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			Praise for A Very Chinese Cookbook

			“I’ve been a Kevin Pang fan for years. I’m crazy about his writing and his clever, quirky way of coming at everything from XO Sauce (which he says delivers a ‘knuckle sandwich of umami’) to the primer on ingredients, which is a marvel. Now I’m in love with his father, his mother and the food they cook. Their book is an original—generous, wise, funny and chockablock with smart information and irresistible, meticulously tested recipes. If you can’t decide what to make first—there are just so many gems—I’ll understand: That’s just how it was with me.”

			— Dorie Greenspan

			New York Times best-selling cookbook author

			“Kevin Pang and his father make a wonderful team—a dynamic duo in their kitchens and in their lives. This book is filled with traditional Chinese home-cooked recipes unknown to many. It’s for everyone who has fond memories of cooking and sharing their lives with their parents. Way to go, Kevin, and, of course, Dad, too!”

			— Martin Yan

			Host of Yan Can Cook on public television, chef-restaurateur, author

			“I love this father and son exploration of Chinese cuisine especially because it focuses so much on their Hong Kong heritage. The handing down of recipes is so rare and a powerful way to keep our culinary culture rich and vibrant. This work is an important addition for every Chinese cookbook library.”

			— Grace Young

			Author of Stir-Frying to the Sky’s Edge and The Breath of a Wok

			“A gloriously accessible guide to the most delicious cuisine ever devised. Then—at no extra charge!—the moving reconciliation of a father and son. Try the Dry Chili Chicken!”

			— Will Tracy

			Co-writer of The Menu, executive producer of Succession and The Regime

			“A Very Chinese Cookbook is the rare cookbook that is as joyous as it is instructional. Kevin and Jeffrey Pang are skilled and spirited guides into the world of not only Chinese food, but delicious meals, full stop. What a gift this book is: rich, enlightening, and just plain delightful.”

			— Rachel Khong

			Author of Goodbye, Vitamin and editor of All About Eggs

			“I love this book! And I adore this incredible food from Kevin and Jeffrey, and their very fun but no-nonsense approach to cooking Chinese food together. The love of sharing food doesn’t start at the table; it starts in the kitchen, when we shop, when we meal-plan. This book is a joy to read and cook from and reminds us why family and food are inexorably linked.”

			— Andrew Zimmern

			James Beard Award–winning TV personality, chef, writer, teacher

			“A big-hearted, accessible guide to Chinese cooking in America rooted in a father and son’s immigrant experiences, A Very Chinese Cookbook presents a broad range of incredible recipes with the Pangs’ trademark passion, expertise, and goofball antics.”

			— Dan Pashman

			James Beard Award–winning host of The Sporkful podcast, inventor of the cascatelli pasta shape

			“This is the Chinese cookbook I didn’t know I was waiting for all my life. I have multiple shelves of cookbooks, but none capture the joy of Chinese cooking like this one. More than a compilation of recipes, Kevin and Jeffrey fill each page with helpful information and unbridled joy.”

			— Larry Fong

			Cinematographer of 300, Batman v Superman: Dawn of Justice, Watchmen, Lost

			“Kevin and Jeffrey nailed this! Such a beautiful book with incredible recipes. My house will be permanently smelling like these dumplings from now on if anyone needs me. Love the authenticity and accessibility!”

			— Renée Paquette

			Author of Messy In The Kitchen, All Elite Wrestling on-air personality

			“I’m a sucker for collections of recipes that mean something. And—this may sound contradictory—I’m drawn to cookbooks that confidently present technical prowess. A Very Chinese Cookbook has both, which is a rare find. Plus, it’s as much fun to read as it is to cook from. The Smashed Cucumbers and Sesame Noodles became instant go-tos in my house, and now I’m set on a path to mastering the Master Dumpling System. With its chapter on demystifying the Chinese grocery and its brilliantly curated collection of recipes, I’m thinking this may be the only Chinese cookbook I need.”

			— Rick Bayless

			Best-selling cookbook author, host of public television’s Mexico: One Plate at a Time, chef-owner of Frontera Grill and Topolobampo in Chicago

			“Kevin and Jeffrey Pang’s story is a recipe of its own, and one that features ingredients you’ll probably find in your kitchen: family members arguing, cultures clashing, fights ending strictly because everyone just wants to eat, etc. In the Pangs’ case, the final dish is this magnificent tome, one that has already made me both a better cook and a happier person. This is a cookbook made by people who love food so much because they love each other so much.”

			— Drew Magary

			Author of The Hike, co-founder of Defector

			“Smart. Funny. Delicious. Kevin and Jeffrey Pang’s beautifully shot deep dive into Chinese food makes you want to step into the kitchen and get cooking.”

			— Omar Mamoon

			Writer and contributor for Esquire, San Francisco Chronicle

			“Kevin and Jeffrey Pang—and America’s Test Kitchen—have a knack for making complex topics approachable and fun. No better example than A Very Chinese Cookbook, which is thoughtful, funny, and, above all else, delicious.”

			— Abra Berens

			Chef at Granor Farm and author of the cookbooks Pulp, Ruffage, and Grist

			“In the era of influencers, educating food lovers and guiding people to delicious food is almost a lost art. My buddy Kevin Pang is the last of a dying breed, and I’ve been trusting his knowledge and palate for years. I’m here to tell you, you should too! A Very Chinese Cookbook is Kevin and Jeffrey Pang’s guide to understanding the wonderful world of Chinese cuisine. Through their expert eyes, experienced taste buds and thoughtful techniques, our horizons will expand and our bellies win!”

			— Alvin Cailan

			Chef, author of Amboy: Recipes from the Filipino-American Dream, host of The Burger Show

			“I judge a cookbook by what I end up doing after looking through it. Usually I smile at the impossibly perfect photos and put it back on the shelf. Sometimes, I mark a few pages, thinking I’ll try one of those recipes, someday. With A Very Chinese Cookbook from Kevin and Jeffrey Pang, I immediately started researching where I could get ingredients and tools, not to mention a very expensive rice cooker I suddenly realized I needed. My only frustration with this funny, useful, and heartwarming book of food and life is that I can’t order up a father like Jeffrey to argue with, cook with, and learn from. Get on it, Etsy.”

