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			To Yeh-Yeh: What I would give to cook a meal for you now, just like you always did for me. Thank you so much for everything.

			To Katherine: The woman who makes everything possible. I love you.
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			Introduction

			In 2021, I started CJ Eats on TikTok, and later Instagram, to post videos of what I was cooking. We were in year two of the pandemic. My lovely wife, Kat, and I had both been working at home all the time; I was working in corporate finance while she was working in project management. And Kat could see how restless I was. She had found a knitting hobby to keep her distracted, and I needed something of my own! At the same time, TikTok was blowing up, and we both began to see tons of food videos on our feeds. So Kat, who knew my love of cooking, encouraged me to make my first video.

			The task was daunting, as I had never filmed anything other than a basic iPhone video, but I took Kat’s suggestion, bought a tripod, and used my phone to start filming as I was cooking. I had never done anything like that and there was a lot of learning along the way. I taught myself how to shoot, light, and edit my videos using tutorials that I found on YouTube. One of the first recipes I posted was a dish I used to make at home often: Dan Dan Noodles (this page), a noodle dish made with a toasted sesame paste sauce and topped with chopped peanuts and Sichuan chili oil. That video got a couple hundred thousand views, a lot of comments, and hundreds of DMs. It inspired me to keep going!

			After that, people started sending in videos of themselves making the dishes I was sharing. It made me so happy to see people making my recipes for their families and friends, and the joy it brought them. A few months later I invested in some better camera equipment, and sound and lighting, and continued developing recipes and turning them into easy-to-follow short videos. It’s a privilege to be able to share my family recipes—and the knowledge I’ve learned along the way—with others, and to inspire people to do the same.

			Two years later, Kat and I took the ultimate leap of faith to start developing recipes and filming videos full-time. Now, five years after we started, here we are! I’m publishing my first cookbook: a collection of recipes that are inspired by my upbringing in a Chinese American household and my childhood in a very food-diverse southern California. They are also influenced by Kat’s Korean heritage and by our travels together to many of the food destinations all over Asia.

			I was born in the 1990s, the first child of second-generation Chinese immigrants, and raised in a sleepy beach town in southern California. It was a very non-Asian part of Los Angeles. My parents were both busy working, and as a kid who was naturally interested in food, I was encouraged to help with cooking. The majority of the meals that we made at home were low effort—think Hamburger Helper and pasta tossed with ground beef and jarred pasta sauce. But those recipes got me comfortable around the stove. During the summers when I was off from school, my parents left me and my younger brothers with our paternal grandparents, Yeh-Yeh, which means grandfather, and Nen-Nen, my grandmother. Yeh-Yeh and Nen-Nen lived in Glendale, a neighborhood just outside of the San Gabriel Valley (SGV for locals), where you’ll find a large Chinese American population. During these visits, Yeh-Yeh would take me everywhere with him: shopping around Monterey Park, to meetings in Chinatown where he was an active member of the Chinese American community, and to banquets and other events where he would connect with other members in the tight-knit community.

			Yeh-Yeh was the main culinary influence in my life. Besides his family and his Chinese heritage, food was the most important thing to him. After serving in the US Army, Yeh-Yeh settled in Glendale, where he owned a grocery store and was the in-house butcher. He was also the primary cook in the family, at least when it came to special occasion meals. Watching Nen-Nen preparing everyday meals of simple wontons (see Nen-Nen’s Wontons, this page) and bok choy (see Stir-Fried Baby Bok Choy with Garlic and Ginger, this page), and seeing Yeh-Yeh get so excited to make his pork belly (see Yeh-Yeh’s Crispy Pork Belly, this page) and mashed potatoes for holiday feasts, I learned that cooking, and sharing food, was about much more than just eating. It was a way to bring family together, to celebrate our heritage, and to show each other love. You can see Yeh-Yeh and Nen-Nen’s influence directly in some of the recipes in this book, but that love permeates every single dish I make.

			Both sets of my grandparents came to the United States with very little, in search of a better life and to become “American.” Their children, my parents, along with my aunts and uncles, were “model minorities” in every sense of the phrase. My parents were college educated, worked in white-collar jobs, and had three children who were by all accounts American. Yeh-Yeh believed, like many immigrants, that the path to success was to assimilate, get an education, and with that, to land the holy grail of the immigrant experience: a well-paying white-collar job. This was something Yeh-Yeh would never have had the opportunity to do, as he worked tirelessly running his store just to put food on the table. But because of their parents, my parents did those things.

			For my family, the American Dream has evolved beyond what my Yeh-Yeh could ever have imagined. I went to UC Santa Barbara to study finance, but during college my passion for cooking continued to grow. YouTube was just beginning to take off, and using those videos, I learned techniques and recipes from well-known chefs and early food content creators that I applied to the meals I was cooking for myself. It became a therapeutic hobby for me, and my roommates and neighbors took notice. So much so that they asked me if they could buy some of my food after smelling my Ragù Bolognese (this page). “Ragù Sundays” were born, my first food pop-up, if you will, when I’d cook for ten or fifteen friends at a time. Despite all the cooking, I got my degree, which led to my first “big boy” job in finance. Yeh-Yeh’s dream for us was to be American, and I became so American that I was able to take the risk to leave my career to follow my passion for cooking. The irony is that while Yeh-Yeh was my inspiration for cooking, he wanted something very different for me and would not have approved of me leaving my stable job. It’s not something he could have conceived of as a path to success. But I know that he would be so proud of where I am today.

