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IN LOVING MEMORY OF MY MOM, WHO, LIKE MANY, LOVED TO NURTURE BUT HAD LITTLE TIME TO COOK. AND FOR ALL THE HOME COOKS WHO STRIVE TO GIVE THEIR LOVED ONES DELICIOUS, HEALTHY MEALS.
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INTRODUCTION

FOR A 19-YEAR-OLD college dropout who grew up in New England, traveling to Taiwan in the seventies to study food, language, and culture might have seemed like a radical thing to do. For me, it was my destiny, or so I thought when I purchased my hard-earned ticket. (I had juggled three different jobs, as an assistant baker, a pastry chef, and a sous chef, to earn the money for my passage.) It was only after boarding the plane and flying for 20 hours to the other side of the world that the reality of what I was doing actually sank in. What was I thinking?!

As it turned out, it was a fortuitous decision. I had been introduced to a Chinese surrogate family who had agreed to take me into their home. Miraculously, my Chinese mother, Mrs. Chang, turned out to be a famous cook who ran a cooking school where some of the Chinese mainlands best chefs from Taipeis finest restaurants taught their regional specialties.

By day, I was introduced to an enormous repertoire of classic banquet dishes from all over China, including crisp tea-smoked duck with ethereal steamed lotus buns, whole carp braised in a searing hot and sour sauce, and impressive hors doeuvre platters with slices of cooked meat and pickled vegetables shaped into ornate Dragon Meets Phoenix designs. I translated every recipe and meticulously recorded them in my journals. These recipes, along with the hundreds of Asian cookbooks I have collected during my numerous forays to Asia, inspired many of the dishes in the 10 cookbooks I have written through the years.

My Chinese godfather, T.C. Lai, calls these ornate dishes food for the eyes and not for the stomach. These days I couldnt agree more. The books and recipes lie neglected, gathering dust. Those elaborate restaurant dishes no longer fuel my ideas for cookingrather it is the home-style food that my Chinese family feasted on each night that inspires me.

The food was quite basic, but the flavors were fresh and appealing. Whereas previously I had always carefully eaten a small amount of food to maintain a svelte figure, I found that in China I could eat more and be satiated at the end of a meal. Combined with exercise, the pounds magically dropped away. I also realized it was a much healthier way to eat.

For family meals, Mrs. Chang and I purchased most of the ingredients on our pilgrimages to the local market several mornings a week. There might be a steamed fish doused with soy sauce or black vinegar and sprinkled with a touch of finely shredded ginger and scallions, or succulent, tender red-cooked spare-ribs or chicken simmered in an anise-flavored soy braising sauce. Vegetables were generally prepared simply, like a plate of stir-fried bean sprouts garnished with garlic chives, or seasonal vegetables flash-cooked with chopped garlic, salt, and rice wine. The menu changed to reflect the season and what was on hand in the kitchen. Many of the dishes were spontaneous creations.

I was particularly taken with the diverse selection of meal-in-one seafood or meat and vegetable casseroles and noodle platters that we prepared for Saturday or Sunday lunch or dinner. It is this wide-ranging assortment of simple, easy-to-prepare family dishes and meal-in-one platters that has inspired most of the recipes in this book. Ive adapted classic techniques and revised ingredients to take advantage of the growing selection of prepared foods and condiments now available in supermarkets. Ive also streamlined the recipes to fit my students busy lifestyles and my own. And after many years traveling to countries all over Asia, Ive broadened my repertoire to include dishes that reflect Pan-Asian influences.

In Asia, preparing the evening meal has always been a pleasurenot the chore that it has become for many multitasking working adults in this country. Indoor and outdoor market shelves are laden with mountains of vividly colored produce that evoke images of sensual watercolors, and the air is rich with the intoxicating fragrance of ripe ingredients that inspire dishes that feed family and friends.

