

[image: Cover image for The Chinese Vegan Kitchen: More Than 225 Meat-Free, Egg-Free, Dairy-Free Dishes from The Culinary Regions of China]



The Chinese Vegan Kitchen

[image: ]


PERIGEE TITLES BY DONNA KLEIN

The Mediterranean Vegan Kitchen

The PDQ (Pretty Darn Quick) Vegetarian Cookbook

Vegan Italiano

The Gluten-Free Vegetarian Kitchen

The Tropical Vegan Kitchen

Supermarket Vegan

The Chinese Vegan Kitchen





THE

Chinese
Vegan
Kitchen

[image: ]

More Than
225 Meat-Free, Egg-Free,
Dairy-Free Dishes
from the
Culinary Regions of China

DONNA KLEIN

A PERIGEE BOOK









A PERIGEE BOOK

Published by the Penguin Group

Penguin Group (USA) Inc.

375 Hudson Street, New York, New York 10014, USA

Penguin Group (Canada), 90 Eglinton Avenue East, Suite 700, Toronto, Ontario M4P 2Y3, Canada (a division of Pearson Penguin Canada Inc.) • Penguin Books Ltd., 80 Strand, London WC2R 0RL, England • Penguin Group Ireland, 25 St. Stephen’s Green, Dublin 2, Ireland (a division of Penguin Books Ltd.) • Penguin Group (Australia), 250 Camberwell Road, Camberwell, Victoria 3124, Australia (a division of Pearson Australia Group Pty. Ltd.) • Penguin Books India Pvt. Ltd., 11 Community Centre, Panchsheel Park, New Delhi—110 017, India • Penguin Group (NZ), 67 Apollo Drive, Rosedale, Auckland 0632, New Zealand (a division of Pearson New Zealand Ltd.) • Penguin Books (South Africa) (Pty.) Ltd., 24 Sturdee Avenue, Rosebank, Johannesburg 2196, South Africa

Penguin Books Ltd., Registered Offices: 80 Strand, London WC2R 0RL, England

While the author has made every effort to provide accurate telephone numbers, Internet addresses, and other contact information at the time of publication, neither the publisher nor the author assumes any responsibility for errors, or for changes that occur after publication. Further, the publisher does not have any control over and does not assume any responsibility for author or third-party websites or their content.

Copyright © 2012 by Donna Klein
“Spirit of God” copyright © 1965 by Medical Mission Sisters
Text design by Kristin del Rosario

All rights reserved.

No part of this book may be reproduced, scanned, or distributed in any printed or electronic form without permission. Please do not participate in or encourage piracy of copyrighted materials in violation of the author’s rights. Purchase only authorized editions.

PERIGEE is a registered trademark of Penguin Group (USA) Inc.

The “P” design is a trademark belonging to Penguin Group (USA) Inc.

First edition: December 2012

Library of Congress Cataloging-in-Publication Data

Klein, Donna (Donna M.)

The Chinese vegan kitchen : more than 225 meat-free, egg-free, dairy-free dishes from the culinary regions of China / Donna Klein.—First edition.

pages   cm

“A Perigee book.”

Includes index.

ISBN: 978-1-101-61361-0

1. Cooking, Chinese.   2. Vegan cooking.   I. Title.

TX837.K5447   2012

641.5’636—dc23                  2012029883

The recipes contained in this book are to be followed exactly as written. The publisher is not responsible for your specific health or allergy needs that may require medical supervision. The publisher is not responsible for any adverse reactions to the recipes contained in this book.

Most Perigee books are available at special quantity discounts for bulk purchases for sales promotions, premiums, fund-raising, or educational use. Special books, or book excerpts, can also be created to fit specific needs. For details, write: Special Markets, Penguin Group (USA) Inc., 375 Hudson Street, New York, New York 10014.



[image: ]



	ALWAYS LEARNING
	PEARSON





To
The Yali “Nanya” Middle School
Class of 2013
W[image: ] ài n[image: ]men!

—TEACHER DONNA


• ACKNOWLEDGMENTS •

First and foremost, many thanks to my literary agent, Linda Konner, and the staff and crew at the Penguin Group, namely John Duff, who enabled this cookbook, my lucky number 7, to be published—yes!

Sincere thanks to WorldTeach, a nonprofit affiliate of the Center for International Development at Harvard University, which made my volunteer year in China possible.

Special thanks to Yali “Nanya” Middle School in Changsha, Hunan Province, The People’s Republic of China, for affording me the honor, privilege, and pleasure of teaching oral English to the Senior One students during the 2010–11 school year.

Heartfelt thanks to all my students at Yali, in the classroom and at English corner, and their families, who contributed recipes, ideas, and endless inspiration for this book.

Thank you, Emma and Sarah, my gorgeous grown-up girls; Jeff, their devoted father; and Trevor and Cooper, our beloved adopted dogs, for holding down the fort while China was my home away from home for eleven months.

