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			When I finally manage to make it downstairs in the mornings, nothing can get rolling until I start sipping a steaming-hot, delicious latte. Or depending on how the night went (remember, two little kids?), a strong coffee like my Vietnamese Shakerato (this page) or, if necessary, a cold-busting citrus tea that heals from the inside out. Whatever you’re facing in the morning, here are several of my favorite cups of relief to start the day right.

			
				VALENCIA LATTE

				COLD BUSTER TEA

				VIETNAMESE EGG COFFEE

				SUPER CHILL COLD BREW

				VIETNAMESE SHAKERATO

				SWEET LAVENDER LATTE

				VANILLA-LAVENDER STEAMED MILK

				MATCHA THREE WAYS

				MATCHA AND CONDENSED MILK LATTE

				MATCHA AND COCONUT COOLER

				MATCHA WHITE HOT CHOCOLATE

				ROSE MILK TEA

				OVERNIGHT THAI MILK TEA

				TURN UP THE BEET DRINK

			

			VALENCIA LATTE

			MAKES 1 large latte TIME 10 minutes

			There’s a coffee shop I used to visit in Santa Clara called Voyager Craft Coffee. I discovered this gem shortly before we moved down to Los Angeles. It stands out because of this drink, the Valencia Latte. I’d never had anything like it before—orange blossom and coconut milk infused in an espresso shot? I even got my sister on board, and Voyager became our sister hangout spot. (They have great pastries, too! And now they have lines out their door.) After the move, I missed their Valencia latte (and my sister) so much I tinkered in my kitchen lab until I came up with a version that tastes like home.

			You can use any orange for this, but Valencia oranges have zest that’s easy to shave with a Y-shaped peeler. Also, don’t forget to shake the can of coconut milk before you open it!

			If it’s your first time making Vietnamese coffee, see Finding and Brewing Vietnamese Coffee (this page).

			

			2 (3-inch) strips orange zest

			3 tablespoons ground Vietnamese coffee (or 2 shots espresso)

			Boiling water

			1 teaspoon sugar

			½ teaspoon vanilla extract

			1 cup milk of your choice plus 2 tablespoons canned coconut milk, steamed together (see Steaming Milk following)

			

			
					
					Put the orange zest in a large mug or pint-size glass. Fit a phin (Vietnamese coffee filter) over the mug, fill the filter with the ground coffee, and press the grounds down with the tamping attachment.

				

					
					Leaving the tamp in place, add boiling water to the top of the filter cup, cover, and let drip until no water remains in the filter.

				

					
					When the coffee has finished, remove the filter, stir in the sugar and vanilla, then add the steamed milks to the top of the mug. Drink immediately, with the orange zest right in the mug.

				

			

			TAKE IT FROM ME Steaming Milk

			Warm milk is essential for the perfect latte—and it’s so easy to do. You just warm up milk in the microwave for 1 to 2 minutes, until steaming hot, or warm it up in a saucepan. But when milk is steamed or frothed—using the steaming wand on an espresso maker or a frothing wand made just for the job—you get tiny bubbles that give it a lovely, luxurious mouthfeel and a little foam you can use to decorate the top of your drink. It’s worth the extra step. But you don’t necessarily need the extra gadgets. There are other ways to make perfect foamed milk, too!

			SHAKE IT UP: Fill a 16-ounce mason jar about one-quarter of the way with cold milk, close the lid, then shake for 30 seconds. Warm it up in the microwave for a minute, then add to your coffee.

			PRESS IT: Fill a French-press coffeemaker about one-quarter of the way with warm milk. Pump the plunger up and down gently for about 1 minute, or until there are plenty of tiny bubbles and the milk looks foamy. It’s ready!

			BLEND IT: Fill a 32-ounce mason jar about halfway with hot milk, then blend with an immersion blender for about 20 seconds. Ta da!

			COLD BUSTER TEA
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			MAKES 8 to 10 drinks TIME 10 minutes

			When you’re not feeling your best, this tea works wonders. It’s inspired by the traditional Korean citron tea, which is a honey and yuzu citrus mixture. While technically not a “tea,” this cold buster offers all the soothing goodness of a hot tea to pacify a sore throat when you’re sick (and just the right answer if you’re looking for a more “natural” solution).

