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				This book is dedicated to all the home cooks who put food on the table every day and who build memories, friendships and community, one salad at a time.
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			Introduction

			This culinary life began with salad…

			A charred broccoli salad, to be specific. Crispy florets tossed with chickpeas and cooling mint, flecked with red chile flakes and zested lemon peel, bathed in a garlicky caper oil. That salad inspired me to consider possibilities. It ultimately led me here.

			My salad story is a complex one. It touches upon identity, survival, self-expression, immigration, motherhood, family, friendship and community.

			Salads came to me at an inflection point in my life. As is true of many women, my career had come to a natural pause after having three children in quick succession, and I found myself young(ish) and restless, a thirty-something-year-old asking, What do I want to do with the rest of my life? While the way forward wasn’t clear, the urge to do something new, to create, was strong.

			I decided to cook. Under the moniker Arthur Street Kitchen, I began creating vegetarian salads, boxing them up and delivering them to locals, on my bike. I didn’t have grand plans for the business, nor a desire for the project to become my full-time job. But week to week, I found myself falling deeper in love—with the process of creating salads, finding new flavors, playing with textures, and, mostly, the act of sharing food with others.

			For four years, on Thursdays and Fridays, I ventured out on my bike, with a basket precariously stacked with cardboard boxes, filled with salad. From the outset, there were regulars, but every week brought new people and stories to my life. There were illuminating sidewalk chats, provocative doorway heart-to-hearts, prolonged office reception banter, and most of all, the making of new and lasting friendships.

			In my kitchen, I was learning about who I was as a cook. Salad-making was my culinary training, allowing me to create in a dynamic and uninhibited way, reinforcing the fundamentals of how to construct a tasty dish—building layers of flavors, balancing acid, and weaving in textures, while always remembering the principles of good seasoning. I cooked instinctively, using my intuition as a guide, trusting my knowledge as a fervent eater to inform my palate.

			On the days that I made salad, my mother came to my house to babysit my youngest child, Huck, who was just one at the time, but she would inevitably end up in the kitchen, helping me wash or chop vegetables while sharing her opinions about cooking and life. On my mother’s watch, I found the freedom to explore the ingredients and flavors I grew up eating, reinterpreting and adapting them to the dishes I was making. Salad-making became an anchor for further exploring our relationship and finding deeper connection with my Chinese heritage.

			Salads unleashed me. In a bowl (or box) of salad, I found a new beginning, renewed purpose, a sense of belonging, connection with others and self-acceptance. Salads gave me the confidence to roam and explore, but unexpectedly, it also brought me back home.

			From there to here, a place to Linger

			Since my Arthur Street Kitchen days, I have known that salads are meant to be shared. Though I left my salad delivery business behind in Sydney, I clung to the idea of salads as a way to connect with my community. During my early days in New York City, it was commonplace to invite people—most of whom I had not met before—to my house to share in a table of salads. Many of my guests were recent transplants to the city like me, and the gatherings became a way to make sense of our lives in this vast and often overwhelming place. My dining table became a social and emotional anchor, a safe place where I could continue to find community in sharing salads.

			In the years following, these salad gatherings around my table continued, a rotating guest list made up of old and new faces. Then the pandemic years happened. The gatherings, along with the world as we had hitherto known it, came to an abrupt halt. We retreated into our homes, away from one another. This pattern of isolation, of enforced separation, affected us all in different and profound ways. Even as the world opened up and we eased back into public life, the social and emotional burden of our years spent distanced proved difficult to unshackle. A numbness hung over us, a divisiveness fueled by social media and the loss of person-to-person contact. As much as the virtual world made the world feel smaller, the gulf between humans never felt wider. I saw this displacement reflected all around me.

