This is a classic example of Cantonese

home cooking, a satisfying mix of tex-

tures and tastes, of marinated pork and crisp

mung bean sprouts, enhanced with fried onions.

INGREDIENTS

6 extra-large eggs 2 cups cutup fresh

. Chinese chives (-inch
3 tablespoons peanut oil
lengths)

/s teaspoon salt

Pinch of white pepper

1. In a bowl, beat the eggs with 1 tablespoon of the pea-
nut oil, ¥ teaspoon of the salt, and the white pepper until
blended. Set aside.

2. Heat a wok over high heat for 30 seconds. Add the
remaining 2 tablespoons peanut oil and Vs teaspoon salt
and, using a spatula, coat the wok with the oil. When a
wisp of white smoke rises, add the chives and stir-fry for
1 to 1%2 minutes, or until they turn bright green. Stir the
beaten eggs, pour them into the wok, and stir-fry softly
to scramble the eggs and mix them thoroughly with the
chives, cooking them to your preferred doneness.

3. Turn off the heat, transfer to a heated dish, and serve.

INGREDIENTS

MARINADE

2 teaspoons oyster sauce

1 teaspoon light soy sauce
1 teaspoon Shaoxing wine
1 teaspoon sesame oil

teaspoon white rice
vinegar

4 ounces pork loin, shredded

(see Cleaver discussion, page 45)

SAUCE

3 tablespoons Chicken
Stock (page 54)

1 tablespoon oyster sauce
1 tablespoon Shaoxing wine

1 teaspoons light
soy sauce

1 teaspoon sesame oil

1 teaspoon mung
bean starch

teaspoon sugar
teaspoon salt

Pinch of white pepper

1 teaspoon white
rice vinegar

1 tablespoon mung
bean starch

1 teaspoon sugar
teaspoon salt

Pinch of white pepper

Continued . . .
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.. continued

12 ounces mung bean
sprouts, ends removed

4 cups water

T-inch-thick slice ginger,
peeled and lightly smashed

1 tablespoon Chicken Stock
(page 54), if needed

2 tablespoons Onion Oil
(page 5¢)

cup fried onions from

Onion Oil (page 56)

1 tablespoon peeled and
minced ginger

2 teaspoons minced garlic cup julienned red

1 tablespoon Shaoxing wine bell pepper

1. To make the marinade: In a small bowl, mix together
all of the ingredients. Add the pork and turn to coat
evenly. Let rest at room temperature for 20 minutes.

2. To make the sauce: In another small bowl, mix
together all of the ingredients and reserve.

3. To water-blanch the bean sprouts, in a pot, bring the
water and ginger slice to a boil over high heat. Add the
beans sprouts and stir for 6 seconds. Immediately turn
off the heat. Run cold water into the pot, then drain off
the water. Run cold water into the pot again and drain
well. Discard the ginger and allow the sprouts to dry for
10 minutes.

4. Heat the wok over high heat for 30 seconds. Add the
onion oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the minced
ginger and stir briefly. Add the garlic and stir briefly.
Add the pork and its marinade, spreading the pieces in
a single layer, and cook for 1 minute. Turn the pork over
and stir for 1 minute longer.

5. Drizzle in the wine, adding it along the edge of the
wok, and mix well. If the pork sticks, add the stock, and
mix well. Add the fried onions and stir well to mix. Add
the reserved bean sprouts, mix well, and then stir to
mix for 1 minute. Make a well in the center of the mix-
ture, stir the sauce, and pour it into the well. Stir to mix
well for about 1 minute, or until the sauce thickens and
bubbles. Add the bell pepper, mix well, and stir-fry for

1 minute, or until well blended.

6. Turn off the heat, transfer to a heated dish, and serve.

NOTE: Mung bean sprouts have a high water content. Even after
they have been water-blanched, they will produce residual liquid

in the finished dish. Do not be concerned by this excess liquid.



PORK SICHUAN WITH CHILI SAUCE

|| MAKES 4 TO 6 SERVINGS ||

l‘!ﬂ This is my adaptation of a traditional
"i Sichuan stir-fry. Customarily, this prepa-
ration is flavored with Sichuan hot bean
!j' sauce, which gives the dish its heat. I
make it with my own chili sauce. The
Ii] reason? Subtlety. As you eat the dish,
you aren’t hit with a blast of heat with
each mouthful. Rather, the heat from the
chili sauce accumulates and builds pleasantly on

B

the palate.

1. To make the marinade: In a bowl, mix together all of
the ingredients. Add the pork and turn to coat. Let rest at
room temperature for 30 minutes.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. Heat a wok over high heat for 30 seconds. Add 1'% table-
spoons of the peanut oil and, using a spatula, coat the wok
with the oil. When a wisp of white smoke appears, add the
ginger and salt and stir briefly. Add the shallots, stir, lower
the heat to medium, and stir-fry for 1%2 to 2 minutes, or
until the shallots soften. Raise the heat to high, add the
red and green bell peppers, and stir to mix well. Add the
water chestnuts, stir to mix, and stir-fry for 1 minute.
Turn off the heat, transfer to a bowl, and reserve.

4. Wipe the wok and spatula with paper towels. Heat the
wok over high heat for 20 seconds. Add the remaining

2% tablespoons oil and, using the spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the garlic and stir briefly. Add the pork and its marinade
and spread the pieces in a single layer. Cook for 1 minute,
or until the strips turn white along the edges. Turn the
pork over and mix well.

5. Drizzle in the wine, adding it along the edge of the wok,
and mix well. The wine will create steam and the meat

INGREDIENTS

MARINADE

2 tablespoons peanut oil

1 tablespoons egg whites,
lightly beaten

2 teaspoons Shaoxing wine

1 teaspoon white rice
vinegar

12 ounces pork loin, cut into
strips 2 inches long by
inch wide and inch thick

SAUCE

/cup Chicken Stock
(page 54)

1 tablespoon oyster sauce

2 teaspoons Homemade
Chili Sauce (page 58)

4 tablespoons peanut oil

1 tablespoon peeled and
minced ginger

teaspoon salt
/cup -inch-dice shallots

1 cup julienned red
bell peppers

1 teaspoon light soy sauce
1 teaspoons cornstarch

1 teaspoon sugar
teaspoon salt

/s teaspoon ground Sichuan
peppercorns (page 37)

2 teaspoons light soy sauce

1 teaspoons white rice
vinegar

1 teaspoons sesame oil

2 teaspoons cornstarch

1 cup julienned green
bell peppers

6 fresh water chestnuts,
peeled and julienned
(about cup)

1 tablespoon minced garlic

1 tablespoons Shaoxing
wine

will cook immediately. Add the reserved vegetables, stir to

mix well, and cook for 1 minute. Make a well in the center
of the mixture, stir the sauce, and pour it into the well.
Stir to mix well for about 1% minutes, or until the sauce

thickens and bubbles.

6. Turn off the heat, transfer to a heated dish, and serve.
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HUNAN HOT-AND-SPICY SHRIMP

|| MAKES 4 TO 6 SERVINGS ||

ﬁﬂ The chefs of Hunan are fond of hot oils
and use them skillfully. Hot oils and hot
‘ﬁ}' peppers not only provide heat, but also

#, season, balance, and complement, which

are the criteria I stress when teaching

ﬁ: this dish. These spicy-hot ingredients are
b8 particularly common in western China

because many preparations are preserved,

and hot pepper and oils can mask the taste that

comes with preservation. The pepper flakes used to

make the hot oils are even more intensely flavored

than the oils.

INGREDIENTS

1 pound large shrimp
(40 count per pound)

SHRIMP COATING

2 tablespoons lightly beaten
egg whites

2 tablespoons peanut oil

2 tablespoons Shaoxing

wine

SAUCE

5 tablespoons ketchup (see
facing page)

1 tablespoon oyster sauce

2 teaspoons white rice
vinegar

2 teaspoons light soy sauce

cup peanut oil

1 tablespoon peeled and
minced ginger

1 tablespoon minced garlic

1 tablespoon mung bean
starch

1 teaspoon sugar
teaspoon salt

Pinch of white pepper

1 teaspoons pepper
flakes from Hot Pepper Oil
(page 55)

1 teaspoons sugar

teaspoon salt

cup -inch-dice shallots

1 tablespoons Shaoxing
wine

1. Peel the shrimp, leaving the tail segments intact, then
devein and clean them (see facing page).

2. To make the shrimp coating: In a bowl, mix together
all of the ingredients. Add the shrimp and turn to coat.
Refrigerate for 30 minutes.

3. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

4. Heat a wok over high heat for 30 seconds. Add the pea-
nut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the garlic and stir briefly. Add the shal-
lots, stir to mix, and lower the heat to medium. Cook for
2 to 3 minutes, or until the shallots soften. Raise the heat
to high, add the shrimp and their coating, and stir to mix.
Spread the shrimp in a single layer and cook for 1 min-
ute, or until the shrimp begin to turn pink. Turn the
shrimp over and mix.

5. Drizzle in the wine, adding it along the edge of the
wok, and mix well. Stir the sauce, pour it over the shrimp,
and mix well. Stir-fry for about 1%2 minutes, or until the
shrimp are well-coated and the sauce begins to bubble.

6. Turn off the heat, transfer to a heated dish, and serve.
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—J{ HOW TO CLEAN SHRIMP |——

This method applies to all of the frozen, thawed,
or otherwise raw uncooked shrimp called for in
the recipes in this book. It does not apply to live
shrimp. Peel and devein the shrimp and place them
in a bowl. Add salt, in a ratio of 2 teaspoons salt
per 1 pound shrimp. Using your hands, mix the
salt into the shrimp for 1 minute. A bubbly foam
will appear on the shellfish. Pour cold water into
the bowl, and rub the shrimp to rinse the salt off
them. Pour off the water. Repeat the rinsing step
twice, to ensure the salt is completely rinsed off.
Drain the shrimp in a large strainer placed over a
bowl, and then dry them with paper towels. They are

now ready to use.

o

HOW TO
CLEAN
SHRIMP

KETCHUP

—

o)

—— KETCHUP IN CHINA ||———

Once a common import stocked on Asian market
shelves in the United States, and now found only on
occasion, Chinese keftchup is made from tomatoes,
vinegar, and spices like its popular Western counter-
part. lts use differs, however. In China, ketchup is
used as a coloring agent, and nowadays some cooks
even use tomato paste in its place. Look for Koon
Yick Wan Kee brand ketchup made in Hong Kong.

Some food scholars believe that ketchup orig-
inated in China. In southern China, on the island
once known as Amoy and today called Xiamen,
cooks use a flavoring mixture of fish essence and soy
sauce they call keh chap, that could be, as has been

suggested, a precursor. Itis a piquant thought.

B
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CLAMS STIR-FRIED WITH BLACK BEANS

|| MAKES 4 SERVINGS ||

% This is a familiar Cantonese classic—
one that has survived its trip from China
ﬁ'r to the West relatively unscathed. Often,

: however, foolish shortcuts are taken. For
‘l‘i’ example, the clams and sauce are cooked
*EJ separately and the sauce is simply poured

over them. Of course, this doesn’t flavor

the clams, making the method unaccept-
able. A fine dish like this, no matter how familiar,
should be cooked properly, according to tradition,
which is what is done here.

INGREDIENTS

30 medium-size clams,
scrubbed with a stiff brush

to remove sand and grit

2 quarts water

SAUCE

/cup Chicken Stock
(page 54)

1 teaspoon sesame oil

1 tablespoon mung

1 tablespoons oyster bean starch

sauce

1 teaspoons dark
soy sauce

3 tablespoons peanut oil

2 tablespoons peeled
and shredded ginger
(see Cleaver discussion,
page 45)

2 tablespoons julienned
garlic

1 teaspoon sugar

Pinch of white pepper

3 tablespoons fermented
black beans, rinsed twice
and well drained

1 tablespoon thinly sliced
fresh coriander leaves

1 tablespoon thinly sliced
green scallion tops

1. Pour the water into a wok and bring to a boil over high
heat. Add the clams and allow the water to return to a
boil. This will take 4 to 5 minutes. The clams will begin to
open. Move them about with a spatula to help the process
along. As they open, remove them to a waiting dish, to
prevent them from becoming tough. Continue until all of
the clams have opened (discard any that do not open). Set
the clams aside. Discard the water and wash and dry the
wok and spatula and reserve.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. Heat the wok over high heat for 40 seconds. Add the
peanut oil and, using the spatula, coat the wok with

the oil. When a wisp of white smoke appears, add the gin-
ger, garlic, and black beans and stir to mix well for about
1 minute, or until the garlic and black beans release their
fragrance. Add the clams and stir to mix for 2 minutes.
Make a well in the center of the clams, stir the sauce, and
pour it into the well. Stir constantly for about 2 minutes,
or until the sauce thickens and the clams are thoroughly
coated with the sauce.

4. Turn off the heat and transfer to a heated dish. Sprinkle
with the coriander and scallion and serve.
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A SIMPLE FRIED RICE

|| MAKES 6 SERVINGS ||

Here is one of my time-honored family
ﬁ recipes, an everyday dish of fried rice

%&- with green peas. There will be other, more

elaborate fried rice recipes as our lessons

continue in Part 2, but this is the most
basic use for cooked, or leftover, rice. It tradition-
ally relies on fresh peas for its flavor, though
nowadays flash-frozen peas are nearly as good as
fresh. The peas, together with the seasoning mix,
give an elegance to this simplest of dishes, com-
monly found in nearly every home, rural or urban.

This final recipe again illustrates how impor-

tant it is to have all of the ingredients for a stir-fry
at hand before you begin cooking so the frying can
proceed without interruption. All of the ingredi-
ents for this dish can be prepared up to 3 hours in
advance of cooking.

INGREDIENTS

SAUCE

2 tablespoons oyster sauce 1 teaspoon sugar

2 tablespoons light teaspoon salt

soy sauee Pinch of white pepper

1 tablespoon Shaoxing wine

5 cups cooked rice 4 tablespoons peanut oil

age 50), at room
pag ) teaspoon salt
temperature

Pinch of white pepper
1 cup fresh or frozen

green peas 2 teaspoons minced ginger

2 cups water, if using 2 teaspoons minced garlic

fresh peas cup -inch-dice shallots

5 extra-large eggs

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. Place the cooked rice in a bowl. Using your hands,
break up any lumps and reserve.

3. If using fresh peas, pour the water into a small pot
and bring to a boil over high heat. Add the peas and boil
for 1 to 2 minutes, or until they are tender. Drain and
reserve. If using frozen peas, allow them to thaw, then
drain well and reserve.

4. In a bowl, beat the eggs with 1 tablespoon of the pea-
nut oil, ¥ teaspoon of the salt, and the white pepper.

5. Heat a wok over high heat for 30 seconds. Add 2 table-
spoons of the peanut oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the beaten eggs and scramble with the spatula for
about 1% minutes, or until medium-firm. Turn off the
heat and transfer to a plate. Cut into small, coarse pieces,
and reserve.

6. Wash and dry the wok and spatula. Heat the wok over
high heat for 20 seconds. Add the remaining 1% table-
spoons peanut oil and, using the spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the ginger and stir briefly. Then add the garlic and stir
briefly. Add the shallots and the remaining % teaspoon
salt, lower the heat to medium, and cook for 2 minutes,
or until the shallots are translucent. Add the peas, raise
the heat to high, and stir and cook for 2 minutes, or until
very hot. Add the rice, stir to mix, then lower the heat to
medium, and stir and mix for 3 minutes, or until the rice
is very hot.

7. Raise the heat to high, stir the sauce, and drizzle it
over the rice. Stir constantly for about 2 minutes, or until
the rice is evenly coated with the sauce, about 2 minutes.
Add the eggs and stir and mix for about 2 minutes, or
until all of the ingredients are blended.

8. Turn off the heat, transfer to a heated dish, and serve.



{ parr1 }

LESSON 4
STEAMING

Steaming foods preserves their nat-
ural flavors, moistens them, restores
them. Leftover foods that have
shrunk expand when exposed to
penetrating steam, breads become
fresh, and dried-out cooked rice becomes
moist and fluffy.

Steaming is, in every respect, a restor-
ative process that makes foods glisten. It is
a historic method of Chinese cooking that
stretches back through the centuries to when
there were no ovens and all food had to be
cooked on the top of a brick stove over a wood
fire, with woks as the steaming vessels.

There are two ways to steam foods in
the Chinese manner. The first is traditional:
About 2 quarts water is brought to a boil in
a wok, and a circular bamboo steamer (see
Steamers, page 45) is placed above the boil-
ing water. A steamproof dish (tempered glass
or porcelain) holding the food to be steamed

()

-

STEAMING

—

is placed in the steamer (or some-
times the food is placed directly on
the base of the steamer), the steamer
is covered with a woven bamboo lid,
and the food is steamed for a speci-
fied time.

When you put the bamboo steamer in
the wok, it must be above—not touching—
the water. Once you cover the steamer and
begin to steam, take care to have a kettle
of boiling water on hand to replenish any
water that may evaporate. You can stack up
to three steamers, as the boiling water will
create enough steam to cook the foods in all
three tiers simultaneously.

It is possible to steam in a wok without
a bamboo steamer, too. Bring the water to a
boil in the wok, place a large cake rack over
the water, and set the heatproof dish holding
the food on the rack. Cover with the wok lid
and steam for the specified time.




You can steam in a tiered metal steamer
(see Steamers, page 45) as well. The pot
holds the boiling water, steamproof dishes
holding the foods are placed on the tiers,
and a lid tops the pot. To steam large foods,
or foods that require long cooking, a metal
clam steamer can be used the same way as a
metal steamer.

I prefer bamboo steamers because I find
they retain heat better. However, whichever

setup you use—bamboo steamer and wok,
cake rack and wok, or tiered metal steamer—
the steaming times will be the same. Steel
steamers are easier to care for than bamboo
ones. You must brush bamboo steamers with
soap and water to remove food residue and
spills, then allow them to dry thoroughly
before storage. Drying bamboo steamers
well is e ssential. If they are stored wet or
even damp, mold can develop.

o ,

his process is as old a Chinese cook-

ing tradition as steaming itself. Before

porcelain, glass, or even Pyrex dishes
can be used for steaming foods without fear of
cracking, they must be tempered. Tempering can
be done quickly, and it ensures long-term safety:
Place a small cake rack in the wok and stack the
dishes to be tempered on the rack. Pour water
into the wok to cover the dishes and cover with a
wok lid. Bring the water to a boil and boil for 10
minutes. Turn off the heat and let the water cool

to room temperature. The dishes are now fully

\\K&Tempered.

| TEMPERING |

—

TEMPERING

—

!

Once you have tempered the dishes, they do
not need to be tempered again. You can even store
foods in these dishes and then put them directly in
the steamer.

Some observers suggest that it is not neces-
sary to temper Pyrex dishes because the glass is
tempered by definition, and this is true for Pyrex
vessels that will be used in an oven. But it has been
my experience, and the experience of several of
my students, that Pyrex can crack during steam-
ing. Thus, it is a good idea to temper your Pyrex
dishes along with your porcelain ones to provide

that measure of assurance and safety.

g




STEAMED BLACK MUSHROOMS

|| MAKES 40 MUSHROOMS, OR 8 TO 10 SERVINGS ||

Black mushrooms are highly regarded
throughout China, and a dish of steamed
black mushrooms is almost always offered

e

*
-
a

as a symbol of honor to a respected visitor.
It is traditionally eaten as a first course or

B o

as a course in a banquet of many dishes.
But these mushrooms are also one of my
basic preparations. I use the mushrooms as ingre-
dients in other recipes, such as Hunan Pearl Balls
(page 193) and Braised “Pork” with Black Mush-
rooms (page 298). However, I also enjoy eating
them as they are. Here, I prepare them the clas-
sic way, with chicken fat, but you can substitute

3 tablespoons peanut oil, though the flavor of the
finished dish will not be as intense.

INGREDIENTS
40 dried black mushrooms, 1 cup Chicken Stock
about 1 inches in (page 54)
i 1
diometer 2 tablespoons Shaoxing
4 scallions, cut into wine

2-inch length
inch lengths 1 tablespoons double

2 ounces raw chicken dark soy sauce

fat, cut into 4 pieces
2 teaspoons sugar

T-inch-thick slice ginger,

t It
unpeeled, lightly smashed SRR

1. In a bowl, soak the mushrooms in hot water to cover
for 30 minutes. Drain, rinse the mushrooms thoroughly,
and then squeeze out the excess water. Remove and dis-
card the stems and place the caps in a steamproof dish.

2. In a bowl, mix together the scallions, chicken fat,
ginger, stock, wine, soy sauce, sugar, and salt. Pour the
mixture over the mushrooms and toss well.

3. Place the dish in a steamer, cover, and steam for
30 minutes.

4. Turn off the heat and remove the dish from the
steamer. Discard the scallions, chicken fat, and ginger,
then toss the mushrooms gently in the remaining liquid.
Let cool to room temperature. The mushrooms can be
served at this point, preferably at slightly cooler than
room temperature. Or, cover them tightly and refrigerate
for 4 or 5 days. To freeze the mushrooms, transfer them
and their liquid to an airtight container and freeze for up
to 2 months. Thaw and allow them to come to room tem-
perature before serving or using in another dish.
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STEAMED GRASS CARP

|| MAKES 4 TO 6 SERVINGS ||

Because steaming preserves the fresh-
ness and natural flavors of fish, most
Chinese prefer to eat their fish steamed—
particularly the city dwellers of Guang-

zhou and Shanghai. Fish for steaming are
always bought live, which is why I buy

=

my fish in Chinatown—where grass carp,
striped bass, sea bass, and many other
types are pulled still swimming from large tanks.
To eat a perfectly steamed fish is to taste the sea
or the pond. The grass carp, a freshwater fish also
sometimes identified as buffalo fish, has a long,
thick body and white flesh and steams beauti-
fully. It can weigh as much as 8 pounds or as little
as 3 pounds. I recommend against steaming the
smaller whole carp because they contain many
small bones. It is better to steam a fat, meaty,
center-cut section from a large grass carp.

INGREDIENTS

MARINADE 2 tablespoons peeled

2 tablespoons light and shredded ginger

soy sauce (see Cleaver discussion,

age 45)
2 tablespoons white Pl

rice wine teaspoon salt

1 teaspoons sesame oil Pinch of white pepper

1 teaspoon white rice
vinegar

Center-cut section from cup finely sliced scallions

large grass carp, at least
94 P 1 tablespoons finely sliced
1 pounds )
fresh coriander leaves

2 tablespoons Scallion Oil

(page 5¢)

1. To make the marinade: In a small bowl, mix together
all of the ingredients and reserve.

2. Make sure all of the scales and membranes have been
removed from the fish, then wash and dry it well. Place
the fish in a steamproof bowl and pour the marinade over
it, coating it well.

3. Prepare a wok for steaming using a cake rack (see
page 79). Place the dish with the fish on the rack, cover,
and steam for 8 to 9 minutes, or until a chopstick slides
easily into its flesh. It is then done.

4. Turn off the heat. Pour the scallion oil over the fish

and sprinkle with the scallions and coriander. Remove the
dish from the wok, and serve the fish in its cooking dish.

ol g

— 1 USING INFUSED OILS ||———

—"— My infused oils—Scallion Qil on classic
steamed carp or Onion Oil on steamed
sea bass—enhance both the flavor and fra-
grance of dishes. The custom of finishing a
steamed fish with boiled peanut oil is an
old one in China. My infused oils, which

are also boiled, continue that tradition, but

B

INFUSED
OILS with added taste.

—




STEAMED SEA SCALLOPS

|| MAKES 4 TO 6 SERVINGS ||

Eﬁ Scallops are common along China’s east-
ern coast, particularly in the South China

};" Sea off Hong Kong, where they are prized
for their whiteness and their firm texture.
% Usually they are served steamed in their

shells, with their orange roe intact. Such
3- scallops are common in Europe, too, but

are only infrequently seen in the United
States. If you find scallops in their shells with
their roe attached, snap them up.

INGREDIENTS

12 sea scallops, each
1 inch thick and 1 inches
in diameter

SAUCE

2 tablespoons white 1 teaspoon sesame oil

rice wine
2 tablespoons minced white
1 teaspoons white portion of scallions

AR 1 tablespoon peeled and
1 tablespoons light minced ginger

soy sauce
1 teaspoon sugar

2 tablespoons Scallion Oil

(page 56) Pinch of white pepper

1. Place the scallops in a steamproof dish.

2. To make the sauce: In a bowl, mix together all of the
ingredients. Pour the sauce over the scallops.

3. Place the dish in a steamer, cover, and steam for 3 to
4 minutes or until the scallops become white and firm. Do
not oversteam them, or they will toughen.

4. Turn off the heat, remove the dish from the steamer,
and serve the scallops in their cooking dish.
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STEAMED SEA BASS WITH SHREDDED PORK

|| MAKES 4 SERVINGS ||

Sea bass, like grass carp (see page 82), are

o

\_ﬁ P generally found swimming in the tanks of

)‘E} Chinatown fish markets. They are usually
small because the fishmongers also sell to

Fﬁ restaurants, which typically like to steam
the larger fish. Steaming, as I have noted,

~*%}  is the preferred way for cooking whole
live fish. But if you are unable to find a

live fish, fresh flounder, sole, or red snapper will do

nicely for this recipe.

INGREDIENTS

1 whole sea bass,

1 pounds, purchased
live, then cleaned by
the fishmonger

MARINADE

2 tablespoons peeled
and shredded ginger
(see Cleaver discussion,

2 tablespoons light
soy sauce

2. fcbllespoons white bage 45)
rice wine

teaspoon salt
1 tablespoon peanut oil P

Pinch of white pepper
1 teaspoons sesame oil pepp
1 teaspoon white rice
vinegar

4 ounces pork loin, teaspoon sugar

e 2 tablespoons Onion Oil

discussion, page 45) (page 56)
1 tabl il
LS cup finely sliced scallions

1 teaspoon light soy sauce

1. Make sure the fishmonger has removed all of the
scales, gills, viscera, and membranes from the fish. Rinse
the fish well inside and out, then dry well. Place in a
steamproof dish.

2. To make the marinade: In a small bowl, mix together
all of the ingredients. Sprinkle the marinade evenly on
the inside and outside of the fish.

3. In another small bowl, mix together the pork, sesame
oil, soy sauce, and sugar. Sprinkle the mixture over the
fish, and let rest for 10 minutes.

4. Prepare a wok for steaming using a cake rack (see
page 79). Place the dish with the fish on the rack, cover,
and steam for 12 to 15 minutes, or until a chopstick slides
easily into the flesh of the fish.

5. Turn off the heat. Pour the onion oil over the fish and
sprinkle with the scallions. Remove the dish from the wok
and serve the fish in its cooking dish.

NOTE: If a metal dish is used for holding the fish as it steams,
the steaming time will be reduced by half.
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LESSON 5
POACHING IN A WOK

Cooking with water has been a
characteristic of Chinese cuisine for
thousands of years. Using vessels of

POACHING

* ,] Poached foods are believed to

be easy to digest, and eating them,
particularly vegetables, has a cool-

IN A WOK

bronze, iron, or pottery, the Chinese
have boiled, blanched, steamed,
and simmered. They have cooked
water-based soups, sprinkled water into hot
woks to create steam to moisten foods, and
plunged foods into water of varying temper-
atures to begin or to halt cooking.

They have also poached foods in water
in a wok in both familiar and unfamiliar
ways, demonstrating the unmatched ver-
satility of this cooking vessel. I teach wok-
poaching early in my classes because of the
many subtleties that are easily achieved
with the method. Pots are used to poach
foods as well, especially smaller amounts.
But the wok is p referable when you are
cooking a larger amount, or when the shape
and appearance of the food, such as a whole
fish, is important.

Vegetables, seafood, meats, and poultry
are generally poached in boiling or simmer-
ing water or stock, or sometimes in liquid to
which wines or spirits are added.

—

ing, balancing effect on the body. In
other words, it produces a yin effect,
as opposed to the yang, or heat, that
results when deep-fried foods are eaten. Yin
versus yang—my elders preached that phi-
losophy to me when I was young, and I con-
tinue to believe it.

Poaching can be a final cooking process,
as is the case with the shrimp on the fac-
ing page, or it can be a preliminary cooking
step, en route to a finished dish. Often food
is poached only until it is partially cooked,
then it is s tir-fried or cooked by another
method to completion. In this case, stock,
which contributes a measure of its concen-
trated intensity to the food, is typically the
poaching liquid.

Poaching is a simple process, but as with
all aspects of Chinese cooking, precision is
paramount, especially with regard to the
cooking times specified in individual recipes.




LIVE SHRIMP POACHED IN ROSE PETAL DEW

|| MAKES 4 SERVINGS ||

This delicate and elegant preparation

is Chinese poaching at its best. The inher-
ent sweetness of live shrimp is enhanced
by the flavor of the rose petal liquor added
to the poaching ingredients. Once rare
in the United States, live shrimp are now
available in many Chinese and other

fEWER

Asian markets and from fishmongers of
quality. Live shrimp do not have to be deveined,
as they are naturally clean (see note).

INGREDIENTS

DIPPING SAUCE

2 tablespoons Vegetable
Stock (page 53)

1 tablespoon Scallion Oil
(page 56)

1 tablespoons light 1 tablespoon finely sliced

soy sauce scallions

1 tablespoon Mei Kuei Lu
Chiew (see Wines, page 41)

3 cups water 1 pound (about 20) large

T-inch-thick slice ginger, live shrimp

peeled and lightly smashed

3 tablespoons Mei Kuei Lu
Chiew (see Wines, page 41)

1. To make the dipping sauce: In a small bowl, mix
together all of the ingredients. Divide among 4 small
sauce dishes and reserve.

2. Pour the water into a wok and bring to a boil over high
heat. Add the ginger and allow the water to return to a
boil. Add the wine and allow the liquid to return to a boil.
Add the shrimp, and allow the liquid to return to a boil.
Poach the shrimp for 2 minutes, or until they curl and
turn bright red. Using a Chinese strainer, remove the
shrimp from the wok and hold over a bowl to allow the
excess liquid to drain away.

3. Transfer to a heated dish and serve with the dipping
sauce.

NOTE: This dish is best when made with live shrimp. If you
cannot find them, use raw shrimp in split shells, called “easy
peel” (see page 37). Devein them and clean them as directed
on page 75, but do not peel away their shells. Then cook the

shrimp as directed and serve with the dipping sauce.
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PONG PONG POACHED CHICKEN

|| MAKES 4 SERVINGS ||

The name of this classic poached chicken
*? dish—particularly popular in western
China, Hunan, and Sichuan—is derived
from its method of preparation. After the
1 chicken is cooked, it is pounded with a
rounded, bat-size, wooden dowel, similar
to an elongated rolling pin. The chicken is struck
with the stick to break its fibers. The term pong
pong refers to the dowel, the process, and the sound
the wood makes when it hits the chicken. A roll-
ing pin can stand in for the dowel. When you see a
dish described as “hacked chicken” on a menu, this
is what is meant. Classically, once the fibers of the
chicken are broken, the meat is hand-shredded.

1. To poach the chicken, place the chicken breasts and
all of the ingredients for the poaching liquid in a wok and
bring to a boil over high heat. Lower the heat to medium,
cover the wok, and simmer the chicken for 25 minutes,
turning the breasts over halfway through the cooking
time. After 25 minutes, turn off the heat and let the
chicken rest, covered, in the liquid for 15 minutes. At this
point, the flesh should be white and opaque throughout
when cut into with a knife. Remove the chicken from the
wok and refrigerate it, covered, for 3 hours.

2. To make the sauce: As soon as you turn off the heat,
remove %4 cup of the hot poaching liquid to a bowl, add
the sesame seed paste to it, and stir to dissolve. Then add
the soy sauce, sesame oil, vinegar, wine, pepper oil, scal-
lions, garlic, ginger, sugar, and salt and mix well. Reserve
at room temperature.

3. Remove the chicken from the refrigerator. Remove
the skin and bones from each breast (see note). Place the
chicken meat on a cutting board, and hit it with a roll-
ing pin to break down its fibers. Then, tear the meat into
shreds by hand.

INGREDIENTS

2 bone-in, skin-on whole
chicken breasts, 1 pound
each, rinsed thoroughly

and drained

POACHING LIQUID

6 cups water

4 scallions, cut in half
crosswise

T-inch-thick slice ginger,
peeled and lightly smashed

SAUCE
cup poaching liquid

3 tablespoons sesame
seed paste

2 garlic cloves, peeled
but left whole

1 tablespoon sugar

2 teaspoons salt

2 teaspoons Hot Pepper
Oil (page 55)

5 tablespoons finely sliced

scallions
2 tablespoons dark

soy sauce 2 teaspoons minced garlic

5 teaspoons sesame oil 2 teaspoons peeled and

1 tablespoons Chinkiang minced ginger

vinegar 2 teaspoons sugar

1 tablespoon Shaoxing wine teaspoon salt

2 cups shredded iceberg lettuce

4. In a large bowl, toss the shredded chicken with the
reserved sauce, coating the chicken well. Spread the
shredded lettuce on a platter, mound the chicken on top,
and serve.

NOTE: The skin and bones from the poached chicken breast,
the remaining poaching liquid, and the poaching ingredients will
provide a rich base for making a chicken soup. Return the skin
and bones to the liquid in the wok, cover, leaving the lid slightly
cracked, and simmer for 30 minutes. Turn off the heat, strain the
liquid, and use immediately, or transfer to a container, let cool,

and refrigerate for up to 5 days, or freeze for up to 3 months.



SNOW PEA SHOOTS POACHED IN CHICKEN STOCK

|| MAKES 4 TO 6 SERVINGS ||

Snow pea shoots were a delicacy in China,
long before they were “discovered” by chefs
in the West and subjected to all manner
of unsuitable preparation. In Chinese

and Asian markets, these tender shoots
with their delicate tendrils have been
available for years, and traditionally they

af Yot 7 e

were cooked with only garlic. Their pods,
the more familiar snow peas, are usually
included in stir-fries. I have found that the best way
to prepare these slender shoots is to poach them.

INGREDIENTS

2 quarts water

-inch-hick slice ginger,
peeled and lightly smashed
1 pounds snow pea

shoots, tough leaves and
tough bottom portions

of stems removed (about

1 pound after trimming)

POACHING LIQUID

3 cups Chicken Stock
(page 54)

-inch-thick slice ginger,
peeled and lightly smashed

teaspoon salt

1 tablespoon salt

teaspoon baking soda
(optional)

1 tablespoon fried garlic
from Garlic Oil (page 56)

2 tablespoons Garlic Oil
(page 5¢)

1. To water-blanch the pea shoots, in a wok, bring the
water to a boil over high heat. Add the ginger, salt, and
baking soda (if using). When the water returns to a boil,
add the pea shoots and blanch for 45 seconds to 1 minute,
or until they turn bright green and are tender. Turn off
the heat. Run cold water into the wok, then drain off the
water. Run cold water into the wok again, drain well,
and reserve the pea shoots and discard the ginger.

