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			I didn’t come out of the womb ready to cook blood soup.

			Before there was Night + Market there was Talésai, the restaurant that my dad, Prakas, and my grandma, Vilai, opened on the Sunset Strip in 1982, the year I was born. My dad was working for a Thai bank at the time and he had the idea to open a restaurant where he could take clients for business dinners. At the time, the restaurants that served legit Thai food were located in Thai Town, and for the most part they functioned as cheap “ethnic food” spots in the eyes of non-Thai people. You didn’t go there for the ambiance, in other words. My dad’s concept was to elevate what a modern Thai restaurant could be—there were white tablecloths, there were wine pairings, there was contemporary Thai artwork on the walls. The waitresses wore black leather skirts, and the kitchen was using ingredients like filet mignon, fresh crab, and rack of lamb with Thai sauce. This was all happening at a time when Wolfgang Puck opened Spago and Susan Feniger and Mary Sue Milliken launched Border Grill—the new era of LA fine dining was still in its early years.

			Back in the eighties, no one knew that people would be interested in upscale Thai food. It just wasn’t out there. The only chefs doing “Asian fusion” were white guys who put lemongrass in their beurre blanc. But my dad’s ethos was “build it and they will come,” although for the first year or two, they didn’t. Their stylish dining room was empty most nights. They stared across the Sunset Strip, a block away from clubs like The Rainbow Room and The Roxy, at this Scandinavian restaurant called Scandia known for its rich and famous clientele and wondered why those people weren’t coming into their restaurant. Slowly though, it started to happen. By the early nineties it was the place to eat Thai food in LA—celebrities like Jack Nicholson, Mick Jagger, Axl Rose, Harrison Ford, Chuck Norris, Annie Lennox, Michael J. Fox, Kareem Abdul-Jabbar, Quincy Jones, and Sharon Stone all passed through the doors to taste my grandma’s cooking, and there were various starred reviews in publications like the LA Times and Los Angeles magazine. Warren Beatty once had his car stolen outside the restaurant (he refused to use the valet service after that). Bob Dylan and Annie Lennox would listen to demo tapes in a back booth. Somewhere, there is a photo of me as a gawky preteen with a parted bowl cut posing with Brooke Shields.

			Growing up as a restaurant brat, especially at a Thai restaurant, is an odd thing. You are immediately aware that your parents do something different from other parents. They work later hours, so you eat dinner later than the other kids; you spend time sleeping in the supply room, or fall asleep on the long drive home after the restaurant closes. And at some point I realized there was a gap between what we served at the restaurant and what the restaurant staff cooked for themselves when off duty or between shifts. There might be tiger prawns with garlic sauce, fried wonton “Bags of Gold,” or steamed seafood “Hidden Treasures” between the hours of five and ten p.m.; but before or after, the kitchen would be filled with the strong smells of sour fish curry, shrimp paste rice, and fermented sausages. I remember my grandma once making nam prik gapi (Shrimp Paste Chile Dip → this page) with high-quality shrimp paste she had just brought back from Thailand. It was so stinky that when it came time for dinner service, the stench was still lingering around the dining room. My aunt yelled at her to put the stuff away or else the farangs (white people) would think there was a dead animal in the kitchen. At that age I didn’t fully grasp and appreciate what my family was trying to accomplish with the restaurant—which was to showcase the upper echelons of Thai food culture in a modern, stylized way yet to be seen in America—but I understood through the food alone that when my grandma cooked for paying customers, she was aiming for something different than what we all normally ate.

			At Talésai, it was my grandma who held it down in the kitchen. My grandmother started selling noodles when she was about nine years old. She likes to joke that she’s an 85-year-old fourth grader, since that was the year she left school to work. This was in pre-industrialized Thailand, in a rural village, so although she never worked in an official restaurant, she had a never-ending list of side hustles in order to scrape together a living. One gig was shuttling diamonds between the capital and her hometown, a process where she’d sew the stones into the hem of her pants in case bandits hijacked the bus she was riding. But the overarching theme of her life centered on food. She sold pork stir-fries out of her parents’ shophouse when she was teenager. After she got married, she sold dim sum and fish curry as a street vendor in Southern Thailand while my grandpa studied to become a pharmacist. By the time the eighties rolled around, she and my grandpa were running a boarding-house in Bangkok. They got a call from their son living in America, and he invited her to come out to Los Angeles (for the first time ever) and help him run the restaurant he was opening. I’ll take care of everything, he told her, and all you have to do is cook.

			For my grandma, Talésai was a chance to showcase not only the Thai perspective she brought with her, but a chance to flex her creative muscle, honed and developed after cooking for most of her life. She had never worked as a chef in a restaurant before, but the role was one that came to her naturally. The sensibility of her cooking, and much of the food she created for Talésai, veered more toward the refined royal court cuisine found in Central Thailand—even when she cooked for herself or her family, she leaned toward milder and more nuanced flavors. The food I ended up serving at Night + Market was very different from that, and maybe in some ways a direct reaction to it—spicier, brasher, more intense—but the more I developed as a chef and picked up knowledge, the more I respected how skillful she was, even if our personal tastes aren’t exactly the same (she often describes my cooking as meun nak, which is a Thai phrase that means to have a heavy hand with seasoning, or she’ll joke that I’m an alcoholic who cooks food for drunkards).

			Despite our differences, when I talk about my grandma, I refer to her as my “true north” in the kitchen. While every chef probably credits their grandma in some way, I’m assuming that most of their grandmothers never won a James Beard award, never spoke at a culinary conference in Napa, and never cooked green curry pizzas with Wolfgang Puck. As a chef, my grandmother was efficient, she was resourceful, and she was incredibly gifted at making Thai food that was beautifully composed and awe inspiring. I can’t say that all these traits translated directly to how I cook—I definitely lean toward flavors that are a little more crass—but as far as laying the groundwork for how to conduct yourself in the kitchen without acting like a fool, my grandmother is the reason I’ve been able to build up a solid foundation of skills.

			This chapter is an ode to my grandmother’s greatest hits—both the dishes she cooked in Thailand, the ones she created at Talésai, and the recipes of hers that I’ve adapted into my repertoire at the restaurant. More than that, it’s a road map to some of the iconic dishes you’d find at every Thai-American restaurant in the country, streamlined and synthesized in our own Night + Market way. Are my versions the pinnacle of authenticity? Not really. Are they all made the exact way my grandmother made them? No. But if you want to school yourself in the fundamentals of Night + Market cooking, these recipes, which are straightforward and delicious, are the best place to start.
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		HOW TO STIR-FRY WELL

		I know it’s just the first chapter and already I’ve told you to go buy lots of stuff to cram into your cupboard, but here’s one more: Go buy a wok. In terms of essentials for the Thai kitchen (or any kitchen), nothing is more baseline than a wok, no matter how cheap or fancy or shiny or worn it is. If you already own a wok, then I can say with 95 percent certainty that whatever you have on hand will work fine. There’s a sense of mystification and fetishization in many cookbooks that will lead you to believe you need to track down a carbon steel, hand-hammered, well-seasoned wok instilled with magic Oriental powers; but the reality is that at a fundamental level, a wok is a frying pan with sloped edges. That’s it. Rather than the material it’s made from, its power comes from its conical shape, which forces the food toward the middle of the pan over the hottest part of the flame. Does a wok that has made two thousand pad Thais have better “mojo”? It could, but most of that comes from the thick patina that has developed along the surface over years of use (which reminds me, don’t use steel wool or scouring pads on your wok. Just wash it out with water and dry it thoroughly with a paper towel right after you’re done cooking in it. If your wok is still wet when cooking, the hot oil will sizzle and splash up). Woks are like wood-fired pizza ovens: Old broken-in ones are really cool, but no one ever complains about a place with a brand-new one.