			Although my Chinese heritage is the backbone of this book, I am 100 percent American. And as a result, the recipes in this book represent a true melting pot of cuisines. I hit on the authentic Asian dishes I grew up with and those I was exposed to later through travel and adventuring around the culinary hub of Los Angeles. You’ll find regional dishes that I remember from my childhood, such as Beef Chow Fun (this page); a variety of dim sum; and Peking Duck (this page), all developed so you can make an authentic version in your kitchen. There are many beloved American Chinese takeout favorites, such as Spicy Sesame Noodles (this page), General Tso’s Chicken (this page), and Beef and Broccoli (this page). I also included some of my favorite non-Chinese Asian dishes, such as Shrimp Pad Thai (this page) and Korean Fried Chicken (this page); and then there are a handful of Italian and American staples that marked the beginning of my cooking journey independent of my family, such as Ragù Bolognese (this page), Kat’s Birthday Carbonara (this page), and CJ’s Famous Mashed Potatoes (this page).

			What I’ve learned from my experience across social media platforms is that people really want to cook at home. And despite the popularity of Asian food in America, a lot of people are intimidated to cook Asian food in their own kitchen because the ingredients and techniques involved are often unfamiliar. So, just like in my videos, my primary aim with this cookbook is to make Asian home cooking easy and approachable. I wrote the recipes so that even the beginner home cook will understand and not be afraid to prepare them. Because I want you to enjoy cooking these foods at home as much as I do.

			I feel extremely fortunate to live in a time when you don’t have to be a professional chef to be able to make great food, and to share your recipes with others. In fact, since I’m a home cook, my recipes and techniques are more relaxed than those of a classically trained chef. I’m grateful to have been able to share my videos across social media. And this cookbook takes that to another level. Social media can be fleeting. A book is tangible. It takes up real estate in your home. It’s something you might pick up and use again and again and refer to when you want to learn something. It’s like you have a piece of me in your house. And I’m honored to be here.

			I hope you enjoy cooking these recipes and eating this food as much as I enjoy sharing the recipes with you.
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			Before You Start

			Wok Basics

			The wok is at the heart and soul of Asian cooking. It’s a very versatile cooking vessel. In Asia it’s like the frying pan. Everyone has one. It is indispensable. I use my wok for deep-frying, steaming (such as dumplings), and, of course, for stir-frying. It is without a doubt the most-used cooking vessel in this book. I almost want to say it’s essential. Of course, there’s always another option—a sauté pan for stir-frying, or a Dutch oven for deep-frying. But wok cooking is so easy and so much fun, and a wok is relatively inexpensive. If you don’t have one, I highly recommend you get one! Here’s everything you need to know to set yourself up for wok cooking.

			
				
					Buying a wok. When shopping for a wok, there are two main considerations: the material and the shape. I recommend a carbon steel wok. They’re inexpensive, and the carbon steel retains heat very well, which means it stays hot even when you add cold ingredients to it. This is important for charring and caramelizing, which are key to wok cooking.

					As for the shape, there are flat-bottom and round-bottom woks. In non-Asian kitchens, you’ll want a flat-bottom wok, which sits comfortably and securely on your flat stovetop and gives you more surface area in contact with the heat source. A round-bottomed wok traditionally sits over a high BTU flame, and many Asian cooktops have a sloped burner, so the wok can sit down into it. Unless your stovetop has this option (and you would know if it does), buy a flat-bottomed wok!

				

				Seasoning a new wok. Unless you have purchased a preseasoned wok, the first thing you’ll want to do when you get yours is season it. First, clean the wok with soap and water and dry it thoroughly. Place the wok over high heat. After a few minutes, you’ll notice the carbon steel changing to a bluish tint. Tilt the pan so the entire surface area gets this tint. Once the entire wok has changed color, add a tablespoon of neutral-flavored oil (vegetable oil, canola oil, or avocado oil). Tilt the wok so the oil spreads to cover the wok’s surface. Then turn off the heat. While the wok is still searing hot, crumple up several paper towels (you want a large wad to protect your hand!) and use the paper towels to smear the excess oil in a thin layer over the surface of the wok. Use the oily paper towels to oil the outside of the wok. Congratulations, this is your first layer of seasoning! You may now use your wok.

				Cleaning a wok. To keep building layers of seasoning on the wok, refrain from using soap to clean it (aside from the initial washing that you completed above). To clean your wok, pour a few cups of hot water into the empty wok, then use a bamboo wok brush (not a metal scrubber!) to scrape off any bits of food that are stuck to the surface. Pour out the water and wipe the wok dry with paper towels.

