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			For all my besties
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			Introduction

			Whenever I’m asked about my journey with cooking, content creation, or entrepreneurship, my first instinct is to steal a line from The Queen. I’m talking about the OG baddie herself, Britney Spears—this is a story about a girl named Lucky. It all started with a passion for cooking, a cheap ring light, and a dream. I truly believe I got lucky and grew my following by posting what was (and still is) authentic to me, like a hangover ramen or beef and broccoli after a long nap. Millions of online besties later, I like to think of myself as a chef for the people—no professional culinary training or commercial restaurant experience here, just a girl who followed her mom around the kitchen and really loves to cook (and eat, duh). Lucky for me, this is very relatable. And I quickly realized it’s one of the reasons people enjoy learning recipes from a home cook, someone not so different from who they are.

			Before I was a social media chef, I spent my entire life thinking I was going to be a professional dancer. I lived, breathed, and ate dance like nothing else existed. I started competing at the young age of five, then continued all the way through college at Rutgers University. I gained some independence when I went off to college, but my parents were nearby and my mom’s home-cooked meals were always calling me on speed-dial. I wasn’t raised on takeout—my mom cooked every single night and I shadowed her around the kitchen. She was born and raised in Singapore, where she helped take care of her eight siblings (I know, right, nine kids). One of her jobs was to feed the family, and she cooked almost every meal. And watching her in our family kitchen, I fell in love with cooking.

			Once I graduated in 2016, I auditioned and earned a spot on the esteemed NBA Brooklynettes. This made me fall in love with everything Brooklyn had to offer, but I’m a Jersey girl at heart. I commuted from my family home in NJ and didn’t leave the nest until I moved to California at twenty-three to be with an awful excuse of a boyfriend (yuck, we won’t even get into that). Living across the country was the first time I really experienced freedom, and this was where my love for cooking began to skyrocket. My mom was no longer there to make my favorite meals, so I started reimagining them and crushing every craving from my own kitchen.

			While I was there, I still wanted to be a dancer, but you know how things go—while my heart was on the stage, my butt landed in a full-time desk job as an IT finance budget analyst (who was she?) and a part-time job as an indoor cycling and group fitness instructor. I started finding joy in teaching fitness. I also began making my own sourdough bread, and I would bring the hard-earned results to my fitness clients (will do squats for bread!).

			I discovered my independence in California, and it taught me that if I wanted something bad enough, I had to really go after it. Eventually I realized my future didn’t reside there or in either of the fields I was working in.

			Right before my sister was married, I moved back to the East Coast to be closer to my family. This meant moving in with my parents and I felt a little lost. The one thing that I was consistently passionate about and that had always brought me joy was cooking. I had already started to play around with editing and posting videos in California, and that’s what gave me the idea to become a content creator. I was ready to jump in, so I had the dreaded conversation with my traditional Asian parents, who always wanted me to take the established route of going to school, earning a degree, and getting a high-paying job. They (surprisingly) took the idea very well—and they also gave me a three-month timeline to prove to them that this could work. If it didn’t? I’d have to get a full-time “conventional” job. That was enough for me to put all of my energy into this idea so I could prove to myself and to them that it was more than a dream (and let’s be real—it was also an incentive to move out!).
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			So, I made a TikTok account and got right to it. Instead of trying to replicate other content using ASMR, aesthetic overhead shots, and voiceovers, I found my style: speaking to my audience like we were besties on FaceTime. Just by being authentically myself, a hundred followers quickly turned into five hundred, then into one thousand when I started to post recipes. But it was a video of me cooking ramen with a hangover the day after my sister’s wedding that took things to the next level. When it went viral, it clicked for me that people craved real content and that I didn’t need to try to be anything or anyone but myself. I started posting more instructional videos and recipes that were far from polished—I made mistakes (like missing the pot entirely when pouring in a sauce or forgetting ingredients), I used unconventional techniques (like using a chopstick to check the temperature of frying oil and warming butter in my bra!), and I cooked with long-ass stiletto nails (you have a problem with that?). Instead of trying to fit the mold of what people thought a chef should look and act like, I showed people that you can be a bad b*tch in the kitch.