		The other reason a wok is appealing—beyond being the best sautéing vessel for anything from pasta to vegetables to meats—is that it makes deep-frying much easier. Because of the shape, you’ll need less oil to achieve the same depth as in a Dutch oven, the oil will heat up faster, and there will be less splatter on your stovetop.

		So which type should you buy if you don’t own one? At the restaurant we use woks from a Thai restaurant supply store, which get beat up fairly quickly, and at home I use a pre-seasoned, flat-bottomed wok from Le Creuset that’s significantly fancier. Both do their job, and the same can be said for the wok you buy on Amazon, or at a home goods store, or wherever else. I would advise buying one with a rounded bottom, since it will better allow you to toss and stir in one continuous movement as you slide your spatula along the bottom. If you go that route, you will also require a metal wok ring so it will sit flat on your stove (they cost a couple bucks). If you want to go above and beyond that, pick up a shovel-shaped metal wok spatula and a tool called a spider (a wire-mesh strainer). These aren’t strictly necessary (you can use a regular spatula or strainer that you have on hand), but picking tools designed to be used with a wok is something to consider.

		The point is: Don’t let the pursuit of the perfect wok keep you up at night. If you handed Eric Clapton a crappy cheap guitar he could still play “Layla.”

		When it comes to wok technique, the key phrase is tactile feedback. How do the noodles look in the pan? How do they smell? Every stove and wok is different—that’s even true in the three kitchens at the different locations of Night + Market—so the best way to figure it out is to make a few honest attempts at a dish, see how it turns out, then tweak from there. If you’re dealing with a brand-new wok, I would recommend heating it over high heat for five minutes or so, then adding a cup of cooking oil and giving it a quick swirl. Once the oil starts to smoke, remove from the heat, pour out the oil, and wipe clean with a paper towel. Your wok is now seasoned and ready to stir-fry.

		Another thing to remember: Since you’re dealing with a pan that is ideally super-hot, whatever you toss in will cook quickly. For the home cook with a gas or electric range, you’ll generally turn up your burner as high as possible (the industrial burners used at most Thai restaurants are like jet engines). Make sure to give your wok enough time to heat up, and just when you think it’s hot enough, leave it a bit longer. It’s hard to have a wok that’s too hot when you’re cooking at home. Once you’ve achieved maximum heat and added the oil, you’ll need to be vigilant in flipping and tossing whatever you add with a sturdy spatula. Always keep the food moving. This helps ensure that things cook evenly instead of sticking to the pan or burning.

		This quick cooking action also means it’s crucial to have all your ingredients prepped and laid out beforehand. To borrow a cooking school term, get your mise en place together. You’ll be cooking things in a matter of two to three minutes and there won’t be any time to fumble with mincing garlic or slicing chicken. When you first start cooking with a wok, you’re better off using slightly more oil (so the food is less likely to stick), which is basically like choking up on a baseball bat in Little League. At the pinnacle of wok technique, there are cooks in Bangkok who can flash-cook pad Thai with only a tiny splash of oil over a bed of glowing red coals. I am not on that level, and I don’t think you should expect to be either, so consider your cooking oil as a friend rather than something to be skimped on. It is also smart to have a container of water off to the side. This will help regulate the temperature if you feel things are cooking too fast, or if the moisture level in the wok looks too dry. Think of adding a spatula’s worth of water as pumping the brakes.

		The last thing you should know about stir-frying is that you are never done figuring it out. As much time as I’ve spent behind the wok station at Night + Market, I’m still mesmerized when I watch my grandma cook. She works from pure muscle memory, and even when she turns to talk with me about something completely unrelated, she’ll be stirring and tossing with a level of calibration that is second nature. That said, we disagree over tiny little details that no two normal people would quibble over, if only because I have my own way I like to cook. In this chapter, I’ll show you the way I think is right, but eventually you’re going to develop your own reality and if that ends up with delicious pad Thai, pad see ew, or grapow, that’s what matters most.

		Wait, there is one more thing: Pretty much all the stir-fry recipes in this book are scaled to serve one or two (while most other recipes are intended to serve two to four). If you want to scale any of the stir-fries up, cook in batches rather than trying to fit a double portion of noodles into a wok. More food in the pan means less heat, thus you’re less likely to get that searing action you’re looking for. If your dinner guests are impatient, tell them to be quiet and thank you later.

		
			[image: ]
			CHEF PUN AT THE WOK

		

		PAD THAI
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		Serves 1 or 2

		Here are my pad Thai ground rules: Some chefs like to keep the toppings separate. I don’t. I toss in the green onions and bean sprouts right after turning off the heat so they are incorporated but remain crunchy. The roasted chiles and crushed peanuts are arranged next to the noodles for easy mixing access, along with a lime wedge to squeeze on top. This arrangement makes it easier to scarf down a plate once it hits the table, which is the best way to eat pad Thai.

		I like my sauce to be direct and sharp, which is why I use white sugar and white vinegar as opposed to the subtler (and harder to find) palm sugar and tamarind water. I never use fresh noodles, only dried rice stick noodles soaked beforehand because I find them more consistent. I don’t use an abundance of meat—the noodles should be the focus—and I prefer the egg to be cooked through but still soft, so that it can incorporate into the noodles as a distinct ingredient rather than as a coating, like with pasta carbonara. On the opposite end of the spectrum, don’t cook the egg too much early on, or by the time the noodles are finished, it will look like rubbery scrambled eggs from a bad hotel buffet.

		If you time everything right (which might take a few tries to master), you’ll end up with chewy, sauce-infused noodles, soft bits of egg, and crunchy bean sprouts and green onion. You’ll never need another pad Thai recipe again.

		
			4 ounces dried rice stick noodles (⅛ to ⅓ inch wide)

			2 tablespoons sugar

			2 tablespoons fish sauce

			2 tablespoons distilled white vinegar

			3 tablespoons vegetable oil

			¼ pound Brined Chicken thighs → this page, cut into bite-size slices (or extra-firm or pressed tofu or large peeled shrimp)

			1 egg

			1 cup bean sprouts

			2 green onions, cut on an angle into 2-inch slices

			2 tablespoons crushed Seasoned Fried Peanuts → this page or roasted peanuts

			1 teaspoon Roasted Chile Powder → this page, or to taste

			1 lime wedge

		

		
				Soak the noodles in warm water for 30 minutes, until pliable enough to bend around a finger. (If you’re not using them immediately, you can drain the noodles and keep them in the fridge until ready to use.)

