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Preface

This book, and The Robot Book Club, is an experiment large scale Al
generation. Every page, from layout to images to copy, was generated with zero
human review.

The authoring and publishing teams were implemented in the Kaya scripting
language. They were given only the input: Cantonese Home Cooking.

This is the only page authord by a human: Hello there!

— Ted Benson



Prologue

Forget the glossy, airbrushed narratives of "exotic" cuisines. Forget the
watered-down versions served with a smile and a fortune cookie. The real story,
the honest one, unfolds in kitchens far from the city lights, in houses where the
smell of steamed rice and simmering broth battles with the scent of freshly
mown lawns. This is about a specific kind of hunger: not just for food, but for
memory. For the precise, ineffable taste of home, a taste that whispers from
childhood, from a grandmother’s hands that knew no recipes, only intuition and
love.

For the American-born Cantonese, that taste is often a beautiful, complicated
ghost. It’s the legacy of parents who worked tirelessly, preserving tradition not
with elaborate banquets, but with the pragmatic alchemy of a weeknight meal.
You grew up watching, smelling, tasting — and now, you stand at your own
stove, yearning to recreate those moments, those flavors, but without the luxury
of time or specialized training.

This book isn't for them. It's for you. It’s a journey back, armed not with
nostalgia alone, but with practical, honest tools. We're cutting through the myth,
finding the soul of Cantonese home cooking in the everyday: the steam rack
over a wok, the hum of a rice cooker, the smart adaptations that make those
deeply authentic flavors achievable on a Tuesday night. This is about real food,
real life, and reclaiming a heritage that tastes exactly as it should.

What awaits are the dishes that grounded generations: the comforting
embrace of a sick-day congee, the bustling energy of a weekend diner breakfast,
the quiet nourishment of a long-simmered soup made quicker. You'll learn how

to transform fresh fish with a whisper of ginger and scalding oil, how to conjure



wok hei without a jet engine burner, how to make magic from store-bought roast
meats. This is your birthright, distilled. Your table is set. The flavors of home are

waiting.






Cha Chaan Teng Mornings:
The Weekend Breakfast Ritual

Recreating the nostalgic hybrid dishes of Hong Kong-style diners for lazy Saturday

mornings.

There is a beautiful, necessary chaos to a proper Hong Kong cha chaan teng.
It’'s a glorious collision of British colonial residue and Cantonese ingenuity,
served up loud and fast in Formica booths. For the diaspora, those diner menus

are more than cheap eats—they are the definitive taste of a lazy Saturday



morning. It is the unapologetic embrace of canned luncheon meat, evaporated
milk, and elbow macaroni, elevated into something deeply, unshakably
comforting.

These are the dishes born of improvisation that became the backbone of
weekend rituals. A bowl of creamy macaroni and ham soup that asks absolutely
nothing of you. Steamed eggs so impossibly silken they barely hold their shape.
A jolting glass of yuenyeung to cut through the fog. This isn't high temple

gastronomy; it's pure, unadulterated nostalgia, engineered for your own kitchen.






Sa De Ngau Yuk Mian

gl 2 SN

sa-de ngau-yuk mian

Forget the romanticized notion that authentic food must be made
entirely from scratch. In the relentless, neon-lit churn of Hong Kong,
the cha chaan teng was born out of pure industrial pragmatism, and
this bowl of noodles is its masterpiece. We're using a package of instant
ramen because it is the culturally correct canvas for this aggressively
savory, peanut-laced beef. The magic lies in the technique—velveting
the meat so it's impossibly tender—and in a quick gravy built from
American supermarket staples that perfectly mimics the complex
pastes of the old country. It's fast, it's cheap, and it hits exactly like a

busy morning in Kowloon.
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INGREDIENTS

8 oz flank steak 1 small shallot
sliced thinly against the grain finely minced
1/4 tsp baking soda 3 tbsp Bull Head Sha Cha sauce
3 tbsp cold water 2 tbsp smooth peanut butter
2 tbsp light soy sauce 1/2 tsp curry powder
divided
2 pack instant ramen noodles
2 tsp sugar flavor packets discarded
divided
31/2 cup  chicken broth
2 tsp cornstarch divided
2 tbsp neutral oil 1tsp toasted sesame oil
divided
1 ) 2 med scallions
2 clove garlic thinly sliced

finely minced

PREPARATION

o Force the beef to drink.
In a mixing bowl, aggressively massage the sliced beef with the baking soda, 1
tablespoon of the soy sauce, 1 teaspoon of the sugar, and the cold water—adding
the water one tablespoon at a time until the meat completely absorbs the liquid.
Stir in the cornstarch until tacky, then fold in 1 tablespoon of the neutral oil to seal

it. Let it sit at room temperature for 20 to 30 minutes.
INSTRUCTIONS

1. Mix the satay base.
Whisk together the Sha Cha sauce, peanut butter, the remaining 1 tablespoon of

soy sauce, the remaining 1 teaspoon of sugar, and the curry powder in a small

bowl. Having this ready to go is the secret to weeknight speed.
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1.

Flash-fry the beef.

Heat a wok or large skillet over high heat until smoking, then add the remaining 1
tablespoon of neutral oil. Spread the marinated beef in a single layer and sear
undisturbed for 30 seconds to build flavor, then stir-fry rapidly for 45 seconds

until it is about 70 percent cooked. Get it out of the pan and set aside.

Build the gravy.

Turn the heat down to medium and toss the minced garlic and shallot directly into
the residual beef fat. Sauté for a minute until highly fragrant, then pour in your
Sha Cha and peanut butter blend. Cook for 30 seconds to toast the spices, then
pour in 1/2 cup of the chicken broth. Let it bubble into a thick, glossy gravy,

return the beef and its juices to the pan to coat, and remove from the heat.

Cook the noodles.
Bring a separate pot of water to a boil and drop in the instant ramen blocks. Cook

for exactly 2 to 3 minutes so they retain a firm, bouncy chew, then drain them.

Assemble the bowls.

Bring the remaining 3 cups of chicken broth to a simmer and divide between two
deep serving bowls. Add a portion of the cooked noodles to each, then
aggressively ladle the rich satay beef and gravy over the top. Finish with a drizzle

of sesame 0il and a handful of scallions.

CHEF'S NOTES
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The Fake vs Real Noodles.
Forget the artisanal hand-pulled stuff for this one. In Hong Kong, the fast-paced
Cha Chaan Teng relies on industrial efficiency, making a pack of instant ramen

(specifically Nissin Demae Itcho) the canonical, culturally correct canvas for this
dish.

Demystifying Grandma's Secret.
The velveting process—using baking soda to alter the pH of the meat and
manually forcing water into the fibers—is what gives the beef its signature tender

slip. Do not skip the massage.



e The Pantry Anchor.
Bull Head Sha Cha Sauce is the crucial foundation here. Often labeled 'Chinese
BBQ Sauce,' it's a gritty, intensely savory paste made of dried seafood and chilies
that distinguishes Hong Kong satay from the coconut-heavy Southeast Asian

versions.
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Sai Do Si

(i 2un

sai-doh-see

There is Western French toast, and then there is Sai Do Si. Born in the
mid-century diners of Hong Kong, this working-class masterpiece of
adaptation requires no apologies and no unnecessary embellishments.
By swapping crusty European loaves for pillowy soft milk bread,
stuffing it with salty commercial peanut butter, and giving it a quick
shallow-fry, you get a shatteringly crisp exterior yielding to a warm,
fluffy, deeply indulgent center. It is the visceral, comforting taste of
chaotic weekend mornings translated into a fast weeknight reality,
finished with a melting pat of butter and an unapologetic pour of

sweetened condensed milk.
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INGREDIENTS

4 slices Milk bread 1/4 cup Neutral oil

cut 3/4-inch thick
1 tbsp Unsalted butter
3 tbsp Peanut butter

2 tbsp Unsalted butter

cold, cut into pats

2 large Eggs

1 pinch Kosher salt 2 tbsp Sweetened condensed milk

PREPARATION

o Stale the bread.
If you have the time, leave the sliced milk bread out on the counter for a few hours
before cooking. Slightly stale bread absorbs less oil during frying, ensuring a

shatteringly crisp exterior.
INSTRUCTIONS

1. Assemble and trim the sandwiches.
Spread the peanut butter evenly onto two slices of the bread, leaving a tiny border
around the edges, and close the sandwiches. Using a serrated knife, cut the crusts
off all four sides, then gently press the edges of the bread together with your

fingers to seal the peanut butter inside.

7. Whisk the egg wash.
In a wide, shallow bowl, beat the eggs thoroughly with a pinch of salt to cut

through the sweetness of the toppings later.

3. Heat the frying fat in a skillet.

Place a medium skillet over medium-high heat and add the neutral oil and the one
tablespoon of butter. Let it heat until the oil is shimmering and a drop of egg

instantly sizzles and puffs up.
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Briefly dip the sealed sandwiches in the egg.
Working with one sandwich at a time, drop it into the beaten egg for a quick three
to five-second dip on all sides just to coat the exterior, being careful not to let the

bread soak like a sponge.

Fry the narrow edges to seal the bread.
Carefully transfer the egg-coated sandwich to the hot oil and use tongs to stand it
up on its side, frying the four narrow edges first for about ten seconds per side so

the oil does not seep into the filling.

Fry the sandwiches flat until deeply golden.
Once the edges are sealed, lay the sandwich flat in the oil and fry for about one to
one and a half minutes until the bottom is a crispy golden brown, then flip and fry

the other side for another minute.

Garnish and serve immediately.
Briefly drain the toast on a paper towel, move to a warm plate, and top
immediately with a pat of cold butter and an aggressive drizzle of sweetened

condensed milk.

CHEF'S NOTES
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Do not skip the edge seal.
The most common failure point for home cooks is the sandwich splitting in the oil.
Frying the edges first acts as a structural seal to prevent a greasy, oil-logged

interior.

Embrace commercial ingredients.
Skip the artisanal, natural peanut butter and maple syrup. Standard commercial
peanut butter and sweetened condensed milk are exactly what deliver the

authentic, unapologetic flavor of a Hong Kong diner.



Dan Ngau Ji
Bt

daan-ngau-ji

In working-class Hong Kong, the Cha Chaan Teng diner elevated cheap
calories into profound comfort. While standard spots rely on canned
corned beef, the true masters in Sham Shui Po pivot to hand-minced
fresh flank steak, velvety and seared, folded into eggs cooked hard and
fast over screaming high heat. There is no milk in these eggs—just the
raw thermodynamics of cold egg hitting hot oil to create a steaming,
silky interior. It is the absolute highest standard of struggle food,

engineered perfectly for a quick American weeknight meal.
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INGREDIENTS

41/2 oz flank steak 1tsp

thinly sliced against the grain and

roughly hand-minced 4 large
1 tsp light soy sauce
1/2 tsp sugar 1/4 tsp
1/8 tsp ground white pepper 1 tbsp
5 tsp cold water 4 large
2 tsp cornstarch

2 tbsp

1/2 tsp toasted sesame oil
PREPARATION

neutral cooking oil

pasture-raised eggs

gently beaten with intact streaks of
albumen

salt
neutral cooking oil

Asian milk bread
thickly sliced

salted butter
softened

e Mince the beef manually to preserve its structural integrity.

Do not use store-bought ground beef, which turns to mealy mush. Slice the flank

steak against the grain into thin strips, then roughly chop it until it resembles a

coarse mince with distinct, bouncy texture.

Velvet the meat to lock in its juices.

In a bowl, mix the minced beef, soy sauce, sugar, and white pepper, stirring

vigorously in one direction. Massage in the cold water a teaspoon at a time until

completely absorbed, then bind with cornstarch and seal with the sesame and

neutral oils. Let it rest in the refrigerator for at least 15 minutes.

INSTRUCTIONS

1. Toast and butter the bread to create a moisture barrier.

20

Preheat a skillet or toaster oven. Toast the milk bread slices until deeply golden

brown outside but still pillowy inside, then immediately spread the softened

salted butter across the hot surface.



Execute a brief, high-heat sear on the beef.
Heat a skillet over medium-high heat with one teaspoon of neutral oil. Spread the
marinated beef into a single layer, sear for 45 seconds, then quickly toss until it is

eighty percent cooked with a slight pink hue remaining. Remove and set aside.

Blast the eggs over screaming high heat.
Stir the salt into your gently beaten eggs. Wipe the skillet clean, place over high
heat, and add a tablespoon of neutral oil. When the pan is smoking hot, pour in

the eggs so the edges immediately bubble and puff up.

Fold the eggs off the heat to achieve a silky interior.

Immediately drop the heat to low or pull the pan completely off the burner. Scatter
the partially cooked beef over the center of the eggs. Using a flexible spatula, push
the set edges toward the center, allowing raw liquid egg to run underneath, and

fold it over the beef into a thick rectangular parcel.

Assemble the sandwich while the egg is slightly undercooked.
Remove the egg parcel from the pan while it still looks wet and glossy. The
residual heat will finish cooking it perfectly. Slide it onto the buttered toast, top

with the second slice, press gently, and cut diagonally to serve.

CHEF'S NOTES

Utilize the busy Tuesday protocol for a weeknight dinner.
Mince and velvet the beef on Sunday night. It will happily sit in the refrigerator for
up to 48 hours, leaving you with only a three-minute, high-heat execution between

you and a hot meal.

Leave the milk out of your eggs.

American cooks are conditioned to add dairy for fluffiness, but adding cold milk
lowers the pan temperature and prevents the rapid expansion of water vapor that
gives Cantonese scrambled eggs their signature volume. Stick to high heat and hot

oil.
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o Embrace the canned alternative if fresh beef is unfeasible.

If you cannot source or prep fresh flank steak, simply mash half a can of high-
quality corned beef directly into the raw egg slurry before scrambling. It is a

nostalgic, deeply comforting reality for ninety percent of Hong Kong diners.
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Wat Dan

B

waat-daan

Walk into a bustling Cha Chaan Teng in Hong Kong, and the clatter is
deafening. The service is ruthlessly fast, and the scrambled eggs are
nothing short of a miracle. They are towering, golden, and possess a
velvety, custard-like slip that American diner eggs simply don't have.
The secret isn't some culinary school trick; it's grandma's intuition
translated into pure science. A tiny splash of evaporated milk brings an
unmistakable richness, while a slurry of cornstarch physically coats the
egg proteins so they don't seize up and squeeze out their moisture in

the hot pan. Forget the aggressive, rapid stirring of Western breakfasts.
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Here, we use a gentle push-and-fold technique, pulling the eggs off the

heat right before you think they are done to let the residual heat carry

them home.

INGREDIENTS

1/2 tsp cornstarch 1/2 tsp granulated sugar

1 tbsp water 1 pinch  white pepper
cold finely ground

4 large eggs 1 tbsp neutral oil

1 tbsp evaporated milk 1 tbsp unsalted butter

1/4 tsp kosher salt

PREPARATION

o Gather and measure all ingredients before you turn on the stove.
This dish cooks in under two minutes. You will not have time to look for the white

pepper once the eggs hit the pan.

INSTRUCTIONS

1. Whisk the cornstarch and cold water in a small bowl until completely smooth.
Do not skip this. This starch slurry is the structural secret to retaining moisture

under high heat.

9. Crack the eggs into a bowl, add the evaporated milk, salt, sugar, white pepper,
and the slurry, then beat side-to-side with chopsticks.

Beat just until the yolks and whites are fully combined and uniformly yellow. Stop

before it gets frothy; too much trapped air will ruin the silky texture.

3. Heat a non-stick skillet over medium-high heat and add the neutral oil and
butter.

Let the butter melt until it begins to foam, but don't let it brown. The combination

of oil and butter gives you the rich flavor of dairy while raising the smoke point.
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1. Reduce the heat to medium-low, pour in the egg mixture, and let it sit
undisturbed for five to ten seconds.

Wait just until the very edges begin to set and turn opaque.

9. Using a heat-proof silicone spatula, gently push the cooked edges of the egg
toward the center of the pan.

Tilt the pan slightly to allow the raw, liquid egg to flow into the empty spaces
around the edges. Repeat this rhythmically—pause, push, flow—to create broad,

wavy ribbons of custard.

3. Remove the pan from the heat when the eggs are 80 percent cooked but still
look slightly wet and runny.

This is critical. Do not wait for the eggs to look fully dry in the pan. Slide them

onto a warm plate, and the residual heat will carry them to a perfect doneness.