2. To poach the snow pea shoots, wash and dry the
wok. Place the stock, ginger, salt, and fried garlic in
the wok and bring to a boil over high heat. Add the pea
shoots, stir to mix well, and allow what is now a soup

to return to a boil. Add the garlic oil and stir to mix well.
Lower the heat to medium and cook for 2 to 3 minutes,
or until the shoots are very tender.

3. Turn off the heat and transfer the shoots and soup
to a heated tureen. Serve the shoots and soup in individ-
ual bowls.
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CHINESE COOKING IN A POT

Not all of the food cooked in China
is stir-fried or otherwise prepared
in woks, as is often implied. Pots—
large and small, shallow and deep—
are used as widely in China as they
are elsewhere. Historically, cook-
ing pots in China were of cast iron,
bronze, brass, or sand clay (more on
the latter on page 141). Later came
pots of carbon steel, and later still,
pots of stainless steel dictated by the
nature and size of the traditional Chinese
kitchen stove.

Stoves were permanent, embedded and
brick-walled, with concrete-slab tops, into
which round holes of different sizes were
cut. The fires beneath the holes came from
burning wood or charcoal. Larger amounts
of food were cooked in woks, usually of cast
iron, that were nestled into the biggest holes
in the stove tops. Pots were usually reserved
for smaller food portions, such as for cook-
ing rice and rice congee, for soups and stews,
and for braising.

CHINESE
COOKING IN
A POT

I grew up cooking in that kind
of kitchen. It was not until I went
to Hong Kong that I saw, and cooked
on, a metal stove using steel pots. My
first collection of steel pots and pans
was a gift from my new in-laws on
my arrival in the United States. I
recall burning a few foods as I began
using them, but Ibecame used to
them and quickly came to treasure
them. I still have those pots, more
than forty years later, and I use them.

You'll need some good-quality stainless-
steel pots and a dependable cast-iron frying
pan to cook some of your Chinese foods. To
begin our session of cooking Chinese foods in
pots, we begin, logically, with breakfast, and
with that centuries-old morning food, con-
gee, a preparation that can be as inventive
as you like, as long as you prepare the basic
congee properly and take no shortcuts with
its accompaniment. Following this lesson,
we continue our discussion of Chinese cook-
ing in a pot with a close look at braising.
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CONGEE

—

Congee is generally understood to be a
rice gruel, or porridge, eaten at breakfast,
usually with other foods added for taste,
texture, and/or interest. Historically, however,
congees were made from many foods, including
wheat, barley, sorghum, millet, tapioca, or even
corn, sometimes mixed with rice, sometimes
alone. Congees date from the Zhou Dynasty
(about 1000 B.c.), when they were thick, softly
cooked grain gruels, imaginatively flavored
with such additions as pears, lily buds, chrysan-
themums, ginger, ginseng, lotus, mint leaves, or
sugarcane, as well as medicinal herbs.
Universally known by the Cantonese term
as jook, or “soft rice,” congee is considered today,
as it has been for centuries, a nourishing, fill-
ing, energy-instilling breakfast for young and

—

old, rich and poor. More often than not, it
was part of my childhood breakfast. Babies
are raised on it, and the elderly favor it for
the ease with which it can be digested. It is so
popular that hundreds of congee recipes exist,
some with savories and some with sweets added.
A cookbook published in Shanghai lists more
than five hundred recipes for congee.

Over the years, congees have grown in popu-
larity and esteem. Nowadays, they are no lon-
ger reserved only for breakfast, but are viewed
as valued preparations of rice suitable for lunch
and dinner as well. And it seems there is no limit
to what can be used in a recipe, from various
fish, meats, vegetables, condiments, and spices
to complementary stocks.

WHITE CONGEE

|| MAKES 6 TO 8 SERVINGS ||

This congee, known as bak jook in

g& for breakfast. The word bak means white,
which connotes purity. In other words,

Cantonese, is what most of China eats

this congee arrives at the table plain,
with nothing added, though some condiments are
usually mixed into it at the table.

INGREDIENTS
cup short-grain rice 8 cups water

cup glutinous rice

1. Put both rices in a large pot, preferably nonstick, and
add cold water to cover. Wash the grains by rubbing them
between your palms, then pour off the water. Repeat twice,
then drain the rice in a strainer.

2. Return the washed rice to the pot, add the 8% cups
water, and bring to a boil over high heat. Reduce the
heat to medium-low, cover the pot, leaving the lid slightly
cracked, and cook, stirring occasionally to prevent the
rice from sticking to the pot, for about 50 minutes, or
until the rice thickens to a porridge-like consistency.

3. Just before the congee is done, heat a tureen by pouring
boiling water into it, then drain. When the congee is done,
turn off the heat, pour the congee into the tureen, and serve.



ere dare some condiments

typical
for serving with plain congee. They
should be placed in separate dishes
and arranged in an arc around the base of the

tureen at the table.

SALTED EGGS

Salted eggs, which the Cantonese call ham
dan, can be prepared from either duck eggs or
chicken eggs. Duck eggs are bigger and have
harder shells and bigger yolks. To approximate
their size with chicken eggs, use jumbo eggs.
The curing time for duck eggs is 30 days, and
for chicken eggs is 3 to 4 weeks.

The eggs are cured in salted water. In a
plastic container, stir 1 cups salt into 2 cups

water. Not all of the salt will dissolve. Some
will remain at the bottom of the container, but
the water will still be very salty. Add 10 eggs
to the salt solution, making certain they are
totally immersed and adding water if necessary.
Place a smaller plastic container top on top of
the eggs to cover them and weight them down.
Cover the container tightly and keep it in a cool,
dark place for the specified curing time. When
the eggs are ready, the yolks will be hard, and
the whites viscous. To test if the chicken eggs are
ready, | remove an egg from the solution after
3 weeks and boil it for 15 minutes, then taste it
to see if it has an intense salt flavor. If it doesn't, |
leave the remaining chicken eggs in the salt solu-
tion for up to 1 week, the timing depending on
how salty the tested egg was.

When the eggs are ready, remove them
from the salt solution, place them in an egg car-
ton or other container, and refrigerate them for
future use. They will keep for at least 6 weeks.
Just before serving, hard-boil the eggs, 15 min-
utes for chicken eggs and 20 minutes for duck

eggs, then cool them by running cold water over

| CONGEE CONDIMENTS

SALTED
EGGS

s
h
.

FRIED
PEANUTS

FRIED
NOODLES

—

them in the pot. To serve with congee, peel them
and cutinto quarters.

In the past, ham dan were imported from
China in ceramic crocks. They arrived covered
with a paste of salt, water, and ashes from
burnt rice husks and were cured but not cooked.
During transit, their yolks became hard red-
orange balls, though their whites remained vis-
cous. These days they come packaged, six to a
box, labeled “salted duck eggs,” and they are
cooked and hard.

There are domestic versions as well, but they

| do not recommend them.

tend to be too salty. Make your own.

FRIED PEANUTS

Heat a wok over high heat for 40 seconds. Add
5 cups of peanut oil. When a wisp of white
smoke appears, add 8 ounces (about 1 cups)
skinless raw peanuts and stir and cook them for
2 to 2 minutes, or until they turn light brown.
Turn off the heat, remove the nuts from the oil
with a Chinese strainer, and rest the strainer over
a bowl to allow the excess oil to drain. Serve

peanuts at room temperature.

FRIED NOODLES

Brush the cornstarch dusting off 8 ounces of
wonton wrappers and cut the wrappers into
-inch-wide strips. Lift and shake the wrappers
with your fingers to loosen and separate the
strips. Heat a wok over high heat for 40 sec-
onds. Add 5 cups of peanut oil. When a wisp
of white smoke appears, add half of the strips,
immersing them in the oil. Stir the strips to ensure
they fry evenly for 1 to 1 minutes, or until they
are light brown. Remove them with a Chinese
strainer and drain on paper towels. Repeat with
the second half of the noodles. Serve at room

temperature.
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YIN AND YANG
r.:% EGG CONGEE

|| MAKES 6 TO 8 SERVINGS ||
4

#

PRESERVED EGG
AND SHREDDED
CHICKEN CONGEE

|| MAKES 6 TO 8 SERVINGS ||

hefea bbb

INGREDIENTS

4 Salted Eggs (page 93) 4 tablespoons Garlic Oil

4 preserved eggs (page 35) (page 56]

White Congee (page 92 3 scallions, finely sliced

Salt, if needed

1. Hard-boil the salted eggs as directed, then cool, peel,
and cut into “%-inch dice. Peel the preserved eggs and cut
into ¥-inch dice. Reserve all of the eggs.

2. Meanwhile, make the congee as directed, stirring it
often to prevent sticking as it thickens. After the congee
has cooked for 30 minutes, add all of the eggs and stir to
mix well. Cook the congee for 20 minutes longer, or until
it has thickened. With the heat still on, taste the congee
to see if the salt of the eggs is sufficient to flavor the
congee. If not, add salt to taste.

3. Add the garlic oil and stir to mix well. Add the scal-
lions and mix well. Turn off the heat, transfer the congee
to a heated tureen, and serve.

NOTE: | prefer this congee as cooked, but you may want to
add either Fried Peanuts or Fried Noodles (page 93).

INGREDIENTS

White Congee (page 92) 12 ounces boneless,

kinless chicken breasts
3 d 35 ° '
preserved eggs (page 35) cut into strips 2 inches
long by inch wide and

inch thick

MARINADE

1 tablespoon oyster sauce 1 teaspoon sugar

2 teaspoons light soy sauce teaspoon salt
1 tablespoon Shaoxing wine Pinch of white pepper

1 cup Fried Noodles
(page 93)

cup finely sliced scallions

1. Begin cooking the congee as directed in the recipe.

2. Meanwhile, peel the eggs, cut into Y4-inch dice, and
reserve. Place the chicken in a bowl.

3. To make the marinade: In a bowl, mix together all
of the ingredients. Pour the marinade over the chicken,
mix well, and let rest at room temperature while the
congee cooks.

4. After the congee has cooked for 30 minutes, add

the diced eggs and stir to mix well. Cook for 15 minutes
longer. Raise the heat to high. Add the chicken and its
marinade, stir well, and bring the congee to a boil. Turn
off the heat.

5. Transfer to a heated tureen, sprinkle with the scal-
lions, and serve with the fried noodles.



3% PORK AND SHRIMP
. CONGEE
¥

|| MAKES 6 TO 8 SERVINGS ||

INGREDIENTS

12 ounces boneless lean
pork butt in a single piece

POACHING LIQUID

3 cups water 3 scallions, cut crosswise

into thirds
1 onion, about 8 ounces,

quartered 2 teaspoons salt

T-inch-thick slice ginger,
peeled and lightly smashed

White Congee (page 92) 8 ounces (about 20) large
shrimp (40 count per pound)

MARINADE

1 tablespoon Shaoxing 1 teaspoon sugar
wine
teaspoon salt

Tt light
easpoon ighi soy sauce Pinch of white pepper

1. To poach the pork, place the pork in a pot and add all
of the poaching liquid ingredients. Cover and bring to a
boil over high heat. Reduce the heat to low, adjust the
lid to leave it slightly cracked, and poach the pork for

45 minutes, turning it over halfway through the cooking
time. Turn off the heat, remove the pork, and discard the
poaching liquid. When the pork is cool enough to be han-
dled, cut it into julienne and reserve.

2. Meanwhile, begin cooking the congee as directed in
the recipe. This will take 50 minutes. While the congee
is cooking, prepare the shrimp. Clean the shrimp (see
page 75) and place in a bowl.

8. To make the marinade: In a small bowl, mix together
all of the ingredients. Pour the marinade over the shrimp,
toss to mix, and let the shrimp rest at room temperature
while the congee cooks.

4. Five minutes before the congee is ready, raise the heat
to high. Add the reserved pork and stir to mix well. Allow
the congee to return to a boil. Add the shrimp and their
marinade and stir well to prevent sticking. Bring the con-
gee back to a boil. When the shrimp curl and turn pink,
indicating they are cooked, turn off the heat.

5. Transfer to a heated tureen and serve.

NOTE: | recommend that no prepared condiments be added
to this congee, except for a bit of soy sauce and perhaps some

finely sliced scallions.
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RICH AND NOBLE CONGEE

|| MAKES 4 SERVINGS ||

\ Unlike traditional congees, this congee is
yg made with already-cooked rice. Custom
dictates that this particular congee be
'ﬁ‘ made not only from cooked rice, but
N from leftover cooked rice. I am not cer-
% tain about the origin of the dish, but it
probably originated either in Fujian or
in the neighboring Chaoshan region of eastern
Guangdong, home of the Chiu Chow people (see
page 218), where cooks traditionally make con-
gees from cooked rice. The reason for its name? It
was once accepted that having rice left over from
a meal was evidence the family was wealthy and
had plenty—that the rice was not a rice of the poor
but of the rich or noble. Fanciful chefs in Hong
Kong made this a congee of status.

INGREDIENTS

4 Chinese sausages 1 or 2 frozen lobster tails

(lop cheong) in the shell (about T pound),

thawed

MARINADE

1 tablespoon oyster sauce 1 teaspoon light soy sauce

2 teaspoons sesame oil 1 teaspoon white rice

- . vinegar
2 teaspoons white rice wine

mixed with 1 teaspoon
ginger juice (page 70)

1 teaspoons sugar

Pinch of white pepper
2 cups cooked rice, 1 cup water
preferably leftover Salt
3 cups Chicken Stock
(page 54)

1. Place the sausages in a steamproof dish, place in a
steamer, cover, and steam for 10 minutes. The sausages
should become a deep red and shrink slightly. Allow the
sausages to cool, then cut them into Y4-inch dice. Reserve.

2. Shell the lobster tails, dry the meat with paper towels,
and cut into “-inch dice. Place in a bowl and reserve.

3. To make the marinade: In a small bowl, mix together
all of the ingredients. Pour the marinade over the lobster,
turn to coat, and reserve.

4. Place the cooked rice in a blender, add 1% cups of

the stock, and blend on low speed for 1 minute, or until
the rice has a grainy consistency (called “sand” by the
Chinese to describe how it should feel). Transfer the rice
to a large nonstick pot. Add the remaining 1% cups stock
and the water and stir to combine well. Add the sausages
and mix well. Turn on the heat to low, cover the pot, and
cook for 5 minutes, stirring often to prevent sticking.
Uncover the pot, raise the heat to medium, and stir for

5 to 7 minutes, or until the congee boils. Add the lobster
and its marinade and mix well. Bring the congee back to

a boil. Taste and adjust the seasoning with salt, if needed.

5. Turn off the heat, transfer to a heated tureen, and
serve.
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BRAISED MUSHROOMS IN OYSTER SAUCE

|| MAKES 40 MUSHROOMS, OR 8 TO 10 SERVINGS ||

ﬁ This mushroom preparation is a com-
panion of sorts to my recipe for Steamed
ﬂ Black Mushrooms (page 81). Like the
bﬁ.ﬂ steamed mushrooms, this recipe is a
:}& basic preparation that can be eaten as is
¥ or in combination with other foods. The
EE ideal size for these mushrooms is 1 inch
in diameter, which is important because
they are intensely flavored with oyster sauce and
are meant to be eaten whole, rather than cut.

INGREDIENTS

40 dried black mushrooms,
about 1 inch in diameter

1 tablespoons peanut oil

4 tablespoons oyster
sauce

1 tablespoon double dark

T-inch-thick slice fresh Soy sauee
ginger, peeled and lightly 2 teaspoons sesame oil

smashed
2 teaspoons sugar

é garlic cloves, peeled and Pinch of white pepper
lightly smashed
1 to 1 cups Chicken

Stock (page 54)

2 ounces raw chicken fat,
cutinto 4 equal pieces, or
2 tablespoons peanut oil Salt

3 tablespoons Shaoxing

wine

1. In a bowl, soak the mushrooms in hot water to cover
for 30 minutes. Drain, rinse the mushrooms thoroughly,
and then squeeze out the excess water. Remove and
discard the stems and reserve the caps.

2. Heat a pot over high heat for 20 seconds. Add the
peanut oil and heat for 20 seconds. Add the ginger and
garlic and stir until the garlic releases its fragrance. Add
the reserved mushrooms and stir to mix. Add the chicken
fat and stir to mix. Add the wine, mix well, and cook for

1 minute. Add the oyster sauce, soy sauce, sesame oil,
sugar, and white pepper and stir together, making certain

the mushrooms are well-coated. Add 1 cup of the stock,
stir to mix well, and allow the mixture to come to a boil.

3. Reduce the heat to low, cover the pot, leaving the lid
slightly cracked, and cook at a low simmer for 30 minutes,
or until the mushrooms acquire a glaze. Stir the mixture
occasionally to make certain it does not stick to the pot.

If the liquid is almost absorbed, add the remaining % cup
stock and mix well.

4. Taste and adjust the seasoning with salt, if needed.
Turn off the heat, transfer the mushrooms and their
braising liquid to a heated dish, and serve. Or, let cool to
room temperature, cover tightly, and refrigerate for up
to 1 week. The mushrooms and their liquid can also be
frozen for up to 2 months. Thaw and allow to come to
room temperature before using.

—— | BRAISING |————

"~ Braising in China is similar to braising else-
where in the world: Foods are simmered in
seasoned liquids or in sauces for varying

BRAISING lengths of time, depending on the particular

—— 2 food. Cooking times for vegetables, such as
for the braised mushrooms, are generally

shorter than for meats. When a food is cooked gently

for a relatively long time, such as braising a large cut of
meat, the Chinese call the process long-cooking.

Throughout the lessons in this book, | will dem-
onstrate various aspects of braising, from cooking
mushrooms to such unusual creatures as abalone (see
page 240) and sea cucumbers (see page 243) to
the classic seasoned pork shoulder of Shanghai (see
page 311). Cooking in a clay pot (see page 141), a

traditional method of Chinese braising, will also be part

B

of our repertoire. For now, | will introduce the process.

o




TIANJIN BOK CHOY WITH BRAISED MUSHROOMS

|| MAKES 4 TO 6 SERVINGS ||

Tianjin bok choy, familiarly known as
napa cabbage, is widely available in
markets. A ubiquitous vegetable in the
Chinese kitchen, it is found in dim sum
dumplings, stir-fries, soups, and in cool
dishes, such as this preparation. Consid-

o & i

ered a salad by the Chinese, this dish can
be eaten either as the first course of a larger meal
or as a main course of a small family dinner.

INGREDIENTS
1 pounds Tianjin bok choy 2 teaspoons salt
MARINADE
3 tablespoons white rice 2 teaspoons sesame oil
vinegar

3 tablespoons sugar
2 tablespoons liquid from

Braised Mushrooms in Pinch of white pepper
Oyster Sauce (page 98)

20 braised mushrooms 2 tablespoons julienned
(page 98), julienned Ginger Pickle (page 57)

cup julienned carrots

1. Separate the stalks of the bok choy and cut crosswise
into Y4-inch-wide pieces. Place the bok choy in a bowl, add
the salt, and toss well. Let the bok choy rest for 45 min-
utes, then drain off the water and squeeze the bok choy
pieces to rid them of any remaining moisture.

2. To make the marinade: In a large bowl, mix together
all of the ingredients.

3. Add the bok choy, mushrooms, carrots, and ginger
pickle to the marinade and mix thoroughly. Refrigerate
for at least 6 hours, or preferably overnight to allow the
flavors to blend more fully. Serve chilled.
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LONG-COOKED PORK BELLY
WITH PRESERVED MUSTARD

|| MAKES 10 SERVINGS ||

i@' This pork dish is equally well known and
important in Beijing, Shanghai, Suzhou,
i Hangzhou, and Guangzhou and is a par-
ticular specialty of the Hakka, who are
.11:1 Han Chinese believed to have migrated
from northern China to the south centu-
] ﬂ ries ago (see page 218). It is called meicai
kourou (or mui choi kau yuk in Canton-
ese) and involves a two-method cooking process
that calls for long-cooking, or braising, followed
by steaming in a wok. The cut used is pork belly
(fresh bacon), which is called wu hua rou (or ng far
yuk in Cantonese), literally “half meat, half fat.”
When it is cooked, some remarkable kitchen chem-
istry occurs: The fat appears to still be intact, but
it has actually run out of the pork into the brais-
ing liquid, and what is left is basically an illusion.
When you bite into it, it dissolves in the mouth,
and the flavors of the dish combine pleasantly.
There is even a version of this dish called Dongpo
rou, named for celebrated Hangzhoua poet Su
Dongpo, active during the Northern Song Dynasty
(960 to 1127). This is perhaps the only occasion
on record in which having one’s name attached to
pork belly is considered an honor.

INGREDIENTS

5 ounces preserved mustard 2 quarts water

3 pounds fresh pork belly 1 cup mushroom soy sauce

with skin intact, in one piece cup Mei Kuei Lu Chiew
6 ounces sugarcane sugar, (see Wines, page 41)

broken into small pieces

1. Separate the stalks of the preserved mustard, open the
leaves, and rinse well 4 times to remove any sand and
the preserving salt.

2. In a large pot, place the preserved mustard; the pork
belly, skin side down; and the sugar. Pour in the water
and bring to a boil over high heat. Add the mushroom soy
sauce and stir well. Add the chiew, stir well, and allow the
liquid to return to a boil. Reduce the heat to low, cover
the pot, leaving the lid slightly cracked, and cook at a low
simmer for 5 hours total. After the first hour, turn the
pork belly over. After the second hour, turn the pork belly
again. After the third hour, turn the pork belly once again,
and then cook for the final 2 hours with the skin side up.
At this point, the pork belly will be tender, and its fat
layers will be translucent.

3. Turn off the heat and transfer the pork belly and

the preserved mustard to a large plate. Allow to cool to
room temperature, then cover and refrigerate for at least
8 hours, or up to overnight. Cover and refrigerate the
cooking liquid.

4. Remove the preserved mustard from the plate and cut
crosswise into ¥s-inch-wide strips. Arrange the mustard
pieces in a bed on a steamproof dish. Cut the pork belly
crosswise into ¥-inch-thick slices. Assemble the slices,
skin side up, on top of the mustard. Spoon 1 cup of the
cooking liquid over the slices to give them a dark coating
(see note).

5. Place the dish in a steamer, cover, and steam for
30 minutes. Turn off the heat, remove the dish from the
steamer, and serve the pork in its cooking dish.

NOTE: The leftover sweet-and-salty cooking liquid can be
used to add flavor to sauces or soups. It will keep, refrigerated,

for 2 to 3 weeks.
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THE BARBECUE

In China, to barbecue is to cut
meats—most often pork—in speci-
fied ways, coat them with a m ari-
nade, and then cook them over an

()

K2,
K%

enclaves elsewhere. A second Can-
tonese phrase, siu jeu, is used for a
whole pig roasted over a fire until
the skin isc risp, glistening, and

BARBECUE

open fire of wood or charcoal. When I
was growing up in China, we seldom
barbecued meats at home because we
had no indoor oven. Most often, we bought
meats already cooked in the market, where
they were prepared in huge, wood-fired brick
ovens. Only occasionally did we cook them
at home, in a portable open-topped red-clay
stove that stood in the open air just beyond
our kitchen door. When we wanted to barbe-
cue, we would light the coals or the wood in
the portable cooker, spear marinated meats
on a long metal fork, and roast or barbecue
them by holding the fork over the fire. It was
very tiring.

This custom gave its name to the popu-
lar dish known as char siu in Cantonese or
chashao in Mandarin—literally “fork over
fire”—or barbecued pork, which is made from
long, wide strips of pork and is most com-
monly found in Guangdong and in Cantonese

—

golden brown. You often see these
pigs hanging in windows of China-
town butcher shops and restaurants.
If you buy a piece of one of these whole pigs,
you are buying siu juk.

Before you begin to make barbecued
pork, a word about color: Most of the barbe-
cued pork you see hanging in shop windows
and restaurants is red. Once, these meats
were colored with red vegetable dye. Nowa-
days, they derive their color from liquid of
ground red rice or from the liquid of red wet
preserved bean curd, available in bottles
labeled “bean curd juice.” The color is for pre-
sentation only and does not affect the taste.

When I make barbecued pork, it has a
slight red tinge after roasting. But this comes
from a combination of soy sauce, honey, and
a bit of the red wet preserved bean curd
mashed with its liquid.




BARBECUED PORK

|| MAKES 10 TO 12 SERVINGS ||

b

-X-, This tasty, sweet, pungent pork can be
sliced and eaten hot or cold as a first
)% course, or it can be sliced or diced and
stir-fried with vegetables or noodles. It
is also a popular filling for steamed or baked
pork buns (pages 277 and 280).

INGREDIENTS

5 pounds boneless lean
pork butt, in one piece
MARINADE
cup honey 3 cubes red wet preserved

b d hed with
cup double dark ean curd, masnec Wil

1 tablespoons of its liquid
soy sauce

cub liaht sov sauce 1 teaspoons five-spice
plightsoy powder (see sidebar)

cup hoisin sauce
teaspoon salt

3 tablespoons oyster sauce .
teaspoon white pepper

3 tablespoons Shaoxing
wine

1. Cut the pork along its length into strips 1% inches
wide and 2% inches thick. With a small knife, pierce the
meat at 1%-inch intervals to help tenderize it.

2. To make the marinade: In a large bowl, mix together
all of the ingredients. Add the pork strips and turn to
coat. Refrigerate, uncovered, for 4 hours, or cover and
refrigerate overnight. Occasionally, turn the pork in
the marinade.

3. If the pork has marinated overnight, it should be
removed from the refrigerator 30 minutes before cook-
ing. Preheat the broiler for 20 minutes. Line a roasting
pan with heavy-duty aluminum foil. Lay the pork strips
in a single layer in the pan. Pour the marinade from the
bowl over the pork. Place the roasting pan under the

broiler about 4 inches from the heat source. Broil, basting

the meat with the marinade 5 or 6 times and turning the
meat over 4 times at even intervals over 30 to 50 minutes.
If the marinade in the pan begins to dry out, add a little
boiling water. To test if the pork is ready, remove 1 strip
from the pan after 30 minutes and cut a slice from it to
see if it is cooked through.

4. When the meat is done, turn off the broiler, remove the
pan from the oven, and let the pork rest for 10 minutes. If it
is to be served as is, slice the pork and serve it with some of
marinade from the pan. If it is to be used at a future date,
allow it to cool to room temperature, cover, and refriger-

ate for 4 or 5 days. It can also be frozen for up to 2 months.

~

FIVE-SPICE POWDER ||————

MAKES 6 TABLESPOONS

Allow it to thaw to room temperature before using.

ﬁ%

"~ There are various brands of five-spice pow-

der on the market, all of them adequate,

some better than others. As with many of the
Chinese basics, you will be better served if

you grind your own.

rve. 8 eight-star anise

SPICE . . .
1
powper 4 cinnamon sticks, 2"z inches long,

¢ y broken into small pieces
30 whole cloves
1 teaspoon Sichuan peppercorns

2 teaspoons aniseeds

Heat a wok over high heat for 30 seconds. Add all of
the spices and stir to mix together. Lower the heat to
medium and dry-roast the spices for 3 to 4 minutes, or
until their fragrance rises. Regulate the heat as needed
to prevent burning. Turn off the heat, transfer the spices
to a bowl, and let cool completely.

Pour the cooled spices into a spice grinder or a
blender and process to a coarse powder. Transfer the

powder to a jar with a tight-fitting lid and store at room

\\Kv/inperature for up to 3 months. J
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BARBECUED PORK RIBS

|| MAKES 12 RIBS, OR 4 SERVINGS ||

*% This Cantonese preparation is found,
at least in name, in almost every tradi-

g}_ tional restaurant in southern China and
throughout the West. It is a legacy of

rﬁ immigrants. In Guangdong, these ribs,
like barbecued pork (see page 103), were

rarely made at the home because of the absence of

indoor ovens, and by habit and tradition, they are

still usually purchased. They are quite simple to

make, however, and easy to enjoy.

INGREDIENTS

1 rack pork spare ribs,
4 pounds (12 ribs)

MARINADE

6 tablespoons honey 2 tablespoons Shaoxing

wine
2 tablespoons hoisin sauce
2 tablespoons red wet
2 tablespoons oyster sauce o
preserved bean curd liquid
2 tablespoons double dark or bean curd juice

soy sauce )
teaspoon white pepper

2 tablespoons light
soy sauce

1. To prepare the ribs, remove the flap and extra fat from
the rack of ribs, then, with a sharp knife, score the ribs all
over. Line a roasting pan with heavy-duty aluminum foil.
Place the ribs in the pan.

2. To make the marinade: In a small bowl, mix together
all of the ingredients. Pour the marinade over the ribs.
Using your hands, rub the marinade into the ribs. Cover
the pan and refrigerate for at least 6 hours or up to
overnight, basting the ribs with the marinade from time
to time. Remove from the refrigerator at least 1 hour
before cooking.

3. Preheat the broiler for 20 minutes. Place the roasting
pan under the broiler 4 inches from the heat source. Broil
the ribs, basting them twice and turning them over twice,
for 30 to 40 minutes. If the marinade in the pan begins

to dry out, add a little boiling water to it. To test for done-
ness, pierce the thickest part of the rib rack. If there is no
redness, the ribs are done.

4. Turn off the heat, remove the pan from the oven,

and let the spareribs cool for 10 minutes before cutting.
Transfer the rack to a cutting board and, using a cleaver,
cut between the ribs to separate. Serve immediately, with
the basting sauce in the pan as an accompaniment.



BARBECUED PORK WITH LEEKS

|| MAKES 4 SERVINGS ||

In the past, I made this stir-fry with bar-
becued pork and garlic shoots, the sweet,
mild green shoots that grow out of garlic
bulbs. In recent years, these have become
scarce, and I have used Chinese chive
flowers and scallions in their place. But

I now find that I prefer Western leeks,

B F P n

which look like oversized scallions, have
a tender sweetness similar to that of garlic shoots,
and are widely available. They are also far more
tender than their Chinese counterparts, which
have large bulbs and are quite tough. This recipe
is a favorite of mine and an excellent illustration
of barbecued pork as an ingredient.

INGREDIENTS

1 pounds leeks 1 tablespoons Shaoxing

wine
3 tablespoons peanut oil

3 tablespoons basting sauce

1 tabl led and
avlespoon peeled an from Barbecued Pork

minced ginger

1 cups thinly sliced
Barbecued Pork (page 103)

1. Remove the tough outer leaves of the leeks and wash
the leeks thoroughly to remove any sand and grit. Cut on
the diagonal into %-inch-thick slices, using both the white
and the tender green portions. You should have about

2 cups. Reserve.

2. Heat a wok over high heat for 45 seconds. Add the
peanut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the pork and cook, stirring, for 1 minute,
or until very hot. Drizzle in the wine, adding it along the
edge of the wok, and mix well. Add the pork sauce and
stir until well mixed. Add the reserved leeks and cook,
stirring, for 2 minutes, or until the leeks are tender.

3. Turn off the heat, transfer to a heated dish, and serve.
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GOOD SOUPS
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2R

GOOD
SOUPS

—

In China, soups are nourishment as an accompaniment to the other

and medicine, one-pot meals for a dishes that make up the meal, rather
family and individual tonics. They than as a separate course. Also,
can be—and are—made with almost soup is never served at the begin-
anything available: chicken and ning of a meal. Nor is it served at

bitter almonds; vegetables and meats, the beginning of a banquet or feast,

shrimp, fish, or snake meat; shark’s

fins; bean curd; noodles; duck feet and fungi;
or the carefully assembled dried concoctions
of herbalists. The Chinese believe that some
soups cool in the summer and others give
warmth in the winter.

In general, soups regularly perform dif-
ferent functions than they do in the West.
A large tureen of soup is typically placed in
the center of a family dinner table and eaten

as it might be in the West, because
the host does not want to fill up her or his
guests with liquid before a special meal.
Rather, a soup is served at the midpoint of
the banquet as a palate cleanser, quite like
a sorbet.

Soups in China are always based on rich
stocks. Even in the times before refrigera-
tion, stocks were made in the morning from
bones, innards, fats, and vegetable cuttings




to flavor foods that night. These days, refrig-
eration permits stocks to be made in quan-
tity and frozen for later use, a practice of
which I am a disciple. Nothing makes a fine
soup like a fine stock. I also borrow from the
wisdom of herbalists and use boxthorn seeds,
dried dates, and dates cooked in sugar in my
stocks and soups.

A soup of fish heads cooked with not-
quite-ripe papaya is s aid to increase the
amount and quality of a nursing mother’s
milk. Soups made from the dried meat of
litchi-like longans, also known as dragon
eyes, are thought to adjust a person’s inter-
nal balance. Seaweed in a s oup cools the
eater, and long-cooked black chicken soup
warms. Bird’s nest soup will keep your com-
plexion flawless. Soups are even prescribed.

Singapore is home to a famous restaurant
at which you stop by the desk of the resi-
dent physician for a soup prescription before
you head to your table. Closer to my home,
when my younger son has a cold, he will eat
only chicken soup with a raft of beaten eggs
floating on its surface. Hong Kong even has
a restaurant called Ah Yee Lang Tong, or
“Beautiful Soup from Number Two.” The idea
behind it is that if a man’s wife is not provid-
ing fine soup at home, he has the right to go
out for a better soup from a number two. I
will leave for later discussion the question of

looking elsewhere for better soups and move

on to our collection here, beginning with hot
and sour soup, perhaps the best known of all
Chinese soups.
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HOT AND SOUR SOUP

|| MAKES 6 TO 8 SERVINGS ||

The roots of this soup probably rest
M in northern China, in the Beijing area,
% though it is claimed by Hunan and
Sichuan equally. Traditionally, a congealed

a prime ingredient, but over the years

b% and cooked chicken-blood pudding was

it has been replaced by pork. Although

other variations of this classic exist, usually small

whims of individual chefs, it remains essentially

as it was.

INGREDIENTS

40 tiger lily buds
3 tablespoons cloud ears

5 cups Chicken Stock
(page 54)
3 garlic cloves, lightly

smashed

1-inch-thick slice fresh
ginger, peeled and lightly
smashed

cup julienned bamboo
shoots

2 teaspoons pepper flakes
from Hot Pepper Oil
(page 55), more if needed

1 tablespoon Shaoxing wine

4 ounces pork loin,
julienned

cup red rice vinegar,
more if needed

cup cornstarch, mixed
with cup water

3 extralarge eggs, lightly
beaten

2 firm fresh bean curd cakes
(8 ounces total), sliced into
-inch-thick strips

1 tablespoons double
dark soy sauce

1 tablespoon sesame oil

2 scallions, finely sliced

1. In a bowl, soak the tiger lily buds in hot water to cover
for 30 minutes, or until soft. Drain, rinse well, discard the
hard ends, and halve the buds crosswise.

2. In a bowl, soak the cloud ears in hot water to cover for
15 minutes, or until soft. Drain, rinse well, then break off
and discard the hard ends and break the cloud ears into
small pieces.

3. In a large pot, place the stock, garlic, and ginger and
bring to a boil over high heat. Add the tiger lily buds,
cloud ears, bamboo shoots, and pepper flakes and allow
the stock to return to a boil. Add the wine, stir well, lower
the heat to medium, and simmer for 10 minutes.

