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			MUCH OF THE SOUL OF A COOKBOOK LIES IN its collection of low-key recipes that are often text-heavy, under-photographed, and seemingly too boring for cooks to notice. However, you’re reading these words, so you haven’t overlooked a key part of this book.

			Herein are some secret weapons—the recipes that I reach for repeatedly to craft dishes full of vibrant flavor, color, and texture. They play essential roles in my kitchen and will hopefully do the same in yours. Some are needed for defining Viet flavors, others are great for adding sparkly notes, while a handful facilitate faster meal prep. They collectively set the stage for the foodways expressed in this book and beyond.

			Foundational recipes start things off. For instance, I keep ground-up nori on hand to construct the vegan umami backbone of my sate sauce and to lend briny notes to dishes such as fried rice. Many people asked me how I would deal with fish sauce in a mostly vegetarian Vietnamese cookbook. That was my initial consideration too!

			The solution is having an incredible vegan nước mắm recipe that may be used as an equal swap with standard fish sauce. Vegan and nonvegan recipe testers—as well as my picky family—were mighty impressed by what can be made from seaweed, pineapple juice, salt, and a flavor enhancer. Even if you do not follow a vegan diet, the recipe is fun for contemplating how to build umami for Vietnam’s iconic condiment.

			For this book, I retooled my nước chấm dipping sauce recipe to help cooks yield more consistent, knockout flavors. This version of the ubiquitous Viet condiment keeps for weeks and serves as a mother sauce for two variations, enabling you to assemble recipes and experiment with ease.

			Make bittersweet caramel sauce for iconic, deeply savory-sweet entrées that belong to a category of braised and stewed dishes called kho. It’s simply a matter of cooking up sugar, water, and a tiny bit of something acidic. The result seeds Viet comfort foods.

			From there, segue onto a spicy path and prepare chile-centric sauces to inject last-minute zip into your creations. A squirt of Viet-style hot sauce, a spoonful of lightly fermented chile-garlic sauce, or a plop of toasty chile-lemongrass sate sauce adds Viet-ish notes in remarkable ways. Treats such as rice-paper rolls and crunchy Huế rice crepes are quicker to put together if you keep a batch of mildly spicy peanut-hoisin sauce in the freezer.

			Not all flavor accents need to be heat-laden to be big. A jar of Kewpie-ish mayonnaise, whether it’s eggy or vegan, enriches banh mi and other snacks. A small batch of freshly fried shallots is welcome any time, but it will send bánh cuốn steamed rice rolls (see this page) and grilled romaine salad (see this page) over the top.

			When it comes to making meals easier, have some homemade building blocks on hand. A stash of fried tofu is always in my fridge. You can accomplish much with tofu after it has been fried into sturdy, tasty pieces. I used to deep-fry tofu because that’s what is commonly used in Vietnamese cooking, but pan-frying works well and is more healthful. The flavor and intended uses of store-bought plant-based meat products do not often align with Viet cooking, so I came up with my own. The umami tofu crumbles and vegan bologna are wholesome, versatile, and cost-effective.

			And when I want to quickly put a Viet imprint on dishes, I often reach into my fridge for a jar of pickles. Daikon and carrot pickles are the standard, although you can use beets and jicama to change up the color and flavor, if you like. Pickled shallots are a northern Viet tradition, and I created the spicy pickled fennel to highlight a newcomer on the Viet vegetable scene.

			The pickled mustard greens recipe comes from my mother, who recalled a story about Auntie Ngôn, her friend who married a man who ate only Western food. While Auntie Ngôn perfected American dishes for him, such as meatloaf, she prepared old-school Viet fare for herself. Dưa cải chua pickled mustard greens were among her mainstays. She enjoyed their bite, light fermented funk, and crunch as a comforting salad-y side dish. Without a yard to wilt the greens under the sun in the traditional way, which compacted them before brining and fermentation, she air-dried the greens on her coffee table.

			Mom knew Auntie Ngôn didn’t want to give up her favorites in America. I’m with Auntie Ngôn on linking food with identity; I think of her whenever I put up a batch of pickled greens, a soulful part of the Vietnamese table. Explore this chapter’s recipes and you’ll see that they’re wonderful for Viet food and much more.

		

		Rong Biển Xay

		Nori Dust

		Keep this in your umami toolbox for whenever you want a vegetable-based, piscine savory depth or a speckly dark garnish. Try it on fried rice or rice porridge, for example. It’s a stand-in for dried shrimp in the sensational lemongrass-y sate sauce on this page.

		Nori dust’s fishiness can initially be off-putting. Recipe tester Hugh McElroy, who has followed a vegan diet for years, remarked that despite his initial skepticism, the dark flecks turned out to be “an amazing component in other dishes.” Aside from dishes in this book, I’ve added the dust to grilled cheese sandwiches along with a dab of sate sauce, a smear of umami mayonnaise (see this page), and a sprinkling of chopped green onions.

		Makes a generous ⅓ cup

		¼ tsp fine sea salt

		½ oz sushi nori sheets

		Put the salt in the jar of a blender. Tear the nori sheets into 1- to 2-inch pieces, dropping them into the blender jar. Blend from low to high speed until the nori looks like graphite-colored glitter. If needed, pause the machine to stir or shake the jar. When done, let the foggy dust settle for a minute before removing the lid. Using a funnel, transfer the nori to an airtight container. Use immediately, or cap and store.

		​

		Notes

		Equipment Instead of using a blender to grind the nori, you may use a small food processor. Tear the nori sheets into pieces no bigger than 1 inch.

		Lifespan Keeps well at room temperature in a cool, dark place for up to 6 months.

		
			FLAVOR ENHANCERS AND WHY I’M PRO-MSG

			My mother, who is eighty-eight, keeps a huge canister of Ac’cent in a cupboard alongside the salt and pepper. The container holds monosodium glutamate (MSG), a flavor enhancer that Viet cooks have been using since before she was born. It’s a staple that was rationed during food shortages; in the late 1970s, some Viet expats mailed MSG (bột ngọt, “sweet powder”) to struggling family members in Vietnam so they would have a precious item to sell or trade.

			For most of my culinary life, I’ve been neutral about flavor enhancers, generically called hạt nêm (seasoning granules) in Vietnamese. My savory dishes, made with fish sauce and animal proteins, both deliciously rich in glutamates, were terrific without enhancements. However, while working on this book, I sometimes got into a veggie-centric bind and needed an ingredient to finesse the flavors that I expect in Vietnamese cooking. If adding additional salt only made the dish harshly salty, I reached for a flavor enhancer. BAM! A subtle, extra-wonderful đậm đà (boldly savory) taste appeared. Recipes in this book don’t often call for flavor enhancers, but when they do, add a little to take a dish from good to great.

			When considering flavor enhancers, Viet cooks mostly choose between MSG and MSG-less seasoning granules derived from mushrooms and other vegetables. Both amplify the flavors of food, but the beige granules cloud liquids and, depending on their taste, may overwhelm. Crystalline MSG doesn’t cloud broths and plays well with other ingredients without taking over. I keep several flavor enhancers on hand but use MSG the most.