Today, well-stocked supermarkets offer a wealth of products and ingredients that make home-cooking easier and help us make healthy and satisfying meals. Asian cooking fits seamlessly into this scenario. There are freshly cooked rotisserie chickens, an eclectic variety of quality prepared broths, precut and pre-washed vegetables, a growing variety of diverse whole grains, as well as an astounding array of spices and Asian sauces and condiments. All of this is in addition to booming farmers markets that offer gorgeous, freshly picked produce.

Youll notice that after many of the recipes, I have highlighted selected ingredients in the dish and listed their health-giving properties according to traditional Chinese medicine and scientific research. This reflects my keen interest in eating food thats healthy and delicious, a way of thinking that was ingrained in me from the beginning of my time in Asia. The Chinese have always embraced the idea of food as medicine, a topic I explored in depth in two of my previous books, A Spoonful of Ginger (Knopf, 1999) and Spices of Life (Knopf, 2005). It is a way of thinking and cooking that I still feel passionately about to this day. Chinese chefs and Asian cooks integrate this idea into all their food, whether it is simpler home-cooked dishes or more elaborate banquet fare.

Home cooking isnt fancy, but, as I discovered, its the food that nurtures. Many years later, after traveling to countries all over Asia and feasting on innumerable local delicacies, the banquet meals have become a blur while so many of the humbler dishes remain memorable. It is these foods that I have sought to adapt and recreate, and that have inspired most of the food in this book. It is my hope that the recipes will lure cooks into the kitchen by introducing them to more accessible, yet irresistible, Asian-inspired dishes and that they will dispel the myth that Asian cooking is too time-consuming and difficult to prepare on a daily basis.
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THE NEW ASIAN PANTRY

WHEN I FIRST started writing about Chinese and Asian cooking in Gourmet magazine more than 30 years ago, the mainstream supermarket was a very different place. A trip to an Asian specialty market was a necessity in order to purchase the basic Asian condiments and produce to make most of the recipes.

Fortunately this is no longer the case: international aisles in todays supermarkets offer a great selection of basic Chinese, Thai, Japanese, Vietnamese, and Indian sauces and spices. Produce aisles are chock full of fat knobs of fresh ginger, stalks of lemongrass, and selected Asian vegetables, and freshly made wontons and noodlesnot to mention the amazing array of tofu productsare easy to find.

So the good news is that while it is helpful to have a pantry stocked with a few prime Asian ingredients, if you need to run out to purchase any, you wont have to drive far. Below is a list of staple items to have on hand when preparing many of the recipes in this book.

While the basic ingredients with some suggested substitutions are listed here, feel free to improvise if necessary. Most of the bottled condiments and spices will keep for a year, some indefinitely when stored in a cool, dry place. Once opened, pastes, sauces, and other perishable items should be stored in the refrigerator and some transferred to tightly sealed containers.

I highly recommend buying organic meats, fruits, and vegetables. They usually cost more, but they taste better. Also, new evidence suggests that the levels of certain nutrients may be higher in organically grown foods. And I recommend free-range meats, which are usually free of hormones, antibiotics, and artificial growth enhancers.

Chicken broth: Use free-range or organic chicken broth, preferably low-sodium, in cardboard containers. Unopened, it will keep for months (check the sell by date). Store in a cool, dry place.

Dried chili peppers and/or chili flakes: These days, I tend to substitute dried red chili pepper flakes (also labelled crushed red peppers) for dried red peppers. If you are using whole dried peppers, remember that the smaller the pepper, the more intense the heat. Store them in a cool, dry place, tightly wrapped in plastic bags.

Five-spice powder: This fragrant mixture, generally used to flavor sauces and marinades, is made with a blend of spices that varies depending on the manufacturer. The usual seasonings are star anise and/or powdered licorice root, cinnamon, Sichuan peppercorns, cloves, and fennel.

Garlic chili paste: These days I alternate using chili paste and dried red pepper flakes, often substituting one for the other. I recommend buying either sambal olek or the Vietnamese chili paste with the rooster on the label. Once opened, store in the refrigerator. Sriracha hot sauce is also a substitute.