4. Raise the heat to high, add the pork, and stir to mix.
Add the vinegar, mix well, and allow the liquid to return
to a boil. Stir the cornstarch mixture, then, while stir-
ring constantly, slowly add the mixture to the soup and
continue to stir until the soup thickens. Next, slowly add
the eggs while stirring constantly. Add the bean curd, stir
to mix, and allow the soup to come to a boil. Add the soy
sauce, stir to mix, and then stir in the sesame oil. Taste
the soup for hotness and sourness and adjust it to taste
with more pepper flakes and vinegar, if needed.

5. Turn off the heat and transfer to a heated tureen.
Sprinkle with the scallions and serve.



SILK SQUASH AND
WHITE MUSHROOM SOUP

|| MAKES 4 SERVINGS ||

*

This is a perfect Cantonese summer soup.
The oddly ridged gourd known as silk

P
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squash combines nicely with a wide range
of vegetables, particularly in soups, where
its sweetness can be appreciated. Here, it

L

"%‘F.:

is combined only with fresh white mush-
rooms, which contribute their texture.

INGREDIENTS

1 silk squash, teaspoon salt

about T pounds 3 cups Vegetable Stock
1 cups fresh white mush- (page 53)

rooms, the size of a quarter
1 cups water

3 tablespoons Onion O 1 tablespoon Shaoxing wine
(page 5¢)

. ) : 1 teaspoons sesame oil
1-inch-long piece ginger,

peeled and lightly smashed

1. Using a small knife, pare down the ridges along the
silk squash’s length, but do not remove all of the green.
Then roll-cut the squash: Starting at one end, cut on the
diagonal into %-inch-thick slices, rotating the squash
one-quarter turn between each cut. The slices will resem-
ble small ax blades. Reserve the slices.

2. Remove the stems from the mushrooms and cut the
caps in half. Reserve.

3. Heat a wok over high heat for 30 seconds. Add the
onion oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger

and salt and stir for 30 seconds. Add the squash and the
mushrooms and stir-fry for 2 minutes, or until the squash
softens. Turn off the heat.

4. Transfer the squash and mushrooms to a large pot,
and add the stock and water. Cover and bring to a boil
over high heat. Uncover, add the wine, and stir to mix.
Lower the heat to medium and cook, uncovered, for

5 minutes, or until the squash is tender. Add the sesame
oil and stir to mix.

5. Turn off the heat, transfer to a heated tureen, and serve.
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TOMATO, BEAN CURD, AND CHICKEN LEG

MUSHROOM SOUP

|| MAKES 6 SERVINGS ||

ﬁ% People are often surprised when I men-

- tion how plentiful tomatoes are in China,

ﬂw particularly in the south. This immigrant

% from the West to Guangdong—where it
is called either fon keh (literally “foreign

ﬁ eggplant”) or jing jee jeh (literally “gold

B corn tangerine”)—was familiar to me

{-% when I was growing up. Our family regu-
larly ate tomatoes in soups, braised with

fish, stir-fried with beef, and in stews with pork.

In Hong Kong, the tomato is ubiquitous. Meaty

chicken leg mushrooms add a fine texture to this

pleasantly tart soup.

INGREDIENTS
1 pound fomatoes teaspoon salt
4 cups boiling water cup -inch-dice shallots

4 cups Chicken Stock
(page 54)

4 firm fresh bean curd cakes
(1 pound total), frozen

I(
(see nofe] 2 tablespoons /&-inch-dice
1 fresh chicken leg salted turnips

mushroom (about 5 ounces) .
/g teaspoon white
2 tablespoons Garlic Oil peppercorns

(page 56)

cup finely sliced scallions
-inchthick piece ginger,
peeled and lightly smashed

1. Place the tomatoes in a large heatproof bowl and pour
the boiling water over them. Let them rest for 1 to 2 min-
utes. Pour off the hot water and run cold water into the
bowl. The tomato skins will loosen. Remove the tomatoes
to a cutting board and discard the water in the bowl. Peel
the tomatoes and cut them into “-inch pieces. As you cut
them, return any of their liquid to the bowl. Reserve the
tomatoes and liquid separately.

2. Remove the bean curd from the freezer and allow it to
thaw for 30 minutes. Cut each cake along its length into
julienne ¥5 inch thick and wide. Reserve.

3. Cut the mushroom crosswise into “4-inch-thick rounds,
then cut each round into Y-inch-wide strips.

4. Heat a large pot over high heat for 20 seconds. Add the
garlic oil, ginger, and salt and stir for 20 seconds. Add
the shallots, stir, and lower the heat to medium. Cook the
shallots, stirring with a wooden spoon, for 2 to 3 minutes,
or until they soften. Raise the heat to high, add the toma-
toes, and mix well. Cook uncovered, stirring occasionally,
for 5 minutes, or until the tomatoes begin to soften and
break apart.

5. Add the stock and mix well. Then add the tomato
liquid, mix well, and bring to a boil. Lower the heat to
medium, and allow the tomatoes to cook for 5 minutes,
or until they are very soft. Add the turnips, mix well, and
cook for 1 minute. Raise the heat to high. Add the bean
curd and peppercorns, stir, and bring to a boil. Add the
mushroom strips, stir well, and allow the soup to return
to a boil. Turn off the heat immediately.

6. Transfer to a heated tureen, sprinkle with the scal-
lions, and serve.

NOTE: When you freeze bean curd and then thaw it, it devel-
ops a spongy, chewy consistency very different from the texture
of fresh bean curd. This bit of clever artifice is a relatively new
practice among chefs in Hong Kong, where the bean curdis a
popular addition to hot pots. | like it in soups as well-not all
soups, but certainly this one. To freeze the bean curd, drain,
rinse, pat dry, place in a plastic bag, and freeze for 24 hours.
Before using, allow it to thaw for 30 minutes, at which point it

can be easily sliced.
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FRESH BEAN CURD
AND GREEN PEA SOUP

|| MAKES 4 TO 6 SERVINGS ||

I have nicknamed this delightful, light

and the carrots, which though orange, are
called red turnips in China.

SR

summer soup “red, green, and white soup”
because of its green peas, white bean curd,

INGREDIENTS
cup Scallion Oil 2 tablespoons Shaoxing
(page 56) wine

1 tablespoon peeled and 5 cups Vegetable Stock

minced ginger (page 53)

4 fresh firm bean curd
cakes (1 pound total), cut

1 teaspoon salt

2 carrofs, cut into/Zinch . § )
. into Zinch dice
dice (1 cup)

1 cups fresh or thawed

frozen green peas

1. Heat a large pot over high heat for 30 seconds. Add the
scallion oil, ginger, and salt and stir briefly. Add the car-
rots and stir for 1 minute. Add the peas, mix, then add
the wine and stir well. Add the stock, stir to blend all of

the ingredients, and bring to a boil. Allow the soup to cook,

uncovered, for 1 minute. Add the bean curd, stir to mix
well, and bring back to a boil. Cook for 2 more minutes.

2. Turn off the heat, transfer to a heated tureen, and serve.

SHRIMP AND GINGER
SOUP

|| MAKES 6 SERVINGS ||

}@ I am proud of this simple but elegant

soup. Several years ago in Singapore, I
% was entered in a cooking achievement

competition, and I was asked to make
soup for the 450 diners who would be attending
the awards banquet. This is the soup I devised.
It was, and is, an uncomplicated recipe, but with
a fine mingling of the assertive flavor of a large
amount of ginger with the shrimp. By the way,
I won the competition, a lifetime achievement
award. I think my soup helped.

INGREDIENTS

12 ounces extra-large 1 cup water
shrimp, 18 shrimp

(24 count) 2-inch-long piece ginger,

peeled and lightly smashed

5 tablespoons Shaoxing wine 2 scallions, cut on the
/s teaspoon white pepper diagonal into -inch-thick

pieces

6 cups Chicken Stock
(page 54)

1. Peel and devein the shrimp, leaving the tail segments
intact, then clean them (see page 75). Transfer the
shrimp to a bowl, add 2 tablespoons of the wine and the
white pepper, and toss to coat the shrimp evenly. Allow
the shrimp to marinate for 30 minutes.

2. While the shrimp are marinating, place the stock,
water, and ginger in a large pot and bring to a boil over
high heat. Lower the heat to medium, cover the pot,
leaving the lid slightly cracked, and simmer for 30 min-
utes. Uncover, raise the heat to high, add the remain-

ing 3 tablespoons wine, and allow the soup to return to

a boil. Add the shrimp and their marinade and stir well,
then stir in the scallions. When the shrimp turn pink and
begin to curl, after 1 minute or less, the soup is ready.

3. Turn off the heat, transfer to a heated tureen, and serve.
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MAKING SENSE OF NOODLES

There is no place in China without
its noodles—boiled, steamed, fried,
or tossed. Historically, wheat-flour
noodles were as important to Beijing
and northern China as rice was to
the south. But as the planting and
consumption of rice spread north-
ward, the importance of wheat moved
to the south. Now, all of China loves
noodles, both wheat and rice.

Many variations on the noodle,
made from both wheat and rice flours, exist
in China. Flour is fen, wheat flour is mian fen,
and noodles made from wheat-flour doughs
are known collectively as mian in Mandarin
and mein in Cantonese. These noodles are
either fresh or dried, of varied widths, and
their doughs are made with water only or
also with eggs. Dried shrimp eggs are added
to the dough for some dried wheat noodles,
and so-called milk noodles are made from
wheat dough to which milk is added.

Noodles are also made from rice-flour
doughs. Rice flour is known as mifen in Man-
darin and mai fun in Cantonese, but noodles

MAKING
SENSE OF
NOODLES

—

from rice-flour doughs are inexplica-
bly called fen in Mandarin and fun
in Cantonese. Rice noodles are also
available fresh and dried and in
varying widths. Very fine dried rice
noodles are often called rice sticks.

Some noodles are fashioned from
processed vegetables, such as mung
beans and sweet potatoes, rather
than from traditional doughs, though
there is a d ebate over whether they
ought to be considered noodles at all. In fact,
they are often referred to as vegetable flours.
However, in China, noodles are treated dem-
ocratically. Packaged dried and resembling
linguine, mung bean noodles need only be
soaked in hot water before using. Noodles
made from sweet potato starch must be boiled
for about 5 minutes before using.

Italian pastas of particular sizes and
widths can usually be substituted for Chi-
nese wheat noodles, and Ih ave provided
examples in the descriptions that follow.
But I have found that traditional Chinese
noodles are widely available.
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EGG NOODLES. These are made from wheat
flour, eggs, water, and occasionally salt and

@ are sold fresh, dried, parboiled, and prefried.

FRESH. Stocked in the refrigerated section of
Chinese grocery stores, these pliable noodles
are sold in 1-pound plastic sacks. They are pale yellow
and come in various sizes that are equivalent to capellini
no. 11, vermicelli no. 10, spaghetti no. 8, and linguine
no. 17. They will keep in the refrigerator for 2 days or in
the freezer for up to 3 months.

DRIED. These come in plastic or cellophane 1-pound pack-
ages and in boxes ranging from 2 to 5 pounds. Their
sizes correspond to those of fresh noodles. Dried noodles
will keep, well sealed, at room temperature for up to

6 months.

PARBOILED. Some people consider these fresh, but they
have actually been boiled and are labeled “precooked.”
They are pliable, the size of spaghetti no. 8, have a thin
oil sheen, and can be used right out of the package, with
no preparation, usually for cold noodle dishes. There

are also thinner precooked noodles, the size of capellini
no. 11, that are used in panfried dishes.

PREFRIED. These egg noodles, which come sized like
spaghetti no. 6 and spaghetti no. 8, are sold in 6-ounce
plastic packs, with two packs to each box. Although they
appear dried, they have been fried briefly, then bent into
circular bundles before they stiffen. They must be boiled
to soften before use.

:& EGGLESS NOODLES. These are made from
= wheat flour, water, and occasionally salt and
?;1— are sold fresh and dried.

E@ FRESH. Pliable and usually cream-colored,

these noodles are sold in 1-pound plastic sacks

and come in sizes similar to spaghetti no. 10
and linguine no. 17. They are stocked in the refriger-
ated section of Chinese groceries and are often labeled
“Shanghai noodles.” They can be refrigerated for 2 days
or frozen for up to 3 months. As they cook, they develop
a pleasing firmness and resist softening in sauce.



DRIED. Also creamy white and packed in 1-pound pack-
ages, these noodles come in sizes ranging from capellini
no. 11 to linguine no. 17. They are usually labeled “creamy
Chinese-style noodles” or “Shanghai Chinese-style
noodles.” They will keep, well sealed, at room tempera-
ture, for up to 6 months.

RICE NOODLES. These noodles, made from
rice flour and water, come both fresh and dried.

;.’1 FRESH. This fresh rice noodle comes not in
-"p strands, but in rectangular sheets, about 18 by
2 inches and each weighing about 14 ounces.
The sheets, which are pliable because they have been
steamed, are usually sold only in Chinatown, in bean
curd factories where they are made. They are rarely sold
in grocery stores because their shelf life is short. When
looking for them, ask for them by their Cantonese name,
sah hor fun, or “sand river noodle,” so-called for their
slightly rough texture. The sheets are snowy white, have
a shiny, glistening surface (they have been brushed with
oil), and are folded when you buy them. You must cut

them yourself to the size desired. Ideally, they are used
the same day you purchase them. If necessary, they will
keep in the refrigerator for about 3 days, but they will
harden. To use them for wrapping foods, you must first
steam them back to softness. If you will be stir-frying
them or adding them to soups, they can be used as they
are from the refrigerator, and brought to room tempera-
ture, though they will take a bit longer to cook. You can
also freeze the fresh sheets for up to 2 months. Thaw
them and allow them to return to room temperature
before using.

You can also buy fresh rice noodles in strands in
1-pound packs similar to the size of spaghetti no. 8 and
as hand-rolled tubular noodles, about 3% inches long.

DRIED. These come in various sizes from roughly equiva-
lent to capellini no. 11 (sometimes called rice sticks) and
linguine no. 17 to wider noodles the size of fettuccine. To
use, they are either soaked in hot water for about 20 min-
utes, or they are boiled for 45 seconds, or until they
soften. They are also deep-fried.
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THE WONDERFUL WONTON

|| MAKES 40 WONTONS, OR 10 SERVINGS ||

_& There is no English equivalent to the
noodle known as wonton. It translates
-i.i literally as “swallow clouds,” and when
f made properly, the description is apt. It
- is important to know that the wonton is
ﬁ a noodle, not a dumpling, as is often sup-
ﬂ‘ posed. Years ago, wontons were served
only in noodle shops, never in restau-
rants or dim sum parlors. Over time, the
wonton, because of its form, mistakenly came to be
regarded as a dumpling. It remains a filled noodle,
and a very versatile one at that. When it is boiled,
as in this recipe, it can be eaten as is or it can be
added to soups, its most popular use. It is even
combined in soups with other noodles. One such
dish combines wontons and a historical noodle
from Guangdong known as jook sing mee, or “bam-
boo stick noodles,” in soup, which you will learn
more about later.

When making wontons, the wrappers, or skins,
should remain refrigerated until 1 hour before use.
If the wrappers have been frozen, thaw them and
let them come to room temperature before using.

INGREDIENTS

DIPPING SAUCE

2 tablespoons light soy
sauce

3 tablespoons Chicken
Stock (page 54)

1 teaspoons white rice
vinegar

FILLING

12 ounces coarsely ground
pork

6 ounces shrimp, cleaned
(see page 75), cutin half
lengthwise and then into
-inch pieces

5 scallions, finely sliced
1 tablespoon minced garlic

3 fresh water chestnuts,
peeled and finely diced

2 teaspoons white rice wine,
mixed with 1 teaspoon
ginger juice (page 70)

2 tablespoons cornstarch for
dusting

40 wonton wrappers

3 quarts water

2 teaspoons sugar

3 tablespoons finely sliced
scallions

Pinch of white pepper

1 tablespoons oyster
sauce

1 teaspoons light soy
sauce

1 teaspoon sesame oil
cup cornstarch

1 teaspoons sugar

1 teaspoon salt

Pinch of white pepper
1 jumbo egg

2 tablespoons salt
1 tablespoon peanut oil

4 teaspoons sesame oil




1. To make the dipping sauce: In a small bowl, mix
together all of the ingredients. Set aside to rest and
allow the flavors to blend while you make and cook
the wontons.

2. To make the filling: Place all of the filling ingredients
in a large bowl. Using a wooden spoon or two pairs of
wooden chopsticks, mix the ingredients together, stir-
ring them in one direction. Stirring in this way ensures
the mixture will become a cohesive filling. Cover and
refrigerate for at least 6 hours or up to overnight. The
longer the filling is refrigerated, the firmer it will become
and the easier it will be to work with. Do not, however,
refrigerate longer than overnight.

3. Dust a baking sheet with cornstarch. Have a small
bowl of water at hand. Place the stack of wonton wrap-
pers on the work surface and cover with a damp cloth.
Work with only 1 wrapper at a time and keep the rest
covered, or they will dry out and become brittle and unus-
able. Hold a wrapper in one hand and place 1 tablespoon
of the filling in its center. Dip a blunt butter knife into
the water and dampen the edges of the wrapper. Fold the
wrapper in half, creating a rectangular envelope shape.
Crimp the edges of the wrapper together with a forefinger
and thumb. Dampen one corner of the folded bottom edge
of the wrapper, and gently pull the side ends together,
overlapping the wet corner slightly with its opposite dry
one. Press them together to adhere creating a bowlike
shape. The folded wontons will somewhat resemble a tor-
tellino. Repeat until you have used all of the filling and
wrappers. (The more you make, the simpler they will be
to make.) As the wontons are finished, place them, not
touching, on the prepared baking sheet.

4. In a large pot, bring the water, salt, and peanut oil to a
boil over high heat. Add half of the wontons to the pot and
allow the water to return to a boil. Cook for 5 to 7 minutes,
or until the wontons float to the top and their skins become
slightly translucent, with the shrimp of the filling showing

pink through them. Turn off the heat, remove the wontons
with a Chinese strainer, and drain them over a bowl. Then
transfer them to a bowl, add 2 teaspoons of the sesame
oil, and mix well to coat evenly and prevent sticking.

5. As soon as the first batch of wontons is removed from
the water, return the water to a boil and cook and drain
the remaining wontons the same way, then mix with the

remaining 2 teaspoons sesame oil.

6. Divide the dipping sauce among individual sauce
dishes. Serve the wontons warm with the dipping sauce.

/(Jf% %\‘1

—— If you are making wontons to eat later in

HOW TO STORE WONTONS

soup or to panfry or deep-fry, make them
as directed, but cook each batch for only
4 minutes. When you remove the wontons
from the pot, plunge them into a large bowl
of ice water and leave for 5 minutes, to pre-

vent further cooking. Then drain the won-
HOW TO

STORE  tons and place in a single layer on a baking
WONTONS ) )
sheet lined with waxed paper and allow to
—

dry thoroughly. They will keep, tightly cov-
ered, in the refrigerator for up to 5 days or frozen for
up to 2 months.

If the wontons have been refrigerated, allow them
to come to room temperature before using. If they have
been frozen, thaw them and allow them to come to
room temperature before using. In both cases, they will

finish cooking when you add them to a soup or when

you panfry or deep-fry them.

B
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WONTON AND WHOLE CHICKEN SOUP

|| MAKES 8 SERVINGS ||

ﬁ This is a simple name for a grand dish.

It was created a few years ago as a fad
;ﬁ- by several chefs in Hong Kong and has
ﬁ become a new tradition. It calls for cooking

a whole chicken in water, which creates a
E—% stock to which cooked wontons, sweet Tian-

jin bok choy, dates, mushrooms, and other
vegetables are added, yielding a one-dish feast.

INGREDIENTS

1 whole chicken,
4 pounds, with neck
and giblets

2 quarts plus cup water
1 tablespoons salt

2-inch-long piece ginger,

peeled and lightly smashed

1 pound onions, quartered

6 cups water

-inch-thick slice ginger,

peeled and lightly smashed

1 teaspoon salt

teaspoon baking soda
(optional)

24 cooked wontons
(page 116)

6 celery stalks, cut crosswise
into thirds

24 small dried black mush-
rooms, soaked in hot water
to cover for 20 minutes,
drained, rinsed, squeezed
dry, and stems discarded

18 dried red dates, soaked
in hot water to cover for
20 minutes and drained

2 pounds Tianjin bok choy,
stalks and leaves separated
and cut crosswise into
-inch-wide pieces

Salt

1. Clean the chicken as directed on page 54 and leave to
drain for 10 minutes. Reserve the neck and giblets.

2. Pour the water into a large pot. Add the salt and

stir. Add the ginger, onions, celery, mushrooms, and red
dates. Place the chicken, breast side up, on top, add the
neck and giblets, cover the pot, and bring to a boil over
medium heat. Lower the heat to a gentle boil, just a bit
higher than a simmer, and leave the lid slightly cracked.
Allow to cook for 30 minutes. Then turn the chicken over
and cook for 45 minutes longer, or until the chicken is
cooked through and tender. To test for doneness, cut into
the meat near the bone to check for redness. (The thickest
part of the thigh is the best place to test.) If the chicken is
not ready, cook it for 10 minutes more. Turn off the heat,
cover the pot, turn the chicken, breast side up, and let
rest for 20 minutes.

3. While the chicken rests, water-blanch the Tianjin bok
choy. In a pot, bring the water to a boil over high heat.
Add the ginger, salt, and baking soda (if using). When the
water returns to a boil, add the bok choy stalks and cook
for 45 seconds. Then add the bok choy leaves and cook for
30 seconds longer. Immediately turn off the heat. Run
cold water into the pot, then drain off the water. Run cold
water into the pot again, drain well, reserve the bok choy
and discard the ginger. (It is necessary to water-blanch
the bok choy, or the water it naturally contains will dilute
the soup.)

4. Transfer the whole chicken from the pot to a heated
platter. Remove the neck and giblets from the pot and
reserve. Separate the chicken meat from its frame in
2-inch pieces and reserve. Remove the mushrooms from
the pot and reserve. Drain the contents of the pot through
a fine-mesh strainer and discard the solids. There should
be about 7 cups liquid.

Continued . . .
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... continued

5. Return the liquid to the pot, add the reserved mush-
rooms, and bring to a boil over high heat. Add the won-
tons, stir, and allow the soup to return to a boil. Add the
bok choy, stir to mix, and allow the soup to return to a
boil again. Taste the soup and adjust the seasoning with
salt, if needed.

6. Turn off the heat, transfer the soup to a heated
tureen, and serve in individual bowls. Place the platter
of chicken, with the neck and giblets, in the center of the
table. Invite diners to help themselves to the chicken,
adding it to the bowls of soup and eating it together with
the wontons, bok choy, and mushrooms.

ol

Wontons added to soups in combination with other

noodles is a tradition in Guangzhou, and the jook
sing mee, or "bamboo stick noodles” (described in
the introduction to the wonton recipe), are among the

most popular additions. They take their name from

wheat flour and eggs was flattened into a wide mass,
then converted into very fine noodles (like angel hair)
by a skilled maker wielding a large bamboo stick.
The process was highly physical. One end of the stick

was permanently attached to the end of a work table,

table. Holding the bamboo stick with both hands,
the maker jumped up and down, back and forth,
rhythmically smacking the flattened dough to create

the noodles.

The ubiquitous wonton is also enjoyed in Sichuan,
where it is known as chao shou, and is served as hong

you chao shou, or “red oil chao shou.” The wontons

'

| WONTON AND JOOK SING MEE NOODLES IN SOUP |

WONTONS

| WONTONS IN SICHUAN |}

-

These noodles got their name not only because

of how they were made, but also because of how
they were sold. A noodle hawker would walk through
the streets of Guangzhou, late in the evening, clack-

ing two bamboo sticks together. When | visited rela-

how they were once made. A dough fashioned from " — tives in Guangzhou as a girl, | would listen for the

bamboo noise. Everyone knew that once they heard
the ticktack, their after-dinner snack was on the way.
People would call out from their windows their names,
their floors, and their orders, and their bowls of soup,

brimming with wontons and bamboo sticks, would be

and the maker straddled the opposite end of the v delivered piping hot. For many, sleep was not pos-

sible until they had eaten their evening bowls of soup.
These noodles are no longer made the same way,
but they are still called bamboo sticks and are sold in
3-ounce bundles, four to a package. Look for them in

the market and try this Cantonese tradition.

of Sichuan are identical, in all respects, to Cantonese

wontons, except for how they are served: tossed with

B

a cayenne powder-laced Red Oil (page 149).




EGGLESS NOODLES WITH BARBECUED PORK

|| MAKES 4 TO 6 SERVINGS ||

This noodle stir-fry uses the cream-colored 1. To make the sauce: In a small bowl, mix together all of

the ingredients and reserve.

fresh noodles typically labeled “Shanghai

noodles,” a courtesy to Shanghai, where ) )
2. In a large pot, bring the water and salt to a boil over

high heat. Add the noodles, stir well with chopsticks, and
cook for 1% minutes, or until al dente. (Test by sampling

noodles made without eggs are traditional.
The barbecued pork meshes beautifully
with its sister ingredients, and the noodles

B uk & e

a noodle.) Turn off the heat, run cold water into the pot,

cook to a substantial bite. then drain the noodles with a mesh strainer. Return the

INGREDIENTS

SAUCE

cup Chicken Stock
(page 54)

2 tablespoons light
soy sauce

2 tablespoons oyster sauce

2 quarts water
2 teaspoons salt

1 pound fresh eggless
noodles (similar in size
to linguine no.17), cut
into 5-inch lengths

4 tablespoons peanut oil

1 tablespoon peeled and
minced ginger

1 tablespoon Shaoxing wine

2 teaspoons sesame oil
2 teaspoons sugar

Pinch of white pepper

cup julienned onions

3 scallions, cut into 2-inch
lengths, the white portions
julienned, and white and

green portions separated

1 cup julienned Barbecued
Pork (page 103)

noodles to the pot, run cold water into the pot, and drain
again, allowing the noodles to drain for 10 minutes over a
bowl. Loosen the noodles with chopsticks and reserve.

3. Heat a wok over high heat for 30 seconds. Add the
peanut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the onions and julienned white portions
of the scallions. Stir and cook for 1% minutes, or until the
onions soften. Add the pork and stir to mix. Add the green
portions of the scallions, mix well, and stir and cook for
30 seconds. Make a well in the center of the mixture, stir
the sauce, pour it into the well, and stir together with

the pork. When the sauce comes to a boil, add the noodles,
and stir-fry together for 2% to 3 minutes, or until the
sauce is absorbed by the noodles.

4. Turn off the heat, transfer to a heated dish, and serve.
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PANFRIED EGG NOODLES WITH PORK

|| MAKES 4 SERVINGS ||

lﬂ This is a classic noodle dish of Hong
Kong and Guangzhou and it depends for
it its success on panfrying the noodles to a
#ﬁ golden crispness on both sides. The Can-
tonese call this liang mein wong, which
ﬁ} means “both sides fried golden yellow.”
The fried noodles become the base for a
stir-fried topping; when properly cooked,
their crispness resists softening, even under the
topping and its sauce. This is an extraordinarily
popular presentation, found in virtually every res-
taurant, from noodle shop to elegant dining room.
Yellow chives, which are simply Chinese chives
that have been deprived of the sun as they grow,
are preferred for this dish, but if you cannot find
them, use the white portions of scallions, finely
julienned, in their place.

INGREDIENTS

2 quarts water

1 tablespoon salt

SAUCE

cup Chicken Stock
(page 54)

2 teaspoons double dark
soy sauce

1 teaspoon sesame oil

1 teaspoon white rice
vinegar

MARINADE

1 teaspoons sesame oil
teaspoon light soy sauce

teaspoon white rice
vinegar

teaspoon Shaoxing wine

5 ounces pork loin,
shredded (see Cleaver
discussion, page 45)

6 to 7 tablespoons
peanut oil

2 teaspoons peeled and
minced ginger

2 teaspoons minced garlic

/cup diagonally cut
julienned snow peas

8 ounces fresh egg noodles
(slightly thicker than
vermicelli no.10)

1 teaspoon Shaoxing wine

1 teaspoons mung
bean starch

1 teaspoon sugar

Pinch of white pepper

1 teaspoon mung
bean starch

1 teaspoon sugar
teaspoon salt

Pinch of white pepper

3 fresh water chestnuts,
peeled and julienned
(about cup)

cup julienned bamboo
shoots

cup mung bean sprouts,
ends removed

/cup cutup yellow chives
(2-inch lengths)




1. In a large pot, bring the water and salt to a boil over
high heat. Add the noodles, stir well with chopsticks, and
cook for 1 minute, or until they are al dente. (Test by sam-
pling a noodle.) Turn off the heat, then drain the noodles
with a mesh strainer. Return the noodles to the pot, run
cold water into the pot, and drain again. Repeat one more
time, allowing the noodles to dry for 1% hours in the
strainer over a bowl, turning them occasionally so they
dry completely.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. To make the marinade: In a medium bowl, mix together
all of the ingredients. Add the pork and turn to coat. Let
rest at room temperature.

4. Heat a 10-inch cast-iron frying pan over high heat for
40 seconds. Add 3 tablespoons of the peanut oil and tip
the pan to cover the bottom evenly with the oil. When a
wisp of white smoke appears, place the noodles in an even
layer in the pan, covering the entire bottom. Lower the
heat to medium and fry for 2 minutes. Then, while mov-
ing the pan from side to side on the burner to ensure even
browning, fry for 3 minutes longer, or until golden brown
and crisp on the underside. Turn off the heat.

5. Slide the noodles from the pan onto a large, flat plate.
Invert a second plate on top of the noodles and invert

the plates together. Remove the top plate and slide the
noodles, browned side up, back into the pan. Turn on the
heat to medium, and add 1 tablespoon of the peanut oil
to the pan. Cook the noodles on the second side for 2 min-
utes. Then, while moving the pan from side to side on the

burner, cook for 3 minutes longer, or until golden brown on
the second side. If the noodles begin to stick, pour an addi-
tional tablespoon of oil into the pan, but only if necessary.

6. While the noodles are cooking on the second side, stir-fry
the topping. Heat a wok over high heat for 40 seconds. Add
2 tablespoons of the peanut oil and, using a spatula, coat
the wok with the oil. When a wisp of white smoke appears,
add the ginger and garlic and stir briefly. Add the pork
and its marinade and spread the pieces in a single layer.
Cook for 2 minutes, or until the pieces turn white along
the edges. Turn the pieces over and mix well.

7. Add the snow peas, water chestnuts, and bamboo shoots
and stir-fry for 2 minutes, or until the vegetables soften
slightly. Make a well in the center of the mixture, stir the
sauce, and pour it into the well. Stir to mix well for 2 to

3 minutes, or until the sauce thickens and bubbles. Then
add the bean sprouts and stir to mix. Turn off the heat
and stir in the yellow chives.

8. Slide the browned noodles onto a heated serving
plate and cut into 4 wedges. Pour the topping over the
wedges and serve.
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STIR-FRIED NOODLES

WITH STEAMED DRIED SCALLOPS

|| MAKES 4 SERVINGS ||

;g? This preparation is a hallmark of many
of Hong Kong’s top restaurants. The dull-

ﬂ‘,i gold dried sea scallops are prized for their
ﬁ pungent taste and for the way they com-

plement other ingredients, in this case,
@ egg noodles. This now-classic dish was the

creation of chef Chan Wing of Guangzhou,

referred to by younger chefs as a master
of masters. His dish illustrates Cantonese cooking
at its simple, elegant best.

INGREDIENTS

4 dried scallops 2 tablespoons oyster sauce

6 cups water 1 teaspoons light

soy sauce
1 teaspoon salt

1 teaspoons sugar
12 ounces fresh egg P 9
noodles (similar in size cup 2-inch-julienne

to capellinino.11) white portion of scallions

3 tablespoons Onion Oil 3 ounces mung bean

(page 56) sprouts, ends removed

2 tablespoons peeled
and julienned ginger

1. Steam the dried scallops as directed on page 83. Remove
from the steamer and let cool. Shred into strands, remov-
ing any hard ends, and reserve.

2. In a large pot, bring the water and salt to a boil over
high heat. Add the noodles, stir well with chopsticks, and
cook for 10 seconds. Turn off the heat, run cold water
into the pot, then drain the noodles with a mesh strainer.
Return the noodles to the pot, run cold water into the pot,
and drain again, allowing the noodles to dry for 1%2 hours
in the strainer over a bowl, turning them occasionally so
they dry completely. With kitchen shears, cut the noodles
into 1-inch lengths.

3. Heat a wok over high heat for 40 seconds. Add 2%% table-
spoons of the onion oil and, using a spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the noodles and stir-fry for 1 minute. Lower the heat to
medium and cook for 2 minutes more, or until very hot.
Add the scallops, mix well, and stir and cook for 1 minute.
Add the ginger, mix well, and stir and cook for 3 minutes,
or until the mixture is very hot. Add the oyster sauce, soy
sauce, and sugar and stir-fry for 1 minute. If the mixture
is too dry and begins to stick to the wok, add the remain-
ing 1 tablespoon oil and mix well. Add the scallions and
stir to mix. Add the bean sprouts and stir-fry for 2 min-
utes, or until the mixture is well blended.

4. Turn off the heat, transfer to a heated dish, and serve.
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SINGAPORE FRESH
RICE NOODLES

|| MAKES 4 TO 6 SERVINGS ||

This is a familiar way of serving fresh,
elastic rice noodles, though it does not
have the fame of its sister dish, Singapore
noodles. The latter is a stir-fried medley
of vegetables and pork, flavored with

curry powder and mixed with dried rice
noodles. This preparation calls for cutting
a fresh rice noodle sheet (see page 115) into strips
and mixing the strips with curry-flavored veg-
etables and pork. Both dishes made their way to
China from Singapore.

INGREDIENTS

SAUCE

2 tablespoons Chicken 2 teaspoons light soy sauce

Stock [page 54) 1 teaspoon sugar

1 tablespoon oyster sauce
teaspoon salt

1 tablespoon Shaoxing wine

2 tablespoons curry cup julienned bamboo

powder shoots

2/tablespoons plus 2 teaspoons minced garlic

1 teaspoon water
P cup julienned Barbecued

4 tablespoons peanut oil Pork (page 103)

4 teaspoons peeled and 1 sheet fresh rice noodle,

minced ginger 14 ounces, cut info strips
6 inches long and inch
teaspoon salt )
wide
/cup peeled and julienned
L I 4 ounces mung bean
fresh water chestnuts
sprouts, ends removed
3 scallions, cut into 2-inch
lengths and white portions

julienned

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. In another small bowl, mix together the curry powder
and water to make a curry paste. Reserve.

3. Heat a wok over high heat for 30 seconds. Add 1'% table-
spoons of the peanut oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add 2 teaspoons of the ginger and the salt and stir briefly.
Add the water chestnuts and stir briefly. Add the scallions
and bamboo shoots, stir well, and cook for 2 minutes, or
until the green portions of the scallions turn bright green.
Turn off the heat, transfer to a dish, and reserve.