			What is MSG’s magic? Based on the flavor properties of seaweed and created in 1908 by Japanese chemist Kikunae Ikeda, MSG is concentrated, commercially made glutamic acid, which, when dissolved in food, adds savory deliciousness—umami, a term coined by Ikeda. Glutamic acid is a nonessential amino acid produced by the human body; it is also naturally present in many ingredients and foods. Our bodies do not identify MSG’s glutamic acid as being different from its natural kin.

			Is MSG harmful? On a daily basis, we eat about 13 grams of naturally occurring glutamate versus roughly 0.5 gram of added MSG, as reported by EatingWell magazine. Research spanning from the 1970s to today shows no definite link between MSG and reported symptoms, such as heart palpitations, headaches, and sweating. That said, a small number of people have short-term reactions, many of which are mild. Consuming a large amount of MSG on an empty stomach may result in side effects, but that’s not a common situation. I adore processed foods with MSG, such as Doritos and Top Ramen, but I don’t eat them often. Cooking from scratch allows me to keep my MSG consumption at a low to moderate level.

			How to use MSG? A flavor enhancer is not a flavor replacer. To build umami, I use MSG along with salt, sugar, and other ingredients. Flavor-enhanced food ideally tastes fabulous but still like itself. Because of weight differences, apply a 1-to-2 volume ratio of MSG to Asian mushroom seasoning granules. A teaspoon of flavor enhancer has a much saltier hit than a teaspoon of salt. When experimenting, decrease the normal salt amount by about one-third and make up the difference by gradually adding MSG and tasting along the way.

			Where to buy MSG? See this page for sourcing and storage tips.

		

		Nước Mắm Chay

		Vegan Fish Sauce

		Fishless fish sauce sounds like an oxymoron but it’s common in Vietnamese vegetarian cooking, in which the staple may simply be referred to as nước mắm, without the formality of chay attached. Vegan fish sauce currently sold at mainstream markets tastes too mild for my recipes. The most convincing renditions, sold at Little Saigon markets, come from Vietnam and feature doctored-up pineapple juice. After analyzing the ingredient lists, I created this preservative-free, accessible recipe. It takes roughly 1½ hours (most of which is nonactive cooking) to construct an umami scaffolding that has a WOW effect on your palate.

		Tangy, sweet pineapple juice mimics fish sauce’s fermented soft lilt. Two kinds of seaweed add piscine, glutamic notes from the ocean. Sea salt and flavor enhancers build a strong savory foundation; salt alone produces a spiky finish, but if you add monosodium glutamate (MSG) or mushroom seasoning you get umami magic with less sodium. Marmite contributes meaty depth and attractive color. Employ this vegan fish sauce as a 1-to-1 substitute for standard nước mắm. See this page for seaweed sourcing tips.

		Makes about 1⅓ cups

		¼ cup dried wakame

		2 by 3-inch piece dried kombu, snipped into 10 to 12 pieces

		1½ cups room-temperature filtered water (use what you drink)

		¾ cup pineapple juice (see Note)

		¼ cup fine sea salt, plus 1½ tsp

		2 Tbsp MSG, or ¼ cup Asian mushroom seasoning

		1 Tbsp Marmite

		Create briny, fruity foundations

		In a mixing bowl or large liquid measuring cup, soak the wakame and kombu in the filtered water for 1 hour (expect them to expand a lot in size). Meanwhile, strain the pineapple juice through a paper coffee filter (I use a pour-over setup with a size #2 filter) into a smaller bowl or measuring cup; this also takes roughly 1 hour.

		Strain and cook the fish sauce

		Pour the seaweed water through a fine-mesh strainer set over a 1- to 1½-qt saucepan, pressing the wakame and kombu to expel all the liquid (see Note on how to use the leftover seaweed). Add the strained pineapple juice, ¼ cup salt, MSG, and Marmite. Set the mixture over medium heat and warm, stirring or whisking, until the solids dissolve (check by feel because the surface will be cloudy; it rarely reaches a gentle boil in my kitchen).

		Cool and tweak the flavor

		Set the liquid aside to cool for 5 to 10 minutes (any white foam will eventually dissipate). Taste and, if you prefer saltier fish sauce, add the remaining salt by ½ tsp, up to 1½ tsp.

		The sauce will be cloudy. If you don’t mind that, you’re done and it is ready to use. Otherwise, line the mesh strainer with a paper towel, set over a small bowl, and pour the sauce through. (For clearer results, you may filter in two or three batches through a pour-over setup and coffee filter, but it takes much more time.) Let cool completely before using.

		​

		Precision in measuring is critical for a few of the seasonings in this sauce. If you have a kitchen scale, check metric weight measures to verify amounts for the following: 12g wakame, 64g salt, and 26g MSG or mushroom seasoning.

		​

		Notes

		Ingredients For the pineapple juice, choose one that is not made from concentrate, such as Dole. A 6-oz can contains ¾ cup.

		Lifespan Refrigerate the fish sauce in a capped jar for up to 3 months. Bring to room temperature before using.

		Leftovers Keep the seaweed refrigerated for up to 3 days to repurpose for the cucumber and carrot salad variation on this page, or add it to a brothy soup or porridge, such as the ones on this page and this page.
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		Nước Chấm

		Nước Chấm Dipping Sauce

		Take the time to perfect this tangy-salty-spicy dipping sauce and you can turn practically any dish toward Vietnam! Although nước chấm literally means “dipping liquid” in Vietnamese, it’s not just for dunking. This amber condiment may be drizzled onto rice plates (see this page) and spooned into rice noodle bowls (see this page).

		Cooks have myriad ways to make this sauce, and the best approach to personalizing it is to first make a versatile tangy base. For decades I constructed a limeade foundation, but I recently switched to an easier vinegar base accented by fresh citrus. Unfiltered apple cider vinegar has a savory note and is functionally more consistent than citrus juices, which vary in tartness and make finessing the sauce harder. Agave syrup and honey dissolve fast and yield a pleasant roundish mouthfeel, but if you don’t have either of those handy, sugar is a staple in nearly all kitchens. This recipe helps you craft your own version of nước chấm; the sauce base ingredient quantities serve as starting points for your tweaks. After you get the hang of things, you’ll be making this Viet condiment on the fly. See Variations for how to use the base for gingery nước mắm gừng and mắm tôm chấm (made with fermented shrimp paste).