			— Peter Sagal

			Host of NPR’s Wait Wait…Don’t Tell Me!
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			About the Authors

			Kevin Pang is the Editorial Director of Digital at America’s Test Kitchen. A James Beard Award winner and a five-time finalist, Kevin has contributed to The New York Times, Vanity Fair, Esquire, and was a longtime staffer at the Chicago Tribune. He is the co-director of the documentary For Grace, which premiered at South by Southwest Film Festival in 2015 and was acquired by Netflix. He lives with his wife and son in Chicago.

			Jeffrey Pang is a retired businessman and cooking enthusiast. His YouTube cooking channel became an unexpected hit and was featured in The New York Times Magazine in 2016. He’s now the co-host of Hunger Pangs for America’s Test Kitchen. Jeffrey lives with his wife Catherine in Seattle.

		

	
		
			What Makes America’s Test Kitchen Different

			The recipes in this book have been tested and edited by the folks at America’s Test Kitchen, where curious cooks become confident cooks. Located in Boston’s Seaport District in the Innovation and Design Building, it features 15,000 square feet of kitchen space, including multiple photography and video studios. It is the home of Cook’s Illustrated magazine and Cook’s Country magazine and is the workday destination for more than 60 test cooks, editors, and cookware specialists. Our mission is to empower and inspire confidence, community, and creativity in the kitchen.

			We start the process of testing a recipe with a complete lack of preconceptions, which means that we accept no claim, no technique, and no recipe at face value. We simply assemble as many variations as possible, test a half-dozen of the most promising, and taste the results blind. We then construct our own recipe and continue to test it, varying ingredients, techniques, and cooking times, until we reach a consensus. As we like to say in the test kitchen, “We make the mistakes so you don’t have to.” The result, we hope, is the best version of a particular recipe, but we realize that only you can be the final judge of our success (or failure). We use the same rigorous approach when we test equipment and taste ingredients.

			All of this would not be possible without a belief that good cooking, much like good music, is based on a foundation of objective technique. Some people like spicy foods while others don’t, but there are measurable scientific principles involved in producing perfectly poached chicken, deep-fried shrimp, and stable beaten egg whites. Our ultimate goal is to investigate the fundamental principles of cooking to give you the techniques, tools, and ingredients you need to become a better cook. It is as simple as that.

			Making A Very Chinese Cookbook took one year and a team of a dozen recipe developers (see this page), plus these special folks: The editors on this project were Adam Kowit, Dan Zuccarello, and Leah Colins; Katie Barranger and Lindsey Chandler were the art directors, responsible for the design and look of this book; and food stylist Ashley Moore and photographer Kevin White made the food look good enough to eat off the page. The progenitor of this cookbook is the YouTube cooking series Hunger Pangs—Erik Freitas, Christie Morrison, and Simon Savelyev are the producers who brought the show to light.

			The majority of recipes within were newly created just for this book. A handful of recipes first appeared in the pages of Cook’s Illustrated and Cook’s Country magazines, and some of those were updated to reflect current cooking techniques and ingredient availability (e.g., a few older recipes that originally called for molasses were developed at a time when dark soy sauce wasn’t widely available). What were once hard-to-source ingredients are now just a two-day delivery away, and we’ve approached the development of these recipes accordingly, with minimal compromise in service of maximal deliciousness.
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			We understand that if you’re not familiar with Chinese cooking, it can seem intimidating. Picking up this book is half the battle, and we’re grateful you did. To make the recipes more accessible, we’ve included a 1- to- 4 difficulty scale with every dish. In “Meet the Kitchen Team” a few pages down, we’ll reveal our staff picks for the dishes our team members suggest you cook first.

			Finding certain ingredients can be a challenge, especially if the translation on the label is inadequate (it happens more often than you’d think). We suggest bringing this book with you and pointing out the corresponding Chinese characters to a friendly store clerk. Speaking of translation, a word about our approach: The characters are in traditional Chinese, the written script used in Hong Kong and Taiwan. The romanized pronunciations are in Mandarin, the dialect spoken by 70 percent of the population in China. Special thanks to Carolyn Phillips, a renowned Chinese cookbook author who was our language expert and consultant for this book.

			Finally, a word about the dishes. The recipes in this book lean heavily toward the cooking traditions of Hong Kong, home to the Pangs before they immigrated to North America. Much of the American Chinese culinary canon is rooted in Cantonese cooking, so many dishes will be familiar. But we’re also lucky that America’s Test Kitchen employs a number of Chinese-speaking test cooks; their families come from Sichuan, Beijing, and Taiwan. You’ll find their recipes and stories represented in this book, too.

			To see what goes on behind the scenes at America’s Test Kitchen, check out our social media channels for kitchen snapshots, exclusive content, video tips, and much more. You can watch us work (in our actual test kitchen) by tuning in to America’s Test Kitchen or Cook’s Country on public television or on our websites. Listen to Proof (AmericasTestKitchen.com/podcasts), our flagship podcast, hosted by Kevin Pang, to hear engaging stories about people and food. Want to hone your cooking skills or finally learn how to bake—with an America’s Test Kitchen test cook? Enroll in one of our online cooking classes. However you choose to visit us, we welcome you into our kitchen.
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				Join Our Community of Recipe Testers

				Our recipe testers provide valuable feedback on recipes under development by ensuring that they are foolproof in home kitchens. Help us investigate the hows and whys behind successful recipes from your home kitchen.

			

			Thank you for reading all the way to the end of this introduction. You’re among the 0.002 percent of people who do! To reward you for your diligence, we’ve tucked in this food joke as an Easter egg: What’s the heaviest dumpling in the world? Won-ton.
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				GETTING STARTED

				Before we embark on our Chinese cooking adventure, let’s familiarize ourselves with some foundational ingredients, techniques, and equipment. Yes, there are 6,000 years of culinary tradition to cover, but we’ll keep it breezy! Plus, we’ll tell you the unlikely story of how this book came to be, and we’ll introduce you to the team responsible for the very delicious recipes to come.
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				What This Is

				Have you ever had a belligerent, arms-flailing, slam-the-door, screaming argument with your family? This cookbook is the product of that. It began with two headstrong Pangs coming to verbal blows every other week—the son, Kevin, desperately trying to fit into America; the father, Jeffrey, hanging on to his Chinese identity. There was a lack of communication. Matters lost in translation. Cultures clashing and tempers flaring. A tale as old as time for countless immigrant families.