4. Wash and dry the wok and spatula. Heat the wok over
high heat for 30 seconds. Add the remaining 2% table-
spoons peanut oil and, using the spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the remaining 2 teaspoons ginger and stir for 10 seconds.
Add the garlic and stir for 10 seconds. Add the curry
paste, stir to mix well, and cook for 15 seconds, or until
the curry releases its aroma.

5. Stir the sauce, pour it into the wok, and mix well with
the curry. Allow the mixture to come to a boil and cook

for 15 seconds. Add the pork and stir to coat well. Add the
rice noodle strips, stir to mix well, then lower the heat to
medium. Cook, stirring, for 2 to 3 minutes, or until the
rice noodles are evenly coated and uniformly yellow with
the curry mixture. Add the reserved vegetables, raise

the heat to high, and stir-fry for 2 minutes. Add the bean
sprouts, mix well, and stir-fry for 12 minutes, or until the
whole mixture is evenly coated with the curry.

6. Turn off the heat, transfer to a heated dish, and serve.



SPINACH, SHRIMP, AND

BEAN THREAD NOODLE SOUP

|| MAKES 4 TO 6 SERVINGS ||

;ﬁ- Spinach in China is called bor chai, or
“waving vegetable,” which describes its
%‘ mature leaves ruffled by the wind. Here,
ﬁ it is combined with shrimp and bean
. thread noodles, which are fashioned from
JHF mung bean starch into long, hard strands
- that are appreciated for their smoothness

[.J% after cooking.

INGREDIENTS

One 2-ounce package bean 8 ounces (about 20) large

thread noodles shrimp (40 count per pound)

2 quarts water teaspoon baking soda

1 tablespoon salt 1 pound spinach leaves

5 cups Chicken Stock
(page 54)

3 garlic cloves, lightly
smashed

T-inch-thick slice ginger, 1 teaspoons salt

peeled and lightly smashed cup Garlic Ol (page 56)

1. In a bowl, soak the bean threads in hot water to cover
for 10 minutes, or until they soften. Drain well, cut into
4-inch lengths, and reserve.

2. Clean the shrimp (see page 75) and drain well over a
bowl. Reserve.

3. To water-blanch the spinach, in a pot, bring the water
to a boil over high heat. Add the salt and baking soda.
When the water returns to a boil, add the spinach and
cook for 5 seconds, or until the leaves turn bright green.
Immediately turn off the heat. Run cold water into the
pot, then drain off the water. Run cold water into the pot
again, drain well, and reserve the spinach.

4. In a large pot, place the stock, ginger, garlic, and salt
and bring to a boil over high heat. Add the reserved spin-
ach, stir well, and allow the stock to return to a boil.

Add the garlic oil and stir to mix well. Add the reserved
shrimp, stir in, and allow the soup to return to a boil. Add
the bean threads, stir to mix well, and allow the soup to
return to a boil once again. At this point, the shrimp will
have curled and turned pink, indicating they are cooked.

5. Turn off the heat, transfer the soup to a heated tureen,
and serve.
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LESSON 1:
MORE INGREDIENTS AND
THE SAND CLAY POT, page 137

Deep-fried Rice Noodles, page 143

LESSON 2:

A NEW COLLECTION OF BASICS, page 144
Superior Stock, page 145
Milk Stock, page 146
Fish Stock, page 147
Red Stock, page 147
Sichuan Peppercorn Oil, page 149
Red Oil, page 149
Salt-Cured Ham, page 150
Sugar Ham, page 151
Roasted Chicken, page 152
Roasted Duck, page 153
Baked Duck Breasts, page 155
Pepper Pickle, page 156
XO Sauce, page 157

LESSON 3:

A DISCUSSION OF BREADS, page 160
Beijing Baked Breads, page 163
Crisp Beef, page 165
Stir-fried Lamb with Scallions, page 166
Steamed Breads, page 167
Fried Breads, page 168
Eggplant with Garlic Sauce, page 169
Scallion Pancakes, page 171
Steamed Fan Breads, page 172

LESSON 4:

COOKING IN THE SAND CLAY POT, page 173
Wuxi Braised Pork Ribs, page 175
Fuzhou Drunken Pork Ribs, page 176
Hakka Stuffed Bean Curd, page 179

LESSON 5:

RICE WITHOUT LIMITS, page 181
Shanghai Sweet Wine Rice, page 182
Shrimp with Sweet Wine Rice, page 183
Fujian Fermented Red Rice, page 184
Roasted Rice, page 185
Steamed Beef and Roasted Rice, page 186
Fried Rice with Sugar Ham, page 188
Fried Rice with Duck, page 189
Fried Rice with XO Sauce, page 190
Hunan Pearl Balls, page 193
Stir-fried Glutinous Rice, page 194
Rice Left at the Bottom of the Pot, page 195
Shanghai Sizzling Wor Bah, page 197
Fujian Red Rice Wor Bah, page 199

LESSON 6:
CHINESE COOKING, NORTH TO SOUTH, page 200
Beggar’s Chicken, page 201

Yellow Croaker with Sweet Wine Rice Sauce, page 205

White Soup with Two Bean Curds, page 206
Beef with Pepper Pickle, page 207
Old Skin Beef, page 209
Chicken with Sichuan Peppercorn Paste, page 211

Rice Noodles Sichuan with Shrimp, page 213

Shredded Pork with Snow Peas and Chicken Leg
Mushrooms, page 214

Minced Duck Wrapped in Lettuce, page 216
Chicken with Chin Jiew, page 219
Squash Pancakes, page 222
Sour Mustard Pickle with Beef, page 224
Shrimp with Salted Egg Yolks, page 225
Veal in Black Pepper Sauce, page 228
XO Shrimp, page 230
Steamed Eight-treasure Winter Melon Soup, page 231




THE MARKET BECOMES

ur lessons now become more advanced,

more nuanced. First, we again set off to the
Chinatown markets, not only to add to our store-
house of ingredients, but also to begin to learn
about further subtleties in Chinese cooking. We
walk the streets and the shops again, visiting,
touching, and tasting, and I begin to tell my stu-
dents about certain aspects of Chinese cooking
that are unfamiliar to most of them. Yes, indeed,
there are bread flours, and the Chinese do bake
breads. They cure bacon, too, and preserve ducks
in fat; use a type of bean curd that is formed
into hard, brittle sticks; make sweet rice wines
with yeast pills; and brine countless varieties of
pickles. These traditions and many, many others
are found in China’s culinary regions, I explain
as our studies deepen. At this point, I typically
introduce the concept of regionalism within
the great breadth of Chinese cooking, suggest-
ing, in a paraphrase of Chairman Mao, that
from many regions comes one cuisine. Cooking
methods are essentially the same throughout

REGIONAL

China, but variations mark a dish from Sichuan,
from Shanghai, from Fujian. Some of these dif-
ferences are major and others are minor, but all
are sufficiently significant to make the cooking
of one province, one area, one city different from
the others. My goal is for my students to have a
thorough knowledge of Chinese cooking, of its
traditions, of what makes it authentic.

Each new group of students is a recurring
pleasure for me. Only a few of them come to
me with prior cooking experience. With rare
exceptions—very rare—I find them receptive,
and my eagerness to teach is renewed. Of all of
the experiences I have had, including writing,
cooking on television, and consulting, teach-
ing remains my first love. My students are var-
ied. I have taught professors and teachers, food
stylists and writers, teenagers and children,
and hundreds of Chinese immigrants unfamil-
iar with the intricacies of their native cuisine. I
recall teaching the executive of a brokerage firm
in his sixties who told me that he loved Chinese
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food and wanted to learn how to prepare it so he
could cook for friends on his butler’s day off. After
just two classes, he called me one weekend morning
to report with pride that, after shooing his wife from
the kitchen, he prepared a multicourse Chinese ban-
quet for eight guests.

Other students have come to my classes not
knowing how to separate an egg or how to steam
vegetables over boiling water. One woman confided
that she never cooked, that she ate a great deal of
peanut butter and jelly on toast, and could not think
about looking at a live fish. Two days after her first
class, she called to say that she had bought a live
fish in a Chinatown market and steamed it at home.
Another fellow, after a few classes, pronounced him-
self sufficiently confident to buy a varied collection
of woks, convinced he could “cook anything.” I have
taught aspects of my cuisine to many well-known
professional chefs and have taken my wok abroad,

teaching everywhere from England and Italy to
Singapore and New Zealand.

It is insufficient, I preach, to buy yourself a wok
and a bottle of soy sauce and declare yourself ready
to cook in the Chinese manner. My students must
learn proper techniques, respect for tradition, and
some culinary history before they begin cooking.
And there will be no shortcuts. Salt-baked chicken
will be baked, not thrust into salted boiling water,
as some restaurants do. Beggar’s chicken will be
made with a whole stuffed chicken, not with chicken
breasts hidden in a Crock-Pot, as some restaurants
do. Peking duck will be taught as tradition, not by
flooding a purchased roasted duck with hoisin sauce,
as some restaurants do. In other words, I teach
truth, not shameful practices.

When teaching Chinese cooking in general, and
the regional cooking of the country in particular, I
have found that it is important to erase the prejudices



and misinformation that exist about the foods of
China. At this point in my classes, after marketing
and cooking together, conversations are less con-
strained, questions are more numerous, and opinions
are freer. There is curiosity without embarrassment.
As my students and I walk and talk, opportunities
arise to correct the many erroneous beliefs about the
cooking of China that people have come to regard as
true after reading them in generally respected jour-
nals, in glossy books, or on the Internet; seeing them
on television; or hearing them on the radio.

Why is Sichuan cooking always so hot? It isn’t.
Why is everything cooked with chiles? It isn’t. Many
of the finest varieties of chiles in China are grown
in Sichuan, and the Sichuanese are justly proud of
them. It is also true that chiles are often used to
mask the flavor of foods preserved by drying or salt-
ing, hallmarks of Sichuan cooking. But equally true
is that a thoughtful, elegant banquet of ten courses in
Sichuan, perhaps in Chengdu, may not include a sin-
gle course flavored with chiles. A student comments
that he read somewhere that melon balls in ginger
ale is a special dish at a Chinese wedding. I respond
that I have read the same account and that it is non-
sense. [ have seen the cooking of the cities of Suzhou
and Fuzhou spoken of interchangeably, when the for-
mer is near Shanghai in east-central China, and the
latter is in Fujian, perhaps a thousand miles south.
I have read that in Melbourne, Australia, dim sum
is cutely called yum cha, when that phrase is simply
Cantonese for “drink tea,” and not at all Australian
slang. I have read that the Chinese sausages known
as lop cheong are made in different flavors and should
therefore be tasted before buying. These sausages
are made from raw pork and are sold uncooked.

“Where do egg rolls come from?” I am asked.
“The United States,” I respond. They do not exist in
China, though delicate, fingerlike spring rolls do. A
well-known food writer opined that black tea is dif-
ficult to find in the United States, when all she had
to do was look on any shelf, in any grocery, market,
or tea shop. I have seen Chinese cookbooks, which

purport to be authentic, suggest that celery and bell
peppers are substitutes for bamboo shoots; that salt
can be used in place of fermented black beans; that
thick, dry tortillas can replace the crepelike pan-
cakes served with Peking duck; that a bouillon cube
will make you forget your need for soy sauce; that
smoked ham can be swapped for duck liver; that
Italian prosciutto will stand in for the cured hams of
Jinhua or Yunnan. Of course, all of these notions are
pure nonsense. Yet they have been, and are, in print.

Isn’t Cantonese cooking the blandest of all the
regional cuisines, except when it is sweet and sour?
No, it isn’t. In fact, the cooking of Guangzhou—also
known as Canton, its old English name—is regarded
in China as the country’s finest cuisine, and the most
sought-after restaurants in nearly every Chinese
city are Cantonese. Isn’t Chiu Chow a region of
Guangdong? No, the Chiu Chow, as they are known
in Guangdong, are a people, not a region, with their
own specialized cuisine. Why is everything swim-
ming in oil in Shanghai? It isn’t. Aren’t taro cakes
made with white turnips? No, they are made from
taro roots. And so on.

Nor are such questions uncommon. They are
posed by every class, by students who have been con-
ditioned by restaurant reviewers and food writers
to respect, and therefore like, one aspect of Chinese
cooking and to dislike another. They have read that
Beijing is known for its Peking duck and little else.
This is wrong. They have also read that two Shanghai
classics, soup buns and the oversized pork meatballs
called Lions’ Heads, are almost three-quarters pork
fat by custom. Again, this is incorrect—indeed, it is
so wrong as to destroy the tradition these two cele-
brated Shanghai dishes have long enjoyed.

Yet another food writer has suggested that any-
thing north of Guangzhou should be judged northern
cooking. This foolish statement is the ideal prelude
to my own thoughts on how China’s regional cui-
sines should be regarded: four different schools of a
greater Chinese cooking, with each influenced pri-
marily by local ingredients, geography, and climate.
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Traditionally, northern China was, and is, rich
in wheat and other grains, from which it produces
breads and noodles; mutton-filled, thick-skinned
dumplings; and tasty gruels as part of a warming
diet for the north’s often severe winters in and around
Beijing and Hopei Province. The meats of the north,
centered in Beijing, are lamb and mutton and, to a
lesser extent, beef, the consequence of a long and
traditional Muslim influence. Muslim restaurants
abound in Beijing, as do others serving the specialized
foods of Xianjiang, which includes roasted mutton
and whole roasted goats. China’s population includes
a significant number of Muslims—conservatively
twenty million—who live in parts of the north, but
more densely in Xianjiang, Gansu, and Ningxia
and to a lesser degree in Yunnan and Henan. Their
gastronomic influence cannot be underestimated.

Beijing’s most famous dish is Peking duck,
the name by which its famed roasted duck is best
known and which includes the old Western name
for China’s capital city. In some parts of China it is
called Beijing op. In Beijing it is properly Beijing kao
ya, simply translated as Beijing roasted duck, and
the number of restaurants serving it is countless.

Its crisp skin is served in thin pancakes or with a
Beijing steamed bread, its flesh is eaten usually as a
stir-fried second course, and from its bones is made
a broth. This is its classic preparation.

South of Beijing and to the east, along China’s
lengthy seacoast, fish of many kinds are plentiful,
as are crabs and all manner of seaweed, all of which
find their way into the cookery of Shanghai and east-
ern China. The area’s temperate growing season
favors vegetables. Add the profound influence of the
West on Shanghai and its environs during the days
when foreign concessions governed much of the city,
and you find the cooking of Shanghai, Suzhou, and
Hangzhou is rich, eclectic, and often sweet and is
distinguished by the use of the region’s many wines
and vinegars.

To the west, in the largely landlocked regions of
Hunan and Sichuan, the land yields root vegetables,
cabbages, beans, and mile after mile of soybeans.
Much of the food of the west—including its meats
and river fish—was, and is, preserved by smoking,
drying, or salting. Chiles abound in western China,
along with such other intense foodstuffs as garlic and
ginger—all of which are used not only for flavor
and piquancy but also to mask preservation. From
Yunnan, just south of Sichuan, comes China’s great-
est ham, which bears its name. In Yunnan, bacon,
sausages, and pork are also cured and exported
elsewhere within the country.

To the south lie Guangdong and Fujian. Guang-
dong, best recognized for its chief city, Guangzhou,
is the center of southern cooking. Its tropical weather
gives it two, often three, growing seasons, and it
was, and is, the center of China’s massive rice pro-
duction. The south is home to citrus, gourds, dates,
and melons and to leafy green vegetables of all sorts.
Its primary meat is pork, and poultry and eggs are
plentiful. Freshness of ingredients is central to
Guangdong cuisine, and the brisk stir-fry, which
helps preserve that freshness, is the preferred cook-
ing method. Longer cooking, with deeper flavors, is
the hallmark of Fujian, where stews and soups are
popular, where rice is cooked into a sweet puree,
and where great tea plantations exist.

Spices entered China in the north along the
desert routes and arrived in the south with mercan-
tile traders in the South China Sea. This means that
there is little in the way of seasonings that is not
available to local Chinese cooks.

China’s regional cooking has changed little
over the centuries. Basically, traditions have held,
despite small, occasional assaults on them from
invaders waving fusion banners. But there have been
changes. Today, regional boundaries and limits are
not as sharp. For example, nowadays rice is as plen-
tiful and is as widely consumed in Beijing as it is in



Guangzhou. Roasts and barbecues exist both north
and south. The roasted duck of Beijing is common
in the south, and roasted pork and pigs are plenti-
ful in the north. The Cantonese dim sum parlor,
once a southern institution, is dotted throughout
China today. The dishes of the Hakka and Chiu
Chow people of the south are now found in the north
and west, and the foods of Sichuan and Hunan have
spread eastward.

This shifting and broadening has increased over
the years. I know the wider availability of foods, once
deemed rare, has helped me to grow as a cook and
a teacher. And as we walk the Chinatown streets
and explore the many markets, I try to instill in my
students the sense of discovery I feel when I find a
new crock of fermented bean curd from Zhejiang,
south of Shanghai, a bottled flavoring that accord-
ing to its label comes from the Chenging Valley, near
Shaoxing, just next to “The First North Bridge.”
Then, as we inch our way down aisles stacked with
vegetables, I note that water chestnuts once came
from Guilin, that Tianjin bok choy used to be grown
only in the area around that northern city, that

China’s first potatoes sprouted in Sichuan, and
that in the past the best winter melons came from
Hunan. Then I tell them that all of these are now
grown everywhere in China.

All of the country’s once local foods are now
at our fingertips: vinegars traditional to Shanxi
and Shantou; German-style lagers from Qingdao,
labeled Tsingtao, originally made by brewers dur-
ing the foreign-concession era; fish balls that are
the specialty of the Chiu Chow; loaves of coagulated
blood from Fujian; a choice of peanut oils from Hong
Kong or the mainland; brined snow cabbage from
Shanghai; and custard tarts that originated with
the Cantonese, who learned to make them in Macau.
We see that China’s cuisine is vast and that all of its
regional parts contribute to the whole. Individual
culinary regions express themselves, move restlessly
into other parts of China, and readily welcome the
regional cooking of others. Traditional ways of cook-
ing the classics remain constant, however. This is
what I believe, and it is what I teach.
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LESSON 1
MORE INGREDIENTS AND
THE SAND CLAY POT

)

The foods we acquire at this point in built in our earlier lessons, and add
our study of Chinese cooking increase new, different aspects to the univer-
the depth of the basic pantry we sal Chinese table.
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BACON. Two provinces are known for their
Eﬁ cured bacon. In Yunnan, which also produces fine

salt-cured hams, bacon is known as wu hua rou.
lq In Guangdong, it is called ng far yuk. In both, it

is essentially a slab of fresh pork belly that is
rubbed with an extra-thick, dark, rich pearl soy sauce
and air dried to cure. It must be cooked before using and
can be used as you would any bacon. It is most often
added to stir-fries or cooked together with rice in such
dishes as a glutinous rice stir-fry or a loaf of glutinous
rice. It is also an ingredient in turnip and taro root cakes.

BEAN CURD STICKS. These “sticks” are fash-
jﬁ ioned from the sheets of bean curd milk that form

on the curd as it is cooking. The pliable sheets
ﬁ_ are removed, rolled up, and allowed to dry. They

are beige and do indeed look like sticks. Packaged
in clear plastic, they are correctly labeled “bean curd
sticks.” However, they are also sometimes mislabeled
“bean thread” or “dried bean thread,” and their ingredi-
ents are listed as soy beans and water. This label makes
them easily confused with bean thread noodles (page 29),
which is yet another example of why it is best to shop
with a photocopy of the proper Chinese characters.

iiiﬂ SWEET BEAN SAUCES. This pureed sauce of

soybeans typically includes sugar, maltose, gar-
@ lic, sesame oil, and such ingredients as brown

rice and wheat flour, depending on the manu-
‘% facturer. It is similar to hoisin sauce and other

thick brown sauces based on soybeans that are
sweetened to varying degrees. Despite the name, sweet
bean sauce is not actually all that sweet, and even has
a touch of saltiness. In Cantonese it is called ¢in min
Jeong, and in Mandarin, tian mian jiang, or “sweet noodle
sauce,” because it is often eaten with noodles in Beijing,
Shanghai, and western China. It comes in jars and cans
labeled “sweet bean sauce,” often with “Sichuan” added
to indicate its origin. In Beijing, it is the sauce that
arrives with the pancakes for Peking duck.

Another thick sauce, in terms of sweetness, is chee
hou sauce, which originated in Guangdong. It has the
same chocolate-brown color as sweet bean sauce, but is
sweeter and milder and is used in steamed and braised
dishes. Once opened, both this sauce and the sweet bean
sauce will keep in the refrigerator for up to 6 months.

Hoisin sauce, which is discussed on page 32, accom-
panies Peking duck in the United States. It is sweeter
than chee hou sauce and has vinegar and chiles added. It
is used widely in Hong Kong and Shanghai to cook meats
and to barbecue.

Finally, there is bean sauce (page 29), which, like
hoisin sauce, was covered in our earlier ingredients list.
I refer to it here because it has the same dark, thick
consistency that these bean sauces have. This quartet of
sauces illustrates how careful and specific you must be
when shopping.

@ FISH SAUCE. This thin, brownish liquid—made
wE 8 from fish essence or extract, salt, and water—is
widely used in Asia. In southern China, it is called
ﬁ‘ yue lo, or “fish mist,” and it is favored by the Chiu
Chow. Essentially, it is the same as the nam pla of
Thailand and the nuoc mam of Vietnam. It is widely avail-
able and comes in many brands made in China, Southeast
Asia, and Taiwan. It is labeled either “fish sauce” or “fish
gravy.” It will keep at room temperature indefinitely.

ﬁ FLOURS. Wheat flours have existed for centuries
in many countries, and China is no exception.
i,r- How flours perform varies according to country,
..H climate, heat and cold, and moisture and dryness.
Because flour usually does not travel well, you will not
find Chinese flours in U.S. markets. What you may see
are commercial Chinese flours meant mainly for restau-
rants. Chinese markets do stock many American brands,
however. I have carefully tested all of these brands,
and have come up with a selection that adapts well to
Chinese doughs, steaming, and baking. Their labels read
“Pillsbury Best Bread Flour, Enriched,” which was once
“Pillsbury Best Bread Flour, enriched, bromide, natu-
rally white, high protein, high gluten” (the manufacturer
assures me the newly labeled flour is identical to the old);
“Pillsbury Best All-Purpose Flour, enriched, bleached”;
and “Gold Medal All-Purpose Flour, enriched bleached.”

HAM, SALT-CURED. In China, there are two
salt-cured hams of note: Yunnan ham from the
western province of that name, close to Sichuan
and Hunan, and Jinhua ham, from the Shanghai
region. Both are usually whole legs, often with the
foot attached, that have been hand rubbed with
salt and ground pepper, are uncooked, and are
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quite hard after extensive air-drying. They are enjoyed
throughout China, but neither can be imported into the
United States, so the salt-cured hams of Smithfield,
Virginia, are recommended in their place and are readily
available in Chinatown markets. They are cloth-wrapped
whole legs, minus the feet, that have been salt cured,
aged, and smoked, but are uncooked. They weigh from
12 to 15 pounds, and the butt end of the leg is coated
with a pepper paste. Usually they are sold whole, but
trimmed slabs are sometimes available in butcher shops.
If you buy a whole ham, you can ask the butcher to cut

it into sections you specify. The pepper crust must be
removed and the ham washed thoroughly before any pri-
mary preparation (see Salt-Cured Ham, page 150).

LOTUS LEAVES. These large, fragrant leaves of
i'!_ the lotus plant are often used to wrap foods for

steaming or other cooking processes and impart a
‘% faintly sweet taste to the foods they enclose. Once

available only to restaurants, they can now be
found in plastic packages in Chinese markets. They will
keep in a cool, dry place for up to 1 year. Before using,
soak them in warm water to cover until they are suffi-
ciently pliable for wrapping.

.ﬂ NG GA PEI. This exceptionally strong spirit is
drunk in China but is equally popular as a cook-

“U Q2 ing ingredient. Made primarily in Tianjin, but

ﬁ also bottled elsewhere in China and in Taiwan,
the sorghum-based amber spirit contains sugars

and various herbs. Also known as wu chia pi chiew, it

is typically sold in gourd-shaped crocks. It is also some-

times labeled nga pei or nh ka pay.

E I RED RICE. This distinctive deep red rice is used
-1 primarily as a coloring agent rather than eaten
.*- as a grain, usually in a fermented preparation

called red rice that is favored by the people of

Fujian and by the Chiu Chow and Hakka people
of southern China and Southeast Asia. It is sold in pack-
ages labeled “red yeast rice,” “yeast,” or, inexplicably,
“dried pearl barley.” Ask for red rice.

*E ROASTED RICE POWDER. This coarse powder
is made from short-grain rice and Sichuan
K peppercorns that are dry-roasted, then ground
*‘,_ to the consistency of breadcrumbs. It is available
‘j']' in boxes in Chinese and other Asian markets
labeled in Chinese, except for the words “steam
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powder,” which refers to its use. Not all markets carry it,
so it is easier to make it yourself (see page 185).

% ROCK SUGAR. There are two kinds of rock
sugar in China. The first, which is amber, is a
*’% compound of raw brown sugar, white sugar, and
honey. The second omits the brown sugar and
is crystalline white. Both are called rock sugar and are
commonly used in sweet soups and in teas. They impart
a more gentle sweetness than brown sugar or sugarcane
sugar. I prefer the amber sugar for its subtlety. The white
sugar is used in pale preparations. Both types resemble a
collection of small stones and come in packages, usually
weighing 14 ounces. Rock sugar should be kept in a glass
jar in a cool, dry place; it will keep for at least 1 year.

% SHRIMP, DRIED. These are orange-pink shrimp
that have been cooked and then salted and
*__ allowed to dry until hard. They are sold in clear
plastic packages and sometimes loose by weight,
and they must be soaked in warm water to cover for at
least 20 minutes before using. They will keep in a tightly
closed container in a cool, dry place for up to 3 months or
frozen for up to 1 year. If they are tinged with gray, they
have begun to lose their strength.

ﬂ SHRIMP ROE. These are the pungent, dried

eggs of shrimp. They come in jars in the form of a
5" reddish powder, and the calligraphy that identi-

fies them translates as “babies that will become
shrimp.” In China, the eggs are only sun-dried before
using. But the eggs exported from China are cooked first
and then dried. A popular brand sold in 3-ounce jars is
somewhat humorously labeled “prawn spawn.” They are
also sold loose by weight.

uf_l SICHUAN MUSTARD PICKLE. Also called mus-
p I tard pickle, this cured vegetable is made from

zhacai, or “swollen stem mustard,” a plant grown
j_‘ﬁ in Sichuan. The bulbous stem is cooked and cured

with salt and powdered dried chiles and then
% used in stir-fries and in soups. It is sold loose by

weight, but it is more often found in cans, both in
its bulb form and shredded, labeled “Sichuan preserved
vegetable” or “Sichuan mustard pickle’—yet another
example of the need to shop with Chinese characters in
hand. I prefer the pickle sold in cans. Once opened, store
the unused portion in a tightly closed plastic container
in the refrigerator for up to 6 months.

ﬁ&_ SOUR MUSTARD PICKLE. This traditional
pickled vegetable is leafy and cabbage-like, with
% large, round, green-tinged bulbous stalks. The
fresh vegetable, which is called leaf mustard cab-
bage and is strong tasting, is occasionally used in
soups or in stir-fries, though it is more commonly used
in its preserved form. To preserve it, the cabbage is water-
blanched (see page 63), then cured with salt, sugar, and
vinegar. Its heart is used as a garnish. The pickle can be
bought loose by weight in packages or in cans labeled

» «

“sour mustard pickle,” “sour mustard greens,” or “mus-
tard greens.” If you buy the cured greens loose, they will
keep in a tightly closed plastic container in the refrigera-
tor for up to 3 months. Once a can or package is opened,
you can store the unused portion the same way for the

same amount of time.

- WINE PILL. This is yeast in the shape of a round,
@ hard-crusted ball, the size of a large marble. It is
used in the fermentation of wine rice and red rice
m recipes. The balls come two to the package and
are not labeled in English. Ask for Shanghai jao
ban yeun (Shanghai wine cake pill), then show the clerk
your calligraphy.

:AE] WINE RICE. This is white glutinous rice,

ﬂ steamed, then fermented with a wine pill. A

-z favorite of Shanghai, it can be eaten much like

jﬂi a rice pudding, or it can be used to cook other
dishes. It comes in jars, often labeled “wine rice

sweetened,” but it is best to make it yourself (page 182).

K WINTER MELON. This large melon is nearly
- identical to a watermelon in shape, exterior color,
ﬁ\ and size. It is native to Hunan, and it is the center-
piece of a highly regarded banquet preparation
throughout China. Its dark-green, mottled white
rind is often ornately carved, and the soft white flesh at
its center and all of its seeds are scooped out to create
a tureen for steaming an elaborate soup. As the soup
steams in the melon, the flesh of the melon becomes soft
and translucent. The winter melon has no taste of its
own, but absorbs the flavors of the foods that are cooked
in it. It should be used immediately following purchase,
for it tends to dry quickly, particularly when pieces are
cut from the whole. It is best to buy a whole melon, but
you can buy pieces by weight.



n our first marketing foray, we
bought almost all of the basic

Chinese food traditionally and properly. The only

cooking utensils you need to cook

item missing was a vessel with a pedigree that
approaches that of the wok: the sand clay pot. It
is not a necessary utensil, but it is a cook pot of
tradition and history, made today as it was cen-
turies ago, so | suggest you use it on occasion fo
experience the Chinese kitchen of the past.

Sand clay pots were, and are, made from
coarse sandy clay. Once baked, the exterior of
the pot acquires a rough beige color and the
inferior, because of an applied glaze, becomes
a glossy deep brown. The pots have fitted lids,
usually glazed, and either one or two handles,
and the exterior of the bowl is banded with a
steel-wire “cage” that delivers extra strength.
Despite its appearance, the pot is used directly
on the stove top, which is how it has been used
since the time when ovens were largely non-
existent in China and all foods were cooked
over wood fires, in either a wok or a clay pot.

Soups, congees, stews, rice, and other
long-cooked dishes were cooked in clay pots,
which was the preferred vessel for the hot pot as
well. The Chinese believed that foods cooked in
these pots retained more flavor and fragrance
than they would if they were cooked in an iron
or bronze pot.

The pots came in various sizes to accom-
modate a variety of uses. Some of them were
shaped like modern pots. Some were narrow,
others bulbous; their capacities ranged from

{ SAND CLAY POT |
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SAND CLAY
POT
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1 quart to 3 gallons. These days, the most
common—and useful—pots are about 10 inches
in diameter, have a 2-quart capacity, and are
ouffitted with a single handle. If you wish a
larger size, pots about 12 inches in diameter,
with a 5-quart capacity and two handles, are
also available. Both sizes have deep-brown,
glazed tops and are handsome enough to go
directly from the stove top to the table for serv-
ing. In fact, it is not uncommon to cook a dish
in a common metal pot, then transfer the food
to a sand clay pot for serving. | use the pots
for some braised dishes, stews, and special
rices, and | believe that certain dishes do have
rounder flavors when cooked in them.

Sand clay pots can crack, as can any
bowl or pot of ceramic or earthenware, which
is one reason for the wire cage. Strength can
also be added by tempering the pots. Before its
first use, submerge the clay pot in cold water to
cover for 24 hours. Remove it from the water,
allow it to dry thoroughly, then fill it to the brim
with cold water and bring it to a boil over
medium heat. Boil the water for 30 minutes.
Turn off the heat and let the water cool to room
temperature. The pot is now “cured” and ready
to use, and the curing process does not need to
be repeated. However, if you use the pot only
rarely, it is a good idea to soak it for about
1 hour before use.

A final word of caution: Never put an
empty clay pot over a flame. Put whatever you
are going fo cook into the pot before placing it

over fire.
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EXPANDING YOUR TECHNIQUES

—

At this point in my classes, in addition to
clay-pot cookery, I usually introduce three

—

more cooking techniques that we will use
in the coming lessons.

[ STOCK-BLANCHING. Like water-blanching
(see page 63), this process is designed to augment
‘% flavor and prepare foods for cooking. Briefly
blanching foods in stock imparts taste to them

kq and in some cases can reduce the amount of oil

needed to cook them. The stock is placed in a

wok or pot, with the amount determined by the
amount of food being blanched, and brought to a boil.
The food is lowered into the stock and left for the time
specified in the recipe, generally less time for thinly
sliced poultry or meat or for shrimp, and more time for
hard vegetables, such as broccoli, cauliflower, and aspar-
agus. The blanched food is removed, drained well, and
then ready to use. The stock can be reserved for other
uses, such as soups.

‘&. OIL-BLANCHING. This relatively simple tech-
M- nique seals in the flavor and juices of meats and
ﬁ retains—and enhances—the color in vegetables.
Oil is poured into a wok and heated to a specific
temperature, depending on the recipe. The food
is lowered into the oil and left for the time indicated,
usually no longer than 30 seconds for vegetables and 1 to
2 minutes for meats. It is then removed from the oil
and drained well. The oil is usually, though not always,
strained though a fine-mesh strainer for later use. The
presence or absence of residue determines whether you

need to strain or not. If any residue is visible, you must
strain the oil. If no residue is visible, simply pour off the
oil and reserve what you need for later use. My recipe
for Shrimp with Salted Egg Yolks (page 225) is a good
example of the need for straining when oil-blanching.
The oil contains a good amount of residue after cooking
the shrimp, and I double strain it through a fine-mesh
strainer lined with a white paper towel. I also often
recommend double straining oil that has been used

for meats.

:K? DEEP-FRYING. Properly deep-fried foods are
cooked through and tender on the inside and
lightly crusted and nicely colored on the outside.
Most foods for deep-frying are first seasoned, marinated,
or dipped into a batter. The temperature of the oil and its
constant monitoring ensure that the taste of the deep-
fried food, rather than the taste of the oil, is dominant.
When I use my wok as a deep fryer, I heat it briefly,
then I pour in the amount of oil called for in the recipe,
typically 4 to 6 cups. Next, I heat the oil, usually to
325°F to 375°F, depending on the recipe. The oil is heated
to a temperature slightly higher than what is called
for in the recipe because when food is placed in it, the
temperature will immediately drop. The temperature
will quickly rise again, so I use a deep-frying thermom-
eter, which I leave in the oil, to monitor the temperature,



making sure it remains steady at the level indicated in
the recipe. When you add the food to the hot oil, always

slide it in along the edge of the wok to prevent splashing.

The best utensil for removing foods from hot oil is
a Chinese mesh strainer. Its large capacity and strong
bamboo handle are ideal for both lifting the foods from
the oil and draining them. I prefer this strainer over a
slotted spoon.