		Makes about 1 cup

		SAUCE BASE

		½ cup lukewarm water, plus more as needed

		2 Tbsp agave syrup, mild honey, or granulated sugar, plus more as needed

		2½ Tbsp unfiltered apple cider vinegar, plus more as needed

		2 tsp fresh lime or lemon juice, plus more as needed

		3 Tbsp fish sauce (store-bought or vegan version, this page), plus more as needed

		​

		2 to 3 tsp chile-garlic sauce (see this page), or 1 or 2 Thai or serrano chiles, thinly sliced (optional)

		1 large garlic clove, minced (optional)

		¼ cup coarsely grated carrot (optional)

		Finesse the tangy base

		To make the sauce base: In a small bowl, stir together the water, agave syrup, vinegar, and lime juice. Taste to make sure there’s a tart-sweet foundation. Add additional sweetener and vinegar or juice in ½- or 1-tsp increments, depending on your palate. Taste and dilute with a splash of water if you go too far.

		When you’re satisfied, add the fish sauce. Is it salty enough? If not, add more fish sauce 1 tsp at a time. The amount used depends on the type and brand and your flavor preferences. Aim for a big flavor finish because the sauce will coat unsalted or mildly salted ingredients, such as lettuce and herbs. Once you get it the way you like it, jot down your formula for future reference.

		Add extras

		Add enough of the chile-garlic sauce for heat, garlic for pungency, and carrot for color, slight crunch, and a touch of sweetness. Set the sauce on the table so diners may help themselves, or portion it into individual dipping sauce bowls.

		​

		Notes

		Ingredients Concerned about consuming too much sugar? Replace the water with a relatively sweet coconut water, such as Harmless Harvest brand, and decrease the sugar by about 25 percent. Or, replace half (or all) of the sweetener with a sugar substitute.

		In a pinch, swap in unseasoned rice vinegar for the apple cider vinegar.

		Lifespan The base may be refrigerated in a capped jar for up to 1 month. Re-taste and, if needed, squeeze in citrus juice or add fish sauce to freshen. Finish with any extras up to 8 hours before serving.

		Variations To make ⅔ cup of Ginger Dipping Sauce, combine ½ cup of the sauce base with 2 Tbsp packed minced peeled ginger, 1 to 2 Tbsp lime juice, and 2 to 3 tsp finely chopped seeded Fresno or jalapeño chile. Let sit for 15 minutes before serving with seafood, roasted or poached chicken, or chicken pho (see this page).

		For 1 cup of Fermented Shrimp Sauce, whisk together 1 Tbsp fermented shrimp paste (mắm tôm, see Note, this page; or substitute anchovy paste) and ¾ cup of the sauce base. Season with 2 to 3 Tbsp fresh lime juice. Add one or two sliced Thai or small serrano chiles, if you wish. Serve with Crispy Pan-Fried Turmeric Fish Noodle Salad (this page), or dip fried tofu in it.

		Nước Màu

		Caramel Sauce

		If you perfect three basics—nước chấm dipping sauce, cooked rice, and this caramel sauce (pictured, at left, on this page)—you’ll be on your way to being a boffo Vietnamese cook. Respectively called nước màu (color water) and nước hàng (merchandising water) in southern and northern Vietnamese, this is not rich, sweet caramel sauce for adorning ice cream, but rather pleasantly bittersweet, nearly burnt sugar. Its inky color and deep flavor suggest the well-browned edges and corners of a good steak, a rack of ribs, and the bits that you scrape up from a pan during deglazing. When used for an array of cozy Vietnamese main dishes called kho, this slightly thick caramel sauce imparts a savory depth that defines soulful Viet food. In marinades, the sauce adds a lovely mahogany color. Although I have quick fixes for nước màu in recipes, I encourage you to make it from scratch to create true Viet savors. Along with this detailed method, there’s a how-to video at my website: Vietworldkitchen.com/evergreentips. Go for it!

		Makes ½ cup

		2 Tbsp water, plus ¼ cup

		⅛ tsp unseasoned rice vinegar, apple cider vinegar, or distilled white vinegar

		½ cup granulated cane sugar

		Prep a cooling station

		Choose a 1- to 1½-qt heavy-bottomed saucepan, preferably with a light-colored interior to make it easier to monitor progress. Fill a large bowl or pot with cool water to come halfway up the outside of the pan.

		Melt the sugar

		In the saucepan, combine the 2 Tbsp water, vinegar, and sugar. Set over medium heat and cook, stirring with a heatproof spatula or metal spoon; when the sugar has nearly or fully dissolved, stop stirring. Let the sugar syrup bubble vigorously for 5 to 6 minutes, or until it takes on the shade of light tea. Now, turn the heat to medium-low to slow the cooking. Turn on the exhaust fan to vent the inevitable smoke. (Don’t worry if sugar crystallizes on the inside of the pan. But if the residue from the bubbling sugar syrup gets crusty, add a drop of vinegar to correct it.) For even cooking, you may occasionally lift and swirl the saucepan.

		Watch the caramelization

		Cook the syrup for about 2 minutes longer, until it is the color of dark tea. Beyond that, watch carefully during the next 1 to 2 minutes as the sugar darkens by the second. Monitor the cooking and, to control the caramelization, frequently pick up the saucepan and slowly swirl the syrup.

		When a dark reddish cast sets in, let the sugar cook a few seconds longer to a color between inky red wine and black coffee. Remove from the heat and set the pan in the bowl of cold water to stop the cooking. Expect the pan bottom to sizzle upon contact.

		Cool, dilute, and use

		Leaving the pan in the water, add the remaining ¼ cup water to the sauce. The sugar will seize up, which is okay. When the dramatic bubbling stops, briefly set the pan on a dish towel to blot off water, then set the pan over medium-high heat. Cook briefly, stirring to loosen and dissolve the sugar. Remove the pan from the heat and return it to the bowl of water. Leave in the water for about 1 minute, stirring to stop the cooking process. Let the caramel sauce cool to room temperature. Use the sauce immediately, or transfer it to a small heatproof jar, cap the jar, and store.

		​

		Note

		Lifespan Store in a cool, dark place indefinitely.

		​

		Choosing cane sugar over beet sugar is better for consistent caramelization.

		Tương Ớt Tỏi

		Chile-Garlic Sauce
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		If you’re familiar with Huy Fong’s brand of chile sauces with its iconic rooster logo, this one (pictured on this page, at right) is a more nuanced version of its Viet-style tương ớt tỏi. For years, my staple homemade chile-garlic sauce was a quickie that I blended up and cooked, but one time when I left the raw chile mixture out to ferment for a spell, it developed a complex, tastier depth that made me want to eat it by the spoonful. (I knew better than that.) Moreover, the aging process offered a fun way to coax and control flavor from a handful of humble fruits. I typically sniff and taste it daily to gauge doneness. The final cooking softens its edges a tiny bit. Jars of this chile sauce make a nice gift.

		Makes about 1 cup

		4 to 6 medium or 3 to 4 large garlic cloves, coarsely chopped (use the maximum amount for pungency)

		8 oz Fresno, red jalapeño, cayenne, or other medium-hot red chiles, cut into ½-inch pieces (see box, this page)

		1½ Tbsp light or dark brown sugar

		Fine sea salt

		¼ cup unseasoned rice vinegar, plus more as needed

		1½ tsp agave syrup or mild honey, plus more as needed

		Pulse the garlic and chiles

		In the bowl of a food processor, combine the garlic and chiles. Add the brown sugar and 1½ tsp salt and then pulse until a coarse mixture forms. Transfer to a clean 1-pt container (I prefer a glass canning jar because it is easy to monitor progress and is odorless, affordable, and a cinch to clean). Cap or cover with a lid.