			As I had done before during uncertain times, I turned to salad. After our years-long forced hiatus, I beckoned my friends back to my table. It felt like a “special project” of sorts, one with the lofty aim to “rediscover the humanity of eating a salad together.” In my mind, I named the project Linger. This book, these recipes and essays, are what emerged from this deeply moving, emotionally healing and delicious adventure.
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			Time to Linger

			Linger became a monthly gathering of friends. While the guest list was ever-changing and spontaneous, many friends returned several times. At each gathering, guests came to my small Brooklyn apartment, greeted with a table of salads. We hugged, introductions were made and we sat down to eat.

			To linger speaks of a reluctance to leave, yet at my gatherings, it was more of an ethos. Though the gatherings typically lasted just a couple of hours, at each meal I sought to instill a sense of easy unhurriedness that encouraged each person, including the cook (me), to exhale and live in the moment. To stop for a meal at lunch, when all of these gatherings took place, signifies an intention to release ourselves from our daily burdens and expectations and to take time for ourselves. The experience was eye-opening.

			People came to my table with open hearts and with the intention to fill their souls with food and friendship. We spoke about nothing and everything, from family to language, childhood, immigration, culture, politics and music. We laughed, we took photos, guests exchanged contact information. To flavor our food with humanity can be a salvation.

			The Making of Linger

			Writing a cookbook is typically a lonely process, an introverted exercise. Hours are spent in front of the computer, shopping for ingredients, testing, retesting and writing recipes. In every word, in every recipe, we are communicating with the world in a very private way. Until the manuscript is delivered to the publisher, it is largely solitary work.

			This book has been different. Writing Linger has been a truly collaborative and social experience. The recipes were conceived instinctively, according to the season’s offerings and my cravings. The book was written and photographed in the space of one calendar year, the chapters written chronologically. Every dish was taste-tested by my guests, tweaked as needed and finessed into the final recipes in this book. The photos you see in this book were all taken in real time—the food was prepared, photographed and then eaten in its natural surroundings in my home.

			The lighting of the photographs captures the season’s moods in my Brooklyn apartment, reflecting how the harsh flare of winter’s sun transitions to a dappled glow during the summer, bookmarked by the shadows that ebb and flow during the seasons in between. With this approach, I have sought to establish a strong and tangible sense of intimacy and place. This book is an invitation to you, the reader, to come on over to my place for a meal and a chat. As you cook through this book, it is my hope that you will become a part of our shared experiences of community, food and friendship, which are the tenets upon which Linger exists.

			A Note About the Playlists

			Music was a huge part of my life growing up. It was an everyday salve, a way to feel a part of something that was bigger than my quiet suburban life. I wanted to share this love through this book. Initially there was one playlist for the entire book, but as things progressed, I decided I wanted to have a distinct collection of songs for each chapter. The themed playlists in this book were curated almost entirely by my daughter Scout, with minimal input from me. With her vast, diverse and multigenerational knowledge of music, she has deftly created playlists that offer a story, with songs that are unexpected and original. The playlists can be accessed via the links throughout the book. I hope you will enjoy the music as you cook, eat and linger.
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			How to Cook This Book

			Linger presents salad, in all its varied and multifaceted forms. Some of the salads in this book are main meals and need not be served with anything else. Others are lighter and may need another salad to accompany them, or simply a piece of bread on the side. While each salad specifies serving size, my aim is not to be prescriptive and to allow you, the home cook, to decide how you would like to enjoy these salads.

			While I have presented the salads as part of a menu, there is no need to enjoy them this way. In fact, I expect most of you will cook the recipes singularly. However, if you are looking to cook a vegetable-rich feast, I hope these menus provide you with some guidance on dishes that naturally go together. In each menu, there are lighter dishes that may be leafy or fruity, accompanied by legume-based salads, and also heavier dishes that may feature noodles, pasta or rice. Mix and match salads from the menus and come up with your own feasts to linger over!

			The menus in this book are not themed. Rather, the recipes came about as a result of my moods, the seasons and my cravings. I hope that you too will be led to cook these recipes in this way—with an eye to the season’s offerings but mostly to satiate your cravings.