The following deep-fried preparation provides a
perfect example of the deep-frying technique and is dra-
matic as well. As thin rice noodles are lowered into the
oil, they expand to about four times their volume in less
than 10 seconds. I demonstrate this to my classes, to
what is always a chorus of oohs. It illustrates the trans-
formative power of deep-frying better than any written
explanation.

+¢ DEEP-FRIED
> RICE NOODLES

#]

INGREDIENTS

2 ounces dried thin rice
noodles (rice sticks; similar
in size to capellini no. 11)

6 cups peanut ol

1. Place the oil in a wok and heat to 350°F on a deep-
frying thermometer. When the oil is ready, carefully place
the noodles in it. They will expand to four times their vol-
ume in about 8 seconds. Using a Chinese strainer, remove
them from the oil and drain over a bowl.

2. This mass of fried rice noodles makes a fine garnish
for various dishes, especially stir-fries. You can use the
same method, delivering the same result, with bean

thread noodles. The noodles can be deep-fried up to

2 days in advance of their use. Make sure they are well
drained and completely cooled, then store in an airtight
container at room temperature. They will remain crisp.

s m | b e
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LESSON 2
A NEW COLLECTION OF BASICS

Our brief drama over, it is now
time to begin cooking again. Here,
as in Part 1, I will start with some
basics—more stocks, infused oils,
condiments—that will enhance our
second, and more advanced, selec-
tion of recipes. I am also including
several basic preparations—two ham

T

A NEW
COLLECTION
OF BASICS

—

and three poultry recipes—that can,
like the steamed and braised mush-
rooms (pages 81 and 98, respec-
tively), be prepared earlier, be eaten
and enjoyed as they are, or be used
as harmonious ingredients in a
variety of other recipes.




SUPERIOR STOCK

| MAKES ABOUT 4% QUARTS ||

'L The name of this stock is not simply a
description of its character. No doubt

;% you have seen on restaurant menus the

phrases “cooked in superior stock” or “made

with superior stock.” The use of this special
stock indicates that great care has been given to
raising the level of flavor in a dish. The better chefs
frequently use superior stock and make it in large
amounts. It is so special that it is often called seung
tong, or “best soup,” in Guangzhou, where it was
developed (or shangtang in Mandarin). It is the
soup from which other soups proceed.

INGREDIENTS

1 whole chicken, 5 pounds,
cleaned (page 54) and
quartered

8 quarts water
4 pounds pork neck bones

3 pounds fresh ham, with
skin intact, cut info 3 equal
pieces

5 scallions, cut in half
crosswise

3% pounds shank bone
from Smithfield ham, pepper
and salt coating brushed off,

. . . V2 cup fried scallions from
rinsed, and cut into 4 pieces P

Scallion Oil (page 56)
8 ounces ginger, unpeeled,

lightly smashed 4 teaspoons salt

9 quarts water

1. To water-blanch the fresh meats, put the 8 quarts
water, pork neck bones, fresh ham, and chicken in a large
stockpot and bring to a boil over high heat. Allow to boil
for 3 minutes, then turn off the heat. Pour off the water,
run cold water into the pot to rinse off any residue on the
meats, and pour off the water again. Remove the meats
from the pot, wash and dry the pot, and return it to the
stove top.

2. Place the blanched meats back in the pot. Add the
Smithfield ham, ginger, and the 9 quarts water, cover, and
bring to a boil over high heat. Reduce the heat to a gentle
boil and cook for 30 minutes, checking from time to time
and skimming off any residue that appears on the sur-
face. Add the halved scallions, the fried scallions, and the
salt and stir well to mix. Cover the pot, leaving the lid
slightly cracked, and cook at a low boil for 5 hours, stir-
ring occasionally to avoid sticking.

3. Turn off the heat, cover the pot, and let rest for 30 min-
utes. Then pour through a fine-mesh strainer into clean
containers to store for later use. (See page 148 for tips

on using the leftover meats.) Cover the containers and
refrigerate for up to 4 days, or freeze for up to 3 months.
A thin layer of fat will form on the surface of the refriger-
ated or frozen stock. Leave it in place until you are ready
to use the stock, then skim it off with a large spoon just
before using.
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MILK STOCK

| MAKES ABOUT 4% QUARTS ||

m Favored in Shanghai, this stock, despite
its name, does not resemble white milk.
= Instead, it is an almond-white color. What
makes it a favorite in Shanghai and
elsewhere is its extraordinary richness,
which makes it ideal for sauces and soups. It is
also a good basic stock for anyone who prefers not

to eat chicken.

INGREDIENTS

5 pounds pork feet, 1 pound onions, halved

quartered by your butcher Y teaspoon white
3 pounds fresh ham, with peppercorns

skin intact, halved 2 tablespoons salt

Y5 cup Mei Kuei Lu Chiew
(see Wines, page 41)

13 quarts water

20 whole garlic cloves,
peeled

16 scallions, white portions
only (8 ounces)

1. To water-blanch the meats, first, using a paring knife,
scrape any impurities from the feet until they are almost
white. Put the feet, ham, and 5 quarts of the water into

a large stockpot and bring to a boil over high heat. Allow
to boil for 2 minutes, then turn off the heat. Pour off the
water, run cold water into the pot to rinse off any residue
on the meats, then pour off the water again. Remove the
meats from the pot, wash and dry the pot, and return it to
the stove top.

2. Place the blanched meats back in the pot. Add the gar-
lic, scallions, onions, and the remaining 8 quarts of water,
stir to mix well, and bring to a boil over high heat. Reduce
the heat to a gentle boil and cook for 15 minutes, check-
ing from time to time and skimming off any residue that
appears on the surface. Raise the heat to high, add the
peppercorns and salt, stir to mix, and allow the liquid to
return to a boil. Add the chiew, stir well, and again allow
the liquid to return to a boil. Reduce the heat to a gentle
boil, cover, leaving the lid slightly cracked, and cook for
about 4% hours, or until the skin falls off the bones of
the pork feet.

3. Turn off the heat, cover the pot, and let rest for 30 min-
utes. Strain the stock through a fine-mesh strainer into
clean containers to store for later use. (See page 148 for
tips on using the leftover meats.) Cover the containers and
refrigerate for up to 4 days, or freeze for up to 3 months.
A thin layer of fat will form on the surface of the refriger-
ated or frozen stock. Leave it in place until you are ready
to use the stock, then skim it off with a large spoon just
before using.



FISH STOCK

| MAKES ABOUT 3 QUARTS ||

This stock was initially devised to pre-
- pare recipes for people who ate fish but no
‘L meats. In an effort to increase its flavor,
. lobster and shrimp shells and heads were
;% added to fish parts. These gave the stock
a more intense flavor, to be sure, but they
also obscured the delicacy of a fish-only stock, so

RED STOCK

| MAKES ABOUT 5 QUARTS ||

# This dark, rich stock is from Hunan, where
" !‘ it is used widely in sauces and soups that
require a deep reddish color. I also use it
for recipes that do not originate in Hunan
for the taste and the color it imparts.

INGREDIENTS

this recipe returns to the original.

INGREDIENTS

10 pounds fish heads and
bones, washed well under
cold running water

2 pounds onions, quartered

8 ounces ginger, unpeeled
and lightly smashed

% cup fried scallions from
Scallion Oil (page 56)

Vs cup fried garlic from

Garlic Oil (page 56)

2 teaspoons fried pepper-
corns from Sichuan

17 quarts water
3 pounds pork neck bones

2V pounds fresh ham, with
skin intact, halved

1 whole chicken, 5 pounds,
cleaned (page 54) and
quartered

1 whole duck, 4 pounds,
cleaned as for chicken

8 ounces ginger, unpeeled
and lightly smashed

4 teaspoons salt

% cup double dark
soy sauce

% cup Shaoxing wine

2 teaspoons fried
peppercorns from Sichuan
Peppercorn Oil (page 149)

5 quarts cold water Peppercorn Oil (page 149)

. . 2 tabl It
6 scallions, cut in half apiespoons sa

crosswise Y2 cup white rice wine

4 ounces fresh coriander
sprigs, cut crosswise into

thirds

1. In a large stockpot, place the fish heads and bones,
onions, ginger, and water and bring to a boil over high
heat. Reduce the heat to a gentle boil and cook for 15 min-
utes, checking often and skimming off any residue that
appears on the surface. Add the halved scallions, cori-
ander, fried scallions, fried garlic, fried peppercorns, and
salt, raise the heat to high, stir to mix well, and return to
a boil. Add the wine, stir well, and again allow to return
to a boil. Reduce the heat to a gentle boil, cover the pot,
leaving the lid slightly cracked, and cook for 3% hours.

2. Turn off the heat, cover the pot, and let rest for 20 min-
utes. Strain the stock through a fine-mesh strainer into
clean containers for later use. Cover the containers and
refrigerate for 2 or 3 days, or freeze for up to 3 months.

(page 54) and quartered

3 pounds onions, quartered

1. To water-blanch the fresh meats, put 8 quarts of the
water, the pork neck bones, the fresh ham, the chicken,
and the duck in a large stockpot and bring to a boil over
high heat. Allow to boil for 2 minutes, then turn off the
heat. Pour off the water, run cold water into the pot to
rinse off any residue on the meats, then pour off the
water again. Remove the meats from the pot, wash and
dry the pot, and return it to the stove top.

2. Place the blanched meats back in the pot. Add the
remaining 9 quarts of water, onions, ginger, and salt and
bring to a boil over high heat. Reduce the heat to a gentle
boil and cook for 30 minutes, checking from time to time
and skimming off any residue that appears on the sur-
face. Raise the heat to high and allow the mixture to come
to a rolling boil. Add the soy sauce, stir well, and allow to
return to a boil. Add the wine, stir well, and allow to return

Continued . . .
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... continued

to a boil again. Add the fried peppercorns and stir well to
mix. Reduce the heat to a gentle boil, cover, leaving the lid
slightly cracked, and cook for 4 hours, stirring occasion-
ally to avoid sticking.

3. Turn off the heat, cover the pot, and let rest for 30 min-
utes. Strain the stock through a fine-mesh strainer into
clean containers to store for later use. Cover the contain-
ers and refrigerate for up to 4 days, or freeze for up to

3 months. A thin layer of fat will form on the surface of
the refrigerated or frozen stock. Leave it in place until
you are ready to use the stock, then skim it off with a
large spoon just before using.

—l

MEATS
LEFT OVER
FROM
MAKING
STOCK

—

the meats.

—lgllj

IZ:IZIIEL
MEATS LEFT OVER u

FROM MAKING STOCKS |

The preceding four stocks, combined with
the stocks from Part 1, complete your library
of stocks. In the stocks based on meats and
poultry, there is a fair amount of meat left
over once the stocks are made. What to
do? Most of the flavor has gone from the
meats to the stock. However, should you
want fo nibble, | suggest sprinkling a bit of
salt on the meats before you begin.

Or, you can create a basic dip for the

meats. In a small bowl, mix together

3 tablespoons light soy sauce
1 tablespoon sesame oil

2 teaspoons white rice vinegar
2 teaspoons sugar

3 tablespoons of the stock you have just made

Divide among 4 small sauce dishes and serve with




TWO MORE INFUSED OILS

—

Following are two additions to our collec-
tion of infused oils. I am sure you have
noted how often I use flavored oils, and I
trust that you are making, and using, them

« > as well. Both of these come from western

China, from the provinces of Sichuan and
Hunan. One is mild and the other is hot.

%, SICHUAN
PEPPERCORN OIL

;E.
| MAKES 1 SCANT CUP OIL AND
% CUP FRIED PEPPERCORNS ||
- :b
INGREDIENTS

V4 cup Sichuan peppercorns 1 cup peanut oil

1. Heat a dry wok over high heat for 30 seconds. Add the
Sichuan peppercorns and stir briefly to introduce the
peppercorns to the heat. Reduce the heat to low and stir
for 1%2 minutes, or until the peppercorns release their fra-
grance. Add the peanut oil, raise the heat to medium, and
bring the oil to a boil. Lower the heat until the oil is at a
simmer and cook, stirring, for 4 to 5 minutes, or until the
peppercorns turn black and their fragrance becomes more
pronounced. (Don’t worry about the peppercorns darken-
ing. They won’t burn.)

2. Turn off the heat. Strain the oil through a fine-mesh
strainer into a heatproof bowl and allow to cool to room
temperature. Set the fried peppercorns aside to cool. Pour
the cooled oil into a sterilized glass jar and close tightly.
The oil will keep at room temperature for up to 1 week, or
refrigerated for up to 3 months. Transfer the fried pepper-
corns to a tightly capped jar and store in the refrigerator
for up to 6 months.

42. RED OIL

| MAKES ABOUT 2: CUP ||
F{b

INGREDIENTS

V4 cup ground fresh
cayenne peppers

1 cup peanut ol

1. Heat a wok over high heat for 30 seconds. Add the pea-
nut oil and reduce the heat to low. Add the cayenne and
stir continuously so it does not stick to the wok bottom,
clot, or burn. When smoke rises from the wok, after 1% to
2 minutes, immediately turn off the heat.

2. Pour the oil into a heatproof bowl and allow to cool
to room temperature. Pour the cooled oil into a steril-
ized glass jar and close tightly. The oil will keep at room
temperature for up to 4 days, or refrigerated for up to

3 months. As the oil ages, it will become deeper red

and hotter.

3 P I S

‘ SJISVE 40 NOILD3ITIOD MIN V :Z NOSS3I1 H T 1dvd

149



LAY R

MASTERING THE ART OF CHINESE COOKING

150

SALT-CURED HAM

| YIELD DEPENDS ON THE SIZE OF THE SHANK ||

}K In China, ham is a salted pork leg and is
known as huo tui, or “fire leg,” to indicate
ﬁi it has been treated and cured. Regional
hams exist, but none has the prestige of
either the Jinhua hams from the Shang-
hai region or the Yunnan hams from the far
western province of the same name. To taste these
hard, salty hams where they are made is a treat.
They are not at all like the highly regarded pro-
sciutti of Italy or serrano hams of Spain, though
both are often wrongly suggested as substitutes.

But they are, in fact, quite close in texture
and taste to the salt-cured bone-in leg hams of
Smithfield, Virginia. Since Chinese hams cannot
be exported to the United States, the Smithfield
ham, with its partial crust of black pepper paste, is
a creditable substitute. Some Chinatown butcher
shops even display hams from Smithfield with the
Chinese characters for Jinhua on wall signs next
to them.

Preparing these cured hams for any of the
recipes in which they are used is not difficult,
though it is time-consuming. But again I caution,
do not be tempted to use Italian prosciutti or any of
the water-added hams found in supermarkets. They
cannot replace a hard, salt-cured Smithfield ham.

The shank portion of a Smithfield, with its
bone and skin, weighs about 32 pounds and is used
for making Superior Stock (page 145). You must
buy a whole ham, which weighs about 15 pounds,
to secure the shank because a butcher will not
cut off that end and sell it on its own. The butcher
will, however, cut the shank end into as many
pieces as you need for the stock. You can also ask

the butcher to cut the remaining ham into as
many pieces as you like so you can use them as
you need them. The pieces can be frozen for up
to 1 year.

Smaller Smithfield shoulder hams weigh only
5 to 7 pounds, which you may find more practical.
You can use the shank portion for stock and the
meaty portions for other uses. Finally, you can buy
small slabs of Smithfield ham, weighing about
1 pound each. I usually buy the whole 15-pound
leg because I use the shank in stocks and the
remainder for a variety of other recipes. But for
my students, I suggest the 5- to 7-pound shoul-
der because it includes the shank end for stock
and there is still plenty left over for other uses.
Whatever size you buy, the ham must be prepared
before you can use it in recipes.

INGREDIENTS

1 Smithfield ham shank,
3 to 5 pounds, cross-cut
to include bone and with
skin intact

9 quarts cold water

Ice water to cover

1. Soak the ham slab in hot water to cover for 10 minutes
to soften it. With a stiff brush, remove the pepper coating
from the slab and rinse the slab clean. Soak the slab

in 5 quarts of the cold water for 8 hours, replacing the

5 quarts of water twice.

2. In a large pot, place the remaining 4 quarts cold water
and the ham and bring to a boil over high heat. Reduce
the heat to low, cover, leaving the lid slightly cracked, and
simmer for 2% hours.



3. Turn off the heat. Cut off a small piece of the ham to
taste for saltiness. If it is too salty, cook it for another

30 minutes, then turn off the heat again. Pour off the water
from the pot, and add the ice water to the pot to cover the
ham. This will reduce shrinkage. Allow the ham to cool in
the ice water for 30 minutes.

4. The ham is now ready to use in any recipe that calls
for cured ham, such as soups, rice dishes, and stir-fries,
or it can be used to make the Sugar Ham recipe that fol-
lows, another basic. The prepped ham can also be stored
in a tightly closed container in the refrigerator for up to
1 month, or in the freezer for up to 6 months.

NOTE: If you trim the skin and fat from the prepared ham and
remove the central bone, the original 3%2-pound slab will yield
about 1% pounds meat. If you are making the Sugar Ham that
follows, leave the skin, fat, and bone intact and steam the pre-
pared slab with the rock sugar. After steaming, you can trim the
ham and remove the bone. The yield will be about the same.

If you buy a T-pound ham slab, it will be already
trimmed and its salt and pepper coating and skin will have
been removed. All you will need to do is bring it to a boil in

2Y%> quarts water, then simmer it for 2 hours to remove the salt.

SUGAR HAM

| ABOUT 2 POUNDS ||

ﬁ._ﬂ; This sweetened ham is created by steam-
- ing salt-cured ham with rock sugar. I use
#ﬂ% rock sugar instead of sugarcane sugar or
;l:h brown sugar because it imparts a light,
Hﬂ. delicate sweetness—what the Chinese
call a “clean sweetness.” This ham is a
favorite in Hunan, where it is served with
its sweet, syrupy sauce and accompanied by small
steamed breads.

INGREDIENTS

10 ounces rock sugar (about
two-thirds of a 1-pound bag)

1 prepared ham slab,
3% pounds (see Salt-Cured

Ham, focing page 150) Y2 cup water

1. Place the ham, rock sugar, and water in a 9-inch cake
pan, with the sugar pieces under, on top of, and around
the ham. Place the pan in a steamer, cover, and steam for
214 hours, turning the ham over every 30 minutes and
basting it with its liquid 4 or 5 times. Make certain to
replace any boiling water as it evaporates.

2. Turn off the heat. Remove the cake pan from the
steamer and allow the ham to cool. The ham is now ready
to use. It can be stored with its syrup in a closed con-
tainer in the refrigerator for up to 1 month, or in the
freezer for up to 6 months.
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ROASTED CHICKEN

| MAKES 6 TO 8 SERVINGS ||

-KE] This recipe was inspired by a childhood
memory. When I was growing up in China,

i’% I loved the taste of roasted chicken. But

2 our family kitchen did not have an oven,
so most of the chickens we purchased in the mar-
ket were raw, and we used their meat in stir-fried
dishes and in soups. Already-prepared roasted
chickens were special treats. What I do now is pur-
posely roast a very large chicken, first to enjoy it
after roasting, and later to use its meat in differ-
ent ways. I prefer the meat of a whole chicken to
chicken parts, because the flavor is superior.

INGREDIENTS

3 slices ginger, %2 inch
thick, peeled

1 whole roasting chicken,
7%2 pounds

Y4 cup Mei Kuei Lu Chiew
(see Wines, page 41)

6 garlic cloves, cut into

Va-inch-thick slices
1 tablespoon sesame oil Y5 cup cold water

Y2 cup boiling water,

if needed

1 tablespoon salt

Y2 teaspoon white pepper

1. If the neck and giblets are included with the chicken,
freeze them for another use. Clean the chicken as directed
on page 54 and leave to drain for 20 minutes. While the
chicken drains, preheat the oven to 400°F.

2. Place the chicken in a roasting pan and rub the bird
inside and out with the chiew. Coat the outside with the
sesame oil and sprinkle inside and out with the salt and
then with the white pepper. Place 1 ginger slice in the
body cavity and slide each of the remaining slices under
the skin on the chicken legs. Place 1 garlic slice in the cav-
ity and slide the remaining slices under the skin on the
breasts and legs, distributing them evenly. Secure the
neck and tail openings closed with poultry skewers. Truss
the legs with kitchen string.

3. Place a rack under the chicken in the roasting pan,
positioning the chicken breast side up. Add the cold water
to the pan, place in the oven, and roast the chicken for

15 minutes. Lower the oven temperature to 350°F and
roast for 30 minutes. Turn the chicken over and roast

for another 30 minutes. Turn the chicken over again and
pierce the skin on the breasts and thighs with a cooking
fork to allow the fat to run off. Lower the oven tempera-
ture to 325°F and roast for 1 hour more, adding the boiling
water to the pan if it begins to dry out. The chicken should
be done at this point (roasted at 20 minutes per pound).

4. Turn off the heat. Remove the pan from the oven

and let the chicken rest for 15 minutes. If the chicken is
to be eaten immediately, transfer it to a heated platter,
carve it in the Western manner, and serve. There should
be about 1 cup sauce in the pan to serve with the chicken.
Or, the whole chicken can be reserved for future use.
Cover the whole chicken or the leftovers well and store in
the refrigerator for up to 3 days or in the freezer for up
to 6 weeks. Before using, thaw the chicken and allow to
come to room temperature.



ROASTED DUCK

| MAKES 6 TO 8 SERVINGS ||

ﬁ Ducks are roasted throughout China;
some, as in Beijing, in elaborate fashion,
?‘% and others in simpler ways. This is a clas-
sic roasted duck, which is glazed with
its own fat. It is the type of duck you see hanging
from racks in the windows of markets and restau-
rants in China and in Chinatowns in other coun-
tries. You can, of course, buy one of these cooked,
glazed ducks, but preparing one yourself is gratify-
ing. The roasted duck can be eaten as prepared or
cold as the first course of a large meal, or it can be
refrigerated or frozen for use in other recipes.

INGREDIENTS

1 duck, 6 pounds,
preferably freshly killed,
head on and its feet and
wing tips removed

3 tablespoons white
rice wine

1 tablespoon salt

MARINADE

2 tablespoons bean sauce Y4 teaspoon white pepper

2 tablespoons minced
fresh coriander

2 tablespoons light
soy sauce

3 tablespoons dark
brown sugar

T-inch-thick slice ginger, 3 eight-star anise

anjgzalzel (gl et 1 cinnamon stick, 2 inches

2 scallions, cut in half long
crosswise

1. Clean the duck as directed for chicken on page 54. Dry
the duck, inside and out, with paper towels. Rub the body
and cavity of the duck with the rice wine, then sprinkle
the salt on the skin and rub it in.

2. Preheat the oven to 400°F for 20 minutes.

3. To make the marinade: In a small bowl, mix together
all of the ingredients. Pour the marinade into the duck
cavity and rub it in well. Place the ginger, scallions, anise,
and cinnamon in the cavity, then secure it closed with a
poultry skewer.

4. Line a roasting pan with heavy-duty aluminum foil.
Place a rack in the pan and place the duck, breast side
up, on the rack. Roast the duck for 15 minutes. Turn the
duck over and roast for another 15 minutes. Turn the duck
again, breast side up. Using a cooking fork, pierce the skin
all over to allow the fat to run out from under the skin.
This will help form a glaze. Roast the duck for 20 minutes
longer, or until it is cooked and glazed. To test, insert an
instant-read thermometer into the thickest part of a thigh
without touching bone. It should register 190°F.

5. Remove the pan from the oven and allow the duck to
cool for 10 minutes.

6. Remove the skewer, then remove the ginger, scallions,
anise, and cinnamon from the cavity and discard them.
Transfer the juices from the cavity to a sauce boat.

7. Traditionally, the duck is cut into bite-size pieces to
serve. It may also be carved into larger pieces. Accompany
the duck with the juices.

NOTE: If the duck has been cooked in order to use its meat in
other preparations, it can be covered and stored in the refrig-
erator for up to 2 days. Or, to store longer, split the duck in half
lengthwise, and freeze the halves for up to 6 months. Before
using, thaw the halves and allow to come to room temperature.
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2. PULLING BIRD OPEN
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BAKED DUCK BREASTS

| MAKES 4 SERVINGS ||

ﬂ[:] This is an alternative to roasting a whole
duck. The technique is simple and quick.
T% Once cooked, the breasts can be eaten
as they are or saved for future use. They
m have a pleasantly faint sweetness, which
‘1-_] makes the meat a good addition to stir-
fries and other recipes. I recommend
accompanying them with Stir-fried Shanghai Bok
Choy (page 62).

INGREDIENTS

MARINADE

2 tablespoons oyster sauce

2 teaspoons light soy sauce

1% teaspoons peeled and
12 tablespoons Shaoxing minced ginger

wine 1 tablespoon sugar

1 tablespoon sesame oil % teaspoon five-spice

4 teaspoons bean sauce powder (page 103)

2 teaspoons double dark 2 teaspoon salt

soy sauce Pinch of white pepper

2 boneless, skin-on whole
duck breasts, 1% pounds
total

1. To make the marinade: In a small bowl, mix together
all of the ingredients and reserve.

2. Rinse the duck breasts under cold running water

and dry well with paper towels. Cut each breast in half
lengthwise to create 4 pieces total. Using a sharp knife,
score the skin, without piercing the meat, in a crisscross
pattern. Place the breast pieces, skin side up, in a small
roasting pan lined with heavy-duty aluminum foil. Pour
the marinade over the breasts and rub in well. Refrigerate
the breasts for 2 hours, turning them over after 1 hour.

3. About 20 minutes before the breasts have finished
marinating, preheat the oven to 450°F.

4. Remove the breasts from the refrigerator. Turn the
breasts meat side up and baste them with the marinade.
Place the pan in the oven and bake for 10 minutes. Turn
the breasts over, raise the oven temperature to 550°F, and
bake for 10 minutes more, or until the breasts are done.
The fat will have run off, and the skin will be brown and
crisp at the edges.

5. Turn off the heat. Remove the pan from the oven and
let the duck breasts rest for 10 minutes. Remove them to
a platter and serve them with the sauce remaining in the
pan. There should be 4 to 5 tablespoons.

NOTE: If the duck breasts have been cooked in order to use
their meat in other preparations, they can be covered and stored
with their sauce in the refrigerator for up to 1 week. Or, they
can be frozen with their sauce for up to 6 weeks. Before using,

thaw the breasts and allow to come to room temperature.
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TWO NEW CONDIMENTS

—

Here I add, as I did in our earlier lessons,
some condiments we will use as we move

unraveling of a condiment that has acquired
a certain cachet among Hong Kong’s chefs,

along through the recipes. One is a straight- <« most of whom suggest—while smiling slyly—

forward spicy pickle. The other is my personal

that only they know how to make it.

PEPPER PICKLE

| MAKES ABOUT 2 CUPS ||

)
#‘ it appears in many dishes in Hunan and

T El This pickle is from western China, the
home of a wide variety of hot peppers, and

Sichuan. I use red jalaperio chiles—green

ﬁi_ jalapefios become red, and hotter, as they
ripen—which are similar to the peppers
used in China for this recipe.

INGREDIENTS

1 pound red jalapefio chiles 1% tablespoons salt

4> cups cold water 3 tablespoons sugar

2-inch-long piece ginger, Y2 cup white rice vinegar

unpeeled, lightly smashed Y cup white rice wine

1 teaspoon Sichuan
peppercorns

1. Wash and dry the chiles thoroughly. Then, using a thin
metal skewer, pierce 6 holes evenly around the base of the
stem of each chile.

2. In a large pot, place the water, ginger, peppercorns,
salt, sugar, and vinegar and bring to a boil over high heat.
Lower the heat to medium, cover the pot, and simmer for
5 minutes. Raise the heat to high, add the wine, stir to
mix well, and then turn off the heat. Let the mixture cool
to room temperature.

3. Using a slotted spoon, transfer the chiles to a steril-
ized jar, pour in the liquid to cover, cap tightly, and refrig-
erate for at least 48 hours. At this point, they are ready
to use. The chiles will keep in the refrigerator for up to

6 months. As they age, they will soften and the liquid will
become hotter.



XO SAUCE

| MAKES 5% CUPS (THE RECIPE MAY BE HALVED) ||

i‘ Chinese restaurant chefs occasionally
delight in mystery. You need only look in
{J some restaurants at the wall posters full
of Chinese writing, detailing dishes that
% chefs believe no Westerner would be inter-
1 ested in eating. One of the most recent
exercises in restaurant mystery surfaced
in Hong Kong less than a decade ago, when small
dishes of a spicy, pungent, oily paste that had been
placed on restaurant tables for years began to
attain culinary status and to attract attention. It
was called XO sauce, its name presumably bor-
rowed from the expensive XO-grade cognac popu-
lar in Hong Kong. I first tried this textured hot
condiment years ago when a tiny dish of it was
served at the beginning of a restaurant meal. It
was delicious: salty, hot, and tasting of chiles, dried
seafood, and cured ham. When I asked the captain
what it was, he said simply, “X0.” And from what
is it made? “That,” he replied, “is the chef’s secret.”
I moved the small shards of food around with
my chopsticks and kept tasting. In addition to
the hotness of chiles, I detected peanut oil, dried
scallops and shrimp, garlic and shallots, Yunnan
ham, and shrimp roe. I noted these to the captain,
who congratulated me, but smiled and said, “Ah,
but you do not know how it is made.” It made me
determined to uncover the mystery of XO sauce.
This first taste was followed by many others, as

the fad swept through the kitchens of Hong Kong’s
Chinese restaurants. Soon, restaurants were put-
ting the sauce into decorated jars and boxing them
as gifts for sale. And always when I asked how the
sauce was made, the answer remained the same:
“It is a secret.”

My first gift jar was not a mystery, for the ingre-
dients were listed in both English and Chinese on
the label, and they confirmed what I had detected
in my first tasting. Jars from other restaurants
contained the same ingredients and sometimes
also included such flavorings as sugar, salted fish,
soy sauce, and sesame oil. But the basics were the
same, so how the sauce was cooked became the
mystery. I resolved to decipher the secret, and over
the next several months I made batch after batch
of XO sauce. My refrigerator shelves were lined
with bottles labeled “XO 1,” “X0 2,” and so on, and
my grocery bills went skyward with the recurring
purchase of the very expensive dried scallops, dried
shrimp, and shrimp roe, not to mention bags and
bags of chiles.

Eventually, I solved the mystery. This recipe
produces an XO sauce that is as good as you will
get anywhere, I promise. This fine, versatile con-
coction can be eaten alone, served as an introduc-
tion to a meal, eaten with other foods, or used as
an ingredient in cooking. Enjoy the mystery.

Continued . . .
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.. continued

INGREDIENTS

1 cup dried shrimp, soaked
in hot water to cover for
20 minutes, drained, and
minced, to yield 1% cups

85 small dried chiles,
preferably Thai

3 cups peantut ol
% cup Ya-inch-dice shallots
3 tablespoons minced garlic

16 Steamed Sea Scallops
(see page 83), shredded to

yield 2 cups (see note) 1 teaspoon salt

% cup Ye-inch-dice Salt-

il bt [ o 1500 6 tablespoons shrimp roe

1. Heat a wok over high heat for 45 seconds. Add % cup
of the peanut oil and, using a spatula, coat the wok

with the oil. When a wisp of white smoke appears, add
the shallots and garlic and cook, stirring, for 2 minutes,
or until the garlic browns. Add the remaining 2% cups
peanut oil along with the scallops, ham, dried shrimp,
chiles, and salt, stir to mix well, and bring the mixture to
a boil. Lower the heat to medium and cook for 7 minutes,
making certain the oil continues to bubble and stirring
continuously so no ingredients burn. Add the shrimp roe,
allow the oil to return to a bubble, and cook for 3 minutes
more, stirring to avoid burning or sticking.

2. Turn off the heat, transfer the contents to a bowl, and
let cool to room temperature. Cover the bowl and refriger-
ate overnight. The sauce is now ready to use. It will keep
in a tightly closed sterilized jar in the refrigerator for up
to 3 months. The longer it sits, the more the flavors will
blend, and the spicier it will become. To serve it as a con-
diment, allow it to come to room temperature.

Jﬁlj;:l IZ:IZIIEL
O || CHILES FOR XO SAUCE | L

—"— My XO Sauce is quite hot. The use of dried
Thai chiles is preferred because they can
be depended on for their heat. The number
of chiles | specify is not arbitrary. Exactly

85 chiles test perfectly, and though that
CHILES

—

sounds like a lot, these dried chiles are
very small and very lightweight. Do not use
more than 85 chiles, or the balance of the recipe will
be upset and the sauce will be too hot. In Chinese and
Asian markets, plastic packages of dried chiles are
clearly marked with Thailand as the country of origin.
Use them.

NOTE: Make the recipe for Steamed Sea Scallops as directed,

but quadruple all of the ingredient amounts.
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LESSON 3
A DISCUSSION OF BREADS

i

Our new ingredients are stored in
the pantry. We have talked about
three new cooking techniques and
our latest kitchen tradition, the
sand clay pot, and we have added
to our storehouse of basic recipes.

Food scholars believe that China’s
first breads, which were pitalike flat
breads, came from Tibet. In Shan-
dong and around Beijing, they were
followed by oven-baked and steamed
breads, developments made possible

A DISCUSSION

Once again, we move on to cooking—
actually, to bread making. Most
people do not associate bread with
Chinese cooking. Yet there is a long
history of breads—baked, steamed, and
fried—in China that extends back more
than two thousand years. Just as rice was
the staple in the south, other grains such as
wheat, millet, and barley were plentiful in
the north, which made wheat-based breads
especially dominant.

OF BREADS

— —

after flour-milling filtered in with
the Silk Road traders. Other early
breads resembled the puffy naan
of India, cooked by slapping them
against the wall of a clay oven, where they
then baked. During the Ming court in Bei-
jing, breads were varied and sought after.
There were rolled and fried breads, steamed
rolls filled with mutton, sweet biscuits, oven-
baked breads, sugar-filled steamed breads,
flaky breads and pastries, sesame-filled




steamed breads and sesame-topped baked
breads, and breads filled with animal fats.
The more recognizable breads of Beijing,
and later of the west and northwest, were
loaves and rolls, baked or steamed. Many
of them had their origins with the Muslims
of the area around Urumqi, in the northern
Chinese region of Xinjiang. There they were
eaten with mutton and lamb, never pork.
Elsewhere in the north, in Shanxi Prov-
ince, a tradition of intricate, sculpted baked
breads sprang up. So fine were these sculp-
tures that they became traditional wedding
gifts. For example, the groom’s family would
receive a sculpture of two tigers, symboliz-
ing strength, and the bride’s family would
be presented with a swimming carp and
bouquets of lotus flowers, both symbolic of

long life and fertility. These breads were

usually not eaten.

In Beijing, people commonly ate small
baked breads as accompaniments to strongly
flavored beef and lamb dishes. Even today,

in this home of the Peking duck, the duck
and its meat are eaten as often with steamed
breads as they are with pancakes. In Sichuan,
steamed breads regularly leavened the spicy
tastes of chiles, and in Hunan, a favorite
and felicitous combination was salt-cured
ham, sweetened with sugar syrup, and small
steamed breads. These steamed breads were
adopted much later by other parts of China.
In Shanghai, they are often eaten with tea-
smoked duck and long-cooked pork shoulder.
Even in Hong Kong, that bastion of Can-
tonese cooking, steamed breads are served
alongside roasted suckling pig skin and with
dishes from other Chinese provinces.