		Let mature

		Set the sauce aside at room temperature for 3 to 10 days, stirring daily or every other day with a clean metal spoon and then re-covering. The chile sauce is ready when it develops a complex, sweet heat that you can smell and taste; bubbles may appear in the mixture. The initial raw sharpness should mellow a bit and settle into a deep savor. When the room temperature is consistently coolish (lower than 72°F), move the sauce to a sunny spot to capture some warm rays, and be patient. (Once, many years ago, a bit of fuzzy mold appeared, and I removed it with a fork. If that happened today, I’d also transfer the mixture to a different clean container and continue.)

		​

		For a slight vegetal edge, trim all the chile stems, but add the star-shaped green parts to the processor too.

		Cook to finish

		Scrape the chile mixture into a 1- to 1½-qt saucepan and set over low heat. Stir in the vinegar and agave syrup, bring to a vigorous simmer, and then adjust the heat to maintain that bubbly cooking for 3 to 5 minutes to meld the flavors. Remove from the heat and set aside to cool and concentrate for about 10 minutes. Taste and adjust the flavor with agave syrup ½ tsp at a time, salt by the big pinch, and vinegar 1 tsp at a time. Aim for a fruity-hot, salty, slightly tart flavor. Let cool completely before using, or transfer to a clean jar, cap, and refrigerate.

		​

		Notes

		Equipment Choose your fermentation container wisely. For example, metal containers (other than stainless steel) can react to the acidity of the sauce. Plastic vessels can permanently absorb flavors.

		Ingredients For extra-edgy fire, add twenty red Thai chiles. Trim and chop them just like their larger kin, pulsing them in the processor with the other ingredients.

		Lifespan Keep refrigerated for up to 6 months and enjoy at room temperature. The flavor deepens a bit after it sits for a month or so.

		Tương Ớt

		Viet Chile Sauce

		Despite the popularity of sriracha at Viet American restaurants, the go-to chile sauce in Vietnam isn’t as bold and fiery. With a little tomato involved, it’s sweet, fruity, and friendly hot. Thai-style sriracha is great for the mayonnaise variation on this page, but why not go all in with a Viet-style hot sauce? This recipe (pictured on this page, center) is my take on the ones made in Vietnam. It’s easy to prepare and, like the Chile-Garlic Sauce, it lends foods exciting heat without overpowering them.

		Makes 1 cup

		2 garlic cloves, coarsely chopped

		4 oz Fresno, jalapeño, or other medium-hot chiles, cut into ½-inch pieces (see box, this page)

		¾ cup water, plus more as needed

		3 Tbsp tomato paste

		2 Tbsp agave syrup or mild honey, plus more as needed

		2 Tbsp distilled white vinegar, plus more as needed

		Fine sea salt

		¼ tsp xanthan gum (optional)

		Simmer the sauce

		In a 1- to 1½-qt saucepan, combine the garlic and chiles. Add the water, tomato paste, agave syrup, vinegar, and ¾ tsp salt to the pan. Turn on the exhaust fan to deal with the volatile chile fumes that will soon float in the kitchen air. Set the pan over medium heat and bring the sauce to a simmer, then turn the heat to medium-low and let simmer steadily for about 4 minutes to combine the flavors and soften the chiles. Taste, and if it’s too spicy-hot, add additional agave syrup 1½ tsp at a time. The amount depends on the spiciness of the chiles and your palate; the finished sauce will taste sweeter than it does during cooking, so don’t overdo it now. Continue cooking for 4 minutes longer.

		Cool and puree

		Remove the pan from the heat and let sit for 3 to 5 minutes to settle the sauce and concentrate its flavor. Transfer the sauce to a blender and puree to a very smooth texture. To thicken it slightly, sprinkle with the xanthan gum, and briefly re-blend. If the sauce isn’t smooth enough, pass it through a fine-mesh strainer.

		Revisit and tweak

		Let the sauce sit for 10 minutes, uncovered, to develop flavor. Taste and add additional agave syrup ½ tsp at a time to tame heat, vinegar ½ tsp at a time to brighten, salt by the pinch to add a savory edge, and water 1 Tbsp at a time to dilute flavor or texture. Transfer to a jar and let cool, uncovered, to room temperature before using or capping and refrigerating for up to 6 months.

		​

		Choose red chiles for a cheery look; green jalapeños yield a sienna color.

		When chiles are extra-hot, omit about one-fourth of the fleshy, whitish pith and any attached seeds when chopping.

		Sốt Sa Tế Chay

		Vegan Sate Sauce

		Want to elevate your vegetarian cooking game? Make this rich-tasting, umami-laden condiment. You’ve likely encountered something similar when eating hủ tiếu, bún bò Huế, or pho. It’s based on oily Chinese sha-cha sauce, a supposed riff on Southeast Asian sate sauce. After arriving in Viet kitchens, it evolved into a dark, savory, spicy concoction but kept the sate name. Confusing semantics aside, just make this!

		For the conventional Viet version, called sốt sa tế, I use lemongrass, shallot, dried shrimp, fish sauce, and soy sauce. For this knockout vegan version, I turned to ground nori to replace the dried shrimp and used homemade vegan fish sauce (or soy sauce) instead of standard fish sauce. The nori gently fries in the oil to inject its brininess and add body into the resulting heady mixture, which is like XO sauce crossed with chile crisp. This recipe encourages experimentation so that you may develop your own version. Finish food with this condiment, plopping it into porridge (see this page) and noodle soups (beginning on this page), mixing it into plain or fried rice, and garnishing crunchy garlic bread (see this page), oven-blasted sweet potatoes (see this page), or even dal and hummus—use it whenever you desire an exciting flavor burst.

		Makes 1 cup

		1½ oz chopped lemongrass (see this page)

		⅓ cup coarsely chopped shallots

		1 Tbsp coarsely chopped garlic

		2 Tbsp dried red pepper flakes

		¾ cup neutral oil (such as canola or peanut)

		¼ cup Nori Dust (this page)

		1 Tbsp granulated sugar (preferably organic for more complex flavor)

		1 tsp fine sea salt

		1½ tsp Vegan Fish Sauce (this page), or 2 tsp soy sauce

		Mince the aromatics and fry

		In a small food processor, pulse the lemongrass into finely minced bits. Add the shallots and garlic and blitz into a fine minced texture. Scrape the mixture into a 1- to 1½-qt saucepan, then stir in the red pepper flakes and neutral oil. Set over medium-low heat, stirring occasionally. After bubbles ring the edge, cook the mixture for 8 minutes, stirring or swirling the pan, until it turns orange-red, sweetly fragrant, and no longer raw-smelling.