			Be Prepared

			Salads are the perfect prep-ahead food. I will often do a lot of the legwork the day before—roast the vegetables, make the dressing, cook the grains and legumes (better still, use canned beans), portion the herbs, chop or slice any robust leaves that will be used raw, such as cabbage, Brussels sprouts, and kale. My pantry is usually already well stocked with toasted nuts and seeds (I buy store-bought toasted sesame seeds) and spice-and-nut mixes like dukkah. It is not unusual for me to have every element of the salad prepared before the day of serving, ready to be thrown together just before I’m ready to eat.

			A valuable tip for making salads slightly ahead of time—build it up but don’t toss it…yet! To do this, add the dressing to a large bowl and then top with the remaining salad ingredients, starting with the hardiest (a roasted vegetable or a grain) and finishing with the most delicate, such as the leaves and herbs. Don’t toss it until you are ready to eat. That way, the leaves will not wilt and the salad won’t get watery. Salads could be prepared this way and left at room temperature for 2 to 3 hours (or even longer during winter).

			As far as cooking for a large group goes—some may call this “entertaining,” though I rather loathe that word—salads are THE perfect food. There are two reasons for this: they can mostly be served at room temperature and you can prep most of them ahead of time. This means, as the host, you are not slaving away in the kitchen and missing out on time at the table with your fellow diners. The very ethos of Linger is togetherness and, in this book of salads, I believe I have found a way for everyone to cook for many, with minimal stress.
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			Salad Rules

			I am not typically dogmatic about food. I am not a person who believes there is only one way to cook a dish, nor am I tied to specific techniques. However, when it comes to salads, I do have opinions, strong ones at that, which I believe will help everyone understand and enjoy salads more.

			Like vegetarian cooking, salads are often misunderstood. Society, even the food industry, often places limitations on what a salad is and can be. Since Arthur Street Kitchen, my mission has been to smash these preconceptions and expand everyone’s imagination about what makes salad a dish with limitless possibilities.

			Here, I share some thoughts about salad that may be helpful to some (and not to others) and goes some way in sharing how I think about salad in my daily cooking:

			Salads don’t always have leaves: When I say “leaves,” I’m referring to soft greens such as lettuce, baby spinach, arugula, etcetera. Of the hundreds of salad recipes I have written, leaves are rarely the main ingredient. Most often, I use leaves to add freshness and lightness.

			Anything can be a salad: I’m sure many will challenge me on this, but I have always believed that almost any dish can be made into a salad, or at least provide the inspiration for one. When I offered a dumpling salad in my book To Asia, With Love, some may have been dismayed, but years on, it’s become a rather commonplace dish and I’ve seen other cooks make their own versions. If I had to choose one essential element that makes salad a salad, it is a dressing or sauce.

			Salads are stories: For me, the process of making a salad starts with a vegetable. From there, I decide where I want to travel with that vegetable. Will I dig deep into my childhood, be inspired by a memory or turn to my travels? Will I draw on flavors learned from friends, or from a meal enjoyed at a restaurant? This “flavor” decision will determine what spices I use and what dressing I choose. Every element of a salad is like a character that plays a part in the overall story.

			A salad can be a formula: As much as salads are limitless in their possibilities, they can also be thought of as a “formula.” In the revised edition of my book Community (released in 2019), I shared this flowchart of how I visualize and then construct a salad. This concept is called “The Anatomy of a Salad,” and it follows a loose guideline of how I approach salad-making:

			
				vegetable + hearty legume or grain + leaves + herbs + textural element such as nuts, seeds, croutons, etc. + dressing + final seasoning

			

			While not every salad follows this formula, it is a useful tool in weeknight cooking, and in constructing a dish from ingredients in your pantry. Salads, in my opinion, are the most uncomplicated dishes to prepare because they are so adaptable and can be customized according to what you have in your fridge and pantry.

