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  FOREWORD


  I loved reading through A Chinese Street Food Odyssey. I felt like a fly on the wall as I travelled with my intrepid guides, Lisa and Helen Tse, throughout China. I was transported to many undiscovered, as well as familiar, dishes of the rich and varied street-food culture you can find there. Their experiences reverberate on every page as they describe in wonderful detail what could easily be a food diary. From my own experience as an author of cookery books, I was also impressed by the well-written and clear recipes. I know the authors want us to duplicate at home what they ate and enjoyed on the streets of China. The only missing part of this landmark book was the actual taste of the food... For that you need to get into your own kitchen and embark on a truly delicious voyage!


  Ken Hom

  BBC broadcaster and author
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  INTRODUCTION


  To ensure we were giving you the most authentic and delicious versions of these recipes, Lisa and I did our research primarily by travelling to many parts of China and eating morning, noon and night. We have each gained 20kg (more than 40 pounds) doing the research for this book! We would taste the street food on offer and ask each other’s opinion about the ingredients – some apparent and some less apparent. Some dishes were very familiar, others were totally new to us and for those, we’d ask the vendor whose version we felt was the tastiest to share their recipes with us. Many of those vendors were generous with their time and very patient, repeating the steps again and again so that we could capture the dish accurately in this book. Where it’s difficult to replicate, we have given alternatives that come pretty close.


  I write this book with my twin sister, Lisa, who is head chef at Sweet Mandarin, our restaurant in Manchester. I am the voice in the narratives, and Lisa has written and tested the recipes. Some of these recipes have been cooked for friends, family and even Premier Li Keqiang, the Prime Minister of China. He finished all the food on the plate and I was astounded when he asked for a private audience with the chefs – Lisa and me – to say thank you for the delicious food, ‘the best Chinese food he had tasted in the UK’.


  Our most vivid experience was walking through the street market of Beijing, where rows and rows of food stalls line the pedestrianized streets, with red lanterns glowing above. Smelling the mix of aromatic spices, caramelized apples, barbecuing meats and steaming dumplings made my stomach rumble and I wanted to try all the dishes. There are clouds of smoke as the cinders burn beneath the cooking meats and it’s noisy – really noisy – with people jostling for the last bao (savoury bun), roasted meats, black chicken, sesame peanut brittle and hotpot of intestines. Piping hot bowls of noodles, coal-roasted squid, fried frogs’ legs in soya milk and sweet potato shavings welcome the hungry, boisterous crowd. People are happy – and laughter makes the street food experience even tastier. I want to capture that sense of excitement, wonder and hunger for these morsels of street food.


  Street food is accessible to all, but without being able to speak Chinese, the language barriers can make this feast rather one dimensional – more of an exercise in pointing. We want people to love Chinese food as much as we do, and to understand its diversity. There are eight main regional cuisines – Anhui, Cantonese (Guangdong), Fujian, Hunan, Jiangsu, Shandong (from which the Beijing style developed), Szechuan (Sichuan) and Zhejiang – but elements of each permeate through the culinary lineage and appear in the variety of street food recipes found throughout China. With this book we aim to open a window into China, to understand more fully each dish, its texture, colour, history and meaning, drawing on over 5000 years of civilization. Writing this book is our great challenge to bridge the gap between East and West. You only live once and we believe you should try things you have never tried before. Even if you never travel to China, we hope that our shared experiences will take you on an amazing culinary journey, where you will learn so much more than if you were just wandering around the street markets without an interpreter.


  Best wishes

  Lisa and Helen Tse MBE (Services to Food and Drink)
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    MEAT AND CHICKEN

    肉和鸡
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  PORK-FILLED BUNS


  SHENGJIANBAO 生煎饅頭


  
    MAKES 8


    PREP TIME


    30 MINUTES,


    PLUS 20 MINUTES


    RISING


    COOK TIME


    20 MINUTES

  


  A Shanghai speciality, shengjianbao, as they’re known everywhere in China, are buns filled with juicy pork, then arranged in a flat, oil-slicked wok in which the bottoms are fried until they are crisp.


  My uncle introduced me to shengjianbao at Shanghai’s famous Dongxin Lu wet market; we both ran over to the street vendor. ‘Hurry, they sell out fast,’ called my uncle. Despite being in his seventies he was fit and still ran faster than me. I followed my nose. The smell was sensational – like salted caramel – as the bottoms of these buns were being fried. When I’d caught up with him, he’d already ordered a portion for each of us. I watched eagerly as they were fried in a huge cast-iron pan. I couldn’t resist trying one there and then. Pillowy and light, enveloping minced pork with all its glorious juices, it was so tasty that I wanted to scoff the lot immediately.