				Then the son became a food writer and found himself calling his dad often about how to make certain dishes. On his own the father had created a YouTube cooking channel of his Chinese recipes, and those videos took off. Then the son wrote a story about this for the New York Times Magazine (that story appears next page). The realization came that food was their lingua franca, something they could talk about without getting into verbal fisticuffs. And when the son got a job at America’s Test Kitchen, he asked his father—his bickering dance partner—if he’d consider making a Chinese cooking show together.

				It began with fighting. It ends with this cookbook in your hands.

				Enough writing in the third person. The reason this book exists is we—Kevin and Jeffrey—don’t want to lose the recipes within. Recipes are family photos, camcorder tapes, and faded postcards—years from now they’re evidence we ever existed. When we cook these dishes, the past comes alive, like pressing “Play” on a home video from Christmas 1992.

				Many of these recipes traveled with us in a dog-eared and tattered spiral notepad when our family emigrated from Hong Kong in 1988. We want you to experience the thrills of waking up to a hot mug of Hong Kong–style milk tea accompanied with toast slathered in butter and condensed milk. We want you to feel the succulent highs of soy sauce–poached chicken and the crispy comforts of scallion pancakes. We want to share our secrets of fried rice and pot stickers with you.

				This book is our loving homage to Chinese cooking, an outgrowth of Hunger Pangs, our YouTube series. A Very Chinese Cookbook is not intended to be comprehensive. It’s just not possible, unless you want to lug around a 3,000-page tome. Instead, we focus on our favorite dishes, many of which reflect our Cantonese heritage. You’ll also find the food of Beijing noodle stalls, Shanghai dumpling houses, and American Chinese joints. All the recipes in this book were rigorously developed by a dozen of the finest staffers at America’s Test Kitchen, spending on average nearly $11,000 to create each dish (that includes refining our Pang family recipes). We researched, cooked, taste-tested as a group, and went back to the drawing board, over and over, until we were satisfied with each recipe. As for the Pangs, the two of us talked on the phone practically every day, conferring on our notes for this book. The storm clouds began to lift.
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				The making of this book over the course of a dream year was like no other experience. The two of us, along with Catherine (editor’s note: Jeffrey’s wife/Kevin’s mom), tasted dish after dish that always seemed to elicit a strong emotion. This wasn’t some carbon paper triplicate version of our taste memories. The test cooks had astonishingly lifted Cheung Hing Coffee Shop in Hong Kong and Taihuang Chicken in Shanghai off their foundations and plopped them right into America’s Test Kitchen’s Boston headquarters. Our pasts had come alive.

				We could replay in our minds the moments we experienced while working with our test kitchen colleagues to develop the recipes: everyone plucking a morsel of crispy chicken from David Yu’s Dry Chili Chicken and gasping at its deliciousness; Joe Gitter refusing to give up perfecting his soup dumplings, then nailing it on attempt 251; Camila Chaparro tweaking dough hydration levels five percentage points at a time for the Shanghai Pan-Fried Pork Buns; folding har gow alongside Lan Lam; Faye Yang telling us how proud her parents were of her Taiwanese beef noodle soup recipe.

				On and on we could go. But one memory throughout the making of this improbable book stands out most:

				The two of us never fought once.

				— Kevin + Jeffrey

				My Father, the YouTube Star

				By Kevin Pang
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						Credit for “My Father, the YouTube Star”: From The New York Times © 2016 The New York Times Company. All rights reserved. Used under license.

					

				

				The first few emails were marked “Fwd: Jeffrey Pang sent you a video,” so I ignored them. Statistics were on my side: In the history of parental email forwards, roughly 0.001 percent have been worth opening.

				Later he followed up by phone. I told him I hadn’t found time to watch whatever it was he sent. Several seconds of silence hung between us before my dad replied: “Oh.”

				This is how it had gone for 30-some years—a father-son relationship kept cordial and indifferent through habit and physical distance. I live in Chicago; he’s in Seattle. Once a week, we’d talk on the phone for five minutes and exchange the least substantive of pleasantries: “How’s the weather?” “Plans this weekend?” Not a meaningful conversation so much as a scripted set of talking points.

				Only when my mom nudged did I open the video Dad had sent.

				Fade in: the company logo for Creative Production, with the E-A-T in “Creative” highlighted. Cue soft piano melody, the type of royalty-free soundtrack that sounds like the hold Muzak when you call your dermatologist. Dissolve to title screen: “Catherine Mom’s Shanghainese Green Onion Pancake,” with its translation in Chinese. And then a photo of my mother (Catherine) and my grandma. A shot of our white kitchen island, and my mother’s hands, her unmistakable wedding band, digging into and massaging wet dough. My virulently anti-technology Chinese parents were starring in their own internet cooking show.

				Then one video turned into a few dozen, and now, somehow, my retired, 65-year-old father has nearly a million views on his YouTube channel.

				As a child who immigrated from Hong Kong, I was raised as an American during the day and Chinese after school. I brought home Western ideas that confounded my parents: sarcasm, irony, recalcitrance. My father and I argued all the time. The grievances were usually benign, but they would erupt into battles between two headstrong males, each standing his cultural ground. It didn’t help that I stubbornly refused to speak Cantonese at home. Or when, during college, I went home for Thanksgiving with newly bleached blond hair. My dad was apoplectic, screaming the moment he saw me in the driveway, accusing me of being ashamed of my Chinese heritage.

				Our differences would burn hot, then smolder, then fizzle to a détente. Eventually we would acknowledge each other, and everything would stay cool until the next flare-up. Our relationship reached a plateau of cordial indifference: We lived 2,000 miles apart and talked on the phone once a week about nothing important at all.

				But something changed in our relationship the day I switched jobs. I was working as a metro news reporter at the Chicago Tribune when I was offered a position on the paper’s food writing staff. I had zero experience, but I did have one advantage: I was Cantonese. We Cantonese have a love of eating that borders on mania. Our people eat every part of almost every animal; we were the original snout-to-tail diners, long before hipsters hijacked the term. Hong Kong, where I lived until age 6, is a place where instead of asking “How are you?” we greet one another with “Have you eaten yet?”