Historically, the shortening for breads,
whether baked or steamed, was lard. It is still
the best. I use lard in my recipes for two rea-
sons: authenticity and taste. You can use the
same amount of peanut oil and the results
will be fine. But I suggest you use lard, for
the taste and the texture it imparts to the
breads.
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BEIJING BAKED BREADS

| MAKES 16 BREADS ||

In Beijing and northern China, these
small breads are restaurant staples. They
are eaten with the intensely flavored stir-
fries, braised dishes, and stews and the
roasted meats of the north. As I just men-

A EAK

tioned, I prefer lard over peanut oil for

¥

—

the shortening, but you can opt to use oil.
I also specify Scallion Oil instead of pea-
nut oil for the final brushing, for the added flavor
of the scallions, a Beijing favorite. Following this
recipe are two Beijing classics that are typically
served with the breads, Crisp Beef (page 165) and
Stir-fried Lamb with Scallions (page 166).

INGREDIENTS

DOUGH

1 package (% ounce) active 2 teaspoon baking powder

dry yeast 1 jumbo egg, lightly beaten

Y5 cup sugar (V4 cup)

%2 cup warm water (110°F) 7 tablespoons lard, at room

. temperature, or peanut oil
2% cups Pillsbury Best peraty peanutor

Bread Flour

3 tablespoons Scallion Oil
(page 56)

1 large egg beaten with
1 tablespoon water for an
egg wash

V4 cup white sesame seeds

1. To make the dough: In a large bowl, mix the yeast and
sugar in the warm water, dissolving them. Set the bowl in
a warm place for 30 minutes to 1 hour, or until the mix-
ture rises and a brownish foam appears on the surface.
(Because weather and temperature can affect the prog-
ress, the timing cannot be more precise.) The cooler the
outdoor temperature, the longer the time.

2. Add the flour, baking powder, egg, and lard to the
yeast mixture. Continuously stir the mixture with your
hand until well mixed, then knead in the bowl for about
5 minutes, or until a cohesive, elastic dough forms. Cover
the bowl with plastic wrap, set it in a warm place, and
allow the dough to rise for 2 to 4 hours, or until tripled
in size. (Again, the cooler the outdoor temperature, the
longer the time.)

3. To form the breads, cut sixteen 3-inch squares of waxed
paper and place the squares in a single layer on a baking
sheet. Remove the dough from the bowl to a work sur-
face, sprinkle it lightly with flour, and knead it for about
10 minutes. This increases the elasticity. Using your
palms, roll the dough into a log 16 inches long. Cut the
log into 1-inch pieces. Form each piece into a ball, and
place each ball on a waxed-paper square. Let the balls
rise, uncovered, in a warm place for about 1 hour. They
will increase in size by about one-third. About 20 minutes
before the balls are ready, preheat the oven to 350°F.

4. Spray each ball with a fine mist of warm water, then
brush with the egg wash and sprinkle evenly with the
sesame seeds. Place in the oven and bake for 15 minutes,
or until the breads are browned. About halfway through
the baking time, rotate the baking sheet front to back to
ensure even browning.

5. Remove from the oven. The breads tend to cool quickly
and their crusts harden. To keep them soft and to add some
faint flavor, brush them with the scallion oil. Serve warm.
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CRISP BEEF

| MAKES 4 SERVINGS ||

?EI The name of this extremely popular dish
:ﬁj’“ translates as “two deep-fry, one stir-fry,”

which describes the cooking method. It is

-#:' eaten widely in Beijing, though, as with

fﬂ many historical dishes from China’s capi-
tal city, it has been adopted by other parts

3 of the country. This version, which I ate

in Beijing just a few years ago, even makes use of

a paste made from Sichuan peppercorns, a tasty

example of ingredient interchange.

INGREDIENTS

12 ounces flank steak

COATING

% teaspoon sugar

Y2 teaspoon baking soda

1 tablespoon lightly beaten
egg white

2 tablespoons cornstarch
32 cups peanut oil

2 teaspoons minced
peeled ginger

2 teaspoons minced garlic

1% tablespoons Sichuan
Peppercorn Paste

(page 211)

Y2 cup shredded carrots
(see Cleaver discussion,

page 45)

V4 teaspoon salt

%3 cup julienned white
portion scallions

1 tablespoon hot bean sauce

1 tablespoon sweet bean
sauce

2 teaspoons sugar

¥> teaspoon Hot Pepper Oil
(page 55)

2 tablespoons finely sliced
green portion of scallions

Beijing Baked Breads
(page 163)

1. Slice the flank steak across the grain into precise

strips each 3 inches long by 4 inch wide and 4 inch thick.

Place the beef in a bowl, add all of the coating ingredi-
ents, and toss together to coat evenly. Cover and allow to
rest in the refrigerator for 2 hours.

2. Add the egg white and cornstarch to the beef mixture,
mix well, and let rest for 10 minutes more.

3. Heat a wok over high heat for 1 minute. Add the pea-
nut oil and heat to 375°F on a deep-frying thermometer.
Add the coated beef and deep-fry, loosening the strips of
meat with chopsticks to keep them separate, for 3 min-
utes, or until medium brown. Turn off the heat. Remove
the beef with a Chinese strainer and drain well.

4. Heat the oil again to 375°F. Place the beef back into
the wok and deep-fry again for 3 minutes, or until crisp.
Turn off the heat, remove the beef with the strainer, and
drain well.

5. Pour off all but 1 tablespoon of the peanut oil from

the wok and heat over high heat for 15 seconds. When a
wisp of white smoke appears, add the ginger, garlic, and
peppercorn paste and stir for about 1 minute, or until the
paste releases its fragrance. Add the carrots and stir for
30 seconds. Add the white portion of scallions and stir
for 30 seconds. Add the beef, mix well, and stir-fry for

1 minute. Add the hot bean sauce, sweet bean sauce, sugar,
and hot pepper oil, mix well, and stir-fry for 1% minutes,
or until well combined and all of the ingredients are hot.

6. Turn off the heat. Transfer to a heated platter,
sprinkle with the green portions of scallions, and serve
with the breads.
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STIR-FRIED LAMB WITH SCALLIONS

| MAKES 4 SERVINGS ||

ﬁ In Beijing, this classic would be made

- with strong-tasting mutton. I use a fillet

}g_. from a lamb leg. Ask your butcher to trim
#‘ lions in Beijing are large and meaty and

ﬂ at their best are about the size of leeks.

I. Do not use leeks in their stead, however,

8 ounces of lamb in a single piece. Scal-

because leeks tend to have a garlic taste,
while scallions taste like onions.

INGREDIENTS

1 lamb fillet, 8 ounces

MARINADE

4 teaspoons double dark
soy sauce

2 teaspoons sesame oil
2 teaspoons peanut oil

1 teaspoon Shaoxing wine

SAUCE
3 tablespoons Chicken
Stock (page 54)

12 teaspoons double dark
soy sauce

1 teaspoon white rice
vinegar

2> tablespoons peanut oil

8 ounces scallions, cut
into 1%-inch lengths,
white portions quartered
lengthwise

1% teaspoons minced garlic

% teaspoon white rice
vinegar

1% teaspoons cornstarch
1Yz teaspoons sugar

Pinch of white pepper

1 teaspoon Shaoxing wine
1Y teaspoons cornstarch

1 teaspoon sugar

V4 teaspoon salt

Pinch of white pepper

4 teaspoons minced ginger
2 teaspoons Shaoxing wine
1 teaspoon sesame oil

Beijing Baked Breads
(page 163)

1. Cut the lamb across the grain into precise slices

2 inches long by 1% inches wide and % inch thick. Place
the slices in a bowl, add all of the marinade ingredients,
and toss to coat well. Let the lamb rest in the refrigerator
for 1 hour.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. Heat a wok over high heat for 1 minute. Add 1 table-
spoon of the peanut oil and, using a spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the scallions and stir-fry for 30 seconds, or until they
wilt. Turn off the heat, remove the scallions to a dish,
and set aside.

4. Wipe the wok and spatula with paper towels. Heat

the wok over high heat for 1 minute. Add the remaining
1%% tablespoons peanut oil and, using the spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the garlic and ginger and stir for about 40 seconds, or
until the garlic browns. Add the lamb and its marinade
and spread the slices in a single layer. Cook for 1 minute,
or until the edges lose their redness. Turn the slices over.



5. Drizzle in the wine, adding it along the edge of the
wok, and mix well. Add the reserved scallions and mix
thoroughly. Make a well in the center of the mixture, stir
the sauce, and pour it into the well. Stir to mix for about
1% minutes, or until the sauce thickens and turns dark
brown. Add the sesame oil and mix well.

6. Turn off the heat. Transfer to a heated platter and
serve with the baked breads.

O | ASTIR-FRYRULE [

——— This is a good point at which to talk about

an important stirfry rule. In the recipes
for Crisp Beef and Stirfried Lamb with
Scallions, or any other stirfry, do not

A

sTir-FrRY double the recipe if you want to make twice

RULE the amount. Instead, cook two batches.
S

The reason is simple: You will be unable to
create the best amount of heat, the principle of wok gi
(page 60), to cook twice the volume of ingredients. The
same heat affects larger or smaller amounts of food dif-
ferently, which means cooking times will vary. If you
try fo compensate by doubling the cooking time, too,
the food will cook unevenly and will usually be over-
cooked. So, for the best results, cook separate batches.
If you prep your ingredients and are organized as |

have suggested, the cooking will go quickly.

% i

STEAMED BREADS

| MAKES 6 SMALL LOAVES, OR 6 SERVINGS ||

Consumption of this traditional bread of
b Beijing is no longer limited to its place
&E: of birth. It is eaten widely in Hunan and
Sichuan, as well as in Shanghai. It serves
iﬂ as a mild counterpoint to dishes hot and
spicy, oily and sweet.

INGREDIENTS

Y2 cup Pillsbury Best Bread Y2 cup lukewarm milk

lous Y4 cup lukewarm water, plus
2 cups Pillsbury Best more as needed

All-Purpose Flour 3 tablespoons lard, at room

3 cup sugar temperature, or peanut oil

4 teaspoons baking powder

1. On a work surface, mix together the flours, sugar, and
baking powder and make a well in the center. Gradually
add the milk to the well and use your fingers to combine
it with the flour until it is absorbed. Then add the water
and work it into the flour mixture with your fingers until
it is absorbed. Add the lard and continue to work the
dough until it is well blended.

2. Using a dough scraper, lift the dough from the surface
with one hand and begin kneading it with the other hand.
Knead for 12 to 15 minutes, or until smooth and elastic. If
the dough is dry and shows traces of flour, add 1 teaspoon
lukewarm water at a time and continue to knead. If the
dough is too wet, sprinkle a bit of flour on the work sur-
face and on your hands and continue to knead. When the
dough is smooth and elastic, cover it with a damp cloth
and let rest for 1 hour.

Continued . . .

BRTL | b

“ SAV3IY¥9 40 NOISSNDOSIA V ‘€ NOSS3T H T 1dvd

167



LAY R

H MASTERING THE ART OF CHINESE COOKING

168

... continued

3. To shape the breads, cut six 3-by-5-inch rectangles of
parchment paper or waxed paper and set aside. Divide
the dough in half. Roll each half into a log 12 inches long.
Cut each log crosswise into thirds. Work with 1 piece at
a time and keep the others covered with a damp cloth.
With wet hands, shape the first piece into a small loaf
about 3% inches long, pressing and rounding the ends.
Place the loaf on a parchment rectangle. Repeat with the
remaining dough pieces and parchment rectangles.

4. Divide the 6 loaves, on their parchment, between two
bamboo steamers, placing three loaves in each steamer.
Stack the steamers, cover, and steam the loaves for 20 to
25 minutes (see Steaming, page 79), or until they are soft
and spongelike. Because of flour and climate variations, a
loaf will occasionally split on top during steaming. This is
a natural occurrence.

5. Turn off the heat, remove the breads from the steamer,
and serve.

NOTE: You can freeze these loaves for future use. Let them cool
to room temperature, wrap them well in p|osﬁc wrap, then in
heavy-duty aluminum foil, and freeze for up to 2 months. To use,
thaw them and let them come to room temperature, then steam

them for 3 to 4 minutes, or until hot.

FRIED BREADS

| MAKES 6 SMALL LOAVES, OR 6 SERVINGS ||

ﬁ_}ﬁ This pleasing variation on plain steamed
breads calls for deep-frying the loaves
"ﬁi until they turn golden and develop a
ﬁE! thin, crisp exterior. The fried breads are
as popular as the plain steamed breads,
and with good reason.

INGREDIENTS

Steamed Breads (page 167) 6 cups peanut oil

1. Steam the loaves as directed and remove them from
the steamer.

2. Heat a wok over high heat for 40 seconds. Add the
peanut oil and heat to 350°F on a deep-frying thermom-
eter. Peel away the paper from the bottom of each loaf.
Place 2 loaves on a Chinese strainer, lower the loaves into
the oil, and then remove the strainer. Allow the breads to
brown, turning frequently, for 3 to 4 minutes, or until
they are pale gold. Lift the loaves out of the oil with the
strainer, allow the excess oil to drain, and place on paper
towels to drain. Repeat with the remaining loaves. The
breads will have a sheen, a thin crust, and a pleasant
taste from the peanut oil. Slice the loaves and serve warm.



EGGPLANT WITH GARLIC SAUCE

| MAKES 4 SERVINGS ||

ﬁr This eggplant dish, which is equally

&

;3 or fried bread.

&..

at home in Beijing and in western
China, is complemented by steamed

INGREDIENTS

SAUCE

1 tablespoon double dark
soy sauce

2 teaspoons oyster sauce

1 teaspoon white rice
vinegar

Y2 teaspoon Shaoxing wine

4 cups peanut oil

1 pound eggplants, peeled
and sliced lengthwise into
Ya-inch-wide strips

Y2 teaspoon pepper flakes
from Hot Pepper Oil
(page 55)

2 teaspoons sugar

Y2 teaspoon cornstarch
mixed with 2 teaspoons

Chicken Stock (page 54)

V4 teaspoon salt

2 teaspoons minced garlic

Steamed Breads (page 167)
or Fried Breads (page 168)

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. Heat a wok over high heat for 45 seconds. Add the pea-
nut oil and heat to 350°F on a deep-frying thermometer.
Place the eggplant strips in a Chinese strainer and lower
them into the oil. Cook the strips for 2 to 3 minutes, or
until they soften. Using the strainer, lift out the strips
and allow the eggplant to drain over a bowl.

3. Pour off all but 1% tablespoons of the peanut oil from
the wok and heat over high heat for 30 seconds. When a
wisp of white smoke appears, add the garlic and stir for
35 seconds, or until it releases its fragrance. Return the
eggplant to the wok and stir-fry for 12 minutes, or until it
is well mixed with the garlic. Make a well in the center of
the mixture, stir the sauce, and pour it into the well. Stir to
mix well for about 2 minutes, or until the sauce thickens.

4. Turn off the heat, transfer to a heated dish and serve
with the breads.

ﬁmp |::IZIIIﬁL
O ) EGGPLANTS |

" Both Western and Chinese eggplants are
available. Western ones are large, egg-
shaped, and dark purple and have a
thick skin that is usually peeled before the

flesh is used. Chinese eggplants are bright
EGGPLANT

—

slender than their Western cousins, usually no more

purple to pale purple and are often mot-

tled with white. They are smaller and more

than 2 inches in diameter at their thickest. The taste is
similar, but Chinese eggplants are more tender and do
not need to be peeled before use.
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SCALLION PANCAKES

| MAKES 4 PANCAKES, 4 TO 8 SERVINGS ||

The scallion pancake is often thought of
as a bread, and it is, in fact, reminiscent
of the Indian naan: thin, browned, and
crisp, yet textured in the center. It is eaten
as a snack or a course in a large meal

R

and is a Shanghai tradition. Indeed, some
insist that no one but a chef from Shang-
hai should even attempt to cook these pancakes.
Despite this, the scallion pancake, in various forms,
is known and enjoyed throughout China. Most
scallion pancakes are made from a basic dough
and call for fresh scallions, though some are made
from a batter. Some are thin and flat, and others
thick. None is baked. Instead, they are all fried.
The secrets to making the best scallion pancake
are to fry the scallions before you add them to the
dough and to use the traditional shortening, lard.

INGREDIENTS
V5 cup melted lard Y2 cup warm water (110°F)
Va cup finely sliced scallions  Peanut oil for work surface

1%2 cups Pillsbury Best
All-Purpose Flour

7 tablespoons Scallion Oil
(page 56), or peanut oil, or

. more if needed
V4 teaspoon salt

1. Heat a wok over medium heat for 20 seconds. Add the
lard, then immediately add the scallions. Cook for 4 to

5 minutes, stirring continuously to avoid burning. Turn
off the heat. Pour the contents of the wok into a small
bowl and let cool for 10 minutes.

2. Mix together the flour and salt and make a well in the
center. Gradually add the warm water to the well and
use your fingers to combine it with the flour until it is
absorbed. Add the lard and scallions and continue to mix
with your fingers until the lard is absorbed and the scal-
lions are evenly distributed.

3. Using a dough scraper, lift the dough from the surface

with one hand and begin kneading it with the other hand.
Knead the dough for 10 minutes, or until smooth and elas-
tic. Cover it with a damp cloth and let rest for 30 minutes.

4. Lightly rub a work surface with peanut oil. Transfer
the dough to the oiled surface and roll out to 6 inches
long. Fold the long sides toward the center, overlapping
them slightly. Roll out again to a 6-inch length and then
fold as before. Repeat this one more time, then shape

the dough into a log 4 inches long and cut crosswise into

4 equal pieces. Place the pieces in a warm place, prefera-
bly on a warm stove, and cover with plastic wrap. Let rest
for 30 minutes, or until the pieces are very soft.

5. Work with 1 piece at a time and keep the others cov-
ered with the damp cloth. Again, rub the work surface
with peanut oil and transfer the dough to the oiled sur-
face. Roll out into a circle about 8 inches in diameter.
Cover the circle with a piece of waxed paper. Repeat with
the remaining 3 pieces.

6. Heat a cast-iron frying pan over high heat for 30 sec-
onds. Add the scallion oil to the pan; it should be % inch
deep. When a wisp of white smoke appears, turn off the
heat. Gently place a pancake into the pan and shallow-fry
for 20 seconds. Then turn the heat to medium and shal-
low-fry the pancake for 50 seconds more, or until it begins
to brown. Using a spatula, turn the pancake over and fry
for 1 minute, or until it browns. Remove the pancake to a
plate lined with a paper towel. Repeat with the remaining
3 pancakes. The oil should always be % inch deep, so add
more if needed.

7. You can cut each pancake into 4 wedges as it is removed
from the pan and serve it immediately. Or, you can cook all
4 pancakes, stacking them separated by paper towels, and
then cut and serve them all at the same time.
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STEAMED FAN BREADS

| MAKES 30 STEAMED FANS ||

In Beijing, but particularly in Hunan,

- there is a long tradition of small, decora-
tive steamed breads, usually served to
accompany meats and poultry. They are

‘ﬁ often formed with open sides so they can

iﬁ be used for making small sandwiches

- with cooked meats or poultry. Some are

A3

round, some are shaped like lotus leaves, and
some, like these, are fashioned into fans or scallop
shells without open sides.

INGREDIENTS

1 cup Pillsbury Best Va cup lukewarm milk

AilRapess feur 2 tablespoons lukewarm
V4 cup Pillsbury Best Bread water, plus more as needed

Flour
1% tablespoons lard, at

room temperature, or
peanut oil

Va cup sugar

2 teaspoons baking powder

1. On a work surface, mix together the flours, sugar, and
baking powder and make a well in the center. Gradually
add the milk to the well and use your fingers to combine
it with the flour until it is absorbed. Then add the water
and work it into the flour mixture with your fingers until
it is absorbed. Add the lard and continue to work the
dough until it is well blended.

2. Using a dough scraper, lift the dough from the surface
with one hand and begin kneading it with the other hand.
Knead for 12 to 15 minutes, or until elastic. If the dough
is dry and shows traces of flour, add 1 teaspoon lukewarm
water at a time and continue to knead. If the dough is

too wet, sprinkle a bit of flour on the work surface and

on your hands and continue to knead. When the dough

is smooth and elastic, cover it with a damp cloth and let
rest for 1 hour.

8. Cut thirty 2%%-inch squares of parchment paper or
waxed paper and set aside. Divide the dough in half. Roll
each half into a log 15 inches long. Cut each log crosswise
into 15 equal pieces. Work with 1 piece at a time and keep
the others covered with the damp cloth.

4. Roll 1 piece into a ball, then press it down on a floured
work surface to flatten it. Shape the flattened piece into
a triangle, rounding the top slightly. Using a dinner
fork, press on the rounded top to create fanlike lines and
ridges. It should resemble a small, open fan. Place the fan
on a parchment square. Repeat with the remaining dough
pieces and parchment squares.

5. Divide the thirty fans, on their parchment, among
three bamboo steamers, placing ten fans in each steamer.
Stack the steamers, cover, and steam the fans for 10 to
12 minutes, or until they are opaque white.

6. Turn off the heat, remove the fan breads from the
steamer, and serve. These breads are the classic accom-
paniment to Sugar Ham (page 151). To serve, slice the
heated ham into pieces 2 inches square and % inch thick
and place in a serving dish. Pour the syrup from the ham
over the squares and serve one piece of ham with each
steamed fan bread.
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LESSON
COOKING IN THE SAND CLAY POT

R

As 1 mentioned earlier, the sand
clay pot was a necessity in our fam-
ily kitchen when I was growing up.

SAND
CLAY POT

—

The pots of rough, grainy clay with
glazed insides and tops were used
in many ways. We cooked congees,
made stocks, brewed soups, and simmered
stews and braises. We also used them to
cook rice with different soy sauces, various
meats, taro root, sausages, and bacon.

One of my favorite childhood clay-pot
dishes was rice cooked with lop cheong
(sausage), Chinese bacon, and pieces of
roasted duck, which we called lop mei fan,
or “cured-meats rice.” We children also knew
that when we were ill, bo chai fan would be
prepared for us in a sand clay pot. It com-
bined pork liver and rice and was believed to
be a restorative.

Today that tradition still exists, but it has
also given birth to a new concept. In Chinese

cities, you now see variously sized
clay pots displayed in front of res-
taurants, with signs advertising bo
chai fan for two, four, or more. They
are promoted not only as health
foods, but also as satisfying one-pot
dinners.

The pot, because it was clay, was simul-
taneously strong and fragile, and once it was
cured, it could stand long, intense heat. But
if it was allowed to dry out during cooking,
it could easily crack. So it had to be watched
carefully, which remains the case today.

Following are recipes that are cooked in
a clay pot. All of them call for some braising,
which is a strength of the clay pot. And all
of them are served at the table in the clay
pot because it is such an impressive piece of
culinary sculpture. If you have just acquired
a sand clay pot, be sure to cure it before you
use it the first time (page 141).







WUXI BRAISED PORK RIBS

| MAKES 4 SERVINGS ||

&. This famous dish is named for the city
- where it originated. Wuxi, which lies
&% northwest of Shanghai, was once known
ﬁ for the production of pewter, a reputa-
tion that died when the tin mines were
"ﬁ’ exhausted. That prompted locals to call the
town Wuxi, or “no more tin.” Nowadays,
the city is more famous for ribs than for its past
metal industry. In this dish, I blanch the ribs in a
wok or pot before I braise them in a sand clay pot

because I find using a wok for that step is easier.

INGREDIENTS

1 rack pork spareribs,
4%, pounds

8 tablespoons ketchup
(page 75)

92 cups water 6 tablespoons red rice

vinegar
1% teaspoons salt 9

7 tablespoons bean 3 tablespoons Shaoxing wine

curd juice 6 tablespoons sugar

1. To prepare the ribs, trim off the flap from the rack and
cut off the cartilage at the top of each rib. Cut the rack
into individual ribs to yield 10 large and 2 smaller ribs.
You should have about 3% pounds trimmed.

2. To water-blanch the ribs, place 5 cups of the water in
a pot and bring to a boil over high heat. Add the ribs and
stir to immerse. Let the water return to a boil and boil
the ribs for 2 minutes. Turn off the heat, run cold water
into the pot, and pour off the water. Run water into the
pot again, rinse off any remaining residue from the pork,
and pour off the water again. Remove the ribs from the
pot and reserve.

3. In a sand clay pot, place the remaining 4% cups of
water and the salt and mix together. Add the ribs. Turn
on the heat to medium and bring the water to a boil.
Lower the heat to a gentle boil, cover, and braise for

134 hours. Turn off the heat, remove the ribs, and reserve.

4. There should be 2'% cups liquid remaining in the clay
pot. Remove 1 cup and reserve for another use. (It is a
good pork stock.) Add the bean curd juice, ketchup, vin-
egar, wine, and sugar to the clay pot and stir to mix well.
Return the ribs to the clay pot, turn the heat to medium,
cover, and bring the contents to a boil. Lower the heat

to a gentle boil and braise for 45 minutes, gently mov-
ing the ribs in the liquid occasionally to prevent sticking
and being careful not to loosen the meat from the bones.
The ribs are done when they are very tender, the meat is
beginning to fall from the bones, and the sauce is syrupy
and glistening. If they do not test done, cook for an addi-
tional 15 minutes, or until tender.

5. Turn off the heat. Serve the ribs in the sand clay pot.

g7

Jﬁ[}
E‘EH WUXI BRAISED PORK RIBS Il |— =

" This recipe is made the same way as Wuxi
Braised Pork Ribs, except for the ingredi-
ents that are added during the last 45 min-
utes of cooking. | developed this variation
because bean curd juice is still relatively
new to the market, so in case you cannot
find it, you can still enjoy these marvelous
braised pork ribs.

WUXI Make the Wuxi Braised Pork Ribs as

BRAISED
pork riBs directed, but replace the final 5 ingredients

g__\ll__) with the following:

1 six-ounce can tomato paste

3 cubes red wet preserved bean curd mashed with
1 tablespoon of its juice

6 tablespoons red rice vinegar
6 tablespoons sugar
3 tablespoons of Shaoxing wine

12 teaspoon of salt

ke i
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FUZHOU DRUNKEN
PORK RIBS

| MAKES 4 SERVINGS ||

ﬂ This dish comes from the city of Fuzhou,

. in the southeastern province of Fujian.
'H‘l In general, people from Fujian value rich-
ﬁ& ness and sweetness in their foods, and this

preparation of small-cut pork ribs cooked
,#F in fermented red rice and its liquid, which
the Fujianese regard as a chiew, or wine,
Lﬁ’ meets that standard of richness and
accounts for its name. In Fuzhou, the ribs
are deep-fried before braising. I sear them, which
I have found makes them tender and better able to
absorb the strength of the “wine.”

INGREDIENTS

1% pounds pork spareribs 1 teaspoon baking soda

COATING

1 tablespoon liquid form
Fujian Fermented Red Rice
(page 184)

1%2 tablespoons cornstarch

1 teaspoon sesame oil

SAUCE

3 tablespoons dark
brown sugar

2 tablespoons oyster sauce

1%2 tablespoons Fujian
Fermented Red Rice
(page 184)

V4 teaspoon salt

Pinch of white pepper
1 teaspoon light soy sauce

2 tablespoons peanut oil 172 teaspoons liquid from
Fujian Fermented Red Rice

(page 184)
% cup Red Stock (page 147)

1 tablespoon peeled minced
ginger

1 tablespoon minced garlic

1. Most pork spareribs come in racks weighing 3% to

4% pounds. You may have to purchase a whole rack to get
the ribs you need for this recipe. If you buy the ribs in a
Chinatown butcher shop, you will find them already cut
into strips, and you will be able to buy the 1% pounds you
need. There will be 3 or 4 strips, each 1 inch wide, made
by cutting across the rib bones along the length of the
rack. If you must buy the whole rack, ask the butcher to
remove the flap from the rack and to cut the rack length-
wise into 1-inch-wide strips. Once you have the strips, cut
the meat between the ribs to arrive at a batch of meat-
bordered rib pieces, each about 1 inch square.

2. In a large bowl, place the ribs and baking soda and
toss to coat the ribs thoroughly. Cover and refrigerate for
at least 8 hours or up to overnight.

3. Remove the bowl from the refrigerator, fill the bowl
with cold water, and then pour off the water. Repeat twice
to rinse off all of the baking soda from the ribs, then drain
well. Spread the ribs in a single layer and allow to dry for
about 1 hour.



4. To make the coating: In a bowl, mix together all of the
ingredients. Add the dry ribs and toss well, coating them
evenly. Let them rest for 30 to 40 minutes.

5. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

6. Heat a wok over high heat for 40 seconds. Add the pea-
nut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the garlic and stir briefly. Add the ribs
and spread them in a single layer. Cook for 1 minute, or
until they are browned. Turn the ribs over, mix well, and
stir and cook for 1 minute. Add the red rice liquid and stir
to mix well. Stir the sauce, pour it into the wok, and mix
well to coat the ribs thoroughly. Turn off the heat.

7. Transfer the contents of the wok to a sand clay pot. Add
Y4 cup of the red stock to the wok over high heat to loosen
and dissolve any remains from the ribs, and pour over the
ribs in the clay pot. Add the remaining stock to the clay
pot and mix well. Cover, turn the heat to medium, and
bring the contents to a boil. Stir the pot, lower the heat to
a gentle boil, and braise, stirring often to prevent sticking,
for 50 minutes, or until the meat is tender. Cut off a small
piece to test if it is ready. If the meat is not tender, cook
for an additional 15 minutes, or until tender.

8. Turn off the heat. Serve the ribs in the clay pot.
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HAKKA STUFFED BEAN CURD

| MAKES 6 SERVINGS ||

Stuffed bean curd dishes abound in China,
in countless varieties. The fillings range

if ¢ from minced fresh or dried shrimp to
ﬁ minced fish to ground pork. Once stuffed,

the bean curd can be panfried, deep-fried,
E steamed, or simmered in a soup. The
nomadic Hakka people (see page 218),

JE who centuries ago migrated from northern

to southern China, make perhaps more

versions of this ubiquitous dish than any other

group. They panfry the stuffed bean curd cakes and

then braise them in a sand clay pot. Make certain

you use firm bean curd cakes for this recipe.

INGREDIENTS

FILLING

6 ounces shrimp

1 tablespoon lightly beaten
egg white

2 teaspoons oyster sauce
1 teaspoon sesame oil

Y2 teaspoon ginger juice
(page 70) mixed with
1% teaspoons white
rice wine

6 firm fresh bean curd cakes
(about 172 pounds total)

1 tablespoon mung bean
starch for dusting

3 to 5 tablespoons
peanut oil

Y2 teaspoon light soy sauce
% teaspoon sugar

V4 teaspoon salt

Pinch of white pepper

1% tablespoons mung
bean starch

3 scallions, finely sliced

3 cups Fish Stock
(page 147)

T-inch-thick slice ginger,
peeled and lightly smashed
2% cups cut-up iceberg
lettuce leaves (2-by-3-inch
pieces)

1. To make the filling: First clean the shrimp (see

page 75). Pat them dry with paper towels, place them
on a chopping board, and chop with a cleaver to a paste.
Transfer to a bowl, add all of the remaining filling ingre-
dients, and mix thoroughly. Refrigerate, uncovered, for
3 to 4 hours, or until the filling is firm.

2. While the filling is firming up, prepare the bean curd
cakes. Remove them from their water, place them in a
strainer over a bowl, and refrigerate, uncovered, until
dry, about 2 hours.

3. When the bean curd is ready, remove it from the refrig-
erator and pat dry with paper towels. Place the cakes on
a cutting board and cut each cake in half on the diagonal.
With a small, sharp knife, cut a horizontal pocket in the
long side of each triangular cake, making a cut about

1% inches long and 1 inch deep. Dust all of the pockets
with the mung bean starch. Remove the shrimp filling
from the refrigerator and place 1 tablespoon of the fill-
ing in a pocket. Then, using a blunt butter knife, press
the filling firmly into the pocket and smooth the surface.
Repeat until all of the cakes are stuffed.

4. Heat a large cast-iron frying pan over high heat for
1 minute. Add 3 tablespoons of the peanut oil. When a

Continued . . .

FILLING THE POCKET OF BEAN CURD CAKE
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... continued

wisp of white smoke appears, turn off the heat and place
six of the bean curd triangles, stuffed end down, into

the pan. Turn on the heat to medium and fry the stuffed
cakes for 2 minutes. Using chopsticks or a spatula, turn
the cakes and cook on a flat side for 2 minutes. Turn the
cakes again and cook on the opposite flat side for 2 min-
utes, for a total of 6 minutes, or until browned on all sides.
Transfer the six fried triangles to a sand clay pot. Fry the
remaining bean curd triangles the same way, adding the
remaining 2 tablespoons peanut oil to the pan if needed to
prevent sticking. Transfer the cakes to the clay pot.

5. Add the fish stock and the ginger to the clay pot, cover,
and bring to a boil over medium heat. Reduce the heat to
low and braise for 5 minutes. Raise the heat to medium,
add the lettuce, stir gently to mix, and return to a boil.
Cook for 2 minutes, or until the lettuce softens.

6. Turn off the heat. Serve the stuffed bean curd cakes,
the lettuce, and the soup from the clay pot, ladling them
into individual bowls.

O || CHOOSING SHRIMP |——— O

FOR FILLINGS

—"— When purchasing shrimp that will be used
for making a shrimp filling or paste, choose
raw shrimp that are pale gray. They have
body and will form a firm mixture when com-

bined with other filling ingredients. Do not

CHOOSING . . :
sariMp  use raw reddish shrimp, as they will not firm
“———"  up or combine well with other ingredients.
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We will revisit the sand clay pot
and how rice is cooked in it later,
as we move into our second excur-
sion into the world of rice in China.
In Part 1, we cooked plain rice and
one simple fried rice, and we fried
rice noodles and simmered congees.
Rice is also made into pudding-like

sweets; spongy, elastic steamed cakes; and
fruit-laden molds. It is the basis of noodles
of various kinds and shapes, and its flours
go into the brightly colored layered cakes

{ parr2 }

LESSON 5
RICE WITHOUT LIMITS

)

RICE
WITHOUT
LIMITS

—

of Southeast Asia. It is stuffed into
poultry and enclosed in fragrant
leaves and cooked to absorb the flavor
of its wrapping. Its uses are limitless.
Its adaptability is celebrated.

