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		Sweet-Spicy Chile Salt with Guava

		Thai Beef Jerky

		Crispy Shrimp Toast

		Smoky Green Chile Dip

		Chicken Satay with Peanut Sauce

		My Famous Spring Rolls

		Crispy Chicken Wings

		Son-in-Law Scotch Eggs

		Sweet Shallot Dip with Green Mango

		Chile-Lime Fried Cashews

		Chile Jam Tea Sandwiches

		Sweet-Spicy Chile Salt 
  with Guava
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		Serves 2 to 4

One of the easiest snacks I make is cut-up fruit served alongside this spicy-sweet mixture of sugar, salt, and crushed dried chiles. All over Thailand, in bars and at little roadside carts, you see people dipping slices of tart and crunchy fruit into it. Just thinking about it makes my mouth water—the salt, sweetness, and spiciness balance perfectly with the tangy fruit and pull you in for another bite.

		My favorite fruit to use is slightly underripe green guava, which has a beautiful sour flavor. If you can’t find green guavas, try this dip with any tart or firm fruit you love. Below is the rough ratio I use for the dip, but feel free to eyeball the measurement and add more or less to suit your taste.

		4 dried bird’s eye chiles or 2 teaspoons Roasted Chile Powder (this page)

		2 tablespoons kosher salt

		6 tablespoons light brown sugar

		2 sliced green (underripe) guavas (see Note)

		[image: ] If using whole bird’s eye chiles, break them up and add to a mortar and use a pestle to crush them. (You can also chop them up very finely.) If using the chile powder, you can skip this step.

		[image: ] Transfer the crushed chiles (or chile powder) to a small bowl and add the salt and sugar. Stir well.

		[image: ] Arrange the fresh fruit on a plate and serve with the dip. Any leftover dip can be kept in a sealed container in the cupboard for up to 2 weeks.

		
			—————————————— note ——————————————

			Other underripe or firm fruits are especially delicious, too. Try green mango, apple, pineapple, strawberries, jicama, watermelon, or orange.

		

		Thai
  Beef Jerky
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		Serves 4

What makes my Thai beef jerky different from the kind that Chrissy likes to buy at the gas station? Well, mine tastes much better for one! Here I keep the marinade simple—oyster sauce gives a very deep savory flavor—and don’t dry it too long in the oven so the beef strips stay soft. After that, I fry the jerky quickly in a pan so that it locks in the moisture and makes it a little crispy on the outside. The best of both worlds. And this beef jerky can be more than just a snack (see Note).

		In Thailand, the old-fashioned way of making this jerky is to use the hot sun. When we stay in Malibu, if it’s very sunny outside, I’ll dry some jerky while lying out by the pool. Usually I put it in the oven, though.

		1 pound skirt, hanger, or flank steak

		1 tablespoon light soy sauce

		1 tablespoon oyster sauce

		2 cloves garlic, grated or finely minced

		1 tablespoon sugar

		1 teaspoon ground white pepper

		¼ cup vegetable oil

		[image: ] Place the steak on a cutting board and cut it into 4-inch lengths, then into ¼ by ¾-inch strips.

		[image: ] In a medium bowl, whisk together the soy sauce, oyster sauce, garlic, sugar, and white pepper. Add the steak slices and toss. Let marinate at room temperature for 30 minutes.

		[image: ] Preheat the oven to 225°F. Set a wire rack in a lined sheet pan.

		[image: ] Arrange the steak on the rack in a single layer. Bake until the steak is firm but tender, about 30 minutes. Turn off the oven and let the jerky sit in the residual heat for another 45 minutes.

		[image: ] In a large skillet, heat the oil over medium heat until shimmering-hot. Working in batches, fry the jerky until glossy and slightly crisp, about 1 minute per side. Drain on a plate lined with paper towels. If you’re not eating the jerky immediately, you can keep it in a sealed container in the fridge for up to a week.

		
			—————————————— note ——————————————

			This jerky is so tender you can have it as a meal, too. Serve it with warm Traditional Sticky Rice (this page), Red Hot Pepper Sauce (this page), and Green Papaya Salad (this page) for the best quick lunch.

