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			“Gleefully economical and incomparably fresh”

			Every day, my father arrived home from work with another box of greens: bok choy, gai lan, choy sum, ong choy, gai choy, amaranth. My mother tells me that the sheer volume of greens often intimidated her. But she persisted. Filling the sink with water, she diligently soaked them first, then rubbed them to remove grit, finally rinsing them again until they glistened. She was obsessive about washing Asian greens, usually repeating this whole process again. Over the years, I endured many lectures about the best and optimum way to wash greens.

			“Asian greens” is the way I categorize the abundant green leafy vegetables that I grew up eating. Namely, gai lan (Chinese broccoli), choy sum, yu choy, ong choy, tatsoi, bok choy and baby bok choy (sometimes called pak choy). There are many types of Asian greens but, for the purposes of this chapter, these are the ones I focus on. Bok choy is more peppery, while choy sum and tatsoi offer mustard vibes, but the three varieties can be used interchangeably. Gai lan is more robust and has a more pronounced flavor that hints of kale. There’s one dish in this chapter that I tried to leave out, but I simply could not in all good conscience do so. Even though lettuce is not seen as Asian in origin, we ate cooked lettuce a lot growing up, either braised or stir-fried, and it felt important for me to share this dish. So, there you have it.

			I’ve long dreamed of writing this collection of recipes to show how Asian greens can do more. While stir-frying at high heat gives us reliable vibrance and crisp-tenderness, I’ve broken Asian greens out of their box and afforded them the freedom to be whoever they want to be. I’ve discovered they can be happy in a galette and become joyously smoky when grilled or charred. They can and should be used as you would kale or spinach, in pastas, noodles and salads. Mostly, they are gleefully economical and incomparably fresh from Asian grocery stores—a huge bunch (or bag) will cost just a few dollars and will last you several meals.
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			Choy Sum and Feta Galette
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			This recipe illustrates the versatility of choy sum’s mustardy stems. In a dish where we would normally turn to a more common green, such as spinach or kale, choy sum brings a tapestry of more considered, bitter-earth flavors, along with a robust sturdiness. The golden turmeric dough is a good foundational galette dough to have up your sleeve, simple to put together, yet delicate and flaky. To ensure an airy crust, make sure you use ice-cold water, always keep the dough cold and work it as little as possible. The choy sum releases a little liquid as it cooks and when it comes out of the oven it may look too wet but, once it rests for 10–15 minutes, the moisture settles back into the filling. This galette is transportable and can be eaten both hot and at room temperature.

			Serves 4

			
				1¾ cups plus 2 tablespoons (225 g) all-purpose flour, plus more for dusting

				

				1 teaspoon sea salt

				

				½ teaspoon ground turmeric

				

				black pepper

				

				8 tablespoons (112 g) cold unsalted butter, cut into ⅜-inch (1 cm) pieces

				

				⅓–½ cup (80–120 ml) ice-cold water

				

				Choy sum and feta filling

				

				5 ounces (150 g) choy sum (or yu choy, tatsoi), washed and patted dry, stems trimmed

				

				1 cup (220 g) mascarpone

				

				2 green onions, finely sliced

				

				1 garlic clove, grated

				

				sea salt and black pepper

				

				extra-virgin olive oil, for drizzling

				

				1 large egg, beaten

				

				3½ ounces (100 g) feta, crumbled

				

				handful of toasted sesame seeds (white, black or both)

				

			

			Place the flour, salt, turmeric and a few turns of black pepper in a mixing bowl and whisk to combine. Add the butter and toss it to coat then, using your fingertips, squeeze the butter to flatten the pieces (the butter does not have to be uniform; some pieces will be bigger while others will break down into smaller chunks), then toss it thoroughly through the flour mixture. Add about ⅓ cup (80 ml) of iced water to start and, using your hands, toss well to hydrate the flour. If the mixture is still dry, slowly add another tablespoon of water and toss well again. Continue to hydrate the dough with a tiny amount of water at a time, until it just comes together (don’t add too much water—you want the dough to come together but not be at all sticky). When the dough is ready, shape it into a flat disc, wrap in plastic wrap and refrigerate until chilled, about 30 minutes, or up to overnight (if chilling overnight, remove from the fridge about 20 minutes before rolling).

			When you’re ready to make the galette, preheat the oven to 400°F (200°C). Line a large sheet pan with parchment paper.

			To make the filling, prepare the choy sum by separating the stems from the leaves. Finely slice the stems and leave the leaves whole.

			Place the mascarpone, green onion and garlic in a bowl and whisk to combine and loosen up the mixture. Season generously with sea salt and black pepper.

			Transfer the parchment paper to a work surface and place the dough in the center. Dust a small amount of flour on top and roll the dough into a round roughly 12 inches (30 cm) in diameter. Spread the mascarpone mix over the dough, leaving a 1-inch (2.5 cm) border around the edge. Lay the choy sum stems and leaves on top to fully cover the mascarpone (it will look like a mountain of greens but it will cook down). Season the choy sum with sea salt and black pepper and drizzle with olive oil. Using the parchment paper as a guide, fold the edges of the dough inward over the filling, pinching together any tears in the dough. Brush the beaten egg over the exposed crust and scatter the feta over the whole galette. Carefully transfer the parchment paper and galette to the sheet pan.

			Bake for 30–35 minutes, until the crust is golden. Rest for 10–15 minutes, then scatter with the sesame seeds and eat warm or at room temperature.

			
				For gluten-free • use gluten-free all-purpose flour

				

				Substitute • feta: Halloumi, goat cheese, brie • mascarpone: cream cheese, sour cream, crème fraîche

				

				Vegetable swap • choy sum: gai lan, spinach, kale, asparagus

				

			

			Charred Gai Lan and Farro with Soy Tahini
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			Gai lan is one of the most robust Asian greens, with a solid stem and strong leaves that are evocative of broccoli or kale, with slightly more bitterness. It has less water content than other Asian greens, so is well suited to more rugged cooking methods. Chargrilling gai lan in a pan or on the outdoor grill is a wonderful way to build flavors—it’s expected that it will become smoky, but it’s the sweetness that disarms and charms. I adore the perfectly balanced layers of this salad—the chewy farro brings so much heart, while the soy-infused tahini is divinely nutty and intensely savory, an exceptional foil to gai lan’s natural bitterness.

			Serves 4

			
				1⅓ cups (250 g) farro

				

				2 bunches of gai lan (about 14 oz/400 g), washed and patted dry, stems trimmed

				

				extra-virgin olive oil

				

				sea salt and black pepper

				

				handful of cilantro leaves

				

				2 tablespoons toasted sesame seeds (black, white or both)

				

				Soy tahini

				

				¼ cup (60 g) tahini

				

				1 tablespoon soy sauce

				

				1 teaspoon chili oil

				

				1 garlic clove, grated

				

			

			Bring a saucepan of salted water to a boil. Add the farro, reduce the heat to medium, then cover and cook for 20–25 minutes, until the farro is tender to the bite. Drain and set aside.

			Slice each gai lan stem in half lengthwise. Heat a large skillet over medium-high heat (or heat a griddle on the grill on high). Working in batches, drizzle oil into the pan (or brush the griddle surface) and add the gai lan in a single layer. Char on each side for 1–2 minutes, until there are crispy, golden bits. Immediately remove from the heat and slide the greens onto a plate. Season with sea salt and black pepper, then repeat with the remaining gai lan.