Garlic, fresh ginger (gingerroot), and red onions: I usually prefer the flavor (sweeter) and color of red onions. Since I use ginger quite frequently, I store it with my other seasonings in a basket on the counter. While some cooks recommend storing ginger in rice wine, it will cause the ginger to disintegrate. Freezing ginger often causes the same effect.

Tip: Bury ginger (and other root herbs) in a pot of sand and it will keep on your counter indefinitely.

Grains: A good selection includes white or brown basmati or jasmine rice, quick-cooking whole wheat, plain, or tri-color couscous, and quinoa and quinoa mixes.

Herbs and spices: A good selection includes dried basil, black pepper, cumin, curry powder, cinnamon, cloves, coriander, garlic, oregano, ground ginger, nutmeg, and turmeric. A good online source is www.thespicehouse.com.

Tips: Store spices in a cool, dry place away from heat. Replace every few years since they tend to become less fragrant and flavorful. Toast briefly in a dry, hot skillet to refresh.

Hoisin sauce: Ground bean sauces such as hoisin are found in various forms all over China. This southern version is made with fermented beans, salt, sugar, and garlic. Its primary uses are in marinades for barbecuing and roasting and in dipping sauces. Store it in the refrigerator and it will keep indefinitely. Lee Kum Kee makes an acceptable hoisin, but the best brand is Koon Chun.

Oils: Stock your pantry with two types of extra-virgin olive oil: The first, which is relatively inexpensive and comes in a big bottle (Colavita, Trader Joes, and Whole Foods brands are recommended), is excellent for frying and general cooking. The other oil, which is fruity, more expensive, and comes in a smaller bottle, can be used for making dressings for pasta and cold dishes. Olive oil helps to lower cholesterol and blood pressure and prevent heart disease. Canola, soy, sunflower, and peanut oil are beneficial as well and smoke at higher temperatures, so they are good for frying.

Oyster sauce: Lustrous and rich, oyster sauce is a concentrated mixture made from fermented oysters, salt, and assorted seasonings. It is especially appropriate for seafood and vegetable dishes. Once opened, it will keep indefinitely in the refrigerator. Lee Kum Kee makes the best brand.

Rice wine/sake or dry vermouth: Rice wine (also known as sake) is an all-purpose Chinese wine that is used in cooking or consumed as a beverage. I like to use it in sauces or to stir-fry vegetables. It is commonly available where wine and spirits are sold. The Gekkeikan brand is recommended. Substitute with a very dry and high-quality sherry or a dry white wine.

Sesame oil (toasted): Asian sesame oil is made from roasted sesame seeds; it is not interchangeable with the pressed sesame oil found in health foods stores. Buy the Roland, Kame, or Kadoya brands.

Soy sauce: Naturally brewed Japanese soy sauce is found in most supermarkets and is appropriate for all dishes. Use all-purpose soy or a light version (less salty) as needed. My favorite is Kikkoman, manufactured in Japan and sold in Asian markets.

Vinegars: Good-quality balsamic and rice wine vinegar are good to have on hand. Clear rice wine vinegar is lighter and slightly sweeter than most fruit-based vinegars, so it is advisable to have some. I recommend using the Marukan unflavored green label rice vinegar. For a substitute, dilute cider vinegar in equal parts water and use as directed. Chinese black vinegar is often used in sauces, dressings, and dips. The best and, to my mind, only brand to use is Chinkiang, which is sold in Asian markets. Although the flavor is not exactly the same, Worcestershire sauce is the best substitute.


TIPS FOR WEEKNIGHT COOKING

THIS BOOK IS all about convenience, enjoyment, and health. By using many of the quality convenience and prepared foods now available in the supermarket, its possible to reduce the preparation time of many dishes without sacrificing quality or flavor. Accordingly, Ive devised these recipes to be as easy, flavorful, fast, and accessible as possible.