				In a small bowl, stir together the sugar, fish sauce, and vinegar to make a sauce.

				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the chicken or tofu and stir-fry until the meat turns opaque but isn’t fully cooked, which should take about a minute (less time for shrimp—they will cook a little more quickly). Add the noodles and sauce, then continue to stir-fry, constantly stirring, until the noodles absorb the sauce, about another minute.

				Use your spatula to push aside the noodles and leave them there, making an empty space in the center of the wok. Crack the egg into the empty space and let it cook until the edges start to set, 15 to 20 seconds. Use the edge of your spatula to break up and roughly scramble the egg, then toss it back in with the noodles while the egg is still soft. Once the egg looks mostly cooked, remove from the heat and throw in the bean sprouts and green onions, tossing thoroughly to combine. Transfer to a plate and garnish with the peanuts, chile powder, and lime wedge.

		

		
			THE POWER OF PAD THAI

			Everyone has a recipe for pad Thai. Literally everyone. The Internet is fraught with more recipes promising “quick and easy pad Thai” than wealthy Nigerian princes or hot and horny singles in your area waiting to chat. As expected, most of these recipes are dubious at best. Which begs the question: Why open this book with one of the most overexposed and bastardized Thai recipes ever? Because pad Thai is a beautiful thing that has been misunderstood, and I want to take it back.

			I didn’t always feel that way. When I first came up with the idea for Night + Market, pad Thai represented the stuff I wanted to rebel against. To me it signified everything that was boring, safe, and bland—the height of dumbed-down Americanized Thai food. Since I was a teenager, my first obsessions revolved around the more aggressive flavors of Thai food—nam prik, larb, and sour fermented sausages. I was like a cheese nerd fixated on the ripest Époisses or stinkiest blue cheese. The thrill for me was in the extremes.

			But the truth that I learned after a few years at the wok station is that when you make a really great version of pad Thai, it is exciting in its own way. There’s the soft chew of the noodles, the starchy richness, the slight char from the wok. It’s a showcase of technique over ingredients.

			Underneath all the cultural baggage heaped onto a single noodle dish, there is something straight-up addictive about it, which is why it’s probably still the biggest seller at 90 percent of the Thai restaurants in this country. It’s true that in Thailand the pad Thai is generally less sweet and more savory that what you find in America, but the gap isn’t as wide (or clear-cut) as you may have been led to believe. Having eaten pad Thai a thousand different ways—from my grandma, from Bangkok market vendors, from Thai-American places in LA—I’ve triangulated it down to how I think it is best prepared, which is not to say the most authentic, but extremely delicious in a simple and direct way.
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		PAD SEE EW
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		Serves 1 or 2

		Any chef will tell you: Working the wok station blows. You’re standing over a hot burner with the BTU power of a furnace, sweating from the heat, with smoke and chile powder dust stinging your eyes. You look at your watch after what feels like an eternity and it’s been ten minutes at most. Why do chefs put themselves through that level of misery? The answer to that is there no method that can substitute for what a superheated wok achieves, whether that be with meat, vegetables, rice, or noodles. The technique of wok cooking arrived in Thailand via Chinese immigrants, but in the centuries (or however long) since it arrived, Thai cooks have embraced it as a centerpiece of their kitchens. Everyone has a wok, and everyone knows, at least, how to make a half-decent stir-fry.

		If you want to see the difference legit wok cooking can have, a good demonstration is with the classic takeout noodle dish pad see ew. In a standard noodle stir-fry, the noodles caramelize and char slightly from the starchy sugars in the noodle and the added sauce, but with pad see ew you pour in a little black soy sauce (a sweetened soy sauce, basically) at the end. The extra sugar in the sauce clings to the noodles and exaggerates that caramelizing and charring effect even further.

		Thus, a benchmark for success with pad see ew is when it looks borderline burnt, with a charred flavor that’s smoky but not bitter. It should not be gloopy or saucy. The entire reason cooks stand over screaming-hot woks, questioning their career choices, is that we are compelled by a higher power to banish sad wet noodles at any cost. Thankfully, making this at home is less painful than cooking it in a professional kitchen, although you still need your wok to be as hot as possible.

		In Thai there’s a word, hom, which means “fragrant or good smell,” like the scent you would get if you were roasting sesame seeds. If you pull pad see ew off right, your kitchen should be filled with the hom of caramelized noodles and slightly singed oil. That is the smell of victory. Once the noodles are browned, add a shake of white pepper, which has a zesty, nose-twitching quality that is brighter than what you get from black pepper. Ground white pepper is a crucial finishing move to almost every stir-fry dish in this book.

		
			1 jalapeño or serrano chile, diced

			½ cup distilled white vinegar

			3 tablespoons vegetable oil

			¼ pound Brined Chicken thigh → this page, cut into bite-size slices

			8 ounces fresh wide rice noodles (chow fun), separated into strands (see Note)

			1½ teaspoons sugar

			2 tablespoons Stir-Fry Sauce → this page

			½ cup Chinese broccoli (gai lan) or broccoli rabe, stems sliced on an angle into 2-inch lengths, and leaves sliced into 2-inch pieces

			1 egg

			1 tablespoon black soy sauce

			Ground white pepper

		

		
				In a small bowl, combine the jalapeño and vinegar. Set aside.

				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the chicken and cook until opaque but not fully cooked, about 30 seconds.

				Add the noodles and sugar (it helps keep the noodles from sticking) and toss to coat. Add the stir-fry sauce and Chinese broccoli, making sure to fold the noodles on top of the broccoli pieces to help them steam and soften. After the noodles have absorbed the sauce and the broccoli begins to look softened, about a minute or so, use your spatula to push the noodles aside and leave it there, forming an empty space in the center of the wok. Crack an egg into the empty space and let it cook until the edges start to set, 15 to 20 seconds. Use the edge of the spatula to break up and roughly scramble the egg, then toss it back in with the noodles while the egg is still soft.

				Add the black soy sauce and toss to combine. Let the noodles sit over high heat for slightly longer than you feel comfortable—about a minute total—while quickly tossing every 20 seconds or so. This is where the hom sensation should develop. Once the noodles have developed a slight char, remove from the heat and add a few shakes of white pepper. Serve the jalapeño-vinegar mixture on the side.