				Drying and maintenance seasoning. To dry your wok after cleaning, place the cleaned wok over high heat and heat it until it is bone dry. Turn off the heat. Add 1 tablespoon of neutral-flavored oil and use a big wad of crumpled-up paper towels to smear the oil over the inside and outside surfaces of the wok. Return the wok to high heat and heat it until it begins to smoke. Turn off the heat. You’ve just added another layer of seasoning to your wok. These layers of seasoning help to create a natural nonstick surface on the wok. The wok will get better and better with each layer of seasoning.
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			Tools for Wok Cooking

			
					
					Wok brush. Made of bamboo, this simple, elegant tool cleans the wok without destroying the “nonstick” oiled patina you achieve in the process of using and seasoning the wok.

				

					
					Wok ladle. Just like it sounds, this is a long-handled ladle that is made specifically for wok cooking. Master wok chefs will use this in place of a spatula, allowing them to easily add sauces, handle soups, or keep stir-fries moving. Buy one made of carbon steel and season it as you season your wok.

				

					
					Wok spatula. A wok spatula is a long-handled spatula with a curved edge that mirrors the curve of the wok, making it a breeze to scrape, turn, and move ingredients around in the wok. Look for a spatula that is carbon steel and highly durable. Then season it with oil the same way you season your wok.
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			Other Essential Tools and Equipment

			Besides a wok, the following is a list of tools I use and call for often in these recipes. I wouldn’t want anyone to think they had to go out and buy a lot of kitchen tools to cook from this book. But oftentimes having the right tools and equipment makes the difference between a frustrating cooking experience and one that is easy and joyful. Here are some of the essential tools that I have in my kitchen.

			
					
					Apron (with pockets). A good apron not only protects you from splatters when cooking, but also allows you to hold essential tools that you can easily grab while cooking (especially with how fast wok cooking is). I like the Hedley and Bennett Essential apron with its comfortable straps, waistband, and multiple pockets.

				

					
					Baking sheets. I like to put all the ingredients for a dish out on one baking sheet. That way I know I won’t be searching for things mid-recipe. And everything is close to me, so I can reach for it as I’m cooking.

				

					
					Bamboo steamer basket. These are essential for steaming dumplings. I even use them to steam vegetables. The best part is their ability to stack so you can steam many dumplings at once. I suggest you buy two or three stackable 10-inch or 12-inch steamer baskets.

				

					
					Bowls. Wok-cooking, especially stir-frying, goes fast. It’s important to have your mise en place (translation: everything in its place) before you start cooking. I suggest getting a set of small, medium, and large prep bowls to keep all your prepped ingredients on hand. I like the clear glass ones for seasonings and metal bowls for marinating meats and vegetables and mixing dough. I like ones with a rubber grip on the bottom to prevent sliding. Both types of bowls are inexpensive, and you can find those that stack easily, so you can fit a lot of them in your cupboard.

				

					
					Chef’s knife. If I could have only one knife in my life, it would be an 8-inch chef’s knife. It’s incredibly versatile.

				

					
					Chinese cleaver and meat cleaver. There are two types of cleavers that I know of: meat cleavers and Chinese cleavers. I use both. They share a common shape, but meat cleavers have a thick blade intended for cutting through bone, while Chinese cleavers have a thinner, lighter rectangular blade. Chinese cleavers are used just like a knife—to prep vegetables, trim meat, or anything else. The Chinese cleaver also doubles as a bench scraper.

				

					
					Chopsticks (long). A pair of long wooden chopsticks is great for stir-frying noodles or vegetables, and I find myself using them often when I’m deep-frying to gently separate the items in the oil and keep the food from sticking together.

				

					
					Digital food scale. I use a kitchen scale often in all kinds of cooking, but I use it religiously when making dough. Weighing rather than measuring ingredients for dough (such as for Scallion Pancakes, this page; or BBQ Pork Buns, Char Siu Bao, this page) is more precise and also results in less mess.

				

					
					Dutch oven. Aside from my wok, I find myself most often gravitating to my trusty Dutch oven. I use it for things like braising, deep-frying, or making soups. Get yourself a quality 5- to 7-quart size Le Creuset or Staub—they last forever!

				

					
					Kitchen shears. A handy set of sharp kitchen shears can make a wide range of kitchen tasks much easier, like quickly cutting those super-long Korean Glass Noodles (Japchae, this page), or easily snipping spring rolls in half. I prefer a pair where the blades can be separated for easy cleaning.

				

					
					Meat hooks. Whenever I’m cooking a large bird or roast like Peking Duck (this page) or Hainanese Chicken Rice (this page), meat hooks are a lifesaver. It’s hard to grip these large birds otherwise.

				

					
					Microplane. I couldn’t live without this handy tool. I use it to grate garlic and ginger, lemon and lime zest, and hard cheeses, such as Parmigiano-Reggiano and Pecorino Romano. There are different kinds; I use a fine Microplane exclusively.

				

					
					Rice cooker. If there’s one rice cooker you invest money in, let it be a Zojirushi rice cooker. They range from $100 all the way up to $750, but their technology is unmatched to make sure you have perfectly cooked rice that can be kept warm and food-safe until you’re ready to eat.

				

					
					Spider strainer. A stainless-steel spider strainer is a large, flat, loose-weave strainer. It’s super versatile. I use it to remove large quantities of deep-fried food from oil, to strain noodles, or to remove vegetables quickly from boiling water when blanching. I picked up my first (7-inch) spider strainer for about $15 and never looked back.