I have talked about rice in
general, of its life-sustaining impor-
tance throughout China. Now we

will explore this staple more deeply, frying
it, roasting it, steaming it, and more. First,
however, we begin with two preparations
that call for fermented rice.
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SHANGHAI SWEET WINE RICE

| MAKES ENOUGH FOR THREE 20-OUNCE JARS ||

This sweet rice, a favorite of Shanghai, is
versatile. Not only is it the basis for other
dishes, including a sweet soup, but it is
also eaten as Westerners might eat a rice
pudding. Its sweetness is created by mix-
ing glutinous rice with a crushed white

B B b e

ball of yeast, or wine pill, which causes
the rice to ferment. In Shanghai, this rice
is usually made in the hot summer, when fermen-
tation is better, so it yields a more intense flavor.
It is sold in jars often labeled “fermented sweet
rice sauce (rice pudding—style).” But just as often,
the jars are not labeled in English, so you will
need to refer to the Chinese calligraphy. The best
idea is to make your own. You will need three
Mason jars, preferably Atlas brand, each with a
capacity of 20 ounces.

INGREDIENTS

2 cups glutinous rice 24 cups room-temperature

water
2 cups cold water

1 wine pill, crushed

1. Place the rice in a large bowl and fill the bowl with
water. Wash the rice by rubbing it between your palms,
then discard the water. Do this two more times, then
drain the washed rice well. Place the rice in an 8-inch
cake pan and add the 2 cups cold water. Place the cake
pan in a steamer, cover, and steam for 30 to 40 minutes.
The cooked rice will have a glaze and be translucent.

2. Sterilize three 20-ounce Mason jars. Remove the
cake pan from the steamer, transfer the rice to a large
bowl and let cool to lukewarm. Add the 2% cups room-
temperature water and the crushed wine pill to the
bowl and mix the contents of the bowl thoroughly with
your hand. Divide the rice evenly among the three pre-
pared jars. With a pair of wooden chopsticks, push down
through the rice to the bottom of each jar to create holes
for the air and the yeast to interact. Make about five
holes in each jar of rice.

3. Cover each jar tightly with plastic wrap. Place the jars
in a warm part of the kitchen to allow the fermentation
to begin, which should take 24 to 30 hours. When you can
see liquid seeping into the holes in the rice, the fermenta-
tion has begun. The mass of rice will rise from the bottom
of each jar, while liquid will be visible on the bottom. In
summer, fermentation will be complete about 24 hours
after the rice rises. In winter, it will take about 3 days.

4. When the fermentation is complete, there will be a
distinct sweet aroma, and the rice itself will taste quite
sweet. The rice is now ready to use. Remove the plastic
wrap from the jars, replace with screw tops, and refriger-
ate the jars. The rice will keep for up to 1 year.



SHRIMP WITH SWEET WINE RICE

| MAKES 4 TO 6 SERVINGS ||

BE&ES

Shanghai residents dote on sweet flavors,
so this classic Shanghai stir-fry, which
contrasts the sweetness of the wine rice
with the spice and heat of the chili sauce
and the tartness of the rice vinegar, is a
favorite in the city.

INGREDIENTS

SAUCE

3 tablespoons Shanghai
Sweet Wine Rice
(page 182)

V4 cup ketchup (page 75)

Y4 cup Chicken Stock
(page 54)

1 tablespoon white rice
vinegar

2 teaspoons light soy sauce

1 pound large shrimp
(40 count per pound)

3 cups Chicken Stock
(page 54)

2 tablespoons peanut oil

1 tablespoon peeled and
minced ginger

1% teaspoons Homemade
Chili Sauce (page 58)

1 teaspoon sesame oil
1%2 tablespoons cornstarch
1 tablespoon sugar

% teaspoon salt

2 teaspoons minced garlic

1% tablespoons Shaoxing
wine

3 tablespoons shredded

white portion of scallions
(see Cleaver discussion,

page 45)

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. Peel the shrimp, leaving the tail segments intact,

then devein and clean them (see page 75). In a large pot,
bring the stock to a boil over high heat. Add the shrimp,
immersing them in the stock, and blanch them for 40 sec-
onds. Turn off the heat, remove the shrimp with a Chinese
strainer, and drain them well over a bowl. Pat them dry
with paper towels and reserve.

3. Heat a wok over high heat for 40 seconds. Add the pea-
nut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
garlic and stir for 45 seconds, or until the garlic releases
its aroma. Add the shrimp and stir-fry for 1 minute, or
until they are well coated with the seasonings. Drizzle

in the wine, adding it along the edge of the wok, and mix
well. Stir-fry for 1 minute more. Make a well in the center
of the mixture, stir the sauce, and pour it into the well.
Stir-fry for 1 to 1%2 minutes, or until the sauce thickens

and bubbles.

4. Turn off the heat. Transfer to a heated dish, sprinkle
with the scallions, and serve.
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FUJIAN FERMENTED RED RICE

| MAKES ABOUT 4 CUPS RICE AND 3 CUPS LIQUID ||

j% Although this fermented rice is made
from glutinous rice and a wine pill just as
H Shanghai Sweet Wine Rice (page 182) is,
&_’L it is not sweet. That’s because red rice is
ﬁ added to the mix, which also accounts for
the final color. Nor is this rice ever eaten
as cooked. It is always an ingredient
and, in Fujian, a treasure. It is usually made in
winter—it requires coolness to ferment—in quan-
tities sufficient for a year’s use.

INGREDIENTS

2 cups glutinous rice 5 cups cold water

5 tablespoons plus V5 cup Vs wine pill, crushed

red rice

1. Place the glutinous rice in a large bowl and fill the
bowl with water. Wash the rice by rubbing it between your
palms, then discard the water. Do this two more times,
then drain the washed rice and return it to the bowl. Add
water to cover by 2 inches and allow it to soak overnight
at room temperature.

2. The next day, drain off the water and place the rice

in an 8-inch cake pan. Place the cake pan in a steamer,
cover, and steam for 30 to 40 minutes, or until the rice is
translucent and is tender but not soft. Turn off the heat,
and remove the pan from the steamer. Spread the rice in
a thin layer on a baking sheet and allow it to cool.

3. Place the 5 tablespoons red rice in a spice grinder and
grind to a powder.

4. In a large plastic container, mix together the 5 cups
cold water, the powdered red rice, the %5 cup red rice, and
the crushed wine pill. Add the cooked glutinous rice to the
container and mix it in with your hand. Cover and let rest
in a cool place or in the refrigerator for 1 week. Uncover,
stir the contents well, re-cover, and let rest for another
week in a cool place or in the refrigerator. Uncover, stir
again, re-cover, return to the refrigerator, and let rest for
1 month. The rice is now ready to use.

5. Strain the rice through a fine-mesh strainer and
reserve the rice and its liquid in separate sterilized jars.
Both the rice and the liquid are used in recipes, such as
Fuzhou Drunken Pork Ribs (page 176) and Fujian Red
Rice Wor Bah (page 199). Store the rice and the liquid in
the refrigerator. They will keep for up to 1 year.



ROASTED RICE

| MAKES 1 CUP ||

A classic ingredient from Sichuan, this
wata ground mixture of cooked short-grain
; rice and Sichuan peppercorns is used to

coat meats before steaming. Its name
#:'j‘ in Chinese translates as “steamed rice

powder,” and you will find boxes labeled
that way in Chinese markets. But read carefully
because the packaged ground rice usually contains
rice only and not the traditional combination of
rice with Sichuan peppercorns. As with other such
ingredients, this one is simple to make, and its fla-
vor will be more intense if homemade.

INGREDIENTS

1 cup short-grain rice 1 tablespoon Sichuan

peppercorns

1. Place the rice in a large bowl and fill the bowl with
water. Wash the rice by rubbing it between your palms,
then discard the water. Do this 2 more times, then drain
the washed rice and return it to the bowl. Add water to
cover and allow it to soak for 2 hours.

2. Drain the rice thoroughly, preferably overnight. (This
may seem like a good deal of effort for a mixture that is
going to be dry-roasted, then ground, but it is necessary.
Unsoaked ground raw rice will dry out any meat it coats
because it will draw out the moisture.)

3. Heat a wok over high heat for 40 seconds. Add the
dried rice and the peppercorns and stir to mix well. Stir
and cook the mix for 7 minutes, or until the rice turns a
sandy color and the peppercorns release their fragrance.
If the rice begins to brown too quickly, or if it smells like
it is burning, lower the heat to medium. Turn off the heat,
transfer the mix to a shallow bowl, and let cool to room
temperature.

4. Place the rice mixture in a blender and blend to the
consistency of coarse breadcrumbs. Immediately transfer
the ground mixture to a glass jar and cover tightly to
prevent any loss of fragrance. It will keep at room temper-
ature for up to 2 months.
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STEAMED BEEF AND ROASTED RICE

| MAKES 4 TO 6 SERVINGS ||

ﬁ The popularity of this preparation, once
unique to Sichuan, has spread to Beijing
-ﬁ and to other parts of China over the years.
In Beijing, where the dish is cooked in vir-
tually the same way as it is in Sichuan, the
| Sichuan peppercorns have been replaced
by cinnamon sticks. Rice-based coatings
are also used in Hunan and Fujian, to cite just two
more examples.

INGREDIENTS

MARINADE

3 tablespoons hoisin sauce % teaspoon Red Oil

(page 149)

4 teaspoons double dark
soy sauce

2% tablespoons Sichuan
Peppercorn Oil (page 149)

2 tablespoons Shaoxing
wine 1% tablespoons peeled and

12 tablespoons oyster minced ginger

sauce 1% tablespoons minced

N li
1 tablespoon white rice gariie

vinegar 1 tablespoon sugar

Pinch of white pepper

8 to 10 scallions, white
portions only, cut on the
diagonal into V4-inch-thick
pieces

1 pound lean beef brisket

V4 cup Roasted Rice
(page 185)

% cup Superior Stock

. ; .
- Y5 cup finely sliced green

portion of scallions

1. To make the marinade: In a small bowl, mix together
all of the ingredients and reserve.

2. Cut the brisket across the grain into pieces 2% inches
long by 1 inch wide and 1 inch thick. Place the slices in a
steamproof dish, pour the marinade over them, and mix
well to coat the beef. Add the roasted rice and mix thor-
oughly. Add the stock and mix well. Add the white por-
tions of scallions and mix well. Marinate the mixture,
uncovered, in the refrigerator for 2 hours.

3. Place the dish of beef in a steamer, cover, and steam for
50 minutes, or until the beef is tender.

4. Turn off the heat. Remove the dish from the steamer,
sprinkle the beef with the green portions of scallions
and serve.



FRIED RICE

—

Stir-frying rice is an adaptable, accommo-
dating cooking method. Almost any food can
be cut into small pieces and added to cooked rice,
but the combination of foods must be compat-
ible. The tradition of fried rice exists throughout
China, and most banquets of any consequence
will include one. A notable exception is a birth-
day banquet, where noodles usually replace
rice because they symbolize longevity, though
often both noodles and rice are served on those
occasions.

The method for making fried rice is essen-
tially the same throughout China, but ingredi-
ents and flavorings differ from place to place. In
my childhood home in Sun Tak Yuen, a district
near Guangzhou, fried rice made with salted
fish was, and is, a tradition. In Yangzhou, a
famous fried rice named for the city must always
contain barbecued pork, baby river shrimp,
eggs, and scallions. In Shanghai, Jinhua ham
is added to fried rice, and in Yunnan, that prov-
ince’s ham appears.

—

All fried rice begins with cooked rice. If
the rice is cooked between one and three
days before it is fried, the result will be mark-
edly better, especially if fine long-grain jasmine
rice is used.

In an earlier lesson, I introduced fried rice
with an easy recipe that called for only a few
ingredients (see page 78). The recipes that fol-
low are not more difficult; they simply have
more ingredients. As I have stressed before, it
is necessary to have all of your ingredients cut,
measured, and at hand before you begin cook-
ing, and these recipes are no exception. The best
fried rice is one that is stirred continuously,
as its ingredients are seamlessly slipped into
the wok.

The first recipe is Shanghai style, with Jin-
hua ham. The second, made with duck meat,
would be a suitable final course for a festive
banquet, and the third is flavored with Hong
Kong’s celebrated XO sauce.

>
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% FRIED RICE WITH SUGAR HAM

H.'E‘. | MAKES 6 TO 8 SERVINGS ||

xy
5.

INGREDIENTS

8 ounces (about 20) large
shrimp (40 count per pound)

MARINADE
2 teaspoons oyster sauce % teaspoon ginger juice
(page 70) mixed with

1% teaspoons sesame oil L .
2 teaspoons white rice wine

1 teaspoon light soy sauce
P 9 4 % teaspoon sugar

Pinch of white pepper

SAUCE

2 tablespoons oyster sauce 1 tablespoon sesame oil

1% tablespoons light
soy sauce

2 teaspoons sugar

Pinch of white pepper
172 tablespoons white
rice wine

5 extra-large eggs beaten
with V4 teaspoon salt

6 cups cooked rice
(page 50), at room

temperature 1 cup Va-inch-dice Sugar

4 to 5 tablespoons Ham (page 151)

eanut oil . : .
P 5 scallions, finely sliced

1. Clean the shrimp (see page 75), then leave to drain
over a bowl for 20 minutes. Pat dry thoroughly with paper
towels. Cut the shrimp in half lengthwise, then in half
crosswise. Reserve.

2. To make the marinade: In a bowl, mix together all of
the ingredients. Add the shrimp and toss to coat evenly.
Reserve.

3. To make the sauce: Mix together all of the ingredients
in a small bowl and reserve.

4. Place the cooked rice in a bowl. Using your hands,
break up any lumps and reserve.

5. Heat a wok over high heat for 30 seconds. Add 1'% table-
spoons of the peanut oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the beaten eggs and scramble with the spatula for
about 1% minutes, or until medium firm. Turn off the
heat and transfer to a plate. Cut into coarse small pieces
and reserve.

6. Wash and dry the wok and spatula. Heat the wok over
high heat for 30 seconds. Add 2% tablespoons of the pea-
nut oil and, using the spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the shrimp and
their marinade and spread the pieces in a single layer.
Cook for 1 minute, or until they begin to turn pink. Turn
the pieces over, mix well, and cook for about 1 minute, or
until they turn pink. Add the ham, stir to mix well, and
stir-fry for 1 minute. Then add the reserved rice and stir
together until well mixed. Lower the heat to medium and
stir-fry continuously for 4 to 5 minutes, or until very hot.
If the rice seems dry and begins to stick to the surface of
the wok, add the remaining 1 tablespoon peanut oil and
mix well.

7. Raise the heat to high, stir the sauce, and drizzle it
over the rice. Stir to mix for 1 minute. Lower the heat to
medium and stir constantly for 2 minutes, or until the
rice is coated with the sauce. Add the eggs and stir to mix
for about 2 minutes, or until all of the ingredients are
well blended. Add the scallions and stir-fry for 1 minute,
or until well mixed.

8. Turn off the heat, transfer to a heated dish, and serve.



i

ﬂ || MAKES 4 TO 6 SERVINGS ||

54
2.

INGREDIENTS

SAUCE

3 tablespoons sauce
from Baked Duck Breasts
(page 155)

2 tablespoons Shaoxing
wine

1% tablespoons oyster
sauce

5 cups cooked rice
(page 50), at room
temperature

5 tablespoons Scallion Oil
(page 56)

5 extra-large eggs beaten
with V4 teaspoon salt and
pinch of white pepper

1 tablespoon peeled and
minced ginger

1 tablespoon light soy sauce

1 teaspoon sesame oil
1% teaspoons sugar
V4 teaspoon salt

Pinch of white pepper

1 tablespoon minced garlic
Y2 cup Y2-inch-dice shallots

Y2 cup Va-inch-dice peeled
fresh water chestnuts
1 cup V2-inch-dice skinned

Baked Duck Breast meat
(page 155)

3 tablespoons finely sliced
fresh coriander leaves

FRIED RICE WITH DUCK

1. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

2. Place the cooked rice in a bowl. Using your hands,
break up any lumps and reserve.

3. Heat a wok over high heat for 30 seconds. Add 2 table-
spoons of the scallion oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the beaten eggs and scramble with the spatula for
about 1% minutes, or until medium firm. Turn off the
heat and transfer to a plate. Cut into coarse small pieces
and reserve.

4. Wash and dry the wok and spatula. Heat the wok

over high heat for 30 seconds. Add the remaining 3 table-
spoons oil and, using the spatula, coat the wok with the
oil. When a wisp of white smoke appears, add the ginger
and stir for 45 seconds. Add the garlic and stir briefly. Add
the shallots, lower the heat to medium, and stir to mix

for 2 minutes, or until the shallots are translucent. Raise
the heat to high, add the water chestnuts, and stir to mix
for 1 minute. Add the duck meat and stir-fry for 2 min-
utes, or until very hot. Then add the reserved rice and stir
together until well mixed. Lower the heat to medium and
stir-fry continuously for 3 to 4 minutes, or until the rice

is very hot.

5. Raise the heat to high, stir the sauce, and drizzle it
over the rice. Stir to mix for 1 minute. Lower the heat to
medium and stir constantly for about 2 minutes, or until
the rice is coated with the sauce. Add the eggs and stir to
mix for about 2 minutes, or until all of the ingredients
are blended. Add the coriander and stir to mix.

6. Turn off the heat, transfer to a heated dish, and serve.
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A FRIED RICE WITH XO SAUCE

o | MAKES 4 TO 6 SERVINGS ||

s
- d
&

INGREDIENTS

6 cups cooked rice
(page 50), at room
temperature

SAUCE

3 tablespoons oyster sauce 1 teaspoon sesame oil

1% tablespoons Shaoxing V4 teaspoon salt

wine Pinch of white pepper

1 tablespoon light soy sauce

6 tablespoons XO Sauce
(page 157)

3% tablespoons peanut ol

6 extra-large eggs beaten

with V2 teaspoon salt

1% tablespoons peeled and
minced ginger

1 cup finely sliced scallions

2 tablespoons finely sliced
fresh coriander leaves

1 tablespoon minced garlic

1. Place the cooked rice in a bowl. Using your hands,
break up any lumps and reserve.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. Heat a wok over high heat for 30 seconds. Add 2 table-
spoons of the peanut oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add the beaten eggs and scramble with the spatula for
about 1% minutes, or until medium firm. Turn off the
heat and transfer to a plate. Cut into coarse, small pieces
and reserve.

4. Wash and dry the wok and spatula. Heat the wok over
high heat for 30 seconds. Add the remaining 1% table-
spoons oil and, using the spatula, coat the wok with the
oil. When a wisp of white smoke appears, add the ginger
and stir for 10 seconds. Add the garlic and stir briefly. Add
the XO sauce, mix well, and then add the rice.

5. Lower the heat to medium and stir-fry continuously for
about 4 minutes, or until the rice is very hot.

6. Raise the heat to high, stir the sauce, and drizzle it
over the rice. Stir to mix for 1 minute. Lower the heat to
medium and stir constantly for 3 to 4 minutes, or until
the rice is coated with the sauce. Add the eggs and stir
to mix for about 2 minutes, or until well mixed. Add the
scallions and stir and cook for 1 minute more, or until
mixed well. Add the coriander and mix well.

7. Turn off the heat, transfer to a heated dish, and serve.









HUNAN PEARL BALLS

| MAKES 20 PEARL BALLS, OR 5 TO 10 SERVINGS ||

This unusual dish from Hunan is both
ﬁ/'\ flavorful and beautiful and is customarily
3* eaten as the first course at a banquet or

sometimes as a course for a family meal.
% The balls are made from ground pork

studded with other ingredients, predomi-

nantly the salt-cured Yunnan ham from
Hunan’s neighboring province. The “pearls” are
grains of glutinous rice that become glossy and
almost translucent when steamed.

INGREDIENTS

12 ounces ground pork

% cup e-inch-dice Salt-
Cured Ham (page 150)

Y5 cup Ya-inch-dice Steamed
Black Mushrooms (page 81)

4 fresh water chestnuts,
peeled and cut into
Ve-inch dice

2 tablespoons dried shrimp,
soaked in hot water to cover
for 20 minutes, drained,
and cut into Ye-inch pieces

2 scallions, finely sliced

1% teaspoons peeled and
minced ginger

1 large egg, lightly beaten

12 tablespoons cornstarch
mixed with 2 tablespoons
cold water

2 tablespoons peanut oil
2 teaspoons light soy sauce

1% teaspoons Shaoxing
wine

1 teaspoon sesame oil
2, teaspoons sugar

1 teaspoon salt

Pinch of white pepper
172 cups glutinous rice

3 or 4 large iceberg lettuce
leaves for lining steamer

1. In a large bowl, combine all of the ingredients except
the rice and lettuce. Using a wooden spoon or two pairs
of wooden chopsticks, mix the ingredients together, stir-
ring them in one direction, until the mixture is soft and
the ingredients are evenly distributed and stick together.
Stirring in this way ensures the mixture will be cohe-
sive. Cover and refrigerate for at least 8 hours or up to
overnight.

2. Begin making the rice coating for the balls about

3 hours before you will be using it. First, place the rice in
a large bowl and fill the bowl with water. Wash the rice
by rubbing it between your palms, then discard the water.
Do this two more times, then drain the washed rice and
return it to the bowl. Add water to cover by 1 inch and
allow it to soak for 1 hour. Then pour off the water and
drain the rice in a strainer placed over a bowl for 2 hours.
At this point it will be dry but there will still be some
moisture. Line a baking sheet with waxed paper and
spread the rice in a thin layer on the prepared baking
sheet. Let sit while you shape the meatballs.

3. Remove the mixture from the refrigerator. Line a
second baking sheet with waxed paper. Pick up a handful
of the mixture, move it around in your hand gently, then
squeeze. The amount that oozes through the top of your
hand will be a ball about 1 inch in diameter. Place the ball
on the prepared baking sheet. Repeat until all of the mix-
ture is used. There should be 20 balls. Roll 1 ball through
the rice, coating it evenly with the grains. Repeat until all
of the balls are coated.

4. Line a bamboo steamer with the lettuce leaves. Place
the balls on the leaves, cover the steamer, and steam for
15 to 20 minutes, or until the rice is translucent and the
pork is thoroughly cooked.

5. Serve at once from the steamer.
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STIR-FRIED GLUTINOUS RICE

|| MAKES 4 TO 6 SERVINGS ||

f* This unusual stir-fried rice dish, created
as part of the dim sum repertoire, is
?9" a tradition in Guangzhou. In its most
)%‘ familiar form, it is served as a molded
dome of rice, but that is a simplified ver-
* sion of this classic. These days the rice is
steamed, rather than stir-fried. What fol-
éﬁ lows is the classic version of this dish as
it was, and is, prepared in the home. This
is the recipe of my number 5 aunt, Ng Ku Cheh, in
Hong Kong. There are many steps, but they result
in a dish of elegance and extraordinary taste.

The Cantonese consider this a winter dish
because they believe it warms the body. My aunt
always used lard, and I do so as well, but you can
substitute peanut oil, though the taste will not be
as good. The traditional cooking method is faintly
reminiscent of how Italians cook risotto. Perhaps
Marco Polo brought the recipe back to Venice.

INGREDIENTS

Va cup dried shrimp, soaked
in hot water to cover for

20 minutes, drained, and
cut into Va-inch dice

2 cups glutinous rice

2 quarts boiling water,
to scald rice

3 tabl lard
ablespoons fard o Y2 teaspoon salt

peanut oil
1% cups Chicken Stock 2 tablespoons double dark
(page 54) soy sauce

; ; . .
1 cup Veinchdice Chinese V5 cup finely sliced scallions

bacon Vs cup finely chopped

s cup Va-inchdice Chinese coriander

sausage (lop cheong)

1. Place the rice in a large bowl. Ladle the boiling water
over it until all of the water has been added. Drain the
rice in a strainer, then spread it in a thin layer around the
bowl of the strainer, leaving a small hole uncovered at the
bottom to allow any water to run off. Place the strainer
over a bowl and let the rice drain for 30 to 45 minutes.

2. Heat a wok over high heat for 45 seconds. Add the lard,
allow to melt, and then, using a spatula, coat the wok
with the lard. When a wisp of white smoke appears, add
the rice, mix well, and stir and cook for 1 minute. Add %%
cup of the stock and stir to mix well. Reduce the heat to
low, cover the wok, and allow the rice to cook for 1 minute,
or until the stock is absorbed. Remove the cover and stir-
fry the rice for 45 seconds. Add % cup of the stock, stir to
mix, cover the wok again, and cook the rice for 1 minute,
or until the stock is absorbed. Watch carefully and adjust
the heat as necessary to prevent burning.

3. Uncover the wok, add the remaining % cup stock, and
stir to mix well for 1 minute. Cover the wok again and cook
for 1 minute more. Remove the cover and stir to mix the
rice thoroughly. The rice will be moist, but there will be
no liquid. Add the bacon, sausage, and shrimp and stir-
fry vigorously to mix all of the ingredients. Raise the heat
to medium and continue to stir the rice. Add the salt, mix
well, reduce the heat to low, and stir-fry for 7 minutes, or
until the bacon and sausage are cooked and their fat is
translucent. Add the soy sauce and stir-fry for 3 to 4 min-
utes, or until well blended. Add the scallions and cook,
stirring for 1%2 minutes, or until all of the ingredients are
well blended. Add the coriander, mix it in well, and stir
for 1 minute more.

4. Turn off the heat, transfer to a heated dish, and serve.



RICE LEFT AT THE BOTTOM OF THE POT

| MAKES 1 FAN JIU, OR 4 SERVINGS ||

éﬁ_ This rice preparation exists throughout
China. It is known by several names,

including guor bah, its name from its
xs=]  beginnings in Shanghai; wor bah, a West-

ern corruption of the Shanghainese term,;
and the Cantonese fan jiu. It is, in simplest terms,
the overcooked, crisp layer of rice that is some-
times found on the bottom of the pot in which rice
has been cooked. Often this is accidental, and just
as often it is deliberate. Either way, it has evolved
into a classic.

Perhaps the phrase “sizzling wor bah” will
spark some recognition. It is seen on English-
language menus, and it describes what happens
when a piece of this hardened rice is deep-fried,
placed still piping hot in a bowl, and hot soup is
ladled over it, producing a hiss, a sizzle, and a
cloud of steam.

Although the dish began in Shanghai, it did
not remain there, instead spreading westward to
Hunan and southward to Fujian, with many stops
between and beyond, particularly in Guangzhou
and Taiwan. Traditionally, it was made by leav-
ing a layer of cooked rice on the bottom of the pot
and then turning the heat on to allow the layer to
overcook but not burn. Ideally, it will brown slightly.
The rice is removed, often in a single piece, and
reserved. Then a soup is cooked, and when the hot
soup is ready to eat, the rice layer is deep-fried and
combined with the soup. The rice softens slightly,
but retains its bite and is eaten as an ingredient
of the soup.

The layer of crisp rice on the bottom of the pot
is called fan jiu. It does not become guor bah or
wor bah until it is combined with the soup.

INGREDIENTS

Y2 cup extra-long-grain rice Y2 cup water

1. Place the rice in a bowl and fill the bowl with water.
Wash the rice by rubbing it between your palms, then
discard the water. Do this 2 more times, then drain the
washed rice and place it in a 10-inch nonstick frying pan.
Add the water and spread the rice in a thin, even layer.
Let the rice rest for 1% hours. All of the water will be
absorbed during this resting period.

2. Place the frying pan over medium heat, cover, and cook

the rice for 5 minutes. Reduce the heat to low and cook for
3 minutes more. The rice will become translucent. Remove
the cover and cook for 2 to 3 minutes more, moving the pan
from side to side on the burner to loosen the rice. Once the
rice is loose and moves freely, it is done. Turn off the heat

and let the rice cool to room temperature in the pan.

3. Invert a large plate over the frying pan and invert the
plate and pan together so the rice layer falls out onto
the plate in a single piece. It should be cooked and hard-
ened and be free of moisture. If it is not completely dry,
let sit until it is. Use immediately or store in an airtight
container in a cool, dry place for up to 6 months.
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— i HOW TO SIZZLE ——
A WOR BAH

o make a sizzling wor bah, heat
3 cups peanut oil in a wok to 375°F
on a deep-frying thermometer and

deep-fry the crisp rice layer for 1/2 to 2 minutes,
or until the rice layer expands to about double
its size and browns. Using a Chinese strainer,
remove from the oil, draining well, and use
piping hot. For wor bah dishes, timing is impor-
tant. Ideally, both the soup and the wor bah are
as hot as possible, so that when they are com-
bined, they will sizzle and steam. The recipes
detail how to time the two elements.
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ooking the rice for a wor bah is a
safisfying exercise, and | recom-
mend it, as | do other techniques, for

understanding a process of Chinese cooking.
But if you want to shorten your cooking time,
you can buy these crisp rice layers in Chinese
markets. They are sold in squares, cooked but
not fried, in plastic packages. Made in Taiwan,
they are fashioned from glutinous rice, water,
and salt and are labeled “instant sizzling rice.”
They need only be deep-fried for 3 to 4 sec-
onds on each side, or until light brown. They
are then ready to be topped with the soup. |
have tried these prepared rice squares several
times and have found them to be quite good.
But, in the interest of learning, | strongly suggest
that you make your own.
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+ SHANGHAI SIZZLING
# WOR BAH

E e | MAKES 4 SERVINGS ||

INGREDIENTS

3% cups Milk Stock
(page 146)

3 cups peanut oil

3 ounces snow peas, ends
and strings removed and cut
into Y2-inch pieces

T-inch-thick slice ginger,
peeled and lightly smashed

4 ounces fresh-cooked
crabmeat

V4 teaspoon salt

Y8 teaspoon white pepper

2 cups Y2-inch-dice Roasted Vet o [aezger 199

Chicken meat (page 152) 1 scallion, finely sliced

1% tablespoons Scallion Oil
(page 56)

1. Place the stock, ginger, salt, and white pepper in a
sand clay pot cover, and bring to a boil over medium heat.
Add the chicken and scallion oil, stir to mix, and allow the
soup to return to a boil. Lower the heat to simmer.

2. Heat the peanut oil as directed in How to Sizzle a Wor
Bah (see facing page). It will take 5 to 7 minutes.

3. While the oil is heating, raise the heat under the soup
to medium, add the snow peas and crabmeat, stir to mix
well, re-cover, and allow to return to a boil. Uncover the
clay pot and lower the heat to a bare simmer to keep the
soup at the boiling point.

4. When the oil is ready, deep-fry the fan jiu as directed,
until it expands and browns. Turn off the heat, remove
the rice from the oil with a mesh strainer, drain well, and
immediately transfer to a heated platter. Turn off the
heat under the soup and immediately bring both the clay
pot and the platter to the table.

5. To serve, and for dramatic effect, quickly immerse

the fan jiu bah in the soup so it sizzles and steams and
becomes guor bah, or wor bah. Sprinkle the soup with the
scallions, and serve in individual bowls, ladling it over
pieces of the wor bah.

NOTE: If you are cooking the soup in a regular pot instead of a
clay pot, place the deep-fried wor bah at the bottom of a heated
tureen and pour the hot soup over it. The sizzle and the steam
will be the same.
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%% FUJIAN RED RICE
,ﬂ WOR BAH

| MAKES 4 SERVINGS ||

%

INGREDIENTS

12 ounces (18 to 22)
extra-large shrimp (26 to

Vs cup liquid from Fujian
Fermented Red Rice

30 count per pound) (page 184)
3 tablespoons Garlic Ol 4 cups Fish Stock
(page 56) (page 147)

T-inch-thick slice ginger, Y2 teaspoon salt

peeled and lightly smashed S G sEee

: e :
Y2 cup Ys-inch-dice onions | (e i e 11950

2 cup V-inch-dice celery

Y2 cup Fujian Fermented
Red Rice (page 184)

1. Peel the shrimp, leaving the tail segments intact, then
devein and clean them (see page 75). Reserve.

2. Heat a wok over high heat for 30 seconds. Add the
garlic oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir for 30 seconds. Add the onions and stir for 30 seconds,
then lower the heat to medium and cook for 2 minutes
more, or until the onions soften. Raise the heat to high,
add the celery, and stir-fry for 1 minute. Turn off the heat
and transfer the contents of the wok to a sand clay pot.

3. Add the red rice, red rice liquid, fish stock, and salt to
the clay pot and stir to mix well. Cover and bring to a boil
over medium heat. Lower the heat to a simmer.

4. Heat the peanut oil as directed in How to Sizzle a

Wor Bah (see page 196). It will take 5 to 7 minutes. When
the oil is ready, deep-fry the fan jiu as directed, until it
expands and browns. Turn off the heat, remove the rice
from the oil, drain well with a mesh strainer, and transfer
to a heated platter.

5. While the rice is draining, raise the heat under the
soup to medium. Add the reserved shrimp and stir to mix.
Allow the soup to return to a boil, then turn off the heat.
Immediately bring both the clay pot and the platter to
the table.

6. To serve, and for dramatic effect, quickly immerse the
fan jiu in the soup so it sizzles and steams and becomes
wor bah. Serve in individual bowls, ladling the soup over
pieces of the wor bah.

NOTE: If you are cooking the soup in a regular pot, instead
of a clay pot, place the deep-fried wor bah at the bottom of a
heated tureen and pour the hot soup over it. The sizzle and the

steam will be the same.
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It is at this point in my intermedi-
ate cooking classes that I turn my
attention to some of the regional
characteristics of Chinese cooking.
I have been doing this all along to
some degree, but here I reinforce the
idea of one vast Chinese cuisine with
regional distinctions dictated by
usage, folklore, tradition, and small

{ parT2 }

LESSON 6
CHINESE COOKING, NORTH TO SOUTH

==

CHINESE

COOKING,

NORTH TO
SOUTH

—

changes in techniques and cooking
methods. To do this, we embark on
a culinary tour of China, beginning
in the north in Beijing, then moving
south to the east and the west, and
finally to the far south, to explore
all of China’s recognized cooking
regions. We start our journey in the
capital, with one of its classics.




BEGGAR’S CHICKEN

| MAKES 6 TO 8 SERVINGS ||

0,1, The story of this dish of many flavors is
rooted in a northern folktale. It is said

J'H:,_ that a beggar, without a home, money,

or food, stole a chicken from a farm and
‘i% ran away until he was satisfied that he

was sufficiently far from the farm to cook
it. But because he had no home, he had no stove.
To cook his stolen chicken, he dug a hole in the
ground, filled it with twigs and sticks, ignited
them, covered the chicken with pond mud, put
it on the fire, and baked it. When it was cooked,
he cracked the dried mud and plucked the feath-
ers from the chicken before eating it. That simple
repast evolved into a court preparation that was
often called fu guai ji, or “rich and noble chicken.”

This dish requires care to prepare, but it is
worth the effort. Unfortunately, what some restau-
rants call beggar’s chicken is not. Pieces of chicken
breast are cooked with spices and flavorings, put
into a crock covered with imitation ceramic clay,
and presented with great fanfare. It is enough to
make any self-respecting beggar cringe.

What follows is the traditional way to make
this dish, including the use of potent ng ga pei,
the brandylike spirit distilled in Tianjin, not far
from Beijing. In Beijing today, the chicken is pre-
pared classically, with the beggar’s mud replaced
by pure, clean clay from Shaoxing, a practice also
followed in Hong Kong. Such clay is rarely avail-
able outside of China, so I have replaced it with a
flour-and-water dough and heavy-duty aluminum
foil wrap.