		

		If you’re unable to find fresh rice noodles (look in the refrigerated section of Asian grocery stores), the dried ones are a decent alternative. Soak them in warm water for 30 minutes, until pliable. If you do find fresh noodles but they seem hard and rubbery, you can soften them up by soaking them in warm water as well.
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			LUCY

		

		CHICKEN FRIED NOODLES

		KUAY TIEW KHUA GAI
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		Serves 1 or 2

		I prefer to describe kuay tiew khua gai as deliciously bland, or blandly delicious. Flavorwise, it’s sort of the Thai equivalent of mashed potatoes—except not a side dish, and a million times more interesting in terms of texture. Whether it’s gloopy potatoes or chewy seared noodles, though, humans are programmed to crave that certain combination of starch and salt. It’s just how we’re built. At Night + Market, people usually think of our food as being spicy, sour, or otherwise intense, and while that’s often true, there are also dishes that are intended to be simple and comforting on the most elemental level. That’s kuay tiew.

		Also important: Kuay tiew is the best litmus test there is for how skilled you are at stir-frying, since much of its appeal derives from the wok-kissed texture of the noodles. The seasonings are minimal—a hit of salt from the pickled cabbage and a little sweetness from the preserved radish—so there are no bold sauces to hide behind. In the back alleys of Bangkok you’ll find hawkers selling noodles like these cooked over coal-fired wok stations where the flames leap high into the air and the cooks wear masks and goggles to protect themselves from the furnace-like heat. You’re handed this heavily seared noodles-egg-chicken-sometimes-seafood mixture that’s deliberately bland in comparison to most stir-fries. While you probably won’t be able to achieve that same level of heat at home, you can produce noodles that have been transformed under the intense heat of the wok, charred and seared until they become crisp-edged and chewy, slicked with the perfect amount of singed oil.

		I usually serve these noodles with a dish of sambal on the side, which provides an optional chile kick that contrasts with the minimal seasoning. You’ll also often see these noodles laid over strips of crunchy lettuce, which serves to add another textural contrast.

		
			3 tablespoons vegetable oil

			¼ pound Brined Chicken thigh → this page, cut into bite-size slices

			¼ pound peeled and deveined large shrimp or baby octopus, thawed if frozen

			½ teaspoon minced garlic

			8 ounces fresh wide rice noodles (chow fun), separated into strands (see Note → this page)

			1 tablespoon sugar

			2½ teaspoons Thai seasoning sauce

			1½ tablespoons minced sweet pickled yellow radish

			2½ teaspoons minced salted preserved cabbage

			1 egg

			2 teaspoons fish sauce

			Ground white pepper

			2 green onions, cut on an angle into 2-inch slices

			1 or 2 romaine lettuce leaves, cut into long, thin strips

			1 tablespoon sambal oelek, for serving

		

		
				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the chicken, shrimp or octopus, and garlic and stir-fry until the protein is opaque and half-cooked, a minute or so. Add the noodles, sugar, and seasoning sauce and toss to coat. Once the sauce has been mostly absorbed, add the radish and salted cabbage and toss again.

				Use your spatula to push aside the noodles and leave it there, forming an empty space in the center of the wok. Crack an egg into the empty space and let it cook until the edges start to set, 15 to 20 seconds. Use the edge of the spatula to break up and roughly scramble the egg, then toss it back in with the noodles while the egg is still soft. Once the egg looks mostly cooked, remove from the heat and add the fish sauce, a few shakes of white pepper, and the green onions. Toss thoroughly to combine. Serve over romaine lettuce strips with the sambal on the side.

		

		
			[image: ]
			JAY FAI, ANN; BANGKOK NOODLE VENDORS

		

		DRUNKEN NOODLE PASTRAMI

		PAD KEE MAO
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		Serves 1 or 2

		I don’t think anyone quite knows where the name for “drunken noodles” originated. Pad means “to stir-fry” and kee mao is a great Thai phrase that means “someone who is prone to drunkenness,” i.e., your uncle who usually shows up to the family reunion three whiskeys deep. Are they called drunken noodles because they’re meant to feed people stumbling out of bars at night, or because some Thai cooks add a glug of Chinese cooking wine? I’m not entirely sure.

		What I do know is that we sell a ton of pad kee mao at Night + Market, especially to the late-night crowd. This dish is not as iconic as pad see ew or pad Thai, but it does have many of the aspects people love about Thai food: It’s spicy, fragrant, and carb-heavy enough to function as a post-drinking meal. At the restaurant we sometimes toss the noodles with short rib that’s been pressure-cooked with soy sauce and aromatics until tender, but if you have leftover steak or roast beef on hand, then by all means slice that up and throw it in the wok.

		This version, though, is my favorite. It’s the result of an experiment inspired by the kung pao pastrami Danny Bowien serves at Mission Chinese. It involves going to the nearest deli counter and having them slice the pastrami extra thick (¼ inch), then tossing it into the wok at home. Something about the combination of salty deli meats and drunken noodles makes perfect sense.

		
			3 tablespoons vegetable oil

			1 tablespoon Prik Tum → this page, or ½ teaspoon each minced fresh bird’s eye chiles and garlic

			¼ large red bell pepper, cut into strips

			1 jalapeño pepper, seeded and cut into strips

			8 ounces fresh wide rice noodles (chow fun), separated into strands (see Note → this page)

			1 tablespoon sugar

			2 tablespoons Stir-Fry Sauce → this page

			6 ounces sliced pastrami (¼ inch thick), cut into 1 × 2-inch ribbons

			Fish sauce

			Handful of Thai basil leaves

			Ground white pepper

			Crispy Fried Egg → this page, for topping (optional)

		

		
				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the prik tum and stir until it becomes fragrant, just a few seconds. Add the bell pepper and jalapeño and stir-fry until slightly softened, 30 seconds or so. Then quickly add the rice noodles, sugar, and stir-fry sauce, tossing to coat evenly.

				Once the noodles have absorbed most of the sauce, add the pastrami and toss again. Stir-fry until the meat is warmed through and the noodles have developed a slight char, then remove from the heat. Add a splash of fish sauce, the basil leaves, and a shake of white pepper and toss again to combine. Top with the fried egg, if desired.

		

		GRAPOW CHICKEN
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		Serves 1 or 2

		Grapow is the quintessential fill-you-up meal in Thailand. When I was in high school, I would eat bowlfuls of grapow at these restaurant stalls clustered around the main infantry bases for the Royal Thai Army in Bangkok. My uncle was a four-star general, so I would occasionally bum around the base to play tennis, since those were the only courts where I could play for free. The vendors would set up near the barracks to feed the soldiers, mainly with a handful of stir-fries that could be cooked quickly and cheaply. The most popular thing was grapow, a spicy stir-fry made from bits of meat and basil that could be topped with a crispy fried egg for a few baht more. As with other Thai dishes, there are a million ways to make grapow. I have found the most pleasure in what some might consider the low-rent version, made with ground chicken (or pork) instead of larger slices of meat. In Thailand you usually find it made with holy basil, another variety that has a flavor distinct from Thai basil, but I wouldn’t lose much sleep over using Thai basil instead.

		Since ground chicken is leaner than pork, try to find some with a higher fat content, or ideally some with dark meat and skin mixed in. Consider asking your butcher. Don’t try to sub in 99 percent lean ground turkey—trust me, it will not come anywhere close to this version.

