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			THE (NEW) CHINATOWN PANTRY

			BUILDING FLAVORS, TEXTURES, AND AROMAS
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		Stocks, sauces, ferments, vinegars, and oils are the building blocks of our cooking. Condiments are diuh meih (調味), meaning they are notes for tuning and accenting flavor. You use them during cooking and also present them on the table as an integral part of the meal. At Mister Jiu’s, we make many of the condiments in our pantry ourselves, the way it was done in days past, but there are also good products on the shelves in Chinatown, Asian markets, and the “ethnic foods” aisle at your supermarket or health food store.

		Take note of some key raw ingredients that come up a lot in this book. Sunflower oil is our neutral oil. You can also use safflower or grapeseed oil. We use cold-pressed rice bran oil for frying, oil blanching, and any time we’re dealing with very high heat, though unrefined peanut oil also works. Unrefined nut or seed oils such as sunflower, grapeseed, pumpkin seed, and walnut are good for cold dressings and baking. We also use Sicilian agrumato lemon or orange extra-virgin olive oils, the citrus and olives are pressed simultaneously, for finishing. For black vinegar, which is made from fermented rice and grains, look for Zhenjiang (a.k.a. Chinkiang) origin vinegar (镇江香醋, Zhènjiāng xiāngcù in Mandarin), preferably aged. We use Jacobsen sea salt (for cooking) and flake salt (for finishing). These recipes call for three kinds of soy sauce, light (meaning 生抽, sāng chāu), premium (meaning 頭抽, tàuh chāu), and dark (meaning 老抽, lóuh chāu). Avoid low-sodium options, which are sometimes also called “light.” We use three different rice flours, sometimes in combination. For long-grain glutinous rice flour, we like the fine texture of Thai brand Erawan’s water-milled flour (look for “水磨糯米粉” on the label). In savory applications, we often mix long-grain glutinous rice flour with a coarser short-grain glutinous rice flour such as Koda Farms organic Blue Star Mochiko. When plain rice flour is specified, we like Erawan (look for “粘米粉” on the label). Many called-for ingredients are within reach online.
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		STOCKS

		We always have stocks bubbling on our stoves and chilling in the walk-in. We use them everywhere in stir-fries, braises, and soups to bring sīn flavor, depth, and sometimes richness. They are the backbone of our pantry.
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		SUPREME STOCK

		Active Time — 30 minutes

		Plan Ahead — You’ll need 3 hours for simmering

		Makes about 3 qt / 2.8L

		Special Equipment — Cheesecloth (or coffee filter)

		Supreme Stock doesn’t get its name for nothing. Séuhng tōng (上湯) is Cantonese for “the G.O.A.T. of stocks.” It is a sumptuous, deeply layered flavor-enhancer disguised as a clear stock. The stock should barely reach a simmer, so you never see more than a couple of little bubbles rising to the top. Collagen and fat need gentle heat to meld into the stock, so that the stock feels velvety rather than greasy on the tongue.

		
			One 4-lb / 1.8kg whole chicken

			2 lb / 900g pork bones, skin-on shanks, and trotters, split at the joints

			8 oz / 225g salt pork or smoked ham

			5 qt / 4.7L cold water

			1½ lb / 680g yellow onions, coarsely chopped

			8-inch piece ginger, peeled and coarsely chopped

			2 large stalks celery, coarsely chopped

			Kosher salt

		

		Fill an 8-quart or larger pot halfway with tap water and bring to a vigorous boil over high heat. Add the chicken and blanch for 10 to 15 seconds, then remove to a colander set in the sink. Add the pork bones to the same water and blanch for 10 to 15 minutes, then transfer to the colander with the chicken. Discard the cooking water and wash out the pot.

		Add the chicken, pork bones, salt pork, and 5 qt / 4.7L cold water to the pot and bring to a hard simmer over high heat. Skim off as much scum as possible from the surface. Add the onions, ginger, and celery; turn the heat to medium-low; and simmer gently, uncovered, skimming every 30 minutes as needed, for 3 hours. The stock should be deeply flavorful.

		Line a fine-mesh strainer or colander with a double layer of cheesecloth (or a coffee filter) and fit it over a large bowl. Strain the stock and discard the solids. Skim the fat off the top of the stock, if desired. Taste, season with salt, and let cool.

		Transfer the stock to an airtight container and store in the refrigerator for up to 5 days, or in the freezer for up to 2 months. When ready to use, warm to a gentle simmer over medium heat.

		CHICKEN STOCK

		Active Time — 30 minutes

		Plan Ahead — You’ll need 4 hours for simmering

		Makes about 2½ qt / 2.4L

		Special Equipment — Cheesecloth (or coffee filter)

		The classic Chinese chicken stock is chicken, ginger, green onions, and peppercorns plus whatever dried herbs suit its purpose, but I wanted to layer in some strong, fresh herbs. Depending on the season, we use summer or winter savory, which tastes something like tarragon and thyme and something else entirely. This stock should be exceptionally clean and clear, so blanch the bones and skim often. This is my go-to base for soups and anything that needs a flavor boost without added richness.

		
			2½ lb / 1.1kg chicken backbones

			½ medium yellow onion, chopped

			½ medium stalk celery, chopped

			½ medium carrot, chopped

			4 thyme sprigs

			1 winter or summer savory sprig

			2½ qt / 2.4L cold water

		

		Fill a 6-quart or larger pot halfway with tap water and bring to a vigorous boil over high heat. Add the chicken bones and blanch for 10 to 15 seconds, then transfer to a colander set in the sink. Discard the cooking water and wash out the pot.

		Add the chicken bones, onion, celery, carrot, thyme, savory, and 2½ qt / 2.4L cold water to the pot and bring to a hard simmer over high heat. Skim off as much scum as possible from the surface. Turn the heat to medium-low and simmer gently for about 4 hours, skimming every hour or as needed.

		Line a fine-mesh strainer or colander with a double layer of cheesecloth (or a coffee filter) and fit it over a large bowl. Strain the stock, discard the solids, and let cool.