Thank you, Karen, my fabulous friend since our St. Joseph’s University days, for getting up early on Sunday mornings to Skype from suburban Philadelphia to Changsha and keeping my spirits way up.

Finally, eternal gratitude to the countless Chinese cooks who have fed their families during the best and worst of times in a remarkable country with the longest continuous history in the world, who have produced the most creative cuisine on Earth, and who have passed their secrets on.


• CONTENTS •

PREFACE: THE BEAUTY AND SPIRIT OF CHINA

INTRODUCTION

Diverse Regional Cuisines

Hot in Hunan

Glossary of Ingredients

About the Nutritional Numbers

CHAPTER ONE

Appetizers and Snacks

CHAPTER TWO

Soups

Light Soups

Meal-in-a-Bowl Soups, Stews, and Congees

CHAPTER THREE

Salads

First Course and Side Salads

Main Dish Salads

CHAPTER FOUR

Rice Dishes

CHAPTER FIVE

Noodle Dishes

CHAPTER SIX

Tofu, Seitan, and Other Main Dishes

CHAPTER SEVEN

Vegetable Side Dishes

CHAPTER EIGHT

Desserts and Other Sweets

METRIC CONVERSION CHARTS

INDEX


• THE BEAUTY AND SPIRIT OF CHINA •

Much has been written about the breathtaking beauty of China. If my experiences as a traveler to Beijing, Hong Kong, Macau, Shanghai, Xi’an, and throughout Hunan Province—such as Mount Heng, Shaoshan, Yuelu Mountain, and the amazing Zhangjiajie, whose Wulingyuan Scenic Area, a UNESCO World Heritage Site, is said to have been an inspiration for the scenery in the movie Avatar—are any indication, it’s all true. Much has also been written about the breathtaking effects of state-sponsored atheism in China, as well. Many claim that communism has essentially stifled—even snuffed out—spirituality, as the majority of Chinese citizens profess to be agnostics, nonreligious, or atheists. If my experiences as a WorldTeach volunteer living and teaching oral English in China for eleven months are any indication, however, it’s not at all true. In China, I found the Spirit of God everywhere I looked. Its sacred breath was manifested in the eyes of my students welcoming me every single day to class, in the smiles of the locals greeting me on the streets, in the voices of their children calling “hello,” in the touch of the stranger’s hand leading me to exactly where I needed to be when I was lost, in the taste of the apple given as a gift on Christmas Eve, and in the smells of the incense wafting through the streets from the temples on the Lunar New Year. Ah, the temples—Daoist, Buddhist, or Confucian, China is temple heaven. The sublime states of loving-kindness, compassion, balance, and harmony emanating from these pillars of Eastern wisdom and philosophy are woven into the fabric of everyday life in China—showing up in formal attire simply isn’t necessary to receive the gift of such bliss, only presence. Climbing into a landscape painting of Chinese tranquility can help.

China is open to Western religions as well. I attended services at Changsha’s Roman Catholic Church on a glorious Pentecost Sunday. In this Gothic-style structure with its rose petal–pink walls and arched midnight blue ceilings resembling starry skies, a breathtaking Madonna floats on a heavenly orb above the altar as the Earth’s benevolent mother filled with grace, beseeching her Son Jesus to bless all of His Father’s children in the human race. There were the traditional offertory gifts of bread and wine, and the unexpected delights of melons, mangoes, and apples—always apples. Received were the twelve fruits of the Holy Spirit, flowing in infinite abundance everywhere I went in China: kindness, joy, peace, patience, goodness, forbearance, gentleness, faith, modesty, self-control, purity, and love—always love. As I sat in the pew in stillness, blown away by the music, listening to a hymn familiar from my childhood but sung in Chinese, I surrendered to the sanctity of the spirit-filled moment—a clear connection to an endless wellspring of love and light. A foreigner, I never felt more at home in my life.

A few weeks later, as I flew back to the States, I counted the many blessings of experiences and friendships I had been graced with in China, and soared with gratitude for all that I had waiting for me—my family, my friends, my dogs, my house, my life, my purpose. I felt enveloped in peacefulness as palpable and still as the apples nestled in the offertory basket that miraculous Pentecost Sunday.

I thought of this book I would write—my seventh one, a fortuitous number for relationships in both the East and West and, in my mind, a symbol of the interconnectedness of all the nations of the world through food. And, finally, I thought of my own modest contributions to this interconnectedness to nourish the body while eschewing the use of animal products and, in turn, attempts to leave the tiniest carbon footprint.

Watching the brilliant sun set through the plane’s window, drifting off into contented sleep, I felt the breath of the Spirit blowing in me, and was full and satisfied—my happy heartfelt wish for you as you use this book.
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Spirit of God


Spirit of God in the clear running water

Blowing to greatness the trees on the hill.