			Not long after, I heard from an agent who said they were casting for a Gordon Ramsay TV show. Naturally, I thought it was spam because why would Gordon Ramsay want me?? Shortly after, I received an email, and before I knew it, I was selected as a contestant for season two of Fox’s Next Level Chef. I had all but a few days to prepare and pack my bags for London, where filming took place. I won’t spoil it for you, but most important, I gained so much knowledge from three amazing mentors and my fellow contestants. I like to think it was an accelerated culinary school. And if I did one thing right, it was represent my heritage well and that was the biggest win. Oh! And they let me say “You can’t keep a bad b*tch down too long” on national television, which is huge since those are words I abide by.

			I might not be a “professional,” but I believe cooking shouldn’t be intimidating or so strict. When you cook in your own kitchen you can make your own rules, and I believe rule number one is to have fun! Why can’t you yell “behind!” in your own kitchen or show off your baddie nails as you pleat dumplings like a boss? The best food sometimes comes from letting loose and cooking the way you want to, and the way that feels good to YOU.

			When I cook, it’s usually Asian food, because that’s what feels good to me—it’s what I crave, what I grew up with, and it’s just damn delicious, too! So many people know and love Asian cuisine but don’t always know how easy it can be to re-create their favorite dishes at home. So let me be your Asian bad b*tch auntie—I’ll share some of my favorite Asian recipes, many of them that originated from my family, and with high hopes of making them less intimidating for you to make for your besties and fam. We’ll be covering the basics, making some apps, getting into noodles, doing a deep dive into takeout dishes, learning about Singaporean recipes that influenced my mom, and of course dishing out soups, veggies, and desserts along the way.

			From one baddie to another, let’s do this!

			For all my visual learners, I thought it’d be helpful to include videos from my channels where it all began. Some recipes include specific techniques that could be better explained with a walk-through. Click the link associated with a specific recipe, and I’ll guide you through it!
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			pantry Staples

			The question I’m asked the most is “What Asian pantry basics do I need?!” So let’s start off with the absolute must-haves so you can take a trip to the Asian market and be set up for success. The following ingredients are my most frequently used. Having these on hand will make so many meals possible in a pinch.

			Light soy sauce

			Pretty predictable and self-explanatory. If there’s one thing you absolutely need, it’s a good soy sauce. My personal fave is Lee Kum Kee’s Premium Soy Sauce. Don’t be afraid of getting the big-boy 64-ounce size—we’ll be using it up!

			Dark soy sauce

			While it’s not absolutely make-or-break if you replace dark soy with light soy sauce for a recipe, I find it’s the special ingredient in many dishes that make them Instagram worthy. We eat with our eyes first, and dark soy adds a deep color to dishes that make them extra desirable. The flavor is similar to light soy sauce but actually is less salty. My favorites come from the Lee Kum Kee brand, Premium Dark Soy Sauce and Mushroom Flavored Dark Soy Sauce.

			Kecap manis

			Also known as sweet soy sauce, kecap manis has a much thicker and syrupy consistency than regular light and dark soy sauces. It’s popular in Indonesian and other Southeast Asian dishes, so we’ll be using it a lot in the chapter of Singaporean recipes! You can find this at most Asian markets or order it online.

			Fish sauce

			Don’t be alarmed by the smell straight from the bottle—fish sauce is the salty, pungent addition that makes so many Thai and Vietnamese dishes. The Three Crabs brand is my go-to.

			Oyster sauce

			This is a thick, dark brown sauce used in many stir-fries and marinades. I use oyster sauce just as much as I use soy sauce, and that says a lot. Go for the Lee Kum Kee brand oyster sauce or Lee Kum Kee’s vegan oyster flavored sauce.