CHEF'S NOTES

e Add shrimp for Wat Dan Ha Yan.
Briefly par-cook peeled shrimp in the oiled pan until 70 percent done, then
remove. Fold them back into the eggs right after your first push. The residual heat
finishes them perfectly.

o Utilize leftover Char Siu.
Dice leftover Cantonese BBQ pork and fry it briefly to release its fat and sugars,
then pour the egg and slurry mixture directly over the pork and proceed with the

fold.
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Chaan Yuk Gaan Daan Mian

BEM

chaan-yuk-gaan-daan-mian

If there is a single dish that captures the frantic, resilient energy of a
Hong Kong diner, it is this one. Born from a post-war collision of
Western canned rations and Japanese ramen, it became the ultimate
comfort food for tired immigrant parents whipping up a late-night
meal. The secret to recreating this unpretentious bowl of Kowloon
nostalgia isn't about making things from scratch—it is about treating
humble ingredients with absolute respect. Searing the meat until the
edges shatter, frying the egg in the rendered fat, and never boiling the

seasoning packet transforms cheap pantry staples into pure magic.
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INGREDIENTS

1/41b reduced sodium Spam 1 pack Nissin Demae Iccho Sesame

cut into two 1/2-inch thick slices Oil Flavor instant noodles

1tsp neutral cooking oil seasoning packets separated
1large large egg 2 large choy sum
leaves rinsed
2 cup water
PREPARATION

e Prepare your serving station.
Because the noodles cook in under three minutes, have your serving bowl and

chopsticks ready before the water boils.
INSTRUCTIONS

1. Sear the meat.

Place a small skillet over medium-high heat with the oil, lay down the thick slices
of Spam, and leave them undisturbed for 2 to 3 minutes until a dark, golden-

brown crust forms before flipping.

9. Fry the egg.
Remove the meat, lower the heat to medium-low, and crack the egg directly into
the leftover rendered fat, frying until the whites are lacy and crisp but the yolk

remains completely liquid.

3. Build the broth base.
Empty 75 percent of the dry soup powder and the entire packet of sesame oil

directly into the bottom of your empty serving bowl.

4. Boil the noodles.

Bring the water to a rolling boil in a small saucepan, drop in the noodle block, and

boil undisturbed for 1 1/2 minutes before gently loosening with chopsticks.
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1.

Add the greens.
Drop the choy sum into the boiling water and cook for exactly 1 more minute until

the noodles are springy and al dente.

Assemble the bowl.
Carefully pour the hot, starchy noodle water over the seasoning powder in your
serving bowl, stir gently to bloom the roasted sesame aroma, and transfer the

noodles and greens into the broth.

Serve immediately.
Top the noodles with the crispy Spam and the fried egg, breaking the yolk so it

bleeds into the savory, sesame-laced broth.

CHEF'S NOTES

28

Control the sodium.
Using 75 percent of the seasoning packet and reduced-sodium Spam keeps the

dish balanced without losing its deeply savory profile.

Do not rinse the noodles.
Western pasta rules do not apply; you need the residual heat and starch of the

cooking water to thicken the soup base perfectly.



Fan Keng Yook Sui Tong Fan

S TTALLSE )

faan-keng yook-sui tong-faan

If you walk into a clattering Hong Kong cha chaan teng on a rainy
morning, you'll inevitably see locals hunched over steaming bowls of
this unapologetically red soup. It’s the ultimate Cantonese comfort
food, built for a busy Tuesday night in an Ohio suburb just as well as it
works in Kowloon. The secret isn't some rare, smuggled ingredient—
it's technique. You have to relentlessly stir-fry the tomatoes in hot oil
until they surrender into a rich, tangy paste before a single drop of
water touches the wok. Do that, and you've got a bowl that tastes

exactly like the motherland.
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INGREDIENTS

11b ground pork 3 slice fresh ginger
80% lean peeled
1 tbsp light soy sauce 3 med garlic
clove minced
2 tsp sugar
divided 1small  yellow onion
1/2 tsp salt finely diced
plus more to taste 1 tbsp tomato paste

1/4 t hit
sp white pepper 1 med Yukon Gold potato

1 tbsp cornstarch peeled and cut into 1/2-inch cubes
4 cu chicken broth

2 tbsp water p !
4 cu cooked Jasmine rice

2 tbsp neutral oil P J

cooled or day-old
divided
112 1b R 2 med scallions
oma tomatoes chopped

cut into 1-inch chunks
1/4 cup cilantro
roughly chopped

PREPARATION

e Velvet the pork.
In a medium bowl, combine the ground pork, light soy sauce, 1 teaspoon of the
sugar, 1/2 teaspoon salt, white pepper, cornstarch, and water. Vigorously stir the
mixture in one direction until the liquid is fully absorbed and the meat becomes
sticky. Stir in 1 tablespoon of the neutral oil to coat, and let sit for at least 10

minutes.

e Prep the produce.
Chop the tomatoes, dice the onion, mince the garlic, and cube the potato while the

pork rests so everything is ready for the wok.
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INSTRUCTIONS

1. Sear the pork.
Heat a wok or heavy-bottomed pot over medium-high heat and add the remaining
1 tablespoon of oil. Add the marinated pork, breaking it apart quickly with a
spatula, and sear just until it loses its raw pink color, about 2 to 3 minutes. Remove

the pork from the pot and set it aside so it doesn't overcook.

2. Sauté the aromatics.

In the same pot with the residual pork fat, add the ginger, garlic, and diced onion.

Sauté for about 1 minute until fragrant.

3. Mercilessly stir-fry the tomatoes.
This is the non-negotiable secret to the dish. Add the tomato chunks and a pinch
of salt. Turn the heat to medium-high and actively stir-fry for 5 to 7 minutes,
pressing down on them with your spatula. Cook until they collapse into a jammy,

bubbling, bright orange-red paste and the oil begins to separate at the edges.

4. Build the broth.

Stir the tomato paste into the collapsed tomatoes and cook for 1 minute to
replicate that intense tea cafe flavor. Pour in the chicken broth and add the cubed

potato.

5. Simmer and reunite.
Bring the soup to a rolling boil, then reduce the heat to medium-low, cover, and
simmer for 10 to 15 minutes until the potatoes are tender. Return the partially

cooked pork to the bubbling soup for 2 to 3 minutes to finish cooking.

6. Season and serve.
Taste the broth. If the tomatoes were highly acidic, stir in the remaining 1 teaspoon
of sugar. Add salt to taste. Place a mound of cooled cooked rice into individual
bowls, ladle the boiling hot soup over the top, and garnish heavily with scallions

and cilantro.
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CHEF'S NOTES
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The tomato paste cheat code.
American winter tomatoes are notoriously lackluster. Do not feel guilty about
using a tablespoon of tomato paste or even ketchup. Legendary Hong Kong open-

air stalls do exactly this to standardize their rich flavor year-round.

Keep the rice separate.
If you have leftovers, store the soup and the rice in separate containers. Pouring
boiling hot soup over cold, day-old rice right before eating preserves the grain's

distinct, slightly chewy texture and prevents the dish from turning into mush.



Bo Lo Yau

KK RS e
bing-fo bo-lo yau

The pineapple bun contains absolutely zero pineapple, earning its
name entirely from a golden, shattered crust that mimics the skin of
the tropical fruit. In the bustling cha chaan tengs of Hong Kong, this
pastry achieves its final, glorious form as Bo Lo Yau: sliced open while
steaming hot and stuffed with a shameless slab of ice-cold salted
butter. It is a masterpiece of contrasts—sweet and savory, melting and
solid, fire and ice. By substituting the harsh baking ammonia of

commercial bakeries with standard leaveners and leaning heavily on
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the tangzhong method, grandma's intuition is translated into an

accessible recipe that ensures the buns remain bakery-soft for days,

ready to be revived for a chaotic Tuesday morning.

INGREDIENTS

3 tbsp bread flour

1/2 cup water

21/2 cup  bread flour

3 tbsp granulated sugar

1 tbsp dry milk powder

1 tsp kosher salt
2 tsp instant yeast
1 large egg

room temperature

1/3 cup whole milk

lukewarm
3 tbsp unsalted butter
softened
1 cup cake flour
PREPARATION

1/2 cup
1 tbsp

1/2 tsp
1/4 tsp

4 tbsp

1large
1 tbsp
1/4 tsp

1large

1 tsp
1/21b

granulated sugar
dry milk powder
baking powder
baking soda

unsalted butter
softened

egg yolk

evaporated milk

vanilla extract

egg yolk
beaten
whole milk

salted butter
frozen, sliced into 1/4-inch slabs

e The dough can undergo a slow, cold ferment in the refrigerator overnight.

After mixing, place the covered bowl in the fridge instead of proofing at room

temperature. This builds excellent flavor and breaks the work up across two days.

¢ Tangzhong extends the shelf life of the bread, making these perfect for

weeknight mornings.

Buns baked on Sunday will remain pillowy soft through Wednesday. Reheat a day-

old bun in the microwave for exactly 15 seconds to revitalize the crumb before

stuffing it with the cold butter slab.
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INSTRUCTIONS

1. Whisk three tablespoons of bread flour and a half cup of water in a small
saucepan over medium-low heat until it suddenly thickens into a shiny paste.

This tangzhong will take about two to three minutes to form. Remove it from the
heat immediately, scrape it into a small bowl, and let it cool completely to room

temperature.

7. Combine the dry dough ingredients in a stand mixer, whisk the wet
ingredients with the cooled tangzhong, and mix them together on low speed.
Once a shaggy dough forms, add the three tablespoons of softened dough butter

one tablespoon at a time, then knead on medium speed for 10 to 15 minutes until

the dough forms a smooth, elastic ball that passes the windowpane test.

3. Transfer the dough ball to a lightly oiled bowl, cover it, and let it rise in a warm

spot for about an hour and a half until doubled in size.

4. Cut the softened crust butter into the cake flour, sugar, milk powder, baking
powder, and baking soda until the mixture resembles wet sand, then stir in the
egg yolk, evaporated milk, and vanilla.

Mix just until it forms a cohesive cookie dough without overworking it. Roll it into

a log, wrap it tightly in plastic wrap, and refrigerate for at least 30 minutes.

5. Punch down the risen dough, divide it into eight equal pieces, and form each
into a tight, seamless ball.

Place the buns on a parchment-lined baking sheet at least 3 inches apart, cover

lightly, and let them proof for 45 to 60 minutes until puffy and visibly larger.

6. Slice the chilled crust log into eight discs, gently roll each into a 3.5-inch circle
between two sheets of plastic wrap, and drape them over the proofed buns.
The crust should lay over the top and upper sides of the bun like a small blanket.
If the kitchen is warm and the butter in the crust starts melting, chill the whole

baking sheet in the refrigerator for ten minutes.
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1.

Brush the crusts with a wash made from the beaten egg yolk and a teaspoon of
milk, then gently score a criss-cross diamond pattern into the tops with a butter
knife.

Place the baking sheet in a preheated 400°F oven, immediately drop the
temperature down to 350°F, and bake for 15 to 18 minutes until the crusts are

deeply golden and cracked.

Slice the steaming hot bun horizontally and insert a thick slab of freezing cold
salted butter directly into the center.

Eat it immediately so the butter begins melting into the hot, sweet crumb while

remaining a solid, icy block of savory fat in the middle.

CHEF'S NOTES
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Do not skip the dry milk powder.
It is the unsung hero of Asian bakeries, adding a deeply nostalgic, concentrated

dairy sweetness without disrupting the dough's liquid-to-flour ratio.

Keep the crust dough perfectly cold.
If the butter in the crust melts before hitting the oven, the topping will liquefy and
completely slide off the bun during baking. Work quickly and refrigerate the

draped buns if they feel soft or greasy to the touch.

The natural cracking is more subdued than commercial bakeries.

Traditional Chinese bakeries use baking ammonia to cause a violent expansion
and shattering of the crust. By substituting baking powder and scoring the crust
manually, you bypass the harsh chemical odors at home while achieving the

identical look and flavor.



Zyu Paa Baau

B

zyu paa baau

The Macau pork chop bun is a masterpiece of ruthless restraint. There
is no lettuce, no tomato, no slick of mayonnaise to hide behind—just an
aggressively tenderized pork chop, humming with five-spice and soy,
slapped into a shatteringly crisp, buttered roll. It is the unapologetic
collision of Portuguese colonial history and Cantonese street corner
ingenuity, built for the singular purpose of soaking up savory meat
juices. Do not dress this up; let the perfection of the crackling bread

and the deeply savory, velvety meat speak for itself.
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INGREDIENTS

11/21b boneless pork shoulder chops
cut 1/2-inch to 3/4-inch thick
2 clove garlic
smashed into a fine paste
1 small shallot
finely minced
1 tbsp light soy sauce
1tsp dark soy sauce
1 tbsp Shaoxing wine
1tsp oyster sauce
11/2tsp  granulated sugar
1/4 tsp ground white pepper
PREPARATION

1/8 tsp
1/4 tsp
2 tbsp
1 tbsp
3 tbsp

4 med

2 tbsp

1/2 large

five-spice powder
baking soda

cold water
cornstarch

neutral oil
divided

bolillo rolls

unsalted butter
softened

yellow onion
thinly sliced

e Marinate the pork chops up to two days in advance for an effortless weeknight

dinner.

Because the meat is protected by the starch and oil, it will happily sit in the fridge

absorbing flavor, leaving you with exactly ten minutes of active cooking to fry the

pork and toast the bread on a busy Tuesday.

o Freeze the marinated pork chops for future convenience.

The raw, marinated meat can be frozen individually in ziplock bags and pulled out

to thaw in the fridge the morning before you plan to cook them.

INSTRUCTIONS

1. Tenderize the pork chops with the back of a heavy cleaver or meat mallet.

Pound the meat firmly all over until it is flattened to an even 1/4-inch thickness,

then make three or four small snips around the fatty edges with kitchen shears to

prevent the chops from curling in the pan.
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Forcefully massage the liquid marinade into the meat.

In a large bowl, whisk together the garlic, shallot, light soy sauce, dark soy sauce,
Shaoxing wine, oyster sauce, sugar, white pepper, five-spice powder, baking soda,
and cold water. Add the pork chops and use your hands to stir and massage the
liquid into the meat in one continuous circular direction for about sixty seconds,

until the bowl looks dry.

Seal the marinated meat with starch and oil.

Sprinkle the cornstarch over the meat and massage again until the pork feels
sticky and velvety, then pour one tablespoon of the neutral oil over the top to lock
in the moisture. Cover and refrigerate for at least one hour, or up to forty-eight

hours for maximum flavor.

Toast the buns until shatteringly crisp.
Preheat your oven to 350°F. Slice the rolls horizontally, spread a generous layer of
softened butter on the cut sides, and bake for five to eight minutes until the edges

are golden.

Caramelize the onions in a hot skillet.
Heat one tablespoon of oil in a cast-iron skillet over medium heat, add the sliced
onions with a pinch of salt, and sauté for five to seven minutes until deeply

golden and sweet before removing them from the pan and setting aside.

Pan-fry the pork chops to form a dark, savory crust.

Wipe the skillet clean if necessary, heat the remaining one tablespoon of oil over
medium-high heat, and fry the pork chops undisturbed for two to three minutes
until a deep golden-brown crust forms. Flip and cook for another two minutes

until cooked through, then remove from heat and let them rest.

Assemble the sandwich with absolute restraint.
Place the hot, juicy pork chop onto the bottom half of the butter-toasted bun, top
with the caramelized onions, and close the bun without adding a single drop of

mayonnaise or additional garnishes.
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CHEF'S NOTES

40

The secret to the legendary bouncy texture is the water massage.

Do not skip aggressively working the water into the meat; it is the cornerstone
technique Cantonese chefs use to achieve that impossibly juicy, velvety bite known
as Da Shui.

The starch seal protects the meat from drying out during cooking.
Adding the cornstarch and oil after the liquid is absorbed creates a microscopic

barrier that gelatinizes in the hot oil, locking the juices inside the meat.

Resist the American urge to add condiments.
The sandwich relies entirely on the interplay of the savory meat juices and the
residual butter on the toasted roll, and adding mayonnaise or lettuce will ruin the

meticulous balance.



The Convalescent Bowl: Jook
and Sick-Day Comforts

Modern, weeknight-friendly hacks for the ultimate Cantonese comfort food,

providing deep nourishment when lacking time, energy, or health.

When the bones ache or the spirit is simply battered by the sheer friction of a
Tuesday, there is only one prescription. It isn't chicken noodle. It is a steaming,
starchy, unapologetic bowl of jook. But there is a cruel irony to traditional
congee: the moments you need it most are precisely when you lack the stamina

to babysit a simmering pot for three hours.



