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Introduction
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I’m a model turned therapist turned globetrotting chef who also happens to be Asian, American, and gay—each of which I’m 100% proud to be, making me 700% amazing (I was never a math guy, so just go with me on this one). My parents told me to become a doctor or lawyer (shocker!), but let’s just be honest here: they were really setting me up to become a chef thanks to the constant chatter about how much they loved eating. I grew up in a family where every dinner was spent talking about what we were going to eat for the next dinner. My mom would wake up early and cook different dishes for lunch, like Chinese sausage fried rice or an egg omelet sandwich, just so she could send all of us out the door with a homemade meal packed in one of her various Tupperware containers. And when I got home, there was always a snack waiting for me (with my two favorite snacks being either my mom’s homemade wontons or Totino’s Pizza Rolls). All our family vacations were planned around whichever location on earth had the best food. If a destination wasn’t known for the food, it was out of the question. I know it sounds like my family and I were gluttonous giants eating everything in our path, leaving only a trail of chicken bones and orange peels, but the truth is food is just my family’s love language. Whenever I call or visit Mama Woo, the very first thing that comes out of her mouth is, “Did you eat yet?” Those four simple words have always made me feel loved, welcomed, and cared for, and since it’s the same exact thing I would ask if you were at my house, making it the book title was a no-brainer.





Whenever I call or visit Mama Woo, the very first thing that comes out of her mouth is, “Did you eat yet?”






I’ve worn many different hats in my life and each of those chapters has played an integral part in the process of how I got here. I mean, where do I even begin? Thanks to an awkward growth spurt in high school, I started modeling when I was a teenager, eventually moved to LA, and got to do some pretty amazeball modeling gigs. Along the way, I also became a certified personal trainer and even though I absolutely hated working out, it was kind of fun telling people what to do. Yes, I know exercise is good for my physical health, well-being, and blah-blah-blah—but I’m not going to lie to you, the only reason I work out now is so I can eat more.

After living out my dreams as a glamour puss (a.k.a. male model), I decided to go back to school. I got a BA in psychology and, like any other good, overachieving Asian kid, I went on to get two master’s degrees, an MBA and MFT, while simultaneously working at a mental health clinic. This also happened to be around the same time that I met my husband, Doug. I was high on dopamine and adrenaline from being in loooooove and I felt like I could do anything. So, I decided to further explore my love of food and cooking and just went for it.

[image: image]


I had never felt more empowered or confident about anything in my entire life. I always knew I loved eating, but now cooking had become my true happy place. I dedicated every day to being in the kitchen, teaching myself to cook everything and anything under the sun, and doing my best to refine my culinary skills. Shortly thereafter, I launched my private chef company, The Delicious Cook, which specialized in personalized intimate dining experiences, typically consisting of multicourse dinners in clients’ homes. I found myself working with some of the biggest names in Hollywood and quickly established The Delicious Cook as one of the most sought-after private chef companies in the entire universe (at least from what I’ve heard). Having cooked for every type of personality imaginable and in home kitchens of every size, I’ve racked up years’ worth of insight on how to make mouthwatering dishes in the comfort of your own kitchen that still bring that “je ne sais quoi” (which is French for “awesome-ass deliciousness”).
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I’ve had the wonderful privilege of continuing to travel the world for the sole purpose of finding the best food. With each new experience, I’ve come to learn that cultures and cuisines are constantly influencing one another, evolving, and changing over time. What may be authentic to you might not be authentic to someone else, and that’s what makes the world of food super-duper fun. Some of the recipes in this book might be more traditional than others, like the minced beef and rice bowls or the chicken congee, while some are interesting combinations of different flavors and cuisines—such as my Spicy Almond Pesto Udon or Crab Cake Pot Stickers.

I’ve never fit into a single box, and neither do my recipes. Much like myself, this book is akin to a gloriously stacked dim sum cart at Sunday brunch—there is something for everyone—and I know you’re going to find a buttload of recipes you’ll want to make and devour (if not all of them). What every one of these recipes has in common is that they’re damn delicious, bursting with flavor, and made with accessible ingredients. I’ll never tell you to buy a superfluous one-time-use ingredient or add unnecessary steps. Don’t get me wrong; it’s not about cutting corners but rather consistently making an irresistible fail-proof dish. I promise that each one of these recipes will excite you, titillate your taste buds, and hit the spot!

