
		
			
				Chapter 1

				Flavor Bombs

				My Essential Sauces, Seasonings, and Flavor Boosters
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			Shortcut Seasonings

			Pho Spice Sachets

			My Spice Blend

			Solid-Gold Turmeric Paste

			Lemongrass Shallot Paste

			Crunchy Bits

			DIY Furikake

			Fried Shallots

			Pickled Veggies

			Can’t-Miss Condiments

			Homemade Sriracha

			Tamarind Ketchup

			Chili Garlic Oil

			Sauces and Dressings

			Nuoc Cham

			The Very Best Dumpling Sauce

			Avocado Sauce

			Thai Basil Pesto

			In most cookbooks, you would probably find this chapter hidden at the back of the book, almost an afterthought. I’ve chosen to put it right up front because, for many of my recipes, this is where the flavor starts: a dressing, marinade, condiment, or sauce that wakes up simple ingredients.

			I can hear you thinking, “Who has time to make this stuff from scratch—can’t I just pick them up at the store?” Sure you can, if you like to pay a lot more and get a bunch of extra stuff like stabilizers, preservatives, too much salt, and hidden sugars. But I think you’ll quickly come to see that getting a jump on weeknight meals by preparing some of these key building blocks in advance actually saves you a ton of time when you need to get dinner on the table. It’s a small investment with a big payoff.

			The handful of recipes I’ve chosen for this chapter are especially versatile and can be used to give just about anything you cook a swift kick of concentrated flavor. They are all simple enough to make as needed, but if you’ve had the foresight to prepare some Tamarind Ketchup (this page) or Thai Basil Pesto (this page) ahead of time (or made a double batch so you have extra for future meals), you’ll find weeknight meals come together so much faster.

			If you’re someone who is always looking for ways to make leftovers seem like a brand-new meal, look no further. With a shake of DIY Furikake (this page) or a drizzle of Avocado Sauce (this page), yesterday’s rotisserie chicken or grilled salmon becomes a fabulous sushi bake or the base of a grain bowl or a wrap sandwich. Even more importantly, they will taste like you spent a lot more time on prep than you actually did.

			Pho Spice Sachets
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			Makes enough for 8 batches of pho

			If you have access to a store that carries Vietnamese ingredients, you will likely be able to find packages of pre-mixed spices for flavoring your pho broth; otherwise, it is far, far better to make your own spice blend than to buy powdered “pho base” for your soup-making adventures. If you are ordering online, why not add a package of muslin spice bags to your cart, too? They aren’t expensive and they are a lot easy to wrangle than the cheesecloth.

			16 star anise pods

			16 teaspoons coriander seeds

			8 teaspoons whole cloves

			8 teaspoons fennel seeds

			24 black cardamom pods

			8 2-inch pieces cinnamon stick

			Arrange eight 6 × 6-inch pieces of cheesecloth on a work surface. Place 2 star anise pods, 2 teaspoons of coriander seeds, 1 teaspoon of cloves, 1 teaspoon of fennel seeds, 3 cardamom pods, and a piece of cinnamon stick in the center of each. Gather the cheesecloth into a pouch and tie with kitchen string.

			Place the sachets in a freezer bag and press out all the air. Seal the bag and store in the freezer until ready to use.

			My Spice Blend

			Makes about ¾ cup

			It took writing a cookbook for me to realize how much time I spent measuring out half teaspoons of these basic spices, day in and day out. Now I just stir together a big batch of this all-purpose mixture and keep it stove-side to season meats, roasted vegetables, tofu, and stir-fries. Easy-peasy!

			¼ cup kosher salt

			2 tablespoons garlic powder

			1 tablespoon onion powder

			1 teaspoon smoked or regular paprika

			¼ teaspoon Chinese five-spice powder

			Combine the salt, garlic and onion powders, paprika, and five-spice powder in a small bowl and whisk them together until the spice blend is uniformly colored. Transfer to a small jar and store indefinitely at room temperature.

			Solid-Gold Turmeric Paste

			Makes about 1 cup

			This versatile paste was inspired by jamu, an Indonesian juice drink made from ginger, turmeric, and coconut water. I’ve added a little bit of honey to tame the flames (raw ginger has a real bite) and lots of lemon. A tablespoon of this sunny blend mixed with any hot or cold liquid (even chicken broth, this page!) is both warming and soothing at the same time and full of inflammation-fighting ingredients. Unlike its inspiration, the concentrated paste doesn’t require a juicer, and it can be stored in the fridge or freezer to use whenever you feel a sniffle coming on. Fresh turmeric is readily available in most Asian markets (and a lot less expensive than it is at the natural foods store, too).