			Dressing is key: Behind every great salad, there is an exemplary dressing. At the most basic level, there is nothing wrong with lemon and olive oil. Acid is important because it brings life and balance to a salad. My other favorite salad dressing is a tahini dressing, which can be as simple as tahini, water and lemon, or can be dressed up with garlic (or even garlic powder) and spices or herbs.

			The other key? Balance: When you bring together ingredients in a salad, you are always seeking balance. I seek balance in both flavor and texture. If I’m using a bitter vegetable like Brussels sprouts, I might balance this with a hint of sweetness in the dressing. For sweet vegetables like sweet potato or winter squash, I’ll add spice to heighten earthiness or layer in a sharp, salty element like cheese to dampen some of the sweetness. Starchy veg like potatoes benefit from lots of herbs to add liveliness. Often, I’ll opt for big hits of acidity to bring excitement to mild-mannered vegetables like cabbage or carrot.

			Think of fruit as a vegetable: In my early days as a salad-maker, I was hesitant to use sweet fruit in my salads. Pears, pomegranates and oranges would make an appearance, but I generally wasn’t too sure how to treat the sweetness in a savory salad. My epiphany came when I stopped fighting the sweetness and leaned into it. In life, acceptance is power, and this is also the case in cooking, too. My newfound fruit salad confidence can be seen in this book—there’s Cold Tofu with Apricot and Balsamic Beets (this page), Peaches and Cream with Chile Crisp (this page), and a caprese that spotlights tangy and smoky grilled pineapples. I encourage you to accept fruit, as I have.

			Match the dressing to the salad: I am very egalitarian when it comes to dressings, and generally, I steer clear of rules that dictate what types of dressings go with certain types of salads. However, there are basic principles I subscribe to that can make a salad better. For example, for pasta salads, acid-based dressings are generally better than creamy mayo dressings. This is because pasta is already heavy, so laying on a heavy creamy dressing will further weigh it down. A vinaigrette-type dressing, with acid and oil, will help pasta salads feel lighter and brighter. Dressings can be whatever you want them to be as long as you remember the basic principles of balance—salty, sweet, acidic.

			Spice is life: Using spices in dressings adds depth of flavor. Even if it’s something as simple as a lemon vinaigrette, adding a bit of ground cumin can really make things much more interesting. I rarely roast a vegetable without a spice or spice blend, because to me, this is a free opportunity to layer flavor. Spices like cumin and coriander are excellent on sweet potato, cauliflower and pumpkin, while spice blends like za’atar go well with earthy, mildly sweet vegetables like zucchini and carrots. Also, consider using the whole seeds rather than just the ground variety. I love coating vegetables with cumin, fennel or caraway seeds, which become crunchy in the oven, and add more texture to the salad.

			Eat salads at room temperature: Almost all salads should be eaten at room temperature. When food is cold, flavor is muted and your taste buds cannot pick up the nuances in the dish. The only exception to this rule is cold noodle or tofu salads. Something to remember for cold salads—you need to almost over-season (because of the point I just mentioned, the cold mutes flavor), which is why cold soba and tofu salads are often served with a punchy and deeply savory soy sauce–based dressing.

			Water is your friend: If your dressing feels out of balance—too salty, sweet or acidic—instead of adding more olive oil to dilute (which can make the dressing too bitter), try water. Water is a great tool to smooth out dressings and to dial down any flavors that are out of balance.

			Bring it home with salt: Much has been said about salt, and the fact that it is often a divisive topic is surprising to me. Salt is elemental to cooking, foundational to flavor. I will not entertain an argument against that. Barring health concerns, salt is your number one friend in cooking (not just salad-making). “Salt brings out flavor,” a wise woman (my mum) once told me. Her wisdom weighs heavily on me in the kitchen. For cooked salads (where there are many components), every element of a salad needs to be seasoned. So, if we are roasting a vegetable, season accordingly. If we are cooking grains, salt the water (often I will even cook in stock). Season the dressing well. This doesn’t mean we should go dumping handfuls of salt onto our food, but it means treating each element of the salad with respect and care. Salad-making is very much about the layering of flavors, so if one layer has not been seasoned, you will taste it in the final dish.

