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				Breakfast

				In Taiwan, breakfast is a very big deal. It truly is the most important meal of the day, and it shows in our culture. When you see children walking to school, you’ll notice almost every kid has a takeout breakfast in their hand. Most adults commuting to work will stop by their favorite breakfast joint to pick something up before continuing on their way. Everyone is always in a rush in the mornings, so street vendors and breakfast joints have to get orders out quickly. As a result, many of these recipes are quick and easy to make. From savory to sweet, there are plenty of options to cater to everyone’s tastes.

				Whenever I go to Taiwan, the flights from Vancouver land early in the morning. The first thing I always do when I get off the plane is head straight to pick up breakfast with my dad. It’s become a tradition, and I want to pass along my experiences to you through these yummy recipes.
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		Taiwanese Savory Egg Crepe

		蛋餅

		Dan bing
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		An all-time classic Taiwanese breakfast, this savory crepe epitomizes the busy morning rush. So quick and simple to make, but also nutritious and delicious. If you ask a Taiwanese person to think of one breakfast dish, it’s highly likely they will say Taiwanese egg crepe. In Mandarin, we call this 蛋餅 dan bing, which literally means “egg crepe.” In this recipe, I use scallion pancakes as the wrapping, giving the perfect balance of crispy on the outside and soft on the inside.

		When we immigrated to Canada and I was craving a traditional Taiwanese breakfast, my mom would always make this for me. This is also the first breakfast recipe that I learned how to cook on my own, so it holds a special place in my heart. It takes less than 20 minutes to make, and you can customize the filling based on what you have in the fridge—whether it be with corn, cheese, ham, or whatever else your heart desires.

		[image: ] Serves 2

		Batter

		¼ cup all-purpose flour or cake flour

		2 tablespoons tapioca starch

		½ teaspoon salt

		½ teaspoon ground white pepper

		½ cup water

		1 scallion, both white and green parts, chopped

		1 tablespoon olive oil, divided

		2 large eggs, beaten

		Fillings (optional)

		2 thin slices ham (2 ounces / 56g total)

		1 cup shredded mozzarella cheese

		½ cup fresh or thawed frozen corn kernels

		½ cup dried pork fluff or pork floss

		For serving

		Vegetarian oyster sauce

		Chili Oil (this page) or your favorite brand

		
				
				Make the batter: In a medium bowl, stir together the flour, tapioca starch, salt, white pepper, and water until the batter is a runny consistency with no lumps. Stir in the scallions.

			

				
				Cook the crepes and assemble: Heat about 1 teaspoon of the olive oil in a medium nonstick frying pan over medium-high heat. When the pan is hot, pour half the batter into the pan and tilt or swirl the pan to evenly coat the bottom with a thin layer. Cook the crepe for 2 to 3 minutes, until the top is set and the mixture is cooked through. Flip and cook until the crepe starts to brown on the bottom, 1 to 2 minutes. Transfer the crepe to a plate. Repeat with a drizzle of olive oil and the remaining batter.

			

				
				Drizzle a little more olive oil into the pan (no need to wipe the pan). Pour half the beaten eggs into the pan and tilt or swirl the pan to evenly coat the bottom with a thin layer. Place one crepe, browned-side down, on top of the egg, gently press it down with a spatula, and cook until the egg is stuck to the crepe and the bottom starts to brown, 30 to 60 seconds. Flip the crepe, then top with your fillings of choice. Slide the crepe onto a large plate and roll it up into a log. Use a pair of cooking shears to cut into bite-size pieces. Repeat with the remaining crepe and egg. Serve with the vegetarian oyster sauce or chili oil.

			

		

		Century Egg Congee with Pork

		皮蛋瘦肉粥

		Pidan shou rou zhou
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		Century eggs are a delicacy that have long been a staple in Asian cuisine. Also called millennium eggs, hundred-year eggs, or thousand-year eggs, there are many variations among Asian cultures. The eggs aren’t preserved for a century, but the dish itself has existed for about five centuries. Legend has it that these eggs date back to the Ming dynasty, when a resident of Hunan Province came across duck eggs left in a pool with slaked lime left over from the mortar he’d used in building his house months before. He tried them—and they were clearly tasty because today you can find them at most Asian grocery stores.