This chapter strips away the endurance test. Through cunning freezer hacks
and pantry raids, it delivers the deep, bone-warming salvation of minced pork,
century egg, and dried seafood in a fraction of the time. This is triage in a bowl,

engineered for the exhausted.






Sik Baak Jook

REH

For a kid growing up in an Ohio suburb, the ultimate signal that a sick
day had been granted wasn't a thermometer reading—it was the smell
of Sik Baak Jook bubbling on the stove. The name is a perfect bilingual
pun for the diaspora: 'sik' means to eat in Cantonese, making this
literally the white porridge you eat when you are sick. A proper bowl is
a masterclass in texture, relying on dried bean curd skin that melts
entirely into the broth to create a velvety, milky suspension. Because no

working parent has three hours to stir a pot on a Tuesday night, this
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version utilizes a brilliant, scientifically sound trick: freezing the

marinated rice the night before to shatter its cellular structure,

delivering an achingly authentic, silky porridge in mere minutes.

INGREDIENTS

1/2 cup

jasmine rice

rinsed until water runs clear and
drained well

1/2 tsp neutral oil

1/4 tsp kosher salt

5 cup water or low-sodium chicken
broth

20g dried bean curd skin
soaked in warm water for 5 minutes
and chopped into small strips

PREPARATION

8 med

1 small

1 med

o Shatter the rice grains overnight in the freezer.

vacuum-sealed boiled ginkgo

nuts

halved lengthwise, inner green germs
removed and discarded

dried tangerine peel

soaked in warm water until soft, inner
white pith scraped off and discarded
fresh ginger slice

smashed

Toss the rinsed, damp rice with the neutral oil and kosher salt, then freeze in a

sealed container for at least three hours or overnight. The trapped water freezes

and expands, cracking the tough endosperm so the grains will instantly burst

when they hit boiling water.

INSTRUCTIONS

1. Bring the liquid to a fierce, rolling boil.

In a heavy-bottomed pot or Dutch oven, bring the water or broth to an aggressive

boil over high heat, then drop in the smashed ginger, prepared ginkgo nuts, and

tangerine peel.
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1.

Shock the frozen rice in the boiling water.
Take the solid block of marinated rice straight from the freezer and drop it directly
into the pot, followed immediately by the soaked bean curd skin. Stir immediately

to break up the clump of frozen rice.

Maintain a vigorous simmer and stir in one direction.

Keep the heat high until the pot returns to a rolling boil, then lower to medium-
low. You want a strong, active bubble to keep the rice dancing so it won't scorch.
Stir the pot gently every five minutes, always moving in the same direction to

align the starches and prevent the congee from breaking.

Cook until the grains flower and the broth turns milky.
After 20 to 30 minutes, the rice grains should have burst open completely and the
bean curd skin will have melted into the liquid, creating a viscous, shimmering

suspension. If it becomes too thick, thin it only with boiling hot water.

CHEF'S NOTES
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Be meticulous when preparing the ginkgo nuts.
You must remove the tiny greenish-white embryo running through the center of
each nut, as it is bitter and contains mild trace toxins that are fully neutralized by

cooking,.

Fortify the bowl with protein for a stomach bug.

Modern gastroenterologists note that eating pure liquid starch can spike stomach
acid and delay the healing of an inflamed gut lining. Stir in a beaten egg, minced
lean pork, or a piece of white fish right at the end to provide the protein your body

needs to actually repair itself.

Blend your rice for maximum viscosity.
Using entirely Jasmine rice works perfectly, but swapping in a tablespoon or two of
short-grain sushi rice will emulate the luxurious, starchy thickness of a high-end

Hong Kong congee house.



Pei Daan Sau Yuk Jook

REREAN

pei daan sau yuk jook

When a Tuesday night demands a warm blanket in a bowl, this is what
you want. True Cantonese jook relies on the rice grains shattering into
a silky, velvety suspension—a texture grandmothers achieve through
hours of patient simmering. But you don't have hours. You are going to
borrow a brilliant, native street-level trick: freezing the washed rice to
explode its cellular structure and massaging it with the alkaline yolk of
a century egg to break down the starch. In twenty minutes of
aggressive boiling, you get a deeply savory, restorative bowl of pure

comfort that tastes exactly like home.
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INGREDIENTS

3/4 cup medium-grain white rice 3/4 tsp ground white pepper
washed and well drained divided
1tsp neutral cooking oil 1tsp toasted sesame oil
2 large century eggs 1/41b lean pork tenderloin
peeled and divided sliced into thin matchsticks
8 cup water 1/2 tsp Shaoxing wine
1 med fresh ginger root 1tsp cornstarch
peeled and sliced into fine matchsticks
2 med scallions
2 tsp kosher salt finely sliced
divided
1cup Chinese fried dough sticks
sliced into bite-sized pieces
PREPARATION

48

Prepare the rice base the night before or the morning of.
Take half of one century egg and place the dark, creamy yolk center in a small bowl
with the drained raw rice, neutral oil, and a half teaspoon of the kosher salt. Mash

the egg and massage the mixture thoroughly into the rice grains.

Freeze the seasoned rice to break down the starches.
Place the seasoned rice into an airtight container or ziplock bag and freeze for at
least four hours. The freezing creates micro-fractures in the grain, while the

alkaline egg chemically softens it.

Velvet the pork to keep it tender.
In a small bowl, toss the matchstick pork with the Shaoxing wine, cornstarch, a
quarter teaspoon of white pepper, and a half teaspoon of kosher salt until the

liquid is absorbed and the meat looks sticky. Let it sit for at least fifteen minutes.



INSTRUCTIONS

1. Bring the water to a rolling, aggressive boil in a heavy-bottomed pot.
Carefully drop the completely frozen block of marinated rice directly into the
rapidly boiling water and stir immediately to prevent it from sticking to the

bottom.

2. Boil uncovered for twenty minutes.
Keep the heat on medium-high to maintain a steady boil, stirring the bottom every
five minutes so it does not scorch. The rice grains will shatter and thicken the

water into a luscious base.

3. Reduce the heat and stir in the aromatics and the remaining chopped egg.
Turn the heat to medium-low, then stir in the julienned ginger and the remaining
one and a half century eggs, chopped into bite-sized cubes. If the jook is too thick,

thin it with a splash of hot water from a kettle.

4. Gently scatter the marinated pork into the simmering porridge.
Do not dump it in as a single clump. Use chopsticks or your fingers to separate the

matchsticks as they go in, stirring gently.

5. Simmer until the pork is just cooked through.
Let it cook for three to five minutes, then turn off the heat. The residual heat will

finish cooking the meat perfectly without turning it tough.

6. Season and serve immediately.
Taste and add the remaining salt until the savory flavors pop, then stir in the

remaining white pepper. Ladle into wide bowls and garnish with scallions, a

drizzle of sesame oil, and crispy pieces of fried dough.
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CHEF'S NOTES
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Keep a stash of seasoned rice in the freezer.
Make a few batches of the oil-and-egg-massaged rice in individual ziplock bags
and keep them frozen. When flu season hits, you are only twenty minutes away

from real comfort.

Never thin your jook with cold water.
If the porridge reduces too much and becomes too thick, only ever add boiling

water from a kettle. Cold water will shock the starches and ruin the velvety texture.



Gaai Si Jook

A IRFEARI
Gaai Si Jook

This is the ultimate sick-day cure, the bowl your mother made you
when you stayed home from school in the suburbs. True Cantonese
jook isn't just boiled rice; it's a meticulously crafted suspension where
the grains melt into a creamy, savory silk. Traditionally, that takes
hours of stirring over a hot stove. To pull this off on a busy Tuesday, we
rely on a genius street-level trick: freezing the washed rice overnight to
crack the grain, and flash-boiling velveted chicken at the very end. It's

exactly what home tastes like, without the wait.
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INGREDIENTS

1 cup Jasmine rice 1tsp light soy sauce
rinsed until mostly clear and left wet
) 2 tsp cornstarch
1tsp neutral oil
1 tbsp water
1/2 tsp kosher salt
1/2 tsp sesame oil
10 cup water
1/4 ts round white pepper
2 cup unsalted chicken broth P 8 Pepp
. . 2inch fresh ginger
12 oz boneless skinless chicken peeled and sliced into hair-thin
breast julienne
sliced against the grain into very thin 2 med scallions
bite-sized strips thinly sliced
1 tbsp oyster sauce
PREPARATION

o Hack the rice by freezing it overnight.

Place the wet, rinsed rice into a freezer-safe bag, add the neutral oil and salt,
massage to coat, and freeze for at least 8 hours to allow the expanding ice crystals

to completely crack the structure of the grain.

INSTRUCTIONS

1. Velvet the chicken to protect its texture.
In a medium bowl, vigorously toss the chicken strips with the oyster sauce, soy
sauce, cornstarch, one tablespoon of water, sesame oil, and white pepper until the

liquid is fully absorbed and the meat looks sticky.

9. Bring the cooking liquids to a rolling boil.

In a large, heavy-bottomed Dutch oven, bring the ten cups of water and the

chicken broth to a fierce boil over high heat.
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1. Shock the frozen rice into the boiling broth.
Drop the frozen block of rice directly into the pot, stir well to break up the clump,

and bring it back to a vigorous boil before reducing the heat to a steady, active

simmer.

7. Simmer and stir until the rice flowers.
Partially cover the pot and cook for 20 to 25 minutes, making sure to scrape the
absolute bottom with a wooden spoon every 5 minutes to prevent scorching, until

the grains are imperceptible and the mixture resembles a creamy soup.

3. Flash-boil the velveted chicken.
Turn the heat up to medium and drop the marinated chicken into the bubbling
porridge piece by piece, letting it sit undisturbed for 30 seconds to set the starch

coating before gently stirring for 2 to 3 minutes until the meat turns opaque.

4. Garnish generously and serve immediately.
Ladle the steaming congee into deep bowls and top with the julienned ginger,

sliced scallions, a dash of white pepper, and a drizzle of toasted sesame oil.

CHEF'S NOTES

e Do not scrape a scorched bottom.
Congee is notorious for sinking and burning. If you feel resistance or burning on
the bottom of the pot while stirring, do not scrape it up; simply pour the unburnt

top layers into a fresh pot and carry on cooking.

e The century egg secret.

If you want to push the gelatinization even further, mash a quarter of a century
egg into the wet rice along with the oil and salt before freezing. The extreme

alkalinity melts the rice structure into a perfect silk.
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Ting Jai Jook

AT

Born on the sampan boats of Guangzhou's Lychee Bay, this is the
ultimate fisherman's stone soup, brilliantly cobbled together by the
water-dwelling Tanka people from daily river catch and textural odds
and ends. The secret to its soul-warming magic is the sheng gun
method—a culinary sleight of hand where a rolling-boil base flash-
cooks delicate, raw seafood in seconds, preserving every ounce of their
sweetness. For the weary first-generation cook on a busy Tuesday,
freezing the rice beforehand shatters its cellular walls, transforming an
all-day, wrist-breaking simmer into a rapid, thirty-minute miracle of

modern home economics that tastes exactly like grandma's kitchen.
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INGREDIENTS

6 cup low sodium chicken broth
2 cup cooked short-grain white rice
frozen solid in a zip-top bag
3 small dried scallops
soaked and shredded
1tsp fine sea salt
1/2 tsp ground white pepper
divided
1 tbsp toasted sesame oil
6 oz firm white fish fillet
sliced very thin at an angle
1 small fresh ginger
peeled and julienned into fine
matchsticks
1 tsp neutral oil
PREPARATION

30z

1oz

4 o0z

2 large

1/3 cup

1 med

2 med

1/4 cup

o Freeze leftover rice to shatter the cell walls.

squid tubes

thawed if frozen and cut into thin
rings

dried puffed pork skin
soaked in hot water for 15 minutes,
squeezed dry, and sliced into strips
char siu

cut into matchsticks

eggs
beaten, cooked into a very thin crepe,
and sliced into ribbons

roasted skin-on peanuts

Chinese doughnut

crisped in the oven and snipped into 1-
inch pieces

scallions

finely chopped

fresh cilantro leaves
chopped

Spreading cooked short-grain rice in a zip-top bag and freezing it solid is the

ultimate weeknight hack, allowing the starches to gelatinize rapidly in boiling

broth, turning hours of stirring into a 20-minute job.

INSTRUCTIONS

1. Toss the thinly sliced fish with the julienned ginger, a pinch of the white

pepper, and the neutral oil.

The oil coats the delicate fish, preventing it from overcooking and locking in the

moisture, which is a crucial step for achieving the silkiness expected in real

Cantonese seafood.
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Bring the broth to a rolling boil in a heavy-bottomed pot and drop in the frozen
cooked rice.

The dramatic temperature shift will shock the moisture in the rice; add the
shredded scallops now and simmer vigorously for 15 to 20 minutes, pressing the
rice against the side of the pot occasionally, until the grains disintegrate into

creamy rice flowers.

Season the thickened congee with the salt and sesame oil, and set up your
toppings assembly-line style.

You want the char siu, egg ribbons, youtiao, and herbs organized in small bowls

and ready to go before you initiate the final flash-boil.

Execute the sheng gun method by adding the softened pork skin, marinated
fish, and raw squid to the boiling congee, then immediately turn off the heat.
Gently stir exactly two or three times to separate the fish slices. The residual
thermal mass of the thick porridge will perfectly poach the seafood in under 60

seconds, rendering it impeccably tender.

Ladle the steaming congee into pre-warmed bowls and garnish aggressively.
The magic of this dish lies in immediate consumption—the contrast between the
molten, savory porridge, the delicate seafood, and the uncompromising crunch of

the peanuts and fried dough before they soften.

CHEF'S NOTES
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The concept of melted rice is non-negotiable.
Western palates often associate rice soups with distinct, intact grains. Authentic
Cantonese congee requires the grains to break down completely into what locals

call rice flowers. If it looks like chicken and rice soup, keep boiling.

Embrace pantry flexibility.
The Tanka people used whatever the river provided on a given day. If you can't
find puffed pork skin or jellyfish at your local Asian market, don't stress. The soul

of the dish is the contrast of textures—soft, chewy, crispy, and fresh.



Jing Daan
K&

jing-daan

For anyone raised in a Chinese-American household, this dish is the
culinary equivalent of a warm blanket on a sick day. Recreating that
perfect, silken, mirror-finish steamed egg often feels like chasing an
unquantifiable magic, usually ending in a spongy, cratered mess. But a
grandmother's intuition is always rooted in flawless physical science: a
strict one-to-one-and-a-half ratio of egg to warm broth, a fine-mesh
strainer, and a gentle, shielded steam. Here, that heritage is translated
into exact measurements, delivering a profoundly comforting bowl that

tastes exactly like home, entirely achievable on a busy Tuesday night.
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INGREDIENTS

3 large large eggs 1 tbsp light soy sauce
at room temperature
) 1tsp toasted sesame oil
1 cup unsalted chicken broth
warmed to 110°F (warm to the touch, 1 med scallion

like bathwater, not hot)

1/4 tsp kosher salt

green parts only, finely sliced

INSTRUCTIONS

1. Whisk the eggs and salt together until the yolks and whites are completely
combined.

Slowly pour the warm chicken broth into the eggs while stirring continuously.
Using warm liquid is critical; cold water traps air bubbles that ruin the texture,

and boiling water will scramble the eggs before they hit the steamer.

9. Pass the egg mixture through a fine-mesh strainer into a wide, shallow, heat-
proof ceramic bowl.

Discard any foamy bits or thick egg white strands caught in the mesh. Gently
scoop off any rogue bubbles lingering on the surface of the liquid with a spoon to

ensure a flawless, glass-like finish.

3. Bring an inch of water to a rolling boil in a wok or steamer setup.

While the water heats, cover your ceramic bowl of egg mixture tightly with plastic

wrap and use a toothpick to poke three or four small holes in the top to let
pressure escape. This shields the eggs from scalding condensation drops that

would otherwise dig ugly craters into the surface.

4. Carefully place the covered bowl into the steamer and immediately reduce the
heat to medium-low.

Cover the steamer with its lid and steam gently for 8 to 10 minutes. If you steam
the eggs on a high, rolling boil, the liquid inside will agitate and create a tough,

honeycomb texture.
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1. Turn off the heat and leave the bowl in the covered steamer for 3 more minutes.

This allows the residual heat to gently finish setting the custard without
overcooking it. The surface should be completely flat, glossy, and give a slight,
pudding-like jiggle when tapped.