			2 small lemons

			3 ounces fresh ginger, peeled and coarsely chopped

			4½ ounces fresh turmeric, peeled and coarsely chopped

			3 tablespoons honey

			½ teaspoon ground black pepper

			With a sharp knife, slice the peel and pith from the lemons. Slice the flesh into chunks and discard as many seeds as possible.

			Place the lemons in a food processor along with the ginger and turmeric and process to a paste. Add the honey and pepper and process again until combined.

			Scrape the paste into a jar, cover, and refrigerate until ready to use or up to 1 week. For longer storage, scoop 1-tablespoon balls onto a parchment paper–lined baking sheet and freeze until solid. Store the frozen balls in a zip-top plastic bag for up to 6 months.

			Lemongrass Shallot Paste
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			Makes about ½ cup

			You should be able to find fresh lemongrass in most well-stocked grocery stores, but to be honest, the tough stalks are kind of a pain to work with, requiring a very sharp knife and plenty of elbow grease to mince finely. You can take the easy route and buy prepared paste (usually found in the produce section), or do as I do and make your own much more delicious lemongrass paste for seasoning everything from pork and chicken for spring rolls and banh mi to a soothing mug of chicken broth. Pick the youngest, freshest lemongrass you can find and prep it right after you buy it, as lemongrass tends to dry out quickly. This does require a powerful blender or food processor; that blender you bought for making margaritas probably won’t get the job done.

			5 or 6 fresh lemongrass stalks

			2 shallots, peeled and cut into chunks

			4 garlic cloves

			½ teaspoon kosher salt

			Using a very sharp knife, trim off the tops and bottom inch of the lemongrass stalks, then peel and discard the outer two layers; the remaining stalk should be tender enough to slice fairly easily. Cut the lemongrass into ¼-inch pieces and place in a food processor along with the shallots, garlic, and salt. Pulse on and off a few times until the mixture is very finely minced. With the machine running, gradually add ¼ cup of water and continue to puree until the mixture forms a smooth, homogeneous paste. If it’s still chunky and stringy-looking, continue to add water 1 teaspoon at a time. Transfer the mixture to a small jar and refrigerate to use within 3 or 4 days, or freeze in 1-tablespoon portions and store in a plastic bag in the freezer for up to 3 months.

			DIY Furikake

			Makes a scant ½ cup

			Think of this as the Asian forefather of everything bagel seasoning, a savory sprinkle that perks up anything from a plain bowl of rice to noodle soups, salads, steamed veggies—even popcorn. The nonnegotiable ingredients are nutty sesame seeds and shreds of dried seaweed, but bonito flakes are often added, for an earthy depth of flavor, as well as a pinch of salt (or sugar). I like to include dulse, another kind of dried seaweed with a mild, smoky flavor, but if you can’t find it, just skip it. Make a big batch, transfer it to a jar, and unleash a flurry of flavors onto your eggs, sushi bakes…you get the idea.

			½ sheet toasted nori seaweed

			2 tablespoons white sesame seeds

			1 tablespoon black sesame seeds

			1 tablespoon dulse flakes (optional)

			½ teaspoon flaky sea salt

			Using a very sharp, large knife, cut the nori into four equal pieces, stack them, and then slice them as thinly as possible. Cut the strips crosswise into ¼-inch pieces; they should look like confetti.

			Transfer the nori bits to a dry skillet and add the white and black sesame seeds and the dulse flakes, if using. Toast over medium heat, stirring constantly, until the sesame seeds start popping, just a minute or two. Immediately transfer to a bowl. Stir in the salt and let cool. Store the furikake in an airtight container indefinitely.

			Fried Shallots

			Makes 1 cup

			The hardest part of making these addictive crunchy morsels is peeling all those shallots. But, on the plus side, in addition to fried shallots, you will end up with deliciously flavored oil to use in salad dressings, stir-fries, and more. I make these with shallots from the Asian market because they are about half the price of the larger, more elongated variety, but either type will work. You want really uniform, thin slices, so if you have a mandoline, now is the time to dig it out, but be careful not to shave your fingertips!

			8 ounces shallots, peeled and thinly sliced (about 2½ cups)

			2 cups canola oil

			Kosher salt

			In a large frying pan over medium-high heat, heat the canola oil until it shimmers (about 325°F on an instant-read thermometer). When you drop a piece of shallot into the oil, it should instantly sizzle. Set a fine-mesh strainer over a heatproof bowl.