Spirit of God in the finger of morning:

Fill the earth, bring it to birth,

And blow where you will.

Blow, blow, blow till I be

But the breath of the Spirit blowing in me.

Down in the meadow the willows are moaning

Sheep in the pastureland cannot lie still.

Spirit of God, creation is groaning:

Fill the earth, bring it to birth,

And blow where you will.

Blow, blow, blow till I be

But the breath of the Spirit blowing in me.

I saw the scar of a year that lay dying

Heard the lament of a lone whip-poor-will.

Spirit of God, see that cloud crying:

Fill the earth, bring it to birth,

And blow where you will.

Blow, blow, blow till I be

But the breath of the Spirit blowing in me.

Spirit of God, everyone’s heart is lonely

Watching and waiting and hungry until

Spirit of God, man longs that you only

Fulfill the earth, bring it to birth,

And blow where you will.

Blow, blow, blow till I be

But the breath of the Spirit blowing in me.

—Words and music by Sister Miriam Therese Winter
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• INTRODUCTION •

Attractive appearance, pleasing fragrance, satisfying flavor—Chinese dishes have been measured by these three major criteria for centuries. Other important considerations are the texture and the intrinsic healthfulness of the food—any and all auspicious connotations are extrinsic added boons. The harmonious blending of these distinctive elements has made Chinese cuisine a veritable feast for the senses and an enduring source of sustenance. While many of China’s ancient inventions—paper, moveable type, and the compass, to name a few—have changed the course of history, its most popular contribution to the modern world is arguably Chinese food, enjoyed in restaurants and homes in every corner of the globe. Now vegans throughout the planet can indulge their passion using The Chinese Vegan Kitchen.

How is a vegan diet in China possible? It’s easy. As the world’s largest producer of fruits and vegetables, grains such as rice and wheat, legumes such as mung beans and peanuts, and the inventor of tofu more than two thousand years ago, China boasts an impressive array of meat-free, egg-free, and dairy-free dishes that is highly conducive to healthy, plant-based eating. Additionally, the effect of Buddhist vegetarian practices upon Chinese culinary art is apparent in specific foods, namely seitan, the quintessential mock meat, which, like tofu, originated in ancient China. From tasty appetizers to mouthwatering desserts, The Chinese Vegan Kitchen is a comprehensive collection of easy yet authentic recipes from the Middle Kingdom’s various regional cuisines—such as Cantonese, Hunanese, Mandarin, Shanghainese, Sichuanese—that you can prepare in your own kitchen with ingredients readily available in both standard and Western Asian supermarkets.

Diverse Regional Cuisines

In the Western world, it used to be that Chinese food called to mind a single, homogenous cuisine packaged in cute pint-sized containers known as Chinese take-out. These days, with the proliferation of Asian food markets, TV food shows, and Internet food blogs, it’s become increasingly obvious that there is much, much more to Chinese cuisine than egg rolls and chow mein. Moreover, it stands to reason that a country as large and as geographically and ethnically diverse as China would naturally have a wide range of culinary styles. While there are various ways of classifying these regional cuisines, an extensive variety of flavors, ingredients, cooking methods, and cultural influences has evolved over the centuries to distinguish the north, south, east, and west schools of Chinese cooking.

THE NORTH

The northern school of cooking is largely defined by the refined cooking of Beijing (also known as Mandarin or Peking cuisine) and its former palace kitchens; the classic style of Shandong, where the wok is said to have originated; and the hearty, cold-weather food of Tianjin and cities bordering Russia such as Harbin, where a version of borscht made with red cabbage is quite popular. While the areas in the south, east, and west favor rice, the north is China’s bread basket—wheat-based noodles, dumplings, steamed buns, breads, and pancakes are popular fare. Foods are typically flavored with the liberal use of vinegar, garlic, scallions, leeks, and salt, and tend to be oily. The preferred methods of northern cooking are boiling, steaming, and stir-frying.

THE SOUTH

The food of the Guangdong and Hainan regions largely define the southern regional school of cooking. The Cantonese food from Guangzhou, located in the subtropical province of Guangdong, is the most commonly defined cuisine outside of China—most Chinese restaurants in the Western world feature Cantonese derivatives. Cantonese food is known for its exotic ingredients and fresh, natural flavors. Fermented black beans, hoisin sauce, and oyster sauce—available in a vegetarian form made with soy sauce and mushrooms—are popular condiments in a Cantonese kitchen. Steaming and stir-frying are the two primary Cantonese cooking techniques. Hainan’s tropical island cuisine, while strongly tied to Guangdong’s, combines special local characteristics with milder seasonings that make it lighter. Steaming, braising, and boiling are popular Hainanese cooking methods.