		Transfer the stock to an airtight container and store in the refrigerator for up to 5 days, or in the freezer for up to 2 months. When ready to use, warm to a gentle simmer over medium heat.

		
			Chef’s Note: Stocking Up

			Chinese stocks start with bones—ribs, marrow-rich leg bones, tails, feet, spines, whatever you’ve got will work.

			BONE PREP

			Fish and poultry bones make the lightest stocks, so you have to use a lot—generally about 2 lb / 900g per 1 qt / 950ml, give or take. You can open up thin bones to draw out more flavor and nutrients. The Chinese way is to use a heavy cleaver to crack pork ribs and chicken leg bones every couple inches. Or just chop straight through them to expose the marrow. Marrow can bring overpowering minerality, so balance that with plenty of aromatics and spice blends (see this page).

			Sometimes you need just a whisper of a stock, and one type of animal bone is enough. But when a rich stock such as Supreme Stock (this page) is called for, you need a range of bones and sources of collagen, like the joints in between shanks, knuckles, spines, and tails. I always include some meaty bones in my poultry, pork, and beef stocks, leaving any skin and underlying fat those have intact. Skim away however much fat you wish later, once it has cooled.

			BLANCHING IS KEY

			Cantonese cooks insist on blanching bones before simmering, so that most of the impurities that muddy flavor and clarity are washed away at the start. Rinse fresh meats and bones for stock with a quick parboil, pour off the water, and then start the actual stock with fresh, cold water. Whether you blanch or not, whenever you see protein scum collecting during the simmer, skim it away.

			ROASTING

			You can deepen flavor by roasting bones before simmering. This works as well for vegetable stocks. Chinese cooks lightly roast dried, bony river fish before simmering to add the best kind of fishy flavor to many light stocks. Just watch out for overpowering flavor from deeply roasted beef bones.

			SIMMERING

			Simmer stock in an uncovered pot. Don’t stir and don’t let the stock boil. Turbulence emulsifies the fats into the water and breaks down big pieces, clouding everything. Adding ice cubes slows down the simmer and reduction, but you still need to keep an eye on the pot to ensure no more than a few bubbles.

			Sometimes you do want a steady boil for a milk broth, a creamy white stock usually made from fish bones or pork feet. To keep everything emulsified, top off only with boiling water when needed. We use milk broths in our soups in the colder months.

			SALTING

			Salt in a stock is a matter of taste and also depends on what your dishes require. If you’re making stock for a general use TBD, wait to add salt down the road.

			STRAINING

			We strain our stocks at the end through a cheesecloth-lined strainer for extra clarity.

		

		FISH FUMET

		Active Time — 15 minutes

		Plan Ahead — You’ll need overnight for soaking the fish bones, plus 1 hour for simmering

		Makes about 5 cups / 1.2L

		Special Equipment — Cheesecloth (or coffee filter)

		Chinese fish stock is often milky, a result of churning the protein and animal fat enough that they emulsify into the broth. Look for a firm, white fleshy fish with a low fat content, like halibut and black bass carcasses (heads with gills removed are great). We soak the bones in cold water overnight to leach out any remaining blood for a super-clean, sīn, and sweet stock. Add ice cubes when cooking the stock, so that it takes even longer to come to a simmer and doesn’t reduce. The result is crystal clear, the most subtle stock.

		
			2 lb / 900g white fish bones and heads

			2 medium stalks celery, chopped

			1 small fennel bulb, thickly sliced

			½ medium yellow onion, peeled and thickly sliced

			1 cup / 170g ice cubes

			6 cups / 1.4L cold water

		

		Trim away and discard any guts and large blood vessels from the fish bones and remove and discard the gills from the head; rinse the bones. Place everything in a large bowl, cover with cold tap water, and let soak overnight in the refrigerator.

		Drain the bones and place in a 5-quart or larger pot. Add the celery, fennel, onion, ice cubes, and 6 cups / 1.4L cold water and bring to a simmer over medium heat. Do not let it come to a boil. Skim off as much scum as possible from the surface. Turn the heat to medium-low and continue to simmer, uncovered, skimming occasionally as needed, until intensely flavored, about 1 hour.

		Line a fine-mesh strainer or colander with a double layer of cheesecloth (or a coffee filter) and fit it over a large bowl. Strain the stock, discard the solids, and let cool.

		Transfer the stock to an airtight container and store in the refrigerator for up to 2 days, or in the freezer for up to 1 month. When ready to use, warm to a gentle simmer over medium heat.

		SPICES

		Chinese spice blends got their start preserving meat, grew into a branch of Chinese medicine, and nowadays are on grocery store shelves. Like Ethiopian berbere, Indian garam masala, or Moroccan ras el hanout, the precise structure of Chinese spice blends is regional, down to the kitchen. White peppercorns are the foundation of many Chinese spice blends. Cumin means western China (see Xinjiang Spice, this page). Sichuan peppercorn lands you in the central basin. I’ve found California bay leaves and fennel pollen fit right in.

		SPICE BLENDS

		Active Time — 40 minutes for Shrimp Salt, 10 minutes for everything else

		Other than the peppercorns, each blend will make ⅓ to ½ cup / 40 to 60g

		Special Equipment — Spice grinder or mortar and pestle

		We use spice blends as meat rubs, as sachets for braises and soups, and as a finishing touch on everything from seafood to cocktails. Toasting spices right before use is the key to unleashing their maximum flavor.