		Add the umami finish

		Stir the nori dust, sugar, salt, and fish sauce into the oil. Lower the heat slightly for the sauce to percolate like the sound of steady, gentle rain for 6 to 12 minutes, stirring frequently; the cooking time depends on your preference. For a svelte, briny finish, turn off the heat at around 6 minutes. For a slightly toastier quality, push cooking up to 9 minutes. For a crisper, fun result that won’t be as briny, proceed with caution, frying a few minutes more, until a slightly dark-reddish cast appears and the mixture feels somewhat crisp when stirred. (To hedge or experiment, stop cooking early, let cool briefly and test, then re-cook if you want to crisp up things. Or pause the cooking to scoop out half of the sauce, then continue frying the rest and compare results!) When you’re satisfied with your savory-spicy creation, remove the pan from the heat and let the sauce gently settle and cool completely before using or transferring to a lidded jar for storage.

		​

		For precision, weigh the lemongrass. Prep three medium or two hefty stalks to obtain what’s needed.

		​

		Notes

		Ingredients If only frozen minced lemongrass is available, measure out ¼ cup (packed) to obtain the 1½ oz required. Lemongrass from a tube does not make this condiment sing.

		Of course, you may use regular fish sauce, if you like.

		Lifespan Refrigerate for 6 months. Enjoy at room temperature to let the flavors bloom.

		Tương

		Peanut-Hoisin Sauce

		When it comes to unfried rice-paper rolls like the ones on this page, you can use nước chấm dipping sauce for a quickie accompaniment, or spend a little extra time to cook up this sauce. It’s charmingly rich, sweet, salty, and slightly spicy. In Vietnamese, tương means “fermented bean sauce,” but in my home, the term is shorthand for this sauce. I base mine on a central-Viet one that’s traditionally crafted with liver and served with the crunchy rice crepes on this page. Peanut butter yields a similar earthy, rich flavor. If broth is handy from other prep, use it. Diluted bouillon base or plain water will work too. This sauce keeps very well and, aside from recipes in this book, it’s great for dipping raw or cooked vegetables, serving with grilled or pan-fried tofu, or even dressing a salad.

		Makes 1¼ cups

		¼ cup hoisin sauce

		3 Tbsp peanut butter (preferably creamy and salted; see Note)

		1 tsp ketchup or tomato paste (for a brighter hue)

		1 Tbsp neutral oil (such as canola or peanut)

		2 garlic cloves, minced and mashed or put through a garlic press

		½ tsp dried red pepper flakes, or ¼ tsp cayenne pepper

		1 cup lightly salted chicken broth or vegetable broth

		1 tsp fish sauce (store-bought or vegan version, this page) or soy sauce (optional)

		2 Tbsp finely chopped unsalted roasted peanuts, 1 tsp toasted sesame seeds (any kind), or a combination (optional)

		Sizzle, then simmer

		In a small bowl, stir together the hoisin sauce, peanut butter, and ketchup. In a 1- to 1½-qt saucepan, combine the neutral oil, garlic, and red pepper flakes, then set over medium-low heat. After the mixture gently sizzles for 1 minute and turns orange, slide the pan to a cool burner to slow the cooking. Stir in the hoisin–peanut butter mixture and combine well. Set the pan over medium heat, then stir in the chicken broth. Bring to a swift simmer, then lower the heat slightly and cook for 2 minutes, stirring now and then, until the sauce has thickened enough to nicely coat the back of a spoon.

		Cool and concentrate

		Remove the pan from the heat and let rest for 15 minutes, uncovered, before tasting. If you want an anchoring savory note, season with the fish sauce, ½ tsp at a time. Partially cover and let cool to room temperature; the sauce will thicken and deepen in flavor. Present it in a bowl garnished with the peanuts and sesame seeds, if desired.

		​

		Notes

		Ingredients If peanuts are problematic, use sunflower seed butter or soy nut butter, which come close to matching peanut butter’s roastiness.

		If the finished sauce is thin after resting for 10 minutes, bring to a simmer and thicken with 1 tsp cornstarch mixed with 1½ tsp water.

		Lifespan The sauce may be refrigerated for up to 5 days, or frozen for 1 month. Reheat to a pourable state over medium-low heat, adding a splash of water if needed.

		Variation For Gluten-Free Peanut-Hoisin Sauce, swap out the hoisin sauce for a mixture of 3 Tbsp dark miso (such as red miso), 2 Tbsp agave syrup or mild honey, ½ tsp toasted sesame oil, and 1 pinch Chinese five-spice powder.

		Lemongrass POINTERS
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		Batonlike lemongrass (sả) confounds many cooks. How do you render the stalks usable for recipes? Here are a few tips.

		Buying Look for lemongrass at mainstream supermarkets, Asian grocers (especially Chinese, Southeast Asian, and pan-Asian markets), and some farmers’ markets. Lemongrass may be sold by the single stalk, as bunches, in tubes, and in frozen tubs (at Viet markets).

		If possible, buy fresh lemongrass. Choose firm stalks, not bendy ones. Check the cut bottoms for freshness. A medium stalk measures no wider than ½ inch, and a hefty large one is about ¾ inch at its thickest point. After trimming, one medium lemongrass stalk yields roughly 2 Tbsp chopped or 1½ Tbsp grated lemongrass. A large stalk yields about 3 Tbsp chopped, or 2 Tbsp grated.

		Storing Keep lemongrass refrigerated in a plastic bag for up to 1 week, or trim and freeze for up to 3 months (go ahead and buy a bunch at the Asian market!). Fresh is best, but you can sometimes get by with lemongrass paste, sold in tubes.

		Growing Lemongrass (Cymbopogon citratus) loves sun and well-drained soil. Plant some in a pot and bring it indoors if you have harsh winters. You may root fresh stalks or buy starter plants; note that lemongrass’s cousin is citronella grass (Cymbopogon nardus), which looks the same but is not edible.

		Homegrown lemongrass stalks may be skinnier than store-bought ones, but they’ll taste brighter. The leafy tops have great flavor, so fold and tie them into a bundle to add to soups, stews, curries, and the like. Wear long sleeves and gloves to harvest lemongrass because the bladelike leaves are wickedly sharp.

		Prepping Lemongrass may hide bits of dirt between its top layers, so give it a rinse before using. When prepping this citrusy aromatic, use a sharp knife and keep this in mind: You can’t chew what you can’t chop. A vegetable cleaver (see this page) or a heavy chef’s knife are my tools of choice.

		To trim a stalk, chop off the green, woody top section and the tough base. Remove loose or dry, tough outer layers and save them for making broth or tea. The usable section will be 4 to 8 inches long, depending on the stalk size.