THE EAST

The regions of Jiangsu, Zhenjiang, and Shanghai largely define the eastern school of cooking, which is typically characterized as sweet and oily. Sugar, vinegars, and wines are frequently employed to create this sweetness as well as to impart subtlety of flavors. Salt is another common ingredient, particularly in the dishes of Jiangsu, which are often described as salty-sweet. Zhenjiang is famous for its fragrant black vinegar, a popular condiment throughout China. Because of Shanghai’s status as the world’s largest port and its sizeable international population, a variety of dishes with French and Russian roots dominate menus, as well as dishes originating from China’s other three regional cuisines. Favored cooking methods in eastern cooking include steaming, stewing, braising, and frying.

THE WEST

Sichuan and Hunan cuisines are the most well known in China’s western regional school of cooking, with Yunnan cuisine increasingly gaining recognition. Both Sichuan and Hunan cuisines derive their notably spicy flavors from the use of chili peppers, both fresh and dried, and the famous Sichuan peppercorn—which is not really a pepper, but a dried berry. Also common in Sichuanese cooking are garlic, ginger, and star anise; broad-bean chili paste is a staple seasoning. Hunan cuisine’s liberal use of fresh chili peppers makes it even spicier than Sichuan’s; it also tends to be oilier, fresher, and simpler in taste. Pickling, salting, drying, and smoking are used extensively for food preservation in the hot, humid climate of both provinces. Stir-frying, steaming, and braising are common cooking techniques in Sichuan, while stewing, stir-frying, braising, baking, pot-roasting, and smoking are popular in Hunan. The cuisine of Yunnan Province is a unique blend of the different cooking and preparation styles of its numerous ethnic minority groups with the spicy foods of neighboring Sichuan Province. Mushrooms and flowers, namely chrysanthemums, figure prominently in local dishes, while clay pot stewing is a popular cooking method.

Hot in Hunan

Hot, spicy, sweet, sour, bold, beautiful—Hunan cuisine embodies all the enticing facets of Chinese cooking. For me, it also conjures up home—I lived in Changsha, Hunan’s modern and bustling capital of 7 million-plus people and skyscrapers, for eleven exciting months. (Indeed, as of this writing, plans to construct the world’s tallest building by 2013 are awaiting final approval!) Yet not far outside the city limits, a land of gentle hills and fertile valleys morphs into view, blessed by a subtropical monsoon climate, promising an abundance of fresh fruits and vegetables the whole year through. In fact, Hunan is China’s third-largest producer of oranges, second-largest producer of tea, and number-one producer of rice—a veritable embarrassment of riches by global standards. Ask the locals what Hunan’s greatest agricultural accomplishment is, however, and most of them will proudly answer it’s the hot chili peppers, which grow prolifically throughout the province. After all, what would Hunan cuisine—or Chinese cuisine, for that matter—be without them? Known for its exquisitely hot dishes, Hunan cuisine is even spicier—or “la”—and hotter than Sichuan cuisine, to which it is often compared. It is also purer and more simple, relying almost exclusively on fresh, not dried, chili peppers. While the peppers may burn your palate, they load your system with more vitamin C per gram than citrus fruit and more vitamin A than carrots—and contain compounds that can kill harmful bacteria in the digestive system to boot. Blasts of capsaicin, the active ingredient found only in the pepper family that causes the feeling of spicy heat, release endorphins, the body’s biological painkillers, for a natural high. Common physiological effects also include a metabolic boost and heavy sweating—explaining the paradox of how hot chilies can actually cool the body and, as a result, why they are so popular in tropical climates. To the uninitiated, Hunan cuisine is an intoxicating contradiction of pleasure and pain. To the initiated, like me, food simply doesn’t get any better. Like it or not, it will always take your breath away!


Glossary of Ingredients

ADZUKI BEAN A small, reddish-brown, sweet-tasting bean that is used frequently in Chinese desserts; also known as aduki bean, red bean, or feijoa bean.

ARROWROOT A root vegetable with a bland taste whose starch is typically ground into powder and used as a thickener in sauces, soups, and puddings, etc. The fibrous root is also cubed and used in soups; when boiled, it has a slightly sweet, nutlike taste. Also known as obedience plant.

BAMBOO SHOOT The edible shoot of the bamboo plant. Spring shoots are larger and tougher than winter shoots, which are considered a delicacy. Bamboo shoots contain toxic concentrations of cyanogens, which cause cyanide poisoning; thus, they must always be cooked before eating. Also known as takenoko, kanile, or labong.

BEAN CURD SHEET Made by skimming and drying the skin that forms on top of heated soy milk and left in sheet form; also known as tofu skin, bean curd skin, dried bean curd, yuba, or bean skin.

BEAN CURD STICK Made by skimming and drying the skin that forms on top of heated soy milk in stick form; also known as dried tofu stick, dried bean stick, or tofu bamboo.

BEAN SPROUT A young sprout of a germinating mung bean having a crisp texture; also known as mung bean sprout, green bean sprout, or Chinese bean sprout.

