

[image: ]




[image: ]




Copyright © 2016 by Danielle Chang

			Photographs copyright © 2016 by Christina Holmes

			All rights reserved.

			Published in the United States by Clarkson Potter/Publishers, an imprint of the Crown Publishing Group, a division of Penguin Random House LLC, New York.

			www.crownpublishing.com

			www.clarksonpotter.com

			CLARKSON POTTER is a trademark and POTTER with colophon is a registered trademark of Penguin Random House LLC.

			Library of Congress Cataloging-in-Publication Data

			Chang, Danielle

			 Lucky rice / Danielle Chang.—First edition.

			  pages cm

			 1. Cooking, Asian. I. Title.

			 TX724.5.A1C4245 2016

			 641.595—dc23      2015004859

			ISBN 9780804186681

			eBook ISBN 9780804186698


			Cover design by Danielle Deschenes

			
			v4.1
prh





[image: ]





[image: ]

foreword

			Introduction

			

			[image: ]

			Street Eats

			Funky Foods

			Snacks and Grub

			Soups and Broths

			Spicy Dishes

			Asian Mash-Ups

			Rice Bowls and Beyond

			Lucky Feasts

			Cocktails

			Sweets

			

			
			10 festive Menus

			Acknowledgments

			Index

            



FOREWORD

While growing up in Carmichael, California, I lived with my grandfather and grandmother, H.T. and Lien Ling, who were both immigrants from Hong Kong. Grandma served up nightly meals such as fried rice with Chinese lap cheong (sausage), handmade won ton soup, braised meat dishes, congee with ham hock, and various kinds of stir-fry.  Oh, what I would do for a taste of one of her dishes now!  

			To support their family, Lien and H.T. worked in a restaurant and Lien taught piano lessons on the side.  After years of saving, our family finally opened the first Chinese restaurant in Folsom, California, called Hop Sing. It catered to a non-Chinese crowd—nothing “too exotic” my grannie told me. The restaurant was so popular that people would come from all over the Sacramento area to have dinner there.

			Six decades later, Chinese restaurants are ubiquitous in America, with hundreds that feature region-specific dishes: spicy Hunanese stews, bold Sichuanese ma po tofu, Beijing-style hot pots, and more. More and more cities are getting Japanese izakaya restaurants and Korean BBQ joints, too. Today, Asian food in America means so much more than Egg Foo Young or sushi.

			While cohosting the ABC daytime talk show The View, more than a decade ago, I met Danielle Chang, who was then the publisher of the lifestyle magazine Simplycity. Born in Taiwan and raised in Palo Alto, Danielle always dreamed of creating a platform to celebrate Asian culture. At one time, the two of us even entertained wild notions of starting an Asian lifestyle magazine, but we decided that it wasn’t the right time. Danielle, however, never let go of her dream. She realized instead that the best way to open the door to the richness of Asia and its people would be through its food.  

			After more than six years since first launching her LUCKYRICE food festival, Danielle presents this delicious cookbook. In the following pages, you’ll read incredible stories about cooking and dining traditions and get recipes from across Asia that would be right at home in kitchens from San Francisco to Charleston. It’s too bad my grannie isn’t around anymore; not only would her lap cheong fried rice have been a serious contender for Lucky Rice, but also I know she’d be so pleased to see many classics and new creations collected in a beautiful cookbook for a new generation of Americans. How lucky are we!

			—Lisa Ling, host of This is Life with Lisa Ling on CNN

    



[image: ]





INTRODUCTION

Spicy tacos stuffed with bulgogi and fermented kimchi, gingery Japanese-style fried chicken, bright and frothy bubble teas…these are the delicious new classics that have breached the culinary borders between Asia and the rest of the world. More and more, we’re sitting down together to enjoy bowls of rice rather than to break bread. As our hunger for and curiosity about Asian food intensify, our repertoire is no longer limited to fortune cookies, take-out Chinese, and California rolls. 

			We’re not just becoming more adventurous eaters; we’re also more knowledgeable about Asian culture. We see that the largest continent is not just one monolith of chopsticks and soy sauce but rather a collection of interwoven yet disparate cultures and cuisines. Ten years ago, for instance, when take-out menus still lumped Thai, Chinese, and Japanese dishes into one cuisine, if I told people that I was born in Taiwan, many would then innocently regale me with stories of their Thailand vacations. But not anymore, and I like to think it’s because our bellies have taught us well. 