As the recipes in this book readily demonstrate, cooking Asian food does not need to be labor intensive, nor does it require special shopping trips (or ordering from online specialty food purveyors). Most of the dishes are meals in themselves and use ingredients available at most well-stocked large supermarkets. Here are some suggestions that may also help you to make these meals a spontaneous weeknight event:


	Stock your pantry with the Asian staples normally called for in the recipes, such as soy sauce, rice wine or sake, rice vinegar, toasted sesame oil, and fresh ginger mentioned in The New Asian Pantry.

	Keep on hand other basic items like roasted red peppers, a good selection of whole grains and rice such as jasmine or brown and white basmati rice, quinoa, and whole wheat couscous, as well as a selection of Asian and Western noodles such as Chinese or Thai rice stick noodles, soba, angel hair, and whole wheat pasta, and a good quality extra-virgin olive oil.

	Use the weekend to shop and to plan meals.

	Prepare large batches of staples like rice and other grains for freezing in individual bags and defrosting when needed the day of the meal.

	Mince  cup of chopped garlic and ginger and store in plastic bags to keep on hand in the refrigerator for use during the week.

	Make large batches of marinades or spice rubs to have available for seasoning meat, seafood, or tofu before grilling or roasting.

	Try using quality prepared foods from the markets such as rotisserie chickens, rinsed and cut vegetables, and slaws to shorten meal preparation time.

	Prepare large portions of stir-fried, roasted, and grilled meats, seafood, and vegetables on weekends to use for dinners during the week.

	Review each recipe and prepare sauces, minced seasonings, and marinades before cooking.

	Relax, take a deep breath, and have a glass of wine or beer while preparing the food. Learn to consider the time spent cooking dinner as a period for reflection and decompressing rather than as a chore. (Try some shoulder rolls and stretches between prepping the ingredients and cooking the food.)

	Encourage members of your family or household to help with the meal preparation. Make a list, share the work, and use the time to catch up.

	Make every evening meal a daily ritual and a celebration that allows family members to get together and talk, unwind, and enjoy one anothers company.




WARMING AND COOLING FOODS

YIN AND YANG represent the opposing yet complementary forces of the universe and the Chinese believe that everything is influenced by their ebb and flow. According to one of the most basic beliefs in Chinese medicine, disease occurs due to an imbalance of yin and yang in the body and food can help to maintain that balance, thereby preventing disease. Everyones body possesses both yin (cold) and yang (hot) elements, but you may be more predisposed toward one or the other depending on your age, health, lifestyle, environment, and diet.

The best and most reliable way to find out whether you are yin or yang is to visit a qualified Chinese doctor, but in general, those who are dominated by too much yin tend to be thin and pale-faced, sensitive to cold, listless, and lacking energy. Conversely those with a preponderance of yang tend to be heavyset or overweight, not sensitive to cold, and easily constipated.

All foods are divided into three categories: warming, cooling, and neutral, depending on their effect on the body. Yin or cooling foods such as fruits, vegetables, and many types of seafood, are recommended to offset too much yang. Yang or warming foods, which include beef, lamb, eggs, and hot spices, are eaten to counterbalance too much yin. Neutral foods provide balance.

The body often craves the foods it needs as well as those available according to the natural order of the seasons: In the summer, when it is hot (yang) we crave yin foods, like salads, nonspicy soups, melons, bean dishes, mung beans, sprouts, sushi, nonspicy soups, and lots of water. In the winter or cooler weather, we crave yang foods like hearty stews and soups made with meat and root vegetables, oily and heavier dishes. Neutral foods can be eaten at any time throughout the year, and these include brown and white rice, breads, and noodles.



