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			Curries and Slow-Cooked Dishes
   Alex Naitun Thawng—“Nin”—heads the kitchen at Oakland’s Burma Superstar. There, he makes curries by the stockpot.
★
 To ensure no bits of onion scorch on the bottom of the pot during the process, he stirs the onions with a wok spatula fashioned with a long wooden handle, giving the spatula the effect of a paddle. Once the onions are soft, with most of their water cooked out, Nin builds up flavor in layers, starting with the garlic, following with the chicken, coconut milk, and fish sauce, and finishing with generous pinches of curry powder and cayenne. The curry is ready when bits of paprika-red oil rise to the surface, but it always tastes better when left to rest for a few hours. Ask Nin, who is from Myanmar’s Chin State, what he’d do if he were making curry for himself and the answer is easy: bump up the heat with a lot of Thai chiles.

					Compared with spicy and elaborate Indian and Thai curries, Burmese curries are mildly spiced, deeply savory, and easy to make at home. Whether featuring meat, fish, or vegetables, the curries all share the same rhythm and bass. Start by sweating the onions or shallots in oil and then add garlic and sometimes ginger and lemongrass (especially if the curry features fish or shrimp). Nearly all of the curries use turmeric and some sort of ground chile to spice things up. All of this is cooked gently until the oil “returns,” by rising back to the surface.

					The oil used in Burmese cooking is neutral in flavor, but it’s the quantity of oil that gets people talking. There’s a reason the Burmese go heavy on oil. Traditionally, access to refrigeration was limited, so sealing off a curry with a layer of oil was a way to protect it from contaminants. Starting a curry with oil also makes the onions and garlic cook more evenly without as much risk of burning them. And in dishes like Burmese Chicken Biryani, the oil used to fry the onions is used again later to flavor the dish. Today, many urban Burmese cook with less oil or ladle extra oil out of the pot after cooking the onions. The recipes in this book offer middle ground, using more oil than is typical in America but less oil than would be traditional in Myanmar.

					When making the curries in this book, allow time for cooking the water out of the onions so the oil returns to the surface. All spice levels are easy to control: dial up more heat when you add the garlic by throwing in some minced Thai chiles or a couple of small dried chiles when you add the garlic. For less heat, switch to seeded, minced jalapeños and omit the cayenne and dried chiles. Serving the curries with plain rice does a great deal to cut the heat and richness.
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			EGG AND OKRA CURRY
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			While eggs and okra are the headliner ingredients of this simple curry, don’t overlook the virtues of the simple sauce. Made from slow-cooked shallots, garlic, and tomatoes and a generous amount of turmeric, it’s so popular that the staff at sister restaurant Burma Love spoons it alone over rice. Shallots (or onions) are used in two places—minced for the sauce and sliced for texture. In Myanmar, cooks fry hard-boiled eggs to help them hold their shape in this classic curry, but not everyone is a fan of the ensuing rubbery texture. Frying isn’t actually necessary: adding the eggs at the end preserves their shape just fine.
 SERVES 4; 6 AS PART OF A LARGER MEAL
 ¼ cup canola oil
 ¾ cup finely diced shallots or yellow onion
 ¼ cup minced garlic
 1 to 3 Thai chiles, sliced crosswise, or ½ jalapeño, seeded and minced
 ½ teaspoon turmeric
 ½ teaspoon paprika
 ¼ teaspoon cayenne
 1 teaspoon salt
 3 cups diced Roma tomatoes (about 6 tomatoes)
 10½ ounces okra (about 15), tops trimmed, cut into 2-inch pieces
 1 cup sliced shallots or yellow onion
 1 tablespoon fish sauce
 4 hard-boiled eggs (see this page)
 1 cup cilantro sprigs, for garnish

			In a 4-quart pot, heat the oil over medium-high heat. Stir in the diced shallots and cook until softened, about 1 minute (this will take a few more minutes if using onion). Add the garlic and chiles, decrease the heat to low, and cook, stirring frequently, until the garlic has begun to turn golden but has not started to brown, 1 to 2 minutes. (If the garlic starts to stick to the bottom of the pot, turn off the heat for a minute and stir, letting the garlic cook off the heat to avoid scorching it.)