In the mood for an Asian-inspired dish? I’ve got you, boo. Feeling kind of healthy? Fear no more, you’ve got options! Want a downright delicious noodle dish? There’s an entire chapter dedicated to them. Want to try your hand at making pot stickers? I’ll walk you through it fold by fold. Looking for a decadent dessert? Of course! This book has it all.

There are many reasons why you might have this book in front of you. Maybe you were hungry, saw the cover, and thought to yourself, “That food looks scrumdiddlyumptious!” or “That Asian dude looks like a nice person, please take my money.” Maybe you’re one of my longtime fans. Or maybe someone who loves you very much gifted you this marvelous book. Whatever the reason, I just want to say thank you. I swear on the Lord’s dumplings that you are in for a real treat. I love feeding people and it’s how I express my love, but since I can’t personally cook for every single human on this planet (as incredible as that would be), writing a cookbook is the next best thing. Whether you’re cooking out of these pages for your family and friends or it’s a table for one, just be warned that you’re going to have a hell of a lot of fun making these recipes and even more fun eating them. You might even get a chuckle or two out of the stories as well—which is a win-win because laughing is like jogging on the inside. If for some reason you end up hating this book, don’t tell anyone and just pretend that it is the most brilliant cookbook you’ve ever owned. Thanks!

And since you’re here, let me ask you something—did you eat yet?
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Be warned that you’re going to have a hell of a lot of fun making these recipes.









First Things First

Whether you are a humble culinary peasant who has found a way to burn instant ramen or a professional chef who has cooked with the tears of virgin unicorns, I am confident you’ll learn something from this book. And even though I firmly believe that there shouldn’t be any rules in the kitchen, here are a few suggestions, explanations, and tips that will make your time spent in the best room of the house even better. Lastly, if I ever do a sh*t job of explaining something, you need a video tutorial, or just want more information, just click them keys and find it on the internet.

Mise en Place

Mise en place is a French culinary term that means “to put in place,” and it’s going to prevent you from looking like a fumbling boob multitasking between prep and cooking. To simplify it, let me break this down into three parts:


	READ THROUGH THE RECIPE Before you do anything else, read through the entire recipe, both the ingredient list and the instructions. This way, you will know what ingredients and tools you need, in addition to when and how you will need them, so nothing will catch you off guard.

	GATHER WHAT YOU NEED Gather the necessary equipment and tools, prepare your ingredients (wash, cut, chop, dice, mince, measure, etc.), and organize your workspace.

	START COOKING Now that everything is ready to go, you should cook, cook, cook! One last thing I suggest is to clean as you go (or have your lover, friend, or children do it). Cleaning as you cook will help keep your workspace organized, save you time, and, if you’re like me, keep your anxiety level at a minimum.



Pantry Staples

Searching for hard-to-find ingredients is one of my favorite pastimes, right behind poking my eyeballs out and eating a piece of stale bread that I later regret because it wasn’t worth the carbs. What I’m really trying to say is that I’m not a fan of hunting down ingredients, so almost everything in this book can easily be found at your local grocery store. As for the handful of ingredients that might be more specialized, head to your local Asian supermarket or hop online and you’ll have them in no time. As you begin to spend more time in the kitchen, you’ll build your own set of pantry staples. However, if you need help getting started, here are some of the ingredients that can always be found in my kitchen.
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Rice: The Best Carb in All the Land

You’ll always find dry rice in my pantry and frozen cooked rice in my freezer because every human being I know loves rice and even a little goes a long way. Rice is every dish’s BFF, it’s easy to make, and it’s a crowd-pleaser. My general rule of thumb is that if a recipe calls for a specific type of rice, you should try to stick to it. Otherwise, it really boils down to personal preference. Here’s a little breakdown of the main types of rice and how to cook them:

SHORT GRAIN VS. LONG GRAIN


	Short-grain rice is starchy, cooks up moist and tender, and the cooked grains tend to stick together. Sometimes short-grain and medium-grain rice get put together in the same group, and in general I’ve had pretty good luck using these two interchangeably.

	Long-grain rice is much less starchy, cooks up dry and firmer, and the cooked grains tend to stay separated.



BROWN RICE VS. WHITE RICE


	Brown rice is basically a whole grain, so it still has the bran, germ, and endosperm all intact. This rice not only has a little more texture, nuttiness, and chew but is also generally considered more nutritious.