		
			5 SPICE — The classic Chinese blend

			1 Tbsp white peppercorns

			½ cup / 20g star anise

			4 tsp fennel seeds

			1 tsp whole cloves

			Two 2½-inch Chinese cinnamon (cassia) sticks, broken into 2 or 3 pieces

		

		
			10 SPICE — Works so well with all things roasted, we call it Duck Spice around here

			1 Tbsp white peppercorns

			½ cup / 20g star anise

			4 tsp fennel seeds

			1 tsp whole cloves

			Two 2½-inch Chinese cinnamon (cassia) sticks, broken into 2 or 3 pieces

			⅓ cup / 30g black cardamom pods (草果, chóu gwó)

			2 Tbsp coriander seeds

			2 Tbsp chopped dried licorice root or sassafras

			1½ Tbsp allspice berries

			1½ bay leaves

		

		
			WOK SALT — A numbing blend good for finishing anything fried

			2 Tbsp plus 1 tsp red Sichuan peppercorns

			2 Tbsp black peppercorns

			2 tsp white peppercorns

			⅓ cup / 45g kosher salt

		

		
			SHRIMP SALT — A textured savory, salty bump not unlike MSG crystals but tastier

			1 large handful shrimp shells

			Kosher salt (twice the weight of the toasted shrimp shells)

		

		In a wok or a frying pan (large enough to hold the ingredients spread in an even layer) over medium heat, combine (if using) the white peppercorns, star anise, fennel seeds, cloves, cardamom pods, coriander seeds, allspice berries, and/or Sichuan peppercorns and black peppercorns and toast, tossing or stirring frequently, until fragrant, about 2 minutes. If you see or smell anything more than a wisp of smoke, it’s probably best to start over.

		Add (if using) the cinnamon, licorice, bay leaves, and salt and smash in the mortar or grind in the spice grinder, working in batches if necessary. If making Shrimp Salt, toast the shells on a baking sheet in a preheated 375°F oven until crisp and dry, about 30 minutes. Immediately transfer the toasted ingredients to a mortar and pestle, or let cool in a dish and add to a spice grinder. All of these blends, except the Wok Salt, work best as a very fine powder. Spice dust should float in the air if you breathe over it. Leave the Wok Salt coarse, like cracked pepper.

		Transfer the spice blend to an airtight container; store in a cool, dry place; and use within a month or two.

		SAUCES AND CHILE OILS

		The first Chinese condiments to make it big overseas were likely soy sauce and ké tsiap (鮭汁, in Minnan), a fermented fish sauce blended with spices. English cooks tried to reproduce the sīn flavor with mushrooms and anchovies, eventually adding tomatoes in the early 1800s. When Americans were pouring on Chinese condiments at the turn of the nineteenth century, their cookbooks used the terms “soy sauce” and “ketchup” interchangeably. Both brought intense sīn flavor. There are many others to have on your table.
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		PEANUT BUTTER–HOISIN SAUCE

		Active Time — 15 minutes

		Makes 1½ cups / 950ml

		Special Equipment — Food processor

		Hoisin sauce (海鮮醬), or “sea-essence sauce,” comes from the pantheon of aspirationally named flavorings in the Chinese pantry. Sometimes you hear someone call it plum sauce or duck sauce, which are also not what it is. Typically made from sweetened, fermented soybeans, chiles, and garlic, it is intensely sīn flavored. It’s used most in barbecue marinades, but also as a dip. I added peanut butter and a little mustard powder, so this version is something like what you dab on your pancakes for mu shu and Beijing roast duck—but not quite. Sesame-Garlic Sauce (this page) is a good alternative in case of allergies.

		
			¼ cup / 30g fermented black beans

			3 garlic cloves, thinly sliced

			3 Tbsp packed light brown sugar

			3 Tbsp brown rice syrup

			3 Tbsp molasses (not blackstrap)

			1½ Tbsp light soy sauce (生抽, sāng chāu)

			1 Tbsp toasted sesame oil

			1 Tbsp distilled white vinegar

			2 tsp Chinese hot mustard powder

			¼ tsp black peppercorns

			⅓ cup plus 1 Tbsp / 95g natural unsalted smooth peanut butter

			3 Tbsp water

		

		Put the black beans and garlic in a small saucepan and cover with hot tap water. Soak for 5 minutes, then drain. Return the black beans and garlic to the saucepan and add the brown sugar, brown rice syrup, molasses, soy sauce, sesame oil, vinegar, mustard powder, and peppercorns. Warm over low heat, stirring occasionally, until the sugar is dissolved.

		Transfer the contents of the pan to a food processor, add the peanut butter and water, and process until smooth, about 1½ minutes. The sauce should slowly run off a spoon like molasses.

		Transfer the sauce to an airtight container and store in the refrigerator for up to 1 month.

		
			Chef’s Note: Chiles

			You can buy the dried chiles needed for these recipes already stemmed and ground into flakes, but you’ll get better results starting with whole varieties and breaking them down yourself. We use thin, 4-inch long èr jīngtiáo (二荊條) chiles, which are mild and fragrant, but we have also used dried, organic Sicilian chiles when necessary. You can find quality dried chiles online at Mala Market.

			Chinatown markets also carry an abundance of options, from slender orange and red chiles from Yunnan to deep-red Mexican árbol, mild Korean gochugaru, and and all kinds of red chiles collectively labeled Tianjin, 天津, or tien tsin. You can use whatever flavorful dried chile you like; just keep in mind the general principle that the more seeds a chile has, the spicier it will be. Chiles on the tongue are meant to prolong the flavor of whatever you are using them in, not burn your palate. And each will bring its own flavor, ranging from smoky and sweet to bitter and ripping hot. Adjust the heat by removing some of the seeds and the membrane and ribs holding them in place, and upping the other aromatics and citrus. Or simply use fewer chiles.

			Where fresh chiles are specified, the same principles apply for adjusting heat.
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		RED XO SAUCE

		Active Time — 1½ hours

		Plan Ahead — You’ll need at least 1 day for brining, dehydrating, and then rehydrating the seafood (unless you buy it)

		Makes about 2 cups / 480ml

		Special Equipment — Food processor, spice grinder

		XO at its core is an oil infused with dried seafood, salted meat, and aromatics. I like playing around within that framework. XO connoisseurs say that an XO should show off what’s gone into it. You want to see morsels of shrimp or threads of scallop. So you have to take care when drying the seafood, then shredding it properly to retain the texture. Once you start cooking, work through each component in order, not cooking anything too long or at too high heat, or it will all turn to mush.