		

		Crispy
 Shrimp Toast
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		Serves 6 to 8

The secret to crispy, golden-fried shrimp toast—which might seem complicated but are actually very easy—is to flatten soft pieces of white bread (like Wonder Bread) between your palms so they don’t absorb oil once the toasts are fried. Mine are like a cross between dim sum served at Chinese restaurants and a Thai street food snack called khanom pang na moo, which is deep-fried garlicky pork on toast. To make the shrimp paste that gets spread on the bread, I finely chop big, plump shrimp and brighten it up with cilantro stems and leaves. When the toast hits the sizzling oil, the bread becomes super-crunchy on the outside—the bread should make a loud crackle when you take a bite—and soft and fluffy on the inside. Make sure to serve this with Tangy Cucumber Salad on the side: It’s a perfect sweet-sour contrast to the fried shrimp.

		1 pound peeled large shrimp, finely chopped

		1 large egg

		2 tablespoons finely minced cilantro stems, plus a handful of cilantro leaves

		4 cloves garlic, grated or finely minced

		1 teaspoon ground white pepper

		1 teaspoon kosher salt

		4 slices soft white bread, crusts removed, cut in half diagonally

		1 cup vegetable oil

		1 fresh red chile, such as Fresno, thinly sliced (or substitute red bell pepper)

		Tangy Cucumber Salad (this page), for serving

		[image: ] In a medium bowl, combine the shrimp, egg, cilantro stems, garlic, white pepper, and salt. Stir until combined. Gently flatten each slice of bread with your hands.

		[image: ] In a large skillet, heat the oil over medium-high heat until shimmering-hot. Line a plate with paper towels and have nearby.

		[image: ] Spread 2 tablespoons of the shrimp mixture all the way to the edges on one side of each slice of bread, then press a few cilantro leaves and chile slices into the shrimp so they stick. Working in batches, place the shrimp toasts filling-side down in the pan and cook until browned and crispy, about 2 minutes. Use a spatula to carefully flip over, then cook on the other side until browned, another 2 minutes. Transfer to the paper towels to drain and cool slightly.

		[image: ] Cut each shrimp toast in half again into smaller triangles, if you like, and serve warm with tangy cucumber salad.

		Smoky
Green Chile Dip
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		Makes about 2 cups

In Thailand, a dip we eat with almost every meal is nam prik. Think of it like a salsa or relish for serving with all kinds of vegetables, meats, or sticky rice. There are dozens of kinds of nam prik all over Thailand—made with shrimp paste, lemongrass, tamarind, tomatoes, or even coconut milk, like they do in my hometown—but they always are made with chile peppers, which of course is why I love them so much.

		The easiest one to whip up is nam prik num, which is made from green chiles and shallots that you roast in a pan and mash together. Some people say it’s the Thai version of salsa verde: smoky and a little spicy with a bright, punchy flavor from the lime juice and fish sauce. There is always a container in my fridge because it’s soooo easy to make. When I’m trying to be good, I’ll eat this with vegetables, but my favorite food to dunk is a nice crunchy pork rind.

		4 large Anaheim chiles or other large mild green chile peppers

		1 jalapeño pepper or 2 serrano chiles

		8 cloves garlic, peeled

		2 medium shallots, halved lengthwise

		Kosher salt

		2 teaspoons fresh lime juice

		Fish sauce

		¼ cup chopped fresh cilantro leaves

		For serving

		Sliced cucumbers, green beans, cabbage, cherry tomatoes, Thai eggplants, or other crunchy vegetables

		Hard-boiled eggs

		Sticky rice

		Pork rinds

		[image: ] In a large dry cast-iron or steel skillet over medium-high heat, add the chiles, garlic, and shallots along with a big pinch of salt and ⅓ cup water. Cook, uncovered, until the water evaporates and everything begins to soften and blacken, flipping every so often.

		[image: ] Once the chiles are blistered all over and charred in spots and the garlic and shallots are blackened, after about 15 minutes, remove everything from the pan. Place the chiles in a small bowl, cover with a plate or lid, and set aside to steam for about 10 minutes.