			Stir in the turmeric, paprika, cayenne, and salt. Add the tomatoes and cook over medium-low heat, stirring occasionally, until the tomatoes lose their shape and form a sauce, about 10 minutes. Stir in the okra, sliced shallots, and fish sauce and cook for 2 to 3 minutes more or until the okra is just tender but not mushy. Season with more fish sauce or salt if desired.

			Cut the eggs in half. Nestle the eggs, cut-side up, in the pot and bring to a simmer. Gently stir the curry, ensuring that the eggs hold their shape, until the eggs are heated through. Include 1 or 2 egg halves in each serving. Serve with a bowl of cilantro sprigs at the table.
 
				HOW TO HARD-BOIL EGGS

				Older eggs are easier to peel than fresh eggs, so if you’re making a lot of hard-boiled eggs, it’s not a bad idea to buy them a week in advance.

				To hard-boil eggs, place cold eggs in a pot and cover with cold water. Bring the pot to a boil, cover, and set a timer for 10 minutes. Have a bowl of ice water and a spider or slotted spoon handy. Once the timer goes off, use the spider to lift the eggs out of the hot water and into the ice bath. Peel when cool enough to handle.

			

			SIMPLE FISH CURRY
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			Burmese cooks will tell you to always cook fish curries with ginger—and sometimes lemongrass—to kill off fishy aromas. While ginger serves this practical purpose, it also brightens up the base of slow-cooked onions and garlic. On the West Coast, rockfish is an affordable fish that works well in this curry. But catfish or any other mild, white-fleshed fish will do as well.
 SERVES 4; 6 AS PART OF A LARGER MEAL
 1½ pounds skinless rockfish fillets or catfish fillets
 1 teaspoon salt
 ½ teaspoon Madras curry powder
 ¼ cup canola oil
 1 cup finely diced yellow onion
 2 tablespoons minced garlic
 2 tablespoons minced ginger
 2 tablespoons minced lemongrass (see this page; optional)
 1 to 2 Thai chiles, finely sliced, or ½ jalapeño, minced
 1 tablespoon shrimp paste (see this page)
 ½ teaspoon paprika
 ½ teaspoon cayenne
 ½ teaspoon turmeric
 4 cups diced Roma tomatoes (about 8 tomatoes)
 1 tablespoon fish sauce
 2 tablespoons Tamarind Water
 ½ cup sliced shallots, for garnish (optional)
 Trim away any bones from the fish fillets. (Rockfish fillets often have a set of ribs running halfway down the center. Simply slice down both sides of the bones to cut them out.) Cut the fish into ½- to 1-inch pieces. Transfer to a bowl and use your hands to mix the fish with the salt and curry powder. Let sit at room temperature while you prepare the other ingredients.

			In a 6-quart pot, heat the oil over medium-high heat. Add the onions and cook, stirring occasionally, until the onions have softened and the edges start to brown, about 4 minutes. Add the garlic, ginger, and lemongrass and cook until the garlic is golden brown, 1 minute more. Stir in the chiles and shrimp paste and cook for 1 minute.

			Stir in the paprika, cayenne, and turmeric and add the tomatoes. Cook, stirring often, until the sauce begins to thicken, about 15 minutes. If the tomatoes are on the dry side and do not release much water, add about ½ cup of water to help them cook down.

			Stir in the fish and fish sauce and cook gently for 5 minutes or until the fish is cooked through. Add the tamarind water and taste, adding more salt or fish sauce if desired. Let the flavors meld for 10 minutes before serving.

			Soak the shallots in cold water for about 5 minutes. Drain. Serve the curry with the shallots at the table.

			TOMATO SHRIMP CURRY

			In Myanmar, river prawns can grow to the size of lobsters—big enough to be cut in half and grilled. But most shrimp—a term that tends to be used interchangeably with prawns in Myanmar—are cooked into curries like this one: a simple, “dry” curry, meaning that most of the juices have been cooked off, leaving behind concentrated flavors. Made with large headless shrimp, this is a satisfying curry with rice and vegetables. However, if you’re fortunate enough to find shrimp or prawns with the head on (see this page), this curry becomes extra special: the oils from the heads give the dish a deeper red hue.
 SERVES 4; 6 AS PART OF A LARGER MEAL