			To make the soy tahini, whisk the tahini, soy sauce, chili oil and garlic in a bowl until combined. Add 2–3 tablespoons of water until you have a smooth, pourable dressing.

			To serve, spoon the farro onto a platter or into a bowl and top with the gai lan. Drizzle with the soy tahini and season with sea salt and a few turns of black pepper. Top with the cilantro leaves and sesame seeds and serve.

			
				For gluten-free • use quinoa or brown rice, and use tamari in place of soy sauce

				

				Vegan

				

				Vegetable swap • gai lan: broccoli, cauliflower, kale

				

			

			Curry Gai Lan Chow Fun
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			Sar hor fun (fresh thick rice noodles) are the star of many of our most beloved Southeast Asian noodle dishes—char kway teow, pad mee kao and pad see ew. Chow hor fun (fried rice noodles) is a Cantonese dish, one that can be served as dry-fried noodles with meat and vegetables, or a saucier dish, topped with a gravy. My mother’s chow hor fun, glistening with soy sauce and lao chou (dark soy sauce), is suitably wok-charred and served with bean sprouts and an abundance of green vegetables. Devouring unreasonably large mouthfuls of these bouncy, slippery noodles is a vivid childhood memory. These noodles are best bought fresh and eaten on the same day, as they become hard in the fridge overnight (if you do store them in the fridge, refresh by dunking them in a saucepan of boiling water until they become soft again). This recipe is inspired by my mum’s Singapore noodles, re-creating the same flavors of her dish, but replacing the rice vermicelli with these fresh rice noodles.

			Serves 4

			
				neutral oil

				

				1 yellow onion, finely sliced

				

				2 tablespoons curry powder

				

				½ teaspoon sugar

				

				sea salt and white pepper

				

				1¾ pounds (800 g) fresh rice noodles, rinsed in water to separate

				

				4 teaspoons soy sauce or tamari

				

				2 garlic cloves, finely chopped

				

				9 ounces (250 g) gai lan, washed and patted dry, trimmed and thick stems halved lengthwise

				

				2 cups (230 g) bean sprouts

				

				2 green onions, finely sliced

				

				2 tablespoons toasted sesame seeds (black, white or both)

				

				Maggi seasoning sauce, to serve (optional)

				

			

			Place a wok or large skillet over high heat. Add approximately 2 tablespoons of oil and, when it shimmers, add the onion and stir-fry for 2 minutes, until softened. Add the curry powder and sugar, then season with about 1 teaspoon of salt and toss well for about 1 minute. Add the noodles and soy sauce or tamari, toss and leave to cook undisturbed for 45–60 seconds, until the bottom is a little charred. Then, using a spatula, lift the noodles from the surface, including any browned bits, and toss for 1–2 minutes. Add the garlic and gai lan and cook for 2 minutes, until the greens are just wilted but still crisp-tender. Add the bean sprouts and half the green onion, season with white pepper and toss until the sprouts soften slightly, about 30 seconds. Turn off the heat and transfer to a serving plate.

			To serve, top with the remaining green onion and the sesame seeds. A few sprinkles of Maggi are nice, but optional.

			

			Note: For added protein, scramble 2–3 eggs and add to the noodles with the bean sprouts.

			
				Gluten-free and vegan

				

				Substitute • fresh rice noodles: 10½ ounces (300 g) dried wide rice noodles or rice vermicelli

				

				Vegetable swap • gai lan: other Asian greens, broccoli

				

			

			Grilled Baby Bok Choy with Miso-Gochujang Butter and Crispy Chickpeas
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			This dish has it all—bold spices, profound smokiness, unmatched crispiness. The miso-gochujang butter is something special, a unique sweet, salty and creamy marinade for the baby bok choy. Make sure you don’t waste any of the leftover marinade—add the charred greens back into the bowl to lick up any precious remnants of flavor. The chickpeas are no ordinary crispy chickpeas—I’ve made a lot of crispy legumes in my life, but these are by far the crunchiest and most flavorful, thanks to a light coating of chickpea flour. Don’t think twice about making a double batch for future meals or snacking.

			Serves 4

			
				3 cups (500 g) cooked chickpeas (about two 15 oz/425 g cans, drained)

				

				⅓ cup (35 g) chickpea flour (besan)

				

				1 tablespoon gochugaru or ½–1 teaspoon red pepper flakes

				

				sea salt and black pepper

				

				extra-virgin olive oil

				

				1 pound 10 ounces (750 g) baby bok choy (or choy sum, tatsoi), washed and patted dry, stems trimmed

				

				½ cup (125 g) Greek or vegan coconut yogurt

				

				handful of cilantro leaves, to serve

				

				handful of toasted white sesame seeds, for topping

				

				rice, to serve (optional)

				

				Miso-gochujang butter

				

				4 tablespoons (56 g) regular or vegan butter

				

				2½ tablespoons gochujang paste

				

				2½ tablespoons white (shiro) miso

				

				1 garlic clove, grated

				

				½-inch (1.5 cm) piece of ginger, peeled and grated

				

			

			Preheat the oven to 425°F (220°C).

			In a bowl, combine the chickpeas, chickpea flour, gochugaru or red pepper flakes, ½ teaspoon of sea salt and a few turns of black pepper. Drizzle generously with olive oil and stir to combine. Transfer to a sheet pan, place on the lowest rack in the oven and roast for 18–20 minutes, until crispy and golden.

			Cut the baby bok choy in half lengthwise through the stem. If you have larger ones, quarter them.

			To make the miso-gochujang butter, place all the ingredients in a small saucepan over medium-low heat and whisk until the butter is melted and everything is well combined. Transfer to a large bowl, add the baby bok choy and toss to coat.

			Heat a grill pan or large skillet over high heat or a griddle on an outdoor grill on high until you can see wisps of smoke rising from the surface. Drizzle the pan with olive oil (or brush the griddle surface) and, working in batches, place the marinated baby bok choy, cut-side down, onto the hot surface and cook for 3–4 minutes, until charred. Turn and repeat on the other side. Transfer to a plate and cook the rest of the baby bok choy. When all the greens are cooked, return them to the bowl that the marinade was in to reabsorb any of the sauce that may be left in the bowl, then toss. If there are any larger pieces of baby bok choy, slice them in half through the stem to make them more manageable.

			To serve, place the baby bok choy on a plate and dollop with the yogurt. Top with the crispy chickpeas, cilantro and sesame seeds. Eat as is, or with rice.

			
				Gluten-free and vegan

				

				Vegetable swap • baby bok choy: broccoli, cauliflower

				

			

			Soy-Butter Bok Choy Pasta
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			This soy-butter sauce is typical of Japan’s innovative wafu cuisine. “Wafu” refers to something that has been cooked in the “Japanese style” and, specifically, wafu pasta refers to spaghetti dishes interwoven with umami-loaded soy sauce and butter emulsions. Wafu is a true hybrid cuisine, emerging not from immigration, but as the result of war. While Italian pasta was introduced to Japan during the Edo period (1603–1868), it didn’t become part of the mainstream cuisine until the American occupation of Japan following World War II, when spaghetti featured heavily in military food rations. This recipe is inspired by these innovative, resilient Japanese-influenced pasta recipes, with an extremely simple sauce made of butter and soy, and a hefty amount of bok choy, which becomes melty and heavy with umami notes.