				

					
					Squirt bottles. I put my most-used oils and condiments into squeeze bottles. It makes it so easy to add them, whether to a measuring cup or directly to the wok.

				

					
					Thermometer.

					
							
							An infrared thermometer gun is my thermometer of choice for just about everything, but especially deep-frying. Since the thermometer doesn’t touch what you’re measuring, you don’t have to wash it. I recommend the Etekcity Infrared Thermometer Gun.

						

							
							A candy thermometer also works well for deep-frying. You clip it to the side of the pot or wok and keep it in the oil to constantly monitor its temperature. The advantage of a candy thermometer is that you can keep a constant eye on the oil’s temperature, hands-free.

						

							
							An instant-read thermometer is essential for taking the guesswork out of cooking meats and seafood to the right temperature. Thermapen ONE is a personal favorite. It’s not cheap, but it will pay for itself in all the meats that you will save from overcooking.

						

					


					
					Vertical chicken roaster. If you don’t have meat hooks, a vertical chicken roaster is great for roasting Peking Duck (this page) in a home oven. Buy one that is as tall as possible (12-inch is ideal) to support the full weight of a large duck.
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			Shopping and Stocking Up

			If you’re not used to cooking Asian food at home, when you start cooking from this book, you might find yourself buying a lot of ingredients. Think of it as a small investment—one that will open up a whole world of recipes for some of your favorite Asian dishes. Many of the ingredients listed here are available at conventional (Western) grocery stores, though for some, you’ll need to seek out Asian grocery stores or online sources.

			When shopping in Asian stores, don’t be afraid to ask for help—from those working there, and also people shopping there! I’ve found that people are happy to share their knowledge. I think they like spreading the culture, the flavors that are dear to their hearts. The big Asian superstores, like H Mart and 99 Ranch here in Los Angeles, where I live, are great. But it’s also fun to seek out smaller stores that specialize in one ethnic cuisine. For me, shopping in Chinatown and Asian stores is part of the experience of cooking Asian food, but I also rely heavily on online sources. It’s such a luxury to be able to have that hard-to-find ingredient delivered to your doorstep, often in just one day!

			This list includes all of my pantry staples—some are basics, like soy sauce, while others are specialty items, like Chinese sesame paste. I’ve called out specific brands in some places, because I’ve had good experiences with them. This is to help you narrow down options; by no means do you have to get the brand I’ve listed.

			Oils

			I use three types of oil in my cooking:

			
					
					Neutral-flavored oil. An oil with a neutral taste that does not impart flavor into the food. I primarily use vegetable or canola oil because they have a high smoke point (they get hot without burning). And they’re inexpensive. I buy them in big jugs, and I save the empty containers for discarding cooled, used frying oil.

				

					
					Olive oil. For Italian dishes, like Ragù Bolognese (this page).

				

					
					Toasted sesame oil. This adds a distinct toasted, nutty flavor to marinades, stir-fries, and sauces.

				

			

			Condiments, Sauces, and Pastes

			
					
					Chicken stock. Seek out a quality low-sodium boxed stock; or better yet, make Chinese Superior Stock (this page).

				

					
					Chinese black vinegar. A sweet, tangy aged black vinegar made from glutinous rice. It’s used for seasoning and for making dipping sauces. It’s a “secret” ingredient in Spicy Sesame Noodles (this page).

				

					
					Chinese sesame paste. Different from tahini, Chinese sesame seed paste is made from roasted sesame seeds. It’s like a cross between peanut butter and sesame oil, and who doesn’t love both of those? Sesame paste adds its unique toasted flavor and creaminess to Spicy Sesame Noodles (this page) and Dan Dan Noodles (this page). Tahini is not a great substitute. It doesn’t have the same depth of flavor or the beautiful deep caramel color.

				

					
					Distilled white vinegar. This basic vinegar is used to add a punch of acidity and tanginess to many Asian dishes, such as Sweet and Sour Pork (this page).

				

					
					Doubanjiang. This Chinese fermented broad bean chili paste is a signature of Sichuan cuisine. It’s a key ingredient in Mapo Tofu (this page), Sichuan Cabbage Stir-Fry (this page), Braised Beef Noodle Soup (this page), and Twice-Cooked Pork Belly (this page). My preferred brand is Lee Kum Kee.

				

					
					Fermented black bean sauce. This condiment, made from fermented black soybeans, forms the base of many umami-packed sauces. It’s a staple in Cantonese and Sichuan cuisines. I use it in only one recipe here, Clams with Black Bean Sauce (this page), where it is the star of the show (along with the clams!). Get creative with the leftovers; spoon it into soups, sauces, or braised meats to add an unexpected but delicious layer of flavor.
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					Fermented shrimp paste. Exactly what it sounds like, this funky paste is a key ingredient in many Indonesian dishes, such as Indonesian Fried Rice (Nasi Goreng, this page) and Indonesian Stir-Fried Noodles (Mi Goreng, this page).

				

					
					Fish sauce. Used to add umami in Southeast Asian cuisine, this sauce can be found in just about all Vietnamese and Thai dishes. It’s widely available in Asian and Western grocery stores. My preferred brand is Three Crabs.