  We left the market with a bag of shengjianbao each and ran for the bus. It was time to say goodbye. I waved to my uncle as I clambered onto the bus and it immediately pulled away from the bus stop. Through the dusty windows, I caught the old man’s eye, giving him a thumbs-up through the window. He was agitated and waving his hands and shouting, but I couldn’t hear him. I thought – how sweet, he already missed my company. I waved back as the bus sped off.


  It was only about 15 minutes into the journey, when the bus went off in a different direction, that I realized I was on the wrong bus. I shook my head in disbelief. That’s what uncle had been trying to tell me. The bus rattled on, and I had no idea where I was going. Usually I’d be panic-stricken but I decided to just stay put and eat my shengjianbao. They were so tasty that I laughed off my mistake and enjoyed the scenic route. Being well fed with such delicious street food made me feel warm and happy. Dusk set in and the sunset glowed behind the narrow buildings. It is a beautiful memory and it made me realize there is a freedom associated with getting lost; I found this perfect travel moment, with a bag of these wonderful shengjianbao.


  Dough


  250g/9oz/2 cups plain (all-purpose) flour, plus extra for dusting


  125ml/4fl oz/½ cup lukewarm water


  ½ tsp baking powder


  1 tsp fast-acting dried yeast


  1 tsp salt


  1 tbsp caster (superfine) sugar 1 tsp sesame oil


  Filling


  300g/10½oz minced (ground) pork


  100g/3½oz cabbage, finely chopped


  5 spring onions (scallions), finely chopped


  1 tsp salt


  ½ tsp ground white pepper


  1 tbsp light soy sauce


  1 tbsp potato starch


  1 tsp sesame oil


  To cook


  3 tbsp vegetable oil (see tips)


  about 100ml/3½fl oz/ scant ½ cup cold water


  Dipping sauce


  3 tbsp Chinese black vinegar


  3 tbsp soy sauce


  3 tbsp chilli oil


  To make the filling, put all the ingredients into a food processor and mix at high speed for 30 seconds. Transfer to a bowl and chill in the fridge for 30 minutes.


  To make the dough, mix all the ingredients together in a large bowl until they form a smooth dough. Cover the bowl with clingfilm and leave in a warm place for 20 minutes until the dough has doubled in size.


  Turn out the dough onto a lightly floured work surface and knead lightly until smooth. Roll it into a 32cm/13in log, then divide the log into eight equal pieces. Roll each piece into a ball, then flatten and use a rolling pin to roll out into 6cm/2½in diameter circles.


  Wet your index finger with water and moisten the outer rim of a circle of dough. Place 2 heaped teaspoons of filling in the centre of the circle. If you are right-handed, hold the dough in the cupped palm of your left hand, or gently but firmly on a lightly floured worktop. Bring the dough up around the filling and pinch the edges together using the thumb and index finger of your right hand, working anticlockwise while turning the bun clockwise, creating little pleats all the way round. Close the top of the bun by twisting the pleated edge together and pinching to completely seal in the filling (see pictures). Reverse this if you are left-handed. Repeat to make eight buns.


  To cook the buns, heat a lidded frying pan – preferably non-stick – over a medium heat and add the oil. Place all the buns in the pan. It’s OK if they stick together. Turn the heat to low and fry the buns for about 5 minutes until the base is golden brown and slightly crisp.


  Pour the cold water into the pan, to a depth of about 1.5cm/⅝ inch, cover with a lid and cook for 10–15 minutes until all the water has evaporated. This will steam the buns and cook the filling.


  To make the dipping sauce, mix the ingredients together in a small bowl. Serve the sauce with the hot buns.


  Lisa’s tips If your pan is not big enough, you may need to cook the buns in two batches to ensure they are fully cooked. Once the water has completely evaporated the buns should be ready to serve. Don’t use too much oil to crisp the base, otherwise the dough will become very oily.


  To fry the buns, use rapeseed (canola) oil, sunflower or groundnut (peanut) oil, but not olive oil, which has a low smoke point.
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  PORK, LEEK AND CORIANDER BUNS


  BAOZI 包子


  
    MAKES 8


    PREP TIME


    30 MINUTES,


    PLUS 80 MINUTES


    RISING AND RESTING


    COOK TIME


    20 MINUTES

  


  We had just finished our tour around the hutongs (alleys) of Beijing when we saw a lady with a small cart selling these steaming buns. I asked her in Mandarin, ‘What is that?’ and she replied ‘Zhuròu baozi’ – which means pork bun. When I bit into it, I loved how the coriander and leek complemented the pork in this traditional bun. Here is my version. Illustrated overleaf.