				Food was my dad’s obsession. He had always been a marvelous cook. He dreamed of being one of those Iron Chefs in white toques who enter Kitchen Stadium through dramatic fog. Much of the joy of Chinese food for him seemed nostalgic: He always lamented his decision to leave his beloved Hong Kong, to come here, to a foreign land, for the sake of his children.

				So when I became a food writer, my father and I shared, for the first time, a mutual interest. I would call to ask about recipes and cooking techniques. He would school me on the world of Cantonese cuisine. The first time he visited me in Chicago, I took him to a dim sum restaurant for brunch, and as we ate shrimp dumplings and barbecued pork buns, he explained—gesticulating with his arms like a conductor—how the shiu mai’s wrapper should caress its filling “like a dress on a woman, like petals of a flower, like prongs on a diamond ring.” I had never heard him speak with such enthusiasm or eloquence. My father never taught me to swim, or to ride a bike, but he did teach me how to tell a good dim sum restaurant from a great one.

				Food became something I could use to engage him and repair our relationship. When we talked on the phone about how to wrap Shanghai water dumplings or braise dong po rou pork belly, 30 minutes would fly by. Then, when the subject turned to anything else: “How’s the weather? Plans this weekend? O.K., goodbye.”

				It’s not doing “Carpool Karaoke” numbers or landing guest appearances by Michelle Obama, but the relative success of my dad’s cooking videos has been, for me, almost unbelievable. Most people would kill to have these viewer metrics. The videos are earnest and adorably cheese-ball, bearing the production tropes of ’80s VHS: There are spinning wipe effects, gratuitous zooms, saccharine background music.

				His most-watched recipe, with nearly a quarter-million views, is for Chinkiang-style pork ribs. I remember eating these when I was growing up. He would use a cleaver to chop spareribs into two-bite cubes, wok-fry them, then sauce them with a viscous glaze of Chinese black vinegar. The result was fatty and sticky and crisp, and I would slurp the meat clean off the bone in one motion. Watching through nearly two dozen more videos, I realized every single dish had been served in my childhood home. Macau-style Portuguese chicken. Pan-fried turnip cake. Sweet-and-sour pork. This time, the wave of nostalgia washed over me: I was 12 again, sitting at the kitchen table, my family’s mouths too preoccupied to squabble.

				My dad makes enough in each month’s ad revenues to take my mom out for a nice lunch. Making the clips is a lot of work. The two of them test each recipe a half-dozen times before committing it to film. Dad is behind the camera and editing the footage; it’s usually my mom’s hands demonstrating. They don’t speak in the videos. They say they’re embarrassed by their spoken English and feel more comfortable using onscreen text, in Chinese and English, for instruction. Writing and translating this adds several more hours of work.

				“Why?” I asked during one of our weekly phone conversations. “Do you want a show on the Food Network or something?”

				“You really want to know?” my dad asked in Chinese. “Your mom’s great-grandmother used to cook amazing Shanghainese food for her. She would dream about it. But when your mom was finally old enough to ask for the recipes, her great-grandmother had already developed dementia. She couldn’t even remember cooking those dishes. The only thing your mom had left was the memory of her taste. We’re afraid that if you wanted to eat your childhood dishes, and one day we’re both no longer around, you wouldn’t know how to cook it.”

				“You know,” he added, “you can be pretty uncommunicative.”

				Neither of us is likely to have the courage to sit down and hash out years of father-son strife; we’re both too stubborn, and verbalizing our emotions would leave us squirming. I even waited until the last minute to send him a draft of this story, and waited nervously for the response. Soon enough, a reply arrived:

				—

				Hi Kevin,

				This is a good and true story. Thank you. Call me sometime.

				Dad

				MEET THE KITCHEN TEAM

				Say hello to the cast of characters responsible for creating, testing, and refining most of the recipes in this book. They’re all superheroes who wear aprons for capes. We asked them each two questions:

				Q1 WHICH RECIPE ARE YOU PROUDEST TO HAVE WORKED ON?

				Q2 WHICH RECIPE SHOULD SOMEONE PICKING UP THIS COOKBOOK TRY FIRST?
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				Leah Colins, Deputy Food Editor, Books

				A1 Radish Cake (this page): “It was so much fun fine-tuning the ingredients, ratios, and techniques.”

				A2 Sesame Noodles (this page): “Simple and quick to put together, and incredibly satisfying.”

				​
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				Dan Zuccarello, Executive Food Editor, Books

				A1 Shanghai Soup Dumplings (this page): “Refining the shaping instructions for these dumplings was a rewarding challenge.”

				A2 Stir-Fried Tender Greens with Garlic (this page): “A simple cooking technique yields perfect greens every time.”

				​
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				David Yu, Test Cook, Books

				A1 Sesame Balls (this page): “The balls come out so beautifully golden, and their texture is such a treat.”

				A2 Taiwanese Pork Rice Bowl (this page): “This classic Taiwanese dish will definitely become a staple in my repertoire!”

				​
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				Faye Yang, Photo Test Cook, Cook’s Country

				A1 Youtiao (this page): “I never thought I would be able to tackle such an iconic breakfast staple.”

				A2 Condensed Milk Toast (this page): “An insanely delicious combination that almost everyone has in their pantry at home!”

				​
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				Camila Chaparro, Senior Editor, Books

				A1 Shanghai Pan-Fried Pork Buns (this page): “For all their delicious textures in one bite: fluffy, bready, crispy, meaty, and juicy!”

				A2 Beef Ho Fun (this page): “I love the contrast of the chewy noodles, still-crisp onions, and tender beef.”

				​
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				Carmen Dongo, Test Cook, Books

				A1 Red-Braised Pork Belly (this page): “Serves up an abundance of luscious flavor and plenty of melt-in-your-mouth texture.”

				A2 Sichuan Hot and Sour Potatoes (this page): “I’m in love with the potato’s crispy texture and the mala-acidic combination.”