			I added turmeric here for its anti-inflammatory properties, and I also used fresh ginger because it’s great for soothing coughs. I recommend buying pregrated ginger as an easy shortcut.

			

			1 (2-inch) piece fresh ginger (see Note), peeled

			1 cup raw honey

			1 tablespoon ground turmeric

			2 lemons, halved lengthwise, thinly sliced, and seeded

			1 orange, halved lengthwise, thinly sliced, and seeded

			Hot water

			

			
					
					With a mortar and pestle, grind the ginger into a paste. In a large bowl, mix together the ginger, honey, and turmeric, then stir in the lemons and orange. Mix well.

				

					
					For each serving, put about 2 heaping tablespoons of the mixture into a mug (citrus and all), fill with hot water, and stir to blend.

				

					
					Transfer any leftover citrus mixture to an airtight container and refrigerate up to 1 month. You can use it straight from the fridge when you’re ready for more.

				

			

			Note  If you’re in a hurry, you can use 2 tablespoons store-bought minced ginger or ginger paste, from a tube or jar.

			VIETNAMESE EGG COFFEE
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			MAKES one 8-ounce coffee TIME 10 minutes

			My parents would often take the family out to Pho 54 to eat pho in San Jose when we were younger. Before the soupy noodles arrived at our table, we always had a moment to watch the other diners. As my parents talked, my older sister, Tram, and I would scout for the people ordering something a little different: Vietnamese egg coffee. It’s similar to regular Vietnamese coffee, which has a layer of sweetened condensed milk at the bottom, but instead it’s topped with a mixture of whipped egg yolks and sweetened condensed milk, which winds up tasting almost like a meringue on top. We thought it strange at the time, but when I think of it now, I can only fondly describe it as something closer to tiramisu in a cup. The rich, soft topping creates a fascinating coffee that triggers my nostalgia for our family’s weekend pho trips.

			If it’s your first time making Vietnamese coffee, see Finding and Brewing Vietnamese Coffee (following).

			

			3 tablespoons ground Vietnamese coffee (or 2 shots espresso)

			Boiling water

			2 large fresh, organic egg yolks

			1 tablespoon sweetened condensed milk

			½ teaspoon vanilla extract

			Unsweetened cocoa powder, for dusting

			

			
					
					Make two shots of espresso or follow the instructions following to make the coffee.

				

					
					Meanwhile, in a small bowl, with a hand mixer, whip the egg yolks on medium speed until frothy and pale yellow, about 30 seconds. (You can also whisk by hand for 2 to 3 minutes until the eggs are a shade lighter in color than when you started.) Add the condensed milk and vanilla and mix again just until combined.

				

					
					When the coffee has finished, remove the filter, gently pour the egg mixture over the coffee (it will float on top), and dust with cocoa powder. Drink immediately.

				

			

			TIPS FOR BUZY LIVES

			A Note on Sweetened Condensed Milk

			Sweetened condensed milk is a staple in Vietnamese coffee culture. Make sure to purchase sweetened condensed milk, not evaporated milk. After you open the can, transfer the contents to a glass jar, seal it, and then keep it in the fridge, where it will last for 2 weeks!

			TAKE IT FROM ME

			Finding and Brewing Vietnamese Coffee

			Authentic Vietnamese coffee has a very distinctive taste—strong and slightly bitter. Sweetened condensed milk is typically paired with the coffee to create a perfectly balanced bittersweet flavor. Look for a ground coffee variety by Trung Nguyên or Café du Monde, available in many Asian grocery stores. If you can’t find those, substitute strong French roast coffee beans in a coarse grind.

			To brew Vietnamese coffee, you must get a Vietnamese phin—a small cylindrical metal coffee filter.

			1.	Start by placing the filter on top of a mug or glass.

			2.	Add the ground coffee into the filter and press it down with the removable tamp (if you’re using a screw-on type, twist just until there’s a slight resistance). Add 1 tablespoon of boiling water to let the coffee grounds bloom, about a minute.

			3.	Continue to pour boiling water into the filter about three-quarters of the way up and let it drip.

			4.	Place the lid cover on the filter and let the coffee slowly drip for 3 to 5 minutes.

			5.	Flip the lid cover and use it as a trivet for the filter. Remove the filter from the mug and enjoy the coffee black or with your favorite milk pairing.