		I completely understand if you’re skeptical because they do have an interesting look and smell, but trust me, they are delicious. Traditionally paired with congee, the best part is that you can add any topping you desire! I absolutely love having this dish for breakfast on a cold, rainy day—it really warms the soul. Whenever we were feeling under the weather as kids, my mom would make a big portion of century egg congee that we could have for breakfast, lunch, and dinner. It’s still my go-to dish whenever I’m sick.

		Serves 2

		1 tablespoon cornstarch

		1 tablespoon light soy sauce

		2½ teaspoons ground white pepper, divided

		4 ounces / 115g pork butt or pork shoulder, thinly sliced

		2½ cups chicken stock

		1 cup cooked short-grain rice (this page), divided

		1 tablespoon olive oil

		¼ cup thinly sliced peeled fresh ginger

		2 century eggs, cut lengthwise into quarters

		For garnish

		1½ teaspoons sesame oil

		¼ cup fresh cilantro leaves

		1 scallion, both white and green parts, chopped

		¼ cup dried pork fluff or pork floss (optional)

		Chinese Doughnuts (this page; optional)

		Pickled Cucumber (this page; optional)

		
				
				In a medium bowl, stir together the cornstarch, light soy sauce, and 1 teaspoon of the white pepper until smooth. Add the pork slices, turning to coat, and let marinate for 5 minutes.

			

				
				In a blender, combine the chicken stock and ½ cup of the cooked rice. Blend on medium speed until smooth, about 30 seconds.

			

				
				Drain the pork, discarding the marinade. Heat the olive oil in a large pot over medium-high heat. Add the pork and ginger and sauté for 2 to 3 minutes, until the ginger is fragrant. Add the remaining ½ cup cooked rice and sauté for another 1 to 2 minutes, until the rice has soaked up the oil.

			

				
				Stir in the blended rice and the remaining 1½ teaspoons white pepper. Reduce the heat to low and simmer, stirring occasionally, for 2 to 3 minutes, until the mixture starts to thicken.

			

				
				Add the century eggs and fold into the congee. Simmer over low heat for another 1 minute.

			

				
				Serve with a drizzle of sesame oil, cilantro, scallions, and pork fluff, if using. Enjoy with some Chinese doughnuts and pickled cucumber, if desired.

			

		

		Taiwanese Breakfast Sandwich

		台式早餐三明治

		Taishi zaocan sanmingzhi
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		Who doesn’t love a good breakfast sandwich? In Taiwan, you will find breakfast sandwiches at every breakfast joint and at many breakfast street vendors. They are so simple to make, yet super tasty and addictive. This sandwich layers toasted bread with egg, cucumber, ham, and Japanese mayo. Making these always takes me back to my childhood in Taiwan. On our way to elementary school, every kid would be holding a Taiwanese breakfast sandwich in their hands. Like many of my recipes, it’s highly customizable, and you can make it vegetarian just by leaving out the ham.

		Serves 2

		4 slices toasted milk bread or white bread

		3 tablespoons Japanese mayo, divided

		½ English cucumber, julienned

		1 fried egg

		3 thin slices ham (3 ounces / 85g total)

		
				
				Spread 1 tablespoon of the Japanese mayo on a slice of toasted bread and top with the cucumber. Spread 1 tablespoon of the mayo on a second slice of toast and place it mayo-side up on top of the cucumber.

			

				
				Place the fried egg on top. Spread the remaining 1 tablespoon mayo on the third slice of toast, then place it mayo-side up on top of the egg. Place the ham on top.

			

				
				Finish the sandwich with the final slice of toasted bread. Cut diagonally in half.

			

		

		Shao Bing You Tiao

		燒餅油條
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		When I decided to write this cookbook, I instantly knew I would include 燒餅油條 shao bing you tiao. It is one of the most iconic Taiwanese breakfasts and a personal favorite. The dish is actually two separate foods that come together perfectly. The first, shao bing, is a layered sesame flatbread that is lightly crispy outside and flaky inside. The second, you tiao, is a deep-fried doughnut that is extremely popular in many Asian countries. Both are popular breakfast foods on their own, as they use easy-to-find ingredients and are super tasty.