			Suddenly, the traditional foods that I grew up eating—dishes like pho, soup dumplings, and collagen-rich bone broths—are comforting a new sophisticated generation of food enthusiasts, professional chefs, and home cooks who enjoy approaching other cultures through the local food. Some of the most in-demand chefs have rewarded our quest for new food adventures by weaving such traditional spices and flavors as numbing Sichuanese peppercorns and pungent Vietnamese fish sauce into their otherwise non-Asian menus—and in the process creating a bold new cuisine. Asian cuisine has never been more relevant than it is today.

			When I was a child, my family and I lived on a crooked street called Jing Jang Jie in old Taipei. Our aunts and uncles occupied the floors below and above us, and the family business was conveniently located on the ground floor. Our days always revolved around food. I’d wake to the sound of a street food vendor, the bell on his cart ringing to announce the arrival of you tiao (a fried Chinese doughnut) along with the fresh soybean milk that we would dip the “doughnuts” into. At night, when we gathered for dinner, a certain melodic rhythm developed from the click-clacking of the chopsticks, the spinning of the lazy Susan, and the shared activity of sip, slurp, swallow. Each family member played their part differently: my Aunt Vanessa would take her time, chewing slowly and conscientiously, while my Uncle Eric would swallow his food whole and take command of the lazy Susan, spinning it quickly so that his favorite dishes would land right under his nose. 

			When I was five, our family moved to Houston, Texas. Until then, I had never had a hot dog or French fries and I could barely speak a lick of English. I was that new girl who brought chicken feet and stewed eggs on rice in her lunchbox instead of PB&J sandwiches. In my struggle to assimilate, I fought to forget my Chinese heritage, pretending not to speak the language and opting for pizza instead of dim sum. The irony that I have subsequently created LUCKYRICE, a multi-city festival that celebrates Asian food, is not lost on my parents and me; bridging the two cultures of my childhood has been a lofty yet life-long aspiration of mine.

			 Eager to share cultural stories through the lens of food and drink, I set up the food festival LUCKYRICE in New York in 2010. Momentum for learning more about Asian cuisine was already building, but a platform didn’t yet exist for sharing our enthusiasm and pushing the conversation forward. Soon we took the festival on the road, bringing festivities like night markets, mock Chinese wedding banquets, ramen slurpfests, and epicurean cocktail feasts to Miami, Toronto, San Francisco, and even underneath the Manhattan Bridge in Brooklyn. In traveling the country, we’ve been lucky to work with our culinary heroes: celebrated chefs, some Asian and some not, as well as their protégés, who are impacting this cuisine. Though many of these recipes are inspired by those chefs and their innovative dishes as well as dishes I grew up with, they are all my own—developed through years of cooking for family and friends.

			As with the festivals, my hope is that this cookbook will bring alive the colorful dishes of Korea, the wide range of Chinese cooking techniques, and the distinctions among various Indian spices. The book hops around Asia, and what you’ll find is not an encyclopedia of all of its food, but rather a curated selection of enduring recipes and newer favorites that feed our current obsession with Asian cuisine. Try any of them. I promise that they are all are delicious, and with any luck, they’ll stoke your appetite for more.
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Beef Satay

Barbecued Squid-on-a-Stick Ikayaki

Grilled Chicken Tsukune Sausage

Dandan Noodles

Curry Laksa

Issan-Style Pork Laab

Festive Thai Leaf Wraps Miang Kham

Japanese Pancakes Okonomiyaki

Chinese-Muslim Lamb Burgers Rou Jia Mo

Taiwanese Beef Noodle Soup Niu Ro Mian

    


         
            

HEADING TO THE NIGHT MARKET

Wether you’re in Tokyo, Ho Chi Minh City, or Taipei, ask locals where to go for the best food and you will often hear the refrain “night markets.” If street food is the lifeblood of Asian culinary culture, then night markets are its heartbeat. Similar to a European piazza, where folks while away their evening over conversation and food, night markets are where you go for what’s known as xiao ye, or “late-night eats.” 