7. Gently score the surface of the egg a few times with a knife, then dress and
garnish.

Drizzle the light soy sauce and toasted sesame oil evenly over the top, and scatter
the sliced scallions. Serve immediately, ideally alongside a bowl of steamed white

rice or plain jook.
CHEF'S NOTES

e A microwave can quickly bring cold broth to the correct temperature.

If you only have cold chicken broth out of the fridge, simply microwave it in a glass

measuring cup for about 45 seconds until it is lukewarm before mixing it into the

eggs.
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Sai Yeung Choi Yu Gaau Tong

FipE =44

sai yeung choi yu gaau tong

There is nothing precious or Hollywood about this bowl. It is
unapologetically practical, a Tuesday night life-preserver thrown by a
Cantonese grandmother to a tired kid with a head cold. You don't
make the fish dumplings from scratch; you buy the frozen ones from
the local Asian market, because that's exactly what the aunties back in
Shunde do. What matters here is the technique: a mandatory saltwater
purge for the greens, and a violent, rolling boil that kills the
watercress's bitterness on contact. It’s fast, deeply restorative, and tastes

exactly like home.
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INGREDIENTS

1 large fresh watercress 8 oz frozen fish skin dumplings
bunch tough bottom stems discarded, tender kept frozen
stems and leaves torn into 3-inch
lengths 1tsp fine sea salt
1tbsp kosher salt 1/4 tsp ground white pepper
6 cup chicken or pork broth 1tsp toasted sesame oil
3 med fresh ginger 1 tbsp fried garlic in oil
slice gently smashed
PREPARATION

o Purge the watercress in a saltwater bath.
Watercress grows in bogs and harbors aquatic hitchhikers. Dissolve the kosher salt
in a large basin of cold water and drown the greens for exactly thirty minutes. The
osmotic shock forces any hidden pests to let go. Rinse thoroughly under cold

running water before using.
INSTRUCTIONS

1. Bring the broth and smashed ginger to a simmer in a medium pot.
Let it steep for about five minutes so the ginger's warming, medicinal oils bleed

into the broth.

2. Drop the frozen dumplings directly into the simmering liquid.
Give them a gentle nudge so they don't stick to the bottom, and cook for four to

five minutes until they swell and bob to the surface.

3. Crank the heat to maximum and wait for a furious, rolling boil before adding
the watercress.
This is the non-negotiable secret to the dish: a lazy simmer activates enzymes that

turn the greens ruthlessly bitter, while a violent boil denatures them instantly and

keeps the watercress sweet. Plunge the leaves in and do not lower the heat.
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1.

Boil for two to three minutes until the greens are just tender, then kill the heat.
Stir in the sea salt, white pepper, and sesame oil. Finish each bowl with a drizzle

of fried garlic oil if you know what's good for you.

CHEF'S NOTES
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Buy the right dumplings.
Look for "Yu Pei Gaau" (fish skin dumplings) in the freezer aisle of your local
Asian market. They have a bouncy, resilient chew. If you can't find them, Teochew-

style fish balls or shrimp wontons are a highly authentic backup plan.

Respect the boil.
Seriously, simmering watercress makes it bitter. Boiling it hard keeps it sweet.

Grandma wasn't guessing; it's basic chemistry.



See Gwa Yuk Sui Tong

5 TN PR

see gwa yuk sui tong

To a Cantonese grandmother, a vegetable name that sounds like
'corpse' has no business in the kitchen. So they took the silk gourd and
cleverly renamed it the 'victory gourd' to keep the luck good and the
soup flowing. This is the ultimate quick-boil convalescent soup, meant
to hydrate, heal, and bring you back to life on a miserable Tuesday. It
relies entirely on two non-negotiable ancestral secrets: peeling the
gourd like a zebra to retain its structural crunch, and whipping the
minced pork in a single, unbroken direction until it transforms into a
springy, bouncing paste. It's simple, it's brilliant, and it tastes exactly

like coming home.
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INGREDIENTS

6 oz ground pork 4 cup water or low-sodium chicken

1 tbsp light soy sauce

broth

1 tbsp water 3 thick fresh ginger

slices gently smashed
1 tsp cornstarch

1large salted duck egg
1/2 tsp toasted sesame oil yolk and white separated

1/2 tsp sugar

1/8 tsp ground white pepper

1pinch  salt

1 med scallion
finely chopped

1large angled luffa

ends trimmed

PREPARATION

Peel the luffa like a zebra.
Using a vegetable peeler, remove only the 10 hard, dark ridges running down the
gourd. Leave the thin strips of green skin intact between them so the vegetable

doesn't turn to mush when boiled.

Roll-cut the gourd.

Make a diagonal slice at one end of the luffa, roll the vegetable a quarter-turn
toward you, and make another slice. Continue this gwun dou method down the

length of the gourd to create irregular diamond shapes.

INSTRUCTIONS

64

Transform the pork into a sticky paste.

In a medium bowl, combine the ground pork, soy sauce, 1 tablespoon water,
cornstarch, sesame oil, sugar, and white pepper. Using chopsticks or a spoon, stir
vigorously in one single direction for about two minutes until the meat changes

from crumbly to a cohesive, shiny paste.



1. Bring the broth to a rolling boil.
In a medium pot, bring the 4 cups of water and smashed ginger slices to a boil
over medium-high heat. If using the salted duck egg, drop the whole firm yolk

into the water now to flavor the broth.

2. Poach the pork clusters.

Once the water is boiling vigorously, use a small spoon to scoop bite-sized clumps

of the pork paste directly into the pot, stirring gently so they do not stick to the

bottom.

3. Vigorously boil the luffa.
As soon as the pork floats to the surface, push the prepared luffa pieces into the
broth, cover the pot, and boil hard for 3 to 4 minutes until the gourd is vibrant

green but still retains a slight crunch.

4, Switl in the egg white and serve.
Turn off the heat, slowly drizzle the salted egg white into the hot soup while
stirring gently in a circle to create ribbons, then season with salt to taste, garnish

with chopped scallion, and serve immediately.
CHEF'S NOTES

¢ Never reverse your stirring direction.
Stirring the pork in one continuous direction (hei gaau) physically aligns the
myosin protein strands, trapping liquid and transforming the meat into bouncy,

tender clusters instead of dry sediment.

e Don't skip the salted duck egg.
While technically optional, the salted duck egg provides immense umami depth

and a crucial electrolyte boost that defines authentic sick-day comfort.
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Faan Keng Syu Jai Ngau Yuk
Tong

EPIE SR AN

faan-keng syu-jai ngau-yuk tong

This isn't the banquet food Westerners associate with Chinese
restaurants. It's "Gwun Tong"—a fast-boiling, pragmatic Tuesday-night
soup that defined suburban diaspora childhoods. It’s the ultimate
restorative tonic when you're home sick from school. The magic isn't in
obscure ingredients; it's in the grandmotherly intuition of applied
thermodynamics. You blast the tomatoes in hot oil to coax out their fat-
soluble lycopene, and you velvet the minced beef so it doesn't seize into
tough little rubber bullets in the boiling broth. Serve it ladled directly

over a bowl of yesterday's rice.
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INGREDIENTS

4 med vine-ripened tomatoes 1tsp granulated sugar
cut into wedges, skins on

1tsp salt
2 med Yukon Gold potatoes pluts more to taste
peeled and cut into 1-inch rough
chunks 1/21b ground beef
1/2 med yellow onion 80/20 blend preferred
roughly diced 1 tbsp light soy sauce
3 small fresh ginger ’ ’ . 1tsp cornstarch
pieces lightly pounded with the side of a knife
1/2 tsp granulated sugar
1 tbsp neutral cooking oil
1/4 tsp white pepper
6 cup water or low-sodium chicken
broth 1 tbsp cold water
1tsp sesame oil
PREPARATION

e Organize your mise en place.
Gwun Tong (rolling soup) moves fast once the water boils. Have your aromatics

pounded, potatoes chopped, and beef velveted before you ever turn on the stove.

INSTRUCTIONS

1. Velvet the beef.
In a medium bowl, combine the ground beef, light soy sauce, cornstarch, 1/2
teaspoon sugar, white pepper, and cold water. Stir vigorously in one direction
with chopsticks until the liquid is entirely absorbed, developing the proteins into
a cohesive mass. Stir in the sesame oil to seal the marinade, then set aside at room

temperature.

2. Sauté the aromatics.

Heat a heavy-bottomed pot or Dutch oven over medium-high heat with 1
tablespoon of neutral oil. Toss in the pounded ginger and diced onion, stir-frying

until the onion turns translucent and highly fragrant.
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Blister the tomatoes.
Add the tomato wedges to the pot and sauté for 3 to 4 minutes, pressing down
gently with your spatula. You want the edges to soften and the oil to take on an

orange-red hue, proving the fat-soluble lycopene has been successfully extracted.

Bring to a rolling boil.

Toss the potato chunks in the hot tomato oil, then pour in the water or broth. Bring
to a rapid boil, cover with a lid, and reduce the heat to medium-low. Simmer
gently for 20 to 25 minutes until the potatoes are fork-tender and the tomatoes

have melted into the broth.

Drop in the beef.

Remove the lid and crank the heat back to medium-high to establish a vigorous
boil. Carefully drop the marinated ground beef into the soup in small, rustic
clumps. Do not disturb them for 30 seconds to allow the microscopic cornstarch

barrier to set.

Finish and serve.

Gently break apart any massive clumps of beef with a ladle. Let the meat cook for
exactly 2 to 3 minutes—overcooking turns it to rubber—then immediately cut the
heat. Stir in the remaining 1 teaspoon of sugar and salt to taste, serving

immediately.

CHEF'S NOTES
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The Tomato Paste Shortcut.

In the dead of a Midwestern winter, supermarket tomatoes can be pale and devoid
of umami. A highly authentic diaspora trick is to add 1 tablespoon of tomato paste
during the sautéing stage. It provides the deep red color and concentrated

glutamates that out-of-season tomatoes lack.

The Potato Conundrum.
Yukon Gold potatoes are critical here. They possess a waxy quality that prevents
them from disintegrating into mush during the long boil, yet contain enough

starch to lend a comforting, slight viscosity to the final broth.



o Lao Faan (JBfR).

The most nostalgic way to eat this convalescent bowl is to ladle the hot, acidic
broth, soft potatoes, and savory beef directly over a bowl of day-old jasmine rice,

creating an improvised, deeply comforting porridge.
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The ABCs of Everyday Soup:
The Weeknight Broth

Adapting traditional ‘old fire soups’ (Lou Fo Tong) for the modern schedule,

creating deeply comforting broths with minimal active cooking time.

The traditional Cantonese Lou Fo Tong—the "old fire soup"—is an expression
of love told through hours of gentle, rolling simmer. It's a beautiful thing, but
completely incompatible with the frantic geometry of a modern Tuesday night.
You're exhausted. You still want that deep, bone-warming comfort of your

youth, but you don't have six hours to babysit a pot on the stove.



That’s where pragmatism steps in. By leaning on tools like the pressure cooker
and smart, accessible ingredients from the corner market, these broths deliver
the authentic, unapologetic soul of home cooking in a fraction of the time.
Whether it's coaxing depth from pork bone and winter melon or throwing
together a brilliantly unpretentious ABC Soup, these are the bowls that pull you
back to center. Less time standing at the counter, more time sitting at the table,

slurping down the good stuff exactly as intended.






Zing Zung ABC Tong

1FZRABCi5

zing zung a-b-c tong

If you grew up Cantonese, whether in Malaysia or a quiet Ohio suburb,
you know the smell of this soup. It’s the smell of a Tuesday night. It’s a
mother’s love translated into a bowl of clear, naturally sweet,
unapologetically simple broth. There are no fake Hollywood tricks
here—no heavy spice packets, no alphabet pasta, and definitely no
tomato paste. It's just ordinary supermarket root vegetables elevated by
the ancient, non-negotiable technique of fei shui—blanching the meat
to purify the broth. It's an alchemy of patience that yields a masterclass

in comfort.
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INGREDIENTS

11b pork spare ribs or baby back
ribs
cut across the bone into 1.5-inch pieces
2 large carrots
peeled
2 med Yukon Gold or white potatoes
peeled
2 large Roma tomatoes
1 med yellow onion
peeled
PREPARATION

o Cut the carrots using the rolling cut.

1 ear

3 thick

slices
10 cup
11/2 tsp
1/8 tsp

2 whole

fresh sweet corn
shucked

fresh ginger

cold water
kosher salt
ground white pepper

scallions
finely chopped

Slice off a chunk diagonally, roll the carrot a quarter-turn, and slice diagonally

again to create rustic 1.5-inch pieces that won't turn to mush.

e Quarter the potatoes, tomatoes, and onion.

Cut them into large 2-inch chunks or wedges. Submerge the potatoes in a bowl of

cold water to prevent browning while you prep.

e Chop the corn on the cob.

Using a heavy knife, carefully chop the whole ear of corn horizontally into 1.5-inch

to 2-inch rounds.

INSTRUCTIONS

1. Blanch the pork ribs to draw out impurities.

Place the pork ribs in a large pot and cover with enough cold water to submerge

them completely. Bring to a rolling boil over high heat and let it boil violently for 3

to 5 minutes until grayish foam rises to the top.
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Rinse the meat and clean the pot.
Dump the entire contents into a colander in the sink. Rinse the ribs thoroughly
under cold running water, rubbing away any scum. Wash your pot completely

clean.

Initiate the long simmer.

Return the clean ribs to the pot along with the ginger, carrots, tomatoes, onion,
and corn. Pour in 8 to 10 cups of fresh cold water, bring to a rapid boil, then
reduce the heat to medium-low, cover, and maintain a gentle simmer for 45

minutes.

Add the potatoes.
Drain the soaking potatoes and gently drop them into the pot. Simmer for another
30 to 45 minutes. The soup is ready when the pork pulls easily from the bone and

the tomatoes have virtually melted into the broth.

Season and serve.
Turn off the heat and skim any excess fat from the surface. Stir in the salt and
white pepper, tasting and adjusting until the broth is deeply sweet and savory.

Garnish with scallions and serve hot.

CHEF'S NOTES
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Use an electric pressure cooker to hack a weeknight simmer.
After blanching the meat, add all ingredients, including the potatoes, to an Instant
Pot. Reduce the cold water to 6 cups. Cook on High Pressure for 35 minutes, allow

a 15-minute natural release, then skim and season.

Chicken makes an excellent, lighter substitute.

You can swap the pork ribs for 1 pound of bone-in chicken drumsticks. The

blanching step remains exactly the same.

The rendered fat serves a biological purpose.

The layer of pork fat helps your body absorb the fat-soluble Vitamin A from the

carrots, but skimming it off for a lighter modern palate is completely fine.



Fat Sau Gwa Guk Mai Jyu
Gwat Tong

HFNRKHAFE S

fat sau gwa guk mai jyu gwat tong

To walk into a Cantonese household on a frenetic Tuesday evening and
smell this soup simmering is to know, instantly, that you are cared for.
This isn't a starter course; it is a restorative daily tonic engineered by
generations of grandmothers to clear heat and wash away the grime of
the world. Built on the clean, vegetal sweetness of chayote squash and
corn on the cob, anchored by the rich marrow of pork ribs, and
perfumed with the unmistakable nostalgia of honey dates and apricot
kernels, it is the uncompromising taste of home, translated into a

modern weeknight rhythm.

77



INGREDIENTS

11b pork ribs
chopped into 1.5-inch pieces

2 med chayote squash

peeled under cold water, seeded, and
cut into 2-inch chunks

2 large sweet corn on the cob

shucked and chopped crosswise into 4
pieces per ear

1 large carrot
peeled and cut into 2-inch chunks

2 large candied honey dates

PREPARATION

o DPeel the chayote carefully.

1 tbsp

2 med
slice

2 small

1tsp

8 cup

sweet and bitter apricot

kernels
rinsed

fresh ginger
unpeeled

dried scallops
rinsed

fine sea salt

water

Raw chayote releases a sticky sap that leaves a stubborn film on your hands, so

peel it under a slow stream of cold running water or wear kitchen gloves.

INSTRUCTIONS

1. Extract the impurities from the pork ribs with a cold-water blanch.

Place the pork ribs in a large pot and cover them completely with cold tap water.

Bring to a boil over high heat, letting it boil vigorously for 3 to 5 minutes as the

grey scum rises to the top.

2. Rinse the blanched pork thoroughly.

Drain the ribs in a colander and scrub each piece vigorously under cold running

water until completely clean, ensuring a crystal-clear final broth.

3. Combine the foundational ingredients in the soup pot.

In a large, heavy-bottomed pot or Dutch oven, combine the cleaned pork ribs,

chayote, corn, carrot, honey dates, apricot kernels, ginger, and dried scallops.
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1. Submerge and establish the initial boil.