			Shaoxing wine

			This is the secret to getting that true Chinese takeout flavor—it’s a Chinese rose wine that adds a nice deep complexity and punch to stir-fries. You may not be able to distinguish it, but including it in recipes gives them that extra oomph. I use the Blooming brand (red label). Note that if you prefer to leave dishes alcohol-free, this can easily be omitted and replaced with chicken or veggie broth.

			Rice vinegar

			The perfect twang as I like to call it. Acidity completes a lot of dishes, and rice vinegar has a mild level of acidity for dressings and sauces compared with white distilled vinegar. I like the Marukan brand.

			Mirin

			A subtly sweet Japanese rice wine that I like to use in Soy-Marinated Eggs (this page) and Basic Udon Noodle Soup (this page). If needed, you can substitute with rice vinegar and a bit of granulated sugar in a pinch.

			Curry blocks

			These come in clutch when it’s time for a quick Chicken Katsu Curry (this page). The Golden Curry brand in the medium-hot and hot spice levels are my favorite. One package includes two separate curry blocks, each split into four cubes. They’re portioned into perforated packs, making them easy to keep on hand. You can find them in any Asian market or order them online.

			Toasted sesame oil

			The nutty, aromatic finish to any dish. Toasted sesame oil is quite strong, so a little goes a long way. I like Kadoya’s sesame oil.

			Chili crunch

			There are so many chili oils on the market, and while I’ve tried many, my favorite has remained Laoganma Spicy Chili Crisp. If you love spice and texture, you can add this as the razzle-dazzle to complete any dish.

			Gochugaru

			So many of my favorite recipes use Korean chili flakes. They are far less spicy than typical red pepper flakes, so they add a subtly sweet and vibrant spice without scorching your palate. I don’t have a favorite brand, but I also opt for coarse gochugaru over the fine powder.

			Dried chilies

			Seems pretty vague, right? But the Chinese dried chili peppers that I use in General Tso’s Chicken (this page) are labeled and sold with the name “Dried Chili,” so that’s what I’m calling for! These shiny, dried whole red chilies can be fried in oil for that extra spice in dishes or rehydrated in water and pureed to be used in sauces.

			Sriracha

			I wish I was being dramatic when I say I put sriracha on everything. Sriracha doesn’t bring a lot of spice, in my opinion, but more of an acidic spicy flavor. The OG Rooster (Huy Fong) brand is the best; when you find it, stock up.

			Tamarind paste

			Tamarind paste can easily be mistaken with tamarind concentrate. If using concentrate, make sure to dilute with water according to the package’s instructions, and then use the called-for amount after it has been diluted. If you can’t find tamarind paste or are in a pinch, you can substitute with 2 tablespoons tomato paste mixed with 1 tablespoon distilled white vinegar.

			Palm sugar

			Commonly used in Thai recipes, this resembles the flavor of brown sugar (easy sub!). Palm sugar can come in tub/paste form, disks, or cubes. If in a solid form, grate it with a Microplane or shave thin slices using a sharp knife.

			Rock sugar

			Also known as lump sugar, this adds a subtle amount of sweetness to my 45-Minute Phớ Gà (this page), Oxtail Phớ (this page), and Auntie’s Whole Braised Duck (this page). It can easily be found in Asian markets or online but can be subbed with granulated sugar in a pinch.

			Kosher salt

			There’s so many different types of salt, but Diamond Crystal Kosher Salt is my favorite to use in every recipe. The grains are coarse, aren’t overpowering, and have a clean salt flavor.

			Chicken bouillon powder

			One of my favorite cooking secrets is using chicken bouillon powder as a flavor enhancer in sauces, stir-fries, and soup. My favorite is Lee Kum Kee Chicken Bouillon Powder. I also love their Mushroom Bouillon Powder for a vegetarian option!

			Neutral oil

			My favorite neutral-flavored oil to cook with is avocado oil—it has the highest smoke point out of all of the oils so it’s not likely to burn. This makes it the perfect oil for deep-frying. We love versatility.
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			Send Noodz 
(and Wrappers!)