			1½ pounds large shrimp (16–20 or 20–25 per pound), peeled and deveined

			1 tablespoon fish sauce

			½ teaspoon salt

			3 tablespoons canola oil

			2 cups finely diced yellow onion

			2 tablespoons minced garlic

			1 tablespoon minced ginger

			1 to 2 Thai chiles, thinly sliced
 1 teaspoon shrimp paste (see this page)

			1 teaspoon paprika

			½ teaspoon turmeric

			2 cups diced Roma tomatoes (about 4 tomatoes)

			1 cup cilantro sprigs, for garnish

			1 lime or lemon, cut into wedges, for garnish

			In a bowl, use your hands to mix the shrimp with the fish sauce and salt. Let sit at room temperature while you prepare the other ingredients.

			In a 6-quart pot, heat the oil over medium-high heat. Add the onions and cook, stirring occasionally, until the onions have softened and the edges start to brown, about 6 minutes. Stir in the garlic and ginger and cook until the garlic is golden brown, 1 minute more. Stir in the chiles and shrimp paste and cook for another minute or two.

			Stir in the paprika and turmeric and then add the tomatoes. Cook, stirring often, until the tomatoes lose their shape and soften and the sauce is thick enough to stand up on a spoon, about 7 minutes. If the tomatoes are on the dry side and do not release much water, add about ¼ cup of water to help them cook down.

			Stir in the shrimp and gently coat in the sauce. Cook gently for 3 to 5 minutes or until the shrimp are cooked through. Taste, adding more salt or fish sauce if desired. Serve with bowls of cilantro and lime wedges at the table.

			 HOW TO PEEL AND DEVEIN HEAD-ON PRAWNS
 Use a pair of scissors to trim away the legs and tip of the tail. Peel off the shell around the body and tail. Gently pull off the head’s shell and remove any greenish parts, but leave any red goop you find and keep some of the shell on the sides of the prawn’s body if possible—it looks vaguely like ribs. (Leaving these “ribs” in place will increase the depth of prawn flavor in the curry.) With a paring knife, slice the prawn’s tail down the back to expose the thin digestive-tract vein. Pull it out and discard.
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			COCONUT CHICKEN CURRY
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			If you make only one curry from this book, let it be this one. Simple, satisfying, and made with ingredients that are easy to find, Coconut Chicken Curry is a workhorse in the Burma Superstar kitchen. At the restaurant, it’s the base for noodle dish Nan Gyi Thoke and the dip for Platha, a buttery flatbread. Alone, it’s a satisfying meal with rice. For best results, cook the curry the day before serving to give the flavors time to soak into the chicken. This recipe makes about 7 cups, so you can freeze any leftovers to make Nan Gyi Thoke or serve with platha down the road.

			SERVES 4; 6 AS PART OF A LARGER MEAL

			2½ pounds boneless, skinless chicken thighs

			1 tablespoon paprika

			½ teaspoon turmeric

			2 teaspoons salt

			⅓ cup canola oil

			3 cups finely diced yellow onion

			2 tablespoons minced garlic

			1 (13½-ounce) can unsweetened coconut milk

			1½ tablespoons fish sauce

			1½ cups water

			1 teaspoon Madras curry powder

			½ teaspoon cayenne

			1 cup cilantro sprigs, for garnish

			1 lime or lemon, cut into wedges, for garnish

			Trim the chicken thighs of excess fat and cut into ½- to 1-inch pieces. Transfer to a bowl and use your hands to mix with the paprika, turmeric, and salt. Let the chicken marinate at room temperature while you prepare the other ingredients, or refrigerate it overnight.

			In a 6-quart pot, heat the oil over medium-high heat. Stir in the onions, decrease the heat to medium-low and cook gently, stirring often to prevent scorching, for 10 minutes. Add the garlic and continue to cook until most of the water from the onions has been cooked out and a glossy layer of oil has risen to the surface, about 5 minutes more.

			Add the chicken and stir to release the spices into the onions. Pour in the coconut milk, increase the heat, and bring to a near boil. Let the coconut milk simmer briskly for about 4 minutes to thicken a bit. Decrease the heat to medium-low and add the fish sauce. Stir in the water and bring the pot back to a near boil. The broth will thin out as the chicken starts to release its juices.