		Want to chop the trimmed stalk to use soon? Slice it into 4-inch sections, halve each lengthwise, cut crosswise into half-circles (do your best to cut thin pieces), and then chop in a rocking motion to yield the desired texture. (If you like, whack the stalk with a meat mallet or a heavy saucepan to break up the fibers before cutting; if a pyramid-shaped piece pops out of the bottom, discard it.)

		Minimize knife work by grating the stalk with a rasp grater, such as a Microplane, and then chopping the pieces that eventually splay open. Use 1½ Tbsp grated lemongrass for every 2 Tbsp chopped lemongrass.

		For advance prep, freeze a bunch of trimmed lemongrass in a ziplock bag for up to 3 months. Or, chop the trimmed stalks into ¼-inch pieces and then blitz to a fine mince-like texture in a small or full-size food processor, processing ½ to 1 cup at a time (depending on the size of your machine). Add 1 Tbsp neutral oil and pulse to combine. Freeze in a storage container for up to 3 months.

		Using Fresh versus Frozen versus Tubed versus Ground Apply a 3-to-4 ratio when subbing frozen minced lemongrass or lemongrass paste (from a tube) for freshly chopped lemongrass (for example, 3 Tbsp frozen or tubed lemongrass for ¼ cup freshly chopped). Fresh is best for certain recipes in this book, and I will indicate as such in those instructions. Ground dried lemongrass is subtle and I don’t use it much.

		Hành Phi

		Fast-Fried Shallots

		Caramelized slices of fried shallot adorn many Vietnamese dishes, lending sweet pungent notes. Ardent cooks, like my mother, fry a lot of shallots in advance, but they’re never as good as when freshly made. Shallots cultivated abroad tend to be moister than ones in Vietnam, which means frying takes longer.

		I’ve tried shortcuts, such as frying sliced dried shallots imported from Vietnam, but unfortunately they lack flavor. The Maesri brand of fried shallots from Thailand is good and so are European-made fried onions from Trader Joe’s and Lars. That said, when I want to send a dish over the top, I fry a small batch of hành phi. Microwaving the shallots first quickly removes some moisture, so you spend less time frying (see Note if you don’t use a microwave). When frying a double batch, use a 10-inch skillet.

		Makes 3 Tbsp fried shallots and 2½ Tbsp shallot oil

		Brimming ⅓ cup thinly sliced shallots

		3 Tbsp neutral oil (such as canola or peanut)

		Partially dry the shallots

		Line a microwavable plate with a paper towel. Separate the shallots into pieces (you may have rings or half circles), dropping them on the paper towel; it’s okay to leave itty-bitty, tight pieces intact. Spread out the shallots, overlapping them as needed. Microwave on high power for 60 to 90 seconds, until the slices are roughly half their original size. Expect steam and light brown streaks on some pieces.

		Remove the paper towel and shallots from the plate and let cool to room temperature, 2 to 3 minutes. You can gently fluff them with your fingers to further separate the pieces as they cool.

		Fry, cool, and crisp

		Set a fine-mesh strainer in a medium bowl and place near the stove.

		In a 1- to 1½-qt saucepan, combine the neutral oil and shallots, stirring gently a few times to combine. Set over medium-low heat and, after gentle sizzling begins, let the shallots cook for about 4 minutes, stirring or swirling frequently for even cooking. As the frying action ramps up and if you fear it getting out of hand, turn down the heat slightly to better monitor progress; it’s better to fry longer and gentler.

		When roughly half the shallot pieces are golden brown, remove the pan from the heat and continue stirring and swirling as the shallots keep darkening. After about 30 seconds, when most of the shallots are golden, pour them into the prepared strainer. Let cool for about 3 minutes, until crisp (shake the strainer and the shallot pieces should rattle), before using. If the shallot pieces aren’t crisp, briefly and carefully re-fry them in the oil. Save the strained fragrant oil for other dishes such as fried rice (see this page).

		​

		Notes

		Equipment If you don’t have a microwave, pat the cut shallots with a paper towel to remove moisture and fry a little longer. You’ll have less oil remaining.

		Lifespan These fried shallots are best the day they are made. When they’re covered with parchment paper and kept overnight at room temperature, their flavor dulls slightly. If they soften, briefly re-fry with a touch of neutral oil over medium-low heat.

		Sốt Bơ Trứng

		Umami Q.P. Mayonnaise

		To enrich banh mi and other dishes, nowadays many cooks in Vietnam favor Kewpie mayonnaise. When I set out to mimic the cult condiment, my husband saw how easy it was to make with an immersion blender and dubbed it “quick prep” mayo, hence the homonym acronym. My fabulous rendition is slightly sweet with savory depth, thanks to MSG (what’s used in Kewpie). See this page for a vegan version.

		Makes a generous 1 cup

		1 large egg, near or at room temperature (see Note, this page)

		1 big pinch garlic powder, or 1 small garlic clove, minced and mashed or put through a garlic press

		Fine sea salt

		¼ tsp MSG, or ½ tsp Asian mushroom seasoning (see Note), pounded to a powder

		1 tsp Dijon mustard

		1½ tsp agave syrup or mild honey

		1 Tbsp fresh lemon juice or vinegar (distilled white or unfiltered apple cider), plus more as needed

		1 cup neutral oil (such as canola or peanut)

		Prepare the mayo

		In a 2-cup container (such as a liquid measuring cup or a glass jar) that’s wide enough to fit an immersion blender, combine the egg, garlic powder, ¼ tsp salt, MSG, mustard, agave syrup, lemon juice, and neutral oil. Insert the immersion blender to touch the bottom, then operate on high speed, gradually pulling up the blender as the ingredients become well incorporated, thick, and creamy.

		Taste and tweak

		If needed, blend in pinches of salt (for savoriness), squirts of lemon juice (for tang), or water by the teaspoon (for softer texture). Transfer to a jar, if needed, and let sit for 30 minutes to develop flavor before using.

		​

		Notes

		Equipment To make in a stand blender, put all the ingredients, except the oil, in the blender jar. Replace the cap in the lid with a funnel. Blend for 5 to 10 seconds, then slowly add the oil in a thin stream. When all the oil has been incorporated, about 2 minutes, the mayo should be creamy and spreadable.

		Ingredients Instead of MSG or mushroom seasoning, use 1 tsp fish sauce or Marmite. The flavor will not be equal, but you’ll have an umami boost.

		Lifespan Keeps well in the refrigerator for up to 1 week.

		Variations Add 2 pinches ground turmeric with the salt to mimic the cheery version at banh mi shops. For Umami Sriracha Mayonnaise, omit the mustard and sweetener, use the vinegar instead of lemon juice, and add 2 Tbsp sriracha. Blend as directed.

		Sốt Bơ Trứng Chay

		Vegan Umami Mayonnaise

		This eggless version of the umami mayo on this page isn’t a quick-prep recipe because you must drain the silken tofu for a spell and whisk the xanthan gum binder with oil before whirling all the ingredients into a tasty, spreadable vegan condiment. For xanthan gum, shop at natural foods and specialty markets; check the bulk foods section to buy a small amount. With one tofu package, make this sốt bơ trứng chay, plus the sriracha variation, this page.