	White rice is basically just the endosperm without the bran and germ.



A Note on Rice

If you are making a recipe that calls for precooked rice, the different types of rice can generally be used interchangeably. However, if the recipe calls for a specific type of dry uncooked rice, don’t substitute it because cooking times and/or liquid amounts will vary.

Rice Cooker vs. Stovetop Method

I find that a rice cooker is the easiest and most carefree way to make perfectly cooked rice every time. You just set it and forget it, so if you have the space in your kitchen, I highly suggest getting one. That said, a rice cooker is definitely not essential and you can get equally amazing results on the stovetop with a little more TLC. Here’s my stovetop method:


	MEASURE In a pot with a lid, measure out the amount of dry rice you want to cook (in general, 1 cup dry rice makes about 3 cups cooked rice).

	RINSE the rice (in the pot) under cool running water until the water runs clear. Rinsing the rice helps to remove excess starch and prevent the rice from getting gummy. Rinsing brown rice is usually pretty quick, while white rice can seem like it takes forever for the water to run clear—just do your best and then proceed to the next step.

	DRAIN the water as well as possible. For white rice, measure 1½ parts water to 1 part rice. For brown rice, measure 2 parts water to 1 part rice. For added flavor, you can substitute any type of liquid you want for the water (meat or vegetable stock, coconut water, unsweetened tea, etc.).

	COOK Bring the rice to a boil, then cover with the lid and reduce the heat to the lowest setting. Cook for 15 to 20 minutes for white rice and 35 to 40 minutes for brown rice. Turn the heat off and let the rice steam, covered, for 10 minutes. Fluff with a fork before serving.



Hot Sauces

I have an entire pantry shelf dedicated to just my hot sauces. I put hot sauce on everything, whether I’m cooking with it, drizzling it on food, or pouring it into my mouth because my tongue just loves the tingle. If you love a good mouth party, you’ll know what I’m talking about. These hot sauces are always in my house:


	SAMBAL OELEK Originally from Indonesia, this “chunky” hot sauce is made simply with crushed raw red chilies, vinegar, and salt. It’s very versatile and has the “purest” flavor profile out there—making it delicious when used as a condiment or as an ingredient in cooking. If you can’t find sambal oelek, you can also use chili garlic sauce as a perfect substitute in any of the recipes that call for it.

	CHOLULA Thanks to the piquin and arbol chilies, this Mexican hot sauce is complexly flavored and has the perfect level of heat. It’s hands down my favorite condiment for everyday use but happens to work really well as an ingredient in cooking too.

	XO SAUCE This Chinese “hot sauce” is noticeably more expensive than the other ones on this list because it’s made with dried shrimp and scallops (in addition to garlic, onions, chilies, and oil). It’s worth every penny, and a little bit goes a long way. My favorite brand, which also happens to be the easiest to find, is Lee Kum Kee.

	SRIRACHA Although sriracha is the sweetest of the bunch, it’s also one of the spicier hot sauces in my pantry, so I like to use it with strong-flavored foods that won’t get overpowered by the heat.

	TAPATÍO Made without vinegar, this hot sauce tastes like a spicy salsa puree. It’s one of the spicier sauces on this list and goes really well with food that doesn’t need any additional acid but would benefit from some heat.

	LOUISIANA-STYLE HOT SAUCE This hot sauce is one of the saltier but milder ones in the group. I usually use this when I’m not in the mood for too much heat, but still want a little pizzazz on my food.

	FRANK’S RED HOT Most commonly used in recipes that call for buffalo sauce, this “buttery” hot sauce is one I always like to have in the pantry. Better to be safe than sorry because you just never know when you’ll be in the mood for buffalo wings (which is surprisingly often for me).
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Fats and Oils

Simply put, fat makes food taste better. It does this by evenly distributing the heat to food, whether you are roasting, sautéing, or frying, and assisting in the development of flavor, texture, and color. In general, different fats have different uses (which is not to say they can’t be substituted in a pinch), so here is a list of the types I always have on hand:

TOASTED SESAME OIL


	No to low heat.

	Great for sauces, dressings, and drizzling.



EXTRA VIRGIN OLIVE OIL


	Low to medium-high heat.

	Great for sauces, dressings, drizzling, and sautéing (a.k.a. cooking something quickly in a pan with a little bit of fat over relatively high heat).