			Lower to a gentle simmer and cook, stirring occasionally, until the chicken is tender, 50 to 55 minutes. Droplets of paprika-red oil will rise to the surface. Stir in the curry powder and cayenne, simmer briefly, and remove from the heat.

			If time permits, let the curry sit for at least 20 minutes before serving. This allows the chicken to soak in more flavor as the curry cools. Bring to a simmer before serving and taste, adding more salt or fish sauce if desired. Serve with bowls of cilantro and lime wedges at the table.

			CHICKEN DAL CURRY

			Dried beans and lentils—dal—are staples in Myanmar, where they are served slow-cooked or fried until crispy. In this recipe, they deepen the curry’s savory flavors and make it more protein-rich. To prepare the split peas, soak them overnight and then add them when the curry is halfway finished. If you don’t get a chance to soak them, play catch-up by simmering the split peas with 2 cups of water in a separate pot for 20 minutes while the curry cooks. Drain the split peas and add them to the curry when the chicken is nearly done.

			SERVES 4; 6 AS PART OF A LARGER MEAL

			½ cup yellow split peas

			2½ pounds bone-in chicken thighs, skin removed

			1 tablespoon paprika

			½ teaspoon turmeric

			1 tablespoon fish sauce

			2 teaspoons salt

			⅓ cup canola oil

			1-ounce piece ginger, peeled and sliced crosswise into thick pieces

			2½ cups finely diced yellow onion

			⅓ cup finely minced garlic

			1 to 3 Thai chiles, thinly sliced (optional)

			2 bay leaves

			3 cups water

			1 teaspoon Madras curry powder

			½ teaspoon Garam Masala (optional)

			1 cup cilantro sprigs, for garnish

			1 lime or lemon, cut into wedges, for garnish

			Cover the split peas with at least 1 inch of water and soak overnight. The next day, drain the split peas and keep on hand for the curry.

			Cut the chicken thighs into 2-inch pieces with some pieces containing bone and others without. Transfer to a bowl and use your hands to mix with the paprika, turmeric, fish sauce, and salt. Let the chicken marinate at room temperature while you prepare the other ingredients, or refrigerate it overnight.

			In a 6-quart pot, heat all but 1 tablespoon of the oil over medium-high heat. Add the ginger and cook until the edges become lightly browned, 2 minutes. Add the onions and cook, stirring often to prevent scorching, until the onions have softened, about 4 minutes. Stir in the garlic, chiles, and bay leaves, decrease the heat to medium-low, and cook gently until most of the water from the onions has been cooked out and a glossy layer of oil has risen to the surface, about 10 minutes. Transfer the contents of the pot to a bowl and give the pot a quick wipe to ensure no bits of onion or garlic remain.

			Add the remaining 1 tablespoon of oil to the pot and heat over medium heat. Add the chicken, distributing the pieces in a single layer if the pot is wide enough. Increase the heat to medium high and let the chicken get a little color on it (but watch carefully so the bottom of the pot doesn’t blacken), 2 to 3 minutes. Return the onion paste to the pot, add the water, and bring the pot to a boil.

			Lower to a gentle simmer and cook, stirring occasionally, until the chicken is nearly tender, about 40 minutes. Stir in the soaked yellow split peas, curry powder, and garam masala and cook for 30 minutes more. (If the split peas have been cooked separately, add them in the last 10 minutes of cooking.) Remove from the heat.

			If time permits, let the curry sit for at least 20 minutes before serving. This allows the chicken to soak in more flavor as the curry cools. Bring to a simmer before serving, and taste, adding more salt or fish sauce if desired. Serve with bowls of cilantro and lime wedges at the table.

			BURMESE CHICKEN BIRYANI

			Called dan bauk in Myanmar, this Burmese answer to Indian biryani is a favorite dish among past and present residents of Yangon, where some restaurants specialize in it. Combining tender spiced chicken and fluffy rice, it’s the ultimate comfort food. Pa Bawi, who runs the kitchen at sister restaurant Burma Love in San Francisco’s Mission District, says this is the dish he missed the most when he moved to the United States. This version has been adapted to be more of a chicken-rice casserole. The basmati rice is layered with marinated chicken, and everything is infused with the sweet flavors of fried onions. To extend the biryani to serve six people, cut the chicken thighs from the drumsticks before cooking and serve Ginger Salad and some Green Mango Pickle on the side.