			Carefully add a big handful of shallots to the pan—the oil will bubble furiously, so stand back! Add the rest of the shallots, stir well, and fry until most of the shallots have turned light golden brown, about 15 minutes. It’s okay if a few are still pale. Stir whenever the shallots at the perimeter of the pan are getting darker than those in the center.

			Empty the pan into the strainer, reserving the oil. Using tongs, transfer the fried shallots to a paper-towel-lined plate to drain. Sprinkle with a few pinches of salt. When the shallots and oil have completely cooled, transfer them to separate jars with tight-fitting lids and store at room temperature for up to several weeks.

			Pickled Veggies
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			Makes about 4 cups

			If you’ve ever had a banh mi sandwich, you know how essential these puckery tidbits are to balancing the fatty richness of pâté and grilled meats. Pickled vegetables are a great way to add crunch, color, and a bit of piquant flavor to salads and sandwiches, and you will always find them served alongside any kind of grilled meat or seafood in a Vietnamese spread. They are beyond simple to make and best of all, they are ready to eat in about an hour. Keep a jar in the fridge and you’ll be surprised how often you find yourself reaching for it!

			2 large carrots, peeled

			1 small daikon radish, peeled

			¾ cup distilled white vinegar

			¼ cup sugar

			1½ teaspoons kosher salt

			Use a mandoline to julienne the carrots and radish or, with a sharp knife, cut them into fine 3-inch-long matchsticks. Place the carrots and daikon in a 1-quart jar with a lid or four 8-ounce jars.

			In a large saucepan, combine the vinegar, sugar, salt, and 4 cups of water. Bring to a simmer over medium heat and stir until the sugar and salt are dissolved, about 1 minute. Carefully pour the hot liquid over the vegetables, filling the jar until the vegetables are completely submerged in the brine; you may not need it all. Let the pickled veggies cool to room temperature; they will be ready to eat in about an hour, but they can be refrigerated, covered, for up to 1 month. They’ll taste a bit more tangy and pickled over time.

			Homemade Sriracha
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			Makes about 2 cups

			When there was a global shortage of sriracha recently, some folks panicked; I got cooking! Turns out, the most difficult part of making this beloved hot sauce is waiting a full week for it to ferment, and all that requires is patience. It’s so satisfying to see the bright-red final product, and the flavor is amazing!

			1 pound red jalapeño peppers, stem ends removed

			12 garlic cloves

			3 tablespoons sugar

			2 tablespoons kosher salt

			¼ cup distilled white vinegar

			Combine the jalapeños, garlic, sugar, and salt in a blender. Add ¼ cup water and blend until pureed.

			Transfer the puree to a 1-quart glass jar and cover with a lid. Set in a cool, dark place for 7 days, or until bubbles are beginning to form in the jar, indicating fermentation is taking place.

			Pour the fermented paste into a saucepan and add the vinegar. Bring to a simmer over medium heat and cook gently for 10 minutes, or until slightly thickened. Place a fine-mesh strainer over a bowl and use a rubber spatula to press the paste through the strainer. Discard the solids.

			Transfer the sriracha to a clean jar or squeeze bottle and store in the refrigerator for up to 3 weeks.

			Tamarind Ketchup

			Makes about 2 cups

			Sweet, sour, and slightly spicy, this bright, snappy sauce has so much more depth of flavor than your basic tomato ketchup but is just as versatile, and has a lot less sugar. Use it full strength as a dip for a shrimp cocktail, stir some into your favorite vinaigrette for a punchy salad dressing, or slather it on a turkey meat loaf. Yum!

			4 ounces (about ½ cup) tamarind paste

			½ cup boiling water

			¼ cup maple syrup

			2 tablespoons tomato paste

			1 tablespoon Worcestershire sauce

			2 teaspoons sriracha

			1 teaspoon kosher salt

			Juice of 2 limes

			Break up the tamarind paste a bit with your fingers and place the chunks in a small bowl. Add the boiling water, cover with a plate, and set aside for 15 minutes to soften.

			Using a rubber spatula, mash the tamarind paste into the soaking liquid until the puree is as smooth as possible. Place a mesh sieve over a medium bowl, pour in the puree, and press it through the sieve, discarding any solids. Whisk in the remaining ingredients and stir to combine well. Pour into a jar and seal with a tight-fitting lid. Store in the refrigerator for up to 1 month.

			Chili Garlic Oil
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			Makes about ⅔ cup

			Two kinds of dried chiles make this hot enough to burn your booty! The oil gives a lift to everything from steamed eggs to sushi bakes, and if you are a chili crisp fan, I bet you will find this equally addictive.