CHAPTER 1
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HEARTY SOUP POTS
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Effortless Chinese Chicken Stock

Basic Japanese Stock (Dashi)

Sumptuous Hot and Sour Vegetable Soup

Hearty Miso-Bean Curd Soup with Swiss Chard

Five-Spice Carrot Soup with Gingery Snap Peas

Delicate Shrimp and Asparagus in Chicken Broth

Fiery Vietnamese Hot and Sour Shrimp Soup

Nutty Soba Noodle Pot with Chicken and Scallions

Asian Fish Chowder with Fresh Basil

Home-Style Chicken Ginger Soup with Bok Choy

Curry-Coconut Chicken Casserole

Soothing Saigon-Style Chicken Noodle Soup

Gingery Faux-Wonton Soup with Bow-Tie Pasta

Chef Changs Cinnamon Beef Noodles





HEARTY SOUP POTS

IVE ALWAYS THOUGHT of soups as nurturing and comforting, even as a child. But it wasnt until I lived in Asia that I was introduced to the extraordinary diversity and exciting nuances of the flavors and textures of Asian soupsnot to mention their numerous health-giving benefits. Furthermore, with minimal fuss and some staple ingredients, soups can provide infinite pleasure and a filling meal-in-one dish.

Years ago, at a little cooking school I attended in Taipei, the Chinese master chefs taught me the more refined and elaborate soups of Chinese haute cuisine (including sharks fin and birds nest). But, as I discovered when I cooked the nightly dinner meal or Sunday lunch with my surrogate Chinese mother, it was the simpler, seasonal, home-style soupslike Home-Style Chicken Ginger Soup with Bok Choy and Sumptuous Hot and Sour Vegetable Soupthat were so satisfying and memorable.

Since I was a student with limited means, my schoolmates and I would frequent the inexpensive noodle stalls that lined the street where I studied Mandarin. One of our favorite hauntsespecially during the raw, cold winter of my first year in Taipeiwas Earls Noodles, where Chef Chang cooked an intoxicatingly delicious bowl of Cinnamon Beef Noodles. Nothing comforted me more when I was hungry, homesick, or chilled to the bone than a large bowl of those sumptuous noodles in broth, topped with pieces of tender, soy-braised meat and some crisp-tender green vegetables. To this day, it is equally appealing, and my husband and son have also become big fans.

Years later, when my busy schedule limited my prep time for family meals, I discovered that many of the soup recipes I had gathered while traveling in Asia could be easily streamlined and adapted without sacrificing their sumptuous flavors. In this chapter, I present a number of my tried-and-true favorites. Most are single-dish meals by themselves.
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Because I traveled extensively throughout Asia, there are soups from many different countries: While I was writing a book on noodles (and traveling extensively through Japan), my husband and I have become addicted to the nutty flavor of buckwheat (or soba) noodles in dashi, an enticingly smoky stock. Forays to Vietnam introduced me to Saigon-style pho, a celebrated soup made with star anise and cinnamon-flavored chicken cooked in broth with rice noodles; Soothing Saigon-Style Chicken Noodle Soup is my version of this hearty soup. Vietnam also introduced me to Hot and Sour Shrimp Soup seasoned with lemongrass, lime juice, and crushed chile pepper. Both soups are sprinkled with herbs like cilantro, basil, and chopped scallions at the last moment, adding an irresistible burst of freshness.

My surrogate Chinese mother and the Chinese chefs I studied under always insisted that a good soup had to be made with a stock from scratch, and, for many years, this was my mantra as well. But that was before supermarkets started offering good-quality organic and free-range broths in cartons. Infusing the broth briefly with several slices of smashed fresh ginger and a bit of rice wine (or sake) transforms it into a surprisingly delicious, homemade-tasting base. Other shortcuts include using peeled garlic, precut vegetables, and a food processor to chop and slice ingredients.

This chapter offers a selection of my favorite Asian soups. Some are old favorites; others are new creations. The majority of the recipes are meal-in-one noodle pots, and the rest may be served with crusty bread or whole grains to round out the meal. Variations are offered after most recipes, but dont be afraid to improvise, using whats available or seasonal. I like to make big pots of the basic stock and freeze it in batches. Once defrosted and heated and with the addition of freshly cooked vegetables, meat or seafood, and noodles, they become a comforting and nourishing meal in minutes.