			SERVES 4; 6 AS PART OF A LARGER MEAL

			Chicken

			4 bone-in, skin-on whole chicken legs, thighs attached (about 2½ pounds)

			2 tablespoons whole-milk regular or Greek yogurt

			1 tablespoon salt

			1 teaspoon paprika

			1 teaspoon Madras curry powder

			1 teaspoon Garam Masala

			¼ teaspoon turmeric

			Rice

			1½ cups basmati rice

			Fried Onions

			½ cup canola oil

			2 cups thinly sliced onion

			Rice Seasoning

			2 tablespoons minced garlic

			1 tablespoon minced ginger

			6 green cardamom pods, lightly crushed

			4 cloves

			3 bay leaves

			1 cinnamon stick (about 1½ inches)

			1 teaspoon cumin seeds

			½ teaspoon coriander seeds

			1 teaspoon paprika

			½ teaspoon turmeric

			½ teaspoon salt

			½ cup golden raisins (optional)

			In a large bowl, use your hands to mix the chicken with the yogurt, salt, paprika, curry powder, garam masala, and turmeric. Let the chicken marinate at room temperature for up to 1 hour while you prepare the other ingredients, or refrigerate it overnight.

			Place the bottom rack on the lowest level in the oven and remove the upper rack or move it to the highest rung to make room for a 6-quart Dutch oven or deep saucepan. Preheat the oven to 350°F.

			Wash the rice well in 3 to 4 changes of water. Drain it in a fine-mesh strainer and hang the strainer over a pot on the stove while you fry the onions. (The heat from the stove will help the rice dry.)

			To fry the onions, line a plate with paper towels. Put a strainer over a bowl. In a skillet, heat the oil over medium heat for 1 to 2 minutes (it shouldn’t be scorching hot). Add the onion slices and fry, stirring often. Within a minute or two, decrease the heat to medium-low and continue to fry, stirring often, until golden brown, 18 to 20 minutes. You are close when you notice that fewer bubbles gather around the sides of the onions. Remove from the heat and pour the oil through the strainer; reserve the oil. Give the strainer a good shake and then spread the fried onions over the paper towels.

			To brown the chicken, put 2 tablespoons of the onion frying oil in the Dutch oven or deep saucepan and heat over medium heat. Nestle the chicken legs and thighs into the Dutch oven, skin-side down, and lightly brown, 3 to 4 minutes. Turn the pieces over. If the skin sticks to the bottom, it might need to cook a little longer; but if you’re worried it’s getting too dark, pull it up. If some skin sticks, that’s okay. Brown the other side, lowering the heat if necessary to keep the bottom from scorching. Transfer the chicken to a plate. Pour in some water to deglaze the Dutch oven and dislodge burned bits of marinade, if necessary. Pour out the water and wipe the Dutch oven dry.

			To season and cook the rice, heat the Dutch oven over medium-high heat. Add 2 more tablespoons of the onion frying oil to the pot. Stir in the garlic and ginger and cook for 1 minute. Add the cardamom, cloves, bay leaves, cinnamon, cumin, coriander, paprika, turmeric, and salt. Stir in the rice and cook, stirring constantly, until the kernels are well coated in the spices and slightly translucent around the edges. Turn off the heat. Stir in the raisins and fried onions.

			Nestle the chicken into the rice. Bring 2¼ cups water to a boil and pour over the chicken and rice. Cover the Dutch oven and transfer to the oven. Bake for 50 minutes to 1 hour. Remove the lid and check the chicken: it should be tender when pierced with a fork. The top layer of rice may look dry, but don’t worry; it will continue to steam and soften.

			Let the biryani sit on the stovetop, covered, for 20 minutes before serving. Serve the chicken with the rice spooned alongside.