				​
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				Kelly Song, Test Cook, Cook’s Country

				A1 Twice-Cooked Pork (this page): “An homage to my father, who taught me the magic of this spicy, tantalizing dish. Thank you bàba!”

				A2 Winter Melon Soup with Meatballs (this page): “A simple bowl of comfort featuring my all-time favorite vegetable.”

				​
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				Joe Gitter, Senior Editor, Books

				A1 Shanghai Soup Dumplings (this page): “For the sheer moment of joy when you burst one and out floods that supersavory broth.”

				A2 Dry Chili Chicken (this page): “You learn so much about making incredibly tasty and crispy fried chicken.”

				​
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				Hannah Fenton, Test Cook, Books

				A1 Egg Tarts (this page): “It was so fun making these quintessential Chinese bakery treats accessible to home cooks.”

				A2 Spicy Cold Tofu (this page): “This dish solidified my love for tofu.”

				​
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				José Maldonado, Test Cook, Books

				A1 Homemade Tofu (this page): “Incredibly gratifying making it from scratch, and it’s surprisingly simple to do.”

				A2 Mapo Tofu (this page): “Hooked since first bite, and it’s left me longing for more.”

				​
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				Hisham Hassan, Test Cook, Books

				A1 Hakka Stuffed Tofu with Egg Dumplings (this page): “Such a great experience learning this dish from Jeffrey.”

				A2 Salted Egg Fried Shrimp (this page): “It’s simply addicting!”

				​
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				Olivia Counter, Test Cook, Books

				A1 Shu Mai (this page): “It was satisfying to learn this dim sum staple. I’ve never eaten less than five at once!”

				A2 Honey-Walnut Shrimp (this page): “You’ll obsess over the decadence of this recipe!”

				​
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				Lan Lam, Senior Editor, Cook’s Illustrated

				A1 Har Gow (this page): “Making these dumplings is almost as fun and satisfying as eating them.”

				A2 Simple Fried Rice (this page): “This tasty, easy, and versatile dish is a staple of my dinner rotation.”

				​

				
					
						[image: ]
					

				

				Laila Ibrahim, Test Cook, Books

				A1 Steamed Egg Custard with Ground Pork (this page): “It’s simple and visually striking, as beautiful as it is delicious.”

				A2 Beef Ho Fun (this page): “This Hong Kong staple is the perfect introduction to a stir-fried noodle dish. Plus, the chewy texture of the rice noodles is superfun!”

				​
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				THE BASICS OF RICE

				We kick off this book with a section on rice. This was not up for debate. The significance of rice to the Chinese—historically, culturally, practically—can’t be overstated. We eat it for lunch and dinner, sometimes breakfast. (We’re using “we” loosely; the northern Chinese diet is more wheat-based.) When referencing white rice in this book, we’re talking mostly about long- or medium-grain varieties. Although nuances in texture and flavor abound depending on a rice’s origin, these are the key aspects to keep in mind.

				What makes rice sticky or fluffy? The texture of cooked rice depends on the rice’s ratio of two starches, amylose and amylopectin. When rice cooks, it releases both starches onto the surfaces of the grains. Short-grain and glutinous types of rice contain high amounts of amylopectin, a bushy-shaped molecule with many branches that adhere to each other, causing grains to stick like Velcro. Long-grain types of rice, such as jasmine, contain more amylose, which is a straight chain rather than a sticky branching molecule; these grains cook up firm, fluffy, and distinct.

				Chánglìmǐ 長粒米

				Long-Grain Rice: Among the types of long-grain rice, jasmine rice is a staple in southeast regions of China, so you will often see it called for in the Cantonese recipes in this book. Praised for its delicate floral and buttery scent, it cooks up relatively soft and sticky compared with other long-grain varieties, though it maintains a slightly firm chew. It’s classic in Clay Pot Chicken Rice (this page). Day-old jasmine rice makes exceptional fried rice (this page).

				Zhōnglìmǐ 中粒米

				Medium-Grain Rice: Shorter and squatter than long-grain rice, medium-grain rice is tender, with grains that clump together. Within this broad category we will focus primarily on Calrose, a variety grown predominantly in California, because it is an ideal rice for scooping up with your chopsticks to enjoy with stir-fried or braised dishes.

				Duănlìmǐ 短粒米

				Short-Grain Rice: With opaque, almost round grains, short-grain rice is softer and stickier than long- or medium-grain rice thanks to low amylose and high amylopectin. It’s often sold as sushi rice (though many types of medium-grain rice have that label as well). Short-grain is the preferred rice in Taiwan and is traditional in Taiwanese Pork Rice Bowl (this page).

				Nuòmǐ 糯米

				Glutinous Rice: Also called sticky rice or sweet rice (though it isn’t sweet), glutinous rice is very low in amylose and high in amylopectin, making it quite sticky when cooked. There are myriad varieties of glutinous rice and both savory and sweet preparations. We use short-grain glutinous rice to make Stir-Fried Sticky Rice (this page).
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					How Long Does Rice Last, Anyway?

					Raw white rice will last in your pantry for at least one year. Rather than an expiration date, rice has a “best before” date. If you don’t use it by this date, the rice might still be safe to eat although its flavor and smell may change. Cooked rice should be left at room temperature for no more than an hour and refrigerated for no longer than three to four days to prevent harmful bacterial growth.

				
				ALL ABOUT NOODLES

				The world of noodles within Chinese cooking is vast and, honestly, a bit dizzying. Within any given variety of noodles, such as egg, wheat, or rice, you’ll have several options to consider: fresh or dried, thick or thin, round or flat. The good news is that despite our specific preferences for most dishes, we’ve rarely met a noodle we didn’t like, and most recipes can accommodate several choices.

				To help simplify shopping, we first focus on two main noodle characteristics: variety (wheat, egg, rice, or mung bean) and style (fresh or dried). From there we choose a shape. For our purposes, we consider thin noodles to be less than 1/8 inch wide and thick noodles to be greater than 1/8 inch wide. For many of the book’s recipes we seek out the chewy texture of fresh noodles, but have found that substituting 12 ounces of a similarly shaped dried noodle for 1 pound of fresh noodles will work just fine. You can find fresh noodles in the refrigerator or freezer section of a Chinese or other market; thaw frozen noodles either in the refrigerator for 24 hours or on the counter for 30 minutes to 1 hour.