EFFORTLESS CHINESE CHICKEN STOCK

MAKES 6 CUPS

Making soup used to be a labor of love, but with the introduction of organic and free-range broths in the supermarket, the labor is not a necessity. It takes only minutes to doctor these flavorful store-bought stocks with a bit of fresh ginger and rice wine to make them taste uncannily like they have been cooking for hours.


1 carton (1 quart) store-bought chicken broth, preferably low-sodium

1 cups water

 cup rice wine or sake

6 slices fresh ginger about the size of a quarter, smashed lightly with the flat side of a knife or cleaver


Combine the chicken broth, water, rice wine, and ginger in a large saucepan and bring to a boil. Reduce the heat and simmer uncovered for 15 minutes. Use a slotted spoon to fish out the ginger and discard.


Chicken broth, particularly when its made with an organic or natural (hormone-free) chicken, is an ideal medium for numerous soups. Chicken is warming and acts as a qi (or energy) tonic. The broth also aids digestion.
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BASIC JAPANESE STOCK (DASHI)

MAKES ABOUT 8 CUPS

Dashi is a simple stock that forms the base of many Japanese soups. The flavor is enticingly smoky and it takes only minutes to prepare. The two key ingredients, kelp and bonito shavings, are available in the international section of most supermarkets and health food stores, and in Asian markets. Both ingredients will keep indefinitely in the pantry when wrapped tightly in plastic.


One 4-inch square kelp (kombu), wiped clean with a damp cloth

8 cups water

 cup (about 6 grams) dried bonito flakes


1. Place the kelp and water in a large pot. Bring to a boil, then immediately remove the kelp with tongs. Set aside for another use or discard.

2. Add the bonito flakes, stir well, and remove the pot from the heat. Let the flakes settle to the bottom of the pot (about 1 minute), then pour the stock through a fine strainer or a coarse strainer lined with cheesecloth.


In addition to providing numerous minerals, vitamins, and amino acids, seaweeds (such as kelp) are an excellent source of iodine, calcium, and iron. Kombu, a member of the kelp family, provides moisture in the body and improves kidney function.
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SUMPTUOUS HOT AND SOUR VEGETABLE SOUP

6 TO 8 SERVINGS
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Nothing could be more satisfying or warming than a bowl of hot and sour soup. Traditionally, the soup is made with pork, but I prefer to use chicken. Buy preshredded vegetables to save time, and add any leftover vegetables you may have on hand. This soup is one of those dishes that increases in flavor when reheated.


1 small head Napa cabbage (about 1 pounds)

2 large leeks (about 1 pound), white and light green parts only, sliced lengthwise, rinsed, and drained

1 tablespoons olive or canola oil

2 tablespoons peeled and minced fresh ginger

6 to 8 ounces fresh shiitake mushrooms, stemmed and thinly sliced

 cup rice wine or sake

14 ounces very firm tofu, halved crosswise and each half cut crosswise into -inch slices

8 cups or 2 cartons (32 ounces each) chicken or vegetable broth, preferably low-sodium

2 tablespoons cornstarch mixed with  cup water

4 tablespoons Chinese black vinegar or Worcestershire sauce, or more to taste

3 tablespoons soy sauce, or to taste

1 teaspoon toasted sesame oil

1 teaspoon salt, or to taste

3⁄4 teaspoon freshly ground black pepper

1 large egg, lightly beaten


1. Cut away the stem of the cabbage and discard. Cut the cabbage lengthwise in half, then cut each half lengthwise in half again. Cut each quarter into 1-inch sections, separating the leafy sections from the stem pieces, and place in a bowl. Cut each leek half into thin slices, about  inch thick. Prepare all the remaining ingredients and place near the stove.