			SUPER CHILL COLD BREW
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			MAKES 3 cups cold brew TIME 5 minutes, plus at least 6 hours brewing time

			We find making cold brews super convenient (and less diluted than regular iced coffees) because they can be made ahead and kept in the fridge for several days. They also pack more caffeine per sip, which is a lucky bonus when you’re tired and need that extra boost.

			

			3 cups filtered water, plus more as needed

			⅔ cup coarsely ground coffee beans

			

			
					
					Fill a 32-ounce jar with a lid with 3 cups filtered water. Add the ground coffee, stir to blend (make sure all the grounds are wet), then add water to the top of the jar.

				

					
					Close the jar, refrigerate, and let brew for 6 hours or overnight.

				

					
					When ready to serve, strain the coffee through a nut milk bag or a sieve lined with cheesecloth. (If you have a cone-shaped fine-mesh strainer, that works great also.) Enjoy in a tall glass with ice, or chill and use within 3 days.

				

			

			VIETNAMESE SHAKERATO

			MAKES two 16-ounce drinks TIME 5 minutes

			The word “shakerato” perfectly describes the Italian shaken (not stirred) espresso shot with ice. This recipe mixes that with a traditional Vietnamese café sua da to yield a frothy, refreshingly cold, sweet iced latte. Keep in mind that the condensed milk (see A Note on Sweetened Condensed Milk, this page) helps increase the volume of the velvety foam, so use caution when adding more sweetener, if that’s your preference. You can “shakerato” in a cocktail shaker, but a 32-ounce mason jar with a lid also works fine.

			If it’s your first time making Vietnamese coffee, see Finding and Brewing Vietnamese Coffee (this page).

			

			3 tablespoons ground Vietnamese coffee (or 2 shots espresso)

			½ cup boiling water

			2 tablespoons sweetened condensed milk

			1 cup whole milk

			Ice

			

			
					
					Make two shots of espresso or follow the instructions on this page to make the coffee.

				

					
					Fill a 20-ounce cocktail shaker with the coffee (or espresso shots), condensed milk, and milk. Add ice until the liquid almost reaches the top of the shaker cup, then shake vigorously for 20 to 30 seconds to incorporate the condensed milk. Strain into two 16-ounce glasses filled with ice. Top with foam from the shaker and enjoy!

				

			

			SWEET LAVENDER LATTE

			
				[image: ]
			

			MAKES one 16-ounce latte or two 8-ounce lattes TIME 5 minutes

			After moving to LA, one of our favorite ways to get acquainted with the city was by exploring all the different neighborhood coffee shops. One drink that I kept seeing on menus was a lavender latte. Of course I had to try it and fell in love. Here is my take, with a delicate balance of floral notes from the lavender and honey paired with a powerful and bold java.

			If it’s your first time making Vietnamese coffee, see Finding and Brewing Vietnamese Coffee (this page).

			

			3 tablespoons ground Vietnamese coffee (or 2 shots espresso)

			½ cup boiling water

			1 to 2 tablespoons Lavender-Honey Syrup (recipe follows), to taste

			½ teaspoon vanilla extract

			1 cup milk of your choice, steamed (see Steaming Milk, this page)

			Ground cinnamon, for dusting

			

			
					
					Fit a phin (Vietnamese coffee filter) over a 16-ounce mug. Fill the filter with the ground coffee and press the grounds down with the tamping attachment. Leaving the tamp in place, add boiling water to the top of the filter cup, cover, and let drip until no water remains in the filter.

				

					
					When the coffee has finished, remove the filter and stir in the lavender syrup and vanilla, then add steamed milk to the top of the mug. Dust with cinnamon and enjoy!

				

			

			
				LAVENDER-HONEY SYRUP

				MAKES about 1 cup TIME 20 minutes

				Look for dried lavender in the bulk spice section of a large grocery store, sometimes labeled “culinary lavender.” You could also get creative with other flavored syrups and substitute the scraped seeds and pod of half a vanilla bean or the zest of an orange for the lavender.

				

				½ cup dried culinary lavender

				½ cup honey

				

				In a small saucepan, bring 1 cup water to a rolling boil. Remove from the heat, stir in the lavender and honey, and let steep for 15 minutes. Strain through a fine-mesh sieve (or a regular sieve lined with a double layer of cheesecloth), pressing on the solids to extract all the liquid, and transfer to an airtight container. Tightly sealed, the syrup will last up to 1 month in the refrigerator.