		We dry our own seafood because I want to know how the animals were caught and treated afterward. To me, the ultimate luxury will always be using ingredients that have been cared for and thought about. But if you don’t want to start from scratch, you can find quality dried seafood in Chinatown markets. Look for uniform scallops that are about the size of a quarter, and shrimp labeled “wild from Louisiana” about the size of a silver dollar. Keep in mind, when it comes to XO and everything that goes in it, price usually reflects quality.

		
			1 cup / 240ml neutral oil

			⅓ cup plus 1 Tbsp / 40g peeled and minced ginger

			⅓ cup / 40g minced shallots

			¼ cup / 30g thinly sliced (crosswise) green onions (white parts only)

			¼ cup / 50g minced garlic

			4 tsp tomato paste

			1 Tbsp Chinese chile flakes

			2 tsp shrimp paste (preferably Lee Kum Kee shrimp sauce)

			4 oz / 115g Dried Shrimp or Dried Scallops (recipe follows)

			½ cup / 60g small-diced spicy or fennel salami, casings removed

			1¼ tsp coriander seeds

			1 tsp red Sichuan peppercorns

			¼ tsp anise seeds

			1 tsp fennel pollen

		

		In a small saucepan over medium heat, warm ¼ cup plus 1 Tbsp / 75ml of the neutral oil until shimmering. Stir in the ginger, shallots, green onions, and garlic; turn the heat to low; and cook until the aromatics are darkened in color, about 30 minutes.

		Meanwhile, in a small frying pan over medium heat, warm 3 Tbsp oil until shimmering. Stir in the tomato paste and chile flakes, then stir in the shrimp paste. Turn the heat to low and cook until very aromatic, about 30 minutes. In a small bowl, cover the dried shrimp with warm water and let soak for 20 minutes. Drain the shrimp, then pulse in a food processor fitted with the blade attachment until shredded.

		Stir the shrimp paste mixture into the garlic mixture. Add the remaining ½ cup / 120ml oil, the shredded shrimp, and salami and cook over low heat until the salami darkens in color and the oil is red, about 45 minutes.

		Meanwhile, in a small frying pan over medium heat, combine the coriander seeds, peppercorns, and anise seeds and toast, tossing or stirring frequently, until lightly toasted and fragrant, about 2 minutes. Immediately transfer the contents of the pan to a dish and stir in the fennel pollen. Let cool, then transfer to a spice grinder and process until finely ground. Stir the ground spices into the sauce and cook for 5 minutes more. Remove from the heat and let cool.

		Transfer the sauce to an airtight container and store in the refrigerator for up to 1 week.

		Dried Shrimp or Dried Scallops

		Makes about 4 oz / 115g

		Special Equipment — Dehydrator

		
			1½ cups / 360ml cold water

			2 Tbsp kosher salt

			1¼ lb / 570g peeled and cleaned large (21 to 25 count) shrimp

			OR

			1½ cups / 360ml cold water

			2¼ tsp kosher salt

			1¼ lb / 570g large sea scallops, preferably U-10 size

		

		In a medium bowl, combine the water and salt and whisk until the salt is dissolved. Add the shrimp or scallops, then cover and refrigerate overnight.

		Prepare a steamer in a wok or a large, lidded pot following the instructions on this page and bring the water to a boil over medium-high heat. Drain the seafood and place in the steamer in a single layer. Cover and steam the shrimp for 20 minutes or the scallops for 1 hour, adding additional water to the pot halfway through as needed.

		If you have a dehydrator, use it set to 150°F for shrimp or 135°F for scallops. Otherwise, preheat the oven to 150°F and place the seafood on a wire roasting rack set over a baking sheet, arranging them so none is touching.

		Dehydrate or bake until the seafood is dried but still pliable and a bit chewy in the middle, about 7 hours for shrimp or 9 hours for scallops, depending on the seafood size and your dehydrator or oven. Let cool, then transfer to an airtight container and store in the freezer for up to 2 months.

		ON XO SAUCE

		XO is short for “extra old” in the world of fine cognac and short for “baller” in the world of Chinese people. Depending on whom you ask, XO sauce got its start in Hong Kong, either at the posh Spring Moon restaurant or among the lively seafood restaurants around the harbor in the 1980s. It’s a medley of dried seafood and ham that is intensely sīn with just a hint of heat, not so much a condiment but a side dish to eat by the spoonful.

		Slapping a label on a chunky brown sauce was ingenious marketing. XO is packed with expensive dried seafood and prized Jinhua ham, and sometimes goes for $160 a jar.

		Despite its price, XO is now a pantry staple that’s gone way beyond the realm of Chinese cuisine. It’s paired with everything from bacon to unagi, toast, and prime rib, a fashionable flavor ambassador trying on new styles.
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		BASIC CHILE OIL

		Active Time — 10 minutes

		Plan Ahead — You’ll need at least 2 days for infusing the chiles

		Makes 1¾ cups / 415ml

		Special Equipment — Deep-fry thermometer

		This is our play on the delicious, bright-orange chile oil you drizzle over wontons, dumplings, and noodles. It’s floral, citrusy, and not-so-spicy, so it works for finishing pretty much anything that needs a kick without messing with texture. We usually use finely chopped Yunnan chiles or árbol for the chile flakes, and Aleppo or gochugaru chile for color (see Chef’s Note: Chiles, this page). To bring out all these flavors, you have to first heat the oil to smoking; to the edge of catching fire, really. Keep the spices and cold oil nearby, so things don’t get out of hand. Once the oil is made, don’t reheat it. Add a dash to the wok at the very end of cooking or drizzle over a dish at the table.

		
			One 2½ x ¾-inch strip fresh orange peel

			2 Tbsp Chinese chile flakes

			4 tsp red Sichuan peppercorns

			½ tsp Aleppo chile or ground Korean chile (gochugaru)

			½ star anise pod

			2 cups / 480ml neutral oil

		

		Put the orange peel, chile flakes, peppercorns, Aleppo chile, and star anise in a heatproof bowl or 1-quart jar. Fill a small saucepan with 1½ cups / 360ml of the neutral oil and secure a deep-fry thermometer on the side. Place over medium-high heat and warm the oil to 300°F. Pour the oil over the chile mixture, then immediately top with the remaining ½ cup / 120ml oil. Let cool, then cover and infuse at cool room temperature for 2 to 3 days.