  Dough


  175ml/6fl oz/¾ cup lukewarm water


  2 tsp fast-acting dried yeast


  350g/12oz/scant 3 cups plain (all-purpose) flour, plus extra for dusting


  2 tsp baking powder


  50g/1¾oz/¼ cup caster (superfine) sugar


  1 tsp salt


  1 tbsp sesame oil


  Filling


  500g/1lb 2oz minced (ground) pork


  3 leeks, finely chopped


  5 sprigs of coriander (cilantro), finely chopped


  5cm/2in piece of fresh root ginger, finely chopped


  2 tbsp soy sauce


  2 tbsp Shaoxing rice wine


  1 tbsp caster (superfine) sugar


  1 tsp Chinese five-spice powder


  1 egg, beaten


  1 tsp sesame oil


  1 tsp potato starch


  In a small bowl, mix the water with the yeast. Sift the flour and baking powder together into a large bowl and add the sugar and salt. Gradually add the yeast mixture and the sesame oil and mix until it forms a firm dough. Knead for 15 minutes until smooth. Put the dough in a bowl, cover with a damp tea towel and leave in a warm place for 1 hour until the dough has doubled in size.


  Meanwhile, make the filling. Put all the ingredients in a large bowl and mix in a clockwise direction until the mixture is paste-like – do not put it in a food processor. Chill in the fridge for 15 minutes.


  Turn out the dough onto a lightly floured work surface and knead lightly. Divide the dough into two equal parts; shape each part into a log and divide into four equal pieces. Roll out each piece into an 8cm/3in diameter circle, keeping the rolled-out dough covered with a damp tea towel.


  Wet your index finger with water and moisten the outer rim of a circle of dough. Place 1 heaped tablespoon of filling in the centre of the circle. If you are right-handed, hold the dough in the cupped palm of your left hand, or gently but firmly on a lightly floured worktop. Bring the dough up around the filling and pinch the edges together using the thumb and index finger of your right hand, working anticlockwise while turning the bun clockwise, creating little pleats all the way round. Close the top of the bun by twisting the pleated edge together and pinching to completely seal in the filling (see pictures). Reverse this if you are left-handed. Repeat to make eight buns.


  Line a large bamboo steamer with baking parchment (this will stop the buns from sticking). Place the completed baozi in the steamer and let them sit for 20 minutes before steaming: this will make the dough even more fluffy.


  Place a trivet or round cake rack in a wok and fill the wok halfway with boiling water. Cover the steamer basket with its lid and place in the wok; steam over a high heat for 20 minutes. Serve hot.
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  STEAMED PORK BUNS


  CHAR SHAO BAO 叉燒包


  
    MAKES 8


    PREP TIME


    1 HOUR,


    PLUS 4 HOURS


    MARINATING,


    PLUS 50 MINUTES


    RISING AND RESTING


    COOK TIME


    45 MINUTES FOR


    THE CHAR SIU,


    20 MINUTES STEAMING

  


  Hong Kong’s old airport, Kai Tak, was a perilous descent among the skyscrapers and mountains. Even my dad, who is not religious, made the sign of the cross and said ‘Thank God’ when we landed safely. As soon as we exited the airport he led us across the road to the street vendor who made char shao bao and bought us all two each – one to eat now and one for later. As we waited for the vendor to bag the buns, we heard the noise. It was excruciatingly loud, as four aeroplanes flew out of Hong Kong towards the sea. The ground began to tremble, as did the multi-coloured umbrella which shaded the vendor’s cart.


  Dad wasn’t too fussy when it came to eating on the street. Many locals ate en route as they were pressed for time. Char shao bao, also known as char siu bao, is a perfect snack and not messy to eat. Dad slotted right back into the Hong Kong lifestyle and picked up the pace of his walk, with suitcase in one hand and bao in the other; the rest of us fell into line like a row of ducklings following Papa duck to the hotel with our mum at the end. I remember slowly eating the white bun and saving the char siu centre until last. I was concentrating so much that I didn’t see a taxi accelerate around the corner. I would have been flung into the air were it not for my dad using his suitcase to form a gate to fence me in and his full force to push me back. In the confusion of the moment, my half-eaten bao fell to the floor. My heart pounded. Dad’s quick reaction was a shock to my system. I wasn’t sure if my knees were trembling from fear or from losing half the bao! My bottom lip started to tremble … ‘Don’t cry. You need to look where you are going next time,’ Dad scolded gently. He never let us eat bao on the street after that incident.


  Usually these are filled with char siu, the sweet roasted pork recipe given here. Chicken can be substituted – in which case the buns would be called ji ròu bao. For the more adventurous, add salty braised pork belly with pickled cucumber for tang, hoisin sauce for sweetness and a squirt of sriracha hot chilli sauce and a sprinkling of crushed cashew nuts to keep things interesting. Illustrated on previous page.