		
			3 tablespoons vegetable oil

			½ pound ground chicken (preferably with dark meat)

			2 tablespoons Prik Tum → this page or 1 teaspoon each minced fresh bird’s eye chiles and garlic

			1 teaspoon sugar

			½ cup cut green beans (¼-inch pieces)

			1 tablespoon Stir-Fry Sauce → this page

			1 tablespoon fish sauce

			½ cup loosely packed Thai basil leaves (or holy basil leaves, if available)

			Ground white pepper

		

		
				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the ground chicken and stir-fry until mostly cooked, around a minute or so. Add the prik tum and sugar, stirring to coat. Add the green beans and stir to coat, then add the stir-fry sauce and fish sauce and stir-fry for another minute. The chicken should be cooked, the green beans should still be crisp, and the grapow should look wet but not soupy.

				Remove from the heat, add the basil, a dash of white pepper, and toss to combine. Transfer to a plate, serve with a side of steamed jasmine rice, and top with a crispy fried egg. Spritz the fried egg with a bit of seasoning sauce if you’re feeling decadent.

		

		
			Serve with Steamed Jasmine Rice → this page and a Crispy Fried Egg → this page, topped with Thai seasoning sauce (optional).

		

		CASHEW CHICKEN
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		Serves 1 or 2

		My grandma is half Chinese (her dad was from Chiu Chow and came on a boat to Bangkok when he was eighteen), which meant that a lot of the dishes that later became her specialties at Talésai reflected her knack for quick Chinese stir-fries. This one in particular might be the quickest and simplest, but it somehow ends up far more satisfying than the sum of its simple parts.

		Thai-style cashew chicken is very different from the gravy-intensive stuff you’d find at, say, a Chinese-American restaurant, and in my opinion it’s much better—it’s lighter, sweeter, and fresher, and there’s a good chance you already have what you need to make it in your fridge.

		
			3 tablespoons teriyaki sauce

			3 tablespoons thin soy sauce

			4 tablespoons black soy sauce

			½ pound boneless, skin-on chicken thighs (unbrined), cut into bite-size slices

			Vegetable oil, for frying

			⅓ cup raw cashews

			⅓ cup thinly sliced (root to stem) white onion

			1 tablespoon sugar

			Roasted Chile Powder → this page

			2 green onions, cut on an angle into 2-inch slices

		

		
				In a container big enough to hold the chicken, combine the teriyaki, thin soy sauce, and 3 tablespoons of the black soy sauce. Add the chicken and marinate at room temperature for 15 to 20 minutes, or until the chicken develops a light brown color. Drain off any excess sauce that hasn’t been absorbed.

				Heat an empty wok over high heat until it begins to smoke, then swirl in enough oil to come 1 inch or so up the sides. Once the oil is shimmering, add the cashews and stir-fry until golden brown and fragrant, 1 to 2 minutes. Drain the cashews on a paper towel. Pour all but 3 tablespoons of the oil into a heatproof container (and save for a later use). Swirl the reserved oil in the still-hot wok and heat over high heat until shimmering, then add the chicken and onion and stir-fry for a minute or so until the chicken is opaque and the onion is soft. Add the remaining 1 tablespoon black soy, the sugar, and the cashews and cook until a thick sauce forms, another minute or two. Add a dash of chile powder and the green onions, then remove from the heat. Toss to combine and serve immediately with steamed jasmine rice.

		

		
			Serve with Steamed Jasmine Rice → this page and a Crispy Fried Egg → this page.

		

		CURRIED CRAB
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		Serves 2

		When you order curried crab at a big Thai-Chinese seafood emporium in Bangkok, it arrives as a giant whole crab bathing in puddles of lumpy sauce spiked with Indian-influenced curry powder—it’s a good example of the sort of mild, fragrant Thai food that my grandma loves to eat (it also speaks to the influence of South Asian spices on Thai cooking). It’s delicious, but also a pain to consume: cracking the shells, digging out small bits of meat, staining your fingers with curry. The slightly more elegant solution I worked out was to prepare this same dish but with shelled crab. Even though it ends up a little less visually impressive, you get all the satisfaction of the original dish in a much easier format.

		It’s important to use high-quality jumbo lump crabmeat and some type of sweet white onion, like Maui or Walla Walla if you can—you’re going for a creamy, sweet flavor rather than a barrage of heat. Adding the egg binds everything together and mimics the buttery richness of crab guts you’d find in a whole crab. There is a Thai word, mun, which means “slick” or “fatty,” and in Thai you actually call the guts “crab fat.” This is an easy way of concentrating all that decadent fatty goodness into a single plate.

		
			1 egg

			¼ cup half-and-half

			1½ teaspoons fish sauce

			1½ teaspoons oyster sauce

			1½ teaspoons Thai seasoning sauce

			2 tablespoons plus 1 teaspoon mild Indian-style curry powder (see Note)

			¼ cup vegetable oil

			½ medium sweet white or yellow onion, thinly sliced (root to stem)

			1 tablespoon sugar

			½ pound canned or frozen jumbo lump crabmeat

			1 green onion, cut on an angle into 2-inch slices

			Ground white pepper

			1 heaping cup loosely packed pea shoots or baby spinach

			A few cilantro stems

		

		
				In a small bowl, whisk together the egg, half-and-half, fish sauce, oyster sauce, seasoning sauce, and 2 tablespoons of the curry powder.

				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the white onion, sugar, and remaining 1 teaspoon curry powder and stir-fry until the onion is soft and translucent. Turn down the heat, add the egg mixture, and continue to stir vigorously until it resembles a soft custard, about a minute. Add the crabmeat and toss to warm and coat with sauce. Remove from the heat, add the green onion and a dash of white pepper, then toss to combine.

				Spread the pea shoots onto a plate or wide bowl and top with the curried crab. Garnish with cilantro and serve with steamed jasmine rice.

		

		
			Serve with Steamed Jasmine Rice → this page.

		

		If the curry powder has been sitting in the cupboard for a while, consider toasting it on medium-low heat in a dry pan until fragrant before using. This will help revive the flavor of the spices.

		CHOP SUEY EGGPLANT
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		Serves 2 to 4

		When I was on a health kick in college I tried to pull off one of my grandma’s stir-fries with steamed eggplant rather than fried. It was a terrible idea. The eggplant was limp and gross, like a wah-wah trombone version of what is intended to be a gloriously rich vegetable dish. Don’t make my sad mistake. The lesson I learned was that the only way to achieve that beautiful tender texture you get from stir-fried eggplant at a Chinese restaurant is to deep-fry those suckers first. If you’re using a wok, it doesn’t create much extra work, but the difference in flavor is extraordinary. If you can find a jar of Thai yellow bean paste for this recipe, use that, but any brand of miso paste will work in a pinch. Just make sure you’re using the long skinny Chinese or Japanese eggplants, rather than the fat Italian variety.