Pour in 8 cups of water, place over high heat, and bring to a rolling boil for 10 to 15
minutes. This aggressive boil emulsifies a fraction of the pork fat, giving the broth

its characteristic body.

7. Simmer to extract the essence.
Reduce the heat to low, cover with a tight-fitting lid, and let it gently simmer for 1
1/2 hours until the broth turns a pale golden color and the vegetables are

incredibly tender.

3. Season and serve hot.

Turn off the heat and stir in the salt, tasting and adjusting as necessary. Serve the
soup in bowls alongside the meal, offering the tender pork and vegetables with a

small dish of high-quality light soy sauce for dipping.

CHEF'S NOTES

o Utilize the pressure cooker for weeknight speed.
To adapt this for a busy Tuesday, perform the mandatory cold-water blanch on the
stovetop, then transfer all ingredients and water to a pressure cooker. Cook on high

pressure for 40 minutes, followed by a 15-minute natural release.
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Fresh Huai Shan Gai Tong

LS

sin waai saan gai tong

It is a Tuesday night in the American suburbs, but the kitchen smells
exactly like a wet market in Kowloon. This is the magic of Lao Huo
Tang—the old fire soup—a profoundly comforting, earthy chicken
broth engineered by generations of Cantonese grandmothers to restore
the soul and fortify the weary. The secret to its purity is not a complex
spice blend, but the ruthless elimination of impurities through Fei
Shui, a cold-water blanching technique that guarantees a pristine,
grease-free soup. Armed with cheap chicken leg quarters, a handful of

dried scallops for an explosive hit of oceanic umami, and a pair of
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gloves to safely handle the famously itchy fresh yam, any cook can

extract the deep, medicinal comforts of this ancestral remedy in under

an hour.
INGREDIENTS
11/21b chicken leg quarters 3 large
skin removed and chopped in half
8 cup cold water 8 med
11b fresh Chinese yam
. . 1 tbsp
peeled and cut into 1-inch chunks
1 large carrot
11/2 tsp

peeled and cut into 1-inch chunks
5 med fresh ginger

cut into 1/4-inch slices

PREPARATION

o Purge the poultry of impurities.

dried scallops
rinsed gently

dried red dates
pitted

dried goji berries
rinsed

sea salt

Place the chopped chicken leg quarters in a large pot and cover them completely

with cold tap water, then bring to a vigorous boil for three minutes until a thick,

grey foam surfaces. Discard this murky water entirely and rinse the chicken pieces

clean under cold running water, guaranteeing a crystal-clear final broth.

e Disarm the fresh yam.

Put on a pair of kitchen gloves before handling the fresh yam to prevent its

alkaloid-rich sap from causing severe contact dermatitis. Peel the skin, cut the flesh

into chunks, and immediately submerge them in a bowl of cold water with a splash

of white vinegar to prevent rapid browning.
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INSTRUCTIONS

1.

Build the savory foundation.
In a clean soup pot, combine eight cups of fresh cold water, the blanched chicken

pieces, ginger slices, dried scallops, and pitted red dates.

Extract the marrow and collagen.

Bring the pot to a rolling boil over high heat, then immediately reduce to a

medium-low simmer, cover, and let it cook for twenty minutes.

Introduce the earthy root vegetables.
Drain the yam chunks and add them to the simmering broth along with the
chopped carrots, covering the pot once more to cook for an additional thirty to

forty minutes until the yam is tender but retains a satisfying bite.

Finish with strict restraint.
In the final five minutes of cooking, stir in the goji berries and turn off the heat
before finally seasoning with salt. Salting too early is a cardinal sin that tightens

the meat proteins and ruins the extraction of sweet flavors into the broth.

CHEF'S NOTES
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The pressure cooker shortcut.
For an even faster weeknight turnaround, perform the mandatory stovetop
blanching, then pressure cook all ingredients except the goji berries and salt on

high for twenty minutes, followed by a natural pressure release.

Navigating the American supermarket.
If fresh Chinese yam is nowhere to be found, peeled Russet potatoes or mild
turnips will replicate the starchy body of the soup, while dried Mission figs can

brilliantly step in for the red dates to provide the requisite subtle sweetness.



Lou Wong Gwa Tong

lou wong gwa tong

If you grew up in a Cantonese household, the smell of this deeply
savory broth simmering on the stove meant you were home. Old
cucumber—recognizable by its heavily wrinkled, golden-brown skin—
is a cultural staple used by grandmothers to soothe the body after a
brutal day. Traditionally, this soup demands a three-hour stovetop vigil
to coax the collagen out of the pork bones and the umami out of the
dried seafood. But for a busy Tuesday night in an American kitchen,
we can reverse-engineer those exact ancestral flavors in under an hour

using a pressure cooker. The rules are unbending: never peel the
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cucumber, and aggressively blanch the bones to ensure a pristine, clear

broth. It’s a flawless translation of heritage cooking, yielding a bowl

that tastes exactly like the motherland.

INGREDIENTS
11/21b pork neck bones 15g dried cuttlefish
cut into 2-inch chunks snipped into strips, hard beak
discarded, rinsed
8 cup water )
3 large dried scallops
1 med old cucumber rinsed
halved lengthwise, seeds scraped out :
entirely, cut into 2-inch chunks, 6 med Chinese red dates
unpeeled halved, pitted, and rinsed
1 large carrot 1 med honey date

1 med sweet corn

peeled and cut into 2-inch chunks

3 med fresh ginger

cut into 1/4-inch slices
husked and chopped into 4 thick . B )
rounds 1 tbsp dried goji berries

11/2tsp  kosher salt

INSTRUCTIONS
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Blanch the pork bones to ensure a clear broth.

Place the raw pork bones in a standard pot, cover with cold tap water, and bring to
a rapid boil over high heat for five minutes. Dump the contents into a colander
and vigorously rinse the bones under cold water, scrubbing away any coagulated
gray foam or blood. This non-negotiable technique, called Chuen Shui, prevents a

muddy, sour-tasting soup.

Extract the flavors under high pressure.

In the insert of an electric pressure cooker, combine the cleaned pork bones, old
cucumber, carrot, corn, dried cuttlefish, scallops, red dates, honey date, and ginger.
Pour in the water, secure the lid, and set the machine to High Pressure for 45
minutes. The high pressure exponentially accelerates the breakdown of collagen

and extraction of umami.



1. Skim the fat from the finished broth.

Allow the pressure to release naturally for 15 minutes, then quick-release any
remaining steam. Carefully remove the lid and use a spoon to skim off the excess

oil that has pooled on the surface.

7. Steep the goji berries and season.
Stir in the dried goji berries and let them sit in the hot broth for five minutes.

Never boil the goji berries, as they will turn the soup unpleasantly sour. Taste the

broth and season with kosher salt before serving immediately.
CHEF'S NOTES

o Respect the old cucumber skin.
Never peel the cucumber. The tough skin prevents the flesh from dissolving into
mush under extreme pressure and holds an immense amount of the nutritional

value highly prized in traditional medicine.

e The dried seafood umami bomb.
Adding dried cuttlefish and scallops to a pork soup might sound chaotic to a
Western palate, but it is the pinnacle of Cantonese flavor construction. The synergy
between the pork collagen and the glutamates in the seafood is what triggers that

immediate, visceral nostalgia of a childhood kitchen.
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Wong Bok Gai Tong

e a=Ei)

wong bok gai tong

There is a very specific olfactory memory encoded into the DNA of
first-generation kids raised in the American Midwest: the heady aroma
of ginger, cured ham, and sweet cabbage wafting from a simmering
pot. A proper Cantonese grandmother might spend all afternoon
monitoring a slow-boiled soup, but this recipe captures that exact
sensory memory engineered for a Tuesday night. The secret is a
violent, high-heat emulsion that turns clear water into a profoundly
comforting, milky-white broth, utilizing Virginia country ham as a

brilliant, resourceful nod to the diaspora.
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INGREDIENTS

11/21b

2 0z

1 med

2 large

4 med

chicken wings and

drumsticks
bone-in and skin-on

Virginia country ham
diced

Napa cabbage

cut into 2-inch pieces, white stalks and
green leaves separated

dried scallops

soaked in warm water for 15 minutes,
liquid reserved

dried shiitake mushrooms

soaked in warm water for 15 minutes,
sliced, liquid reserved

PREPARATION

e Prepare your boiling water.

Have a kettle of water fully boiled and standing by before you begin searing the

1 small

piece

2 med

2 tbsp

8 cup

1 tbsp
1/4 tsp
1/2 tsp

1/4 tsp

ginger

cut into 4 thick slices

scallion
whites only, left whole

Shaoxing wine

water
rapidly boiling

neutral cooking oil
white pepper
sesame oil

salt
to taste

meat; the temperature shock is non-negotiable for a white broth.

INSTRUCTIONS

1. Blanch the chicken to ensure a clean broth.

Place the chicken wings and drumsticks in a pot of cold water, bring to a boil for 3

to 5 minutes, skim the scum, and rinse the chicken under cold water.

2. Sear the aromatics and proteins.

In a heavy-bottomed Dutch oven, heat the oil over medium-high. Sear the ginger

and scallion whites until fragrant, then add the blanched chicken and diced ham.

Sautéing renders the animal fats crucial for the impending emulsion.
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Deglaze with wine.
Splash the Shaoxing wine around the hot edges of the pot to lift the fond and

introduce a caramel-like aroma.

Shock the pot with boiling water.
Immediately pour in 8 cups of rapidly boiling water, then add the rehydrated

scallops, shiitakes, and their reserved soaking liquids.

Boil vigorously to emulsify the broth.

Keep the heat on maximum and maintain a rolling, violent boil for 10 to 15
minutes without covering the pot completely. The intense agitation forces the
rendered fat and extracted collagen to mix, miraculously transforming the clear

liquid into a cloudy, milky-white broth.

Simmer the cabbage stalks.
Lower the heat to medium-low. Add the thicker white stalks of the Napa cabbage

and simmer for 15 minutes to extract their natural, sweet glutamates.

Finish with the cabbage greens and seasoning.
Add the leafy green cabbage tops for the final 5 minutes so they soften without
turning to mush. Taste the broth, adding salt only if needed, and finish with a

dash of white pepper and sesame oil.

CHEF'S NOTES
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Grandma's Secret to Creamy Soup.

Ever wonder how authentic Chinese soups get that rich, milky-white color without
a drop of dairy? It’s all about emulsion. By searing the chicken and ham to release
their fats, and then hitting the hot pot with boiling water, you force the fat and
water to aggressively mix over high heat. The collagen from the chicken wings acts

as a binder, creating a naturally creamy, lip-smacking broth in minutes.



e Respect the substitution rules.
Do not substitute Napa cabbage with standard green or Savoy cabbage; they lack
the necessary water content and specific amino acids that sweeten the broth. If
country ham is unavailable, a thick slice of slab bacon—Dblanched first to remove

excess smoke—can provide the necessary cured depth.
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Dong Gwa Gong Yiu Jyu
Gwat Tong

ZNENFEES

In Cantonese households, a brutally humid summer day demands one
thing: a pot of cooling winter melon soup. This isn't some heavy,
cream-laden affair; it's a restorative, crystal-clear broth that tastes like
pure, unadulterated comfort. The magic lies entirely in the interaction
between sweet pork bones and the intense oceanic umami of dried
scallops. Whatever you do, do not ruin it with boxed chicken stock. The
true grandmother's secret here is twofold: you must aggressively

blanch the pork to purge its impurities, and you absolutely leave the
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tough green skin on the melon to act as a corset while it cooks. It's an

exercise in absolute restraint, delivering a pristine taste of home you

can actually pull off on a Tuesday night.

INGREDIENTS

11b pork spare ribs

cut crosswise into 1-inch pieces

11/21b winter melon

unpeeled with seeds removed and cut
into 1 1/2-inch chunks

1/2 oz dried scallops

PREPARATION

¢ Rehydrate the scallops.

4 med

1 tbsp
1/2 cup
8 cup

11/2 tsp

fresh ginger

sliced 1/4-inch thick and lightly
smashed

Shaoxing wine
warm water
cold water

sea salt

Place the dried scallops in a small bowl and cover them with the warm water. Let

them soak for at least 30 minutes, and do not discard the soaking liquid because it

is pure flavor.

e Scrub the melon.

Thoroughly scrub the green skin of the winter melon to remove any dirt or wax,

but do not peel it, as the skin keeps the melon intact during the simmer.

INSTRUCTIONS

1. Blanch the pork bones.

Place the pork ribs in a pot and cover them completely with cold tap water, adding

two slices of the smashed ginger and the Shaoxing wine before bringing to a

vigorous boil over high heat.
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Purge the impurities.

Let the pot boil vigorously for 3 minutes as a grey foam rises to the surface, then
drain the ribs in a colander, rinse them thoroughly under cold running water to

rub off any scum, and wash the pot completely clean.

Build the broth.
Return the clean ribs to the pot with the remaining two slices of ginger, the 8 cups

of cold water, and the dried scallops along with all of their soaking liquid.

Simmer the soup.
Bring the pot to a rolling boil over high heat, then immediately reduce the heat to

low, cover, and let it simmer gently for 40 minutes.

Cook the melon.
Carefully drop the winter melon chunks into the pot, cover, and continue to

simmer for 15 to 20 minutes until the white flesh of the melon turns semi-

translucent and tender but the green skin holds it together.

Season and serve.

Turn off the heat and taste the broth before adding any salt, as the scallops bring

natural salinity, then stir in the sea salt to taste and serve hot.

CHEF'S NOTES
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Skip the chicken stock.

A traditional Cantonese Lo Fo Tong extracts flavor directly from raw ingredients.
Store-bought stock will obliterate the delicate sweetness of the winter melon and

the nuanced brininess of the scallop.

Choosing the right pork.
If butcher-cut spare ribs are unavailable, look for pork neck bones or a bone-in

pork shoulder roast chopped into large chunks, as the marrow is essential for the

body of the soup.



Lin Ngau Fa Sang Jyu Gwat
Tong

ERERANERES

Lin Ngau Fa Sang Jyu Gwat Tong
C C . C

If you grew up in a Cantonese household, you know this smell. Earthy,
deeply savory, and slightly sweet, it is the aroma of a proper Lou Fo
Tong bubbling away on a winter afternoon. The generic English recipes
will tell you it's just pork and lotus root, but your grandma knew the
real alchemy: dried octopus and raw red-skin peanuts. That gnarly
piece of dried seafood acts as a natural MSG, transforming a simple
bone broth into a dark, rich masterpiece. Traditionally, this demands

three hours of stovetop vigilance. We're using a pressure cooker to
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force out the bone collagen and soften the legumes in forty minutes. It

is

the exact, uncompromising flavor of home, engineered for a busy

Tuesday.

INGREDIENTS

11/21b pork neck bones or pork ribs 4 large fresh ginger

1 large fresh lotus root slices unpeeled

1/2 cup raw red-skin peanuts 1tbsp Shaoxing wine

1 small dried octopus 6 cup water

2 med honey dates 2tsp kosher salt
pitted

PREPARATION
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Soak the dry ingredients
Submerge the raw peanuts and the dried octopus in a bowl of warm water for 20

minutes while you prep everything else.

Clean the octopus
Once the octopus is pliable, use your fingers to peel off and discard the thin outer
membrane. This prevents the soup from tasting muddy. Cut the cleaned octopus

into thick strips.

Smash the lotus root

Peel the root. Instead of slicing it cleanly, smack it firmly against your cutting board
with the flat side of a heavy cleaver to bruise it, then break it into rough 1-inch
chunks. This fractures the cell walls, releasing starches that give the broth a silky
body.



INSTRUCTIONS

1. Blanch the pork bones
Place the pork bones in a large pot, cover completely with cold tap water, and toss
in the Shaoxing wine and two slices of the ginger. Bring to a boil over high heat for

3 to 5 minutes to draw out the blood and impurities.

7. Wash the bones rigorously
Drain the bones into a colander and vigorously rinse them under warm running
water until they are completely clean. Do not skip this step, or your broth will be

gray, murky, and bitter.

3. Assemble the pressure cooker
Transfer the clean bones, smashed lotus root, drained peanuts, sliced octopus,
honey dates, and the remaining two slices of ginger into your pressure cooker.

Add the water, which should just barely cover the ingredients.

4. Cook under high pressure
Secure the lid, set the valve to sealing, and cook on manual high pressure for 40

minutes.

5. Release the pressure naturally
When the timer finishes, let the pot sit undisturbed for 15 to 20 minutes before
opening the valve. This gentle resting phase prevents the meat from seizing up

and becoming tough.