			PUMPKIN PORK STEW
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			Steve Lopas of Ale Industries, the Oakland brewery that makes Burma Superstar’s Burma Ale, says Pumpkin Pork Stew is his favorite dish on the menu. He has a very good reason for liking the stew: it’s a slam-dunk pairing it with Ale Industries’ unhopped Golden State of Mind beer—and Burma Ale, of course. The so-called pumpkin in this dish is kabocha squash, a variety with orange flesh and dark green skin. It is sold year-round in Asian markets and is also often available in other grocery stores in fall and winter. (Butternut squash can be used in its place.) Kabocha squash varies significantly in size, but the good news is that if you have extra, the squash keeps in the refrigerator for a couple of weeks even after it’s been cut open. The skin can be hard to peel with a vegetable peeler, but leaving a few stripes of green is perfectly acceptable. If planning to serve the stew the day after making it, keep the pumpkin separate from the pork until you reheat. (Cooked this way, the pumpkin also makes a nice vegetarian side dish with stir-fries.)
 SERVES 4; 6 AS PART OF A LARGER MEAL
 Pumpkin
 1 pound kabocha squash (about ¼ of a medium squash), peeled and seeded
 2 tablespoons canola oil
 2 tablespoons minced garlic
 2 tablespoons minced ginger
 ½ teaspoon turmeric
 ½ teaspoon salt
 Pork Stew
 2 pounds boneless pork shoulder
 2 teaspoons salt
 1 teaspoon turmeric
 ⅓ cup canola oil
 3 cups finely diced yellow onion
 3 tablespoons minced ginger
 2 tablespoons minced garlic
 2 to 3 Thai chiles, thinly sliced (optional)
 1 teaspoon Madras curry powder
 1½ tablespoons fish sauce (optional)
 ½ cup mint leaves, for garnish
 ½ cup cilantro sprigs, for garnish
 1 lime or lemon, cut into wedges, for garnish
 To cook the pumpkin, cut the squash into wedges about 1 inch thick. If the wedges are longer than 4 inches, cut them in half crosswise. In a saucepan or pot big enough to fit the pumpkin, heat the oil over medium heat. Add the garlic and ginger and cook, stirring often, until the garlic is golden but before it turns brown, about 1 minute. Stir in the turmeric and remove from the heat. Nestle the pumpkin wedges in the pot and pour in enough water to cover (at least 3½ cups). Add salt. Bring the pot to a boil, then lower to a gentle simmer and cook until the pumpkin is almost tender when pierced with a fork, 10 to 15 minutes. Let the pumpkin cool to room temperature in the cooking water; reserve the water.

			To make the pork stew, trim away the sinew from the pork, but leave some of the fat; it will add richness to the stew. Cut the pork into ½- to 1-inch pieces. Transfer to a bowl and use your hands to mix with the salt and turmeric. Let the pork marinate at room temperature while you prepare the other ingredients, or refrigerate it overnight.

			In a 6-quart pot, heat the oil over medium heat. Add the onions and cook for 4 minutes, stirring often to prevent scorching. Stir in the ginger, garlic, and chiles and cook until most of the water from the onions has been cooked out and a glossy layer of oil has risen to the surface, about 10 minutes.

			Add the pork and stir to coat. Ladle in 3 cups of the pumpkin cooking water (if short on pumpkin water, add tap water to make up the difference). Bring to a boil and then lower to a gentle simmer and cook, stirring occasionally, until the meat is tender when pierced with a fork, about 1½ hours.

			Stir in the curry powder and fish sauce, and add the pumpkin and ½ cup of the pumpkin (or tap) water. Simmer gently until the sauce coats each piece of meat and the stew has thickened (it should not be soupy), about 10 minutes.

			Ideally, let the stew sit for 20 minutes before serving to let the flavors meld. Bring to a simmer before serving and taste, adding more salt or fish sauce if desired. Serve with bowls of mint, cilantro, and lime wedges at the table.

			PUMPKIN TOFU STEW
 For this vegetarian alternative to Pumpkin Pork Stew, think Burmese curry, California-style. A few pinches of Tamarind Salt curbs sweetness, but a splash of fish sauce (if you’re flexitarian) does the job too. Or leave the tofu out and serve the pumpkin on its own as a vegetable side dish. To hit home the California angle, serve the stew with Brown Coconut Rice.
 SERVES 4; 6 AS PART OF A LARGER MEAL
 12 to 16 ounces firm tofu
 ½ cup sliced yellow onion
 ¼ cup canola oil
 3 cups finely diced yellow onion
 2 tablespoons minced garlic
 2 tablespoons minced ginger
 1 to 3 Thai chiles, thinly sliced crosswise, or 3 tablespoons minced jalapeño
 1 to 2 small dried chiles, broken in half, seeds retained
 1¼ pounds kabocha squash (see this page), peeled, seeded, and cut into 1-inch pieces (about 4 heaping cups)
 ½ teaspoon turmeric
 ¼ teaspoon paprika
 2 teaspoons salt
 ½ teaspoon Tamarind Salt (optional)
 2 cups water
 ½ teaspoon Garam Masala
 1 cup cilantro sprigs, for garnish
 1 lime or lemon, cut into wedges, for garnish

			Line a plate with paper towels. Cut the tofu into 1-inch cubes and scatter on the paper towels to drain.