			Note, there are many types of salts on the market, and some are saltier than others. Table salt tends to be the saltiest, and is very similar to fine sea salt. Kosher salt is less salty, but this varies from brand to brand. Hence, I encourage you to know your salt and season accordingly. I usually use Maldon sea salt flakes for seasoning, and a fine sea salt or kosher salt for seasoning cooking water.

			The final touch: Once you are ready to eat, make sure you give your salad its final seasoning—a touch of salt and black pepper—along with a final drizzle of extra-virgin olive oil. Remember, don’t season the salad until you are ready to eat—if you salt raw leaves, or any raw vegetables, they will leach water, so salting them too early will result in a soggy salad.

			The Salad-Maker’s Essentials

			You do not need fancy equipment to make salads (or to cook, for that matter). I work from my small apartment kitchen, so room for cooking equipment is tight. I also dislike washing appliances like food processors and stand mixers, so if I can avoid them, I will.

			These are the tools that I turned to constantly while making the recipes in this book. Often they made the process easier, or reduced mess and washing up. Sharing these with you here comes with no expectation that you should go out and buy everything I mention. Rather, I am providing this information as a resource and an insight into how I cook at home. Hopefully, this will be helpful to you.

			Three essential knives: I will admit, I love a nice knife. They are an essential tool of good cooking. And while I have a considerable collection, I keep only three out for daily use: a lightweight utility knife, which in my case is a Japanese-style santoku knife (perfect for chopping, dicing and slicing vegetables); a small paring knife; and a serrated bread knife. In my everyday cooking, these three knives do it all.

			Personal-size blender: My small blender, which I bought to make my morning smoothie, is also perfect for making dressings and pastes. It is powerful enough to blend nuts and herbs, great for making cashew cream and also extremely easy to clean. Mine stays out permanently on my counter, as I use it several times a day. There are many of these on the market, some with more power, controls and accessories than others. Mine is a basic Nutribullet, with no accessories, and it’s perfect for my needs.

			Salad spoons: My perfect salad server is the Gray Kunz Sauce Spoon, a large, deep spoon that is large enough to scoop a substantial portion. I own five of them and I use them for everything—serving stews or curries, folding cake batter, and of course tossing and serving salad.

			Shallow bowl: Large shallow bowls serve two purposes—they are great vessels for tossing salads, and are also excellent for serving them in. Somehow, a salad in a shallow bowl always looks classier and well composed.

			Light cutting boards: In the past few years, I have been liberated from the heavy wooden boards that I once loved so much, switching to lighter cutting boards—mine are excellent quality and made of recycled plastic from Material Kitchen. They are easier for me to lift and can go straight into the dishwasher. Best of all, they do not retain the smell of garlic and onions like my wooden ones did. I have them in two sizes: a smaller one for herbs and nuts, and a larger one for cutting bigger veggies.

			Mini whisk: A small whisk is incredibly useful for blending dressings.

			Fish spatula: I am obsessed with my fish spatula. It is a recent addition to my utensil caddy but is now an essential. While I have never used it for fish, it is fantastic for flipping tofu in the pan and removing vegetables from baking sheets. And while not salad-related, there is no better spatula for flipping pancakes.

			Wooden chopsticks: For me, chopsticks are an essential cooking tool. When pan-frying or char-grilling vegetables or tofu on the stovetop, chopsticks give me more control for moving them around. They are also useful for tossing salads, mixing dressings, loosening up grains or legumes and serving noodle salads. They are all-purpose and essential.