		[image: ] Transfer the warm garlic and shallots to a food processor and pulse into a paste.

		[image: ] Once the chiles are cool enough to handle, peel off the charred skin. If you don’t get all of it, that’s okay! Remove the stems and cut the chiles into ½-inch pieces.

		[image: ] Add the peeled chiles to the food processor and pulse a few times, just until a chunky sauce forms, scraping down the sides with a spatula as needed.

		[image: ] Transfer the chile mixture to a large bowl and stir in ½ teaspoon kosher salt and the lime juice. If there are any large chunks remaining, mash them up with a fork. Taste and season with fish sauce or more salt as needed. Transfer the dip to your prettiest-looking bowl and top with the chopped cilantro.

		[image: ] Serve, warm or chilled, with your choice of vegetables, hard-boiled eggs, sticky rice, and/or pork rinds.

		Chicken Satay
with Peanut Sauce
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		 makes 20 skewers

There are a million chicken satay recipes on the Internet. Why should you make this one? The sauce! Spicy curry paste and a peanut sauce made with sweet chile jam add so much depth to the grilled chicken. Plus, I make the peanut sauce with pounded roasted peanuts, which give it a chunkier texture and richer flavor than using plain old peanut butter. Coconut milk shows up in two places: mixed into the rich and creamy sauce and in the chicken marinade to keep the meat moist and tender (nobody likes dry satay). To complete the satay experience, make some of my quick Tangy Cucumber Salad and some Buttery Roti Bread or white toast to soak up the extra sauce. Trust me, you will want extra sauce. It’s important to let the chicken marinate for at least 2 hours before cooking, so do that first. You can also prepare the marinade the day before and let the meat sit overnight in the fridge.

		¼ cup packed light brown sugar

		1 tablespoon ground coriander

		1 tablespoon ground turmeric

		2 teaspoons ground cumin

		1 tablespoon kosher salt, plus more for grilling

		½ teaspoon ground white pepper

		1 cup full-fat coconut milk

		2 pounds boneless, skinless chicken breasts or thighs

		Vegetable oil, for grilling

		For serving

		Pounded Peanut Sauce (recipe follows)

		Tangy Cucumber Salad (this page)

		Buttery Roti Bread (this page)

		[image: ] In a medium bowl, whisk together the brown sugar, coriander, turmeric, cumin, salt, and white pepper. Add the coconut milk and stir until combined.

		[image: ] Place the chicken on a cutting board and cover with a layer of plastic wrap. Use a rolling pin, small skillet, or meat mallet to pound and flatten the chicken until it is about ½ inch thick. Slice the chicken against the grain (lengthwise) into strips about 1 inch wide. You should end up with 20 strips.

		[image: ] Add the chicken strips to the bowl of marinade, tossing and massaging to coat evenly. (Alternatively, you can also put everything in a resealable plastic bag.) Cover and refrigerate for at least 2 hours or overnight.

		[image: ] About 30 minutes before you’re ready to cook, remove the chicken from the fridge and place twenty 6-inch bamboo skewers in water to soak.

		[image: ] Remove the skewers from the water and thread 1 strip of chicken onto each skewer, leaving the bottom quarter empty to act as a handle. Reserve the leftover marinade to brush on while grilling.

		[image: ] At least 5 minutes before cooking, preheat a grill or grill pan to medium-high heat, or adjust an oven rack to the highest position, place a sheet pan on the rack, and preheat the broiler. Brush the grill grates, the grill pan, or the sheet pan with oil to help keep the chicken from sticking. Cook the chicken on one side until browned but not charred, 3 to 5 minutes, brushing once or twice with the reserved marinade and sprinkling with a pinch of salt. Flip the skewers over and cook on the other side until the meat is just cooked through and browned, another 3 to 5 minutes.