		
			2 Chinese or Japanese eggplants

			Vegetable oil, for deep-frying

			1 jalapeño pepper, thinly sliced into strips

			½ large red bell pepper, cut into strips

			1 tablespoon Prik Tum → this page, or 1 teaspoon each minced fresh bird’s eye chiles and garlic

			1 teaspoon sugar

			1 tablespoon Stir-Fry Sauce → this page

			1 tablespoon Thai yellow bean sauce (or miso paste, if unavailable)

			½ cup Thai basil leaves

			Ground white pepper

		

		
				Halve the eggplants lengthwise, then slice them crosswise on an angle into 1½-inch lengths.

				Pour enough oil into a wok to come halfway up the sides. Heat the oil over high heat until it reaches 350°F. (Throw in a grain of uncooked rice; if it pops up and starts sizzling right away, the oil is ready. Or use a thermometer.) Working in two batches, fry the eggplant chunks until soft and just golden, a minute or so per batch. Drain the eggplants on paper towels.

				Reserving 1 tablespoon of the oil, pour the frying oil into a heatproof container (and save for a later use). Return the wok to high heat, then swirl in the reserved oil. Once the oil is shimmering, add the jalapeño and bell pepper and stir-fry until they begin to soften. Add the prik tum and eggplant and toss to coat.

				Add the sugar, stir-fry sauce, and bean paste, then stir-fry until completely incorporated. Remove from the heat and add the basil and a dash of white pepper. Serve with steamed jasmine rice.

		

		
			Serve with Steamed Jasmine Rice → this page.

		

		PRAKAS’S RIB EYE
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		Serves 2 to 4

		Unbeknownst to me at the time, my dad began to develop a progressive way of thinking about food in the nineties. He’s always been the entrepreneur of our family, the outside-the-box thinker. He realized no Thai restaurants in Los Angeles were using ingredients that would be considered fancy or high-end, and like most ethnic restaurants, even now, people expected the food to be cheap, so dishes were made with cheap ingredients. Once Talésai started to become famous and attract a wealthier clientele, he experimented with things like jumbo lump crab and rib eye steak. He learned about the concept of umami at a food conference, and became obsessed with first-press olive oil and aged cheeses. While I was a kid watching Titanic in theaters five times, he was connecting the dots about the next big movement in food culture; to him that meant cherry-picking luxurious food ingredients from other parts of the world and mashing them together.

		So for Prakas’s Rib Eye—the pinnacle of his culinary ingenuity—you start with a well-marbled and preferably dry-aged steak, give it a good sear, then finish it in the wok with a glug of good olive oil. Some people say you aren’t supposed to waste quality olive oil in a stir-fry, but my dad didn’t subscribe to that line of reasoning. If you use the best, it must make it better.

		It’s important to sear the steak in a skillet or on a grill first. You won’t get a beautiful caramelized crust if you just cut the rib eye up and throw it in the wok. The steak then gets the Thai treatment in the wok, stir-fried with garlic, bird’s eye chiles, a dash of sugar, and stir-fry sauce. Once you’ve cooked the steak to the desired pinkness, transfer to a plate and shower with Thai basil and freshly grated Parmesan-Reggiano, a fragrant combination that makes the whole dish explode. Think of it as a middle finger to anyone who thinks Thai food is only made from poor-people ingredients.

		
			2 tablespoons black soy sauce

			2 tablespoons Thai seasoning sauce

			Ground white pepper

			1 (16-ounce) boneless rib eye steak (about 1½ inches thick)

			3 tablespoons plus 2 teaspoons olive oil

			1 tablespoon minced garlic

			½ teaspoon minced fresh bird’s eye chiles, or to taste

			¾ cup halved cherry tomatoes

			½ teaspoon sugar

			1 tablespoon Stir-Fry Sauce → this page

			½ cup loosely packed Thai basil leaves

			2 ounces Parmigiano-Reggiano cheese

		

		
				In a shallow dish, combine the black soy and seasoning sauces and add a dash of white pepper. Toss the steak in the mixture, flipping a few times to coat. The glaze is mainly meant to help form a caramelized crust, so the steak doesn’t need to soak longer than a few minutes.

				In a heavy skillet, heat 2 teaspoons of the olive oil over high heat until the oil begins to shimmer. Remove the steak from the marinade and let the excess drip off, then sear it in the skillet for no more than 2 minutes on each side. You’ll want a dark brown sear on the outside, with an interior that is still pretty raw. Remove from the pan and let the meat rest for 10 minutes. Once rested, cut the steak into ½-inch-thick strips across the grain.

				Heat an empty wok over high heat until it begins to smoke, then swirl in the remaining 3 tablespoons olive oil. Once the oil is shimmering, add, in this order, the garlic, chiles, tomatoes, rib eye strips, sugar, and stir-fry sauce. Toss and stir-fry until the steak is medium-rare, or pink in the middle.

				Remove from the heat, add the basil, and toss to mix. Transfer to a large plate or shallow bowl, shower with finely grated Parmigiano-Reggiano, and serve immediately.

		

		
			Serve with Steamed Jasmine Rice → this page.
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				In a food processor, combine the pork fat, shrimp, garlic-cilantro paste, seasoning sauce, and sugar and blend until the mixture becomes a thick, whipped paste.

				Smear a ½-inch-thick layer of the paste onto half of a wrapper and fold it over diagonally, as if you were making a triangle-shaped quesadilla. Wipe away any excess paste spilling out from the edges, but don’t worry about sealing the wrapper. Repeat with the rest of the filling and wrappers.

				Pour 2 to 3 inches of oil into a wok or deep saucepan with several inches of clearance and heat over medium-high heat to 350°F. (Throw in a grain of uncooked rice; if it pops up and starts sizzling right away, the oil is ready. Or use a thermometer.) Working in batches of a few at a time to prevent crowding, fry the triangles until they’re puffy and golden brown, flipping once, for 2 to 3 minutes. Drain on paper towels. Deep-fry a handful of kale for about a minute until it’s crispy, then drain on paper towels.

				Once cooled, cut each folded wrapper into three triangles, which is about the size you want to serve as canapés (you can cut them larger if preferred). Arrange the golden triangles on a plate and top with the crispy fried kale. Serve with sweet ’n’ sour sauce for dipping.
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				In a large bowl, combine the pork, shrimp, crab, jicama, egg, seasoning sauce, garlic-cilantro paste, sugar, cilantro, and white pepper and mix with your hands until a filling forms. Pinch off a small bit and microwave until cooked, about 20 seconds. Taste and balance the mixture with more sugar or seasoning sauce as necessary.

				Remove the wonton wrappers from the package and trim to form a rough circular shape.