			When you walk into the noodle section of an Asian market, it’s very easy to get overwhelmed by the wide variety. Noodles come in all sizes, shapes, and forms—from egg noodles to rice noodles, wide noodles to extra-thin ones, dried versus fresh, just to name a few. You’ll also find different types of dumpling and wonton wrappers, spring roll and summer roll wrappers galore, so I’ll take you through my favorites. Let’s go over my most frequently used and what you’ll need for these recipes.

			Fresh wide rice noodles (ho fun)

			Rice noodles are the main character of some of my favorite dishes, and using fresh noodles truly makes them all that much better. These slippery steamed noodles are amazing for stir-fries like Beef Chow Fun (this page), Pad See Ew (this page), and Char Kway Teow (this page), but they can also be used in soups like my beloved Wonton Soup (this page). Most Asian markets will have fresh batches in stock in the morning with limited quantities, and yes, they often sell out (and yes, they’re really that good). They are extremely easy to make homemade (for real—see this page), and the extra time is worth it.

			Pad Thai noodles/rice sticks

			When it comes to pad Thai, some stores will offer noodles specifically marked as Pad Thai Noodles, but they are simply rice noodles, also called rice sticks. They come in many sizes, but I personally prefer the medium because the small ones are a bit too thin for my liking, while the large (if I’m being honest) don’t satisfy my aesthetic needs. Rice noodles are dried and will need to be cooked before stir-frying.

			Pho noodles

			Pho noodles are thin, fresh rice noodles—they require only a dunk in boiling water and a quick rinse before drinking up that amazing pho broth. Look for the pink packaging for my favorite Sincere Orient Food pho noodles. Dried rice sticks can also be used here.

			Lo mein noodles/egg noodles/yellow noodles

			Lo mein noodles are thick and sturdy yellow egg noodles. My favorite is the Twin Marquis brand, but if you can’t find them, you can use fresh yellow or egg noodles. It’s important to note that some noodles are pre-boiled while others are uncooked. Pre-boiled are ready to go—all you need to do is rinse them in hot water to loosen before stir-frying. Uncooked lo mein noodles will need to be boiled for five minutes prior to stir-frying. While they’re named lo mein noodles, they can also be used in Hokkien Prawn Mee (this page) in place of mee hoon noodles.

			White noodles

			White noodles are doughy, wheat-based Shanghai-style noodles that are beautifully chewy in a soup or stir-fry. They come in thin and thick styles, but I prefer thick. I love using these in Scallion Oil Noodles (this page), but they can also be used in Hokkien Prawn Mee (this page) in place of bee hoon noodles. My favorite brand is Twin Marquis Thick Shanghai Style Plain Noodle. These come raw, so you will need to boil them for five minutes before preparing your dish.

			Udon

			Udon looks very similar to white noodles and can be used interchangeably with them, but udon has more of a bouncy texture that sets it apart. Dried udon is available, but I typically buy it pre-boiled. The noodles can be rinsed under hot water to loosen and ready them to be prepared. Use Twin Marquis Udon Noodle in Basic Udon Noodle Soup (this page)!

			Rice vermicelli

			These thin angel-hair-like vermicelli-style rice noodles are fragile, differentiating them from regular rice sticks. They are packaged in dry bundles and cook quickly in boiling water. They’re great in stir-fries and broth, but my favorite way to use them is in the filling for Shrimp & Pork Summer Rolls (this page).

			Mung bean vermicelli

			These dry noodles come in bundles and look very similar to rice vermicelli, but don’t mistake the two—these bad boys turn clear when they’re cooked. I love using these in my Fried Pork Spring Rolls (this page) and Not Boring Vegetarian Dumplings (this page) because they soak up any sauce like a sponge.

			Spring roll wrappers

			If you’ve ever wondered what the difference is between spring rolls and egg rolls, it’s all in the wrapper. Egg roll skins are thick and will bubble up when fried, while spring roll wrappers are thin and delicate pastry sheets that fry up flat and crispy. My favorite is Spring Home’s TYJ Spring Roll Pastry.