CANOLA OIL (OR SAFFLOWER OIL)


	Medium to very high heat.

	Great for searing, shallow-frying, stir-frying, deep-frying, and baking.



COOKING SPRAY


	I usually go for a neutral-flavored spray made with canola or avocado oil.

	Great for greasing a baking pan or getting even coverage on meats.



UNSALTED BUTTER


	This is the one fat that should be stored in the fridge. If a recipe calls for room temperature or softened butter, you can take it out a few hours before using or even leave it out overnight.

	Great for baking and adding flavor to savory dishes.



Soy Sauce

There are so many kinds of soy sauce that even I can get a little overwhelmed by them. In general, they are all made using fermented soybeans and wheat (don’t come at me, all you soy sauce connoisseurs!). To keep things simple, I use an all-purpose reduced-sodium soy sauce as my go-to. I personally don’t think it’s necessary to have a different soy sauce for every different recipe, so test out a few types and see which is your favorite. The most important thing is to look for a soy sauce that has minimal ingredients consisting of mainly soybeans, wheat, salt, and water. And for anyone who is gluten-free, tamari is a great substitute for soy sauce (just double-check the label to be 100% sure).

Unseasoned Rice Vinegar

Rice vinegar is my favorite type of vinegar! It’s made from fermented rice and is milder, sweeter, and less acidic than other types of vinegar. You generally find rice vinegar in two forms—seasoned and unseasoned. The difference is that seasoned rice vinegar has added sugar and salt, while the unseasoned one does not. I prefer the unseasoned variety since I can always just add my own sugar or salt if I want. Because the acid is lower in rice vinegar compared to other types of vinegar, it isn’t ideal for preserving things, but aside from that, it’s amazing for everything else! I use it for a quick pickle, salad dressings, and general seasoning for all types of dishes. Look for a brand that contains only rice and water. Lastly, if you are in a pinch, apple cider vinegar, white wine vinegar, or champagne vinegar can be substituted for rice vinegar.

Coconut Milk

Unsweetened full-fat coconut milk has so many uses that I always have a few cans of it in my pantry. Don’t confuse full-fat coconut milk with low-fat coconut milk (which is simply watered down; if you need, you can water it down yourself), coconut cream (which is just coconut fat and will be too thick for most recipes), or cartons of coconut milk (which is sweetened and meant for drinking). Unsweetened, full-fat coconut milk is rich, incredibly versatile, and works in almost any recipe that calls for coconut milk. So, unless the recipe specifies otherwise, always reach for the unsweetened, full-fat kind.

Honey

I like to tell myself that honey is healthier than granulated sugar because it contains traces of vitamins and minerals, and busy little bees made it in their busy little bee house. In all seriousness though, I find honey to be pleasantly complex and it enhances the flavor of certain dishes in a more interesting way than regular sugar.

Garlic

I love fresh garlic and always have at least one head of it on my counter. I’m not a fan of the refrigerated minced garlic that comes in a jar, but I am admittedly obsessed with the minced garlic cubes that you find in the freezer section. If you see them at the store, stock up because they last forever in the freezer and will make your life so much easier.

Kosher Salt

Always use kosher salt because it’s less briny than table salt and enhances the flavor of food versus making it just taste “salty” and metallic.

Freshly Ground Black Pepper

I’m sure you’ve heard this before, but I’m going to say it again. Freshly ground black pepper is always the better, brighter option than preground black pepper, which tends to have more of a muted flavor. The only type of preground pepper I use is ground white pepper, simply because whole white peppercorns aren’t as readily available.

Fridge Staples

Fish Sauce

At this point, you’ve probably eaten more fish sauce than you even know. Fish sauce is everywhere and in everything. It’s salty, pungent, funky, and, some might even say, sweet. It adds a punch of unexplainable umami flavor that can transform a regular dish into a craveable dish. Small fish (such as anchovies) are covered in salt and then packed inside large barrels to ferment for anywhere from a couple of months to a couple of years, resulting in the beautiful savory liquid gold that we call fish sauce. When shopping for this all-in-one condiment, look for one that contains only fish and salt.