BITTER MELON A gourd resembling a cucumber with rough, pockmarked skin and bitter flesh; also known as balsam pear.

BLACK BEAN SAUCE An Asian sauce or condiment typically made of fermented black soybeans, sugar, flour, garlic, and soy sauce; also known as black bean sauce with garlic. Black bean sauce with chili also contains hot chilies.

BLACK FUNGUS A brownish, crinkly mushroom with a crunchy, grisly, jellylike texture that is sold mainly in dried form; also known as cloud ear, tree ear, wood fungus, mouse ear, or jelly mushroom.

BLACK MUSHROOM (SHIITAKE) Commonly known as shiitake, a black mushroom is a large and meaty cultivated mushroom that can be light or dark brown or sometimes gray. Dried black mushrooms are often preferred due to their more intense flavor. Also known as black forest mushroom, black winter mushroom, brown oak mushroom, Chinese black mushroom, Oriental black mushroom, forest mushroom, golden oak mushroom, or donko.

BLACK RICE A rice grain that is black when raw and dark purple when cooked, available in long-grain and glutinous, or sticky, form; also known as Chinese black rice, forbidden black rice, forbidden rice, black tribute rice, or emperor’s rice.

BOK CHOY A member of the cabbage family with a white stem and dark green leaves; also known as bok choi, pak choi, Peking cabbage, or white cabbage. Shanghai bok choy is a type of baby bok choy.

CELLOPHANE NOODLES A thin, transparent Asian noodle typically made from mung bean starch; also known as mung bean noodles, bean threads, or glass noodles.

CELTUCE A cultivar of lettuce grown primarily for its thick, asparagus-like stem, celtuce has a mild taste and crunchy texture; also known as stem lettuce, celery lettuce, asparagus lettuce, or Chinese lettuce.

CHINESE CABBAGE A large-headed cabbage with firmly packed, pale green leaves; also called Napa cabbage, Chinese leaf, Peking cabbage, or celery cabbage.

CHINESE CELERY Originating from wild Asian celery, Chinese celery has very thin, hollow stalks ranging from white to dark green in color with a stronger flavor than regular celery; also known as Chinese small celery or Oriental celery.

CHINESE CHILI PASTE A fiery blend of hot chili peppers, garlic, oil, and salt; also known as Chinese chili sauce, or chili paste with garlic.

CHINESE CHIVES Like regular Western chives, standard Chinese chives are members of the onion family and have white flowers, long green shoots, and lack of a bulb. Unlike regular Western chives, the shoots are broad and flat and have a strong flavor and odor similar to garlic. Standard Chinese chives are also known as garlic chives, Chinese garlic chives, Oriental garlic chives, Chinese leek, ku chai, jiu cai, gau choy, or nira. There are two other varieties of Chinese chives: flowering chives, which have yellow flowers and an even stronger garlicky flavor, and yellow chives, which are grown out of direct sunlight. All are interchangeable in recipes. Flowering chives are also known as flowering garlic chives, flowering Chinese chives, flowering leek, or Chinese leek flower. Yellow chives are also known as blanched chives.

CHINESE EGGPLANT A narrow, purple variety of Asian eggplant that may be streaked with white. It has thinner skin and less seed than regular eggplant, and is therefore less bitter. Also known as Oriental eggplant.

CHINESE FLOWERING CABBAGE A relative of bok choy with small yellow flowers; medium green leaves; and a sweet, mustardy flavor. Also known as choy sum or choi sum.

CHINESE HOT OIL A fiery condiment typically made from soybean oil that has been infused with dried chili peppers; also known as red oil, hot sauce, hot pepper oil, or chili oil.

CHINESE LONG BEAN A pencil-thin legume that resembles a long green bean, usually picked when eighteen inches or less in length; has a flavor similar to the green bean but is not as sweet. Also called long bean, yard-long bean, asparagus bean, or snake bean.

CHINESE MUSTARD GREENS A peppery variety of the cabbage family that is similar in taste to Western mustard greens but with a less pungent flavor, mature Chinese mustard greens are eaten cooked, while young mustard greens can be eaten cooked or raw. Also known as gai choy, kai choy, Chinese mustard cabbage, Indian mustard, or leaf mustard.

CHINESE OKRA A dull green vegetable with lengthwise ridges with a taste and texture slightly similar to Western okra; also known as silk squash, angled luffa, sing gua, or dishwasher gourd.

CHINESE SESAME PASTE Made from ground toasted sesame seeds, sesame paste has a texture and flavor similar to tahini or peanut butter, which can be used as substitutes; also known as Asian sesame paste.

CHINESE SPINACH A leafy green vegetable with either green or red leaves similar in taste to spinach; also known as amaranth, yeen choy, or xian cai.