			Summer roll wrappers

			Fresh summer rolls require a round rice-paper sheet. These come dry and soften when they’re dunked in water. Some packages will instruct you to dunk the sheets in hot water, but I prefer to use cool water so that they don’t soften too quickly (and risk tearing). Once they’re soft and pliable, you fill them with fixings (this page) and roll. Some brands may label these as spring roll wrappers. Just make sure to look for clear, round rice paper sheets and not pastry sheets!

			Dumpling wrappers

			I’ve included a recipe for homemade dumpling wrappers (this page) but let’s be honest, everyone loves a shortcut. Store-bought wrappers come in handy when making large batches of dumplings and save you from rolling out a wrapper for every individual dumpling. I prefer a thicker dumpling skin, so my favorite is Twin Marquis Shanghai Style Dumpling Wrapper.

			Wonton wrappers

			These are square and thinner than dumpling wrappers, which are round. Homemade ones are very doable (this page), but Twin Marquis Wonton Wrappers are a great option for Shrimp Wontons (this page) and Siu Mai (Steamed Pork & Shrimp Dumplings) (this page).

			Cooking rice noodles can be tricky sometimes—boiling can cook the noodles unevenly, leaving the outsides soft while the insides remain uncooked. To circumvent this, I soak them in cool water for thirty minutes prior to using them, then boil for just two to three minutes. Strain and rinse the noodles under cool water to stop them from cooking further, then enjoy in soups or add to a stir-fry.
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			Wok it like you talk it

			The number one most-used item in my kitchen is my wok. Woks are designed for high heat and rapid cooking. Traditionally, woks have a rounded bottom and are used over a high open flame, which would require a wok ring for gas stoves. That said, I like to use one that has a flat base at home, which I think is optimal for either a gas range or an induction stovetop. Look for one that heats evenly, is nonstick, and is light, which makes aggressive sautéing nice and easy.

			Pots

			A heavy-bottomed, deep pot is essential for making stocks, boiling noodles, and deep-frying. An 8-quart pot is versatile and gets the job done in my kitchen!

			Saucepans

			A 2- to 4-quart saucepan will be your favorite tool for making soups, boiling wontons, heating up sauces, and much more. Look for one in a durable material—I like stainless-steel or hybrid cookware.

			Skillets

			A flat-bottomed pan with slightly raised edges is my best friend when it comes to achieving a beautiful sear on meats and dumplings but it is also a good base for a bamboo steamer basket. Look for one in a durable material—I like stainless-steel or hybrid cookware. I find a 10-inch skillet to be the most versatile, but I also love my 8-inch skillet for frying eggs and 12-inch one for bigger batches.

			Microplane

			Say hello to one of my biggest secret weapons in the kitchen—I love using grated garlic and ginger in marinades and sauces—even if it means putting my nails at risk (!). The finer you work these aromatics, the more oils they release, ultimately making the flavor they contribute to a dish more potent. Plus, I love how the texture is effortlessly uniform and mixes evenly into dishes.

			Knife sets

			Baddies use sharp knives! A great knife (or three) is the most essential tool for any cook. My favorite knife set is from Hedley & Bennett. Their Chef’s Knife Set comes with a paring knife, chef’s knife, and bread knife, which are all you really need. Bonus if you get the Cassie Yeung × H&B knife collab!

			Sheet pans

			Stainless-steel sheet pans are an absolute must in my kitchen. I ordered my 9 × 7-inch rimmed sheet pans on Amazon, and aside from baking with them, I use them to steam the perfect Homemade Flat Rice Noodles (this page), as a cooling rack for deep-fried goodies, to store dough when we’re practicing love her, leave her alone, and for so much more.

			Bamboo steamer basket

			Steaming is a gentle cooking technique perfect for dumplings, vegetables, fish, and more. A bamboo basket has a perforated bottom that sits on top of simmering water from which steam rises and gently cooks the food. I prefer to use my wok as the base, but you can choose any pan that the basket snugly fits within (I find a 10-inch frying pan works well).