				

					
					Gochujang (Korean fermented chili paste). This rich, brick-red condiment lends its inimitable flavor to many Korean dishes. It’s used to make one of the sauces for my Korean Fried Chicken (this page); it’s the base of Korean Fire Chicken (Buldak, this page); and it makes or breaks Kimchi Fried Rice (this page). Once you start using this condiment, you won’t be able to stop.

				

					
					Hoisin sauce. If you eat a lot of Chinese food, you’re probably familiar with this dark, thick, sweet, and spiced (but not spicy) condiment. It’s integral to the Peking duck experience. I also serve it as a condiment with Combination Pho (this page) and to baste Char Siu Pork (this page). My preferred brand is Lee Kum Kee.

				

					
					Kecap manis. Indonesian soy sauce, which is very sweet, very dark, and almost as viscous as molasses. It gives Indonesian Fried Rice (Nasi Goreng, this page) and Indonesian Stir-Fried Noodles (Mi Goreng, this page) their distinctive flavors.

				

					
					Mirin. Japanese rice wine, which is slightly sweet, subtle, and just a nice condiment to have in your pantry. I use it for Japanese Stir-Fried Noodles (Yaki Soba, this page) and in the marinade for Korean BBQ Beef (Bulgogi, this page).

				

					
					Oyster sauce. Yes, oyster sauce has oyster in it; oyster extract, that is. It is a common Chinese condiment that brings so many layers of flavor and umami anywhere it’s used. Look for Lee Kum Kee Premium Oyster Sauce, with a picture of a woman on a riverboat on the label. This brand specifically is sort of an Asian cook’s secret.

				

					
					Red fermented bean curd. Made from soaking cubes of tofu in a solution of salt, rice wine, and other seasonings, this paste gets its color from fermented white rice, which is called red yeast rice. The curd adds a beautiful red color and funky flavor wherever it’s used. I use it in the marinade for Char Siu Pork (this page).
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					Rice vinegar. A mild, slightly sweet Japanese vinegar used often in Asian dressings and marinades. You’ll find rice vinegar “seasoned” or “unseasoned.” The difference is that seasoned has added sugar and salt. I use only “unseasoned” in these recipes because I like to control the amount of sugar and salt I add. My preferred brand is Mizkan.

				

					
					Sake. Japanese wine made from fermented rice—it’s not just good for drinking! It’s also used to add flavor to marinades and sauces. Buy a small bottle for your recipe and enjoy the rest, chilled.

				

					
					Sambal oelek chili paste. Ground fresh chili paste is a delicious condiment made of ground red chili peppers, salt, and vinegar; some brands also add fish sauce and garlic. It’s used to add heat and flavor to many Southeast Asian dishes, including Indonesian Stir-Fried Noodles (Mi Goreng, this page), Singapore Mei Fun (this page), and Braised Eggplant with Chili, Garlic, and Ginger (this page). My preferred brand is Huy Fong Foods.

				

					
					Sesame seeds. You can find toasted sesame seeds in both black and white varieties. I usually use white, but you can use whichever color you want. The important thing is that they’re toasted (sometimes labeled “roasted”), which alters their flavor significantly. You’ll find them in convenient shaker canisters.

				

					
					Shaoxing wine. This fermented Chinese rice wine has a complex, slightly sweet flavor and amber color from being aged. It’s like dry sherry, which can be used as a substitute. If you don’t want to cook with alcohol, use mushroom stock instead.

				

					
					Sichuan chili oil. A classic Sichuan condiment consisting of neutral-flavored oil infused with toasted Sichuan peppercorns, Sichuan chili flakes, and other aromatic spices. (For more information and a recipe, see Sichuan Chili Oil, this page.)

				

					
					Soy sauce (dark). The dark color and density of this sauce adds a dark, almost black color and a depth of flavor to dishes in which it’s used. It’s slightly sweeter and more viscous than regular soy sauce. It’s used in small amounts and often in tandem with regular soy sauce. My preferred brand is Pearl River Bridge. Conventional soy sauce is not a great substitute.

				

					
					Soy sauce (light). What can I say! Where would we be without soy sauce? Soy sauce is used in countless Asian recipes to add flavor, saltiness, and umami. The standard soy sauce you’re familiar with is referred to and often labeled as “light” soy sauce in Asian cuisine, distinguishing it from dark soy sauce. It does not refer to the sodium content. I just call it “soy sauce.” If you are sodium conscious, you can use low-sodium soy sauce wherever “soy sauce” is called for. My preferred brand of soy sauce is Pearl River Bridge Superior Light Soy Sauce.

				

					
					Sriracha. Chilies, sugar, salt, garlic, and vinegar! Sriracha is the condiment of the century. It has an extreme cult following. I use it throughout these recipes. My preferred brand is Huy Fong Foods.

				

			

			
				[image: Photo of two large glass jars and a small plastic container on a countertop, with one jar holding orange chili oil with red flakes, the other filled with light brown liquid, and the round container in front holding a mound of brown five-spice powder labeled “5 SPICE” on a yellow strip.]
			