		Strain the chile oil through a fine-mesh strainer into an airtight container and discard the solids. Store in the refrigerator for up to 3 months.
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		LANZHOU CHILE OIL

		Active Time — 20 minutes

		Plan Ahead — You’ll need overnight for steeping

		Makes a scant 1 cup / 240ml

		Special Equipment — Deep-fry thermometer, cheesecloth, kitchen twine

		This easy-to-savor chile oil usually goes into bowls of Lanzhou beef–noodle soup. Lánzhōu lā miàn (蘭州拉麵, in Mandarin) is a Hui dish with an official standard, like the Bolognese people with their tagliatelle. The rules dictate how each component must be made, from the miàn, which has to be pulled to order by hand into strands that measure so many millimeters wide, to the chile oil, which should use a specific chile, èr jīngtiáo (二荊條, in Mandarin). We’ve also used organic Sicilian crushed red pepper, which is spicier and lends a smoky sweetness (see Chef’s Note: Chiles, this page). Sometimes we add Potato Crisps (see this page) for a Cali-Guizhou chile crisp, which definitely is not in the rulebook.

		
			1 cup / 240ml neutral oil

			⅛ medium yellow onion, coarsely chopped

			1 green onion, coarsely chopped

			½-inch piece fresh ginger, peeled and thinly sliced

			½ small cinnamon stick

			1 black cardamom pod (草果, chóu gwó)

			1 star anise pod

			½ tsp fennel seeds

			½ tsp red Sichuan peppercorns

			¼ cup / 25g Chinese chile flakes

			1 Tbsp raw white sesame seeds

			1 Tbsp raw black sesame seeds

			1 dash dark soy sauce (老抽, lóuh chāu)

		

		Fill a wok or small saucepan with the neutral oil and secure a deep-fry thermometer on the side. Add the yellow onion, green onion, ginger, cinnamon, cardamom, star anise, fennel seeds, and peppercorns. Place the pan over medium heat and warm the oil until it reaches 300°F (no higher, or the oil will taste burnt) and the onions begin to caramelize at the edges, 12 to 14 minutes. Remove from the heat.

		Line a fine-mesh strainer with a double layer of cheesecloth and set over a heatproof bowl. Pour the oil mixture through the strainer, then gather up the sides of the cheesecloth and tie closed with kitchen twine to form a sachet. Add the sachet, chile flakes, white and black sesame seeds, and soy sauce to the oil and stir to combine. Let cool to lukewarm, then cover and let sit overnight at room temperature. Remove the sachet and gently squeeze any oil in it back into the bowl. Discard the sachet.

		Transfer the chile oil to an airtight container and store in the refrigerator for up to 3 months.

		SPICY BEEF CHILE OIL

		Active Time — 10 minutes

		Makes about 1½ cups / 360ml

		This is the most flavorful of chile oils you will ever meet. It calls for beef fat, which we all know is magic. This spicy oil is what makes Chongqing hot pot great. It’s the intensity behind mapo doufu that’s so often missing. Get your tallow from a butcher or online. We use dried Yunnan chiles (see Chef’s Note: Chiles, this page), stem and remove some seeds, and then finely chop the flesh for the Chinese chile flakes used here.

		
			1 cup / 200g beef tallow or rendered beef fat

			⅓ cup / 60g minced garlic

			¼ cup / 25g Chinese chile flakes

			½ tsp red Sichuan peppercorns

		

		In a small saucepan over medium heat, warm the tallow until melted. Add the garlic and cook until fragrant and starting to turn light golden brown, 1 to 2 minutes. Stir in the chile flakes and peppercorns and continue to cook until the garlic is golden brown and very fragrant, 2 to 3 minutes more. Remove from the heat, cover, and set aside to cool.

		Transfer the chile oil to an airtight container and store in the refrigerator for up to 1 week, or in the freezer up to 3 months.

		FERMENTS AND PICKLES

		Drying, smoking, adding salt or sugar, and fermentation were the first ways humans preserved food. Above everything else, fermentation created new flavors and made things easier to eat by breaking proteins down into amino acids such as glutamic acid, which our brains are hardwired to recognize as digestible and thus delicious. This is why soy sauce is so much more flavorful than straight salt, and fermented greens are so much more interesting than greens dressed with vinegar.

		FERMENTED MUSTARD GREENS

		Active Time — 25 minutes

		Plan Ahead — You’ll need at least 1 week or up to 1 month for fermenting, depending on the texture and intensity you desire

		Makes about 1 qt / 500g

		I started fermenting mustard greens in a Chinese way at Bar Agricole, which technically serves California cuisine with Mediterranean sensibilities. The sharp tang of suān cài (酸菜, in Mandarin) went perfectly with a dish of spot prawns, rendered bacon, chiles, olive oil, and crusty bread. You can’t go wrong with the flavor trifecta of fresh, salt-cured, and fermented. That combo feels distinctly Chinese to me, though there are echoes of it across every ancient cuisine. You can eat fermented vegetables straight as a condiment or garnish, or use them in smaller doses to bring the acid you need to balance richness. The same method works for fermenting greens as for hefty stem vegetables and roots. Look for leafy, mature peppery Chinese mustard, not the kind with big stems or flowers. Spicy gai choy or sweet napa work wonderfully too. How long you ferment is mostly up to you (see Chef’s Note: Fermentation, this page). If you wait a month as we tend to do, the vegetables develop a deep, intensely sour flavor and feel effervescent on the tongue.

		
			2 bunches leafy Chinese mustard greens

			Kosher salt

			Seeded and minced red Fresno chiles

			Minced garlic

		

		Trim the mustard greens, cut into 2-inch pieces, and then weigh the pieces. Calculate the amounts of the remaining ingredients based on that weight (this can be easily scaled to a smaller or larger batch): 3 percent kosher salt, 5 percent Fresno chiles, and 2 percent garlic.

		Put the mustard greens in a large bowl and sprinkle with the salt. Massage the salt gently into the greens, taking care not to tear them, until they are limp and most of their juices have been coaxed out, about 10 minutes. Mix in the chiles and garlic.