			Serves 4

			
				1 pound (450 g) spaghetti or other long pasta

				

				1 tablespoon extra-virgin olive oil

				

				2 garlic cloves, finely chopped

				

				1 pound (450 g) bok choy (or tatsoi), washed and patted dry, stems trimmed, finely chopped

				

				6 tablespoons (84 g) unsalted regular or vegan butter

				

				½ cup (120 ml) soy sauce or tamari

				

				2 green onions, finely sliced

				

				1 tablespoon toasted white sesame seeds

				

			

			Bring a large saucepan of salted water to a boil and add the pasta. Cook according to the package directions, but about 2 minutes less than the time specified. Drain and reserve 1 cup (240 ml) of the pasta cooking water.

			Heat a large skillet over medium-high heat. Add the olive oil, garlic and bok choy and sauté for 4–5 minutes, until the greens are wilted and have released their liquid. Push the greens to the side and add the butter to the pan, along with the soy sauce or tamari. Allow the butter to melt and stir to combine with the soy sauce. Add the pasta to the pan, along with about  ½ cup (120 ml) of the reserved pasta cooking water (or more, if the pasta looks dry) and toss for 2–3 minutes, until the buttery soy sauce has thickened and coats the pasta.

			Serve the spaghetti topped with the green onion and sesame seeds.

			

			Serving suggestion: Top with Fish-Free Furikake (see this page) or torn nori sheets.

			
				For gluten-free • use gluten-free pasta

				

				Vegan

				

				Substitute • spaghetti: ramen, egg or udon noodles

				

				Vegetable swap • bok choy: spinach, kale, Swiss chard

				

			

			The Reinvention of Mother
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			During my first year or two of university, I remember a lot of weekday lunches at home, just my mother and me. These were the early years after my father passed and, with my light study load, which included many night classes, I was able to spend most of my days at home, keeping my mum company. I used to wonder whether I would have been such a homebody if my father hadn’t died, whether I felt some sort of duty to stay with my mum, to watch over her, to let her watch over me. But I now realize that there was no sacrifice on my part. I gained; time is such a luxury.

			After my father passed away, my mother went through a period of huge change. Her trajectory in life perhaps did not anticipate such upheaval. As a girl born in China toward the end of World War II, her path was typical for girls of her generation—with minimal schooling, her teenage years were dedicated to finding a way out of pre–Cultural Revolution China, to get to the West, get married, have children, and to make a new home in a foreign land. But behind her facade as a quiet-spoken Chinese woman, there was a fire, a resilience and a dogged determination, which never showed until she lost her husband prematurely. My mother worked hard not to show her devastation after my dad passed. But in the quiet moments, I saw it. What I also witnessed was a woman who lifted herself every day for her children. Up until that point, her opportunities had been limited—she never had the chance to work, didn’t speak English, didn’t drive, had never gone to a bank on her own, had never taken herself to buy groceries. In her forties, she found herself a widow, and so she had to learn to live again. An enforced reinvention. Life forces our hand sometimes. The woman that my mother became, that she still is today, is the pillar to which I hold myself, that I hold my children to. Simply, she is strength.

			Those quiet days my mother and I spent at home after my father died are so vivid to me. Our mornings were spent on opposite ends of our sprawling L-shaped sofa—she would be reading a Chinese newspaper while I devoured the novels of Jane Austen. We were together, but in solitude. We didn’t talk much; maybe she would mutter a headline, or would tell me about the latest domestic tragedy in Hong Kong or the sudden demise of a Chinese celebrity whom I’d never heard of. But I was really lost in my own world, hanging on to the fortunes of the impoverished Dashwood sisters, Elinor and Marianne. Come midday, she would rise and wander into the kitchen to make lunch. Often it was macaroni soup, or ma ma mian (instant noodles), but a lot of the time it was mei fun tong (rice vermicelli soup). It was a quick meal, a stock made of chicken bouillon cubes and some greens thrown in. A simple lunch, to satiate our hunger after a morning awash with stories.

			Baby Bok Choy and Rice Vermicelli Soup
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			This is a clean broth with hints of anise, inspired by the quick noodle soups my mother made for lunch during my university days. Mei fun, or rice vermicelli, is quick to cook, with signature thin strands that allow a satisfying mouthful. I love the simplicity of noodles with baby bok choy, it feels cleansing and restorative. If you’re looking for a hint of protein, add some cubes of firm tofu.

			Serves 4

			
				1 tablespoon toasted sesame oil

				

				1-inch (2.5 cm) piece of ginger, peeled and grated

				

				1 garlic clove, grated

				

				2 star anise

				

				5¼ cups (1.25 liters) vegetable stock

				

				2 teaspoons soy sauce or tamari

				

				sea salt

				

				9 ounces (250 g) rice vermicelli, soaked in warm water for 10–15 minutes

				

				14 ounces (400 g) baby bok choy (or tatsoi), washed and patted dry, stems trimmed and halved lengthwise

				

				Spicy green onion oil

				

				4 green onions, finely sliced

				

				1 jalapeño or Thai green chile, finely chopped

				

				1 teaspoon sea salt

				

				½ cup (120 ml) neutral oil

				

			

			Place a large saucepan over medium heat. Add the sesame oil, along with the ginger, garlic and star anise, and sizzle for 15 seconds, until aromatic. Add the stock, cover and bring to a boil. Add the soy sauce or tamari and season with sea salt until you achieve your preferred level of saltiness.

			Meanwhile, to make the spicy green onion oil, place the green onion, jalapeño, and sea salt in a heatproof bowl. Place the oil in a small saucepan over medium heat. To test the readiness of the oil, place a wooden chopstick or spoon into the oil and, if it sizzles, the oil is hot enough. Very, very carefully, pour the oil over the green onion and chile, standing back as it will sizzle and splutter. Set aside to cool.

			Drain the vermicelli and add it to the broth, along with the baby bok choy. Cook for just 1-2 minutes, until the bok choy is bright green and the noodles are tender. Using tongs, fish the noodles and greens out of the broth and divide among four bowls. Ladle the soup over the top and finish with the spicy green onion oil.

			
				Gluten-free and vegan

				

				Substitute • rice vermicelli: thick rice noodles, mung bean vermicelli

				

				Vegetable swap • baby bok choy: other Asian greens, broccoli, snow peas

				

			

			Ong Choy, Five-Spice Tofu and Noodle Stir-Fry
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			This recipe is an homage to one of my favorite Chinese vegetable dishes—stir-fried ong choy with garlic, chile and fermented bean curd (there’s a recipe in To Asia, With Love)—but steps outside of tradition with the addition of noodles and tofu. This dish comes together quickly, but is bursting with flavor and texture—the fermented bean curd or miso paste adds a salty, spicy kick, while the unique hollow ong choy stems offer a pleasing chew alongside the smooth noodles. Prior to cooking, the volume of greens will feel immense, but it cooks down considerably and releases water, which combines with the aromatics and seasonings to form a silky sauce.