			There’s a Chinese phrase, re nao, which translates literally to “hot and noisy” but has no true English equivalent. In fact, night markets are nothing if not re nao; the spectacle of a night market assaults your senses on every level. Perhaps that is part of the appeal—the commotion of the crowds, the J-pop–inspired teenagers sharing Bubble Tea, even the wrinkled old men with missing teeth (from years of chewing betel nut) munching on Barbecued Squid-on-a-Stick.

			In Ho Chi Minh City, you’ll find hordes of motorcycles parked next to people slurping down bowls of pho. In Hong Kong, where shopping is a nonstop sport, the food stalls in the local Mongkok neighborhood allow you to nourish yourself with Taiwanese Beef Noodle Soup while you satisfy your lust for knock-off Vuitton. Street food may be cheap and cheerful, but it’s also a serious craft and a culinary tradition that’s been passed down through generations. In Singapore, for example, night markets are home to highly competitive hawkers selling dishes like Curry Laksa and Beef Satay. There might be ten stalls in a row all selling the same dish, and fistfights often break out over whose is the best. (Hint: It’s the stall with the longest line.) 

			 When we held our first LUCKYRICE Festival Night Market back in 2010, we set out to re-create the celebratory frenzy of the ones in Asia, but with a local Brooklyn flavor. We brought in nearly fifty of our favorite street food vendors, and one of the chefs from Taiwan decided to serve stinky tofu to complete the experience; so our festivity was blessed with the sights, sounds—and, yes, smells—of a true night market. Since that first event, the Night Market has gone on to become our most popular LUCKYRICE event and the culture of night markets has spread across the country, so now you can experience the tastes of Taiwan or Thailand without a passport. 

    

            
            
BEEF SATAY

Makes 32 skewers, serves about 8 as an appetizer



To me, the perfect street eat is something that you can hold in one hand, and meat-on-a-stick, or satay, certainly fits the bill. Though you’ll find a variety of meats in night markets (lamb is popular in Beijing, while offal like chicken hearts and livers is prized in Japanese yakitori), traditional satay is made with either chicken or beef. This one is based on an Indonesian recipe, and features charred yet tender steak, made even more mouthwatering when dipped in a nutty, creamy sauce. For the authentic street food flavor, a charcoal grill is best, but a gas grill or even an indoor stovetop grill pan works, too. 





For the meat skewers: 

			1½ pounds rump roast steak 

			2 tablespoons fresh lime juice

			2 tablespoons soy sauce

			2 tablespoons fish sauce

			2 tablespoons honey

			4 garlic cloves, minced

			1 tablespoon finely chopped fresh ginger

			1 teaspoon ground coriander 

			1 teaspoon ground cumin

			For the peanut sauce: 

			½ cup unsalted roasted peanuts

			½ cup shallots, chopped

			1 lemongrass stalk, trimmed and chopped

			1 tablespoon grated fresh ginger

			2 garlic cloves, chopped

			1 fresh red Thai chile, seeded and stemmed

			1 tablespoon vegetable oil 

			½ cup coconut milk 

			1 tablespoon honey 

			2 tablespoons fish sauce

			Salt and freshly ground black pepper to taste

			Lime wedges, for serving






Prepare the beef: Cut the meat into ⅛-inch-thick strips, each about 1 inch wide and 6 inches long. (Freezing the meat for about 15 minutes beforehand will make it easier to slice.) 

			In a large bowl, combine the lime juice, soy sauce, fish sauce, honey, garlic, ginger, coriander, and cumin. Add the steak strips and toss to coat in the marinade. Cover with plastic wrap and refrigerate for at least 1 hour and up to a day. 

			make the sauce: Using a mortar and pestle (or a food processor), pound the peanuts until coarsely chopped; then transfer them to a small bowl and set aside. Pound the shallots, lemongrass, ginger, garlic, and chile together with the mortar and pestle or add to the food processor and pulse until coarsely blended.

			Heat the vegetable oil in a medium pot. Add the shallot mixture and stir-fry until it is browned and fragrant, about 3 minutes. Add the coarsely ground peanuts, coconut milk, honey, fish sauce, and 1 cup of water. Bring to a boil, reduce the heat, and simmer, stirring occasionally, until the sauce thickens, about 5 minutes. 