				Note  The lavender syrup is also amazing on its own, simply add to a mug of hot water with a squeeze of lemon.

			

			VANILLA-LAVENDER STEAMED MILK

			MAKES one 12-ounce drink TIME 5 minutes

			I had a really hard time sleeping during my first pregnancy. I’d be exhausted during the day and wide awake come bedtime. The lavender scent was one miracle therapy that helped me relax, and drinking an infused steamed milk before bed finally got me back into a right-side-up routine.

			

			1½ cups whole milk or any milk substitute

			1 tablespoon Lavender-Honey Syrup (this page), or to taste

			½ teaspoon vanilla extract

			

			In a medium saucepan, heat the milk until steaming, but not simmering. Pour the milk into a mug. Stir in the syrup and vanilla. Enjoy immediately!
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			MATCHA THREE WAYS
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			Matcha was somewhat of a mystery ingredient to me until maybe ten years ago. When I started my YouTube channel, it wasn’t a widely available ingredient and I didn’t have much experience with it. This bright green matcha tea powder has been touted for its super antioxidant powers and health benefits, so everyone began making everything with matcha. Of course I jumped on the bandwagon and fell in love with it. Matcha has this earthy, almost bitter, but nutty flavor that can transform any drink or dessert. I use it in various ways in this book, but here I highlight how versatile it can be in a drink, in everything from a warming hot latte to a refreshing cooler. Try them all for yourself and I know you’ll fall in love with matcha, too.

			

			MATCHA AND CONDENSED MILK LATTE

			MAKES one 16-ounce latte or two 8-ounce lattes TIME 10 minutes

			Elevate a traditional matcha latte by adding creamy condensed milk. The sweetness enhances the flavor of the tea.

			
				2 teaspoons matcha powder

				¼ cup hot water

				1 to 2 tablespoons sweetened condensed milk, to taste

				1½ cups almond milk (or any other milk), steamed (see Steaming Milk, this page)

			

			
					
					In a 16-ounce mug or two smaller mugs, stir together the matcha powder and hot water, then whisk vigorously until there are no lumps.

				

					
					Stir in the condensed milk, mixing to blend, then fill the rest of the mug(s) with steamed almond milk.

				

			

			

			MATCHA AND COCONUT COOLER

			MAKES two 16-ounce drinks TIME 15 minutes

			This is a refreshing and thirst-quenching drink that also provides just the right kick of caffeine for that afternoon slump.

			
				2 teaspoons matcha powder

				1 cup hot water

				Ice

				2 cups coconut water

			

			
					
					In a bowl, stir together the matcha powder and hot water. With a whisk, stir vigorously until there are no lumps. Let cool completely.

				

					
					Fill two 16-ounce glasses with ice, then add coconut water to come about halfway up the glasses (about 1 cup each). Top with the cooled matcha, stir to combine, and enjoy.

				

			

			

			MATCHA WHITE HOT CHOCOLATE

			MAKES two 12-ounce drinks TIME 5 minutes

			Made with the same silky ganache I use in my Matcha Chocolate Lava Cakes (this page), this is an amazing and cozy treat.

			
				4 (1¼-inch) cubes white chocolate matcha ganache (from Matcha Chocolate Lava Cakes, this page)

				2 cups whole, soy, or oat milk, steamed (see Steaming Milk, this page)

			

			In each of two 12-ounce mugs, stir together 2 of the ganache cubes and about ½ cup of the milk until blended. Divide the remaining milk between the two mugs and serve hot!

			TAKE IT FROM ME Making Matcha Tea

			Matcha is a whole-leaf Japanese green tea that’s been ground into a powder. It has a complex, slightly bitter flavor and has become widely available recently. It tastes best whisked with water at 175°F—which is less than boiling. There are special matcha whisks designed with fine spokes to help separate the tea granules, but a regular whisk also works—just don’t forget to whisk well, otherwise your drink can be lumpy.

			TIPS FOR BUZY LIVES Mix Up Your Milk!

			All these matcha drinks are great with any milk—so use what you have on hand, or experiment with almond, rice, or coconut milk!