INGREDIENTS

1 whole chicken, 32 pounds

MARINADE
3 tablespoons ng ga pei or
brandy

1 cinnamon stick, 3 inches
long, broken into 4 pieces

2 eightstar anise

STUFFING

1%2 tablespoons peanut ol
1%2 cups Ya-inch-dice onions
Y2 cup Ve-inch-dice pork fat

6 dried black mushrooms,
1% inches in diameter,
soaked in hot water to cover
for 30 minutes, drained,
rinsed, squeezed dry, stems
discarded, and caps cut info
Va-inch dice

DOUGH

5 cups Pillsbury Best
All-Purpose Flour

2 cups hot water

2% teaspoons sugar
1V teaspoons salt

Pinch of white pepper

Y2 cup preserved mustard,
stalks separated, leaves
opened and rinsed 4 times
to remove any sand and the
preserving salt, squeezed
dry, and finely sliced

2 teaspoons ng ga pei
1 teaspoon sesame oil
2 teaspoons sugar

1 teaspoon five-spice
powder (page 103)

Y teaspoon salt

Pinch of white pepper

2 tablespoons peanut oil

2 lotus leaves, soaked in hot water
to cover for 20 minutes until pliable,
drained, rinsed, and damp-dried

Continued . . .
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... continued

1. If the neck and giblets are included with the chicken,
freeze them for another use. Clean the chicken as directed
on page 54 and leave to drain for 15 minutes. Pat the
chicken dry inside and out with paper towels.

2. To make the marinade: Combine all of the ingredients
in a small bowl and let rest for 15 minutes.

3. When both the chicken and the marinade are ready,
rub the chicken thoroughly, inside and out, with the mari-
nade, then set the chicken aside.

4. To make the stuffing: Heat a wok over high heat for

30 seconds. Add the peanut oil and, using a spatula,

coat the wok with the oil. When a wisp of white smoke
appears, add the onions and stir-fry for about 2% min-
utes, or until light brown. Lower the heat to medium, add
the pork fat, and stir-fry for about 2 minutes, or until the
fat becomes translucent. Add the mushrooms and pre-
served mustard and stir to mix. Raise the heat to high,
add the ng ga pei, and stir. Add the sesame oil, sugar, five-
spice powder, salt, and white pepper and stir to mix for

1 minute, or until blended. Turn off the heat, transfer the
stuffing to a large plate, and spread it to cool.

5. To make the dough: Mound the flour on a work sur-
face and make a well in the center. Slowly add the hot
water to the well with one hand while mixing the water
and flour together with the fingers of the other hand.
When all of the water has been absorbed, knead for about
2 minutes, or until a dough forms. If the dough feels a bit
dry, add a little more hot water, as it needs to be slightly
moist. Coat your hands with the peanut oil and rub the
dough, applying some pressure, to coat it evenly. Then
rub your hands over the work surface, lightly oiling it.
Using your hands, flatten the dough until it is large
enough to enclose the chicken completely.

6. Fill the body cavity of the chicken loosely with the
stuffing, then secure the neck and tail openings closed
with poultry skewers. Preheat the oven to 350°F for
15 minutes.

Continued . . .
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... continued

7. While the oven is heating, wrap the chicken. On a
clean work surface, place the lotus leaves, smooth side up.
Because the leaves are ribbed like an umbrella, each one
must be pleated in the center so it will lie flat. Once you
have pleated them, stack them so they are overlapping
slightly. Then, place the chicken, breast side up, in the
center of the leaves, and fold the leaves up and over the
chicken, overlapping the edges and covering the bird com-
pletely. The leaves are damp and soft, so they will stay in
place without tying.

8. Place the leaf-wrapped chicken in the center of the
flattened dough and wrap it, folding the dough up and
around the bird and pressing the edges to seal. Lay a
2-foot-long sheet of heavy-duty aluminum foil on a clean
work surface and place the dough-wrapped chicken,
breast side up, on the foil. Fold the foil around the bird
to cover completely and seal closed.

9. Place the wrapped chicken in a roasting pan and bake
for 1 hour. Lower the oven temperature to 300°F and con-
tinue to bake for 3 hours longer.

10. Turn off the heat, remove the chicken from the

oven, and place it on a large platter. Unwrap the foil
from around the chicken and roll the edges so it forms a
frame around the dough-wrapped chicken. The dough will
be browned and quite hard. Using kitchen shears, cut a
large oval in the top of the dough and remove the cut-
out so the lotus-leaf wrap can be seen. Then cut open the
lotus leaves in the same manner. Discard both cutouts.
The aromas of the ng ga pei and the spices, particularly
the five-spice powder, will rise the moment the chicken is
exposed. The chicken itself will be falling off the bone, so
there is no need to cut it.

11. Serve the chicken with chopsticks or a fork, and spoon
the stuffing over the meat.

NOTE: The chicken can be cooked in advance. After removing
the chicken from the oven, leave the foil intact. The chicken will

remain hot for an hour.



YELLOW CROAKER WITH SWEET WINE RICE SAUCE

| MAKES 4 SERVINGS ||

This fried fish is a favorite in Shanghai.

hua yu, or “yellow flower fish,” is a salt-
water fish found in large schools around
ocean reefs. The Shanghainese like the

ﬁi The yellow croaker, which is called huang
A

delicate, inherently sweet taste of this
small fish. It takes its English name from

n=]

the croaking sound it makes; Chinese
fishermen locate croakers by running long bamboo
poles into the waters to cause them to croak.

The secret to deep-frying this fish is to keep it
moist and not overcook it. It is often served upright,
as if swimming, a traditional symbol of good fortune.

1. To make the sauce: In a small bowl, combine all of the
ingredients and reserve.

2. Rinse the fish well under cold running water, remove
any errant membranes, and pat dry, inside and out, with
paper towels. Lay the fish on a cutting board and make

3 diagonal slits in the flesh, each about 2% inches long
and spaced about 2 inches apart, and cutting to, but not
into, the bone. Turn the fish over and repeat on the second
side. Sprinkle the fish, inside and out, with the vinegar.
Then sprinkle the fish, inside and out, with the wine, salt,
and white pepper. Spread the cornstarch on a sheet of
waxed paper and coat the fish thoroughly on both sides,
including inside the slits.

3. Heat a wok over high heat for 40 seconds. Pour the
peanut oil into the wok and heat to 375°F on a deep-
frying thermometer. Shake off the excess cornstarch from
the fish, place it in a Chinese strainer, and lower it into
the hot oil. (If the oil will not cover the whole fish, tip the
strainer so the oil covers one side of the fish and ladle the
oil over the other side.) Fry the fish for 5 to 6 minutes. It
is done when it is lightly browned and still moist.

4. Turn off the heat. Using the strainer, remove the
fish from the oil, draining it well, and place on a heated

INGREDIENTS

SAUCE

1 teaspoon Hot Pepper Oil
(page 55)

2 tablespoons Shanghai

Sweet Wine Rice (page 182)
Y3 cup Fish Stock (page 147) 2 tablespoons sugar

2 tablespoons white rice
vinegar

12 teaspoons cornstarch

Y2 teaspoon salt

2 tablespoons Shaoxing wine Pinch of white pepper

1 tablespoon double dark
soy sauce

1 whole yellow croaker, V5 cup Va-inch-dice shallots
1% pounds, purchased
live, then cleaned by the

fishmonger

1 tablespoon peeled and
minced ginger

3 tablespoons s-inch-dice

1% teaspoons white
carrots

rice vinegar

: : 3 tablespoons V&-inch-dice
2 tablespoons Shaoxing wine bamboo shoots
el 2 tablespoons finely sliced

Pinch of white pepper scallions

1 tablespoon finely sliced
fresh coriander leaves

Y2 cup cornstarch for
coating

6 cups peanut ol

platter. Cover your hands with a cloth and position the
croaker upright, stomach side down, then press down
gently so it is firmly set.

5. Pour off all but 1% tablespoons of the oil from the wok.
Heat the wok over high heat for 20 seconds. When a wisp
of white smoke appears, add the shallots and stir-fry for
about 2 minutes, or until translucent. Add the ginger and
stir briefly. Add the carrots and bamboo shoots and stir-
fry for about 1% minutes, or until very hot. Stir the sauce,
pour it into the wok, and stir-fry for about 2 minutes, or
until the sauce thickens and bubbles.

6. Turn off the heat. Pour the sauce over the fish, sprinkle
it with the scallions and coriander, and serve.
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WHITE SOUP WITH TWO BEAN CURDS

| MAKES 6 TO 8 SERVINGS ||

Shanghai restaurant chefs often cook
white foods in combination. They will vari-
ously steam white crabmeat, scramble
egg whites, mince white fish for soups,
and cook with a pearly white milk stock,
a Shanghai favorite. Occasionally, they

even use a white soy sauce known as yin

o B R

bai jiang, which is rarely found outside of
China. This tribute to bean curd and the
soybean is a familiar white soup in Shanghai res-
taurants. It melds two opposite textures, soft silken
bean curd and hard dried bean curd sticks, and it
includes white soybean sprouts as well. The addi-
tion of the area’s salt-cured Jinhua ham provides
the soup with a flavorful and artistic contrast.

INGREDIENTS

8 pieces bean curd sticks
(4 ounces total)

1V2-inch-long piece ginger,
peeled and lightly smashed

% cup Ys-inch-dice Salt-
Cured Ham (page 150)

1 package (19 ounces)
silken bean curd

6 cups Milk Stock
(page 146)

6 ounces soybean sprouts

1. Soak the bean curd sticks in hot water to cover for
30 minutes, or until elastic and pliable. Drain and cut
crosswise into %4-inch pieces. Reserve.

2. Cut the silken bean curd into “2-inch cubes and reserve.

3. In a large pot, place the stock and ginger and bring to
a boil over high heat. Add the ham and allow the stock
to return to a boil. Lower the heat to medium and cook
for 5 minutes. Raise the heat to high, add the bean curd
sticks, and stir to mix. Lower the heat to medium and
cook for 10 minutes. Raise the heat to high, add the bean
sprouts, and mix well. Cook the soup for 2 to 3 minutes,
or until the beans at the ends of the sprouts are tender.
Add the silken bean curd, stir to mix well, and allow the
soup to return to a boil. Boil for 1 minute, then turn off
the heat.

4. Transfer the soup to a heated tureen and serve.



BEEF WITH PEPPER PICKLE

| MAKES 4 SERVINGS ||

#
#
¥
y. 3
3

This is a classic preparation of Hunan,
but because of the constant exchange of
cooking between Hunan and neighbor-
ing Sichuan, it has become familiar in
Sichuan as well. Yet it is essentially a
Hunan dish, with its heat complementing
its sourness and slight touch of sweet-

ness. For this recipe, I use filet mignon

because of its taste and tenderness. Serve with
rice or Steamed Breads (page 167).

INGREDIENTS

12 ounces filet mignon

MARINADE

1%2 tablespoons oyster
sauce

12 teaspoons double dark
soy sauce

1 tablespoon Shaoxing wine
1 tablespoon sesame oil

1%2 teaspoons white rice
vinegar

3% tablespoons peanut oil

1 tablespoon peeled and
minced ginger

Vs teaspoon salt

Y2 cup 2-inch-julienne
carrots

2 Pepper Pickles (page 156),

cut into V4-inch dice, to yield
3 tablespoons

2 teaspoons sugar

2V4 teaspoons mung bean
starch

V4 teaspoon salt

V& teaspoon ground Sichuan
peppercorns (page 37)

4 scallions, white portions
only, lightly smashed and
cut into Y2-inch pieces, to
yield Y4 cup

%2 cup 2-inch-julienne celery
1 tablespoon minced garlic

1 tablespoon Sichuan
Peppercorn Paste
(page 211)

1. Cut the beef across the grain into precise strips
2 inches long by Y4 inch wide and % inch thick. Reserve.

2. To make the marinade: In a bowl, mix together all of
the ingredients. Add the beef and turn to coat well. Let
rest for 20 minutes.

3. Heat a wok over high heat for 45 seconds. Add

1% tablespoons of the peanut oil and, using a spatula,
coat the wok with the oil. When a wisp of white smoke
appears, add the ginger and salt and stir briefly. Add the
carrots, pickles, and scallions and stir to mix well. Add
the celery and stir-fry for 172 minutes, or until all of the
ingredients are well mixed. Turn off the heat, transfer to
a bowl, and reserve.

4. Wipe the wok and spatula with paper towels. Heat the
wok over high heat for 20 seconds. Add the remaining

2 tablespoons peanut oil and, using the spatula, coat the
wok with the oil. When a wisp of white smoke appears, add
the garlic and the peppercorn paste and stir to mix for
about 1% minutes, or until the garlic releases its aroma.

5. Turn off the heat, add the beef and its marinade, and
spread the strips in a single layer. Turn on the heat to high
and cook for 1 minute, or until the edges of the strips turn
color. Then turn the strips and stir-fry for about 1% min-
utes, or until they lose their redness. Add the reserved
vegetables and stir-fry for 1% to 2 minutes, or until the
mixture is well-blended and very hot.

6. Turn off the heat, transfer to a heated dish, and serve.
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OLD SKIN BEEF

| MAKES 4 SERVINGS ||

from Hunan for two reasons. First, it
‘ﬁ_ reflects an ancient tradition, and second,
it demonstrates a different way of cook-

f* I have chosen another beef preparation

ing beef in Hunan, crisply fried. The “old
i skin” of this recipe is dried tangerine

skin, or peel, and the ingredient’s literal
translation from the Chinese implies that the peel
is so old that it is covered with dust. Such skin,
carefully dried in the sun, is kept for many years,
even for many generations, by both professional
chefs and households. It never disintegrates, but
remains dry and hard, and is extraordinarily
costly. I knew a Hong Kong chef who would never
use tangerine skin unless he was assured it was at
least thirty years old.

The tradition of cooking with old tangerine
skin originated in Hunan, but the practice has
spread throughout China, with differing results.
This dish is often referred to as orange beef, espe-
cially in the West, because it is made with fresh
or recently dried orange peel instead of dried
tangerine skin, which is not available in sufficient
quantities. Traditionally, old skin was never made
with orange peel, only tangerine peel. To make
your own old skin, dry tangerine peels in the sun
until they are quite hard and then store them in a
tightly capped jar in a cool, dry, dark cupboard. Let
them sit for as long as possible before using, as the
older they are, the better they are. While the peels
are aging, you can buy old skin in some Chinese
markets and in herbal shops. But be prepared to
spend a good deal of money, for the older the skin,
the dearer it is.

INGREDIENTS

8 ounces flank steak 2 tablespoons old tangerine

e skin, broken into 6 pieces

MARINADE

2 tablespoons lightly beaten  Pinch of white pepper

egg whites 2 tablespoons peanut oil

2 teaspoons Shaoxing wine
P 9 Y4 cup cornstarch

SAUCE 1 teaspoon sesame oil
2 tablespoons Red Stock s teaspoon Red Oil
(page 147) (page149)

1 tablespoon double dark 17 tablespoons sugar

soy sauce
) 1 teaspoon cornstarch
1 tablespoon Shaoxing

wine Y8 teaspoon salt
1 tablespoon white rice Pinch of white pepper
vinegar ';_
&
3 cups peanut oil 1 tablespoon minced garlic ;
&
5 dried Thai chiles 2 scallions, cut on the &
diagonal into Y2-inch-thick b
1 tablespoon peeled and dices £

minced ginger

1. Cut the beef across the grain into precise strips

3 inches long by ¥ inch wide and % inch thick. Place
the beef in a bowl, add the baking soda, and toss to coat
evenly. Cover and place in the refrigerator to rest for

8 hours, or overnight.

2. Remove beef from the refrigerator, rinse off the baking
soda, drain, dry, and set aside.

3. While the beef rests, prepare the old tangerine skin.
In a small bowl, soak the pieces in hot water to cover for
20 minutes, or until they soften. Drain and finely slice to
yield about 2 tablespoons. Reserve.
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... continued

4. To make the marinade: Add all of the ingredients, one
by one, in the order listed, tossing each one with the beef
to mix well before you add the next one. Re-cover the bowl
and return to the refrigerator to rest for 30 minutes.

5. To make the sauce: In a small bowl, mix together all of
the sauce ingredients and reserve.

6. When the beef is ready, heat a wok over high heat for

1 minute. Add the peanut oil and heat to 300°F on a deep-
frying thermometer. When the oil is hot, add the beef and
its marinade and immediately turn off the heat. Using
chopsticks, separate the strands of beef. Turn on the heat
to high and deep-fry the beef for 10 to 12 minutes, or until
it is crisp. Turn off the heat, remove the beef from the oil
with a Chinese strainer, and drain over a bowl.

7. Pour off all but 2 tablespoons of the oil from the wok.
Turn on the heat to high, and when a wisp of white
smoke appears, add the chiles. Stir to mix them until they
turn black. Add the reserved tangerine skin and stir to
mix. Add the ginger and garlic and stir to mix. Add the
scallions and stir to mix. If the scallions begin to scorch,
lower the heat to medium-high. Add the beef and stir-
fry for 1 minute, or until well mixed. Make a well in the
center of the mixture, stir the sauce, and pour it into the
well. Stir-fry for about 1% minutes, or until the beef is
evenly coated and the sauce is absorbed.

8. Turn off the heat, transfer to a heated dish, and serve.



CHICKEN WITH SICHUAN PEPPERCORN PASTE

| MAKES 4 SERVINGS ||

4& This snack, an example of Sichuan street
food, is made with cooked chicken and
ﬂ%\ eaten cold. It calls for a marvelously pun-
i% gent seasoning mixture made by mashing
. together Sichuan peppercorns, ginger, and
scallions, a paste known for its “strange taste” in
Chengdu and elsewhere in Sichuan.

INGREDIENTS

Y2 Roasted Chicken (page 152)

SAUCE

3 tablespoons Chicken 1 tablespoon Shaoxing wine

Stock (page 54) 2 teaspoons sesame oil

2% tablespoons double

1 teaspoon Hot Pepper Oil
dark soy sauce

(page 55)
2. tablespoons Chinkiang Va cup finely sliced scallions
vinegar

2 teaspoons peeled and

2 tablespoons Sichuan minced ginger

Peppercorn Paste (see

sidebar)

2 teaspoons minced garlic

2 tablespoons sesame 2 tablespoons sugar

seed paste V4 teaspoon salt

2 cups finely julienned
iceberg leftuce

1. Remove the meat from the chicken half, discarding the
skin and bones. Place the meat on a cutting board and
pound it with the side of a cleaver blade to break its fiber,
then shred it by hand. You should have 2 cups.

2. To make the sauce: In a large bowl, mix together all
of the ingredients. Add the shredded chicken and mix
together, making sure the chicken shreds are evenly coated.

3. Arrange the lettuce around the rim of a platter. Mound
the chicken with its sauce in the center and serve.

NOTE: The chicken can be served at room temperature or
cold. To serve it cold, refrigerate the shredded chicken, mixed
with the sauce, for 2 hours before plating. Refrigerate the
lettuce separately.

Jﬁlj;:l IZ:IZIIEL
Ui sSICHUAN PEPPERCORN PASTE |—

MAKES ABOUT % CUP

"~ Created in Sichuan, this simple paste is often
referred to as a “secret ingredient.” It is not
at all secret, but it is definitely a fine addi-
tion to recipes, blending with and enhanc-
ing other ingredients. Consequently its fame

and use have spread beyond Sichuan.

1 tablespoon Sichuan peppercorns

SICHUAN

PEPPER- .
CORN 3 tablespoons peeled and minced
PASTE fresh ginger

—

%3 cup finely sliced scallions

In a small bowl, preferably stainless steel, place all of
the ingredients and crush to a coarse paste with the
handle of a cleaver. Or, use a mortar and pestle. Store
in a tightly covered container in the refrigerator for up

to 3 days.
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RICE NOODLES SICHUAN WITH SHRIMP

H MAKES 2 SERVINGS FOR LUNCH, OR UP TO 8 SERVINGS AS PART OF A LARGE MEAL H

'-'Iﬂ Traditionally, this Sichuan classic was

made with dried shrimp, a circumstance
“‘ of Sichuan’s once-isolated inland location.
* Because fresh fish and shellfish were rare

. in this landlocked province, they were

*;ﬂ often imported preserved in salt or dried.

Made with dried shrimp, this simple
preparation was customarily a one-dish meal, usu-
ally served at lunch with tea. No longer isolated,
Sichuan has access to fresh fish and seafood today,
so I have made it with fresh shrimp.

INGREDIENTS

12 ounces dried thin rice
noodles (rice sticks; similar
in size to capellini no. 11)

MARINADE

2 tablespoons oyster sauce

2 teaspoons white rice wine
2 teaspoons light soy sauce

1 teaspoon ginger juice
(page 70)

4% to 5% tablespoons
Scallion Oil (page 56)

2 slices ginger, Y4 inch thick,
peeled and lightly smashed

4 ounces snow peas, ends
and strings removed and
cut on the diagonal into fine
julienne

3 tablespoons Sichuan
mustard pickle

12 ounces (about 30) large
shrimp (40 count per pound)

1 teaspoon sesame oil
2 teaspoons cornstarch
1Y2 teaspoons sugar

1 teaspoon salt

Pinch of white pepper

2 Pepper Pickles (page 156),
cut into a fine julienne
(2 tablespoons)

% cup finely julienned red
bell peppers

4 scallions, cut into 2-inch
lengths and white portions
quartered lengthwise

2 garlic cloves, lightly
smashed

Y2 teaspoon salt

1. In a bowl, soak the noodles in hot water to cover for
15 to 20 minutes, or until they soften. Drain them in a
strainer placed over a bowl for 1 hour, loosening them
with chopsticks 3 times as they dry. Cut the noodles into
5-inch lengths and reserve.

2. While the noodles are drying, clean the shrimp as
directed on page 75. Cut each shrimp in half lengthwise.

3. To make the marinade: In a bowl, mix together all of
the ingredients. Add the shrimp, turn to coat well, and let
rest for 20 minutes.

4. Heat a wok over high heat for 30 seconds. Add 1 table-
spoon of the scallion oil and, using a spatula, coat the
wok with the oil. When a wisp of white smoke appears,
add 1 ginger slice and stir for 45 seconds. Add the snow
peas and stir-fry for 30 seconds, or until they begin to
turn bright green. Add the mustard pickle and the pepper
pickles and stir-fry for 1 minute. Add the bell peppers
and scallions, mix well, and stir-fry for 1%2 minutes, or
until very hot. If the mixture seems too dry, sprinkle some
water into the wok to create steam. Turn off the heat, and
remove to a bowl.

5. Wipe the wok and spatula with paper towels. Heat the
wok over high heat for 20 seconds. Add 1% tablespoons
of the scallion oil and, using the spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the remaining ginger slice and the garlic and stir for

45 seconds, or until the garlic releases its fragrance. Add
the shrimp and their marinade and spread in a thin single
layer. Cook for 1 minute, or until they begin to turn pink.
Turn the shrimp over, mix well, and stir-fry for 1 min-
ute longer, or until they turn pink. Turn off the heat, and
remove the shrimp to a bowl.

Continued . . .
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... continued

6. Wash and dry the wok and spatula. Heat the wok over
high heat for 45 seconds. Add 2 tablespoons of the scal-
lion oil and the salt and, using the spatula, coat the wok
with the oil. When a wisp of white smoke appears, add
the rice noodles by slowly and gently dropping them off
the spatula into the wok, to avoid spattering. Stir-fry the
noodles for 1 minute, lower the heat to medium, and then
stir-fry them for 6 minutes more, or until very hot. If the
wok becomes dry, add the remaining 1 tablespoon oil and
adjust the heat as needed to ensure even cooking.

7. Raise the heat to high, add the shrimp and their liquid
to the noodles, and stir-fry for 2 minutes. Add the vege-
tables and stir-fry together for 2 minutes longer, or until
well mixed. Again, adjust the heat as needed to ensure
the noodles do not burn.

8. Turn off the heat, transfer to a heated platter, and
serve.

SHREDDED PORK WITH
SNOW PEAS AND CHICKEN
LEG MUSHROOMS

|| MAKES 4 TO 6 SERVINGS ||

Once again, meaty chicken leg mush-
rooms appear in a stir-fry, this time in a
classic Cantonese preparation with snow
peas and shredded pork that demon-
strates the mix of textures and tastes so
characteristic of the cooking of Guang-
dong. The mushrooms are meaty, slightly
chewy; the snow peas deliver crunch; and
the pork provides bite.

T e Sl o

INGREDIENTS

MARINADE

4 teaspoons oyster sauce 1%2 teaspoons sugar

2 teaspoons light soy sauce 2 teaspoons cornstarch

2 teaspoons Shaoxing wine % teaspoon salt

1% teaspoons sesame oil Pinch of white pepper

1 teaspoon white rice
vinegar

12 ounces pork loin,
shredded (see Cleaver
discussion, page 45)

SAUCE
Y3 cup Superior Stock 1 teaspoon white rice
(page 145) vinegar

1 tablespoon Shaoxing
wine

4 teaspoons cornstarch

1 teaspoon sugar

1 tablespoon oyster sauce
P 4 V4 teaspoon salt

2 teaspoons sesame oil F e T e——

1Y teaspoons light soy sauce



8 ounces snow peas 2 teaspoons salt

% teaspoon baking soda
(optional)

5 cups water

Va-inch-thick slice ginger,
peeled and lightly smashed

1 tablespoon Superior Stock
(page 145), if needed

3 tablespoons peanut oil

1 tablespoon peeled and
minced ginger 1 fresh chicken leg mush-
room (about 5 ounces), cut
crosswise into V4-inch-thick
rounds, then cut into V4-inch-

wide strips

1 tablespoon minced garlic

1 tablespoon plus
1 teaspoon Shaoxing wine

1. To make the marinade: In a bowl, mix together all of
the ingredients. Add the pork, turn to coat evenly, and
reserve.

2. To make the sauce: In a small bowl, mix together all of
the ingredients and reserve.

3. To water-blanch (see page 63) the snow peas, first trim
the ends and strings from the peas, then cut each pea into
thirds on a sharp diagonal.

4. In a pot, bring the water to a boil over high heat. Add
the ginger, salt, and baking soda (if using). When the
water returns to a boil, add the snow peas and blanch and
stir for 30 seconds. Turn off the heat, run cold water into
the pot, then drain off the water. Run cold water into the
pot again, drain well, discard the ginger, and drain the
snow peas in a strainer for at least 10 minutes.

5. Heat a wok over high heat for 30 seconds. Add the pea-
nut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the garlic and stir briefly. Add the pork
and its marinade and spread the pieces in a single layer.
Cook for 1 minute, or until the pieces turn white along
the edges. Turn the pork over and mix well.

6. Drizzle in the wine, adding it along the edge of the
wok, and stir-fry for 2 to 3 minutes, or until the pork
turns white. If the pork begins to stick to the wok, add
the stock and mix well.

7. Add the snow peas and stir-fry for 1% minutes, or
until well mixed. Make a well in the center of the mix-
ture, stir the sauce, and pour it into the well. Stir to mix
well. Add the mushroom strips and stir-fry for 2 minutes,
or until the sauce thickens and bubbles.

8. Turn off the heat, transfer to a heated dish, and serve.
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MINCED DUCK WRAPPED IN LETTUCE

| MAKES 4 SERVINGS ||

This is my adaptation of a Cantonese
ﬁ‘ classic. It is widely believed that the prac-
*ﬁj tice of wrapping foods in lettuce leaves
i in China originated in the province of
;ﬁi Guangdong, home to a special lettuce
quite like iceberg, called bor lei sang choi
in Cantonese. The first two words translate as
“glass,” to indicate that light is visible through the
leaves. Lettuce itself, or sang choy in Cantonese,
is a recurring symbol of new life and growth, and
it is hung over the entry door of houses in Guang-
dong on the Lunar New Year.
Over the years, this method of wrapping
foods in lettuce has spread beyond the borders of
Guangdong, and today, cooks elsewhere in China
serve baby clams, minced squab, shrimp and diced
mushrooms, and other foods this way. The tradi-
tional Cantonese recipe calls for minced squab.
Here, I have used minced duck in its place.

INGREDIENTS

Deep-ried Rice Noodles (page 143)

SAUCE

3 tablespoons Chicken 1 teaspoon sesame oil

Dl ep 1 1 teaspoon white rice wine

1% tablespoons oyster

12 teaspoons mung
sauce

bean starch

1 tablespoon Shaoxing wine 1 teaspoons sugar

1% teaspoons light

soy sauce Pinch of white pepper

6 dried black mushrooms,
1% inches in diameter,
soaked in hot water to cover
for 30 minutes, drained,
rinsed, squeezed dry, stems
discarded, and caps cut
into V4-inch dice

2V tablespoons peanut ol

1 tablespoon peeled and
minced ginger

2 tablespoons minced garlic

4 fresh water chestnuts,
peeled and cut into V4-inch
dice 1 Baked Duck Breast
. R (page 155), skinned and
V3 cup Va-inch-dice celery cuf info Veinch dice
Y5 cup Va-inch-dice bamboo

8 leaves iceberg lettuce,
shoots

cut into 5-inch rounds
V4 cup Va-inch-dice shallots

1. Deep-fry the noodles as directed, drain them well
over a bowl, and then spread them in an even layer on
a platter. Reserve.

2. To make the sauce: Combine all of the ingredients in a
small bowl and reserve.

3. Heat a wok over high heat for 30 seconds. Add the
peanut oil and, using a spatula, coat the wok with the oil.
When a wisp of white smoke appears, add the ginger and
stir briefly. Add the garlic and stir briefly. Add the water
chestnuts, celery, bamboo shoots, shallots, and mushrooms
and stir-fry for 3 minutes, or until very hot. Add the duck
meat, stir to mix well, and cook for 2 more minutes, or
until well mixed. Make a well in the center of the mixture,
stir the sauce, and pour it into the well. Stir and mix well
for about 1% minutes, or until the sauce thickens and the
ingredients have a glistening coat.

4. Turn off the heat and ladle the filling atop the noodles.
Place the lettuce rounds on a separate platter. Invite
diners to serve themselves by scooping a heaping table-
spoon of the duck filling onto a lettuce round, topping it
with some of the fried rice noodles, and then folding the
lettuce around the filling.
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THE CUISINES OF THE CHIU CHOW
AND THE HAKKA

——
Two special cuisines of southern China, often The Hakka, unlike the Chiu Chow, are
lumped together with the Cantonese kitchen, immigrants to the south. The history of
deserve particular mention. They are the the Hakka continues to be debated, but the
Chiu Chow and the Hakka, one native, one a most common theory puts their origins in
cuisine of immigrants. The Chiu Chow people northern China, from which they first fled
are indigenous to the region around the old to the south many centuries ago. That ini-
port city of Swatow, now known as Shantou, “—— tial flight was followed by others during

in northeastern Guangdong. They were sea-
farers who sailed to Taiwan and to ports in South-
east Asia, often settling in their destinations,
and they are variously known as Chiu Chow or
Chiu Chao by the Cantonese, as Chaozhou else-
where in China, and as Teochiu or Teochew in
Taiwan, Singapore, and as far away as Thailand
and Vietnam.

Chiu Chow cooking, once thought to be part
of the Cantonese table, is unique, direct, and
pungent. Diners relish shark’s fin and bird’s
nest soups, and they dote on all manner of sea-
food soup. Cooks flavor their foods with a salty
fermented fish sauce, a cousin to Thai nam pla
and Vietnamese nuoc mam, and make sweet
marmalades and preserves. They pickle and pre-
serve cabbage, mustard greens, shallots, and
ginger; bottle their own vinegar and tangerine
oil; and make a sweet soy sauce by cooking it
with sugar.

the Jin, Northern Song, T’ang, and Qing
Dynasties. Today, the Hakka are found primar-
ily in Guangdong, Fujian, and Jiangxi prov-
inces and in Hong Kong’s New Territories. They
are regarded as insular and hardworking and
highly protective of their ancestral and cultural
customs and are often successful in their profes-
sional lives. In Hong Kong, for example, many of
the descendants of early immigrants are both
wealthy and politically influential.

Because the Hakka were nomadic, they devel-
oped a cooking style on the move. They preserved
foods so they could carry them; they boiled veg-
etables and ate them with cold sauces. The soy-
bean has long been important: the boiled beans
are eaten, the milk made from ground beans is
drunk, and the curd is prepared in imaginative
ways. The Hakka use wild leafy vegetables, and
one of their famous dishes, salt-baked chicken,
was once cooked in a hole in the ground.




CHICKEN WITH CHIN JIEW

| MAKES 6 SERVINGS ||

I'", In this traditional Chiu Chow dish, two
ingredients particular to Chiu Chow
ﬁ’-j‘ cooks in southern China are used. The
e first is Sichuan peppercorns, which they
'35,5 call chin jiew, and which, until recently,
were not used by other cooks in Guang-
dong. The second is what the Chiu Chow call jun
Jiu chot, or “pearl vegetable,” which are wild green
leaves that are shaped like tiny maple leaves. They
are deep-fried and used as a garnish for many dif-
ferent dishes, especially chicken dishes. They are
unavailable anywhere else, but large-leaf basil is
a good substitute.

INGREDIENTS

1 pound boneless, skinless
chicken breasts

MARINADE

1 tablespoon oyster sauce Y2 teaspoon ginger juice

2 teaspoons Shaoxing wine (page 70)

1% teaspoons fish sauce J) belfe oty 2, el
eaten

. :

%2 cekpeems sosei o1 3 tablespoons cornstarch

1 tablespoon double dark

1 teaspoon sugar
soy sauce

SAUCE

3 tablespoons Superior
Stock (page 145)

1 tablespoon oyster sauce

1V teaspoons cornstarch

Y2 teaspoon sugar

1 teaspoon Sichuan 3 scallions, finely sliced

peppercorns 1 tablespoon Shaoxing wine

3 cups peantut ol

1 cup large basil leaves,
washed and well dried

1. Cut the chicken into 1-inch cubes and reserve.

2. To make the marinade: In a bowl, combine all of the
ingredients. Add the chicken and turn to coat evenly. Let
rest for 30 minutes.

3. To make the sauce: In a small bowl, combine all of the
ingredients and reserve.

4. To dry-roast the peppercorns, heat a wok over high
heat for 30 seconds. Add the peppercorns and stir

for 20 seconds. Lower the heat to medium and stir for
1% minutes, or until the peppercorns release their fra-
grance. Turn off the heat and transfer to a bowl. Let the
peppercorns cool completely, then crush or grind them
coarsely with the handle of a cleaver. Or, use a mortar
and pestle. Reserve.

5. To deep-fry the basil leaves, heat the wok over high
heat for 30 seconds. Add the peanut oil and heat to 300°F
on a deep-frying thermometer. Add half of the basil leaves
to the hot oil and deep-fry, turning them once, for 14 min-
utes, or until they are crisp and bright green. Using a
Chinese strainer, remove them to a plate lined with paper
towels and let them drain. Repeat with the remaining
leaves. Reserve.

6. Heat the oil in the wok to 350°F. Add the chicken and
its marin