		[image: ] Serve with the peanut sauce, cucumber salad, and roti.

		pounded Peanut Sauce
Makes about 2 cups

		¾ cup dry-roasted unsalted peanuts

		1 (13.5-ounce) can full-fat coconut milk

		1 tablespoon Thai red curry paste

		1 tablespoon Sweet Chile Jam, store-bought or homemade (this page)

		2 tablespoons light brown sugar

		2 teaspoons fish sauce, plus more to taste

		1 tablespoon fresh lime juice

		Oil from Spicy Chile Crisp (this page) or store-bought chile oil, for drizzling (optional)

		[image: ] Pound the peanuts in a mortar and pestle or pulse in a food processor until ground (take care not to pulse them into peanut butter). You can also finely chop them on a cutting board.

		[image: ] Pour ½ cup of the coconut milk into a small saucepan and bring to a boil over medium-high heat. When the oil starts to separate from the coconut milk, about 2 minutes, stir in the curry paste and chile jam and cook until fragrant, about 1 minute. Add the rest of the coconut milk, the brown sugar, fish sauce, and ground peanuts. Continue cooking, stirring constantly, until the sauce begins to thicken and reduce, 2 to 3 minutes. Stir in the lime juice and remove from the heat.

		[image: ] If desired, drizzle the peanut sauce with a little chile oil before serving.

		My Famous 
Spring Rolls

		Makes about 25 spring rolls

When we moved to Longview, Washington, after Chrissy was born, Ron bought an old tavern called Porky’s. My job was pouring drinks and cooking for all the barflies. That was where I got the nickname Pepper, because all the regulars knew how much I love spicy food. One of my specialties was fried spring rolls, which we sold for $1 each. Everybody loved them, so we ended up making a lot of money on them. It got really crazy when people started to order them for parties—three hundred spring rolls at a time! Luckily I taught Tina and Chrissy how to roll them nice and tight so they could help me in the kitchen.

		These days, spring rolls are one of our family’s ultimate comfort foods. Any time we’re feeling stressed, bored, or hangry, spring rolls with sweet chili sauce for dipping are what make everything okay. Because the crunchy-crispy wrapper is the best part, I keep the filling simple—ground pork, soft tofu, and veggies seasoned with garlic and soy sauce. If you want to make it vegetarian, you can sauté cabbage and mushrooms until they’re tender, squeeze out the excess moisture, and chop them to use instead of the pork.

		Now let’s talk wrappers. Egg rolls have thick wrappers and spring rolls have thin wrappers. That’s the difference. Look for wrappers that are as thin as cheap toilet paper; that way, they become light and crisp when you fry them.

		When you wrap your spring rolls, imagine you’re rolling a cigar. Keep everything tucked in as you roll, but don’t worry about making them perfect. Most important is that the edges are sealed—do that and they’ll turn out delicious and golden brown no matter what shape they are. Just be sure to fry them immediately after rolling them so the wrappers don’t get soggy. And if you get tired from rolling hundreds, tell everyone they don’t get to eat any until they pitch in and make a few (my secret!).

		1½ pounds ground pork

		7 ounces soft tofu (about ½ package), drained and roughly chopped

		½ large yellow onion, finely chopped

		4 cloves garlic, minced

		3 celery stalks, finely chopped

		1 medium carrot, grated

		2 cups bean sprouts

		1 teaspoon ground white pepper

		3 tablespoons light soy sauce

		2 large eggs

		1 (12-ounce) package 8 by 8-inch spring roll wrappers (about 25 sheets)

		Vegetable oil, for deep-frying

		Thai sweet chili sauce, for serving

		[image: ] In a large bowl, use your hands to mash up the pork, tofu, onion, garlic, celery, carrot, bean sprouts, white pepper, soy sauce, and 1 of the eggs until well mixed. If you like, pinch off a little bit of the pork mixture and microwave for 10 to 20 seconds until cooked. Taste for seasoning and adjust as needed.

		[image: ] Crack the remaining egg into a small bowl and whisk until lightly beaten.

		[image: ] Fill a wok, large heavy pot, or deep skillet with at least 2 inches of oil, making sure to leave a few inches of clearance from the rim. Heat the oil over medium heat to 370°F (use a deep-fry thermometer or test the oil by throwing in a little piece of bread or a grain of rice; if it sizzles immediately but doesn’t burn, you’re ready). If the oil comes to temperature before you’re ready to fry, reduce the heat to low to keep the temperature steady, then turn it back to medium when you’re about ready to cook.