			* * *

			A note about oven temperatures: All recipes were tested using a conventional gas oven and stovetop. All ovens are different so some temperatures or cook times may need adjustment according to how hot your oven runs. Keep this in mind when cooking from not only this cookbook, but when using all recipes.
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			Seasonal Menus

			While I encourage you to be guided by your cravings when cooking from this book, I thought it would also be useful to share a seasonal guide for the menus. Of course, availability of fresh produce will vary depending upon where you live, and some of you will be lucky enough to dwell in regions where excellent produce is available all year round (I’m green with envy looking at you Californians!). And as you will read in my essay in the chapter titled “A Quiet Seduction,” if you crave a tomato during the winter, go for it. The below only serves as an indicator of when I cooked these menus and might help you decide what to cook and when.

			Autumn and Winter

			Home, Where I Want to Be

			A Quiet Seduction

			Turn Up the Volume

			Aisles of Content

			Unfinished Symphony

			The Season of Fruitfulness

			Spring and Summer

			Cook in Translation

			Everywhere, All at Once

			On Acid

			Full Circle

			More Than Umami

			Summer in the City

		

	
		
			1

			Home, Where I Want to Be

			
				Click here for Playlist

				Ginger-Roasted Kabocha with Black Rice and Ginger-Miso Dressing

				A Vegan Prosperity Toss

				Charred Gai Lan with Black-Eyed Peas and Chile Crisp Vinaigrette

				Curry Potato-and-Pea Dumpling Salad

				Yo Po Spicy Rice Cake Salad

				Soba Noodles with Crunchy Vegetables and Fu Yu Sesame Sauce

				Hot-and-Sour Potato Salad

				Spiced Pumpkin Nian Gao (Mochi Cake)
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			It stormed last night. The sky bellowed and big drops fell. But the morning has brought sunshine and stillness, as if nature senses that we are preparing for the Lunar New Year that is days away. The year ahead is predicted to be one of reflection, hope, resilience and cautious optimism. Today, I feel protected by this serene positivity.

			The source of today’s mental lightness is simple—the sun. When I moved to New York in 2015, I realized how light affects my mood. I grew up swaddled by big Sydney skies, incessantly blue during those days. The summers were hot, the winters temperate, but through it all, there was sun in my eyes. Our first winter in our new city was one of the coldest in recorded history (February 2015 was the coldest February since 1934 and the tenth coldest month since recording began), but despite the frigid temperatures, New York’s bright winter light became my beacon, a source of comfort, my tether to home.

			New York is nothing like Sydney. It talks different, it smells different, it tastes different. But some days, like today, when the sky is high and the sun glistens through the naked branches, flooding my apartment with a luminous glow, I feel closer to home. Even though the idea of home is not as clear as it once was.

			Home. I think less about what or where that is, nowadays. I used to think about it constantly, obsessively. Where do I belong? Please, can I belong? It is a specific experience to be a non-white Australian in America and in the world. Outside of Australia, there is an enduring preconceived notion of who an Australian is, and that person does not look like me, nor cook like me.

			Where do you come from? Where do you really come from?

			The burden of this question has been a heavy weight around my soul for most of my life. Most people who ask do not do so out of malice. They are genuinely curious. But the question is a constant reminder that speaking perfect English and being born in Australia is not enough to be considered Australian.

			I used to think about home as geography, as a physical place. But a few years ago, my daughter Scout set me straight: I don’t see myself as belonging to a piece of land. She has always had this unique ability to cut right to the point.

			Every person’s experience of being an expat or immigrant is different. Some assimilate. Others remain the odd ones out. The outsiders. In America, I found a strong sense of belonging on the peripheries. As the child of immigrants, I often felt like I was on the outside looking in. I participate, yes, but my real priority is observing, listening, contemplating. I gravitate to other people’s stories; learning their histories gives perspective to my own. I feed off being an “alien,”[*] the unease of not quite “fitting in” is a steadfast source of creative inspiration, a gravitational force that inspires me to be curious, to ask questions, to challenge myself and others.

			Being an outsider is not for everyone, but for me, it is a life force that spurs my work as a recipe developer and writer. My food, like me, doesn’t really fit into a box, but it is a viewpoint that has allowed me to find my own truth, a truth that gives me freedom to cook what I want, the way I want. This misfit life has gifted me empathy, self-acceptance and a faith in humanity. I have, unwittingly, found comfort in the discomfort.