CHINESE WHITE RADISH (DAIKON) Commonly known as daikon, Chinese white radish is a long radish resembling a large white carrot with a sharp bite; also known as lo bak, low bak, or Chinese icicle radish.

CHINESE YAM A starchy and bland white tuber with a thick, gluey texture when grated. Unlike regular yams, it can be eaten raw after peeling; peel with a vegetable peeler under running water to avoid any skin sensitivity to its sticky juices. Also known as Japanese mountain yam, Korean yam, or wild yam.

DRAGON FRUIT An exotic tropical fruit, usually scarlet red or pink in color (although some are yellow), with a scaly skin and a red or white sweet pulp with tiny black seeds; also known as pitaya, pitahaya, huo long guo, or strawberry pear.

DRIED LILY BUD Yellow-gold or brown in color, with an earthy taste, a dried lily bud is the unopened flower of a daylily.

DRIED OSMANTHUS FLOWER The dried tiny golden-yellow flower of the osmanthus plant, a member of the olive family that is native to China, with a sweet and pleasant fragrance; popular in teas, desserts, and jellies, and occasionally used in savory dishes. Also known as tea olive, fragrant olive, sweet olive, or gui hua.

DUCK SAUCE (see Plum Sauce)

DUMPLING WRAPPER A thin, round, flattened piece of dough primarily made of wheat flour and water (sometimes contains eggs) that is used to make dumplings and pot stickers; also known as dumpling skin, gyoza wrapper/skin, or jiaozi wrapper/skin.

FERMENTED BLACK BEANS Strongly flavored soybeans that have been dried and fermented with salt; other spices such as chilies, wine, and/or ginger may be added. Also known as salted black beans or dried black beans.

FERN ROOT NOODLES Purplish-black colored noodles with a chewy texture made from the starch of the common bracken fern; in dried form, they resemble twigs.

FIVE-SPICE POWDER A pungent Chinese blend of five ground spices, typically consisting of equal parts cinnamon, cloves, fennel seed, star anise, and Sichuan peppercorns.

FUZZY MELON A mild-tasting gourd resembling a zucchini covered with fuzz whose skin must be peeled before stuffing and steaming or using in soups and stir-fries. Also known as hairy melon, fuzzy squash, mo gwa, or mo qua.

GINGER A tropical root plant with a tan skin and gnarled, bumpy appearance. The flavor is peppery and slightly sweet, while the aroma is pungent and spicy. Also known as gingerroot.

GINKGO NUT A buff-colored, mildly sweet nut from the center of the inedible fruit of the maidenhair tree, a native of China; also known as gingko, ginkgo/gingko seed, white nut, or bai guo.

GLUTINOUS RICE A variety of short-grain Asian rice that becomes sticky when cooked; also known as sticky rice, sushi rice, sweet rice, pearl rice, waxy rice, botan rice, biroin chal, mochi rice, or pulut.

GLUTINOUS RICE FLOUR An Asian rice flour made from glutinous, or sticky, rice; also known as sweet rice flour, sticky rice flour, mifen, or mochiko.

GOLDEN NEEDLE MUSHROOM (ENOKI) A small white mushroom growing in clumps that have long, thin stems topped with tiny caps having a mild flavor and crisp texture; also known as enoki, velvet stem, snow puff, or golden mushrooms.

HOISIN SAUCE A sweet-and-spicy condiment, hoisin is a thick, dark sauce made from a combination of fermented soybeans, garlic, vinegar, sugar, chilies, and other spices; also known as Chinese barbecue sauce.

HOT BEAN SAUCE A fermented paste that combines hot chilies with broad beans and/or soybeans and other seasonings; also known as hot bean paste, soybean paste with chili, or chili bean sauce/paste.

HOT MUSTARD A sharp, hot condiment made by mixing dry mustard powder with water. Vegetable oil, sesame oil, and rice vinegar may also be added. Also known as Chinese mustard.

KELP A green, gray, or brown sea vegetable, or seaweed, kelp contains essential iodine and is available in fresh and, more commonly, dried form; one of the most popular types of kelp for culinary uses in both fresh and dried forms is seaweed tangle, or sea tangle, which is strands of kelp that are usually emerald green in fresh form and grayish green in dried form. Also known as haidai, kombu, konbu, or dashima.

KIWIFRUIT Native to China, kiwifruit has a thin, fuzzy brown skin and a fruity aroma. The flesh is green with shiny black seeds and succulent flesh. Also known as kiwi.

KONJAC A gray- to white-colored gelatinous, fiber-rich mass made from the starchy corms of the konjac plant, which grows in southern China. Also known as konjac tofu, moyu, or konnyaku.

KUMQUAT A small, round, or oblong citrus fruit with an edible rind and acid pulp used primarily for preserves and sauces; also known as cumquat or kinkan.