Yellow Miso Paste

Made from fermented soybeans, grains, salt, and koji (a type of mold), miso paste is another condiment that is salty, funky, and slightly sweet (but totally different than fish sauce). Since it’s not as intense, miso paste is a great way to up the umami in a recipe without overpowering the other ingredients. Miso paste comes in a variety of colors: white is very mellow and sweet, yellow is salty and sweet, and red is very salty and intense. My go-to is a good quality yellow miso paste (make sure it’s refrigerated and not the shelf-stable kind) because it’s the perfect all-purpose miso and lasts for a really long time in the fridge.

Gochujang

Also known as Korean red chili paste, gochujang is one part salty, one part sweet, one part spicy, and entirely delicious. It’s made from glutinous rice, fermented soybeans, salt, and sugar, resulting in a delicious, thick, sticky paste. You can use it in sauces or marinades, or to amp up flavor in a soup or stew. Every brand has a different heat level, so keep that in mind if you are using it for the first time.

Kimchi

Kimchi is a staple in Korean cuisine and is most commonly made with napa cabbage but can also be made with other kinds of vegetables, spices, and seasonings. I love kimchi for two main reasons. First, it’s good for my gut health because it’s fermented and, second, it’s f*cking delicious. It goes well with everything because it’s spicy, tangy, crunchy, and nutritious all in one perfect bite.

Parmigiano-Reggiano Cheese (or Parmesan)

I like to think of Parmigiano-Reggiano cheese as my little “flavor savior.” If I ever make something that tastes a bit bland or needs a little pick-me-up, I’ll add some grated or shaved Parmesan cheese to it, and all of a sudden, it’s on a different level! I always have both a wedge and the pregrated in my fridge because no matter what happens, I know this cheese has my back.

Oyster Sauce

Oyster sauce has an indescribable sweet-and-salty flavor and is most often used in stir-fries and for seasoning steamed vegetables. The original oyster sauce was invented when Lee Kum Sheung, founder of the Lee Kum Kee brand, accidentally cooked a pot of oysters for far too long and ended up with a viscous, deep caramel–colored sauce that tasted surprisingly delicious. If only all my cooking accidents ended up as lucrative inventions of condiments! If you can find oyster sauce made from real oysters, definitely grab it, but there is absolutely nothing wrong with purchasing a brand that uses oyster extract as the first ingredient, as long as it has only a few other things in it (usually sugar and salt).

Tahini

To say that tahini is just ground sesame seeds is like saying Oprah is just a TV host. She is multifaceted, and so is tahini! To make tahini, sesame seeds are toasted before being ground into a slightly loose yet creamy, nutty, savory, and luxurious paste. Whether you’re using it to make a dressing, sauce, or dip, make sure you find a brand that you like because not all tahini is created equal.

Natural Creamy Peanut Butter

Aside from being perfect for eating straight from the jar, natural peanut butter is also great for cooking and making sauces. I grew up eating the ultra-sweet, super-processed kind by the spoonful, but then I learned that it’s not great for you or the environment, so I switched to natural peanut butter that’s made with only peanuts and salt. At first, I was confused by the texture and top layer of oil, but I eventually discovered that the secret is to give the entire jar a good mix until it’s nice and smooth. Then store it in the fridge, and it will be good to go from there on out.

Citrus

I always have an assortment of limes, lemons, and oranges in my fridge because they are extremely adaptable and have different levels of sweetness and acidity. The juice is perfect for things like freshening up a dish, making a dressing, or using in a drink, and the zest can be used as garnish and to add flavor as well.

Scallions

Also known as green onions, scallions are the easier-to-handle and more versatile sibling in the onion family. Scallions are a great way to add mild onion flavor without having to do much. They can be cooked or used raw as a garnish, and don’t make you cry when you cut them up.

Ginger

I wasn’t always a fan of ginger, but as my taste buds have developed over time, I find that this zingy root actually imparts a lot of subtle warmth to a dish. You may think of ginger as that pink pickled stuff you get with sushi, but that’s not ginger in its original form. If you can’t find fresh ginger, you can use frozen pregrated ginger or dried ground ginger.

Cilantro

You either love it or think it tastes like dish soap. If you happen to hate cilantro, you can omit this ingredient from any recipe that calls for it. The best way to keep cilantro fresh for as long as possible is to place the stems in a jar filled with a couple inches of water, loosely cover with an upside-down plastic bag, and place the jar in the fridge. Simply refresh the water every other day, and your cilantro should stay fresh for at least two weeks! This storage technique also works well for cut basil and parsley.