6. Season and serve

Stir in the kosher salt, tasting as you go. Ladle the hot, dark amber broth into deep
bowls, ensuring everyone gets a piece of the starchy root, tender pork, and

softened peanuts.
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CHEF'S NOTES
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Find the right lotus root
Look for a thick, heavy root with rough, pinkish-tan skin. This is the starchy 7-hole
variety which breaks down and naturally thickens the soup, unlike the crispier,

whiter 9-hole variety meant for stir-fries.

Never use roasted peanuts
The raw red skin is essential for authentic flavor, texture, and color. If you cannot
find raw red-skin peanuts at the Asian market, omit them entirely rather than

substituting roasted snacking peanuts.

The stovetop method
If you don't have a pressure cooker, use 12 cups of water instead of 6. Bring the
assembled soup to a rolling boil on the stove, reduce the heat to low, cover, and

simmer gently for 2 1/2 to 3 hours.



Faan Keng Daan Fa Tong
EFhnEAin

faan keng daan fa tong

There is perhaps no soup more evocative of a Chinese-American
childhood. This is the restorative, deeply savory broth a mother makes
when time is short and comfort is required. Unlike the thick, neon-
yellow takeout versions, the authentic home-style bowl is delicate and
relies on one critical secret: frying the tomatoes in oil to release their
fat-soluble lycopene before a drop of liquid hits the pot. It's a ten-

minute weeknight masterpiece that tastes exactly like home.

INGREDIENTS

1 tbsp neutral cooking oil 2 med scallions
minced, white and green parts
separated
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2 small fresh ginger 1/4 tsp ground white pepper

sliced 1/4-inch thick and lightly
smashed 1tsp ketchup or light soy sauce

7 large tomatoes optional, if tomatoes are out of season
roughly chopped into 1-inch chunks 11/2 tbsp cornstarch

3 cup low-sodium chicken broth 2 thsp cold water

1 cup water 2 large eggs

1tsp sugar beaten just until the yolks break

1tsp toasted sesame oil

3/4 tsp kosher salt

PREPARATION

Prepare the aromatics.
Separate the white and light green parts of the scallions from the dark green tops,
keeping them in separate piles, and smash the ginger with the side of your knife to

release its oils.

Mix the slurry.
Whisk the cornstarch and cold water together in a small bowl until completely

smooth.

Lightly beat the eggs.
Crack the eggs into a small bowl and beat with chopsticks or a fork just until the
yolks break. Do not whip them to a uniform pale yellow; leaving them slightly

streaky is how you get beautiful, distinct yellow and white ribbons.

INSTRUCTIONS
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Sauté the aromatics and tomatoes in oil to build the flavor base.

Heat the neutral oil in a medium soup pot over medium heat. Add the ginger
slices and the white parts of the scallions, sautéing for 30 seconds. Add the
chopped tomatoes and stir-fry for 3 to 5 minutes, pressing down on them slightly

with your spatula until they soften and the oil turns a gorgeous orange-red.



1. Build and simmer the broth.

Pour in the chicken broth and water. Add the sugar, salt, white pepper, and
optional ketchup or soy sauce. Bring the soup to a boil, then reduce the heat to

medium-low, cover, and let it simmer for 5 minutes.

Thicken the soup to suspend the eggs.

Give your cornstarch slurry a quick stir. Remove the lid from the pot and stir the
soup in a slow, circular motion to create a gentle whirlpool. Slowly pour the slurry
into the moving liquid and simmer for 60 seconds until the broth turns slightly

glossy and thickens just enough to coat the back of a spoon.

Drizzle the eggs into the simmering broth and let them set completely
undisturbed.

Ensure the soup is at a gentle simmer, not a violent boil. Stir the soup once more
to get the whirlpool moving, then slowly drizzle the beaten eggs in a thin stream.
Freeze and do not touch the soup for 10 seconds. This allows the proteins to set

into wide, silken flowers before you gently break them into ribbons with a ladle.

Finish with sesame oil and serve immediately.
Turn off the heat immediately so the eggs do not become rubbery. Discard the
ginger slices, drizzle the toasted sesame oil over the top, and garnish with the

reserved dark green scallion tops.

CHEF'S NOTES

o Frying the tomatoes is non-negotiable.

Sautéing the tomatoes breaks down their cell walls and releases fat-soluble
lycopene, turning what would be a watery hot tomato bath into a rich, umami-

packed broth that tastes like it simmered for hours.

White pepper is the signature flavor.
Do not substitute black pepper. White pepper provides the distinctive earthy, floral

heat that is completely unique to authentic Chinese soups.
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e Out-of-season tomatoes need a boost.

If your winter supermarket tomatoes are pale and lack flavor, adding a teaspoon of
light soy sauce or ketchup will replicate the necessary sweetness and umami of a

truly ripe summer tomato.
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The Rice Cooker & The
Steamer: Architecture of the
Family Dinner

Mastering the geometry of the Cantonese family table with concurrent, hands-off

cooking methods.



Look at a proper Cantonese table on a Tuesday night. It isn’t built on the back
of a roaring wok; it’s a quiet, brilliant exercise in concurrent geometry. The
heavy lifting happens in the humid, rolling fog of the steamer and the steady,
reliable click of the rice cooker. While the jasmine rice ticks away in the corner, a
whole fish turns delicate and opaque under a cloud of ginger and scallion.
Nearby, pork belly surrenders its fat to the salty funk of fermented black beans.
This is the real, unvarnished rhythm of the home kitchen.

It's a masterclass in weeknight efficiency, passed down by generations of
grandmothers who didn't have time for culinary theatrics. There’s nowhere to
hide here—no heavy, cloying sauces, no deep-frying. Just the naked, beautiful
truth of fresh ingredients treated with absolute respect. Put the rice on, fire up

the steam, and let the quiet machinery of the ancestors do the work.






Ching Zing Yu

GRYAD

qing zheng yu

Growing up in the American suburbs, this dish was the absolute
architecture of the family dinner. The smell of sizzling ginger and
scallions hitting hot oil is the scent of a Tuesday night when parents
wanted to bring the Pearl River Delta to the Midwest. Grandma made
this with pure intuition; here, it is translated into an exact science. The
secrets are uncompromising: never salt the raw fish, demand a violent
rolling boil, and never skip the hot oil finish. It is pure, unadulterated
comfort, and arguably the greatest sauce on earth to spoon over a bowl

of white rice.

104



INGREDIENTS

11/21b whole Branzino, Striped Bass, 1 small fresh cilantro

or Tilapia handful washed and roughly torn
scaled and gutted . .
3 tbsp premium light soy sauce
1 tbsp Shaoxing wine
1 tbsp hot water
1 med fresh ginger
knob half cut into 6 thick coins, half finely 1/2 tsp sugar
julienned
4 med scallions 1/4 tsp ground white pepper
two cut into 2-inch segments, two 1/4 ts p toasted sesame oil

finely julienned with white and green
parts separated
3 tbsp peanut or neutral cooking oil

PREPARATION

e Clean and purify the fish.
Rinse the gutted fish under warm water to remove residual slime. Open the belly
and use a thumb or butter knife to scrape away the dark red bloodline running

along the spine to eliminate muddy flavors, then pat thoroughly dry.

e Apply the wine rinse.
Splash the fish inside and out with Shaoxing wine. Let it rest for 5 minutes, then

give it a quick rinse and shake off the excess water. Do not salt the fish.

e Score the flesh.
Make two or three diagonal slashes down to the bone on both sides of the fish to

ensure even cooking.

e Mix the finishing sauce.
In a small bowl, stir together the light soy sauce, hot water, sugar, white pepper,

and sesame oil until the sugar is completely dissolved.
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INSTRUCTIONS
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Construct the steaming bed.
On a heatproof plate that fits inside your wok, arrange the thick ginger coins and
2-inch scallion segments like a small mattress. Place the fish on top, stuffing any

extra large ginger and scallion pieces into the belly cavity.

Bring the wok to a violent boil.
Place a metal steamer rack into the wok with 1 to 2 inches of water beneath it.
Heat on high until the water reaches a full, rolling boil. Never put the fish over

cold water.

Steam the fish.
Carefully lower the plate onto the rack and cover tightly. Steam on high for exactly

8 minutes. Turn off the heat and leave the lid closed for 1 more minute.

Purge the murky liquid.
Remove the plate from the wok. Tilt it over the sink to drain and discard all the
milky, fishy liquid that has pooled at the bottom. Discard the thick ginger and

scallions from underneath the fish.

Garnish with fresh aromatics.
Scatter the julienned ginger, julienned scallions, and torn cilantro directly over the

top of the steamed, drained fish.

Execute the hot oil finish.

Heat the cooking oil in a small saucepan over medium-high until lightly smoking.
Carefully pour the hot oil evenly from head to tail over the aromatics to release
their essential oils, then immediately pour the soy sauce mixture over the fish and

serve.



CHEF'S NOTES

e The weeknight fillet compromise.
If short on time or wary of bones, substitute 1 1b of thick center-cut cod or flounder
fillets. Skip the scoring and belly scraping. Reduce the steaming time to 5 to 7

minutes, keeping all other steps and garnishes exactly the same.

¢ Never salt the raw fish.
Salting draws out moisture and causes the proteins to seize, resulting in tough,
overcooked meat. The seasoning must come entirely from the seasoned soy broth

poured over at the end.
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Siu Yau Gai

SUmFE

see-yow-guy

To get that deep, resonant, schmaltz-infused flavor of the Siu Yau Gai
you remember from childhood, you don't need a giant vat of boiling
soy sauce on the stove. You just need a trusty rice cooker and the one
secret your grandmother swore by: Rose Essence Wine. This method is
a flawless piece of domestic engineering. It traps every ounce of
moisture and volatile aromatic inside the pot, delivering impossibly
tender meat and glossy, mahogany skin while you pour yourself a
drink and tackle the kids' math homework. It is a no-nonsense, zero-

failure route straight back to the homeland.
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INGREDIENTS

31/21b whole chicken 1large
1/2 cup premium light soy sauce piece
3 tbsp dark soy sauce 5 med
stalks
3 tbsp rock sugar
lightly crushed 4 med
2tbsp  Mei Kuei Lu Chiew cloves
1 tbsp oyster sauce 2 whole
1tsp toasted sesame oil 1 small
piece
1/2 tsp white pepper
1tsp

PREPARATION

o Exfoliate and dry the chicken.

fresh ginger

cut into thick slices, unpeeled

scallions

cut into 2-inch segments, white and
green parts separated

garlic
gently smashed

star anise

cinnamon stick

cooking oil

Remove any giblets. Traditional cooks rub the chicken skin vigorously with a

handful of coarse kosher salt, then rinse it clean under cold water to remove

impurities and tighten the skin. Pat the bird aggressively dry with paper towels so

the marinade will properly adhere.

INSTRUCTIONS

1. Mix the marinade.

In a large bowl, whisk together the light soy sauce, dark soy sauce, rock sugar, rose

wine, oyster sauce, sesame oil, and white pepper.

7. Massage the bird.

Place the dried chicken in the bowl and use your hands to massage the dark,

fragrant liquid into the skin and cavity. If you have twenty minutes, let it sit on the

counter; if not, move straight to the pot.
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Build the aromatic trivet.

Drizzle the cooking oil into the bottom of your rice cooker insert. Lay down the
ginger slices, smashed garlic, the white parts of the scallions, star anise, and

cinnamon to prevent the chicken from scorching against the heating element.

Initiate the braise.
Place the chicken into the pot, breast side down, so the thickest meat sits right in
the bubbling soy sauce. Pour every last drop of the marinade over the top, close

the lid, and press the standard cook or white rice button.

Execute the flip.
Set a timer for twenty minutes. Carefully open the lid, avoiding the hot wave of
soy-scented steam, and use two wooden spoons to gently flip the bird breast side

up. Close the lid and let the machine finish its cycle.

Let it rest.
When the cooker clicks to warm, do not open the lid. Let the chicken rest inside
the warm, steamy environment for ten to fifteen minutes so the muscle fibers relax

and lock in the juices.

Carve and drench.
Transfer the bird to a cutting board and chop it traditional style with a heavy
cleaver. Strain the reduced, gelatinous soy syrup from the pot and drizzle that

liquid gold generously over the meat before serving.

EF'S NOTES

The grandmother's secret weapon.
Mei Kuei Lu Chiew, or Rose Essence Wine, is the defining top-note of authentic
Cantonese braised meats. If you cannot source it at your local Asian market, a high-

quality Shaoxing wine is your best fallback.

Scaling the bird.
If your supermarket only sells massive five-pound roasting chickens, or if your rice
cooker is on the smaller side, simply substitute three pounds of whole, bone-in,

skin-on chicken legs or quarters.



o Essential ginger scallion oil.
You need the biting contrast of ginger scallion oil for dipping. Mince three scallion
stalks and a tablespoon of ginger with a pinch of salt. Pour two tablespoons of
shimmering hot neutral oil over the top to instantly sear the aromatics, and finish

with a drop of light soy sauce.
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Bao Zai Fan

R0

bao zd&i fan

If you grew up in a Cantonese household, the smell of curing pork fat
hitting toasted rice is the definitive smell of home. Traditional bao zai
fan is cooked over roaring charcoal in porous clay pots—a beautiful,
theatrical display that requires years of intuition to pull off without
burning the kitchen down. But grandma's true secret wasn't the clay; it
was the precise manipulation of thermodynamics. By swapping the
fragile clay pot for a trusty American cast-iron skillet, you can

reproduce that exact same legendary result: deeply savory, fat-slicked
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rice crowned with sweet cured sausage, complete with the iconic fan
jlao (golden crispy rice crust) at the bottom. No special equipment, just

pure, uncompromising homeland flavor engineered for a busy Tuesday.

INGREDIENTS
11/2 cup  Jasmine rice 1 med scallion
rinsed until the water runs clear thinly sliced
11/2cup water 3 tbsp light soy sauce
2 med Chinese sausage (Lap 1 tbsp dark soy sauce
Cheong) 1 tbsp oyster sauce
sliced diagonally into 1/4-inch pieces
20z Chinese cured pork belly 1 tbsp granulated sugar
(Lap Rou) or thick-cut bacon 1tsp toasted sesame oil
sliced thin
2tb hot wat
1 tbsp peanut oil or lard °P o warer
1 1 hallot
2 cup Chinese broccoli (Gai Lan) sma ° 'a ©
minced
blanched
1 tsp vegetable oil
PREPARATION

¢ Soak the washed rice in the measured water directly in your cast-iron skillet for
at least 30 minutes.

This is a non-negotiable step. It ensures the core of the grain hydrates fully,
preventing a burnt bottom with a raw, crunchy top layer when subjected to the

intense heat.
INSTRUCTIONS
1. Fry the shallot in the vegetable oil over medium heat until fragrant, then

simmer with the soy sauces, oyster sauce, sugar, and hot water.

Once the sugar dissolves entirely, remove from heat and stir in the sesame oil. This

seasoned soy sauce is the liquid gold that acts as the soul of the dish.
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Place the cast-iron skillet of soaked rice and its soaking water over medium-
high heat until craters form on the surface.

Let it bubble uncovered for 4 to 6 minutes. You are looking for little steam holes—
what grandma called "rice eyes"—to appear exactly as the water level drops just

below the surface of the rice.

Drop the heat to its absolute lowest, arrange the cured meats over the rice, and
cover tightly for 12 minutes.

Do not lift the lid during this phase. The gentle trapped heat steams the rice
through while rendering the sweet, savory fat from the sausage directly down into

the grains.

Remove the lid briefly to drizzle the peanut oil around the inner edge, replace
the lid, and crank the heat back to medium-high.

Carefully tilt the heavy cast-iron pot at a slight angle over the burner, rotating
every 15 seconds to expose all four "sides" of the bottom. You will hear an
aggressive, satisfying crackling sound. This Maillard reaction takes about 2

minutes and is what builds the fan jiao (crispy crust).

Turn off the heat and let the pot sit completely undisturbed for 5 minutes.
This resting phase is known as "returning the breath" (hui gi). Do not open the lid
yet; letting it sit allows the residual steam to redistribute, ensuring the golden

crust will release cleanly from the iron without sticking.

Uncover at the table, tuck in the blanched greens, and pour the sweet soy sauce
over the top.
Use a sturdy spoon to dig straight to the bottom of the pot, scraping up that

glorious, crunchy fan jiao, and mix everything together before serving.