LITCHI A small round to oval fruit having a hard, reddish outer covering and sweet, whitish edible flesh that surrounds a single large seed; also known as lychee or litchi/lychee nut.

LONGAN A small round fruit having a golden brown outer covering and sweet, whitish edible flesh surrounding a single large seed; similar to the litchi but with a more subtly sweet flavor. Also known as dragon’s eye.

LOQUAT A small pear-shaped fruit with a yellowish-orange skin and juicy flesh; also known as Japanese plum, Chinese plum, or Japanese medlar.

LOTUS ROOT The thick, tuberous root of the lotus, an aquatic plant similar to the water lily, with a sweet taste and crisp texture.

LOTUS SEED The small, nutlike seed of the lotus plant; also known as lotus nuts.

MANGO A tropical fruit with a firm yellowish-red skin, a hard central stone, and juicy aromatic pulp. Also known as mangou, mangot, or manga.

MI DOU FU A white-colored mass resembling tofu that is made from rice milk boiled to a curd in a method similar to making tofu; also known as rice tofu.

MUNG BEAN A tiny green-skinned bean with a tender texture and slightly sweet flavor, whose sprout (see Bean Sprout) is commonly used in salads and stir-fries. Dried mung beans are used in soups, and ground into flour, which is used to make mung bean, or cellophane, noodles. Also known as green bean, green soy, or mongo bean.

MUSHROOM SOY SAUCE A soy sauce that has been infused with the flavor of straw mushrooms.

OYSTER MUSHROOM A shell-shaped mushroom with white flesh and a gray to brown exterior with a soft texture and robust flavor; also known as oyster caps, angel’s wing, tree mushrooms, summer oyster mushrooms, pleurotte, or shimeji.

PANDAN LEAF A long leaf of the screwpine pandanus, a tropical plant that grows in southeast Asia, with a sweet, unique flavor that is used to enhance the aroma and flavor of desserts and, occasionally, savory dishes. Also known as screwpine leaf, pandanus leaf, rampe leaf, kewra, bai toey, or bai touy.

PERSIMMON An edible fruit resembling a large tomato with a sweet flesh. The Fuyu persimmon is slightly tart and is best eaten when firm and crisp, like an apple. The acorn-shaped Hachiya persimmon has a softer, sweeter pulp when fully ripened.

PLUM SAUCE A light brown, sweet-and-sour condiment made from sweet plums or other fruit such as peach or apricot, along with sugar, vinegar, ginger, and chilies; also known as duck sauce.

POMEGRANATE An apple-sized fruit with a leathery reddish outer skin and sweet red gelatinous flesh containing many edible seeds; also known as Chinese apple.

RED DATE A small red, plumlike fruit whose skin becomes crinkly when dried; also known as jujube or Chinese date.

RICE NOODLES Flat (stir-fry or linguine-style) or thin (rice vermicelli) long Asian noodles made from rice flour and water used in soups, spring rolls, cold salads, and stir-fries. Generally sold dried in bundle form, they can be located in most major supermarkets in the international aisle among the Asian foods.

RICE PAPER WRAPPER (see Spring Roll Wrapper) Typically, a very thin, semi-transparent large round wrapper made from a mixture of rice flour and water, generally sold in dried form that requires soaking to soften, used to make spring rolls or summer rolls. Also known as rice paper, spring roll skin, or spring roll wrapper.

Occasionally, very thin, soft rice-flour wrappers, which require no soaking, are used to make a vegetable roll known as si wa wa, or silk dolls.

RICE VINEGAR Milder and less acidic than regular vinegar, there are three basic types of Chinese rice vinegar—black, red, and white. Black rice vinegar is an aged product made from rice, wheat, millet, and/or sorghum with an inky black color and a complex, malty flavor similar to balsamic vinegar; Zhenjiang is the most popular variety (for a gluten-free option, substitute with balsamic vinegar). Red vinegar has a sweet-and-sour taste, and white vinegar is the closest in acidity and flavor to regular vinegar. Also known as rice wine vinegar.

RICE WINE A rich-flavored liquid made from fermented glutinous rice that typically contains wheat, millet, or yeast. Shaoxing rice wine, an amber-colored, aromatic, and pleasantly nutty-tasting variety, similar to dry sherry, is the most famous. Also known as yellow wine.

SEITAN A chewy, protein-rich meat substitute made from either whole wheat flour or vital wheat gluten; also known as wheat gluten, wheat meat, or gluten.

SICHUAN PEPPERCORN A mildly hot spice from the prickly ash tree that is not related to the peppercorn, Sichuan berries resemble black peppercorns but contain a tiny seed. They have a fragrant aroma and distinctive flavor, and produce a numbing sensation around the mouth. Also known as Szechuan peppercorn, Sichuan/Szechuan pepper, anise pepper, Chinese pepper, or flower pepper.