Sexy Sauces
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Smoky Chili Coconut Oil
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Everything Sauce

Garlicky Almond & Spinach Pesto

Smoky Chili Coconut Oil

Much like my husband at first glance (at least to me), this condiment looks hot and dangerous, but after one taste you learn that it’s subtly sweet, emotionally available, and just spicy enough to keep things interesting. I understand the allure of the bad-boy chili oil that numbs your tongue, but I ultimately want a keeper that won’t hurt me all the time or scare away my friends. Beautifully bright red, smoky, and texturally exciting, this chili oil goes well with so many things. Spoon it over scrambled, fried, or poached eggs. Stir-fry with some rice or noodles for a quick side dish. Drizzle it over grilled meats or all over Mama Woo’s Pork & Shrimp Wontons. From the crunchy sesame seeds to the tamed Thai chilies giving off just the right amount of heat, you’re about to get addicted to this sexy little number.

MAKES ¾ CUP

¼ cup coconut oil

¼ cup safflower or canola oil

4 cloves garlic, minced

3 Thai chilies or 1 serrano pepper, thinly sliced

1 tablespoon sesame seeds

1 tablespoon reduced-sodium soy sauce

1 tablespoon unseasoned rice vinegar

1 teaspoon granulated sugar

1 teaspoon smoked paprika

½ teaspoon ground cumin

In a small saucepan over medium-low heat, combine the coconut oil, safflower oil, garlic, chilies, sesame seeds, soy sauce, vinegar, sugar, paprika, and cumin. Cook until the mixture is fragrant and the chilies soften, 4 to 5 minutes, stirring constantly to prevent the garlic and spices from burning. Remove from the heat and let cool.

Storage

Use immediately or store in an airtight container (preferably a glass jar) in the fridge for up to 1 week. If the oil hardens in the fridge, just give it a good mix, scoop out what you need, and warm it up in a small saucepan before using.




Garlicky Almond & Spinach Pesto

There is always a surplus of nuts, leafy greens, Parmesan cheese, garlic, and olive oil in my house, so I find myself making a variation of pesto at least once a week. This is my favorite version, which is incredibly flavorful, versatile, and a great way to trick yourself into adding more greens to your diet. I like to use almonds instead of pine nuts because they are more readily available and I prefer the nuttier flavor. I also like my pesto with a lot of garlic, but feel free to play around with a little bit of this and a little bit of that to customize your pesto just the way you like. Toss it with some pasta or rice for a quick meal. Drizzle it all over scrambled, fried, or poached eggs. Spoon it over roasted steak, chicken, or fish. Dip your crudité or crackers into it. You can even dress a salad with it! Pesto really does have a million uses, but my favorite is Spicy Almond Pesto Udon with Baby Spinach & Burrata.

MAKES 1 CUP

1 cup packed fresh regular or Thai basil (leaves and small stems)

½ cup packed baby spinach

¼ cup almonds, roasted and unsalted

6 cloves garlic, roughly chopped

½ cup extra virgin olive oil

½ cup grated Parmesan cheese

½ teaspoon kosher salt

½ teaspoon freshly ground black pepper

In a food processor (or blender), combine the basil, spinach, almonds, garlic, oil, Parmesan, salt, and black pepper and blend until mostly smooth.

Storage

Store in an airtight container in the fridge for up to 5 days. You can also freeze it for up to 3 months (simply thaw in the fridge overnight and give it a quick stir before using).




Everything Sauce

I use this sauce for everything (hence the name). It’s salty, oniony, and garlicky, and it comes together incredibly quick. It also doubles as an all-purpose seasoning, which is why I always have a jar of it in my fridge. This sauce is perfect for stir-fries, fried rice, or fried noodles. You can use it to pump up the umami in your favorite soup or stew. It’s absolutely delicious on steamed fish. Use it as a dipping sauce for dumplings or my Crab Cake Pot Stickers. It’s so versatile and will transform whatever ingredients you have on hand into something you’ll want to eat.

MAKES ½ CUP

¼ cup reduced-sodium soy sauce

2 tablespoons unseasoned rice vinegar

2 teaspoons toasted sesame oil

1 teaspoon packed brown sugar (light or dark)

2 scallions, dark green parts only (about 1 tablespoon), minced

2 cloves garlic, minced

In a small bowl, whisk together the soy sauce, vinegar, sesame oil, brown sugar, scallions, and garlic until the sugar dissolves.