			Life away from the families that we were born into is not always easy. The guilt of being away is omnipresent. A yearning to spend more time with my aging mother grows daily. But my reality is that I’m not there. And here, I have found another version of home, our tight-knit, cozy family of five, and friends who have become my chosen family, my home away from home. My New York friends come from all over, and we have been brought together by chance, circumstance, common interests. But we show up as our full selves, without judgment, without caveats. We eat together, we work together, we laugh together and discover the city together. Their friendships both ground me and gift me the wings to fly.

			As I’ve grown older, my need in human connections has changed. They are fewer but deeper. I seek kinship and a true camaraderie rooted in laughter and joy and offer it in return. No two friendships are the same, but they are each individually significant to me.

			Once I sought safety in numbers, but now I have found solace in a few. This feels fitting for the new year.

			
				Skip Notes

				
					* A foreign-born person who lives in the United States, and who is not naturalized as a citizen, is referred to legally as an “alien.”
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			Ginger-Roasted Kabocha with Black Rice and Ginger-Miso Dressing

			
				
				[image: A plate of ginger-roasted kabocha with black rice and ginger-miso dressing]
			

			Kabocha squash, with its mottled skin that ranges from green to brown and orange, is sweet and nutty, with a particularly robust, creamy flesh that makes it well suited to salads. A great feature of kabocha is its soft, edible skin that makes peeling optional, but feel free to remove if it you don’t enjoy the texture. While kabocha and black rice bring the density that I crave in winter salads, it is the ginger that is the salient flavor, coaxing earthiness from the roasted squash and delivering zest to the sweet, jaunty dressing.

			Serves 4 to 6

			Vegan / Gluten-Free

			1½ pounds (700g) kabocha squash, cut into 2-inch (5cm) wedges

			1 teaspoon ground ginger

			1 teaspoon ground coriander

			½ teaspoon garlic powder, or 1 garlic clove, grated

			Extra-virgin olive oil

			1 tablespoon maple syrup

			Sea salt and black pepper

			1 cup black rice, rinsed

			1 red onion, cut into thin wedges

			2 large handfuls baby spinach

			Handful of fresh cilantro leaves, roughly chopped

			Ginger-Miso Dressing

			1-inch (2.5cm) piece fresh ginger, peeled and grated

			1 garlic clove, grated

			1 tablespoon white (shiro) miso paste

			2 tablespoons rice vinegar

			¼ cup extra-virgin olive oil

			1 teaspoon sugar

			Substitutions

			
				• Kabocha: butternut squash or sweet potato

				• Maple syrup: brown sugar, honey or date syrup

				• Black rice: brown rice or quinoa

			

			Preheat the oven to 400°F (200°C).

			Place the kabocha onto a baking sheet and scatter the ground ginger, ground coriander and garlic powder all over. Drizzle with 2 tablespoons olive oil and the maple syrup. Season with salt and pepper and toss the kabocha squash well, making sure to coat evenly with the spices and oil. Arrange the kabocha in a single layer and roast for 20 minutes.

			In a medium pot, place about 3 cups water and 1 teaspoon salt. Add the black rice and bring to a boil over medium-high heat. Reduce the heat to medium-low, cover and cook until the rice is tender (it will have a bit of a chew), 20 to 25 minutes. Drain and set aside to cool.

			In a small bowl, combine the red onion with a drizzle of olive oil and a pinch of salt. Toss to coat. Add the red onion to the pan with the kabocha, arranging them around the squash. Return to the oven and roast until the kabocha and onion are both tender and caramelized around the edges, another 15 to 20 minutes. Set aside to cool.

			Make the dressing: In a small bowl, place the ginger, garlic, miso, rice vinegar, olive oil, sugar and 1 tablespoon water and whisk to combine.