			Starches and Flour

			Starches, like the ones I list here, are extracted from various grains and vegetables and are used a lot in Asian cuisine to thicken sauces and coat meats. Different cuisines rely on different starches, so you’ll see a variety of them throughout these recipes. When making dough, I find weighing ingredients in grams to be easier, less messy, and more accurate than measuring them.

			
					
					Bread flour. This flour has a higher protein content than all-purpose flour, which supports more gluten development and gives structure to both my BBQ Pork Buns (Char Siu Bao, this page) and Soup Dumplings (Xiao Long Bao, this page).

				

					
					Cornstarch. A key ingredient in Asian and in particular Chinese cooking. It’s used for velveting meats and thickening sauces. It is one of the most-often-used ingredients in this book!

				

					
					Potato starch. I use this in Chicken Karaage with Spicy Mayo (this page) and Award-Winning Chicken Karaage Sliders (this page). It makes for a light crispy coating, and for what it’s worth, it’s gluten- and corn-free.

				

					
					Rice flour. Makes for a light, delicately crispy crust. I use it in the batter for Korean Seafood Pancakes (Haemul-pajeon, this page) and Korean Fried Chicken (this page).

				

					
					Sweet potato starch. This starch, derived from sweet potatoes, is used in the coating for Crispy Popcorn Chicken (this page). Look for one labeled “thick.” The granules are larger than other starches’ and puff up when fried, giving a unique texture to batter made with it.

				

					
					Wheat starch. Typically used for the dumpling wrappers in making Crystal Shrimp Dumplings (Har Gow, this page). It helps retain moisture and gives the dumplings an almost gel-like consistency.

				

			

			
				[image: Photo of five bags and a tub of starches and flours arranged on a countertop, including a large white-and-pink bag labeled “Sweet Potato Starch,” a blue-and-white King Arthur Baking Company “Unbleached Bread Flour” bag, a tan bag of potato starch, a white-and-red bag of rice flour with English and Asian characters, and a yellow Argo “Corn Starch” tub with a blue lid.]
			

			Spices and Sweeteners

			
					
					Chicken bouillon. Like MSG, bouillon powder adds a boost of flavor. I use it in many dumpling fillings and to add a kick of umami to Classic Egg Fried Rice (this page).

				

					
					Five-spice powder. A classic Chinese spice mixture that includes star anise, cloves, fennel, cassia (Chinese cinnamon), and Sichuan peppercorns. (See Chinese Five-Spice Powder, this page, for more information and a recipe.)

				

					
					Gochugaru. Made with sun-dried chilies, these Korean chili flakes have a sweet, smoky flavor and are medium spicy. They’re made with a different variety of chili than typical American chili flakes.

				

					
					Kosher salt. Kosher salt is the only salt I use in this book, and my preferred brand is Diamond Crystal. If you use a different brand, the granules may be a different size, so the amount of saltiness added could be different. I suggest using Diamond Crystal, which comes in a big box and is readily available in stores or online.

				

					
					Maltose. A natural, sugar-free sweetener from grains. It is used to give Peking Duck (this page) and Char Siu Pork (this page) their glossy, shellacked appearance and mahogany color. Maltose is available at Asian grocery stores and from online sources.

				

					
					Monosodium glutamate (MSG). Used to boost flavor, it’s very common in Asian cooking. I use it in many recipes, but always make it optional, as I understand some people are sensitive to it.

				

					
					Palm sugar. Comes in a paste form usually in a small tub. It’s used in Thai cooking. I use it in Shrimp Pad Thai (this page) and Drunken Noodles (Pad Kee Mao, this page).

				

					
					Rock sugar. Made by cooling sugar syrup into rocks, this is technically the same thing as rock candy! It is less sweet and has a subtler flavor than granulated sugar. It is used often in Asian cooking; I use it to sweeten the broth for Braised Beef Noodle Soup (this page) and Combination Pho (this page).

				

					
					Sichuan chili flakes. These are made from Sichuan chili peppers and are not related to Sichuan peppercorns. They’re used to add heat.

				

					
					Sichuan peppercorns. Although these can be red or green, I use red exclusively. The red variety has a warm, earthy, and slightly woody flavor. (Alternatively, green peppercorns are more citrusy and floral.) The most distinguishing characteristic of these peppercorns—whether you use red or green—is the mouth-numbing, tingling sensation caused when you eat them! In some recipes, I call for ground Sichuan peppercorns. You can buy them preground or grind whole peppercorns in a spice grinder.

				

					
					Togarashi spice. A unique blend of Japanese spices that includes sansho pepper, red chili peppers, and dried seaweed that is used to add heat and umami. I use it in Chicken Karaage with Spicy Mayo (this page) and Japanese Chicken Curry (this page).

				

					
					White pepper. Milder in flavor but spicier than black pepper, white pepper is very common in Asian cooking. I buy it preground because I like it as a fine powder.

				

			

			
				
				[image: Photo of an assortment of pantry ingredients arranged on a countertop, including bags of Ajinomoto umami seasoning, Szechuan chili flakes, Sinbo white rock sugar, and Diamond Crystal kosher salt, containers of palm sugar, maltose, and Knorr chicken powder, a small bottle of shichimi togarashi, and several small dishes holding whole spices such as fennel seeds, star anise, cloves, and Sichuan peppercorns.]
			