			Serves 4

			
				9 ounces (250 g) dried wheat noodles or rice noodles

				

				neutral oil

				

				2 garlic cloves, finely sliced

				

				1 bird’s eye or Thai red chile, finely chopped (remove the seeds if you prefer less heat)

				

				1 pound (450 g) ong choy, cut into 3-inch (7.5 cm) pieces

				

				2½ tablespoons soy sauce or tamari

				

				2½ tablespoons toasted sesame oil

				

				sea salt

				

				4 ounces (115 g) five-spice, marinated or extra-firm tofu, cut into thin 2-inch (5 cm) strips

				

				1 heaping tablespoon fermented bean curd or white (shiro) miso

				

				1 tablespoon toasted white sesame seeds

				

			

			Bring a large saucepan of salted water to a boil. Add the noodles and cook according to the package directions until just tender. Drain.

			Meanwhile, heat a drizzle of oil in a wok or large skillet over medium-high heat. When the oil is hot, add the garlic and chile and cook for 10 seconds. Add the ong choy, soy sauce or tamari, 4 teaspoons of the sesame oil, 1–2 tablespoons of water and a big pinch of sea salt. Stir-fry for 2–3 minutes, until the greens are wilted. Add the tofu and toss well.

			Reduce the heat to medium-low and stir in the fermented bean curd or miso until it is melted through the greens. Add the noodles and toss gently until combined. Allow to cook for 30–60 seconds, until everything is heated through. Immediately transfer to a serving plate or individual bowls and top with the remaining sesame oil and the sesame seeds.

			
				Gluten-free and vegan

				

				Substitute • fermented bean curd or miso: salted black beans, doenjang, black bean sauce, doubanjiang

				

				Vegetable swap • ong choy: other Asian greens, amaranth leaves, sweet potato leaves, iceberg lettuce

				

			

			Stir-Fried Lettuce
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			Lettuce is not technically an Asian green, but in Chinese cuisine this dish of stir-fried lettuce is a classic. Considered a “lucky” food, it is served during the Lunar New Year to symbolize wealth and prosperity (the Cantonese word for lettuce is sang choy, or shēngcài in Mandarin, which is a homonym for “abundance and wealth”). Lettuce is almost always served cooked in Chinese cuisine (apart from dishes like sang choy bao), often served as a cradle for braised mushrooms or abalone. When lettuce is quickly stir-fried it wilts, but retains texture and crunch. Serve as part of a Chinese banquet or enjoy simply with a bowl of rice. Add a fried egg, and dinner is done.

			Serves 4

			
				1 head iceberg or romaine lettuce (1–1½ lb/450–675 g)

				

				1 tablespoon soy sauce or tamari

				

				2 teaspoons vegetarian stir-fry sauce or dark soy sauce

				

				1 tablespoon toasted sesame oil

				

				sea salt and white pepper

				

				1 tablespoon neutral oil

				

				1-inch (2.5 cm) piece of ginger, peeled and finely chopped

				

				1 garlic clove, finely chopped

				

				toasted sesame seeds (white, black or both), to serve

				

				rice, to serve

				

			

			Run a sharp paring knife around the core of the lettuce, then gently pull it out and discard. If the outer layers of the lettuce are loose and discolored, remove and discard. Tear the lettuce into large chunks. Wash the leaves and allow them to dry in a colander.

			In a small bowl, whisk together the soy sauce or tamari, vegetarian stir-fry sauce or dark soy sauce, sesame oil and a pinch of sea salt and white pepper.

			Heat a wok or large skillet over medium-high heat, add the oil, along with the ginger and garlic, and cook for 30 seconds. Add the lettuce and stir-fry for 1–2 minutes, until the leaves are wilted. Pour the sauce over the lettuce and stir-fry for 1 minute longer. Take care not to overcook the lettuce, as you want it to retain some crunch.

			Season with a little more salt and white pepper, scatter with sesame seeds and serve with rice.

			
				For gluten-free • use gluten-free hoisin or stir-fry sauce

				

				Vegan

				

				Substitute • vegetarian stir-fry sauce or dark soy sauce: oyster sauce for nonvegetarians, hoisin sauce, kecap manis

				

				Vegetable swap • lettuce: bok choy, choy sum, napa cabbage
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			“My heart belongs to broccoli.”

			Those who know me well know that my heart belongs to broccoli. It is the vegetable that showed me the potential of greens to excite, to delight. The first chargrilled broccoli salad I made—one with chickpeas, capers, mint and lemon—dared me to dream of new possibilities, with flavors so pure, and so precise, that it inspired me to imagine sharing salads, and vegetables, with the world. Years later, many will agree with me that this is perhaps the perfect salad. If you don’t already know it, you will find the recipe in my book Community, and there is a soup version of this dish further into this chapter on this page.

			Broccoli has its origins in Southern Italy, where it was popular with the Etruscans and ancient Romans. The first variety was cultivated from cabbage and was called broccolo calabrese (Calabrian broccoli) in Italian, which derived from the Latin word brachium, meaning “arm,” “branch” or “sprout.” It is said that Romans ate raw broccoli before banquets so the body could better absorb the large quantities of alcohol consumed. When broccoli was introduced to England in the 1700s, it was referred to as “Italian asparagus.”

			Today, it is one of the most popular modern vegetables, at once simple yet elegant. A true stem-to-flower vegetable, there is no need to waste any of it; I cook the stalks, and any sprouting leaves, right alongside the florets. Though it is seasonal during autumn and winter, broccoli endures as our most loved year-round vegetable in my house.
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			Broccoli Forest Loaf
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			My vision for this recipe was simple: broccoli trees growing out of a loaf. The image itself was inspired by an iconic photograph in the book Breakfast, Lunch, Tea by Rose Carrarini, showing a cross section of a cake where broccoli spears are seemingly suspended within batter. I’ve actually never made Rose’s broccoli cake, but I knew I wanted to re-create this whimsical broccoli forest. Savory cakes deserve more love, in my opinion. I prefer them to savory muffins or scones, as they stay moister in loaf form. They are also a wonderful treat for brunch or a light lunch, great in lunchboxes and are transportable, too, so consider them for picnics or gatherings.

			Serves 6–8

			
				1 small head of broccoli (about 9 oz/250 g), cut into large florets

				

				1½ cups (185 g) all-purpose flour

				

				1 teaspoon baking powder

				

				½ teaspoon baking soda

				

				½ teaspoon ground turmeric

				

				½ teaspoon chile powder

				

				1 tablespoon sugar

				

				1½ cups (170 g) grated cheddar

				

				1 bunch of chives (about 1 oz/25 g), finely chopped

				

				⅓ cup (65 g) black or green olives, pitted and roughly chopped

				

				½ cup (120 ml) extra-virgin olive oil

				

				¾ cup (150 g) sour cream

				

				1 large egg

				

			

			Preheat the oven to 350°F (180°C).

			Bring a saucepan of salted water to a boil. Add the broccoli and cook for 2 minutes, then drain immediately and run under cold water until completely cool to stop it from cooking further.

			Grease and line an 8 × 4-inch (20 cm × 10 cm) loaf pan with parchment paper.

			Place the flour, baking powder, baking soda, turmeric, chile powder and sugar in a large bowl and whisk well to combine. Fold in the cheddar, chives and olives.