			To serve, combine the cooled squash, onion and black rice in a large bowl, along with the spinach and cilantro. Drizzle the dressing all over and gently toss to coat. Taste and season with more salt and pepper if needed.

			

			Prep ahead: The kabocha can be roasted up to 2 days ahead and stored in an airtight container in the fridge. Bring to room temperature before serving.

		

	
		
			A Vegan Prosperity Toss

			
				
				[image: A plate of vegan prosperity toss]
			

			This dish is based upon yee sang or yu sheng, a symbolic part of Lunar New Year celebrations in China, Singapore, Malaysia and Indonesia. “Yee sang” or “yu sheng” translates to “raw fish,” and the dish is traditionally centered around salmon, arranged on a large circular plate, surrounded by symbolically significant ingredients. When ready to eat, diners seated around the table will stand up to toss the yee sang using chopsticks, a ritual called lo hei, meaning “to rise.” My take on the prosperity toss is without fish, but I’ve included many of the symbolic ingredients key to the traditional dish. Pomelo signifies good fortune, daikon brings good business opportunities, red ingredients like beets and orange food like carrots represent good luck, and golden fried crullers and wonton wrappers symbolize wealth. The sweet oil dressing represents sweet and loving relationships. While it is auspicious to usher in the Lunar New Year with a prosperity toss, I see this dish as one that simply symbolizes togetherness and companionship around the table. With that sentiment, this is a salad that should be enjoyed all year round.

			Serves 4 to 6

			Vegan

			Neutral oil, such as sunflower or grapeseed

			1 piece of fried cruller (you jar gwai/youtiao), split in the middle and sliced into thin discs

			3 to 4 square wonton wrappers, cut into thin strips

			14 ounces (400g or ¼ medium head) green cabbage, finely sliced

			1 carrot, cut into matchsticks

			1 small beet, peeled and cut into matchsticks

			1 Persian cucumber, cut into matchsticks

			4 ounces (100g) daikon or regular radishes, peeled and cut into matchsticks

			½ pomelo (23 ounces/650g), peeled, flesh torn into small pieces

			2 scallions, cut into thin strips

			½ cup roughly chopped roasted peanuts

			Sweet Dressing

			1 tablespoon maple syrup (or honey)

			2 tablespoons rice vinegar

			2 teaspoons sesame oil

			¼ cup extra-virgin olive oil

			½ teaspoon sea salt

			For gluten-free

			
				• Substitute the fried cruller with gluten-free bread and substitute the wonton wrappers with corn tortillas

			

			Substitutions

			
				• Pomelo: 1 pink grapefruit or 2 oranges

				• Fried cruller: about 12 to 15 chunky croutons

				• Wonton wrapper: small corn or flour tortilla

			

			In a small, tall pot, heat about 1 inch of oil over medium-high heat until hot (to test, insert a wooden chopstick or skewer; if the oil sizzles, it is ready). Drop in the fried crullers and fry until golden and crispy on both sides, turning with a slotted spoon or small spider ladle, 1 to 2 minutes. Remove the crullers and drain on paper towel. Add the strips of wonton wrappers to the pot and fry for 1 to 2 minutes, turning until golden and crispy on both sides. Remove and drain on paper towel.

			On a large platter, arrange the cabbage, carrot, beet, cucumber, daikon, pomelo, scallions, fried crullers, wonton wrappers and peanuts in individual mounds around the plate.

			Make the dressing: In a small bowl, place the maple syrup, rice vinegar, sesame oil, olive oil and salt and whisk to combine.

			When ready to serve, drizzle the dressing over all the ingredients. Using chopsticks, toss the salad. If serving during the Lunar New Year, each guest should join in tossing the salad together, while wishing one another a happy and prosperous new year.

			

			NOTE: Fried crullers are sometimes called Chinese fried dough and can be found at Chinese grocery stores. They are sold already fried but I fry them again in this recipe for extra crunch. If you can’t find them, just replace them with chunks of bread.
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