

[image: ]




[image: ]





[image: ]




Peter Meehan, editorial director

Mary-Frances Heck, recipe development

Gabriele Stabile, photography

Mark Ibold, food styling & male hand modeling

Hannah Clark, prop styling

Joanna Sciarrino, managing editor

Rica Allannic, Rachel Khong, Brette Warshaw, Chris Ying, editors

Walter Green & Helen Tseng, design and layout

Jason Polan, illustrations

Kate Slate, copy editor

Ena Brdjanovic & Sai Sumar, interns

Special thanks to: Danny Bowien, Dave Chang, Joanne Chang, Angela Dimayuga, Fuschsia Dunlop, Tony Kim, Miki Takana, Regina Kwan Peterson, Andy Ricker, Laurie Woolever, Bary Yuen

Copyright © 2015 by Lucky Peach, LLC

Photographs copyright © 2015 by Gabriele Stabile

Illustrations copyright © 2015 by Jason Polan

All rights reserved.

Published in the United States by Clarkson Potter/Publishers, an imprint of the Crown Publishing Group, a division of Penguin Random House, LLC, New York.

www.crownpublishing.com

www.clarksonpotter.com

CLARKSON POTTER is a trademark and POTTER with colophon is a registered trademark of Penguin Random House, LLC.

Hot and Sour Soup adapted from Joanne Chang’s Flour, Too: Indispensable Recipes for the Café’s Most-Loved Sweets & Savories (Chronicle Books, 2013).

Library of Congress Cataloging-in-Publication Data

Meehan, Peter, 1977– author.

Lucky Peach 101 easy Asian recipes / Peter Meehan and the editors of Lucky Peach; Photographs by Gabriele Stabile.—First Edition.

pages cm

Includes index.

1. Cooking, Asian. I. Lucky peach. II. Title.

TX724.5.A1M44 2015

641.595—dc23                   2015015729

ISBN 9780804187794

eBook ISBN 9780804187909

eBook design adapted from print book design by Walter Green 
Cover design by Walter Green
Original Lucky Peach logotype by Brian McMullen

v3.1_r2
a+prh





For Big H, Little H, and Joni-Bird

[image: ]





[image: ]

Contents

Introduction

Equipment

Pantry

Noodles

Rice

Level 1: Basic

Level 2: Intermediate

Level 3: Champion

Cold Dishes, Apps, and Pickly Bits

Soy ’n’ Sugar Cucumber Pickles

Chineasy Cucumber Salad

Silken Tofu Snack

Oshitashi

Seaweed Salad

Soy Sauce Kimchi

Summer Rolls

Gado Gado Dip

Scallion Salad

Soy Sauce Eggs

Spicy Cold Celery

Dashimaki Tamago

Green Papaya Salad

Dollar Dumplings

Shrimp and Chive Dumplings

Vegetable Dumplings

Breakfast

Com Tam Breakfast

St. Paul Sandwich

Miso Soup

Nasi Lemak

Pancakes

Apam Balik

Okonomiyaki

Scallion Pancakes

Beef Roll

Korean Pumpkin Pancake

Kimchi Pancake

Moo Shu Pancakes

Moo Shu Vegetables

Soups and Stews

Beef Noodle Soup

Rotisserie Chicken Ramen

Chicken Noodle Soup

Miso Clam Chowder

Doenjang Jigae

Slow Cooker Pho

Hot and Sour Soup

Massaman Curry

Soy-Braised Short Ribs

Tofu in Kombu Dashi Hot Pot

Noodles

Economy Noodles

Cold Soba with Mushrooms and Leek

Jap Chae

Pad See Ew

Pesto Ramen

Hiyashi Somen

Sichuan Pork Ragu

Spicy Mushroom Ragu

Sichuanese Chopped Celery with Beef

Rices

Chinese Sausage Fried Rice

Thai Herb Fried Rice

Ume Rice

Kabocha Rice

Jumuk Bap

Onigiri

Kimbap

Sticky Rice Wrapped in Lotus Leaves

Omurice

Warm Vegetables

Greens with Whole Garlic

Dry-Fried Green Beans

Bok Choy with Oyster Sauce

Miso-Glazed Eggplant

Roasted Squash with Red Glaze

Stir-Fried Asparagus

Warm Eggplant with Green Peppers

Corn Cheese

Roasted Sweet Potatoes

Chicken

Five-Spice Chicken

Lacquered Roast Chicken

Spicy Roast Chicken

Oyakodon

Chicken Adobo

Hainan Chicken Rice

Mall Chicken

Korean Grilled Chicken

Lemongrass Chicken

Braised Chicken Wings

Miso Claypot Chicken (No Claypot)