			ROSE MILK TEA
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			MAKES two 16-ounce drinks TIME 20 minutes

			At the celebrity- and blogger-friendly Alfred Tea Room in West Hollywood, the Rosy Black drink stands out with its duet of floral tones and deep black-tea spice. I make it my own with Lapsang souchong, a smoky Chinese tea variety, and rose water for a soft, perfumed refreshment. (Lapsang souchong is available online, but if you can’t find any, substitute with Assam or any strong black tea.) I also enjoy adding slightly sweetened black boba pearls for a little extra texture. You can find boba pearls at any Asian market.

			

			1 Lapsang souchong tea bag (or any strong black tea)

			1 cup boiling water

			1 to 2 tablespoons honey, to taste

			BOBA

			½ cup uncooked black boba pearls

			1 tablespoon dark brown sugar

			Ice

			1 teaspoon rose water

			About 1 cup whole milk, or to taste

			

			
					
					In a large measuring cup, combine the tea bag, boiling water, and honey and let steep for 3 to 5 minutes. Remove the tea bag and set aside to cool.

				

					
					MEANWHILE
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			MENU IDEAS

			

			breakfast in bed

			Turn Up the Beet Drink

			Mushroom and Kale Savory Oatmeal

			Apricot-Walnut-Cardamom Granola Yogurt Cups

			brunch with friends

			Rose Milk Tea

			Orange-Pistachio French Toast

			Matcha-Almond Breakfast Loaf

			Crepes with Goat Cheese–Scrambled Eggs

			Ginger-Cardamom Lemon Bars

			no-stress holiday dinner

			Butternut Squash Soup

			Pressure Cooker Prime Rib

			Tomatoes Provençale

			Crispy Brussels Sprouts with Chile-Lime-Garlic Sauce

			Tartiflette

			Vanilla-Bourbon Cream Puffs

			movie night on the couch

			Kimchi Mac and Cheese

			Truffled Mushroom Flatbread Pizza

			Chocolate-Cherry Blondies

			Vanilla-Lavender Steamed Milk

			light summer dinner party

			Chile-Lime Street Fruit Salad

			Squash Tacos with Cilantro-Lime Slaw

			Salt and Pepper Shrimp (Tom Rang Muoi)

			Mexican Hot Chocolate Pots de Crème

			korean bbq at home

			Korean Pickled Jalapeño and Radish

			Quick Spicy Pickled Cucumbers

			Kimchi Pancakes

			Bulgogi Japchae

			Pan-Seared Steak with Ssamjang Glaze

			taste of vietnam dinner

			Vietnamese Pan-Fried Rice Cakes (Bánh Bô.t Chiên)

			Vietnamese Vegetarian Tamarind Soup (Canh Chua Chay)

			Vietnamese Caramelized Fish (Ca Kho To)

			Coconut-Mango Rice Pudding

			better than takeout night

			Hot and Sour Soup

			Chicken Chow Mein

			Thai Shrimp-Fried Rice

			Veggie Mu Shu

			White Rice

			cozy night in

			Nate’s Turkey Meatballs

			Cheesy Garlic Bread

			Matcha Chocolate Lava Cakes

			spring soiree or easter feast

			Spring Farro and Veggie Salad

			Quino Pilaf with Curry-Miso Dressing

			Fast or Slow Lambchetta

			Earl Grey Tart with Blood Oranges and Pomegranate
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			YOU SAID IT!

			

			“Thanks for sharing your family and life with us! And yes, fish sauce is the Vietnamese secret weapon for everything.” 
—Doodah Gurl

			“I wish you had a typed version of your recipes!” 
—Michelle Van

			“Dzung, I just love love love everything about your videos and about you! You feel like a friend after watching all your videos…thanks for the good stuff.” 
—Nicky Louis

			“Interesting. I’ve only ever thought of flavoring lattes or coffees with flavored syrup. I’m going to try orange zest!” 
—Natalie

			“My bff and I just made the egg custard coffee and it was amazing! Now I’m already craving another one! Thank you!!!!” 
—ninaslice

			“I just started drinking this remedy last night and this is not only delicious but OMG it has made me feel so much better!!!!” 
—Liza C

