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Dedication
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This book is for everyone who loves gathering around the table, sharing stories, laughter, and good food. 

To all the home cooks who find joy in creating something delicious and the friends and family who make every meal a memory. It is also for those curious about the rich traditions and warmth that come with a steaming pot of hotpot. 

May each recipe bring a little more comfort, connection, and flavor to your life, just as hotpot has done for me and so many others.
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If you’ve ever sat around a bubbling pot with friends or family, dipping and cooking ingredients together, you know how special hotpot can be. It’s more than just a way to eat; it’s about sharing, warmth, and creating memories. This book is all about bringing that experience into your own kitchen, no matter where you are or how familiar you are with Chinese cuisine. Hotpot is incredibly versatile, and you can tailor it to suit your taste, the season, or what you have on hand. Whether you like it mild, spicy, or packed with flavor, there’s something here for you.

You’ll find recipes for broths, dipping sauces, and a variety of ingredients to cook in your pot. These pages also share tips to make your hotpot gathering smooth and fun, especially if it’s your first time. Hotpot is often thought of as intimidating because of all the ingredients and steps, but it’s actually one of the easiest and most interactive meals you can make. Eat at your own pace, add your favorites, and experiment with new flavors. This collection aims to make the experience approachable, joyful, and delicious.

Most importantly, this book celebrates the spirit of coming together around food. Chinese hotpot is a tradition that brings people closer, breaks the ice, and turns a meal into a celebration. By the time you’re done here, you’ll have the tools and confidence to host your own hotpot, impress your family and friends, and maybe even start a new tradition of your own. So grab a pot, pick your ingredients, and get ready to enjoy all the warmth and good times that hotpot has to offer.
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together. 

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: The History and Culture of Chinese Hotpot
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Chinese hotpot has been a beloved tradition for centuries, bringing people together around a bubbling pot of broth. The origins go way back, with some stories tracing it to ancient nomadic tribes who needed a simple way to cook and share their meals over an open fire. It quickly evolved as different regions in China put their own spin on it, creating unique flavors and ingredients that reflected local tastes and seasons.

What makes hotpot so special isn’t just the food but the experience of sharing it. Families and friends gather around the table, dipping thin slices of meat, fresh vegetables, and noodles into the savory, sometimes spicy broth. It’s a social meal by nature, and that communal aspect is deeply rooted in Chinese culture, emphasizing connection and conversation alongside the eating.
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Over time, different regions developed signature styles. You have the Sichuan version, famous for its bold, spicy broth packed with chili and peppercorns that give an incredible numbing sensation. Then there’s the milder, herbal broths from the north that offer a warming touch, great for cold winters. The variations are endless, and exploring them is part of the joy. Each type of hotpot tells a story about the people who created it and their way of life.

Even today, hotpot remains a popular way to celebrate holidays or just enjoy a casual dinner. It’s adaptable too — easy to customize with whatever ingredients you love, and perfect for all kinds of gatherings. That blend of tradition, flavor, and togetherness is what has kept hotpot not just alive but thriving across China and beyond.
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Chapter 2: Essential Equipment and Tools for Hotpot Cooking in chinese Cuisine

[image: ]


When it comes to making hotpot at home, having the right gear makes the whole experience smoother and more enjoyable. You don’t need a bunch of fancy gadgets, but there are a few things that really help bring the flavors and the fun together. First off, a good pot is key. People often think a regular pot will do, but heat distribution matters a lot in hotpot cooking. A thick-bottomed or cast iron pot works well because it keeps the heat steady and helps everything cook evenly. Some hotpots come divided into sections so you can have two soups going at once, which is perfect if you have picky eaters or want to mix spicy with mild.

	Type

	
	Feature

	Best For


	Single Pot

	
	One broth base

	Classic gatherings


	Divided Pot

	
	Two broths

	Mild + spicy combo


	Cast Iron/Clay

	
	Heat retention

	Slow simmering



Table: Types of Hotpot Pots

Next up is a portable burner or hotplate. This gives you control over the temperature right at the table so you can keep the broth simmering all night without it boiling over or cooling down too fast. Electric burners are popular since they’re easy to use and safe indoors. If you prefer something more traditional, there are small butane stoves designed just for hotpot. Just be sure to keep safety in mind if you use them inside.

You also need the right utensils to scoop, dip, and pick up your food. 

	Utensil

	Purpose

	Example Use


	Mesh Strainer

	Retrieve food quickly

	Noodles, greens


	Slotted Spoon

	Scoop cooked items

	Meat, dumplings


	Chopsticks

	Eating & dipping

	Meat slices, tofu



Table: Essential Utensils for Hotpot Dining

Long-handled ladles and slotted spoons help fish out ingredients without burning your fingers. Wire mesh strainers are another must-have because scooping out cooked meats or vegetables can get tricky, especially with noodles that tend to stick. Chopsticks are the star players here, of course. Using sturdy wooden or bamboo ones gives you better grip and control when fishing around in the broth.