			Wire steaming rack

			If you don’t have a bamboo steamer basket, a wire steaming rack is another great option (it can also double as a cooling rack). Instead of sitting within a wok or pan, a wire steaming rack fits inside a wok or large pot in the water and elevates a plate so the food cooks in the steam.

			Plate tongs

			This is the tool that you never knew you needed. Plate tongs can grasp opposite sides of a plate or bowl, distributing the weight and keeping it steady, making it so easy to lift it in and out of a steamer. I ordered mine on Amazon!
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				Recipe List

				Har Gow (Crystal Shrimp Dumplings)

				Pork Dumplings

				Shrimp Wontons

				Fried Pork Spring Rolls

				Shrimp & Pork Summer Rolls

				Crab Rangoons

				Siu Mai (Steamed Pork & Shrimp Dumplings)

				Scallion Pancakes

				Soy-Marinated Eggs

				Takeout-Style Chicken Wings

				Crispy Pork Belly

				Air Fryer Char Siu (Chinese BBQ Pork)

				What better way to start the fun than with a few appetizers and dim sum dishes?

				Taking your first bite of food is often the best bite (which is why I always share my first bite on social with you all). We’ll be covering my favorites, from a variety of dumplings (pan-fried pork dumplings, deep-fried shrimp wontons, and soup dumplings, too) to the iconic Chinese American crispy-skin takeout chicken wings. Dim sum translates to touch the heart in Chinese and that’s exactly what these small plates do—each is made with love and will be a showstopper whether served as a prelude or the main event.
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			Har Gow

			(Crystal Shrimp Dumplings)

			Makes 18 dumplings

			Of all the dumplings, har gow is the one I think of as the hot, rich auntie of the group because of their chic transparent cloak, aka the skin. What makes them stand out are their clear dumpling skins, which is where they get the name “crystal shrimp dumplings.” I adore clear rice noodles, so shape-shifting them into tender shrimp dumplings is my dream. The dumpling skin is very delicate so it can be intimidating to make, but with the exact right measurements (sorry, we don’t abide by “no measurements, just vibes” for this one) and some patience, you’ll pull them together like a pro. I like to hand-mince the prawns so that the filling still has some texture to it and add in water chestnuts for an extra bite. As always, dumplings are amazing to make ahead of time and freeze for when you’re craving a little dim sum!

			1 cup wheat starch

			¾ cup sifted tapioca flour, plus more for dusting

			¾ cup boiling water

			1 tablespoon lard (see Note)

			Neutral oil (I use avocado oil), for the bowl

			½ pound jumbo shrimp (about 25/pound), peeled and deveined (see this page)

			¼ cup drained canned water chestnuts, finely chopped

			1 teaspoon light soy sauce

			1 teaspoon oyster sauce

			1 teaspoon toasted sesame oil

			½ teaspoon chicken bouillon powder

			¼ teaspoon ground white pepper

			½-inch knob of ginger, peeled

			1 large garlic clove

			Make the dough: In a medium bowl, mix the wheat starch and tapioca flour. Using a rubber spatula, mix aggressively as you slowly pour in the boiling water until the water is fully absorbed and the dough starts to come together, about 2 minutes. Transfer to a clean work surface and smear the lard over the dough. The dough should cool off quickly as you work with it. Knead until the dough is completely smooth and is just slightly tacky, about 10 minutes. If the dough is at all sticky, dust lightly with more tapioca flour and knead it in. Continue to knead just until the dough no longer sticks. Put the dough in a lightly oiled bowl, cover with plastic wrap, and rest for 15 minutes.

			Prepare the filling: Using a food processor, or a knife to chop by hand, pulse the shrimp into a paste that’s a little chunky (you can also process or chop it into a finer paste). Transfer to a medium bowl, then add the water chestnuts, soy sauce, oyster sauce, sesame oil, chicken bouillon powder, and white pepper. Grate the ginger and garlic into the bowl (baddies, watch your nails). Using a fork, mix aggressively until well combined, then whip the mixture to make it really light; this should take about 2 minutes.