		[image: ] Lay a spring roll wrapper on the work surface in front you so it forms a diamond shape and use a small brush or your index finger to dab the beaten egg along the edges of the wrapper. Spread ¼ cup of the filling mixture in a stripe one-third of the way up from the bottom of the wrapper, leaving a 1-inch border on each side. Lift the wrapper up from the bottom and fold it over the filling, roll a bit, then fold in the sides and continue to wrap tightly like a cigar. Dab the final seam with more egg to seal. Continue making spring rolls until all the filling and/or wrappers are used up.

		[image: ] Set up a wire rack in a sheet pan or line a plate with paper towels and have nearby. When the oil is at the right temperature, working in batches of 4 or 5 at time, fry the spring rolls until they’re golden brown, 2 to 3 minutes. Adjust the heat as needed to keep the oil at 370°F as you’re frying and use a fryer spider or slotted spoon to turn the spring rolls often so they get browned on all sides. Drain the spring rolls on the wire rack or paper towels until they are slightly cooled.

		[image: ] Serve with sweet chili sauce for dipping.

		
			[image: ]

		Crispy
 Chicken Wings

		
			[image: ]

		Serves 4 to 6

Crispy, juicy wings seasoned with pepper and fish sauce are the king of party snacks in our house. Miles and Luna always ask for seconds. John craves them when he’s watching football. Chrissy burns her fingers because she can’t wait long enough for them to cool. I give a couple wings to our security guard because he has to put up with all the aromas wafting from the kitchen window. I love them because they’re so quick and simple—more time for partying—and a sneaky way to convert fish sauce haters (yes, they exist). If you don’t have sweet chili sauce for dipping, sweet and sour sauce works.

		3 pounds chicken wings, patted dry

		¼ cup plus 3 tablespoons fish sauce

		½ tablespoon garlic powder

		½ tablespoon ground white pepper

		½ teaspoon kosher salt

		Vegetable oil, for deep-frying

		¾ cup all-purpose flour

		2 tablespoons cornstarch or tapioca flour

		2 teaspoons baking powder

		Thai sweet chili sauce or Spicy Garlic-Lime Fish Sauce (this page), for dipping

		[image: ] Put the chicken wings in a large bowl. Add the fish sauce, garlic powder, white pepper, and salt and toss to coat. Set aside for 15 minutes (or refrigerate for 30 minutes).

		[image: ] Meanwhile, fill a wok, large heavy pot, or deep skillet with at least 2 inches of oil, making sure to leave a few inches of clearance from the rim. Heat the oil over medium heat to 370°F (use a deep-fry thermometer or test the oil by throwing in a little piece of bread or a grain of rice; if it sizzles immediately but doesn’t burn, you’re ready). Set a wire rack in a sheet pan or line a plate with paper towels and have it nearby.

		[image: ] While the oil is heating, in a small bowl, whisk together the flour, cornstarch, and baking powder. Sprinkle the mixture over the wings and toss until a paste forms, making sure all the wings are evenly coated.

		[image: ] When the oil is hot, add 4 or 5 wings to the pan and fry until they’re a deep golden brown, 3 to 4 minutes. The color of the crust will tell you when they’re cooked, so keep an eye on the wings and adjust the heat as needed as you’re frying.

		[image: ] Drain the wings on the wire rack or paper towels and fry the next batch. Serve warm with sweet chili sauce or, if you like it hot, try the spicy fish sauce.

		Son-in-Law
 Scotch Eggs

		
			[image: ]

		makes 8 eggs

Before I explain the story behind the name of this famous Thai dish, let me tell you what it is. You take beautiful soft-boiled eggs, fry them so they become golden and crispy on the outside, then cut them in half and smother them in fried shallots, cilantro, and a sticky sweet-sour glaze made from tangy tamarind paste. Everybody in Thailand loves son-in-law eggs.

		Okay, now here’s the story of the name (you’ll see why I waited to tell you). Some people say it’s because if you make this dish for your son-in-law and he loves it, he’s a keeper and the family will be happy and successful. But since the Thai word for eggs is also slang for a man’s sensitive parts that come in pairs, the more popular explanation is that son-in-law eggs are meant as a warning: Mess with my daughter and you’ll end up with your “eggs” cooked in hot oil. Don’t worry, I never told John this story. LOL!