			2 tablespoons minced garlic

			1 large scallion (white and green parts), minced

			1 tablespoon hot red pepper flakes

			1 tablespoon gochugaru (Korean red pepper powder)

			⅔ cup neutral oil, such as avocado or canola

			In a medium heatproof bowl, combine the garlic, scallions, red pepper flakes, and gochugaru. In a small saucepan over medium-high heat, heat the oil until very hot. Immediately pour the hot oil over the garlic mixture and stir well to combine. When the oil is cool, transfer to a jar with a tight-fitting lid and store in the refrigerator for up to 2 weeks.

			Nuoc Cham
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			Makes about ½ cup

			This is the ubiquitous dresssing–dipping sauce you will find in most Vietnamese homes, and that I go through by the gallon in my own home. Every family makes theirs a bit differently, so it’s no surprise that I like mine less sweet and a little spicier than some versions you may have tried, but feel free to tinker with the proportions. Add more water, sugar, or lime juice until it’s just the way you like it!

			2 garlic cloves, minced to a paste

			2½ tablespoons fresh lime juice

			2 tablespoons fish sauce

			2 tablespoons sugar

			1 red Thai chile, sliced or minced (optional)

			In a small bowl or jar, mix together the garlic, lime juice, fish sauce, and 1 tablespoon of the sugar. Add ¼ cup of hot water and whisk or shake to combine. Give the sauce a taste and add the remaining 1 tablespoon of sugar if needed to balance the tart and savory flavors. Add the sliced chile, if using. The sauce can be refrigerated for up to 3 or 4 days.

			The Very Best Dumpling Sauce
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			Makes about ¾ cup

			I consider this an all-purpose dipping sauce because it is just as tasty on your air-fried cauliflower bites as it is on homemade wontons or takeout dim sum. I wouldn’t think of serving my Firecracker Salmon (this page) without it, and it also makes a great marinade for meat, seafood, and even tofu. Without the fresh scallions and cilantro, it will keep just about indefinitely, so if you won’t be using it all at once, just mix up the seasonings and add the greens when you’re ready to use.

			½ cup soy sauce

			¼ cup toasted sesame oil

			2 tablespoons black vinegar or rice vinegar

			4 teaspoons brown sugar

			1 tablespoon chili garlic oil, or to taste

			2 tablespoons chopped scallions (green parts only)

			2 tablespoons chopped fresh cilantro

			In a small bowl, combine the soy sauce, sesame oil, vinegar, sugar, and chili garlic oil and whisk to combine. Stir in the scallions and cilantro and serve immediately. Store leftovers in a covered container and serve within 2 or 3 days for the best flavor.

			Avocado Sauce
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			Makes about 1¼ cups

			My girls love this sauce on absolutely everything, from a breakfast burrito to fish, salads, and even Mexican entrées like the Chili Beef Skillet Dinner on this page. The generous amount of cilantro ensures that the sauce stays bright green.

			1 ripe avocado, peeled and pitted

			½ cup lightly packed cilantro (including the tender stems)

			½ cup reduced-fat sour cream

			2 tablespoons fresh lime juice

			½ teaspoon garlic powder

			½ teaspoon kosher salt

			In a blender, combine the avocado, cilantro, sour cream, lime juice, garlic powder, and salt and puree until smooth. If the sauce is too thick, add 1 tablespoon of water and mix again. Store the sauce in an airtight container in the refrigerator for up to 4 days.

			Thai Basil Pesto

			Makes about 1 cup

			Thai basil is an essential accompaniment to a bowl of pho, but that’s just the beginning of the possibilities for this incredibly aromatic herb. I just can’t get enough of its amazing, licorice-y fragrance and slightly spicy flavor. Like all varieties of basil, though, it doesn’t have a long shelf life, so I often preserve any that I won’t be using in the next day or two by whizzing up a quick pesto. This pesto is made with raw, untoasted cashews (a lot less spendy than pignolis) and nutritional yeast (so it’s vegan!). Add a dollop any time you want a hit of herbaceous, garlicky goodness—on sandwiches, in soups and rice and noodle dishes, or with eggs. It’s good hot or cold, but adding it to warm foods releases more of that distinctive aroma.

			2 cups Thai basil leaves

			⅔ cup raw cashews

			2 garlic cloves, chopped

			1 tablespoon nutritional yeast

			1 teaspoon kosher salt

			⅓ cup neutral oil, such as avocado or canola

			In a food processor, combine the basil, cashews, garlic, nutritional yeast, and salt. Pulse a few times to combine, then blend for 15 seconds. Using a spatula, scrape down the sides of the processor and blend for another 5 seconds. With the machine running, slowly add the oil until the pesto turns thick and creamy. Store in an airtight container and use within 5 days.