Chinese Chicken Salad

Meats

Beef Satay

Cumin Lamb

Lamburgers

Thai-Style Lettuce Cups

Lion’s Head Meatballs

Red Roast Pork

Fish Sauce Spareribs

Macanese Pork Chop Bun

Pan-Roasted Rib Eye with Ms. Kwok’s Black Pepper Sauce

Seafood

Tod Mun Fish Cakes

Ms. Vo Thi Huong’s Garlic Shrimp

Miso-Roasted Fish

Coco-Curried Mussels

Clams with Lemongrass in a Vietnamese Style

Kung Pao Shrimp

Squid and Grapefruit Salad

Steamed Whole Fish, Two Sauces

Super Sauces

Danny Bowien’s Ginger-Scallion Sauce

Dave Chang’s Ginger-Scallion Sauce

Carrot-Ginger Dressing

Octo Vinaigrette

Nuoc Cham

Sambal

Tofu Dressing

Odd Flavor Sauce

Dessert

Oranges

Egg Custard Tarts

Acknowledgments

Index

[image: ]





[image: ]




[image: ]

Introduction

The seeds of this book were planted years ago, before Lucky Peach was even a twinkle in our collective eyes. Dave Chang and I were in San Francisco together doing a promo event for our book, Momofuku. To our great surprise, we’d heard that Momofuku had climbed onto the lower rungs of a New York Times bestseller list, so we bought a paper to check out the standings. Inside we saw Ad Hoc at Home by Thomas Keller just crushing us, smashing our skull to splinters with its high-polish clogs.

Because Ad Hoc is a good book (and The French Laundry Cookbook was a major influence on everything that came after it), the best criticism we could mount was, That’s not really “at-home” cooking! We joked in a not entirely unserious way about doing a book called 101 Easy Asian Dishes wherein none of the recipes would actually be easy—we’d promise one thing and sell another. Chris Ying, who was then the publisher of McSweeney’s, was in the car with us at the time of these first conversations. I’d worked with Chris on a story derived from the book for the very bonkers thirty-third issue of McSweeney’s, so I knew he’d be sympathetic. Dave and I had halfway invited him, halfway kidnapped him into hanging out with us twenty-four hours a day during our six-day promotional stay in the city by the Bay. He was a firm supporter of the cause.

Back in New York I got to work on it. I remember setting pineapple juice with agar agar inside jalapeños, then slicing the results so a ring of fiery green would encircle a disk of cool sweet yellow fruit jelly. These were going to go on a Hawaiian pizza (Hawaii being more or less part of Asia the way we were counting it).

But then we started this TV show project that became The Mind of a Chef and begat our magazine, Lucky Peach, and then that became the beast that swallowed my life. Ying was no longer an innocent and enthusiastic bystander, but a collaborator and eventually my partner in crime in running the operation.

When the roller coaster of launching the magazine hit a flat patch—or, really, when we acclimatized to its speed, because it hasn’t slowed down at all—it was time to think: What’s the first Lucky Peach book going to be? I pushed for it to be that primordial version of 101 at the outset, but it quickly felt wrong. For one thing, we now had a magazine in which we could air our craziest dirty-idea laundry, and we’d regularly done that—publishing insanely complicated recipes was part of our 9-to-5 gig. Plus I’d had two kids in the interim and reconnected with the beauty and, more essentially, the necessity of good and easy ways to get dinner on the table.

And so 101, which had always been a joke, morphed into an earnest thing, a project where we could publish simple and flavorful recipes with the home cook in mind. Most food magazines start out with that goal; for us, it was a new challenge. And the results of taking on that challenge are what you hold in your hands.

At the outset, I set forth two rules to hem us in:

1. No Frying

Frying isn’t hard in the least, but it makes a mess, and if you cook at all at home, you know that cleaning up is half the battle. I’m sure we’ll do a book of all fried foods at some point to make up for the restraint exercised here.