		Years ago, Chrissy cooked something called Scotch eggs, which are boiled eggs covered with sausage and rolled in bread crumbs and baked or fried until crispy. I like to bake mine because it’s healthier and easier and the eggs become nice and crispy in the oven anyway. It reminded me a little of son-in-law eggs, so I had the idea to combine the two into a new-and-improved dish that you can cook for your son-in-law to let him know you mean business. Love you, John!

		For the eggs

		9 large eggs

		1 pound ground pork

		1 teaspoon garlic powder

		1 teaspoon ground white pepper

		1 teaspoon kosher salt

		1 tablespoon minced cilantro stems

		¼ cup all-purpose flour

		¾ cup panko bread crumbs

		For the tamarind sauce

		3 tablespoons vegetable oil

		1 medium shallot, halved and thinly sliced

		1 teaspoon Roasted Chile Powder (this page)

		5 tablespoons light brown sugar

		3 tablespoons tamarind paste

		2 tablespoons fish sauce

		For serving

		Fresh cilantro leaves

		1 fresh red chile, such as Fresno, thinly sliced (or substitute ¼ red bell pepper)

		[image: ] make the eggs Fill a large pot halfway with water and add 8 of the eggs. Bring the water to a boil over medium-high heat, then remove from the heat and cover the pot. Let the eggs sit for 3 minutes, then drain and rinse the eggs with cold water. Gently crack the shells and carefully peel under cold running water. Chill the eggs until you’re ready to use them.

		[image: ] Preheat the oven to 400°F.

		[image: ] In a large bowl, mix together the ground pork, garlic powder, white pepper, salt, and cilantro stems. Divide the pork mixture into 8 equal portions. Pat 1 portion into a ¼-inch-thick patty, then place 1 boiled egg on top and wrap the pork around the egg, pinching it together to seal any seams. The egg should be completely enclosed. Repeat with the remaining pork and eggs.

		[image: ] Set up a dredging station: Spread the flour in a shallow bowl. Spread the panko in another shallow bowl. Whisk the remaining egg in a medium bowl. One at a time, gently dredge the pork-wrapped eggs in the flour, shaking off the excess, then dip in egg wash so all sides get covered. Roll in the panko to coat. Place the coated eggs on an ungreased sheet pan.

		[image: ] Bake until the pork is golden brown and crispy, about 20 minutes. Let the eggs cool slightly before slicing in half.

		[image: ] make the tamarind sauce In a saucepan, combine the oil and shallot and set over medium-low heat. Cook, stirring occasionally, until it turns golden brown (reduce the heat if it seems to be coloring too quickly), about 10 minutes. Line a plate with paper towels. Use a slotted spoon to transfer the shallot to the paper towels. Pour any leftover shallot oil into a heatproof container to save for another use. Don’t wipe out the pan.

		[image: ] Set the saucepan over medium heat, add the chile powder, and cook until it becomes fragrant, about 1 minute. Stir in the brown sugar, tamarind paste, fish sauce, and ¼ cup water. Bring the mixture to a boil and cook, stirring, until reduced to a thick sauce, 2 to 3 minutes. Remove from the heat and stir in the fried shallot. Let cool slightly.

		[image: ] to serve Set aside ¼ cup of the tamarind sauce and spoon the rest onto a serving platter. Arrange the eggs on the platter and garnish with cilantro leaves and red chile slices. Drizzle the remaining sauce over the eggs and serve immediately.

		
			—————————————— note ——————————————

			You can find tamarind paste (also labeled tamarind concentrate) at Asian grocery stores. It’s dark brown, sour, a little sweet, and very good for your skin. Sometimes I like to rub it all over me when I take a warm bath. Just an idea.
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		Sweet Shallot Dip
with Green Mango
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		 Serves 4

Like my Sweet-Spicy Chile Salt (this page), this is another easy Thai dip that is amazing with sliced fruit, especially green mango
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