		This recipe is very dear to me because it took my mom and grandma years to perfect. It features flaky shao bing, crispy golden-brown you tiao, and fluffy scallion egg on the inside. If you want to serve it traditional Taiwanese-style, have a side of soy milk or rice milk and dip the shao bing you tiao in with every bite! This was one of my husband’s favorite breakfasts when he was growing up. His grandma would practice tai chi very early every morning at a nearby park, then pick

		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		Traditional Silky Soy Milk

		豆漿

		Dou jiang
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		Taiwanese Peanut Rice Milk

		花生米漿

		Huasheng mi jiang
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					Back to Basics

					Here are some items that are always in my fridge or pantry. Many of them are staples that really elevate any dish. With these basics you can make restaurant-quality meals quickly and easily.
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			Rice

			飯

			Fan
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			If there’s one simple dish that I can’t live without, it’s rice. My grandma’s nickname for me growing up—because I love rice so much—was 飯桶 fan tong, which literally translates to “rice bucket” but means “rice queen.” To this day, I can eat rice with anything. Including goldfish crackers. Yes, you read that right. That’s how much I love rice.

			Rice may seem like a very basic dish, but perfect rice isn’t easy to make. You want to make sure it’s the right degree of fluffy, while not being too soggy or sticky. For my day-to-day cooking, I swear by my trusty electric rice cooker. But I understand that not everyone wants to invest in one. So here is my stovetop version that is so easy that anyone can make perfect rice! When I’m traveling and far away from my rice cooker, I use this recipe.

			[image: ] Serves 3 to 4

			2 cups short-grain rice, basmati rice, sushi rice, or brown rice (see Note)

			3 cups room-temperature water (see Note)

			1 teaspoon olive oil

			
					
					In a medium bowl, rinse the rice with water, draining it between rinses until the water is no longer cloudy. This usually takes three or four rinses. Drain.

				

					
					Transfer the rice to a medium pot. Pour in the water and olive oil. You want the water to be about 1 inch above the rice, so don’t use a pot that’s too big.

				

					
					Cover with a lid and bring to a simmer over medium-high heat. Simmer for 10 minutes. Reduce the heat to low and continue simmering for another 5 minutes. Remove the pot from the heat and let the rice sit, with the lid on, for another 10 minutes.

				

					
					Use a fork to fluff the rice. Scoop the rice into individual bowls or a large serving bowl and serve.

				

			

			Note: An easy way to check whether you have enough water is to measure it with your finger. Rest your index finger on top of the rice. You want the water to reach the first joint of your finger. If using brown rice, soak it in room-temperature water for 2 hours before cooking.

			Hand-Cut Noodles

			手切麵

			Shou qiemian

			One of the questions I’m most frequently asked is what kind of noodles do I use in my recipes. My answer is always “fresh noodles”! Not everyone has access to fresh noodles at their local Asian grocery store, so here’s my super-easy recipe. Make noodles in bulk and store in your freezer for months. You can adjust this recipe based on your preference for the thickness of the noodles. These hand-cut noodles can be used in any of the noodle recipes in this cookbook.

			[image: ] Serves 2 (Makes 8 ounces / 225g)

			½ cup + 2 tablespoons / 150g water

			1 teaspoon salt

			2 cups / 280g all-purpose flour

			
					
					In a measuring cup, stir together the water and salt until the salt is dissolved.

				

					
					Place the flour in a large bowl. Pour in the salted water and stir with a pair of chopsticks until flaky. Knead the dough in the bowl into a ball. Cover the bowl with a kitchen towel and let the dough rest for 10 minutes.

				

					
					After 10 minutes, the dough should be much softer and easy to work with. Knead the dough in the bowl until it forms a smooth ball. Cover and let rest for another 10 minutes.

				

					
					Lightly flour a work surface and a rolling pin. Place the dough on the work surface and use the rolling pin to roll it out into a 7 by 4-inch rectangle (photo 1, this page).

				

					
					Dust more flour over the rolling pin and roll out the dough until ⅛ inch thick (or your desired thickness).