			Meanwhile, soak 32 six-inch wooden skewers in a bowl of warm water for about 10 minutes.

			Remove the meat from the marinade and discard the marinade. Thread each slice of marinated meat onto a skewer so that it is undulating like a ribbon. Season with salt and pepper. 

			Heat a grill and oil the grate. Grill the satay in batches until the beef is just medium-rare, about 2 minutes on each side. Serve with the sauce for dipping and the lime wedges for squeezing over each skewer.
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            BARBECUED SQUID-ON-A-STICK

Ikayaki

Serves 8 (1 squid per person)



Grilled squid is as much a favorite in Asia as hot dogs are in America—served outside movie theaters, at temples, and of course at night markets. I grew up loving this chewy, briny, everyday treat that’s popular from Kyoto, Japan, to Beijing, China. I like to serve this along with other grilled things like Beef Satay or Dango—a perfect spread for a summer barbecue. 





8 whole fresh squid (bodies and tentacles)

			½ cup soy sauce

			¼ cup mirin

			¼ cup sake

			3 tablespoons sugar

			Vegetable oil, for greasing the grill pan






Remove and discard the head of each squid, leaving the tentacles and body intact. Remove and discard the transparent bone and thin membrane from inside each squid body, and then make small centimeter-long cuts across the body, taking care to keep the body intact. Chop the tentacles in half. Place the squid pieces in a medium bowl.

			To make the marinade, combine the soy sauce, mirin, and sake in a small saucepan. Place the pan over low heat, add the sugar, and stir until the sugar has dissolved, about 2 minutes. Let the mixture cool briefly, and then pour it over the squid. Cover and let sit for about 30 minutes in the refrigerator. Meanwhile, soak 8 wooden skewers in a bowl of warm water for about 10 minutes.

			Remove the squid from the marinade and thread each body onto a skewer. At the end of each skewer, add the halved tentacles, piercing through its thickest part.

			Heat a grill pan or an outdoor grill and grease the pan or grate with oil. Cook the skewers on the grill pan for about 2 minutes on each side, or until the squid is starting to char. Serve immediately.

            
            
            ★   NOTE   ★

            Making cuts along the body of the squid helps to cook it more quickly and evenly but also makes it easier to eat off a stick.

            

            
            
            
            GRILLED CHICKEN TSUKUNE SAUSAGE 

Makes 12 skewers



Closet-size yakitori stalls (so small and casual that you might eat standing up) are part of the fabric of Japanese street food life. There you can order stick after stick of skewered chicken parts, including this tsukune sausage. Yakitori literally means “grilled chicken,” and in yakitori chicken culture, organic (or jidori) chicken is freshly killed (usually mere hours before you eat it) so that the meat retains all of its flavor and texture without requiring refrigeration. 





for the tare glaze: 

2 tablespoons soy sauce

			2 tablespoons sake

			2 tablespoons mirin 

			1 tablespoon sugar

			for the chicken meatballs:

			1 pound ground chicken

			10 fresh shiso leaves, finely chopped

			4 scallions (green and white parts), finely chopped

			2 tablespoons Asian sesame oil, plus more for shaping the sausage

			1 tablespoon miso paste

			Vegetable oil, for greasing the grill pan 






make the glaze: Combine the soy sauce, sake, mirin, and sugar in a small saucepan. Bring to a gradual boil, stirring constantly to melt the sugar, and cook until the liquid has the consistency of a denser teriyaki sauce. Set aside. Meanwhile, soak 12 five-inch wooden skewers in a bowl with warm water for about 10 minutes.

			cook the meatballs: Divide the ground chicken in half. In a skillet, cook half of the meat until it is no longer pink, about 2 minutes. Combine the raw and cooked chicken in a medium bowl, and add the chopped shiso leaves and scallions. Sprinkle with the sesame oil and miso paste, and use your hands to combine the ingredients. Grease your hands with additional sesame oil, and shape the chicken mixture into 3-inch oblong sausages, each about 1 inch thick. Insert a skewer into each sausage.