			
				Basil Basics

				I rarely see Thai basil in my regular grocery store, making it one of the very few ingredients I call for in this book that may require a trip to an Asian grocery. If you don’t have access to one nearby, try growing your own. Many nurseries now carry Thai basil plants, but you can also root your own from a purchased bunch. Simply pinch off the top three inches of a healthy stem, pull any leaves off the bottom two inches, and pop it into a glass of water. Place it on a sunny windowsill and after about two weeks, you should see a bunch of roots growing from the underwater portion. At that point, it is ready to transfer to a pot or a window box. Let the plant get established before pinching off its top and starting the whole process over again. The donor plant will continue to grow and branch out while its new cuttings grow, ensuring you a ready supply of Thai basil.

			

		

	
		
			
				Chapter 2

				The Breakfast Buffet

				My Favorite Ways to Start the Day
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			Fast Breaks

			The Glow-Up Green Smoothie

			Blue-on-Blue Smoothie Bowl

			Chia Pudding Cereal

			The Mocha Protein Smoothie

			Creamy Banana Oatmeal with Peanut Butter

			Eggs All Day

			Steamed Eggs 101

			Grab-and-Go Egg Jars

			Huevos Rancheros Breakfast Burritos

			Kimchi Fried Rice

			Brunchables

			Apple Walnut Muffins

			Thanksgiving Baked Oat Muffins

			Heart-y Strawberry Pancakes

			Fully Loaded Bagel Spread

			Breakfast Flatbreads

			My morning mantra is simple: Fuel up, don’t fill up. As tempting as it is to grab a cereal bar or bagel on the way out the door, I find that when I make a good choice for breakfast, it really dictates how I feel and perform for the rest of the day. I’ve learned the hard way that, for me, a hearty breakfast is pretty much nonnegotiable; it’s my best insurance against making questionable choices when the day gets busy, as it inevitably does.

			Since I don’t get to sit down for a proper lunch as often as I’d like, I often do a breakfast and a half, starting with something substantial first thing, and then doubling down with a protein-rich smoothie or one of the snacks from Chapter 3 (this page) midmorning to keep me going. Either way, I usually opt for a breakfast that leans more heavily on protein than on carbs, and I try to squeeze in some veggies, too. I find that a serving or two of healthy protein keeps me on an even keel longer—right up through dinner when necessary.

			That’s why you won’t find as many sweet options here as savory, and you’ll see eggs in many forms. There is a joke in many Vietnamese households that today’s breakfast is just last night’s leftovers with an egg on top, but in truth, you could really do a lot worse. Steamed eggs with some of last night’s sautéed mushrooms or steamed spinach? A bit of leftover rice stirred together with some kimchi and a fried egg? Or any kind of steamed, roasted, or stir-fried vegetables, rolled up in a carb-free tortilla? Any one of these options will keep you going for hours without spiking your blood sugar. Even when I do make a sweeter breakfast, I make sure there is still plenty of fruit, protein, and fiber on board.

			The breakfast options in this chapter range from homey to brunch-worthy, all providing the good fats, protein, and phytonutrients you need to power through a demanding schedule. There are revved-up versions of smoothies, chia pudding, and oatmeal; pancakes and muffins that won’t send your blood sugar off the deep end; and so many fun ways to serve eggs, cottage cheese, and yogurt that you’ll never get tired of these protein superstars.

			The Glow-Up Green Smoothie
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			Serves 2

			Your skin will thank you when you start the day with a bright-green glassful of antioxidants (the greens) and polyphenols (the grapes), plus a dash of collagen peptides for good measure. For me, the fruit makes this smoothie

			
			
			
			
			
			
			
			
			
			
			
			
			
				
				
			

			Blue-on-Blue Smoothie Bowl
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			Chia Pudding Cereal
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			The Mocha Protein Smoothie

			
			
			
			
			
			
			
			
			
			
			Creamy Banana Oatmeal with Peanut Butter

			
			
			
			
			
			
			
			
			
			
			
			
			
			Steamed Eggs 101
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			Grab-and-Go Egg Jars
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			Huevos Rancheros Breakfast Burritos

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Kimchi Fried Rice
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			Apple Walnut Muffins

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Thanksgiving Baked Oat Muffins

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Heart-y Strawberry Pancakes
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			Fully Loaded Bagel Spread

			
				
				[image: ]
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Breakfast Flatbreads
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