EF'S NOTES

If you are truly pressed for time, bypass the cast iron and use your rice cooker.
Add the soaked rice, water, and sliced meats directly into the machine. You will
sacrifice the crispy crust (unless your cooker has a specific scorched rice function),
but the grains will still absorb all the incredible fat and homeland flavor of the

sausage.



Haam Daan Zing Yuk Bing

AL £ 2 PR B

haam daan zing yuk bing

This is the ultimate weeknight comfort food, the unspoken anchor of
the Cantonese family dinner table. It's humble, inexpensive, and
entirely reliant on physical mechanics—stirring in one direction to
unravel the meat proteins and forcefully slapping it against the bowl to
build that unmistakable, bouncy elasticity. If you've ever wondered
why your American meatloaf approach yields a sad, crumbly disk
instead of the juicy, umami-rich perfection of your youth, the secret lies

entirely in the wrist.
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INGREDIENTS

11b ground pork 1tsp sugar

1 large raw salted duck egg 1tsp Shaoxing wine

yolk and white separated, yolk halved
1/4 tsp ground white pepper

3 tbsp cold water
1ts toasted il
1 tbsp cornstarch P oasted sesame o1
. 1 med scallion
1 tbsp light soy sauce finely choppod

PREPARATION

e Wash the salted duck egg if necessary.

If your salted duck egg is covered in a traditional black charcoal paste, scrub it

entirely clean under cold running water before cracking it open.

INSTRUCTIONS

1. Combine the liquids, seasonings, and binders.
In a large mixing bowl, whisk together the salted egg white, cold water, light soy
sauce, sugar, Shaoxing wine, white pepper, and cornstarch until the sugar

dissolves.

2. Incorporate the ground pork and stir in one continuous direction.
Add the ground pork and use chopsticks or your hand to stir vigorously in one
single direction (e.g., clockwise) for two to three minutes. Do not switch
directions. You will notice the meat absorbing all the liquid and transforming

from a loose crumble into a sticky, cohesive paste.

3. Slap the meat exactly fifteen times to build elasticity.

Add the sesame oil and stir it in. Gather the entire sticky mass of meat in your
hand, lift it a foot above the bowl, and violently slap it back down into the bowl

exactly fifteen times—no more, no less.

116



1. Shape the patty in a shallow, heat-proof dish.
Transfer the meat to a 9-inch ceramic or stainless steel plate with a lip. Spread it
out evenly so it is no thicker than three-quarters of an inch, creating a slight

depression in the absolute center of the meat.

7. Nestle the salted egg yolk into the center depression.
Press the two halves of the salted egg yolk firmly into the divot you created.
Making the center slightly thinner ensures the middle cooks at the exact same rate

as the edges.

3. Steam over rapidly boiling water for fifteen minutes.
Place the plate in a steamer setup over high heat, cover with a tight-fitting lid, and
steam for 12 to 15 minutes. The meat is done when it is opaque and firm to the

touch, and a pool of clear, savory juices has formed around the edges.

4. Garnish and serve immediately.
Carefully remove the hot plate from the steamer, scatter the chopped scallions
over the top, and place it in the center of the table alongside massive bowls of

steamed jasmine rice.
CHEF'S NOTES

e Do not substitute leaner pork.
An 80/20 fat-to-lean ratio is absolutely non-negotiable for a tender patty; using

90% or 99% lean meat will result in a dry, unpalatable disk.

e Watch your slapping count.
Slapping the meat develops the canonical 'bounce,' but if you slap it more than
twenty times, the fibers will compress too tightly and you will accidentally create a

rubber tire.

o Leverage your rice cooker.
If you have a rice cooker with a steamer basket insert, you can easily steam this

dish directly over your cooking rice to save time and stove space.
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Suen Yung Fan Si Zing Haa

suen yung fan si zing haa

If you have ever navigated the chaotic brilliance of a Chinese banquet,
you know the arrival of the steamed seafood is the main event. But in a
Cantonese household, steamed shrimp isn't reserved for weddings—it
is a busy Tuesday night savior. The secret to making this taste exactly
like the old country lies in the Gold and Silver Garlic. Frying half the
minced cloves until sweet and toasty, then mixing them with raw
garlic, creates a sauce that is deeply fragrant without masking the

pristine sweetness of the shrimp. The glass noodles underneath aren't
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garnish; they are the architectural foundation, a sponge designed to

soak up sweet shrimp juice and savory soy broth in a flawless six-

minute steam.

INGREDIENTS
30z mung bean vermicelli 1tsp
11b jumbo shrimp 1/2 tsp
peeled and deveined
1/4 ts
1 large garlic P
head finely minced 2 tbsp
2 tbsp neutral cooking oil 2 med
1 tbs t
p oyster sauce 1 thsp

1 tbsp light soy sauce

PREPARATION

o Hydrate and snip the glass noodles.

Shaoxing wine
granulated sugar
ground white pepper
water

scallions
green parts only, very thinly sliced

neutral cooking oil

Soak the dry mung bean vermicelli in warm tap water for 15 to 20 minutes until

pliable, then drain thoroughly. Snip them three or four times with kitchen shears

so they don't tangle into a single, un-servable web.

e Deeply butterfly the shrimp.

Using a sharp paring knife, slice down the back of each shrimp from the head-end

to the tail, cutting about three-quarters of the way through. Remove the vein and

press the shrimp flat like an open book.
INSTRUCTIONS

1. Build the architectural foundation.

Spread the soaked, snipped glass noodles evenly across a rimmed, heat-proof

plate that fits comfortably inside your steamer.
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Arrange the butterflied shrimp.
Lay the deeply cut shrimp in a radiating ring over the noodles, pressing them
open so the cut-side faces up. This prevents them from curling and creates a

natural pocket for the garlic sauce.

Fry the gold garlic.
Place a small skillet over low heat with 2 tablespoons of neutral oil and exactly
half of the minced garlic. Stir constantly for 3 to 4 minutes, pulling the pan off the

heat the exact second the garlic turns a pale, sandy gold.

Mix the canonical sauce.
Immediately stir the remaining raw garlic into the hot pan. Whisk in the oyster

sauce, soy sauce, Shaoxing wine, sugar, white pepper, and water.

Dress the shrimp.
Spoon about half a teaspoon of the warm garlic mixture directly onto the exposed
meat of each shrimp. Drizzle any remaining sauce straight over the exposed

noodles.

Steam on high heat for exactly six minutes.
Bring your steamer setup to a violent, rolling boil before placing the plate inside.
Cover tightly and steam for 5 to 6 minutes, removing the plate the moment the

shrimp turn bright pink and completely opaque.

Execute the hot oil bloom.
Scatter the sliced scallions over the steamed shrimp. In a clean skillet, heat the
final 1 tablespoon of neutral oil until it just begins to smoke, then pour it directly

over the scallions and garlic to release a sharp sizzle and an intoxicating aroma.

CHEF'S NOTES

o Use white pepper, not black.

White pepper is non-negotiable in Cantonese seafood, neutralizing any fishy odors

while adding a warm, earthy spice that black pepper simply cannot replicate.



o Temperature control is everything.
Steaming seafood in cold water that is slowly coming to a boil guarantees rubbery,
overcooked meat. Always ensure a rolling boil before the plate goes into the

steamer.
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Gam Zam Wun Ji Zing Gaai

SHEERH

If you grew up in a Cantonese household, this is the culinary
equivalent of a warm hug. It is the ultimate home-style dish, a deeply
comforting, weeknight miracle you will never find on the menu of a
fancy dim sum palace. The magic lies in the frugality of the pantry,
where dormant dried lily flowers and cloud ears spring back to life
with a simple soak, providing an addictive, snappy crunch that
anchors the velvety chicken. The grandmothers know to tie the lily
flowers into little knots before steaming so they keep their bite instead
of turning to mush. Serve it with a massive bowl of rice to catch every

drop of the brilliant, self-saucing gravy.
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INGREDIENTS

1/2 cup dried lily flowers 11/2 tbsp premium oyster sauce

soaked and drained

1 tbsp light soy sauce

1/4 cup dried wood ear mushrooms
soaked and drained 1 tbsp Shaoxing rice wine
4 med dried shiitake mushrooms 1th tarch
soaked and drained 5P cornstarc
11b boneless skinless chicken 1tbsp neutral cooking oil
thighs 1/2 tsp toasted sesame oil
trimmed and cut into 1 1/2-inch
chunks 1/2 tsp sugar

1 med fresh ginger

peeled and finely julienned 1/4 tsp salt

piece

2 med scallions 1/4 tsp ground white pepper
sliced thin with white and green parts
separated

PREPARATION

e Submerge the dried lily flowers, wood ear mushrooms, and shiitake mushrooms
in boiling water.

Let them soak in separate bowls for at least 30 minutes until fully softened and

expanded.

e Snip the tough base off each lily flower and tie the center into a simple
overhand knot.

This essential trick is the secret to retaining their signature crunch during steaming

without disintegrating into mush.

e Trim and discard the gritty roots from the wood ears and the tough stems from
the shiitakes.

Tear the wood ears into bite-sized pieces and thickly slice the shiitake caps.
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Combine the chicken, ginger, scallion whites, mushrooms, and lily flowers in a
large bowl.

Add the oyster sauce, light soy sauce, Shaoxing wine, sesame oil, sugar, salt, and

white pepper, tossing vigorously until the liquid is fully absorbed into the meat.

Sprinkle the cornstarch over the mixture and toss to create a sticky, sealing
paste.

Drizzle the neutral oil over the top and gently mix once more to lock the flavors

in, letting it marinate for 15 minutes if you have the time.

Spread the mixture evenly into a heat-proof rimmed plate or ceramic dish.

Do not stack the meat or it will cook unevenly, and pull a few of the lily flowers

and mushrooms to the top for an honest, rustic presentation.

Steam the chicken over a rolling, aggressive boil for 12 to 15 minutes.

Set up your wok and bamboo steamer or a wide pot with a steaming rack,

ensuring the heat stays high so the meat cooks quickly without drying out.

Turn off the heat and wait exactly one minute before swiftly lifting the lid
horizontally.

This keeps pooled condensation from dripping down and diluting your beautiful,
savory gravy. Garnish with the reserved scallion greens and serve immediately

with plenty of white rice.
EF'S NOTES
Seek out cloud ears rather than standard black fungus.

They are a smaller, more delicate variety of wood ear mushroom that provides the

perfect cartilaginous crunch without being rubbery.



Si Zap Zing Paai Gwat
BTERAE

see-zup-zing-pie-guwut

Dim sum parlors will wash these ribs for hours and hit them with
baking soda until they bounce like rubber, but grandma knew better.
She wanted pork to actually taste like pork, rendering a homestyle
version that is darker, deeply savory, and entirely achievable on a
Tuesday night in Ohio. The secret isn't some rare magic, but rather
strict culinary architecture. You bloom the fermented black beans in
hot oil to wake them up, then apply the marinade in a precise sequence
to lock the juices inside. Treat the process with respect, and your

kitchen will instantly smell exactly like the homeland.
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INGREDIENTS

11b pork spare ribs 1 tbsp light soy sauce
cross-cut by the butcher into 1/2-inch
pieces 1 tbsp oyster sauce

11/2 tbsp whole dried fermented black 1 thsp Shaoxing wine

beans

rinsed, patted dry, and roughly 1tsp granulated sugar

crushed

1/4 hi
3 small garlic /4 tsp white pepper
clove minced 11/2 tbsp potato starch
2 tbsp neutral oil 1 med scallion
finely chopped

PREPARATION

e Purge the ribs of myoglobin.

Submerge the cross-cut ribs in a large bowl of cold tap water for 15 to 20 minutes to
draw out the blood and impurities. Drain the water, rinse the ribs under cold
running water one final time, and dry them aggressively with paper towels until

they are bone-dry so the marinade can adhere.
INSTRUCTIONS

1. Bloom the aromatics.
Heat the neutral oil in a small skillet over medium heat until it shimmers, then
add the minced garlic and crushed black beans. Sauté for exactly 30 to 45 seconds

until fragrant but not browned, then immediately remove from the heat to cool.

7. Massage the flavor into the meat.
In a mixing bowl, combine the dried ribs with the soy sauce, oyster sauce,
Shaoxing wine, sugar, and white pepper. Vigorously massage the liquids into the
pork with your hands for about a minute until the meat feels sticky and the liquid

is entirely absorbed into the muscle fibers.
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1. Apply the starch shield.

Sprinkle the potato starch over the meat and massage again until every piece is
coated in a thin, pale paste. This barrier locks the juices inside during the high

heat of the steamer.

7. Seal with the aromatic oil.
Pour the cooled garlic and black bean oil over the starched ribs, tossing gently to
coat. This final oil layer seals the starch and keeps the ribs from clumping together,

s0 let it sit and marinate on the counter for 15 to 20 minutes.

3. Steam the ribs in a single layer.
Spread the marinated ribs onto a heat-proof plate with a slight lip, ensuring they
lie flat and do not overlap. Bring your steamer to a rigorous, rolling boil over high

heat, place the plate carefully inside, cover tightly, and steam for 10 to 12 minutes.

4. Garnish and serve immediately.
Carefully remove the dangerously hot plate from the steamer, scatter the chopped
scallions over the top, and serve alongside a massive bowl of steamed jasmine rice

to soak up the savory, oily broth.
CHEF'S NOTES

e Sourcing the right cut.
Western supermarkets sell full racks of ribs, which simply won't work here. Head
to the meat counter at your local Asian market and ask for 'riblets for dim sum' to

ensure you get the vital cross-cut bone-in pieces.

e Ditch the jarred sauce.
Do not substitute jarred black bean garlic sauce. It is loaded with sugar and
thickeners that flatten the dish, whereas whole dried fermented black beans

provide the sharp, earthy soul this recipe demands.
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Wok Hei on a Tuesday: Fast
Vegetables and Velveted
Proteins

Home-kitchen techniques used by Cantonese grandmothers to achieve tender meats

and crisp vegetables on a standard stove.



There are no roaring jet-engine burners here. No theatrics. The absolute
genius of the Cantonese home kitchen lies in what a grandmother can pull off
over a scarred, underpowered residential stove on a dreary weeknight. It’s the
quiet alchemy of velveted meat—a dusting of cornstarch, a splash of Shaoxing—
yielding chicken as slick and tender as anything from a Kowloon banquet hall.
It’s the unyielding confidence required to hit smoking oil with a smashed garlic
clove and a fistful of market greens, dragging them from the pan the exact
second they yield.

These aren't restaurant tricks; this is daily sustenance, elevated to art. A
humble scramble of sweet tomato and egg, a blistering wok of garlic-slicked

eggplant—this is how a standard Tuesday becomes the best meal of the week.






Moh Gu Gai Pin

BHR

mM0-g00 gai-pin

Growing up, "Moo Goo Gai Pan' was the safe takeout choice—a brown,
gloopy affair loaded with cheap filler. But grandmother's true Moh Gu
Gai Pin is a masterclass in Cantonese elegance. It relies on a delicate,
crystal-clear white slurry that allows the pristine flavors of tender
chicken and earthy mushrooms to stand unmasked. This isn't about
complex spice blends; it's about velveting, an ancient technique that
locks moisture into the meat so perfectly you'll swear it's a different
bird entirely. Stripped of shortcuts, it requires one hot pan, a handful
of fresh ingredients, and exactly twenty minutes of your Tuesday

evening.
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INGREDIENTS

11b boneless skinless chicken
breast
sliced against the grain into 1/4-inch
medallions

1/4 tsp table salt

1 tbsp water or chicken broth

1tsp Shaoxing cooking wine or dry
sherry

1 tbsp cornstarch

1tsp neutral cooking oil

1/2 cup clear low sodium chicken
stock

1 tbsp cornstarch

1/2 tsp kosher salt

1/2 tsp granulated sugar

PREPARATION

o Let the velveted chicken rest.

1/4 tsp
1tsp
3 tbsp

6 oz

1 cup
1/2 cup
3 large

1 small

piece

2 med

ground white pepper

toasted sesame oil

neutral cooking oil

divided

fresh shiitake or white button

mushrooms

stems removed and caps sliced 1/4-inch
thick

SNOW peas

tough strings removed

canned sliced water chestnuts
drained and rinsed

garlic cloves
thinly sliced
fresh ginger

peeled and julienned

scallions

cut into 2-inch lengths white and
green parts separated

Allow the chicken to marinate at room temperature for at least 15 minutes while

you chop the vegetables. This ensures the protective starch barrier sets completely

before it hits the hot oil.
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INSTRUCTIONS

1.
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Massage the marinade into the chicken until sticky.