			“Savory oats are the best! I usually use chicken or veggie broth instead of water to ramp up the flavor.” 
—Angela Kao

			“I just tried your tomato soup and this is the best thing I have ever done. It really tastes perfect and it’s not too heavy on the stomach.” 
—Amandine Da Silva

			“I really appreciate that you make quick easy but still pretty authentic versions of these dishes!! As a college student that lives far away from home and misses their mothers cooking and loves cooking but has little time, this is great!” 
—Jayce Nguyen

			“This is my favorite takeout order. Good to know how easy it is to make at home too plus those egg ribbons are fun to watch.” 
—Perspective Portions

			“Slivers of unripe mangos, apples, and pineapples are great to add sweetness to the spring rolls as well!” 
—Britney Le

			“Omg! My mom taught me how to measure water/liquid for rice the same way with the index finger trick! She learned from her mom also.” 
—Janice Wang
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			THANK-YOUS

			

			To my Honeysuckle family, the “Buzybeez”: You asked for years for a place to find my written recipes. It’s been a journey to get here, but this book is for you. It’s a #mixmixmix of recipes that you loved on my channel and new ones that I hope will inspire more cooking and experimenting in your kitchens. I have loved sharing my stories week after week with you and have learned so much from you and the types of food you enjoy. I’ve taken notes and tweaked some old favorites with your comments in mind. I truly would not be here if it weren’t for your support and kindness to help build this community through social media. This is the extension of our Internet community that I hope will be a valuable reference in your home kitchen! I can’t wait to see what you whip up.

			Alix, Denise, and the DBA team: I can’t think of a better team to work with day in and day out. Alix, thank you for believing in me, for pushing me to create this book, and for supporting my dreams of making this and Honeysuckle happen. Your daily support of our business has taken us to new levels. You all have changed our lives, and we wouldn’t be here if it weren’t for you.

			Anna Worrall, I wasn’t even thinking of writing a book until you came along and convinced me that now is the time to do this. This beautiful book baby was born because of you. Thank you for being there every single step of the way and for making this daunting process somewhat manageable. You have such a calm way of explaining things to me and you really helped me navigate my way through this completely new territory.

			Jess Thomson, we hit it off immediately when this book relationship was born. Your way with words transformed my gibberish. I love that you understand my taste buds and my thoughts, and you helped me through endless indecisions. I hope this process gave you new appreciation for Vietnamese and Asian food!

			To everyone at Rodale: Dervla Kelly, Stephanie Huntwork, Katherine Leak, Joyce Wong, Kelli Tokos, and Nick Patton, plus the marketing team: Christina Foxley, Odette Fleming, Tammy Blake, and Leilani Zee.

			You have been a dream to work with, from recipe conception to design of this book; it has been such a collaborative process. Thank you for your support and confidence in me and the Honeysuckle brand. I’m still pinching myself that this book is really happening!

			Eva Kolenko, the photography in this book is pure art, and it’s all because of you, your vision, and your unique style. Somehow you and Ryan managed to make my ugly dining table look beautiful! I knew I was in good hands when you sent me that first text with the Overnight Thai Tea photo, and then each photo just got better and better, exceeding my expectations in the most delightful way. You are truly an artist and such a joy to work with. I hope we get the opportunity to work together again!

			Ryan Reineck, you made each and every recipe look so beautiful and stylish. The art direction for each shot really brought the food to life and told my story. I am blown away by your keen eye for detail. Also, Sip-n-Giggle Saturday was the best, and I will always think of you when someone tells me look away and laugh. Ah-hahaha…:)

			Natalie Drobny and Liza Myers: You worked tirelessly to re-create the recipes and took such great care in making sure some unfamiliar dishes were exactly as they should be. Thank you for being so meticulous. Natalie, I appreciated your feedback on the recipes, and your recommendation to add gochujang in the kimchi mac and cheese made it complete.

			Rule & Level Studios (Claire Mack and David Gantz): Thank you for hosting the photo shoot. Your studio is an absolute dream. I admired each and every square foot of the space and all of the beautiful props on display that we had the opportunity to use. Claire, I couldn’t believe you created those additional pink pieces for us to use. Dave, you checked on us every day and made sure we had everything we needed. Your hospitality was so incredibly appreciated.