			Preheat a grill pan over medium-high heat, and grease it with vegetable oil. Place the shaped sausages onto the pan and grill for about 5 minutes on each side, or until they are no longer pink on the inside and just browned on the outside. Brush glaze on the sausages and continue to grill for about a minute on each side. Before serving, feel free to add more glaze.

            
            
            ★   NOTE   ★

            Pre-cooking some of the ground chicken helps to make a plumper, less dense sausage, since chicken meat tends to shrink when it cooks.

            

            
            
             
            
    
             DANDAN NOODLES

Serves 4 as a meal, or 6 as a snack



The Chinese word dandan derives from the name of the pole that street vendors traditionally carried over their shoulders while hawking bowls of noodles to pedestrians. The pole had a basket on either end—one to hold the noodles and the other for the sauce. This common street food—which became known literally as “noodles carried on a pole”—originates from Sichuan province, where the air smells of Sichuanese peppercorns with hints of sesame, preserved cabbage, black vinegar, and chopped garlic—the essential ingredients of this bowl of simple perfection.





¼ cup peanut oil 

			2 teaspoons coarsely ground Sichuanese peppercorns, or to taste

			¼ cup preserved cabbage (tianjin)

			2 garlic cloves, chopped

			2 tablespoons chopped fresh ginger

			1 pound ground pork

			Kosher salt and freshly ground black pepper

			1 1-pound package Chinese wheat flour noodles

			½ cup chicken broth

			¼ cup chili oil 

			¼ cup black vinegar

			¼ cup soy sauce

			¼ cup sesame paste

			½ cup unsalted roasted peanuts, chopped, for serving

			4 scallions (green and white parts), chopped on the diagonal, for serving





Heat a large wok on high heat and swirl in the peanut oil. Add the Sichuanese peppercorns and fry until fragrant, about 1 minute. Add the preserved cabbage, garlic, and ginger and stir-fry until fragrant, about 2 minutes. 

			Season the pork with kosher salt and black pepper, add it to the wok, and cook, stirring with the back of a spoon to break up the bits, until the pork is browned, about 8 minutes.

			Meanwhile, cook the noodles in a large pot of boiling water according to the package directions. Drain, and rinse under cold running water. Divide the noodles among 4 soup bowls or 6 snack bowls.

			Stir the chicken broth, chili oil, black vinegar, soy sauce, and sesame paste into the wok. Continue to simmer, stirring occasionally, until the sauce thickens, about 10 minutes. 

			Pour the pork mixture evenly over the noodles in the bowls. Garnish with the peanuts and scallions, and give a stir to mix everything together before eating.





CURRY LAKSA

Serves 4



Lotsa laksa? Yes, please. In Singapore, where hawker stalls are found everywhere from outdoor markets to air-conditioned indoor food courts, you’ll find laksa, a curry-noodle soup that speaks of the multi­faceted culinary history of the city. My favorite time to eat laksa? For breakfast or for a late-night snack—or both, to bookend the day. There are two primary types of laksa: curry laksa (made with coconut milk) and asam laksa (a sour version made with fish paste and tamarind). Though I love both, this recipe is the more popular curry version.





20 whole dried Thai chiles 

			1 pound dry rice noodles

			10 shallots, sliced

			1 3-inch knob fresh turmeric root, minced, or 2 teaspoons ground turmeric plus ½ teaspoon sugar 

			1 2-inch knob galangal or fresh ginger

			4 lemongrass stalks, trimmed and thinly sliced

			10 unsalted candlenuts or macadamia nuts

			¼ cup belacan shrimp paste

			8 tablespoons vegetable oil 

			6 cups shrimp stock or chicken broth

			1 15-ounce can coconut milk

			2 tablespoons fish sauce

			16 pieces fried tofu puffs, each piece cut in half

			8 prawns, shells and heads on 

			4 hard-boiled eggs, peeled and halved, for serving

			1 cup fresh bean sprouts

			1 medium cucumber, peeled and finely julienned, for serving

			Fresh Kaffir lime or Vietnamese mint leaves, thinly sliced, for serving

			Spicy Sambal Sauce, for serving






In a small bowl, soak the dried chiles in warm water for about 30 minutes or until rehydrated.

			Cook the noodles in a large pot of boiling water according to the package directions. Drain, and divide the noodles among 4 large soup bowls.