		Makes 1¼ cups

		8 oz silken tofu

		6 Tbsp neutral oil (such as canola or peanut)

		¼ tsp plus ⅛ tsp xanthan gum, plus more as needed

		Fine sea salt

		1 big pinch garlic powder, or 1 small garlic clove, minced and mashed or put through a garlic press

		Mounded ¼ tsp MSG, or mounded ½ tsp Asian mushroom seasoning (see Note, this page), pounded to a powder

		2 tsp Dijon mustard, plus more as needed

		2 tsp fresh lemon juice or distilled white vinegar, plus more as needed

		1½ tsp agave syrup or mild honey

		Prep the tofu and oil-xanthan mixture

		Cut the tofu into 1-inch chunks and place them on a super-thick layer of paper towel (I fold an extra-large sheet to make six layers) or a double-folded non-terry dish towel. Let drain for 5 minutes if using water-packed silken tofu, or 10 minutes if using custardy tofu. Meanwhile, in a small bowl, whisk together the neutral oil and xanthan gum. Blot the excess moisture from the tofu.

		In a 2-cup container (such as a liquid measuring cup or a glass jar) that’s wide enough to fit an immersion blender, combine the tofu and oil-xanthan mixture. Add a mounded ¼ tsp salt, the garlic powder, MSG, mustard, lemon juice, and agave syrup. Insert the immersion blender to touch the bottom, then operate on high speed, gradually pulling up the blender as the ingredients become well incorporated, thick, and creamy. It should be ploppable. If it’s runny, blend in another 1 or 2 pinches xanthan gum.

		Taste and tweak

		If needed, adjust with pinches of salt (for savoriness), a bit of mustard (to curb the tofu flavor), or a splash of lemon juice or vinegar (for tang). Transfer to a jar, if needed, and let sit for 1 hour to firm up and develop flavor before using.

		​

		Custardy silken tofu can be messy, so I often drain it on layers of paper towel instead of my usual dish-towel approach.

		​

		Notes

		Equipment To make in a stand blender, put the ingredients in the blender jar as directed. Blend for 30 seconds, scraping as needed, until thick and creamy.

		Lifespan Keeps well in the refrigerator for up to 1 week.

		Thịt Bằm Chay

		Umami Tofu Crumbles
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		Alternatives to ground-meat products are formulated for certain uses, such as hamburgers. Given that lighter-flavored ground pork is the go-to for many Viet foods, I developed this natural, inexpensive, and versatile substitute (pictured on this page, at bottom) for thịt bằm (minced meat). It’s handy for snacks, fried rice, bao, and more.

		Coating nubs of super-firm tofu with coarsely ground supermarket rice flour creates the bumpy texture of cooked ground meat. This is a family-friendly recipe. Recipe tester Jenny Sager’s one-year-old enjoyed helping crumble the tofu.

		Makes 1½ cups

		8 oz super-firm tofu

		1 Tbsp white or brown rice flour

		¼ tsp MSG, ½ tsp Asian mushroom seasoning, or 1½ tsp nutritional yeast

		⅛ to ¼ tsp fine sea salt (less if using MSG or mushroom seasoning)

		1 Tbsp fish sauce (store-bought or vegan version, this page), Maggi Seasoning sauce, Bragg Liquid Aminos, or soy sauce

		1½ Tbsp neutral oil (such as canola or peanut)

		Crumble and season the tofu

		Blot the tofu dry with a dish towel, then cut or break it into approximately 1-inch chunks. Over the sink, in batches of one or two chunks, give them a squeeze with one hand to slightly mush them, flicking excess water into the sink. (Instead of using bare hands, you may re-use the dish towel to squeeze and crush the tofu.) Using your fingers, crumble the tofu into smaller pieces that resemble very coarsely ground meat (think chili grind with some tiny bits), dropping it into a medium bowl.

		Sprinkle the rice flour, MSG, and salt onto the tofu, then stir and toss to coat. Stir in the fish sauce and 1 Tbsp of the neutral oil. Let sit for 5 minutes.

		Fry the crumbles

		In a 10-inch nonstick, carbon-steel, or cast-iron skillet over medium heat, warm the remaining 1½ tsp neutral oil. Add the seasoned tofu and give things a stir. When you hear gentle sizzling in the skillet, lower the heat slightly and cook the tofu for 5 to 7 minutes, stirring frequently. As the tofu cooks, the jagged pieces cohere to resemble bumpy clusters of ground meat; scrape the spatula against the pan’s rim to return any sticking bits to the mixture. The tofu will darken or brown a bit, depending on the liquid seasoning chosen (Maggi, Bragg, and soy sauce darken more than fish sauce). You can keep cooking it further, but it may dry up too much. Aim for moist crumbles. Remove from the heat and let cool for about 5 minutes to further meld the flavors before using, or let cool completely and refrigerate for up to 1 week.

		​

		This recipe yields 8 oz from one-half package of tofu, so use leftover tofu for the wontons on this page. Or cook up a double batch in a 12-inch skillet.

		Đậu Hũ Chiên

		Pan-Fried Tofu Slabs

		When tofu gets fried, it gains personality—a golden appearance, nutty rich flavor, and sturdy exterior. The result is delicious right out of the pan, but the point of this recipe is to help you create a supply of tofu prepped ahead of time that you may slice, simmer, or stir-fry. Pan-fried tofu (pictured on this page, at top) lends protein and meaty texture to dishes, all the while taking on surrounding flavors. I often make a double batch so there’s plenty for easy weeknight meals.

		Makes 12 pieces

		1 (14- or 16-oz) package extra-firm tofu, water poured off

		Mounded ¼ tsp fine sea salt

		1 Tbsp neutral oil (such as canola or peanut), plus more as needed

		Cut and salt the tofu

		If the tofu came as one block, quarter it. If it came as two longish blocks, halve each crosswise. Now, slice each of the four blocks into three slabs (they’ll be roughly ½ inch thick). You’ll have twelve rectangles or squares, depending on the initial tofu block’s size and shape.

		Arrange the slabs close to one another in a gridlike fashion, then sprinkle half the salt on the top sides. Turn the slabs over and repeat. Arrange them on a dish towel and let drain for about 15 minutes. (In moderate or cool conditions, I’ve left the tofu uncovered for hours.)

		Pan-fry the tofu

		In a 12-inch nonstick or carbon-steel skillet over medium-high heat, warm the neutral oil. Meanwhile, blot excess moisture from the tofu with a dry area of the dish towel.

		When the oil ripples, add the tofu pieces, shaking the skillet to ensure they get coated in oil. Fry for about 3 minutes, occasionally shaking the skillet for even cooking. Flip the tofu when it turns golden brown underneath (check by looking at the edges). Fry the other side for 3 minutes, until crispy golden brown. If the skillet looks dry, add a whisper of oil.