			To my parents. Mom and Dad, thank you for introducing me to delicious food at such a young age, making me sit at the dinner table well after everyone was done, and encouraging me to explore food so I wouldn’t become a picky eater. Tough love worked. LOL! Daddy, I miss you so much and wish you were here to see this book in person, but I know you are looking down on me and rooting me on during this whole process. You took me to buy the first piece of meat to make the beef roulade we saw someone make on PBS and have supported this passion from day one. Momma, your critical taste buds helped me perfect all the Vietnamese recipes in this book. Your flan recipe will live on forever, and I’m so glad we’ll be able to pass it down for generations to come. I hope both you and Daddy are proud of how far I’ve come!

			Tram, you’ve pretty much helped me through everything in life, but more specifically thanks for responding to my endless texts, talking to me through mental recipe blocks and meltdowns, for helping me remember some parts of our childhood so I could retell them here, and for giving your honest opinion of my recipes, even if my recipe sucked. I can always count on you to give it to me straight. Thank you for flying to LA to be a part of this book. It meant so much to me. Love you, sis!

			Gina and UJ, you were our incubator and our support team as we dreamed and started pursuing this crazy YouTube career. Thank you for letting us take over your kitchen and house every Sunday for years until we were able to use our own space to film. Honeysuckle was truly born in your kitchen. You were always our biggest cheerleaders for everything in life, and we love you so much.

			Barb, I consider myself so lucky to have had that second chance to work with you at Sunset after the Chase program got canceled. You recognized how special Honeysuckle was even before social media became what it is today. You are my mentor and second mom. You and Jeff treat Nate, then Ollie, and the kids like your family, and we love you both so much for that. I hope to one day be as great of a leader, mom, and female role model as you. Thank you for your advice and thoughtful feedback throughout this book-writing process—your opinion, especially, was invaluable.

			Maly, you helped me learn how to bake for reals. I remember when we decided to have a baking day and I brought a bunch of box mixes and you put your foot down and said no, we are baking from scratch. From that day on, I was determined to work on this skill—all thanks to you.

			To Mark, Nate’s dad, Khiet, and the rest of my dear friends and family: Your support has been so appreciated. While most people would enjoy getting free food or have someone cook for them, I forced you to eat my food and asked for your brutal and honest opinion. I made you look at potential covers and continued to harass you through texts and ask a million questions like a crazy person. Hehehe…Thank you for giving me your thoughtful opinions! You are the best!

			To Erisy and Rowan, my babies. You both were excellent taste testers throughout the book writing process and I hope you grow to love cooking as much as I do! My dream for you, once you’re old enough to cook, is to make some of these family recipes together. Your Ông Ngoại would be so proud and Mommy loves you so much!!!

			Last but not least, Nate: You are the reason this book is here, the reason Honeysuckle exists, the reason for everything our life has become. You encouraged me from the day we met to do what I love and to dream big because life is too short to be sitting in a cubicle hating my job. We were two bored kids when we uploaded that first video to YouTube and I never thought it could turn into what it is or where we are today. Who knew this would become our business, our career?! Thanks for making my dream of having a “cooking show” come true. You never let me settle and you inspire me in every way. This book was truly a labor of love and you contributed not only to the storytelling and design but to the dreaded physical labor of cleaning the kitchen and putting away the dishes every single day. It did not go unnoticed. I never was good at cleaning and am so thankful you’re always there to lend a helping hand. We’ve come so far since our days on Alma Street, haven’t we? I’m lucky to have you as my Honeysuckle partner and as my husband. I love you so much.
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			ABOUT THE AUTHOR

			

			Honeysuckle is a food and lifestyle channel hosted by Dzung Lewis, whose dedication to simplifying gourmet recipes and lifestyle design has allowed her to grow into a YouTube star. Dzung has been cooking since she was eight years old, when her grandmother taught her authentic Vietnamese recipes with a twist. Her exceptional content, produced with a playful edge, has made her channel a destination with a full-video production business, which she runs with her business partner and husband, Nate. Her mission is to “inspire young women across the globe to use food and lifestyle choices to develop creativity, self-confidence, and community in everyday life.” She has worked with Bon Appétit, Target, Google, Starbucks, and other major lifestyle and food brands. She and Nate live in Los Angeles with their daughter, Erisy; son, Rowan; and border collie, Ollie.
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