		Tightly pack the greens with their juices into a nonreactive 1½-quart container. If the greens are not completely submerged, make a 3 percent brine by whisking ½ cup / 120ml water with 1¼ tsp kosher salt and add what you need.

		Press a sheet of plastic wrap directly onto the surface of the greens and secure with a lid or a cloth and rubber band. Let ferment at cool room temperature (65° to 75°F) out of direct sunlight for 1 month. Burp regularly. The ferment is ready to eat once the brine has turned yellow-green and the leaves have developed a bright sourness.

		Store the ferment in the refrigerator for up to 2 months, though the flavor and texture will change over time.

		VARIATION: FERMENTED CABBAGE

		Quarter and core 1 medium head green cabbage, then thinly slice and weigh it. Add 4 percent kosher salt based on that weight and then massage, pack, and brine as described in the method.

		FERMENTED TOKYO TURNIPS

		Active Time — 25 minutes

		Plan Ahead — You’ll need at least 1 week or up to 1 month for fermenting, depending on the texture and intensity you desire

		Makes about 1 qt / 500g

		These are delicious as is, or do them up by quartering and tossing with equal parts lemon juice and agrumato lemon extra-virgin olive oil and topping with threads of lemon peel.

		
			3 bunches Tokyo turnips

			2 cups / 480ml water

			2 Tbsp kosher salt

		

		Trim the greens from the turnips. Scrub and then pack the turnips into a nonreactive 1-quart container.

		In a medium bowl, whisk together the water and salt until the salt is dissolved. Pour enough of the resulting brine over the turnips so that they are completely submerged. Press a sheet of plastic wrap directly onto the surface of the turnips and secure with a lid or a cloth and rubber band. Let ferment at cool room temperature (65° to 75°F) out of direct sunlight for 1 month. Burp regularly.

		Store the ferment in the refrigerator for up to 2 months, though the flavor and texture will change over time.

		FERMENTED KOHLRABI

		Active Time — 25 minutes

		Plan Ahead — You’ll need at least 1 week or up to 1 month for fermenting, depending on the texture and intensity you desire

		Makes about 1 qt / 500g

		Eat these straight, or dry them slightly (see variation) to give them a nice chew.

		
			1 lb / 450g medium kohlrabi bulbs

			2 Tbsp kosher salt

			½ lemongrass stalk, smashed and coarsely chopped

			6 thin slices jalapeño chile

		

		Peel and halve the kohlrabi and then cut into 1-inch wedges. In a large bowl, toss the kohlrabi with the salt, lemongrass, and jalapeño until the salt is dissolved.

		Tightly pack the vegetables with their juices into a nonreactive 1½-quart container. If the vegetables are not completely submerged, make a 3 percent brine by whisking ½ cup / 120ml water with 1¼ tsp kosher salt and add what you need.

		Press a sheet of plastic wrap directly onto the surface of the vegetables and secure with a lid or a cloth and rubber band. Let ferment at cool room temperature (65° to 75°F) out of direct sunlight for 1 month. Burp regularly.

		Store the ferment in the refrigerator for up to 2 months, though the flavor and texture will change over time.

		VARIATION: DEHYDRATED FERMENTED KOHLRABI

		To dehydrate the fermented kohlrabi, cut into small dice. Set a dehydrator to 135°F and use the dehydrator’s fruit leather/roll or flexible screen so the kohlrabi doesn’t fall through, or preheat the oven to 150°F and arrange the dice on a baking sheet so that none is touching. Dehydrate or bake for 1 to 1½ hours. Store in the refrigerator up to 3 days.

		FERMENTED CHILE PASTE

		Active Time — 20 minutes

		Plan Ahead — You’ll need 3 to 4 weeks for fermenting

		Makes about 1½ cups / 310g

		Special Equipment — Blender

		Lacto-fermented chiles are the foundation of hot sauces from Tabasco to Sriracha and the jars of all-purpose chile paste on every table at your local Chinese, Vietnamese, and Thai restaurants. We use this paste as both a base heat and acid accent. If you can’t find Fresno chiles, sub in the same proportions of jalapeños and green bell peppers for a bright green variation.

		
			8 oz / 225g red Fresno chiles, stems trimmed, halved

			8 oz / 225g red bell peppers, stems trimmed, halved

			Kosher salt

		

		Remove and discard some or all of the chiles’ seeds to adjust the heat of the resulting sauce as desired. Remove all the seeds from the bell peppers. Roughly chop the chiles and bell peppers, put them in a large bowl, and sprinkle with 4 tsp salt. Massage the salt into the chiles and peppers (you may want to wear gloves) until they feel tender and have released most of their juices, about 5 minutes.

		Tightly pack the chiles and bell peppers with their juices into a nonreactive 1-pint container. If they are not completely submerged, make a 4 percent brine by whisking ½ cup / 120ml water with 1½ tsp kosher salt and add what you need.

		Press a sheet of plastic wrap directly onto the surface of the chiles and peppers and secure with a lid or a cloth and rubber band. Let ferment at cool room temperature (65° to 75°F) out of direct sunlight for 3 weeks to 1 month. Burp regularly. Once it has developed a fruity, fiery flavor, process in a blender into a paste.

		Transfer the chile paste to an airtight container and store in the refrigerator for up to 2 months.

		
			Chef’s Note: Fermentation

			Chinese cooking integrated fermentation methods into all levels of cuisine, from home cooking to imperial banquets. Some ground rules when you’re fermenting:

			
					
					Start with clean hands, utensils, containers, and ingredients. Fermenting safely is about promoting lactic acid bacteria growth to the exclusion of spoilage microbes from the air and on surfaces.

				

					
					Use a nonreactive container, ideally glass or ceramic, that can be covered with a lid or a cloth secured with a rubber band. If using an airtight lid, open to burp regularly. Use a plate, ceramic or glass weights, or a cabbage leaf to press down anything that isn’t submerged.