			In another large bowl, whisk together the olive oil, sour cream and egg until smooth.

			Fold the dry ingredients into the wet ingredients and mix until just combined. Pour the batter into the prepared pan.

			Press the broccoli into the batter so the florets are standing up like trees (you may have a few pieces left over—snack on those!). Bake for 1–1¼ hours until the top is golden and an inserted skewer comes out clean. Let cool in the pan for 10 minutes, then turn out onto a wire rack to cool completely before slicing.

			

			Storage: Place any leftovers in an airtight container or wrap tightly in plastic wrap and store in the fridge for up to 2 days. To reheat, slice and warm in the oven or toaster.

			
				For gluten-free • use gluten-free plain flour

				

				Veganize • use vegan sour cream and cheese; replace the egg with flax egg (see Cook’s Notes, this page)

				

				Vegetable swap • broccoli: cauliflower, sweet potato
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			Charred Broccoli Reuben Salad
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			The Reuben is an American classic of corned beef, Swiss cheese, sauerkraut and Russian dressing, grilled between slices of rye bread. The New York gourmet grocer Court Street Grocers reinvented this iconic dish as a thrilling vegetarian grilled sandwich, replete with broccoli, sauerkraut and their secret sauce named “comeback sauce.” Inspired by this sandwich, here is my broccoli Reuben salad, with charred broccoli bringing lovely smoky flavors, crunchy croutons made of rye bread and my very own special sauce—a creamy, briny dressing that is loosely based upon Thousand Island dressing.

			Serves 4

			
				5–6 thick slices of rye bread (about 7 oz/200 g total)

				

				2 tablespoons chopped dill, plus more for topping

				

				extra-virgin olive oil

				

				sea salt and black pepper

				

				1 large head of broccoli (about 1 lb/450 g), cut into small florets, stalks trimmed

				

				2 big handfuls of baby spinach or salad leaves (about 2 oz/50 g)

				

				⅓ cup (70 g) sauerkraut, drained

				

				Special sauce

				

				generous  ½ cup (125 g) good-quality regular or vegan mayonnaise

				

				1 small gherkin (about 1 oz/25 g), finely chopped

				

				1 small garlic clove or ½ teaspoon garlic powder

				

				2 tablespoons ketchup

				

				2 green onions, finely chopped

				

				sea salt and black pepper

				

			

			Preheat the oven to 375°F (190°C).

			Tear the rye bread into small chunks and place on a small baking sheet. Add the dill, drizzle with about 2 tablespoons of olive oil, season with sea salt and black pepper and toss to combine. Bake for 10 minutes, then remove the baking sheet from the oven and toss the bread. Return to the oven for 5 minutes, until the croutons are golden. Set aside to cool.

			Heat a large skillet over medium-high heat, drizzle with olive oil and add the broccoli florets (work in batches if your pan isn’t big enough). Season with sea salt and black pepper and let fry, undisturbed, for 2–3 minutes, until charred; turn the broccoli over and cook the other side until charred and crisp-tender. Remove from the pan and allow to cool.

			To make the special sauce, place the mayonnaise, gherkin, garlic or garlic powder, ketchup and green onion in a small bowl and whisk to combine. Season with sea salt and black pepper.

			Combine the broccoli, baby spinach or salad leaves, sauerkraut and croutons in a bowl. Add the sauce and toss to combine. Top with dill and serve immediately.

			

			Do ahead: The broccoli and the special sauce can be prepared 1 day earlier and stored in an airtight container in the fridge. The croutons can be prepared and kept in an airtight container at room temperature for up to 3 days.

			
				For gluten-free • use gluten-free rye bread

				

				Vegan

				

				Substitute • rye bread: seeded bread, pumpernickel, sourdough • dill: parsley

				

				Vegetable swap • broccoli: broccolini, cauliflower

				

			

			Sesame Broccoli with Crumbled Tofu
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			There are not many recipes in life where I’d call for boiled broccoli. But for this dish, I’m making an exception. The salted boiling water is the unlikely hero here, first seasoning the tofu, and then the broccoli, extracting just enough sweetness, imparting just enough salinity. The texture of the broccoli should be tender yet crisp, while a brief soak gives us tofu that is bouncy and supple. This is a refined dish, with delicate flavors that illustrate how boundless vegetables can be when we exercise restraint. I’ve added creamy butter beans here to make this a hearty one-bowl meal, though you could leave out the beans and serve the tofu and broccoli with a side of brown rice. Though the flavors are chiefly clean, you can lend a heavy hand with the sesame seeds, which add a breath of intensity to the dish.

			Serves 4

			
				1-pound (450 g) block of medium–firm tofu

				

				1 large head of broccoli (about 1 lb/450 g), cut into florets, stem peeled and cut into discs a scant  ¼ inch (5 mm) thick

				

				1 garlic clove, grated

				

				1 cup (250 g) cooked butter beans (about one 15 oz/425 g can, drained)

				

				2 teaspoons sea salt

				

				¼ teaspoon white pepper

				

				1 teaspoon rayu (Japanese sesame chili oil) or ¼–½ teaspoon red pepper flakes

				

				1 tablespoon toasted sesame oil

				

				2–3 tablespoons toasted white sesame seeds

				

				2 green onions, finely chopped

				

			

			Bring a large saucepan of water to a boil and season well with salt (taste it—it should taste salty, but not as salty as sea water). Add the whole block of tofu and let it simmer over medium heat for 3–4 minutes, until softened. Remove the tofu with a large slotted spoon (I like to use a traditional Chinese spider ladle) and drain in a colander.

			To the same pan of water, add the broccoli and simmer for 3–4 minutes, until the broccoli is just tender, but still a little crisp and bright green. Drain immediately and run under cold water until completely cool to stop it from cooking further (alternatively, you could plunge the drained broccoli into an ice bath). Drain again.

			Place the block of tofu in a large bowl and gently squeeze with your hands to break it up into rough chunks (it doesn’t have to be uniform at all). Squeeze out any excess liquid from the broccoli florets and stem and add these to the bowl as well. Add the garlic, butter beans, sea salt, white pepper, rayu oil or red pepper flakes, sesame oil, sesame seeds and green onion and, using a large spoon (or your hands), toss well to ensure that everything is combined. Serve immediately.

			

			Leftovers: Use any leftovers for fried rice. Leftovers can be kept in the fridge for up to 3 days.

			
				Gluten-free and vegan

				

				Substitute • butter beans: chickpeas, cannellini beans, black-eyed peas

				

				Vegetable swap • broccoli: cauliflower

				

			

			Roasted Broccoli and Crispy Chickpeas with Sichuan Dukkah
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			It’s no secret that I find the pairing of broccoli and chickpeas a love match, and here they come together again, blanketed with a nutty, piquant, perky topping that I call Sichuan dukkah. Dukkah is one of my favorite, most-used salad toppers—when a salad is on the precipice of achieving transcendency, a scatter of this beloved Middle Eastern and Egyptian blend of nuts, herbs and spices will allow it to soar. There are many different recipes for dukkah, often featuring pistachios or hazelnuts, but this is my Asian spin, with the heavy use of sesame seeds and cashew nuts, and Sichuan peppercorns to provide a sharp, peppery bite.