Serving dishes matter too. Small bowls for dipping sauces let everyone customize their flavors at the table. Plates or shallow trays work well for organizing raw ingredients before they go into the pot, keeping everything neat and easy to reach. A few small, heatproof dishes can hold condiments like chili paste, minced garlic, or sesame oil, so you have them all on hand without cluttering the table.

One thing many people overlook is the importance of having a good, well-ventilated area or a space where steam won’t make things uncomfortable. Hotpot tends to make a lot of steam, so setting up by an open window or near a vent keeps the room fresh and pleasant. Having napkins or kitchen towels nearby is smart since things can get a little drippy when moving food around.

You might also want to have a timer or a clock in sight so you don’t overcook anything. Different ingredients have different cooking times, and hotpot is all about timing it right to keep the textures just right. For example, thin slices of meat only need a quick dip, while tougher vegetables might take longer.

All of these tools come together to make the heart of hotpot dining a relaxed, interactive experience where everyone gets to take part. The right setup means less fuss and more room for enjoying the food and company. Once you’ve got your equipment sorted, you’ll find hotpot is incredibly easy to do over and over because it turns cooking into a shared activity rather than a chore.
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Chapter 3: Key Ingredients and Broth Bases in chinese Cuisine
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When it comes to Chinese hotpot, the broth is the heart and soul of the whole meal. It’s what sets the tone and brings all the ingredients together. Traditional broths often start with a simple base like water or chicken stock, but they get transformed with things like ginger, garlic, scallions, and a handful of dried spices. 

	Broth Type

	Flavor Profile

	Key Ingredients


	Clear Chicken

	Light, comforting

	Chicken bones, ginger


	Spicy Sichuan

	Fiery, numbing

	Chili, peppercorns, bean paste


	Herbal

	Warming, medicinal

	Goji berries, Chinese herbs



Table: Popular Hotpot Broth Bases

These basics give you a warm, comforting foundation to build on. Sometimes, regional flavors come into play, adding more depth and character with ingredients like Sichuan peppercorns, star anise, or fermented bean paste. These make those broths rich, smoky, and sometimes spicy, which is a big part of the fun.

As for the ingredients that go into the hotpot, there’s a whole range to explore. Sliced meats like beef, lamb, or pork are super popular because they cook quickly and soak up the broth flavor perfectly. Seafood like shrimp, fish balls, and squid add another fresh, briny element to the mix. Then there’s the veggies, which are just as important. Leafy greens, mushrooms, tofu, and root vegetables bring texture and balance, especially since they absorb all those cozy flavors from the broth too. Don’t forget noodles and dumplings, which are ideal for soaking up the last bit of broth at the end of the meal.

Each broth and ingredient combo tells a different story. Whether you’re going for something light and fragrant or rich and spicy, it’s all about layering flavors in a way that keeps everyone coming back for more. The best part is you can customize everything based on what you enjoy, so don’t be shy about experimenting with different herbs, spices, and fresh ingredients to find your perfect hotpot style.
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Chapter 4: Understanding Dipping Sauces and Condiments in chinese Cuisine
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In Chinese hotpot, the magic often lies not just in the broth or ingredients, but in the sauces that bring everything together. Dipping sauces are like the final brushstrokes to a painting, enhancing flavors and adding a personal touch to your meal. Each sauce offers something different—some add a rich, nutty depth while others bring brightness or heat. The beauty is that there’s no single "right" sauce; it’s all about mixing what you like and discovering combinations that suit your taste.

A classic sauce often starts with a base of sesame paste or fermented bean curd, which adds a creamy and savory note. 

	Base

	Flavor Role

	Add-On Suggestions


	Sesame Paste

	Creamy, nutty

	Soy sauce, garlic


	Chili Oil

	Spicy, aromatic

	Vinegar, scallions


	Soy Sauce

	Salty, umami

	Ginger, sesame seeds



Table: Sauce Building Blocks

From there you might add soy sauce for saltiness, chili oil if you want some kick, or garlic and ginger for more punch. Vinegar brings a tangy contrast that cuts through the richness, balancing everything nicely. Sometimes fresh herbs like cilantro or green onions get tossed in for a fresh pop, and a sprinkle of toasted sesame seeds or crushed peanuts adds some texture and nuttiness.

Condiments also play a big role. Pickled vegetables or mustard can add sharpness and complexity, while sauces made from fermented black beans, hoisin sauce, or oyster sauce bring extra layers of umami flavor. Adding a little sugar sometimes helps round out the sharp and salty notes, making the sauce
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