				

					
					The process tends to go faster in warmer months. A best practice is to check that the ferment measures below a pH of 4.6 before tasting. Once it’s in the safe zone, taste until the flavors and textures you want have developed.

				

					
					While the bacteria do their work, the ferment will bubble. Foam or a veiny, white skin may form on the top and is generally a sign of healthy fermentation. This is kahm yeast, which is a catchall for several yeast types. Kahm is benign but not very tasty, so skim. Mold, on the other hand, is more likely to be toxic. It tends to grow fuzzy and hairy and presents colors other than white. If you see molds of black, blue, or green, scraping them away may not get to their hyphae, which reach deep like roots, so it’s probably best to start again.

				

			

		

		PICKLED SHIITAKE MUSHROOMS

		Active Time — 10 minutes

		Plan Ahead — You’ll need 2 days for pickling

		Makes 1 qt / 340g

		Special Equipment — Cheesecloth, kitchen twine

		These super-versatile mushroom pickles are loaded with sīn flavor and have a delicious anise finish. I always have them in my refrigerator.

		
			½-inch piece ginger, peeled, thinly sliced, and smashed

			½ garlic clove, peeled and smashed

			1½ tsp coriander seeds

			2 petals from a star anise pod

			1 cup / 240ml rice vinegar

			⅔ cup / 160ml water

			⅓ cup / 65g granulated sugar

			1 Tbsp kosher salt, plus 1 tsp

			8 oz / 225g fresh shiitake or wild mushrooms, stems removed

			1 Tbsp neutral oil

		

		Preheat the oven to 425°F.

		Meanwhile, place the ginger, garlic, coriander seeds, and star anise on a double layer of cheesecloth and tie closed with kitchen twine to make a sachet. Place the sachet in a small saucepan with the vinegar, water, sugar, and 1 Tbsp salt. Bring to a boil over medium-high heat, stirring to dissolve the sugar and salt, then remove from the heat and set this pickling liquid aside.

		On a rimmed baking sheet, toss the mushrooms with the neutral oil and remaining 1 tsp salt until evenly coated. Flip the caps gill-side up and roast until cooked through, the gills take on a dark golden color, and the mushrooms are not too crisp, about 20 minutes.

		Transfer the mushrooms to a 1-quart container with a lid. Add the pickling liquid and sachet, making sure the mushrooms and sachet are completely submerged. Let cool, then seal and refrigerate for at least 2 days or up to 1 month. (We like them best at 2 weeks.)

		To use, strain off the juice and slice up thinly or dice.
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		HOT MUSTARD

		Active Time — 10 minutes

		Plan Ahead — You’ll need 2 days for mellowing the mustard

		Makes a scant 1 cup / 225g

		There are the white mustard seeds that go into ballpark mustard, which is sometimes fermented and mixed with vinegar and other things that neutralize their intensity. And then there’s Chinese hot mustard, which is made with uncut black or brown ground mustard seeds. The darker the mustard seed, the more potent. Once mixed with water, Chinese mustard releases a burst of sulfur that shoots up the sinuses. This is my mellow but still pungent in-between that goes with everything from bao to roast pork.

		
			2 Tbsp rice vinegar

			5 tsp water

			1 tsp kosher salt

			½ tsp granulated sugar

			¼ cup plus 2 Tbsp / 90ml Chinese lager beer (preferably Tsingtao)

			⅔ cup / 60g Chinese hot mustard powder

			Finely grated zest of 2 navel oranges

		

		In a ½-pint container with a lid, whisk together the vinegar, water, salt, and sugar until the salt and sugar are dissolved. Stir in the beer, mustard powder, and orange zest. Seal and let sit at cool room temperature for 1 to 2 days for the mustard powder to mellow slightly.

		Store the mustard in the refrigerator for up to 2 weeks. Stir before using.

		CHARCUTERIE

		Cured meats have been local specialties in Chinese cuisine since at least 350 BCE, when nobles kept a designated jerky master on staff (along with masters of sausages, pickles, condiments, and salt). In Chinatown, specialists still sometimes post signs reading “臘味” (laahp meih), which often gets translated as “wax flavor” but actually refers to the flavor of the hunting season, since curing was about keeping the spoils of autumn delectable into spring.

		CURED BEEF HEART

		Active Time — 15 minutes

		Plan Ahead — You’ll need 3 days for curing and dehydrating

		Makes about 2¾ lb / 625g

		Special Equipment — Dehydrator

		Because meat was viewed as a luxury, Chinese chefs mastered using every part to its most delicious extent. This usually came hand in hand with how to also keep meat and its by-products shelf stable for longer periods of time. This method works for most any meat (not seafood) of your choice, since the curing spices are determined by weight, though dehydrating time will vary depending on size and shape. You can eat this beef heart straight as a carnivore’s dream snack, or shred or shave it wherever a hit of salty sīn flavor would hit the spot.

		
			One 4½-lb / 2.2kg beef heart

			Coriander seeds

			Green peppercorns

			Red Sichuan peppercorns

			Kosher salt

			Granulated sugar

			Pink curing salt No. 2

		

		Trim the beef heart of hard surface fat and arteries, cut into ½- to ¾-inch-thick slices, and then weigh the slices. Calculate the amounts of the remaining ingredients based on that weight (this can be easily scaled to a smaller or larger batch): 0.05 percent coriander seeds, 0.05 percent green peppercorns, 0.05 percent red Sichuan peppercorns, 3 percent kosher salt, 1 percent granulated sugar, and 0.16 percent pink curing salt No. 2.

		Warm a wok or small frying pan over high heat. Add the coriander seeds, green peppercorns, and Sichuan peppercorns and toast, stirring (or tossing) frequently, until fragrant and just making popping sounds, about 2 minutes. Let cool, then transfer to a mortar and pestle and coarsely grind.

		Place the beef heart slices in a large bowl; sprinkle with the ground spices, kosher salt, sugar, and curing salt; and toss until evenly coated. Cover and place in the refrigerator to cure for 2 days.