2. No Subrecipes

This turned out to be a rule that had to be broken, because no matter how easy you make things, sometimes cooking requires additional cooking. But we kept it to a minimum and tried to be honest about it. We avoided anything like, “Make this meal in ten minutes as long as you spend a whole day the week before cooking a jar of goop that you’ll never actually use for anything else!” (There is a small chapter of flavorful goops toward the back of the book that you will use frequently. They’re our go- to Super Sauces that can be dumped over nearly any food lingering in your fridge to turn it into delicious dinners.)

As far as what we mean by “easy,” it’s all about practical considerations. Some recipes might sit on your stove or in a slow-cooker for a couple hours, but that doesn’t make them difficult. Some recipes, like the dumplings, might require an hour of active kitchen work, but we don’t expect those to be weeknight meals, and we figure the return more than justifies the investment of time.

Of course, many of the recipes in this book call for ingredients that you can’t buy at the local gas station. But in the age of online grocery suppliers, even hermits can arrange for a delivery of a full pantry’s worth of goods to their local trailhead and have 98 percent of the dishes contained herein on their table the next night. I personally find the thrill of physically seeking out these products in actual markets to be about as much fun and rewarding as most guys my age find fantasy sports, golf, or strip clubs, which is to say a lot. But to each his own. Just don’t cry into your pillow about how you can’t find them, because you can.

The last thing to address before we get on to the real show here is the “Asian” thing. We are acutely aware that Asia’s size and complexity are so vast that it is a ridiculous idea to reduce its cuisines—each its own private infinity once you begin to parse regions and subregions and the variations and innovations that individual cooks employ in their kitchens every day—down to 101 recipes that are representative of anything. There’s nothing from India in here, or Tajikistan for that matter; Cambodia gets short shrift too. If one thing has remained from the original idea for 101 it is our cavalier and labradoodle-enthusiastic approach to what we mean when we talk about Asia. Completeness is an impossibility, and not our goal.

We appreciate hyperspecific, traditional recipes that call for truly hard labor and criminally obscure ingredients as much as the next nerd; we and many of our friends often cook and write recipes in that vein. But we all work long hours and come home hungry to cold kitchens, or have kids to feed, or want to cook because, when days are chaotic, there is a restorative beauty to the order and purpose of cutting things up and turning them into sustenance. For whatever else you can’t control, you can put dinner on the table. The recipes in this book are meant to be fuel for those moments, solutions to those situations.

So we chose favorite dishes and recipes that were naturally simple. We stripped down some things into reasonable facsimiles of their source material. Other recipes appear here because they’re a funny part of the comically broad idea of what “Asian” cuisine encompasses for us, even though their genesis and diaspora are distinctly late-twentieth-century American.

Above all, we tried to have fun, and to put together a folio of kitchen ideas that you can turn to for easy eating on a real-life schedule and budget. Dig it, and dig in.

—Peter Meehan and the editors of Lucky Peach
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In making this book we really tried to whittle down the required equipment. The items you see here are things that made our experience of cooking this food better and easier. The two things you have to get: a wok (1) and a rice cooker (2).

I’d advise springing for a rice cooker with a timer, so you can have it make fresh hot rice for you when you get up in the morning or get home from work at night. You certainly do not need a rice cooker to make rice—a pot, a faucet, and any primitive heat source will get the job done—but almost everybody I know from a rice-eating part of the world uses one, and since being converted, I do too. It’s a worthwhile convenience: It’s not more of a mess than a pot, and once you add the rice and the water (and any flavorings, should you go down that road), it’s done, and you can focus on the rest of the meal.

Do not buy a nonstick wok or I will come to your house and beat you over the head with it. Go to a Chinatown if there’s one near you, and do not spend more than $20. It should be thin but sturdy, made of steel, and flat-bottomed so it works on your stove. Most woks will come with instructions for how they should be seasoned; the short version is this: Wash well, heat over high heat, add a lot of fat, and stir-fry a bunch of chopped chives until they’re completely hammered, about 10 minutes or so. Cool, rinse clean, and it’s ready to use.

As far as the rest, a wok spatula (3) is a pleasurable tool for pushing food around a wok, which is something this book will ask you to do often. I honestly didn’t own one—I’d always used flat wooden spoons—until we started pulling this collection together, and I won’t do without one going forward. (Also, we started referring to it as a wok shovel, which just makes me like it more.)