				

					
					Loosely roll up the dough along the long edge (photo 2, this page). Cut the dough into ¼-inch-wide noodles (photos 3 and 4, this page). If you prefer thicker-cut noodles, cut into wider strips.

				

					
					If not using immediately, store the noodles in individual portions in a resealable plastic bag in the freezer for up to 1 month.

				

					
					When ready to cook the noodles, bring a medium pot of water to a rapid boil over medium-high heat. Add the noodles and cook, stirring occasionally, until they start to float, or until they are your desired texture, 4 to 5 minutes.
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			Chili Oil

			辣椒油

			Lajioo you
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			I make jars and jars of chili oil every holiday to give away to friends and family. If there’s one condiment I cannot live without, it is definitely chili oil. It took me years to develop and perfect this recipe. I always thought every chili oil out there was missing something—not enough garlic, not numbing enough, not spicy enough. I also wanted to minimize waste in my own chili oil—many recipes require you to strain out and dispose of the solid ingredients.

			In this recipe, you blend everything together so you’re not wasting anything, and the chili oil actually becomes more flavorful over time! You can store this in the fridge for up to 3 months, but trust me, there is a reason why I make this oil every month. It’s so good that we go through a jar fast! I promise you will love it too.

			[image: ] Makes 5 cups

			¼ cup Sichuan peppercorns

			2½ tablespoons Korean chili flakes

			2 tablespoons red chili flakes

			25 dried red Thai chilies

			20 garlic cloves, chopped

			5 cups grapeseed oil

			2 bay leaves

			2 star anise pods

			1 tablespoon salt

			
					
					In a medium frying pan, toast the Sichuan peppercorns, Korean chili flakes, red chili flakes, and whole Thai chilies over medium-high heat for 3 to 5 minutes, until fragrant. Transfer to a large heatproof bowl. Add the garlic.

				

					
					Heat the grapeseed oil in a large pot over medium-high heat. Add the bay leaves and star anise and heat the oil until it reaches 340°F / 170°C on a deep-frying thermometer. Carefully pour the oil over the toasted spices and garlic. When it stops sizzling, stir in the salt. Let cool for 30 minutes.

				

					
					Remove and discard the bay leaves and star anise. Pour the cooled mixture into a blender and blend on high speed for 1 to 2 minutes, until everything is blended.

				

					
					Pour the chili oil into an airtight container and store in the fridge for up to 3 months.

				

			

			Garlic Oil

			蒜蓉油

			Suan rong you
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			If you wonder why Chinese vegetable dishes always taste so amazing at restaurants, it’s because of garlic oil. I am not kidding when I say I heap spoonful after spoonful of garlic oil on top of my vegetables, because it adds instant flavor!

			There are so many recipes that use garlic in this cookbook, but this is also a great substitute for fresh garlic in recipes, saving you from the hassle of peeling garlic when you’re cooking (see Note). The secret to adding fragrance to the oil without burning the garlic is to rinse half of the garlic with water. The rinsed half slowly infuses the oil, while the unrinsed half provides texture and a more robust “raw” garlic flavor to the oil. Not only is the garlic flavorful, but the oil has a beautiful garlicky fragrance as well. I learned this technique from my friend who owns a restaurant in Taiwan.

			[image: ] Makes 5 cups

			1 pound / 450g garlic cloves, peeled

			3 shallots, peeled

			4 cups grapeseed oil

			3 fresh red Thai chilies, chopped (optional)

			2 tablespoons vegetarian oyster sauce

			1 tablespoon sugar

			1 tablespoon chicken powder (optional)

			1½ teaspoons salt

			
					
					In a food processor or high-speed blender, blend the garlic and shallots until minced.

				

					
					Transfer half of the mixture to a medium bowl and rinse with cold water. This will prevent the garlic from burning. Drain, then squeeze and pat dry to remove excess water.

				

					
					In a medium saucepan, heat the grapeseed oil over medium heat. Add the rinsed garlic mixture. Once it starts sizzling, fry for 7 to 8 minutes, until the garlic is fragrant and slightly browned, stirring constantly to prevent the garlic from sticking to the bottom of the pot and burning.