		Set a dehydrator to 135°F, or preheat the oven to 150°F. Arrange the slices, on a wire roasting rack set over a baking sheet if necessary, so that none is touching. Dehydrate or bake until the outside is dry to the touch. It should be just slightly pliable, like beef jerky, 12 to 16 hours depending on thickness and your dehydrator or oven. Let cool.

		Transfer the beef heart to an airtight container and store in the refrigerator for up to 2 months.
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		LAP CHEONG

		Active Time — 1 hour

		Plan Ahead — You’ll need 3 to 5 days for curing plus time to make 10 Spice

		Makes about twenty-four 5-inch sausages

		Special Equipment — Meat grinder, sausage stuffer

		There’s a reason why Mow Lee Shing Kee on Commercial Street in Chinatown has been making lap cheong for more than 160 years: Everyone loves the sweet and savory sausages, but few know how to make them. Whenever recipes for fried rice, stir-fried vegetables, and noh mái gāi call for lap cheong (臘腸), they tell you to buy it. It took a while, but I pieced together a recipe based on what I tasted and my knowledge of Italian charcuterie, which I picked up largely from Mike Tusk at Quince and Jon Smulewitz at Adesso, both disciples of Paul Bertolli, who knows how to make a sausage. Lap cheong depends foremost on achieving the right texture of meat and plump morsels of fat that explode with flavor in your mouth. In the beginning, we hand-diced everything, but fortunately I eventually found we could compromise by hand-dicing just the fat. Don’t compromise any further, though, or you might as well buy from a good specialist (choose varieties without pork or duck liver to be most like this recipe). Rose wine was the last piece of the puzzle (see Chef’s Note: Curing Meats, this page).

		A classic way to serve lap cheong is to steam some rice and add a few links in the last 5 minutes in the pot. You can stop there, though I like to crisp them up with a little oil in a pan for a few minutes more, or slice on the diagonal and stir-fry with vegetables. Don’t fry without steaming first, or you’ll render out all the fat. However you do it, cook before eating.

		
			About 10 feet sheep sausage casings

			1½ lb / 680g boneless pork shoulder, trimmed of sinew

			1 lb / 450g pork back fat

			¼ cup / 50g granulated sugar

			¼ cup / 60ml light soy sauce (生抽, sāng chāu)

			2 Tbsp Chinese rose wine

			2 tsp kosher salt

			1 tsp ground white pepper

			½ tsp pink curing salt No. 2

			½ tsp 10 Spice (see this page)

			Brine

			½ cup / 120ml water, at room temperature

			1 Tbsp kosher salt

		

		Rinse the casings under running water, then set aside in a bowl of lukewarm water to soak.

		Cut the pork shoulder into 1½-inch pieces, trimming off any large chunks of fat and setting them aside. Arrange the pork shoulder pieces in a single layer on a baking sheet and put in the freezer.

		Working quickly, cut the reserved pork shoulder fat and back fat into ½-inch dice. Add to the baking sheet in the freezer in a single layer and freeze until the surface of the fat is frozen but the center is still soft enough to be ground, about 15 minutes.

		Using a meat grinder, grind the pork shoulder through a coarse grinding plate (¼-inch / 6mm holes) into a large bowl. Add the pork fat, sugar, soy sauce, rose wine, kosher salt, pepper, curing salt, and 10 Spice and, working quickly, stir with a wooden spoon until well-combined and sticky. Place in the refrigerator for 15 minutes.

		Meanwhile, run warm water through the casings to flush them out, being careful not to tangle them, then drain. Set up a sausage stuffer with a
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			ONE LAST THING

			For many professional cooks, the work/life balance swings wildly day by day. We love cooking and the restaurant business so much that it’s easy to justify all the sacrifices, so long as everything holds together.

			The first case of Covid-19 in the United States was confirmed in January 2020, and everything changed for every business in Chinatown. On February 25, San Francisco declared a state of emergency, and the streets in this neighborhood emptied out. On March 16, the city was ordered to shelter in place, and all of San Francisco ground to a halt. I wrote this on March 24, when everyone in restaurants around the world were placed in a position we never imagined.

			Being in Chinatown, we got hit early. But we are not going down without a fight. We are using every resource possible to support the farmers, grocery stores, customers, our staff, and our food systems. They in turn support us. We are staying nimble and trying whatever we can to stay inspired and inspire others. We are taking it day by day.

			Emotionally, it has been a rollercoaster. It has been hard to figure out what to do and how to be responsible as things kept changing. It didn’t help that the president keeps calling the virus a “Chinese virus.” But it also makes me want to fight harder. Everyone on the team at Mister Jiu’s wants to do as much as we can.

			We pulled together in crises before, not on this scale, of course, but just as life changing to us as a restaurant family. On New Year’s Eve 2018, my then-twenty-nine-year-old sous chef, Eric, suffered cardiac arrest while working at Mister Jiu’s. He lay in our kitchen unconscious and bleeding as we stood silent and helpless around him. A 911 operator walked us through CPR until the medics arrived with a defibrillator. Over the course of a week, as Eric fought through a coma, I questioned everything about how I ran the kitchen and about our industry in general. By some miracle, Eric woke up, and walked back into the kitchen with a permanent defibrillator, as lively as ever. It’s still hard to believe.

			It’s hard to imagine the future for Chinatown, where so much is about community, where meals are a bunch of people gathered around a lazy Susan, sharing plates of food. I worry that such experiences might be gone and never come back, and that makes me so sad. When the restaurant industry bounces back from this, we have to work together to change. Our work is physically relentless and stressful. We grind eighty hours a week. No one can live on adrenaline forever. Since that night we almost lost Eric, I have tried to be more creative in ways to support my employees, not just in terms of practical things such as salaries and retirement plans but schedules and systems, communication, mental health resources, community building, and other forms of sanity to get us all through not just the week but the next crisis, happier and healthier.

			We host CPR training sessions and installed a defibrillator at Mister Jiu’s. If you run a business or a household, I really urge you to learn CPR through the Red Cross or American Heart Association as a start. Order takeout from your neighbors in Chinatown. Stock up at your small, local markets and farmers’ markets. We can’t know what the future holds, but we can take better care of each other.
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