			In a food processor or using a mortar and pestle, grind the shallots, turmeric, galangal, lemongrass, drained chiles, candlenuts, and belacan with 2 tablespoons of the vegetable oil until a smooth paste is formed. 

			In a large pot, heat the remaining 6 tablespoons oil over medium-high heat. Add the spice paste and sauté, stirring often, until the mixture is fragrant, 2 to 3 minutes. Pour in the shrimp stock and bring to a boil. Add the coconut milk, fish sauce, and tofu puffs. Bring back to a boil. Add the prawns and cook for 2 to 3 minutes, until they turn red. 

			Ladle the hot soup over the noodles in the bowls, dividing the prawns and tofu puffs among the bowls. Top with the eggs, bean sprouts, julienned cucumber, and sliced lime leaves. Serve with the sambal sauce on the side.

 
            
            
            
 
 Issan-Style Pork
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Laab

Makes 32 skewers, serves about 8 as an appetizer



Recipes for laab, a minced meat dish, vary greatly from region to region all across Thailand. I’ve highlighted a style characteristic of Issan, a northeastern region where the people are primarily ethnic Lao and Khmer and cook with a lot of heat and funk. Their version of this chopped meat salad includes lime juice and toasted rice powder. The traditional manner of making laab requires mincing the meats and grinding the herbs and spices by hand—quite a workout!—but cheating with preground meats and a food processor is perfectly okay. I like to serve my laab in cucumber “cups” (a refreshing antidote, along with some sticky rice, to the spiciness of the salad), which makes for beautiful hors d’oeuvres.





2 tablespoons light brown sugar

			Juice of 2 limes (about ½ cup)

			2 tablespoons fish sauce

			8 to 10 large garlic cloves, minced

			2 fresh red Thai chiles, seeded and minced

			1 tablespoon crushed red chile flakes

			1 lemongrass stalk, trimmed and finely chopped

			2 fresh Kaffir lime leaves, thinly sliced

			1 teaspoon ground coriander

			¼ teaspoon ground cardamom

			2 tablespoons vegetable oil 

			1 pound ground pork

			4 shallots, chopped

			2 scallions (green and white parts), chopped

			2 tablespoons toasted rice powder (see Note)

			1 small red onion, chopped

			1 cup fresh mint leaves, coarsely torn

			1 cup fresh cilantro leaves, coarsely torn

			1 cup fresh Thai basil leaves, coarsely torn 

			4 large cucumbers, sliced, for serving

			Cooked warm Thai sticky rice, for serving





In a small bowl, melt the brown sugar in 2 teaspoons of hot water. Add 2 tablespoons of the lime juice and the fish sauce, and stir together. Set aside. 

			Using a mortar and pestle or a food processor, grind the garlic, fresh chiles, chile flakes, lemongrass, Kaffir lime leaves, coriander, and cardamom into a paste. 

			Heat the vegetable oil in a wok over medium-high heat, add the paste, and cook for 30 seconds. Raise the heat to high and add the pork and shallots. Cook, breaking up the pork, until the meat is no longer pink, 4 to 5 minutes. Stir in the small bowl of fish sauce with the lime juice and the scallions.

			Remove the wok from the heat. Stir in the rice powder, remaining lime juice, red onion, mint, cilantro, and basil. 

			Serve with the cucumber slices and sticky rice.

            
            
            ★   NOTE   ★

            To make your own rice powder, toast ½ cup uncooked sticky rice in a skillet over low heat, stirring until golden. Then grind the rice in a spice grinder or mini processor or pound it with a mortar and pestle until you have a fine powder.

            

            
            
            
             Festive Thai Leaf Wraps
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Miang Kham

Makes 20 to 30 small bites, enough for a party of 6 to 8




A beautifully wrapped Thai snack bursting with savory-sweet-sour-spicy flavors, miang kham embodies much of what I love about the spirit of Thai food






			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
            





			
			
			
			
            
            
            
            
            

            
            
            
            Japanese Pancakes

            









			
			
			
			
			
			
			
			
			
			
			
			






			
			
            
            
            
            
            

            
            
            
            Chinese-Muslim Lamb Burgers
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             Taiwanese Beef Noodle Soup
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