			Serves 4

			
				3 cups (500 g) cooked chickpeas (about two 15 oz/425 g cans, drained)

				

				extra-virgin olive oil

				

				2 teaspoons ground coriander

				

				sea salt and black pepper

				

				2 large heads of broccoli (about 2 lb/900 g total), cut into florets, stalks peeled and cut into discs a scant  ¼ inch (5 mm) thick

				

				1–2 tablespoons toasted sesame oil

				

				1–2 tablespoons black vinegar (optional)

				

				2 green onions, sliced

				

				Sichuan dukkah (makes about 1 cup)

				

				2 tablespoons coriander seeds

				

				1 tablespoon Sichuan peppercorns

				

				½ cup toasted cashews

				

				2 tablespoons toasted white sesame seeds

				

				1 tablespoon black sesame seeds

				

				1 teaspoon sea salt flakes

				

			

			Preheat the oven to 400°F (200°C).

			Place the chickpeas on a sheet pan, drizzle with 2–3 tablespoons of olive oil, add the ground coriander and season well with sea salt and black pepper. Roast for 30–35 minutes, until the chickpeas are crispy.

			Place the broccoli on another sheet pan, drizzle with some olive oil and season with sea salt and black pepper. Roast for 15–20 minutes, until the broccoli is browned and just tender.

			To make the Sichuan dukkah, place a small skillet over medium heat, add the coriander seeds and Sichuan peppercorns and dry-fry, shaking the pan every now and then, for 2 minutes or until they are fragrant. Add to a mortar and grind to a coarse powder with the pestle. Add the cashews and pound again. Stir in the sesame seeds and sea salt.

			Combine the chickpeas and broccoli in a bowl and drizzle with the sesame oil and black vinegar (if using). Add 1–2 tablespoons of the Sichuan dukkah and toss. Taste and, if needed, season with salt. To serve, sprinkle with more dukkah and scatter on the green onion.

			

			Leftovers: Store leftover Sichuan dukkah in an airtight jar in your pantry for up to 2 months.

			
				Gluten-free and vegan

				

				Substitute • chickpeas: cannellini beans, lentils • cashews: hazelnuts, pistachios, peanuts

				

				Vegetable swap • broccoli: sweet potato, cauliflower, Brussels sprouts

				

			

			Food Court Omelet
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			This omelet is full of sweet nostalgia, inspired by a dish my husband and I often enjoyed for dinner while we were still university students and part-time theatre ushers. We met at the Capitol Theatre in Sydney’s Chinatown, a site opposite a building where my dad lived during his early days in Sydney. The significance of this was lost on me back then, as I busily reveled in my newfound independence and the diverse group of friends we had made on the job. We spent a lot of time in Chinatown and we enjoyed many inexpensive meals at nearby food courts. One of our favorite dishes was a generous plate of rice, topped with a mound of stir-fried veggies, blanketed with a fluffy omelet and finished with a thick, umami gravy. I’d never really eaten a meal like this at home, but it did remind me of my mother’s egg and rice dishes. When we relocated to America and started to explore the distinct dishes of Chinese-American cuisine, we discovered that our food court omelet was very close to a fried egg dish known as egg foo young.

			Makes four to five 6-inch (15 cm) omelets

			
				6 large eggs

				

				1 teaspoon sea salt

				

				⅛ teaspoon white pepper

				

				1 head of broccoli (about 12 oz/350 g), cut into small florets, stem peeled and cut into discs a scant  ¼ inch (5 mm) thick

				

				1 yellow onion, finely diced

				

				4 green onions, sliced

				

				1 garlic clove, finely chopped

				

				2–3 tablespoons neutral oil

				

				white or brown rice, to serve

				

				Gravy

				

				1 tablespoon cornstarch

				

				2 tablespoons soy sauce or tamari

				

				1 tablespoon vegetarian stir-fry sauce or oyster sauce

				

				1 tablespoon Shaoxing rice wine

				

				2 teaspoons toasted sesame oil

				

				1 cup (240 ml) vegetable stock or water

				

				pinch of white pepper

				

			

			To make the gravy, place all the ingredients in a saucepan. Bring to a boil over medium heat, whisking constantly, for 4–5 minutes, until the gravy thickens. Set aside.

			Place the eggs, salt and white pepper in a mixing bowl and whisk until smooth. Add the broccoli, onion, three-quarters of the green onion and the garlic and mix well.

			Place a small skillet over high heat. When hot (you should see wisps of smoke rising from the surface), add 1 tablespoon of the oil to the pan, then ladle about ½ cup of the batter straight into the hot oil. Fry for 1–1½ minutes, until golden and puffy. Using a large wide spatula, confidently flip the omelet over and cook for about 1 minute on the other side, until golden. Remove from the pan and continue cooking the remaining batter.

			To serve, place some rice in a bowl, top with an omelet and pour over some of the gravy. Top with the remaining green onion.

			

			Tips: If you have any extra broccoli stalks saved up, cut them into discs a scant  ¼ inch (5 mm) thick and use in this recipe.

			I like to fry one omelet at a time, which gives me more control over the cooking process. If you have a small skillet, use that as it will keep the egg from running all over the pan.

			
				For gluten-free • use mirin in place of Shaoxing rice wine

				

				Substitute • Shaoxing rice wine: mirin, dry white wine or dry sherry

				

				Vegetable swap • broccoli: broccoli stalks, cauliflower, baby bok choy, gai lan

				

			

			Huck’s Broccoli and Lettuce Salad with an Accidental Ranch
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			Ranch is an iconic American salad dressing, which the New York Times once declared “the one true American dressing.” Invented in the 1950s, ranch is a salty, creamy emulsion made with buttermilk, garlic and other possible additions, such as onion, black pepper, mustard, herbs and spices. What began as a salad dressing is now its own food group—ranch is served with chicken wings, as a dip for vegetable crudités, drizzled over French fries, mozzarella sticks or pizza (somewhat controversial, yes). My recipe is an accidental ranch, of sorts; it came about from the half-used bottle of buttermilk that always seems to adorn my fridge door. To the buttermilk, I added a few big scoops of mayonnaise and scattered in some garlic powder. I drizzled it on top of roasted broccoli and crunchy romaine lettuce. When I served it to the family, my son Huck’s eyes lit up and he declared that he loved the “ranch” dressing. As a ranch novice, I hadn’t realized that this creation was basically America’s most popular dressing. This is a wonderfully light salad to enjoy on its own, or with heavier dishes, such as pasta or pastries.

			Serves 2 as a main or 4 as a side

			
				1 large head of broccoli (about 1 lb/450 g), cut into florets, stem peeled and cut into discs a scant  ¼ inch (5 mm) thick

				

				extra-virgin olive oil

				

				sea salt and black pepper

				

				1 baby romaine lettuce (about 9 oz/250 g), finely sliced

				

				½ lemon

				

				2 tablespoons toasted pine nuts

				

				2 green onions, finely sliced

				

				Accidental ranch dressing

				

				½ cup (125 g) regular or vegan mayonnaise

				

				¼ cup (60 ml) buttermilk

				

				½ teaspoon garlic powder or 1 garlic clove, grated

				

				1 green onion, finely sliced

				

			

			Preheat the oven to 375°F (190°C).