			Wrappers

			There are so many egg roll and wonton wrappers in stores—it can be a lot to sort out. These are some that I use. I also provide the information you’ll need to shop for the wrappers in each recipe where they’re called for.

			
					
					Egg roll wrappers. These are essential to traditional Chinese Takeout Egg Rolls with Sweet and Sour Dipping Sauce (this page). The surface of the wrapper bubbles up when fried, giving those egg rolls their signature blistered texture. I’ve used Wei-Chuan Egg Roll Wrappers, Nanka Seimen Egg Roll Skins, and Twin Dragon Egg Roll Wrappers all with excellent results.

				

					
					Rice paper. These paper-thin, transparent wrappers are used to make Vietnamese fresh spring rolls, or gỏi cuốn (this page). They’re easy to find and easy to use. Look for the Three Ladies brand, which is my recommended choice and widely available.

				

					
					Spring roll pastry. My preferred brand is Spring Home. They’re called TYJ Spring Roll Pastry. What I like about these is that they get crisp and a beautiful golden color, but they also are smooth, not blistered.

				

					
					Wonton wrappers. My preferred brand is Dynasty, which are pale in color and sturdy to properly hold the filling. I use these for Nen-Nen’s Wontons (this page) and Fried Wontons with Sweet and Sour Dipping Sauce (this page). You can also find yellow “Hong Kong style” wonton wrappers, ideal for Pork and Shrimp Dumplings (Siu Mai, this page).

				

			

			
				[image: Photo of assorted Asian wrappers laid out on a light surface, including a yellow package of egg roll wrappers with two fried egg rolls pictured, a clear round package of “Bánh Tráng Ba Cô Gái Rice Paper” (Three Ladies Brand) showing three women in green, a red-and-cream package of Dynasty wonton wrappers, a large green-and-red “Spring Home TYJ Spring Roll Pastry” package with golden spring rolls pictured, and several loose pale square wrappers stacked behind them.]
			

			Noodles

			The noodle selection in Asian grocery stores can be overwhelming! There are noodles of every shape and size, and made of everything from mung beans to sweet potato starch. And to make matters more complicated, even noodles that would seem to be the same have different names depending on the cuisine. In Asian supermarkets, there are two places to look for noodles: fresh noodles can be found in the refrigerator (or sometimes freezer) section, and there’s usually an aisle of dried noodles that is as long and varied as a Western supermarket cereal aisle. In each noodle recipe, I’ve given you the details you’ll need to find what you’re looking for.

			Fresh Noodles

			
					
					Lo mein noodles. I use these thick-strand Chinese egg noodles for Classic Chicken Lo Mein (this page). My preferred brand is Twin Marquis.

				

					
					Chinese wheat noodles. These wheat flour–based noodles are distinguished by their white color, because unlike many Chinese noodles, they don’t contain egg. My preferred product is Twin Marquis Thin Shanghai Plain Noodles.

				

					
					Fresh ramen noodles. Japanese fresh ramen noodles are often sold with a flavor packet. My preferred brand is Sun Noodles. I use them for Japanese Stir-Fried Noodles (Yaki Soba, this page).

				

					
					Wonton noodles. I put these very thin-strand Chinese egg noodles in Wonton Noodle Soup (this page). My preferred product is Twin Marquis Wonton Noodles (thin).

				

					
					Chow mein noodles. I use these thin Chinese egg noodles to make House Special Cantonese-Style Crispy Chow Mein (this page). My preferred product is Twin Marquis Hong Kong Style Pan Frying Noodle.

				

					
					Fresh flat rice noodles. Rice noodles are common in Southeast Asian cooking. I use wider varieties of fresh rice noodles for Shrimp Pad Thai (this page), Drunken Noodles (Pad Kee Mao, this page), and Beef Chow Fun (this page). If you can’t find fresh noodles, use dried “rice stick” noodles.

				

					
					Fresh rice vermicelli. I use this thin shape for Combination Pho (this page) and Vietnamese Lemongrass Pork (this page). If you can’t find fresh rice vermicelli, dried is a fine substitute.

				

			

			Dried Noodles

			
					
					Dried ramen noodles. These thin and curly noodles are those you know from the instant ramen that many of us ate throughout college. They’re used to make Indonesian Stir-Fried Noodles (Mi Goreng, this page). You can throw away the sauce packet, since you’ll be making your own. I use Indomie brand, but the options are almost endless.

				

					
					Dried vermicelli noodles. Common in Southeast Asian cuisine. I fry them to add a layer of crunch to Chicken Lettuce Wraps (this page). I also use them for Singapore Mei Fun (this page).

				

					
					Knife-cut noodles. Also called “knife-sliced” or “wavy” noodles, I use these dried Chinese wheat noodles for Spicy Sesame Noodles (this page).

				

					
					Rice stick noodles. These are transparent, chewy noodles made of rice flour. They’re used often in Southeast Asian cuisine. They come in several widths. Use “small” for Combination Pho (this page) and “medium” for pad Thai.

				

					
					Somyeon noodles. Korean wheat noodles. Unlike Thai rice stick noodles, they have a density to them that’s really great in Korean Ox Bone Soup (Seolleongtang, this page).