			Soak the ½ cup of sliced onions in cold water for about 5 minutes. Drain.

			In a 6-quart pot, heat the oil over medium heat. Add the diced onions and cook, stirring often to prevent scorching, until softened, about 4 minutes. Stir in the garlic, ginger, and fresh and dried chiles, and cook until the onions are completely soft and starting to turn golden, about 6 minutes more.

			Add the pumpkin, turmeric, paprika, salt, and tamarind salt and stir to coat. Pour in the water and bring to a boil. Lower to a gentle simmer and cook, stirring occasionally, until the pumpkin is tender when pierced with a knife, about 20 minutes.

			Stir in the tofu, garam masala, and a splash of water if the pot looks dry. Simmer gently until the sauce coats each piece of tofu and the stew has thickened (it should not be soupy), about 5 minutes.

			Ideally, let the stew sit for at least 10 minutes before serving to let the flavors come together. Bring to a simmer before serving, and taste, adding more salt or tamarind salt if desired. Serve with bowls of sliced onion, cilantro, and lime wedges at the table.

			PORK CURRY
WITH GREEN MANGO PICKLE
 Pork pairs well with something tart or sour to cut through its richness, which is how green mango comes into play. Made from tart unripe mangoes, Green Mango Pickle adds pucker power. You can make your own (see this page) or buy a jar at a well-stocked grocery store or Indian market. There are about a million ways to go about making this pork curry, so vary as you wish. Add Thai chiles to amp up the spice. For a richer dish, add potatoes in the last half hour of cooking (like in the Beef Curry). And if sour is really your thing, add a few spoonfuls of Tamarind Water at the end.

			SERVES 4; 6 AS PART OF A LARGER MEAL

			2½ pounds boneless pork shoulder

			1 tablespoon paprika

			2 teaspoons turmeric

			2 teaspoons salt

			⅓ cup canola oil

			1-ounce piece ginger, peeled and thickly sliced lengthwise into slabs

			3 cups finely diced yellow onion

			⅓ cup minced garlic

			2 bay leaves

			1 to 2 small dried chiles (optional)

			2 tablespoons fish sauce

			4 cups water

			1 teaspoon Madras curry powder

			½ teaspoon Garam Masala

			½ cup coarsely chopped Green Mango Pickle

			1 cup cilantro sprigs, for garnish

			Tamarind Water, for garnish (optional)

			Trim away the sinew from the pork, but leave some of the fat; it will add richness to the curry. Cut the pork into ½- to 1-inch pieces. Transfer to a bowl and use your hands to mix with the paprika, turmeric, and salt. Let the pork marinate at room temperature while you prepare the other ingredients, or refrigerate it overnight.

			In a 6-quart pot, heat the oil over medium heat. Add the ginger and cook until the edges become lightly browned, 2 minutes. Add the onions and cook, stirring often to prevent scorching, until the onions have softened, about 4 minutes. Stir in the garlic, bay leaves, and chiles, decrease the heat to medium-low, and cook, stirring often, until most of the water from the onions has been cooked out and a glossy layer of oil has risen to the surface, about 10 minutes.

			Add the pork and fish sauce and stir to coat. Pour in the water. Bring to a boil, then lower to a gentle simmer. Cook, stirring occasionally, until the meat is tender when pierced with a knife, about 1½ hours.

			Stir in the curry powder, garam masala, and mango pickle. Pour in more water if the curry looks very thick. Cook over medium heat to combine the flavors, 10 to 15 minutes.