				

					
					Remove from the heat. Add the chilies (if using), the remaining garlic mixture, vegetarian oyster sauce, sugar, chicken powder (if using), and salt. Return the pot to the heat and cook over medium-low heat for another 2 to 3 minutes, stirring frequently, until fragrant and the sugar is dissolved.

				

					
					Remove from the heat and let the garlic oil cool completely. Pour the oil into an airtight container and store in the fridge for up to 1 month.

				

			

			Note: If using this recipe in place of fresh garlic, one garlic clove equals 1½ teaspoons of garlic oil.

			Fried Shallots

			油蔥酥

			You cong su
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			Fried shallots are an essential condiment in Taiwanese cooking. My grandma has always made fried shallots in bulk. I remember being able to smell the amazing aromas from blocks away when I was walking home. Whether you’re adding them to your stir-fry or using them as a garnish, they will take your dish to the next level.

			The key to making fried shallots is to be patient and to watch them carefully. Your shallots can go from crispy to burnt in a few seconds. As always, practice makes perfect.

			[image: ] Makes 3 cups

			4 cups vegetable oil

			1 pound / 450g shallots (about 25 shallots), thinly sliced crosswise

			
					
					Heat the vegetable oil in a large pot over medium-high heat until it reaches 325°F / 160°C on a deep-frying thermometer. Once the oil is hot, dip a wooden chopstick in the pot. If bubbles form around the chopstick, the oil is ready.

				

					
					Fry the shallots ½ cup at a time for 8 to 10 minutes, until they start to brown and crisp. Keep an eye on the shallots, as they cook quickly and can easily burn. Using a spider or slotted spoon, transfer the shallots to a plate lined with paper towel to absorb excess oil. Repeat with the remaining shallots. Let the shallots cool completely. (Cool and store the oil separately; see Note.)

				

					
					Transfer the shallots to an airtight container and store in the fridge for up to 1 month.

				

			

			NOTE: Don’t throw away the oil that you use to fry the shallots! Store the shallot oil in a jar in the fridge for up to 1 week. It’s super fragrant and delicious. Drizzle it over your steamed vegetables and they will instantly be packed with flavor.

			Taiwanese Pickled Cabbage

			台式泡菜

			Taishi paocai
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			If you’ve ever been to a Taiwanese night market, you definitely know about the famous stinky tofu dish. As shown in my own “Stinky” Tofu recipe (this page), this Taiwanese pickled cabbage is an integral part of one of my favorite Taiwanese dishes. While the crispy tofu is one of my favorite parts of this dish, the most refreshing and delicious part is the crunchy, sweet, and sour Taiwanese pickled cabbage that accompanies it.

			This is a must-have ingredient in my kitchen in the summer. It not only tastes great on its own, but I like to add it to sandwiches and rice bowls. Unlike other pickled cabbage recipes, this one doesn’t require any fermentation, so you can enjoy it the day after preparing it, once it has soaked up all the flavors.

			[image: ] Makes 5 cups

			1 large Taiwanese cabbage or white cabbage (2 pounds / 900g)

			1 tablespoon salt

			1 cup sugar

			1 cup rice vinegar

			½ cup water

			1 cup grated peeled carrots

			1 (2-inch) piece fresh ginger, peeled and cut lengthwise into 4 slices

			
					
					Prepare the cabbage: Using your hands, roughly tear the cabbage into 2-inch pieces. Place the cabbage in a large bowl and sprinkle with the salt. Massage the salt into each piece of cabbage. Cover the bowl with a kitchen towel and let rest for 1 hour. This will draw out all the excess water from the cabbage so it stays crunchy.

				

					
					Meanwhile, make the sauce: In a small saucepan, stir together the sugar, vinegar, and water. Simmer over medium heat for 3 minutes, then remove from the heat.

				

					
					After 1 hour, drain the cabbage, using your hands to squeeze out excess water. Return the cabbage to the bowl and add the carrots and ginger. Mix together.

				

					
					Transfer the cabbage mixture to an airtight container, pour in the sauce, cover, and let sit in the fridge for at least 8 hours before using. The cabbage can be stored in the fridge up to 2 weeks.
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