				

					
					Sweet potato starch noodles. Also called Korean glass noodles or cellophane noodles, these are used in Korean Glass Noodles (Japchae, this page). They have a fun, chewy, springy texture that I can’t get enough of.

				

			

			
				
				[image: Photo of assorted Asian noodles on three round plates resting on a light surface: the top left plate is holding bright yellow Lo Mein noodles beside pale Chinese wheat noodles; the top right plate is holding wide, glossy fresh flat rice noodles next to thin fresh rice vermicelli; and the bottom plate is holding tangled fresh ramen noodles, a tight bundle of wonton noodles in the center, and a large pile of chow mein noodles, with each type labeled in small red text.]
			

			Rice 101

			In Mandarin Chinese, fan means “cooked rice,” but the word is also a general term for food. That’s how important rice is to Chinese culture and cuisine. Many dishes would seem very flavor intense until you serve them with rice. The rice complements and mellows out the intense flavors of the main dish.

			
					
					Long-grain rice. The vast majority of rice I use—the rice to absorb saucy dishes and to make all but one of the fried rice dishes in this book—is long-grain rice. Long-grain varieties include jasmine, basmati, arborio, and Carolina Gold. I use jasmine. I don’t use medium-grain rice, although Calrose rice, a medium-grain rice, is very popular in Chinese food and absolutely an acceptable substitute.

				

					
					Short-grain rice. An oval-shaped rice. It’s starchier and has a higher moisture content per grain than long-grain rice, resulting in a creamier texture. The Japanese variety of short-grain rice, koshihikari, is traditionally used to make sushi. I use short-grain rice for Japanese rice balls (Spicy Tuna Onigiri, this page), Congee with Thousand-Year-Old Eggs (this page), Kimchi Fried Rice (this page), and Bibimbap (this page).

				

					
					Glutinous rice. Also known as sweet rice or sticky rice, glutinous rice is used to make sticky rice dishes and desserts including mochi and Mango Sticky Rice (this page), a classic Thai dessert.

				

			

			
				
				[image: Photo of a large round ceramic plate holding three labeled piles of uncooked white rice, with short, plump grains at the top labeled “Glutinous rice,” slender grains on the right labeled “Long-grain rice,” and slightly shorter, wider grains at the bottom labeled “Short-grain rice,” with a few loose grains scattered around the plate.]
			

		

	
		
			How to Steam White Rice (Without a Rice Cooker)

			Steamed Long-Grain White Rice

			Prep time: 5 minutes • Cook time: 40 minutes

			Makes 4 cups; serves 4

			I live and die by my Zojirushi rice cooker, but for those who don’t own a rice cooker, I’ve included some easy stovetop instructions for long- and short-grain varieties. I use long-grain rice for most fried rice dishes and pretty much whenever I’m serving the rice with a saucy main dish. And when it comes to long-grain varieties, I use jasmine almost exclusively.

			CJ’s Tips: My Nen-Nen taught me to rinse and drain rice at least three times before cooking it, or until the water is almost clear after swishing the rice. This removes excess starch and prevents the rice from getting gummy.

			1½ cups long-grain rice

			
					
					Add the rice to a bowl and fill it with water. Use your hands to swish it around, then drain the rice and repeat. Do this at least three times, until the water is clear after you swish the rice. Drain the rice in a fine-mesh strainer and discard the water.

				

					
					Transfer the rice to a large saucepan with 2 cups of water. Heat the water over high heat until small holes form over the surface of the rice and the water begins to bubble but not boil, about 5 minutes.

				

					
					Reduce the heat to low to maintain a gentle simmer, cover, and simmer until the water is absorbed, about 15 minutes. Turn off the heat and leave the lid on the pot. Set aside for 15 minutes to allow the rice to steam. Uncover and fluff with a rice spatula or fork. Serve.

				

			

			Steamed Short-Grain White Rice

			Prep time: 5 minutes • Cook time: 45 minutes

			Makes 4 cups; serves 4

			Short-grain rice is chewier and creamier than long-grain rice, due to the higher moisture content in the grains. Its creaminess makes it ideal for making Congee with Thousand-Year-Old Eggs (this page), savory rice porridge. It’s also traditionally used in Korean dishes such as Bibimbap (this page) and Spicy Tuna Onigiri (this page).

			1½ cups short-grain white rice

			
					
					Add the rice to a bowl and fill it with water. Use your hands to swish it around, then drain the rice and repeat. Do this repeatedly until the water is almost clear after you swish the rice, at least three times. Drain the rice in a fine-mesh strainer and discard the water.

				

					
					Transfer the rice to a large saucepan with 2⅓ cups of water and stir the rice. Heat the water over high heat until the water bubbles between the rice grains and small holes begin to form at the surface of the rice, about 5 minutes.

				

					
					Reduce the heat to low to maintain a gentle simmer, cover the pot, and simmer until the rice has absorbed the water, 20 to 25 minutes. Turn off the heat and leave the lid on the pot. Set aside for 15 minutes to allow the rice to steam. Uncover and fluff with a rice spatula or fork. Serve.

				

			

			
				Storing and Reheating Rice

				
					To store cooked rice: Let it cool to room temperature, then place it in an airtight container, refrigerated, for up
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