				Miàntiáo 麵條

				Wheat Noodles: Though humble in construction (just water and flour), these are heavy hitters. Distinguished by their pale color in comparison with egg noodles, plain wheat noodles come in a range of thicknesses and can be round or flat. They’re sometimes labeled Shanghai-style, but we’ll refer to them as white wheat noodles. Thin wheat noodles are ideal for Sesame Noodles (this page), while chewy thick wheat noodles are used for Dan Dan Mian (this page). One recipe where dried flat noodles (寬麵條) are traditional is Taiwanese Beef Noodle Soup (this page).

				Jīdànmiàn 雞蛋麵

				Egg Noodles: Egg yolks give these wheat noodles their rich yellow color and flavor. We use two main styles of egg noodle: thin, ribbon-like wonton noodles (雲吞幼麵), which are excellent in Hong Kong–Style Wonton Noodle Soup (this page), and thicker lo mein noodles (撈麵), which are ideal for stir-frying, such as for Pork Stir-Fried Noodles (this page).

				Mĭfěn 米粉

				Rice Noodles: Dried Chinese rice noodles are available in several thicknesses. We use delicate thin-stranded mei fun (细米粉), often labeled rice vermicelli, to make Singapore Noodles (this page). Mei fun is typically packaged in blocks; if you are buying a package labeled rice vermicelli, look for a Chinese brand, as these noodles are thicker than other varieties. Given their brittle nature it’s best to soak the noodles in hot water to soften before using. Many Chinese markets also carry ho fun noodles (新鮮河粉). These chewy, fresh, wide rice noodles are the key to preparing Beef Ho Fun (this page). They are sold presteamed in bags and don’t need to be boiled or soaked before cooking. You’ll also find rice roll noodles: flat sheets of ho fun rolled up like an area rug.

				Soaking mei fun: After soaking mei fun in hot water until just tender, drain the noodles and transfer them to a greased wire rack set in a rimmed baking sheet.

				Niángāo 年糕

				Rice Cakes: Rice cakes come in a variety of shapes, though we most often use the thinly sliced, oval-shaped ones. They have an appealing chewy consistency and are excellent for stir-frying. They can be found fresh (refrigerated), frozen, or dried. We prefer the convenience of cooking with fresh or thawed frozen rice cakes, as they do not require any pretreatment before stir-frying.

				Fěnsī 粉絲

				Mung Bean Noodles: Made from mung bean starch, these translucent delicate noodles go by several names, including bean thread, cellophane, and glass noodles. (The latter two terms can also refer to noodles made from other starches, including potato, sweet potato, and tapioca.) Mung bean noodles soak up flavor from soups such as Winter Melon Soup with Meatballs (this page), and add chewy texture to the fillings for spring rolls and egg rolls (this page and this page).
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				WRAPPERS

				The following wrappers are all sold fresh and can be found in the refrigerator or freezer section of the market. Thaw frozen wrappers either in the refrigerator for 24 hours or on the counter for 30 minutes to 1 hour.

				Chūnjuănpí 春卷皮

				Spring Roll Wrappers: These thin, square sheets, sometimes labeled spring roll pastry, skins, or shells, are crucial to creating the crisp, delicate exterior of a great spring roll (this page). You want 8-inch square wheat-flour wrappers, not the Vietnamese-style translucent circular wrappers (both can be labeled “spring roll wrappers”).

				Měishì Chūnjuănpí 美式春卷皮

				Egg Roll Wrappers: These 8-inch square wrappers are thicker than spring roll wrappers and contain egg in the dough, which leads to a crunchy, hearty shell that forms distinct surface bubbles once fried.

				Yúntūnpí 雲吞皮

				Wonton Wrappers: Also called wonton skins, wonton wrappers typically come in two varieties—egg (often labeled “Hong Kong–Style”) and wheat—and are distinguished by their square shape and noticeably thinner structure compared with dumpling wrappers. Once cooked, they have a smoother, silkier mouthfeel than dumpling wrappers do.

				Shuĭjiăopí 水餃皮

				Dumpling Wrappers: Dumpling wrappers also come in egg and wheat varieties but are distinguished by their round shape. While we will reach for these in a pinch, there is simply no replacement for homemade dumpling wrappers. We strongly encourage you to make your own using the recipe on this page.

				
					Test Kitchen Tip

					Recipe developer Joe Gitter notes: “Store-bought dumpling and wonton wrappers come tightly packed, and each must be individually peeled away from the stack. To save time when shaping dumplings, I like to separate the wrappers ahead of time, then restack and cover them with a dish towel. This helps the dumpling shaping go more expeditiously.”
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				STARCHES AND SWEETENERS

				Various starches and sweeteners each contribute their unique characteristics to the dishes in this book, whether you’re looking for shattering crispiness or elastic chew. Buy them as you need them.

				Tàibáifěn 太白粉

				Cornstarch: The universal pantry starch is a thickener for sauces as well as a coating for meat, poultry, and fish—either to absorb moisture and encourage sauces to cling, or to create a velvety texture while stir-frying. It is also vital in coatings and batters used in frying, as it encourages browning and crispness.

				Túdòufěn 土豆粉

				Potato Starch: Used in similar ways as cornstarch, it is particularly good at creating a shatteringly crisp coating on fried items such as Beijing-Style Sweet and Sour Pork (this page). Do not confuse it with potato flour.

				Dìguāfěn 地瓜粉

				Coarse Sweet Potato Starch: The coating of choice for many fried foods in Taiwan, coarse (sometimes labeled “thick”) sweet potato starch fries up supercrisp thanks to coarser granules that are all of a slightly different size, making it ideal for achieving an exceptionally crisp, popcorn ceiling–like crust on Taiwanese Fried Pork Chops (this page).

				Mùshǔfěn 木薯粉

				Tapioca Starch: This starch provides chew, elasticity, and structure to doughs such as the dumpling skins for Har Gow (this page). Tapioca starch is sometimes labeled tapioca flour even though it is a pure starch.

				Chéngfěn 澄粉

				Wheat Starch: Containing minimal gluten, it is beneficial in creating soft, tender wrappers for har gow.