The spider (4) is the slotted spoon of the Asian kitchen. It is worth more than the $3 it will cost you. The mortar and pestle (5) is a pain to haul home from the store, but it really does make certain things, particularly Thai things, taste right. You can absolutely do without one, but if you get into making curry pastes, you’ll like owning one. Buy a fairly sizable model if you spring for one, one that holds at least 2 cups of stuff, so you can use it for dishes like the papaya salad.
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One could write a telephone book or two about Asian noodles and probably leave a lot out, so we’ll avoid straying into that territory here. Any city/town/unincorporated municipality with a good Asian supermarket or two will have most of these, and the Internet has the rest. Fresh ramen and fresh rice noodles are the two hardest to come by on account of their freshness. But I recently came across vacuum-sealed packages of fresh rice noodles (marketed as Pad See Ew Noodles, which is, in fact, how we use them) at the local Whole Foods, and fresh ramen is slowly stretching its alkaline tendrils across America, thanks largely to (the excellent) Sun Noodle company.

Unless you’re buying your noodles like loosies out of the back of a truck to keep costs down, everything will be sold with cooking instructions and times on their packaging. Follow them.

1. Ramen

Fresh ramen noodles are a world apart from the stuff in your cup of noodles, and are worth seeking out. They are toothsome in a manner different from, but recalling, fresh pasta, with a distinctive flavor that’s the tiniest bit sulfurous in a very good way. If you can’t find them and are some kind of type A overachieving person who’s slumming it here in an easy cookbook, check our website—or the Internet in general if Lucky Peach has gone the way of the dodo—for a simple recipe to make them yourself.

2. Soba

Soba noodles are made with buckwheat, which lays claim to their distinctive flavor. Fresh soba is too delicate to be sold commercially in any scalable amounts, so you’ll be cooking with dried. About this, be happy.

3. Udon

Udon, a thick wheat noodle from Japan, is kind of the workingman’s noodle. Udon makers actually jump up and down on bags of the noodle dough to maximize the gluten, and the result is a hearty noodle that can stand up to hot broth or big flavors. They’re not specifically called for in any recipes herein, but they’d go well with any of the ragus and the two ginger-scallion sauces, or as an alternative to somen or soba.

4. Lo mein

Lo mein are the size and shape of thick spaghetti and yellow from egg (not food coloring). We recommend cooking them for a minute or two to loosen them up, but letting them finish cooking in whatever stir-fry or broth situation you have going.

5. Rice noodles

The two main categories of rice noodles are fresh and dried. Fresh rice noodles can be delicate and fine or sturdy and stir-fryable. We call for them only once, in Pad See Ew, which is made with the fresh wide rice noodles called sen yai. Fresh rice noodles clump easily, and sometimes novice users (like me, once or twice) will try to boil them to get the noodles separated. Word to the wise: That cooks them into a lump. Instead, peel them apart in a colander under cold running water—there will be winners and losers in the process, not everybody comes out whole—and then use as directed, with a hot wok.

Dried rice noodles are a staple of Southeast Asian cooking. The most widely available kind are flat-ish noodles, often labeled “sticks” instead of noodles, that are great in soups (like the Taiwanese-ish soup) and stir-fried with deeply flavored sauces. They don’t require much cooking.

Rice paper wrappers are another member of the dried rice noodle family. Sometimes called spring or summer roll skins, they’re used to wrap up delicious things in Southeast Asian cooking. They feel like plastic out of the package, but after a quick soak in hot water, they’re ready to use.

6. Wonton/dumpling wrappers

Sure, you could make your own dumpling skins. You could also use simple household tools to take care of your dental health needs. But life is not a big Hey Look What I Can Make competition, so celebrate the little shortcuts, like cheap and plentiful wonton wrappers. The square wrappers lend themselves better to boiling (like in wonton soup) and the round wrappers to pan-frying (think potstickers or gyoza), but the rules here are neither hard nor fast.

7. Somen

Somen are thin wheat noodles from Japan used, most famously, for Hiyashi Somen, the hot-weather noodle dish.