		Transfer the pan-fried tofu slabs to a cooling rack (or lean them against the rim of a plate or a baking sheet) so that air can circulate to cool and dry them. Use while warm or at room temperature or refrigerate for up to 5 days.

		​

		Salting tofu facilitates water release and seasons it too. It’s akin to dry-brining meats, and the result is tastier fried tofu.

		To use firm tofu, pan-fry over medium-low heat to coax a crispy, nutty finish from the higher-moisture tofu.

		To re-crisp the tofu, pan-fry on medium heat for about 1 minute per side.

		Giò Lụa Chay

		Peppery Vegan Bologna

		Silky and somewhat springy, this sausage is Vietnam’s go-to convenience meat, known in the north as giò lụa, and in the south as chả lụa. However you would use bologna, hot dogs, and Spam—in sandwiches, fried rice, noodle soups, and salads, for example—you could use giò lụa. All that potential can be found in a chubby log cooked in a sheath of banana leaf (parchment paper is a fine substitute).

		To make conventional bologna using pork, beef, or chicken, I simply whirl the ingredients in a food processor. Tackling a vegetarian version for this book wasn’t easy. Many Viet cooks bind tofu skin into a log for giò lụa chay, but the results aren’t convincing. I wanted an easier approach. This recipe required multiple trials over the course of three months; you’re benefiting from my many mistakes. (My husband was the harshest critic!) This recipe uses key ingredients available at most mainstream markets: Vital wheat gluten, sold at health food stores, is what seitan is made of. Extra-firm tofu, particularly Wildwood brand (it is denser than its peers), consistently works well.

		Makes 2 sausages (about 12 oz each)

		16 oz extra-firm tofu

		¾ cup lightly packed vital wheat gluten, plus more as needed

		3½ Tbsp cornstarch, plus more as needed

		3 Tbsp nutritional yeast

		1½ Tbsp fish sauce (store-bought or vegan version, this page)

		1 Tbsp neutral oil (such as canola or peanut)

		1 large garlic clove, coarsely chopped

		1½ tsp granulated sugar

		Fine sea salt

		½ to ¾ tsp black peppercorns (use the maximum amount for a hot edge)

		Make the bologna paste

		Fill a 4-qt saucepan two-thirds full with water, set over high heat, bring to a boil, then turn the heat to medium and cover to keep hot.

		Meanwhile, use a dish towel to blot excess moisture from the tofu block, then break the tofu into chunks and drop into the bowl of a regular-size food processor. Add the vital wheat gluten, cornstarch, nutritional yeast, fish sauce, and neutral oil.

		Using a mortar and pestle, swirl and mash the garlic, sugar, and ½ tsp salt into a paste. Add the peppercorns and pound into a coarse texture. Scrape into the processor and process. After a beige, doughlike paste ball forms around the blade, continue for another 10 seconds; about 30 seconds total. If a ball doesn’t form, add a generous 2½ Tbsp vital wheat gluten, 1½ tsp cornstarch, and ⅛ tsp salt; process for about 5 seconds to stiffen. Let the mixture rest in the machine for 3 to 5 minutes to develop elasticity.

		​

		For good results, use a scale to measure with metric precision for the following: 106g vital wheat gluten, 28g cornstarch, and 12g nutritional yeast.

		Prep the banana leaf

		Using scissors, cut banana leaves (fresh or thawed) into two 8 by 10-inch pieces, omitting the stiff or dark areas. For easy manipulation, measure and cut the 10-inch edge across the leaf grain. Quickly dunk the leaf pieces in the pot of hot water to soften and make pliable, then blot or wipe off excess moisture.

		Cut two 12-inch squares of aluminum foil and set on your work surface, positioned with one of the corners pointing toward you like a diamond. Atop each foil square, set a leaf, smoother-side up and with one of the 8-inch edges closer to you. (Alternatively, replace the leaf with parchment paper and place atop the foil as directed; it’s convenient but lacking in aroma.)

		​

		Shop for frozen or fresh banana leaf at Asian and Hispanic markets.

		Shape and wrap the bologna

		Lightly dust your work surface with 1 tsp vital wheat gluten. Using a dough scraper, transfer the tofu mixture onto your board, cut it in half with the scraper, and then lightly knead and shape each half into a 5-inch-long chubby log resembling a russet potato; as needed, dampen your hands to neaten the log. Set each log near the 8-inch edge of banana leaf (or parchment paper) closest to you.

		Roll up the sausage in the leaf and then fold down the ends. Position one log on the bottom corner of a foil square and then roll it up a full turn. Now, fold in the foil sides and finish by rolling the entire thing in foil. Securely tie with one or two lengths of kitchen twine. Repeat with the other log and foil square.

		Boil, cool, and slice the bologna

		Drop the logs into the hot water, turn the heat to high for a vigorous boil, and let cook for 45 minutes, replenishing the water as needed and rotating the sausages. Expect them to bob and expand; the foil often darkens too. Transfer the sausages to a plate, then put straight in the fridge to cool for about 4 hours, before using. Unwrap and discard the banana leaf (or parchment) to serve or use in other dishes. (Chilled bologna is easier to thinly slice.)

		​

		Notes

		Equipment If you don’t have a mortar and pestle, mince and mash the garlic with a knife; gather the peppercorns into one small flat pile and carefully crack them with the bottom of a heavy saucepan.

		Lifespan Refrigerate the sausages for up to 1 week. To freeze them for 3 months, I keep the foil and twine intact and put them in a ziplock bag for good measure.
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		Đồ Chua

		Đồ Chua Pickle

		Literally meaning “sour stuff,” this is the quotidian Vietnamese pickle—the one you’ve spotted and eaten countless times in banh mi, on rice plates, and in other dishes. This flash pickle is typically made with daikon and carrot, but some people use jicama instead of daikon for a crunchy-sweet result. Whether you’re a fan of the root or tuber, experiment with đồ chua. For example, tint the pickle a fuchsia hue by using purple carrots. Use red or gold beets instead of carrot for a glorious magenta- or golden-colored pickle. Seek inspiration at farmers’ markets and from seed catalogs.

		Makes about 3 cups

		1 lb daikon or jicama

		6 oz carrot or beet, or a combination

		1 tsp fine sea salt

		2 tsp granulated sugar, plus ½ cup

		1¼ cups distilled white vinegar

		1 cup lukewarm water

		Cut and soften the vegetables

		Peel and cut the daikon into matchsticks about 3 inches long and ¼ inch thick (the width of an average chopstick). Peel and cut the carrot into sticks a little skinnier than the daikon.

		Put the daikon and carrot in a bowl and toss with the salt and 2 tsp sugar. If using daikon, go ahead and massage and knead it for 3 minutes (or set aside for 20 minutes), until it has softened enough that you can bend a piece to make the ends touch without breaking. (If using jicama, which breaks when massaged, just set it aside for 20 minutes.) Rinse the vegetables with water, drain in a mesh strainer or colander, and then press or shake them to expel excess moisture. Transfer
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