			Place the broccoli on a sheet pan and drizzle with olive oil. Season with sea salt and black pepper and roast for 15 minutes, until the broccoli is just tender and browned. Allow to cool for a few minutes.

			Meanwhile, make the dressing by whisking together the mayonnaise, buttermilk and garlic powder or garlic in a small bowl. Add the green onion and stir to combine.

			Place the lettuce on a large serving plate or in a bowl and top with the broccoli. Squeeze over the lemon half and top with the pine nuts, green onion and ranch dressing (as much or as little as you like). Serve immediately.

			

			Notes: This salad is also endlessly adaptable—bulk it up by topping with chickpeas, grains, avocado, peas, feta or roasted vegetables.

			I used garlic powder the first time I made this dressing (for convenience), but a small clove of grated garlic works just fine as well.

			
				Gluten-free

				

				Veganize • substitute the buttermilk with vegan yogurt, such as coconut, and add a little lemon juice to loosen it up

				

				Substitute • romaine lettuce: salad greens, iceberg lettuce, shredded cabbage

				

			

			Turmeric-Yogurt Roasted Broccoli
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			It is very special to see a vegetable, in the untamed form that nature prescribed, on a plate. This is one of the things I love most about this dish—it’s visually definitive, striking to the senses. Broccoli is roasted in a golden, spiced yogurt marinade and roasted at high heat; the trees get crispy at the tips and caramelized on the bottom, bringing a host of immutable flavors and textures. Exact roasting time will depend upon the size of your broccoli, so start testing for doneness with a fork at the 20-minute mark. Enjoy the broccoli on its own, with a side of greens, or as a hearty meal with rice, lentils or quinoa.

			Serves 4

			
				1½ cups (375 g) plain or vegan coconut yogurt

				

				1½ teaspoons ground coriander

				

				1 teaspoon ground turmeric

				

				½ teaspoon chile powder

				

				2 garlic cloves, grated

				

				sea salt and black pepper

				

				3 tablespoons extra-virgin olive oil, plus more for drizzling

				

				4 small heads of broccoli (about 2¼ lb/1 kg total), preferably with stalks attached

				

				handful of cilantro leaves

				

				½ cup toasted almonds, roughly chopped

				

				green salad, white/brown rice, quinoa or lentils, to serve

				

			

			Preheat the oven to 425°F (220°C).

			Add the yogurt, ground coriander, turmeric, chile powder, garlic, ½ teaspoon of sea salt, a few turns of black pepper and the olive oil to a baking dish or large bowl and stir to combine. Taste and add more salt, if needed.

			Using a vegetable peeler, remove the woody exterior from the broccoli stalks. Cut each broccoli in half lengthwise through the center of the flower head and stem.

			Place the broccoli halves in the yogurt marinade and coat them all over. It’s easiest to do this with your hands.

			Drizzle olive oil onto a sheet pan and add the broccoli, cut-side down, reserving any yogurt marinade left behind in the baking dish or bowl. Place in the oven and roast for 20–25 minutes, until the broccoli is browned and just tender (test by inserting a fork into the stalks, if it goes in and comes out easily, the broccoli is ready). Remove from the oven and brush the broccoli with the reserved yogurt marinade.

			Top with the cilantro leaves and almonds and serve alongside a green salad or rice, quinoa or lentils.

			

			Notes: The broccoli can also be cooked on the grill, which gives it an extra smoky flavor.

			The marinade can be used to baste and roast other vegetables too—it’s lovely with cauliflower.

			
				Gluten-free and vegan

				

			

			Broccoli and Mint Soup with Spicy Fried Chickpeas
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			Many years ago, I made a chargrilled broccoli salad that would change the trajectory of my life. In many ways, it was the salad that inspired me to start a business. It was a simple dish, really—broccoli florets charred on the grill, served with chickpeas, mint and spinach, dressed in a caper, garlic and chile oil, finished with lemon juice, shards of parmesan and flaked almonds. Smoky, zesty, spicy. In this dish, there was a realization that a vegetable could emphatically command the plate, without adornment, fancy techniques or ingredients. This salad changed the way I regarded and cooked vegetables. It was my most popular recipe during my weekly salad deliveries in Sydney and is now a worldwide favorite from my first book, Community. I adore this recipe so much that I have taken it as inspiration and transformed it into a soup. Devotees of the original salad will find these flavors very familiar but will be surprised by how effortlessly this dish morphs into liquid form. The base is broccoli, chickpeas and mint, and the topping is an irresistible mix of crispy fried chickpeas, capers, chile, parsley and almonds (it’s good enough to eat as a snack).

			Serves 4

			
				extra-virgin olive oil

				

				1 shallot or small yellow onion, finely diced

				

				4 garlic cloves, finely chopped

				

				1 large head of broccoli (about 1 lb/450 g), cut into florets, stem peeled and sliced

				

				3 cups (500 g) cooked chickpeas (about two 15 oz/425 g cans, drained)

				

				5¼ cups (1.25 liters) vegetable stock

				

				2 cups baby spinach leaves

				

				½ cup mint leaves, plus more to serve

				

				sea salt and black pepper

				

				2 tablespoons capers, rinsed and drained

				

				¼ cup sliced almonds

				

				1 fresh Thai red chile, finely sliced

				

				½ cup parsley leaves

				

				1 lemon, halved

				

			

			Heat a large saucepan over medium heat. Add 1 tablespoon of olive oil, the shallot or onion and half the garlic. Sauté for 2–3 minutes, until softened. Add the broccoli, half the chickpeas and the vegetable stock. Increase the heat to medium-high and cover with a lid, leaving it slightly ajar to let steam escape. Cook for 8–10 minutes, until the broccoli is softened. Turn off the heat, add the spinach leaves and mint leaves and stir until the spinach is wilted. Using a stick blender (or regular blender/food processor), blend the mixture until smooth. Add 1 teaspoon of sea salt and some freshly ground black pepper.

			Meanwhile, heat a skillet over medium-high heat. When hot, add  ¼ cup (60 ml) of olive oil along with the remaining chickpeas. Reduce the heat to medium or medium-low and fry, shaking the pan every now and then, until the chickpeas are crisp. The chickpeas may burst and splatter out of the pan and if they do, reduce the heat to low, increasing the heat again once the bursting stops. Continue to cook for 10–12 minutes, until the chickpeas are crispy all over. Add the remaining garlic, the capers, almonds and chile, increase the heat to medium-high and cook until the almonds are golden, 4–5 minutes. Add the parsley and cook for another 1–2 minutes, until everything looks toasted and crispy. Season with ½–1 teaspoon of sea salt.

			Ladle the soup into bowls and top with the spicy fried chickpea mixture, some mint leaves and a squeeze of lemon juice.

			

			Serving suggestion: Finish with shaved parmesan.

			
				Gluten-free and vegan

				

				Substitute • chickpeas: cannellini beans • sliced almonds: chopped whole almonds, slivered almonds

				

			

			Broccoli Wontons with Umami Crisp
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			Like dumplings, making wontons is a mindful ritual, an exercise of patience. Folding wontons would take up an entire afternoon for my mother, as she always made them in bulk, ready for freezing. With some planning, wontons are a wonderful last-minute meal. Broccoli once again flexes its versatility, providing bright-green notes, which make every mouthful a delight. The potato performs two vital functions: it provides body to the filling, while also binding the ingredients together. Here, I have served the wontons simply, blanketed in my Umami Crisp, but you could also serve them in a broth—the Mushroom and Ginger Broth on this page would be a great base.