  Char siu


  500g/1lb 2oz pork neck fillet


  1 tsp Chinese five-spice powder


  5 tbsp clear honey


  2 tbsp tomato purée (paste)


  3 tbsp hoisin sauce


  5 tbsp light soy sauce


  2 tbsp vegetable oil


  Sauce


  150ml/5fl oz/⅔ cup boiling water


  2 tbsp clear honey


  3 tbsp oyster sauce


  2 tbsp light soy sauce


  1 tbsp tomato purée


  2cm/¾ in piece of fresh root ginger, grated


  ¼ tsp Chinese five-spice powder


  1 tbsp caster (superfine) sugar


  1 tbsp potato starch


  1 tbsp Shaoxing rice wine


  Dough


  350g/12oz/scant 3 cups plain (all-purpose) flour, plus extra for dusting


  2 tsp baking powder


  2 tsp fast-acting dried yeast


  50g/1¾oz/¼ cup caster (superfine) sugar


  1 tsp salt


  1 tbsp sesame oil


  175ml/6fl oz/¾ cup lukewarm water


  To make the char siu, put the pork in a large bowl, sprinkle over the five-spice powder and rub it in well with your fingers. Combine 3 tablespoons of the honey with the tomato purée, hoisin sauce, soy sauce and oil in a separate bowl. Pour three-quarters of the mixture over the pork and rub into the meat. Cover the bowl of pork with clingfilm and set aside in the fridge to marinate for at least 4 hours. Cover the remaining marinade with clingfilm and set aside in the fridge, ready for basting the pork later.


  To cook the pork, preheat the oven to 200°/400°F/gas 6. Line a roasting tin with foil, pour in 150ml/5fl oz/⅔ cup cold water and place a wire rack on top. Set the marinated pork on the rack and roast for 15 minutes. Remove the pork from the oven, baste all over with the reserved marinade and return to the oven for a further 15 minutes.


  Remove the pork from the oven and baste all over with the remaining 2 tablespoons honey. Reduce the oven temperature to 180°C/350°F/gas 4 and return the pork to the oven for a further 15 minutes. Remove the roasted char siu from the oven and set aside to cool. Reduce the oven temperature to 110°C/225°F/gas ¼.


  To make the sauce, combine all the ingredients in a saucepan and stir over a high heat for about 10 minutes until thick. Remove from the heat and set aside to cool.


  Meanwhile


  

  

  

  

  

  


  POT-STICKER DUMPLINGS


  GUOTIE 鍋貼


  
    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  

  


  SHREDDED PORK WITH SWEET BEAN SAUCE


  JING JIANG ROU SI 京酱肉丝


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  BARBECUED PORK PUFFS


  CHAR SHAO SU 叉燒 酥


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  PORK CHOP BUN


  ZHU PA BAO 豬扒包


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  


  THREE OF A KIND


  JIAN NANG SAN BAO 煎釀三寳


  
    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  SOUP-FILLED DUMPLINGS


  XIAOLONGBAO 小籠包


  
    

    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  STEAMED PORK AND PRAWN DUMPLINGS


  SHAO MAI 燒賣


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  TAIWANESE PANCAKE


  TAI WAN SHOU ZHUA BING 台湾手抓饼


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  CHINESE BURGERS


  ROU JIA MO 肉夹馍


  
    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  SPARE RIBS


  PAI GU 排骨


  
    

    

    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  BEIJING SAUSAGE


  BEI JING CHANG 北京腸


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  DAN DAN NOODLES


  DAN DAN MIAN 担担面


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  LAMB SKEWERS


  YÁNGRÒU CHUAN 羊肉串


  
    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  MUTTON STEW WITH FLATBREADS


  YANG ROU PAO MO 羊肉泡馍


  
    

    

    

    

    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  BEEF BALLS ON A STICK


  NIU ROU WAN 牛丸串


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  BEEF PANCAKE


  NIU ROU XIAN BING 牛肉餡餅


  
    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  BEEF JERKY


  MI ZHI NIU 蜜汁牛


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  CHINESE BARBECUE


  SHAOKAO 烧烤


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  FRIED CHICKEN LEGS


  ZHA JI TUI 炸雞腿


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  


  BRAISED OFFAL


  HONG SHAO NIU ZA 紅燒牛雜


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  KOREAN FRIED CHICKEN


  HAN GUO ZHA JI 韓國炸雞


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  BEGGAR’S CHICKEN


  JIAO HUA JI 叫化鸡


  
    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  SALT AND PEPPER FRIED CHICKEN


  XIAN SU JI 椒鹽雞


  
    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  STEAMED CHICKEN AND MUSHROOMS ON RICE


  ZHENG WU JI HE MO GU 蒸烏雞和蘑菇


  
    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  CHICKEN SATAY


  SHA CHA JI ROU 沙爹雞


  
    

    

    

    

    

    

    
  


  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


  

  


  STICKY RICE PARCELS


  ZÒNGZI 粽子
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