SNOW FUNGUS A yellowish-white mushroom that is almost transparent, with a crispy, jellylike texture similar to black fungus; it is most commonly used in dessert recipes. Also known as white fungus, white tree ear fungus, white wood ear, silver fungus, silver ear, or snow ear.

SNOW PEAS A member of the legume family, the snow pea is a sweet, crisp variety of pea eaten whole in its pod while still unripe. Also known as Chinese sugar peas or mangetout.

SOYBEAN Cultivated for thousands of years in China, the soybean is considered one of the five sacred grains along with rice, wheat, barley, and millet. Soybean pods range from tan to black; the bean itself can be green, brown, yellow, red, brown, or black; is bland in taste; and is high in protein and nutrition. The beans are used to make a variety of products, including tofu and soy sauce. Also known as soya bean, soy pea, soja, or soi.

SOYBEAN PASTE A salty, fermented paste made from ground soybeans. There are a number of varieties, including brown bean paste, yellow bean paste, and soybean condiment. Also known as soybean sauce, brown bean sauce, or yellow bean sauce.

SOY SAUCE Made from fermented soybeans, wheat flour, water, and salt, there are two main types of soy sauce—light and dark. Light soy sauce is lighter in color, thinner, and saltier and adds a distinct flavor to dishes; it is the main soy sauce used for seasoning. Aged for a longer period, dark soy sauce is thicker, blacker, and sweeter due to the addition of molasses, and is less salty; it is used in recipes to add color and flavor. Another type, thick soy sauce, is a dark soy sauce that has been thickened with starch and sugar or additional molasses; it is often used as a dipping sauce or poured on food after cooking for additional flavor. Also known as soya sauce.

SPRING ROLL WRAPPER (see Rice Paper Wrapper) Though the labels rice paper wrapper and spring roll wrapper are often used interchangeably, a spring roll wrapper in China is typically made from a mixture of wheat flour and water; in this instance, it is sold in soft form, similar to a wonton wrapper, and requires no soaking.

STAR ANISE A star-shaped, dark brown rust-colored spice with a strong licorice taste; also known as Chinese anise.

STRAW MUSHROOM A long, grayish-brown mushroom with a conical cap over a bulbous stem with a mild flavor, it is cultivated on straw that has been used on a rice paddy; also known as paddy-straw mushrooms or grass mushrooms.

TAPIOCA A starch extracted from the root of the cassava, tapioca comes in several forms, including granules and flour, as well as pellets that are called tapioca pearls. In Chinese cooking, the pearls are used in puddings and bubble tea, while the flour is often used to thicken sauces and soups. Also known as cassava or yucca.

TARO A potatolike root vegetable with a white or pale pink and sometimes purple-tinged flesh; peel with a vegetable peeler under running water to avoid any skin sensitivity to its sticky juices. Toxic in its raw state, taro contains calcium oxalate crystals, so the root (as well as the leaves) must always be boiled to remove the crystals before other preparation. Also known as Chinese taro, elephant ear, Buddha’s hand, or kalo.

TOASTED SESAME OIL An Asian variety of sesame oil made from roasted/toasted sesame seeds, with a dark color and an intense, nutty flavor and aroma. Valued as a condiment, it is used sparingly in cooking. Toasted, or dark, sesame oil can be found in the international aisle or condiment and salad dressing section of many large supermarkets. For best results, select those brands consisting only of pure 100 percent sesame oil. Also known as dark sesame oil.

TOFU A bean curd made from soybeans, tofu is high in protein and a popular meat substitute. Although bland in flavor, tofu absorbs other flavors well and is used in both savory and sweet Chinese dishes. There are two types of tofu—regular and silken. Regular tofu comes in a variety of textures, from soft to extra-firm. Silken tofu has a creamy, custardlike texture, and also comes in varying degrees of firmness. Also known as Doufu, Do Fu, soybean curd, or bean curd.

VEGETARIAN OYSTER SAUCE A dark brown condiment made from soy sauce, mushroom extract (often from oyster or shiitake mushrooms), sugar, salt, and usually glucose syrup.

WATER CHESTNUT An aquatic vegetable resembling a chestnut that grows in marshes, the water chestnut has a sweet flavor and crisp texture. Also known as Chinese water chestnut or water caltrop.

WINTER MELON Resembling a large watermelon with dark green, waxy skin, the winter melon has a very mild, sweet taste, and is used in savory dishes such as soups and stir-fries. Also known as Dong Gua, Dong Gwa, or wax gourd.

WONTON WRAPPER A paper-thin square piece of dough primarily made of wheat flour and water (sometimes containing eggs) that is used to make wontons; also known as wonton skin.

WOOD EAR MUSHROOM Similar to cloud ear mushrooms (see Black Fungus), wood ears have a firm, thick skin and a jellylike, springy texture when fresh that becomes slightly crunchy when cooked. Also known as tree ear, silver ear, or mook yee.
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