			Makes 45–50 wontons

			
				1 large potato (about 9 oz/250 g), peeled and diced

				

				1 tablespoon toasted sesame oil

				

				1 yellow onion, finely diced

				

				1 small head of broccoli (about 9 oz/250 g), florets and stem roughly chopped

				

				1 garlic clove, finely chopped

				

				sea salt and white pepper

				

				2 teaspoons white (shiro) miso

				

				2 green onions, finely sliced

				

				45–50 square wonton wrappers

				

				handful of cilantro leaves

				

				3–4 tablespoons Umami Crisp (see this page), chili oil or chili crisp

				

				toasted white sesame seeds, to serve

				

			

			Bring a saucepan of salted water to a boil. Add the potato and cook for 8–10 minutes, until very tender. Drain and place in a bowl, then roughly mash with a fork.

			Heat a skillet over medium heat. Add the sesame oil and onion and cook for 2–3 minutes, until softened. Add the broccoli and garlic and season with about ½ teaspoon of sea salt and ¼ teaspoon of white pepper. Cook for 5–7 minutes, until the broccoli is very tender. Remove from the heat and allow to cool. Transfer the mixture to a cutting board and finely chop until the broccoli is almost minced. Add the broccoli mixture to the potato, then add the miso and green onion. Mix well, then taste and season with more sea salt and white pepper, if needed.

			Fill a small bowl with water for wetting the edges of the wonton wrappers. Keep the wrappers covered with a damp tea towel or in their original packaging while you work, as they dry out quickly. Holding a wrapper in the palm of your hand, place a heaped teaspoon of the filling in the center of the wrapper (don’t overfill). Moisten the wrapper around the filling with a dab of water, then carefully fold one corner to the next to form a triangle, making sure you enclose the filling tightly to avoid any air pockets, which can make the wontons burst. Bring the two opposite corners together, dab one corner with water, then overlap them and press to seal. Repeat with the remaining wrappers and filling. At this point, you can freeze the wontons, or cook immediately.

			Bring a large saucepan of salted water to a boil. Add the wontons, a few at a time, and cook for 1–2 minutes. When the wontons float to the top, cook for another 20 seconds, until the skins are translucent. Remove immediately with a slotted spoon.

			To serve, scatter with cilantro leaves, top with the umami crisp, chili oil or chili crisp and finish with sesame seeds.

			

			Storage: To prepare wontons for storage, line a tray with parchment paper and line the wontons up in a single layer. Place them in the freezer and, when they are hard, remove them from the tray, place in an airtight container and return to the freezer, where they will keep for up to 3 months.

			
				For gluten-free • use gluten-free wonton wrappers

				

				Veganize • use vegan wonton wrappers

				

				Substitute • potato: drained firm tofu

				

				Vegetable swap • broccoli: spinach, kale

				

			

			Longtime Broccoli
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			If you’re looking for a broccoli change of pace, this dish introduces you to a very different side of this beloved brassica. This is a confit, of sorts—the broccoli is cooked in an oil bath, over very low heat, for longer than you’d expect is wise when it comes to vegetables. The result feels unspeakably luxurious, collapsing florets so tender they melt upon contact, intensely rich, and imbued with the savory, piquant notes of the olive oil and aromatics. The creamy broccoli can be smeared onto crusty bread, served with salad greens or polenta, or alongside eggs. My favorite way to enjoy this dish is to toss the entire thing—broccoli and the oil—with pasta, grains or couscous. The oil is like gold, infused with the earthy sweetness of the broccoli, and can be used to make salad dressings, drizzled on fried eggs or tossed with noodles.

			Serves 4, with bread or pasta

			
				1 large head of broccoli (about 1 lb/450 g), cut into florets, stem trimmed and sliced into thick discs

				

				1 cup (240 ml) extra-virgin olive oil

				

				3 garlic cloves, finely sliced

				

				1 tablespoon capers, rinsed and drained

				

				½–1 teaspoon red pepper flakes

				

				½ teaspoon sea salt

				

				black pepper

				

			

			Place a large Dutch oven or saucepan over medium heat. Add the broccoli, olive oil, garlic, capers, red pepper flakes and sea salt, season with a few turns of black pepper and heat for 5–7 minutes, until the oil starts to gently bubble. Cover and cook over the very lowest heat for 1½ hours, until the broccoli is very soft and on the verge of falling apart.

			Serve smeared on bread, or stirred into pasta or pearl couscous, or on top of polenta.

			

			Do ahead: The broccoli can be prepared up to 24 hours in advance and kept covered at room temperature. No need to reheat, it is great eaten at room temperature.

			
				Gluten-free and vegan

				

				Vegetable swap • broccoli: eggplant, cauliflower, carrots, green beans

				

			

		

	
		
			Ching Ming and the Culinary Rituals of Loss

			Every year, on the fifteenth day after the spring equinox (during April), Chinese families gather to honor ancestors who have passed. The Ching Ming (or Qingming) Festival is also called Tomb Sweeping Day, a custom celebrated across many Asian cultures.

			Ching Ming is a time of deep reflection. In Chinese culture, caring for our family extends to the afterlife, remembering being a sign of enduring respect. There is deep reverence for the sacrifices of those who have passed; their toil in the past enables us to live as we do in the present.

			During Ching Ming, my family visits the resting place of my father and other deceased family members. We sweep and tidy up their resting place. We lay out fresh flowers. My mother cooks for the occasion, bringing an offering of my dad’s favorite foods—rice, soy-braised chicken, dried oysters with fat choy (black moss), crispy-skin roast pork, oranges. She sets up an altar, we light incense. We pray and pour small cups of wine onto the ground. We burn joss paper and “hell bank notes” to send money to our loved ones in the afterlife (hell bank notes are papers that look like modern currency; the use of the word hell is not negative, it simply refers to the underworld). Around us, the cemetery is bustling with other families gathering to perform their own rituals. Many light firecrackers to alert their ancestors to their presence and to scare away evil spirits. At the end of the ceremony, my mother hands out char siu bao (barbecued pork buns)—this is not traditional, just my mother’s ritual because she cannot go long without feeding others.

			The culinary canons of grieving have fascinated me for years; that even in death, food is our way to stay connected with lost souls. In Japan, bowls of rice with a pair of chopsticks standing up vertically in them are placed at an altar to represent the Buddhist tradition, which uses chopsticks to separate cremated bones from ashes. In Vietnamese culture, an altar is set up for the deceased, with bowls of rice as part of the offering, signifying the act of sacrificing “white gold” to ensure that crossing over to the afterlife comes with good fortune and no lingering hunger. The Mexican holiday Día de los Muertos (Day of the Dead) is not a day of mourning, but rather a celebration; the sweet pan de muerto (bread of the dead) is an offering to ease the journey to the underworld.

			In life and in death, food is a source of immeasurable comfort. It is a symbol of care for the life lost, and a balm for the soul that lives on. And for those of us who survive and thrive, food is a legacy, a way to stay connected to loved ones, past and present.
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