8. Sweet potato noodles (not pictured)

Like glassy spaghetti with a good chew, these Korean noodles are enjoying a moment because they are recommended on the Paleo diet. (Cavemen loved Korean food.) This means you might be able to find them at your local health food store.
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Almost all of the dishes in this book that don’t feature a starch (i.e., noodles or, occasionally, bread) are meant to be eaten with rice. Steamed/boiled/“plain” white rice is the standard accompaniment, but not all white rice is the same. Here’s a quick guide:

Chinese, Vietnamese, and most Thai dishes go with jasmine rice. Japanese and Korean dishes go with medium-grain or short-grain (“sushi”) rice. Sticky rice is for Thai curries and spicy things—it takes more time than the others, but isn’t hard to make. We have eschewed exotic rice varieties in this book, though there’s no reason you can’t use them.

1. Jasmine

Jasmine rice is a long-grain rice grown (predominantly) in Thailand. It has an extremely subtle floral fragrance, which is where the name comes from.

2. Medium-grain

You can buy a really big bag of medium-grain rice for what you might pay for a regular bag of nice short-grain rice. You might be tempted to see it as the workaday/workhorse Japanese and Korean rice. And maybe it is. It soaks up the stews, sauces, and broths like no other.

3. Sticky (or glutinous)

Sticky rice is the only one you don’t cook in a rice cooker. To make it: Bundle up 1½ cups of rice in cheesecloth and submerge it in a bowl of cold water for 3 hours. Then put a steamer over a pot of water that’s boiling hard and steam that bundle for 30 minutes. Eat hot or warm. Keep the rice warm and sticky by wrapping the bundle in plastic wrap.

4. Broken

Broken rice is jasmine rice grains that have been, you guessed it, broken during processing. On some level, this is a “lower-quality” rice, but the qualities it has—it sticks together a bit more and strikes me as (unscientifically) more fragrant—are worth a spin every now and again. Included specifically for use with the Vietnamese sausage breakfast.

5. Short-grain/sushi

The stubby little rice that goes with/in all your Japanese and Korean cooking. There’s a real range of this kind of rice that’s available, from cheaper, American-grown stuff to fancy Japanese varietals. Our blunt but hopefully helpful Goldilocks advice on that: Don’t scrape the bottom of the barrel, but don’t reach for the clouds either. The middle is just right.
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Pictorial Pantry

Look, we know the Internet is out there. And on it you can find almost anything, from pictures of dogs on surfboards to multilayered analyses of whether or not Thomas Pynchon predicted parallel universes decades before the Hadron Supercollider gave scientists reason to think they might exist. But the pull of Gravity’s Rainbow aside, what we wanted to do here was give you a simple visual and factual orientation to what we cooked with as we made this book, so you know what you’re looking for as you paw through the aisles of a foreign supermarket and/or the murky depths of third-party seller pages on Amazon.com.

We divided our pantry into basic, intermediate, and champion levels because (a) it would have been really hard to get everything in one shot and (b) these levels reflect the necessity of the ingredients.
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1. Soy sauce

Our preferred soy sauces are Japanese-made and are labeled usukuchi, which is sometimes called “light” soy sauce. (That lightness is in color; do not confuse it with low-sodium soy sauce.) We tested the recipes here with a range of different store brands, and they should work with even the Kikkoman bottle you swiped off the local take-out place’s to-go counter.

2. Sesame oil

Don’t be afraid to pay a little more for something nicer than basic, but buy a small bottle—a little bit goes a long way, and sesame oil doesn’t improve with age.

3. Peanuts

Planter’s cocktail peanuts inarguably get the job done and are so widely available you can probably buy them at the gas station.

4. Tahini

Tahini is puréed sesame seeds. Get something from a Middle Eastern grocery if possible.

5. Mirin

Mirin is a sweet, sake-like fermented rice wine product that’s a building block of Japanese cuisine. Real mirin is sweet and alcoholic and hard to find outside of a dedicated Japanese grocery; hon mirin is what you’ll find in most places. It’s some sort of debased industrial version of the real deal, sweetened with corn syrup, and it’s a 100 percent acceptable substitute that makes perfectly delicious food.

6. Sesame seeds

At Lucky Peach, we have one intern whose only job is to harvest sesame seeds off of the top of a few dozen Big Mac buns every week for the test kitchen. If you
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