Storage

Store in an airtight container in the fridge for up to 5 days.




Scallion & Basil Chimichurri

[image: image]

Spicy Peanut Lime Sauce

Spicy Sun-Dried Tomato Pesto

Scallion & Basil Chimichurri

This bright and herbaceous extravaganza of a sauce is going to excite and delight your taste buds with reckless abandon. Since I like this sauce on the chunky side, I include the herb stems with the leaves because they add great body and texture. I prefer to chop all the herbs by hand, but if you want a smoother sauce, feel free to blitz everything in a food processor—it’s going to be absolutely fantastic no matter how you make it. I suggest drizzling it on steak, chicken, fish, or vegetables, or using it as a marinade. It’s also absolutely delicious as a salad dressing, served with crusty bread, or spooned over my Fugly Delicious Crispy Cheese Breakfast Tacos.

MAKES 1 CUP

½ cup extra virgin olive oil

¼ cup unseasoned rice vinegar

½ cup packed fresh cilantro (leaves and small stems), finely chopped

¼ cup packed fresh flat-leaf parsley (leaves and small stems), finely chopped

¼ cup packed fresh basil (leaves and small stems), finely chopped

4 scallions, dark green parts only, finely chopped

2 cloves garlic, minced

½ teaspoon granulated sugar

1 teaspoon kosher salt

In a medium bowl, mix together the oil, vinegar, cilantro, parsley, basil, scallions, garlic, sugar, and salt until combined.

Storage

Store in an airtight container in the fridge for up to 5 days.




Spicy Peanut Lime Sauce

You know something that doesn’t go well with this spicy peanut lime sauce? No, seriously, I’m asking because I can’t think of one thing. It’s perfect on top of grilled chicken, salmon, or steak. You can serve it with crudité or toss it with shredded cabbage and carrots for a quick slaw. Try mixing it with some noodles or spreading it all over your sandwiches and burgers for a nutty twist. It can also be used as a dipping sauce for dumplings or my Sweet & Sticky Lamb Rib Chop “Satay.” When I make this particular sauce, I like to use an all-natural creamy peanut butter (the type that has only peanuts and salt) because I find the really processed options a little too sweet.

MAKES ½ CUP

¼ cup unsweetened natural creamy peanut butter, stirred well

2 tablespoons fresh lime juice (about 1 lime)

1 tablespoon sambal oelek (more or less to taste)

2 teaspoons reduced-sodium soy sauce

1 teaspoon toasted sesame oil

1 teaspoon packed brown sugar

1 teaspoon grated fresh ginger

In a small bowl, whisk together the peanut butter, lime juice, sambal oelek, soy sauce, sesame oil, brown sugar, ginger, and 2 to 3 tablespoons of water until smooth, adding more water as needed to reach your desired consistency. I like mine the consistency of honey so I can drizzle it over everything, but feel free to make it as thick or thin as you like.

Storage

Store in an airtight container in the fridge for up to 5 days.




Spicy Sun-Dried Tomato Pesto

Apparently sun-dried tomatoes were totally a thing in the food scene in the 1990s, but since I was just a tiny cherub-faced human and my brain was the size of a walnut at the time, I don’t remember that. Honestly, though, trends come and go so fast I hardly remember what was cool last week! What I’m really trying to say is that I don’t care what’s cool at any given moment (especially in the food world) because I like what I like. Whether you think sun-dried tomatoes are hip or not doesn’t really matter because this sauce will always have a place in my heart. The sun-dried tomatoes bring acid, sweetness, and so much umami, while the walnuts and Parmesan balance it out. Try spooning it over sliced fresh mozzarella, tossing it with some pasta, or dipping crusty bread into it. You can even serve it with some raw or cooked vegetables or, better yet, swirl it into my Cacio e Pepe Cauliflower “Polenta” for an extra flavor punch! There is just so much goodness packed into this beautiful, flexible sauce that it’s going to lovingly smack you in the face and you’re going to like it.

MAKES 1 CUP

½ cup extra virgin olive oil, plus more as needed

¼ cup sun-dried tomatoes (from a jar packed in olive oil), roughly chopped

¼ cup walnuts, roasted and unsalted, roughly chopped

2 tablespoons grated Parmesan cheese

1 teaspoon crushed red pepper flakes (optional)

¼ teaspoon freshly ground black pepper
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