				Spoon about 2 tablespoons of the filling onto the center of each wonton wrapper and spread it out evenly with the spoon. It’s better to overfill than underfill here, since you can scrape off any extra filling with a spoon. Then, using your non-dominant hand, place your thumb and forefinger together like you were making an OK sign, with your thumb and finger parallel to the ground. Nestle the wonton wrapper in the center of the “O” part of the OK sign, and use your other hand to gently fold the wrapper upward, so the formed wonton starts to fit into the O formed by your hand. Once the edges of the wrapper bunch up at top of the wonton, use a small spoon to gently crimp the edges so they resemble the top of a drawstring pouch. You don’t want the dumplings fully sealed; there should be a little filling visible on top, but not too much. Use the bowl of the spoon to flatten or remove some of the filling if it squeezes out over the wrapper. Repeat until all the dumplings are formed.

				Set up a steamer rack in a pot with a few inches of water at the bottom and lacquer the rack with a generous layer of oil. Bring the water to a boil over high heat, then reduce to a simmer. Place as many dumplings on the steamer rack as can fit in a single layer, cover, and cook until the filling is cooked and the wrappers look tender and glossy, 10 to 15 minutes.

				If you’re feeling decadent, dollop each dumpling with a spoonful of salmon roe as you plate them. Serve with dipping sauce and chile oil.

		

		
		
		
			
			
			
		

		
		
		
		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
		
			[image: ]
		

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
				For the duck rolls: Remove the breast from the duck, trying to keep it as intact as possible. Slice the breast into ¼-inch strips, skin-on. Pick off the rest of the duck meat with your hands, or however you can, cutting the meat into ¼-inch slices. Reserve 2 cups of the meat for this recipe, and eat the rest however you’d like.

				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the cabbage, mushrooms, and celery and cook until the cabbage wilts, 4 to 5 minutes. Remove from the heat and transfer the cabbage mixture to a sieve to drain, squeezing out as much liquid as possible. Transfer the cabbage mixture to a large bowl and toss with the seasoning sauce, sugar, and white pepper. Wipe or wash out the wok once cool, since you’ll be using it to fry the rolls later.

				Use a knife to trim 1 inch off two opposite corners of the stacked wrappers, and position them so that the pointy ends go north–south. With one of the pointed ends facing you, place ⅓ cup of the cabbage filling on the bottom third of the wrapper in a horizontal line, top with a few slices of duck meat, a few slices of bird’s eye chile, and green onion, layered evenly. You want there to be enough filling to give you a plump spring roll, but not so much that it’s hard to contain. Leave about a ¼-inch gap between the filling and the edges of the wrapper.

				Starting from the pointed end closest to you, fold the wrapper over and tuck it in under the filling. Fold the cut edges inward over the filling, as you would when making a burrito. Then tightly roll the wrapper upward, like you would imagine rolling a cigar. Try to keep it tight. Once you near the top, brush the other pointed end with egg white and fold it downward against the roll like you are sealing an envelope.

				Pour 3 to 4 inches of oil (deep enough to bathe the rolls) into the wok and heat over medium-high heat to 350°F. (Throw in a grain of uncooked rice; if it pops up and starts sizzling right away, the oil is ready. Or use a thermometer.) Working in batches of a few at a time so you don’t crowd the pan, fry the rolls until golden brown, 3 to 5 minutes (use a skimmer or spatula to keep the rolls from bobbing above the surface). Drain on paper towels. Once they’re cooled, use a serrated knife to slice each roll crosswise at an angle. Try using a sawing motion with your knife, rather than pressing down, to keep the crispy wrapper from shattering.

				For the dipping sauce: In a bowl, combine the black soy and hoisin, then top with the sambal and sesame seeds.

				Arrange the lettuce and herbs on a platter along with the dipping sauce. To assemble, wrap each roll inside a romaine leaf along with Thai basil and cilantro. Dip the assembled package into the sauce.
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				In a dry skillet, toast the coriander and cumin seeds over low heat, stirring occasionally, for about 2 minutes or until fragrant. Transfer the seeds to a small coffee or spice grinder and grind to a fine powder. In a small bowl, combine the ground spices, lime zest, and curry paste and stir until completely incorporated. Set aside.

				In a medium saucepan, heat the coconut milk over medium heat, stirring occasionally, until bubbling. Measure out 1 tablespoon of the milk and set aside. Stir in the steak, curry paste, fish sauce, coconut sugar, and 1½ cups water. Reduce the heat to a gentle simmer, cover, and cook, stirring occasionally, until the meat is tender, 1 to 1¼ hours. Add some water if the mixture becomes too thick—the consistency should resemble a light gravy. At the last minute, stir in the peanut butter and remove from the heat.

				Pour the curry into individual bowls. Garnish each one with a dollop of the reserved coconut milk, the kaffir lime leaves, and the sliced chile. Serve with a side of jasmine rice or roti bread.

		

		
			
		

		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
		

		
				In a large saucepan, heat the coconut milk over medium heat until bubbling. Add the curry paste and coconut sugar, stirring until dissolved. Add the pork, reduce the heat, and simmer until the meat is tender, 45 minutes to 1 hour.

				Meanwhile, bring a large pot of water to a boil over high heat. Add the ong choy and blanch for 15 seconds. Set the blanched ong choy aside, reserving 1 cup of the hot water.

				Once the pork is tender, add the reserved hot water, the ginger, fish sauce, turmeric, ong choy, and peppercorns. Return to a boil, then remove from the heat. Serve with jasmine rice.

		

		
			
		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
		

		
				In a blender, combine the curry paste and ginger and blend until pureed (add a bit of water if needed).

				In a large pot, combine 2 quarts water, the ginger-curry paste, and the pla raa. Bring to a boil, then reduce the heat to medium and add the catfish. Simmer until reduced by a third, about 20 minutes. Remove from the heat and let cool slightly.

				Transfer the curry to a blender or food processor and process briefly, until the fish breaks apart and thickens the curry. (You can also do this with an immersion blender.) Return the curry to the pot and season to taste with the fish sauce and sugar (the curry should be savory and herbal, with a tiny amount of sugar to balance the salty funk).

				Portion the curry into bowls and garnish with basil leaves. Serve with noodles, bean sprouts, carrots, and pickled mustard greens.
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				Heat an empty wok over high heat until it begins to smoke, then swirl in the oil. Once the oil is shimmering, add the bell pepper, garlic, chile, and ground pork and stir-fry until the pepper is slightly softened and the pork is opaque, about 1 minute. Add the curry paste, stir-fry for a few seconds until fragrant, and then add 2 cups water. Let the water come to a boil, then add the fish sauce, sugar, a dash of white pepper, and the clams. Cook until the clams begin to open, stirring frequently (discard any clams that won’t open). Once the clams are fully opened, remove from the heat and add the ginger, peppercorns, and basil. Toss to combine, then transfer to a large serving bowl.

				Serve with an empty bowl for the discarded shells.
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				Turn a stove burner to high heat. Place the pork hocks on top of the burner grate and rotate the hocks with a pair of tongs to evenly char all sides, until the skin turns a very dark shade of brown. There will be smoke, so turn your oven fan to high. If the skin becomes too burnt (black), place the hocks under cold running water and scrape off the blackened skin with a spoon. Try to scrape off only the outer burnt layer, not the skin underneath.