			Assemble the dumplings: Split the dough into 3 equal pieces and roll each piece into a rope about ¾-inch thick. Dampen a lint-free tea towel with very hot water to cover the dough and keep it warm and moist. Remove 1 rope and cut it into 6 equal pieces. Use the palm of your hand to press and flatten out one piece to a round, 3-inch wrapper. The dough should be very soft and easy to work with.

			Place the dumpling wrapper in the palm of your hand and spoon 1 heaping teaspoon of the filling into the middle. Don’t be tempted to add more or it will make folding difficult! Fold one edge of the dumpling wrapper over and pinch just the center of the halves together so they stick.

			Starting on one side of the pinched area, use your pointer finger and thumb to grab the front half of the wrapper and pleat it toward the center. Repeat two more times until you are left with a gap at the end. Push the gap inward to create two small flaps on the end and pinch them shut. Repeat on the other side, pleating toward the center. Put the dumpling on a sheet pan, cover it with plastic wrap or a tea towel, and repeat the process of rolling out the wrapper, adding filling, pleating, and covering.

			To cook immediately: In a wok or large pot, bring 2 inches of water to a boil over medium heat. Set up a bamboo steamer or wire steamer rack (see this page).

			If using a bamboo steamer, line it with perforated parchment paper and add half of the har gow, giving each a little personal space so they’re not touching. Cover and steam over medium heat until the wrappers turn translucent, about 5 minutes. Remove the har gow and transfer to a clean plate. Repeat with the second batch (or freeze it). Enjoy immediately.

			If using a steamer rack, add half the har gow, making sure they’re not crowded and touching, onto a heat-safe plate lined with parchment paper, cover, and steam over medium heat until the wrappers turn translucent, about 5 minutes. Remove and transfer to a clean plate and enjoy!

			To freeze: Line a sheet pan with parchment paper. Lay the dumplings flat side down in one layer, making sure they aren’t touching on the pan, and transfer to the freezer. Once completely frozen, after about 4 hours, transfer the dumplings to a resealable bag or container and freeze for up to 4 months. Cook from frozen following the same instructions if you were to enjoy immediately.

			
				Note

				Lard is a cooking fat similar to butter or shortening that will help improve the texture and make this a smooth and tender dough. Lard can be found in the refrigerated section near the butter in most supermarkets—you can substitute with oil if needed.
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			Shrimp Wontons
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			Makes about 60 wontons

			When you have guests over, whether you planned on it or not, let me tell you, there’s nothing quite as impressive as whipping up a quick bowl of spicy wontons, wonton noodle soup, or fried wontons to serve them. And if you have some tucked away in your freezer, it’s so easy. Homemade wontons—and any dumplings for that matter—are always better than store-bought because you can control not only the flavor but the consistency of the filling. I prefer my wontons to have some texture, so I chop my shrimp by hand (rather than grind in a food processor) so that I get a few bigger bites of shrimp in each wonton.

			I have a special connection to these wontons because I find myself using this as an activity to connect with my friends and loved ones. Creating the simple filling and then having everyone get in on the fun of folding them is so satisfying (especially with a cocktail in hand). Enjoy them immediately or freeze them to have ready for whenever. My favorite way to serve them is swimming in Wet-Wet Sauce or in a steaming-hot bowl of Wonton Soup (this page).

			1 pound jumbo shrimp (around 25/pound), peeled and deveined (see Note)

			¼ cup stemmed and finely chopped fresh shiitake mushrooms (about 2)

			2 green onions, white and green parts, finely chopped

			¼ cup fresh cilantro, roughly chopped

			1-inch knob of ginger, peeled

			4 large garlic cloves

			2 tablespoons light soy sauce

			1 tablespoon rice vinegar

			1 tablespoon oyster

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				Note

				
			

			
				Chopstick Test for Deep-Frying
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