				Zhănmı̆fěn 粘米粉

				Rice Flour: With a neutral flavor, light color, and somewhat sandy texture, rice flour is a good choice for creating a light and crisp coating for fried food, or for binding together filling. It’s integral to the squishy, chewy texture in Radish Cake (this page).
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				Nuòmĭfěn 糯米粉

				Glutinous Rice Flour: High (98 percent) in amylopectin, the starch that makes rice sticky, this flour is key to achieving the chewy, elastic texture in Sesame Balls (this page) and other desserts. It is sometimes labeled sweet rice flour or sticky rice flour.

				Bīngtáng 冰糖

				Rock Sugar: This is commonly used in Chinese cooking as a sweetener and to add shine to braised dishes such as Three-Cup Chicken (this page) and Taiwanese Pork Rice Bowl (this page). Flavor-wise, think granulated sugar with the roundness of honey. Although refined rock sugar, which is whiter and more translucent, is available, we use the less-refined versions, which have a golden hue. Because it is typically sold as irregular lumps, we recommend lightly crushing the rock sugar for easier measuring and quicker melting in the wok. You can substitute an equal amount of granulated sugar by weight for rock sugar if necessary.
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				Crushing rock sugar: Use a meat pounder or the side of a cleaver to lightly crush the sugar into small pieces that are easy to measure.

				Màiyátáng 麥芽糖

				Maltose: This thick, maddeningly sticky syrup with mild sweetness is produced from fermented barley or rice. It is used for roasting meats and creates a glossy glaze and hint of sweetness in dishes such as Char Siu (this page) and Roast Duck (this page). Honey can be used in place of maltose with similar results.
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					A Very Basic Chinese Pantry

					Yes, there are a lot of ingredients listed in this chapter, but you won’t need to take out a second mortgage to stock up your pantry. The bare minimum: Pick up light and dark soy sauce, Shaoxing wine, black vinegar, toasted sesame oil, five-spice powder, jasmine rice, dried Sichuan chiles, doubanjiang, cornstarch, and peanut oil. Have good chicken broth and chili oil on hand, too.

				
				OILS, VINEGARS, COOKING WINES, AND BROTH

				OILS

				Càiyóu 菜油

				Vegetable Oil: Neutral oils such as vegetable oil, canola oil, and grapeseed oil are good choices for stir-frying. While peanut is our preferred frying oil, vegetable oil is also a good option for shallow frying and for deep frying at temperatures below 400 degrees.

				Huāshēngyóu 花生油

				Peanut Oil: Refined peanut oil is the gold-standard for frying. Thanks to its relatively high smoking point (around 450 degrees), it can withstand periods of high heat without breaking down. We recommend it throughout the book but especially when frying at temperatures above 400 degrees.

				Máyóu 麻油

				Toasted Sesame Oil: Not for cooking, this fragrant oil, made from toasted sesame seeds, is a finishing oil for stir-fries, sauces, and dressings. Store it in the refrigerator to keep it from becoming rancid.

				VINEGARS

				Báimĭcù 白米醋

				White Rice Vinegar: Also known as rice wine vinegar, it has a characteristic “malty” sweetness and mild acidity. While some rice vinegars come seasoned with sugar and salt, Chinese rice vinegar is always unseasoned.

				Hēicù 黑醋

				Black Vinegar: Of several black vinegars produced in China, the most widely available is popularly known as Chinkiang vinegar, a romanization of Zhenjiang, where it’s made from rice and wheat bran as well as salt and sugar. Black vinegar brings earthy, complex flavors with hints of warm spice. It is used in dipping sauces and for braising meat. Balsamic and malt vinegars are (borderline) acceptable substitutes, though both lack Chinese black vinegar’s complexity.

				Hóngcù 紅醋

				Red Vinegar: Ranging from a pale red to a dark brownish-red, this vinegar has mild acidic flavor with a hint of sweetness. It is a favorite dipping sauce for dumplings and a finishing vinegar for Hong Kong–Style Wonton Noodle Soup (this page).

				COOKING WINE

				Shàoxīngjĭu 紹興酒

				Shaoxing Wine: A staple in Chinese cooking, this amber-colored specialty of Zhejiang Province contributes distinctive nutty flavors to food. It’s used in everything from marinades to stir-frying sauces to braises. While drinking-quality Shaoxing wine has a more complex flavor, at a Chinese grocer you are likely to find Shaoxing cooking wine, which contains added salt and can also be used. Dry sherry is a good substitute.

				Táiwān Mĭjĭu 台灣米酒

				Michiu (Taiwanese Rice Wine): A clear rice cooking wine, it is milder than Shaoxing. Shaoxing wine and sake are suitable substitutes.

				Méiguìlùjĭu 玫瑰露酒

				Mei Kuei Lu Chiew (Rose Cooking Liquor): Also called rose cooking wine, this sweetened rose-infused liquor is key in roast meats such as Char Siu (this page). Chinese markets sell inexpensive versions suited for cooking.

				BROTH

				Jīgāotāng 雞高湯

				Chicken Broth: While European-style broth often has vegetal flavors, Chinese-style broth emphasizes chicken, with hints of scallion and ginger. To make your own, see this page. If using store-bought, try Swanson Chicken Stock; it has a richer, meatier flavor than other broths. Avoid bouillon pastes, which can have more vegetal flavors and add unnecessary sweetness.
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				SAUCES, CONDIMENTS, AND PASTES

				SAUCES

				Shēngchóu 生抽

				Light Soy Sauce: Chinese light soy sauce, or sheng chou (“fresh extraction”), is a versatile, all-purpose soy sauce with a floral aroma. This is what we are referring to throughout the book when calling for “soy sauce.” The term “light” distinguishes this type of soy sauce from dark soy sauce and is not an indication of flavor or sodium content.

				Lăochóu 老抽

				Dark Soy Sauce: Lao chou (“old extraction”) is made from soybeans that have been fermented longer than those used to make light soy sauce, and it sometimes also contains sugar. It’s darker, more viscous, and less salty than light soy sauce, with a flavor that’s a bit sweet, roasty, and wine-like. Given its concentrated flavor and dark hue, it is commonly used in marinades or to deepen the color of dishes such as Red-Braised Pork Belly (this page) and Three-Cup Chicken (this page).

