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Dedication

To Leena and Mona Krishna-Peterson, my teeny kitchen adventurers forever.
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Introduction
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I can’t remember the first time I traveled. That’s because I was a two-month-old blob seated in my mom’s lap on a plane. We were headed for Madrid, Spain, a city full of colorful buildings and tapas. I’m sure the trip was amazing, but . . . I don’t have much to tell you about it because, well, I was a baby!

But that’s not why I’m telling this story. I’m telling it because I want you to know how much my parents loved traveling—so much so that they were willing to take not one but two crying children (my sister, Meera, was there, too; she was three) on a plane, lose all their luggage in Spain, and still look back fondly at the vacation a few months later.

My parents grew up in India; for the entirety of their kid years, they didn’t know anything beyond those borders. So when we moved to Dallas, Texas, and my mom started working for the airline industry, my parents were eager to make up for lost time, even if it meant lugging around crying babies. My mom had always dreamed of having a job that allowed her to travel, and she found one that did. She spent many days on planes to the Philippines, South Africa, Australia, and everywhere in between. Working in the travel business came with perks: our family sometimes got to fly for free or at a discount if there was space on the plane. It was awesome, but also unpredictable. You see, we couldn’t just hop on any flight we wanted. We could get on flights only when there were empty seats. So oftentimes we would pack our bags, maybe with a snowsuit and a pair of flip-flops, not knowing exactly which kind of climate we would end up in. Sometimes we would hit the jackpot and get on a flight to the Bahamas! Or we could find ourselves rolling our suitcases back to the airport parking lot. The only constant was my trusty fanny pack, which I used to store everything from boarding passes to butter packets (hey, you never know when you might need a snack!).
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This is the actual plane ticket from my dad’s first trip to America! Tickets looked way cooler back then, huh?



All those hours spent at the airport were worth it, though. By the time I was a teenager, I had climbed inside the Pyramids of Giza in Egypt, gazed out from the top of the Eiffel Tower in France, fished for piranhas in the Amazon rainforest, and sandboarded down the hills of the Sahara Desert in Morocco. And everywhere we went, we ate. And ate. And ate and ate. Juicy, crisp-edged dumplings in China. Smooth, silky hummus in Egypt. Paper-thin crepes filled with butter and jam in France. I had grown up with Indian food: dal, rice, and sabzi. But on these trips, I was trying mostly dishes that were new to me. I’ll admit, sometimes I was a little nervous to try foods that I didn’t know anything about. Some of them I didn’t love, but most of them I did! With each trip, I grew more excited about eating what was unfamiliar to me.
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When we got back from our trips, I knew that I couldn’t re-create many of our memories—there aren’t exactly pyramids to climb inside in Texas. But we could make the foods that we had eaten. My mom and I kept track of everything we ate. We would come back, learn more about the dishes we had tried, and then cook them in our kitchen. Sometimes, we’d come up with our own riffs—like sprinkling our Indian spice blends on a traditional English breakfast—but most often, we just wanted to chase these flavors we had come to adore so much.

I realized that traveling doesn’t actually require boarding a plane. I could travel in my own kitchen. Cooking a dish from another country was a way of transporting me there—no passport required! Soon, I found tons of ways that food could lead me to adventure: Visiting a Korean grocery store in Dallas and browsing fifty kinds of kimchi. Attending a local Lunar New Year celebration, complete with a huge dragon puppet and stalls selling all kinds of noodles. Going to my friend Ethan’s house for his mother’s amazing Thai cooking.

Consider this book your guide to endless adventuring . . . in your kitchen! I believe cooking is one of our greatest superpowers. It allows us to travel back in time, to our memories of birthday parties and Christmas dinners and family breakfasts, and outside the borders of where we live. You can be at a ramen shop in a subway station in Tokyo, or a roadside chaat stand in Delhi, or a cozy trattoria run by an Italian grandmother in Rome. Most importantly: cooking allows us to eat delicious things. And I am at my happiest when the food is tasty.
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I want you to approach the recipes in this book with an open mind. We all have our food comfort zones. The dishes we love the most, whether that’s kimchi jjigae or dal or pizza. But life is more fun when we try new things! Not familiar with an ingredient? Who cares! Cook the recipe and give it a few bites to decide if you like it. Maybe it’s not for you. Or maybe you’ve found your new favorite dish!

Get your apron on! Cutting boards at the ready! Crush those garlic cloves! We’ve got kitchen adventuring to do!




Before You Start

TIPS FOR SUCCESS

(READ THIS FIRST!)


	Read the Whole Recipe Before You Start
This will give you a chance to understand what you’ll be doing next! Think of it like reading the rules before you start playing a game.


	Be Organized
Chop your vegetables! Set your spices next to the stove! The French call this “mise en place,” but it basically means getting everything (ingredients, pans, knives, and so on) together before you start cooking. The neater your kitchen setup, the easier it will be to cook. Timing is everything in the kitchen, and you don’t want to accidentally burn an onion because you couldn’t keep track of where you put your carrots.


	Keep Things Clean
Wash your hands frequently, and wash fruits and vegetables before cooking them. If you’re working with meat, wash your hands after handling it, and use a separate cutting board.


	Look Out for the 🔪 🔥 ❗ Symbols
These are steps that may require an adult’s assistance. Don’t be a kitchen zero! Ask for help when it’s needed.


	Taste as You Go
These recipes include salt measurements, but everyone has different preferences. This means that you should taste your food before serving and add more salt if you think it’s needed. And don’t forget that other ingredients, like olives, soy sauce, or cheese, can add salty flavors, too!


	Understand the Measurements
For the desserts, I’ve included two kinds of measurements: imperial (like cups and tablespoons) and metric (like grams). This is because baking is more like a science, and to get a flaky pie crust or a perfectly crumbly scone requires more precise measurements than, say, a soup or a stew. Metric measurements are more exact. If you have a kitchen scale at your house, I’d recommend trying the metric measurements. Otherwise, the imperial measurements will do you just fine.


	Keep an Open Mind!
Try an ingredient you’ve never seen or smelled before! Taste a flavor combination that seems different to you! This cookbook is all about exploring all kinds of foods. Maybe you won’t like all of them, but I bet you’ll find a new favorite (or two, or three, or a dozen!) in these pages.
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