			Ideally, let the curry sit for 20 minutes before serving to let the flavors meld. Bring to a simmer before serving and taste, adding more salt or fish sauce if desired. Serve with bowls of cilantro and tamarind water at the table.
 BEEF CURRY WITH POTATOES
  [image: ]
 While it’s common for Burmese Buddhists to eat chicken and pork, many avoid beef—Desmond’s mom, Eileen, has never once eaten it. Red meat in general can be hard to come by. In Myanmar, buffalo are needed to plow fields and few cattle farms exist in the country. When buying beef for this recipe, consider using grass-fed, which is more similar in taste and texture to the lean meat found in Myanmar. Or swap beef out entirely and make this recipe with lamb, which has an even deeper gamy quality that complements the spices. Lemongrass—common in meat curries from the Kayin people of Myanmar—helps temper any gamy aromas.
 SERVES 4; 6 AS PART OF A LARGER MEAL

			2½ pounds beef stew meat

			1 tablespoon paprika

			½ teaspoon turmeric

			2 teaspoons salt

			⅓ cup canola oil

			1-ounce piece ginger, peeled and thickly sliced lengthwise into slabs

			2 stalks lemongrass (see this page), cut into 2-inch pieces

			2½ cups finely diced yellow onion

			⅓ cup minced garlic

			2 to 3 thinly sliced
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			To Our Book Team
Kate Leahy, my coauthor, who not only knows how hot it gets in Bagan in the off-season but also can now cook like a Burmese lady. Her wok was sacrificed in the fire.

			John Lee, our photographer, who not only captured the sense of change in Myanmar today but also, during the course of making this book, fended off monkeys at Mt Popa and spent hours hanging out at our restaurants to capture images of our staff.

			Lillian Kang, who not only is a talented food stylist in her own right but also got us all to laugh about that wok fire (after the fact). And props to Ethel Brennan (for props).

			To Olga Katsnelson and her team for working with us to promote the book and Burmese food.

			To the restaurant staff, past and present, and friends who have supported the restaurant, especially (in alphabetical order) Afoo, Pa Bawi, Jacky Chan, Dewey Chi, Chuck Chin, Soo Chyung, Ma Htay, Kent Li, Har San and Rahima, Ma Sein, Carl Velasco, Lynda Vong, Meida Wang, Karen Wong, Daw Yee, and the entire Wu family. The success of Burma Superstar would also not have been possible if it wasn’t for your involvement. Special thanks to Nin Thawng, who came in early to coach us on recipes (especially curries), Osama Asif, who was instrumental in connecting us with Carole and helped launch the project internally while manager of the Oakland restaurant, and Tiyobestia Shibabaw, who also helped coordinate cooking sessions and interviews.

			To our Mission Street team, especially Jett Yang, for joining us on our Namhsan adventures equipped with a suitcase filled with MREs in case we got stuck in the middle of nowhere (excellent planning!); Irene Cho, who came on to help promote the book and the fermented tea leaf story with her signature amount of enthusiasm and attention to detail; and Amy Lee, who not only was instrumental in organizing our research trips to Myanmar but who also helped vet ideas during the process of creating this book. (Thank you for ensuring we never missed a flight.) Thanks are also due to Jenny Su for always keeping us on track, Ma Mee Shu for taking such good care of Mya, Ryan Hughes for keeping me organized, and everyone else who has worked behind the scenes to make Burma Superstar and Burma Love what they are today. (My apologies for all of those meetings.)

			To our colleagues in Myanmar who have become friends, especially Nelson Rweel, Myo Win Aung, Khin Ye’ Yupar Aye, and Bryan Leung. Thank you for sharing your country with us. And to Sarah Oh, our American friend in Yangon, who shared her side of the historic election with us.

			To Andrea Nguyen, for tofu support and for connecting Kate with Karen Coates, and to Karen Coates for sharing her Pa-O beans story and for her detailed reporting from Myanmar’s countryside.

			To Maggie Hicks at the International Rescue Committee and to Zack Reidman and Deepa Iyer of New Roots for helping us better understand the IRC story and refugee life in the Bay Area.

			I would also like to thank Rich Cho, James Pollone, Raymond Quan, Eric Rochin, and Mazen Salfiti for always supporting me and my endeavors.

			And finally, to my aunt, Helen Ho, who brought my family to the United States, and to my immediate family: my siblings William, Chris, and Phillippa; my dad, Youn; and my mom, Eileen. Thank you for sacrificing so much to ensure your children would have a brighter future.
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