2. Heat the oil in a large, heavy pot over medium-high heat until hot, about 25 seconds. Add the leeks and ginger and stir-fry until fragrant, about 15 seconds. Add the tougher sections of the cabbage and the mushrooms and toss lightly for 1 to 2 minutes, until slightly softened.

3. Add the rice wine, partially cover, and reduce the heat slightly. Cook for about 5 minutes, until tender and dry. Add the leafier sections of the cabbage, the tofu slices, and the broth and bring to a boil. Lower the heat slightly and simmer for 15 minutes.

4. Slowly add the cornstarch and water mixture, stirring constantly to prevent lumps. Cook over medium-high heat until the broth has thickened, 3 to 4 minutes. The soup should have the consistency of heavy cream. Stir in the black vinegar, soy sauce, sesame oil, salt, and black pepper; taste for seasoning, adding more soy sauce if necessary. Turn off the heat and slowly add the egg, pouring it in a thin stream around the circumference of the pot. Stir the soup several times. Ladle the hot soup into bowls, and serve immediately.

VARIATIONS: Add 1 cup shredded carrots for extra color and 1 teaspoon crushed red pepper flakes for additional spiciness.

Substitute 6 to 8 dried black mushrooms or 1 ounces dried porcini mushrooms for the fresh shiitakes. Rinse and soften in hot water to cover, reserving the broth. (You can extend the broth with additional water and use in place of vegetable broth or add to chicken broth for extra flavor.) Trim the mushroom stems or tough ends, discard, and use the caps as above.


Shiitake mushrooms have a smoky, meaty flavor and are believed to strengthen the immune system and prevent tumors. They may also prevent heart disease by lowering cholesterol.
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HEARTY MISO-BEAN CURD SOUP WITH SWISS CHARD

6 SERVINGS

Whereas miso paste was once available only in Asian specialty markets, it is now sold in mainstream supermarkets alongside the other tofu products. Adding just 1⁄3 cup to the stock can transform it into a delectable base thats perfect for cooked vegetables, meats, seafood, or tofu. Miso varies widely in flavor and saltiness depending on the brand. You may have to add a little more, depending on your palate.


8 cups Basic Japanese Stock or Effortless Chinese Chicken Stock

2 squares firm or soft tofu (about 1 pounds), cut into thin slices about  inch thick and 1 inches long

1 bunch Swiss chard (about 1 pound), rinsed, center ribs and stems discarded, leaves coarsely chopped (about 5 cups)

1⁄3 cup sweet white miso paste (miso shiro), or more to taste

3 tablespoons chopped scallion greens


1. Bring the stock to a boil in a large soup pot. Add the tofu slices and chard leaves and partially cover. When the stock reaches a boil, reduce the heat to medium, uncover, and cook for 2 to 3 minutes, until the chard leaves are nearly tender.

2. Place the miso paste in a small bowl. Add about  cup of the hot stock and mix to a smooth paste. Add a little more broth to smooth out the paste, then stir the mixture into the soup. Add the scallion greens and stir. Taste the soup for seasoning, adding additional miso paste if needed, but dissolving it first in a little broth. Serve immediately.

VARIATIONS: For the chard, substitute other leafy vegetables such as spinach, Napa cabbage, kale







OEBPS/page-template.xpgt
 

   

     
       
    

     
	 
    

     
	 
	 
    

     
	 
    

     
	 
	 
    

     
         
             
             
             
             
             
        
    

  

   
     
  





OEBPS/images/flower.png





OEBPS/images/4.png





OEBPS/images/3.png





OEBPS/images/iii.png
Simple
Asian Meals

NINA SIMONDS





OEBPS/images/vi.png





OEBPS/images/fc.png
NINA SIMONDS

Slm
Mea

IRRESISTIBLY SATISFYING
AND HEALTHY DISHES
FOR THE BUSY COOK






OEBPS/images/iv-v.png





OEBPS/images/xii.png





OEBPS/images/6.png





OEBPS/images/xx-1.png