				In a large, heavy-bottomed pot, heat the sugar over medium heat, stirring until the sugar begins to caramelize and turn golden. Then carefully add 1 cup water (it may sputter) and the five-spice powder. Stirring occasionally, let the mixture reduce to a thick syrup with a yellow-caramel color. Add the pork hocks, turn to coat, then cook for 5 minutes so the syrup can fuse with the skin. If the syrup becomes too thick to stir easily, add water as needed.

				Add the seasoning sauce, black soy sauce, garlic-cilantro paste, and enough water to cover the pork hocks halfway. Increase the heat and bring the mixture to a boil. Reduce the heat to a simmer. Loosely cover and simmer until the skin is jiggly and the meat starts to come away from the bone, 1½ to 2 hours. Turn the hocks 3 or 4 times while cooking, and if the liquid level drops past halfway, add more water.

				When the pork is nearly cooked, add the soft-boiled eggs and mustard greens and continue to simmer on low for another 10 minutes, uncovered. The liquid should reduce down to the consistency of brown gravy—thicker than a broth, but not quite a syrup.

				Serve the pork hocks, greens, and eggs covered with the sauce until partially submerged. Top with cilantro sprigs. Serve with steamed jasmine rice and spicy chile relish on the side.
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				Cut the tips off the lemongrass, leaving about three-fourths of the stalk remaining. Wrap it in a paper towel and pound it with a heavy object to bruise, then slice the entire stalk crosswise at an angle into 2-inch lengths.

				In a large saucepan, bring 3 cups water and the chicken broth to a boil. Add the lemongrass, lime leaves, galangal, and bouillon cubes, stirring until dissolved. Reduce the heat and simmer for 15 minutes.

				Stir in the coconut milk, sugar, fish sauce, mushrooms, and chicken and bring to a boil over medium-high heat, then reduce the heat to a simmer. Cook until the mushrooms are soft and the chicken is cooked, 3 to 4 minutes. Remove from the heat.

				Transfer to a large serving vessel with a ladle. Even though they’re not eaten, we leave in the lemongrass, galangal, and lime leaves at the restaurant. You can strain them out before serving, if desired.

				Into each of four individual bowls, portion out 1 tablespoon chile jam, ½ teaspoon chile oil, ½ teaspoon minced chile, and 1 tablespoon lime juice. Have guests ladle the soup into their bowls and garnish with some green onion and cilantro. Stir to combine and consume immediately.

		

		
		
		
		
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

		
				Cut the tips off the lemongrass, leaving about three-fourths of the stalk remaining. Wrap it in a paper towel and pound it with a heavy object to bruise, then slice the entire stalk crosswise at an angle into 2-inch lengths.

				Peel the shrimp, reserve the heads, and discard the shells. In a large saucepan, bring 2 quarts water to a boil. Add the shrimp heads, lemongrass, galangal, lime leaves, and bouillon cubes, stirring until dissolved. Reduce the heat and simmer for 15 minutes.

				Remove the shrimp heads and discard, then add the sugar and fish sauce and bring to a boil over medium-high heat. Add the mushrooms and cook for about a minute, then add the shrimp and cook until they turn opaque, about 2 minutes. Remove from the heat.

				Transfer to a large serving vessel with a ladle. Even though they’re not eaten, we leave in the lemongrass, galangal, and lime leaves at the restaurant. You can strain them out before serving, if desired.

				Into each of four individual bowls, portion out 1 tablespoon chile jam, ½ teaspoon chile oil, ½ teaspoon minced chile, and 1 tablespoon lime juice. Have guests ladle soup into their bowls and garnish with some green onion and cilantro. Stir to combine and consume immediately.

		

		
		
		
		
		
		
		
			
			
			
			
			
			
			
			
			
			
		

		
				In a saucepan, combine the fish sauce and coconut sugar and cook over low heat, stirring, until the sugar is melted and the sauce begins to thicken slightly. Remove from the heat and let the fish sauce syrup cool.

		

		
		
				Before you start throwing things in the mortar, arrange your mise en place in this order: garlic, chiles, green beans, carrot, green papaya, fish sauce syrup, lime juice, peanuts, and tomatoes. Hold the pestle in your dominant hand and a spoon in the other. Rather than pounding straight down, you’re going to push the pestle down the sides of the mortar.

				Throw in the garlic and pound until it becomes a rough, pulpy mash. Add the chiles—pound them heavily if you prefer it spicy, or gently if you want it less spicy. Add the green beans, carrots, and green papaya, bruising lightly with the pestle and mixing with the spoon for about 10 seconds between each addition. Add the lime juice and fish sauce syrup, pound, and mix for another 10 seconds. Add the peanuts and tomatoes and repeat. Everything in the mortar other than the chiles and garlic should be bruised but intact. Don’t overpound. If you want to mix a handful of other ingredients → this page you can stir them in at this point, adjusting the seasoning as needed.

		

		
		
				Combine the fish sauce syrup, lime juice, garlic, and chiles in a blender or food processor and blend until the garlic and chiles are totally pulverized. This is your som tum dressing and it can be refrigerated until you’re ready to make the salad.

				In a mixing bowl, combine the papaya, carrots, and dressing. Using your hands, stir, mix, and squeeze the shredded salad to infuse the dressing and mimic the bruising of the mortar and pestle. Lightly crush the peanuts and toss in, along with the tomatoes.

				Transfer the salad to a plate and serve with sticky rice.
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				In a small dry saucepan, toast the coconut over medium-high heat, stirring occasionally, until golden brown, about 4 minutes. Remove from the pan and set aside.

				In the same saucepan, combine the coconut sugar and fish sauce and stir over low heat until dissolved. Remove from the heat and stir in the garlic and minced chile, then set the dressing aside to cool.

				Cut and peel the tough exterior of the banana blossoms until you get to the soft white core (think of it like a big artichoke). Cut ½ to 1 inch off the bottom stump and halve the blossom lengthwise. Lay each half on a cutting board and slice into ⅛-inch-wide slivers; you should have about 2½ cups sliced. (If you’re using endive, skip the peeling part but otherwise cut them in the same way.) Submerge the sliced blossoms or endive in cold water along with 2 teaspoons of the lime juice to keep from browning while you assemble the salad. Massage the banana blossoms with your hands to remove any residual stickiness.

				In a large bowl, stir together the chile jam and dressing until combined. Add the red onion and well-drained banana blossoms or endive and toss to coat. Add the shrimp, cilantro, toasted coconut, peanuts, and the remaining lime juice. Toss again until combined. Transfer to a plate and drizzle with the coconut milk before serving.
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		Kitty Cowles, for your tireless advocacy.

		Marcus Nilsson, my bro. Your photos are everything. And thanks for getting me hooked on UFC.

		Garrett Snyder, for picking my brain, learning my voice, reading my mind, and doing it all so effortlessly.
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		Sonny and Alfie, for always making me smile after a tough day.
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