				Tiánjiàngyóu 甜醬油

				Sweet Soy Sauce: Versions of sweet soy sauce exist across southern China and southeast Asia. Indonesian kecap manis, a sweet, glossy, viscous sauce, is particularly well known; we use ABC Brand as a dipping sauce for Hainanese Chicken Rice (this page).

				Háoyóu 蠔油

				Oyster Sauce: A viscous briny-sweet seasoning integral to Chinese cuisine, oyster sauce is traditionally made by simmering oysters until caramelized, though more typically it’s made from oyster extracts. The sauce adds salty tang and super-savory flavor to such dishes as Stir-Fried Beef and Gai Lan (this page).

				Hăixiānjiàng 海鮮醬

				Hoisin Sauce: A Cantonese staple, hoisin adds sweet and salty elements to stir-fries such as Pork Stir-Fried Noodles (this page), as well as to meats, glazes, and sauces. Think of its flavor as a Chinese take on American barbecue sauce.

				Huángdòujiàng 黃豆醬

				Huangdoujiang (Soybean Sauce): Also called soybean paste, it has the savory qualities of other bean pastes but is distinguished by a thin yellow-brown sauce that contains floating whole and broken pieces of soybeans. It can be used to boost the savory flavor of a variety of stir-fries and braised dishes such as Zha Jiang Mian (this page). You can also use ground bean sauce.

				Sūméijiàng 蘇梅醬

				Plum Sauce: This sauce is probably best known as a dipping sauce for spring rolls and egg rolls. Although its taste is mostly sweet, the pickled plums that are used to make it lend a slightly sour tang. Plum sauce is similar to “duck sauce,” though the latter tends to be much more saccharine and less nuanced in flavor.
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					Choosing a Soy Sauce

					Originating in China 2,000 years ago, soy sauce can be found in dozens of styles in many countries, and its flavor, aroma, and saltiness can vary. Chinese brands of light and dark soy sauce that we like include Pearl River Bridge and Lee Kum Kee. If you do use a soy sauce from Kikkoman (from Japan), the top-selling brand in the United States, know that it can be saltier than Chinese light soy sauce.
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				PASTES

				Májiàng 麻醬

				Sesame Paste: A dark-brown paste from toasted sesame seeds, Chinese sesame paste is used to make flavorful dipping sauces and various noodle and salad dishes. It makes a rich, unctuous sauce for aptly named Sesame Noodles (this page). Compared with tahini, Chinese sesame paste has a deeper toasted flavor that is distinctive.

				Hóngdòuróng 紅豆蓉

				Sweet Red Bean Paste: This sweetened paste made from adzuki beans is typically used as a filling in Chinese pastries and desserts, such as Sesame Balls (this page).

				Gānhuángjiàng 乾黃醬

				Ganhuangjiang (Dry Soybean Paste): This fermented soybean paste is
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					A Very Intermediate Chinese Pantry

					
				
				PRESERVES

				
				
				PICKLED MUSTARD
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				Làjiāoyóu 辣椒油

				Chili Oil

				
				
				
				
					
					
					
					
					
					
					
					
					
				

				
				
				Xiāngcuì Làjiāoyóu 香脆辣椒油

				Chili Crisp
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				Pang Shu Wing XO Jiàng 彭書榮 XO 醬

				Jeffrey’s XO Sauce

				
				
				
				
					
					
					
					
					
					
					
					
					
					
					
					
					
				

				
				
				
				Jiàngyóu Xiāngcù Zhànjiàng 醬油香醋蘸醬

				Soy-Vinegar Dipping Sauce

				
				
				
				
					
					
					
					
					
					
					
				

				
				Zhīmá Hăixiān Zhànjiàng 芝麻海鮮蘸醬

				Hoisin-Sesame Dipping Sauce

				
				
				
				
					
					
					
					
					
					
					
					
					
				

				
				Jiāngcōngróng 薑蔥蓉

				Ginger-Scallion Sauce

				
				
				
				
					
					
					
					
					
				

				
				Suànróng Làjiāojiàng 蒜蓉辣椒醬

				Chili-Garlic Sauce

				
				
				
				
					
					
					
					
					
					
					
				

				
				Sūméijiàng 蘇梅醬

				Plum Sauce

				
				
				
				
					
					
					
					
					
					
				

				
				Yóucōngsū 油葱酥

				Microwave-Fried Shallots

				
				
				
				
					
					
				

				
				Chăoxiáncài 炒鹹菜

				Stir-Fried Pickled Mustard Greens
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				Jīgāotāng 雞高湯

				Chicken Broth

				
				
				
				
					
					
					
					
					
				

				
				
				
				
				
				
				
				
				
				SPICES AND SEASONINGS
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					Tingle All the Way
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				DRIED FISH AND SHELLFISH

				
				
				
				
				
				
				
				A VERY INCOMPLETE GUIDE TO THE CHINESE PRODUCE AISLE

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
					
						[image: ]
					

				

				
				
				
				
				
				
				
				
				
				Common Vegetable Cuts for Stir-Frying
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				PROTEINS

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
					Velveting Meat

					
				
				STICKY SCIENCE: MYOSIN DEVELOPMENT

				
				
				Cutting Up Flank Steak for Stir-Frying
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				Halving Bone-In Chicken Thighs
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				Deboning Skin-On Chicken Thighs
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				THE MIGHTY WOK

				
				Buy a Flat-Bottomed Wok

				
				Look for a Broad Flat Surface

				
				Go with Carbon Steel

				
				Get a Good Handle

				
				Three Great Choices
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				Wok Accessories
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					Will a Wok Perform Well on My Stovetop?

					
				
				Caring for Your Wok

				
				Initial Seasoning

				
				
				
				Routine Maintenance

				
				Reseasoning
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				STIR-FRYING 101

				
				Woks Are Precisely Designed for Stir-Frying
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				What Is Wok Hei?

				
				
				
				10 Tips for Successful Stir-Frying
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				MORE USEFUL EQUIPMENT
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				BAMBOO STEAMER

				
				How to Use a Bamboo Steamer
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				CHOPSTICKS 101
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				How to Use Chopsticks
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