In a bowl, combine the sliced chicken, table salt, water, and Shaoxing wine. Use
your fingers to vigorously massage the liquids into the meat for about 60 seconds
until fully absorbed and the surface feels tacky. Mix in 1 tablespoon of cornstarch

to form a milky coating, then stir in 1 teaspoon of neutral oil.

Whisk the clear white slurry.

In a small bowl, whisk together the chicken stock, 1 tablespoon of cornstarch,

kosher salt, sugar, white pepper, and sesame oil until no lumps remain.

Sear the velveted chicken undisturbed.

Heat a heavy 12-inch stainless steel skillet or wok over high heat until it just begins
to smoke. Add 2 tablespoons of neutral oil, swirl to coat, and carefully lay the
chicken down in a single layer. Let it sear untouched for 90 seconds, then flip and
cook for 60 seconds more until opaque. Remove the chicken and its juices to a

plate.

Stir-fry the aromatics and mushrooms.

Return the pan to medium-high heat with the remaining 1 tablespoon of oil. Add
the ginger, garlic, and scallion whites, stirring constantly for 15 seconds until
highly fragrant. Toss in the sliced mushrooms and cook for 2 to 3 minutes until

they shrink and release their moisture.

Add the crisp vegetables.
Toss in the snow peas and water chestnuts, stir-frying for 1 minute until the snow

peas turn a vibrant, glossy green.

Bring the dish together.
Return the cooked chicken and resting juices to the pan. Give the white slurry a

quick stir to re-suspend the starch, then pour it over the top.



1. Toss vigorously until thickened.
Stir constantly for 30 to 45 seconds. The sauce will bubble, turn translucent, and
cling beautifully to the meat and vegetables. Toss in the scallion greens, remove

from the heat immediately, and serve.

CHEF'S NOTES

e The Weeknight Equipment Hack
True Wok Hei requires a jet engine burner. To adapt on a standard American stove,
use a heavy 12-inch stainless steel or cast-iron skillet instead of a flimsy wok. The
flat bottom maximizes surface area contact, preventing the chicken from boiling in

its own juices.

e Respect the White Slurry
Authentic Moh Gu Gai Pin strictly omits soy sauce. Relying entirely on the Bai
Qian (white slurry) preserves the pristine visual aesthetic of the dish and

highlights the clean, unmasked flavor of the mushrooms and velveted chicken.

o The Grandmother's Oil Trick

Adding a teaspoon of oil to the velveted chicken after the cornstarch is the secret to
stopping the thinly sliced meat from clumping together in a single lump when it

hits the hot pan.
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Faan Keng Chau Daan

R

faan-keng-chau-daan

For a kid raised in the American Midwest by Cantonese parents, there
is no more immediate ticket back to childhood than the smell of this
dish hitting the wok. Authentic Hong Kong diner cooks and home
matriarchs alike know the secret isn't some mythical heirloom
vegetable—it's a squirt of ketchup and a pinch of sugar. It fortifies
modern supermarket tomatoes into a glossy, sweet-and-sour gravy.
Tossed with flash-fried, porous eggs that soak up the sauce like a
sponge, it's a masterclass in texture, achieved in under ten minutes on a

frantic Tuesday night.
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INGREDIENTS

5 large large eggs
1 tbsp cold water

1/4 tsp sea salt

1 tsp toasted sesame oil

2 tbsp neutral cooking oil

4 med Roma or vine-ripened
tomatoes

cut into bite-sized 1-inch wedges

1 med scallion
chopped, white and green parts
separated
PREPARATION

o Peel the tomatoes if you have an extra two minutes.

1 tbsp
2 tbsp
1 tbsp
1tsp

1/4 tsp

1/4 cup

1 tbsp
2 tbsp

neutral cooking oil
ketchup

granulated sugar
light soy sauce
ground white pepper

water or low-sodium chicken

broth
cornstarch

cold water

Score a shallow X on the bottom of the tomatoes, drop them in boiling water for 60

seconds, and peel off the skins to make the final dish infinitely silkier.

INSTRUCTIONS

1. Aerate the eggs.

In a medium bowl, vigorously whisk the eggs, 1 tablespoon of cold water, salt, and

sesame oil until a fine layer of bubbles forms on the surface.

2. Mix the slurry.

In a small bowl, combine the cornstarch and 2 tablespoons of cold water.

3. Softscramble the eggs.

Heat a wok or large skillet over medium-high heat, add 2 tablespoons of neutral

oil, and pour in the eggs. They should instantly sizzle and puff up.
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Remove the eggs before they finish cooking.

Let the eggs set for 5 seconds, gently push them into large curds, and immediately
slide them out of the pan when they are only eighty percent cooked and still
slightly runny.

Bloom the aromatics.
Return the wok to medium heat, add the remaining tablespoon of oil, and sauté

the white parts of the scallions for 15 seconds until the kitchen smells fragrant.

Break down the tomatoes.
Toss in the tomato wedges, stir-frying for 2 minutes and pressing a few pieces with

the back of your spatula to release their juices.

Build the sweet and sour gravy.
Stir in the ketchup, sugar, soy sauce, white pepper, and 1/4 cup of water or broth,
letting the mixture simmer for 2 to 3 minutes until it forms a bright red, bubbling

stew.

Thicken and recombine.

Stir the cornstarch slurry, pour it into the bubbling tomatoes until the sauce
thickens and turns glossy, then turn off the heat and gently fold in the eggs and
green scallions to drink up the hot, thick gravy.

EF'S NOTES

Embrace the ketchup.
It may feel counterintuitive to the concept of 'authentic' Asian cooking, but
ketchup is a canonical staple in the modern Cantonese pantry, heavily utilized in

Hong Kong diners to provide the exact acidity and thickness required.

The slurry is non-negotiable.
Western cooks often skip the cornstarch, assuming it is unnecessary, resulting in a
watery soup. Native culinary science uses the starch to emulsify the tomato water

with the cooking oil, creating a stable, flavor-packed matrix.



o Aerate for texture.

Adding a splash of water directly into the beaten eggs creates instant steam upon
hitting the hot wok, puffing them up like a soufflé so they can absorb the tomato

gravy later.
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Yu Heung Ai Gwa

BEZN

yu heung ai gwa

Forget the sterilized restaurant menus that call it "Qie Zi" and skip the
seafood entirely. In the humid, working-class kitchens of the Pearl
River Delta, grandmas call it "Ai Gwa," and they spike it with the
glorious, unapologetic funk of fermented salted fish. This is the real-
deal Cantonese fish-fragrant eggplant. We're bypassing the heavy, oil-
logged restaurant deep-fry for a smart, weeknight-friendly acid soak

that keeps the eggplant vivid and custardy on a Tuesday night.

INGREDIENTS

11b Asian eggplant 1 tbsp white vinegar

sliced longitudinally and chopped into
2-inch batons
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1tsp kosher salt 1 small Thai bird chili

| . chopped
6 oz round por
& P 1 tbsp oyster sauce
1t light

sp 1ght SOy sauce 1 tbsp spicy broad bean paste
1t Shaoxi i

Sp aoxing wine 2 tsp light soy sauce
1/2 tsp sugar

1tsp dark soy sauce

1/2 tsp cornstarch o )
1 tbsp Chinkiang black vinegar

1/2 tsp toasted sesame oil
1 tbsp sugar

1 tbsp Mui Heung salted fish

finely minced or mashed

1/2 cup chicken broth

3 small garlic 11/2 tbsp cornstarch
clove finely minced dissolved in 3 tbsp cold water
2 tbs neutral oil

1 tbsp fresh ginger P
finely minced 2 med scallion

2 med shallot green tops only, chopped
finely diced

PREPARATION

e Submerge the eggplant in an acid-saline bath.
Plunge the cut eggplant batons into a large bowl of cold water mixed with the
white vinegar and kosher salt, placing a heavy plate on top to keep them

submerged for 10 to 15 minutes.

e Velvet the pork to protect it from the wok's heat.
In a small bowl, vigorously mix the ground pork with 1 tsp light soy sauce, the
Shaoxing wine, 1/2 tsp sugar, 1/2 tsp cornstarch, and the toasted sesame oil in one

direction until the meat absorbs the liquid and becomes slightly sticky.

e Mix the master sauce.
Whisk together the oyster sauce, spicy broad bean paste, 2 tsp light soy sauce, dark
soy sauce, Chinkiang black vinegar, 1 tbsp sugar, and chicken broth in a measuring

cup.
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INSTRUCTIONS
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Pan-fry the eggplant to set the vivid color.

Drain the soaked eggplant and pat it completely dry with paper towels. Heat a
wok or large non-stick skillet over medium-high heat with the neutral oil,
arranging the eggplant skin-side down. Pan-fry for 3 to 4 minutes until vibrant

and slightly softened, then remove to a paper-towel-lined plate.

Sear the pork to build the savory foundation.
Return the wok to high heat. Spread the velveted pork in a thin layer and let it sear

undisturbed for 30 seconds to initiate the Maillard reaction, then break it apart

with a spatula until browned and crispy.

Bloom the salted fish and aromatics.
Push the pork to the sides of the wok. In the cleared center, drop in the mashed
salted fish, garlic, ginger, shallots, and fresh chili. Stir-fry into the residual pork fat

for 30 seconds until the intense, pungent aroma fills the kitchen.

Braise the dish together.

Toss the pork and aromatics together, pour in the master sauce, and bring to a
vigorous simmer. Return the eggplant to the wok, lower the heat to medium,
cover, and let simmer for 2 to 3 minutes so the spongy flesh absorbs the savory

essence.

Thicken the sauce and serve.

Remove the lid, give your cornstarch slurry a quick stir, and drizzle it around the
edges of the wok. Toss rapidly for 30 seconds until the sauce turns thick, glossy,
and clings beautifully to the eggplant, then garnish with scallions and serve

immediately with rice.



CHEF'S NOTES

e Embrace the funk.
Look for small glass jars labeled 'Salted Fish in Oil' or 'Salted Mackerel' in the

condiment aisle of your local Asian market. This fermented 'Mui Heung' fish is the

non-negotiable soul of the dish.

e The biological hack saves you time and oil.
Submerging the cut eggplant in an acid-saline bath prevents the oxidation enzyme
from turning the vibrant purple skin into an unappetizing gray-brown, saving you

from the heavy chore of deep-frying on a weeknight.
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Suen Yung Chau Gai Laan

T R
AT

syun-yung chaau gaai-laan

This is the dish that anchored every folding-table family banquet and
rescued every rushed Tuesday night dinner. The secret to capturing
that true, untamed essence of Guangdong in an Ohio suburb isn’t
found in a sticky, over-engineered sauce. It lives in the mechanics:
peeling the fibrous armor off the stalks with a paring knife so they
surrender perfectly to the heat, and neutralizing the vegetable’s native
bitterness with a solitary pinch of sugar. By giving the greens a brief,
oily hot bath before they ever hit the garlic, we cheat the thermal
physics of an American stovetop, delivering a crisp, jade-green plate of

absolute comfort in under ten minutes.
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INGREDIENTS

11b fresh Gai Lan 2 tbsp peanut oil
separated into leaves and stems, bottom
1/2-inch discarded 5 med garlic

6 cup water clove finely minced

11/4tsp  kosher salt 1/2 tsp granulated sugar
divided

1/4 tsp chicken bouillon powder
1 tbsp neutral cooking oil

1 tbsp Shaoxing rice wine
1/4 tsp baking soda

PREPARATION

o Peel the stems with a paring knife.
A vegetable peeler won't go deep enough. Hold a stem in one hand and use a
small knife to grab the tough, waxy skin at the base, pulling upward to peel it away

down to the pale, tender core.

o Slice the stems on a bias.
Cut the peeled stems on a diagonal into 2-inch pieces, keeping them in a separate

pile from the leafy greens.

INSTRUCTIONS

1. Prepare the color-lock blanch.
Bring the water to a rolling boil in a large pot or wok, then add 1 teaspoon of the

salt, the neutral oil, and the baking soda to stabilize the chlorophyll.

7. Blanch the Gai Lan.
Drop the stems in first for 45 seconds, followed by the leafy greens for 30 seconds,

until vibrant green, then immediately drain and shake completely dry.

3. Infuse the wok.
Wipe the wok completely dry, set it over medium heat, and let the minced garlic

slowly sizzle in the peanut oil for 30 seconds without browning.
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Execute the high-heat toss.
Crank the heat to high, immediately add all the dried Gai Lan, and toss rapidly to

coat every leaf and stem in the aromatic oil.

Balance the bitterness.
Sprinkle the remaining 1/4 teaspoon salt, the sugar, and the chicken bouillon
powder evenly over the greens, tossing aggressively for 30 seconds so the melting

sugar neutralizes the vegetable's natural astringency.

Summon the wok hei.
Pour the Shaoxing wine around the hot outer perimeter of the wok to instantly

vaporize it, toss once through the fragrant cloud of steam, and plate immediately.

EF'S NOTES

Finding the right green.
If you cannot find Gai Lan at your local market, broccolini is the perfect substitute

as an actual genetic hybrid of the vegetable.

The importance of drying.
Shaking the blanched greens completely dry in the colander isn't just about
avoiding a watery sauce—it prevents violent, dangerous splatters when they hit

the hot garlic oil.



Gon Chau Ngau Ho

b

gon chau ngau ho

Growing up in the Ohio suburbs, the smoky, intensely savory aroma of
a real Hong Kong cha chaan teng seemed a million miles away. But
when a Tuesday night craving hits for wide rice noodles and meltingly
tender beef, you don't need a commercial jet-engine burner to pull it
off. You just need to respect what the old-school cooks knew and adapt
it to the reality of an American kitchen. A pinch of baking soda turns
standard flank steak into sheer luxury, and a quick blast in the

microwave resurrects brittle, refrigerated supermarket noodles into
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supple strands. Keep the wok screaming hot, cook in disciplined

batches, and you'll capture the exact, uncompromised breath of the

wok.
INGREDIENTS
8 oz flank steak 1/2 small  yellow onion

sliced very thinly against the grain thinly sliced
into 2-inch strips

1/2 tsp baking soda

4 med scallions

cut into 2-inch segments, white and
green parts separated

1tsp cornstarch
1 small garlic
1 tbsp light soy sauce clove minced
1 tbsp cold water 3 tbsp neutral cooking oil
divided

1/2 tsp sugar
11/2 tbsp light soy sauce

1 tbsp neutral cooking oil

1 tbsp dark soy sauce
11b fresh wide rice noodles

1tsp sugar
2 cup fresh mung bean sprouts

1 tsp toasted sesame oil

rinsed and thoroughly dried

PREPARATION

o Velvet the beef to lock in moisture and ensure tenderness.
In a bowl, vigorously massage the sliced steak with the baking soda, cold water, 1
tablespoon of the light soy sauce, cornstarch, and 1/2 teaspoon of the sugar for 30
seconds until the liquid is absorbed and the meat feels sticky. Pour 1 tablespoon of
neutral oil over the top, gently toss to coat, and let it sit at room temperature for 20

minutes to relax the muscle fibers.
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¢ Revive the refrigerated rice noodles.

Place the solid, refrigerated block of noodles on a microwave-safe plate and
microwave on high for 1 to 2 minutes. Once the center is warm and the starches are
pliable again, gently peel the noodles apart into individual strands with your

fingers.

e Prepare the sauce and cooking station.

Whisk together the remaining 1 1/2 tablespoons of light soy sauce, the dark soy
sauce, 1 teaspoon of sugar, and the sesame oil in a small bowl. Place all prepped
ingredients right next to the stove, as the cooking process will move incredibly fast

once the fire is on.
INSTRUCTIONS

1. Sear the beef in a screaming hot wok.

Heat a large carbon steel wok or heavy skillet over the highest possible heat until
smoking, swirl in 1 tablespoon of 0il, and lay the marinated beef flat in a single
layer. Leave it entirely undisturbed for 60 seconds to develop a crust, then flip and

cook for 30 seconds more until just underdone, removing it immediately to a plate.

. Blister the aromatics.
Heat another tablespoon of oil in the wok and rapidly toss the sliced onion,
minced garlic, and the white parts of the scallions for 30 seconds until they just

begin to blister. Push them to the side of the pan.

3. Char the noodles without breaking them.
Add the final tablespoon of oil to the center of the wok, drop in the separated rice
noodles, and let them sear untouched against the hot metal for 45 seconds. Use
long wooden chopsticks to gently lift and flip the noodles, preventing the fragile

strands from breaking into fragments.
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Vaporize the sauce to simulate wok hei.

Pour the soy sauce mixture in a wide circle around the screaming hot upper edges
of the wok. The liquid will instantly boil, caramelize, and vaporize into a cloud of
aromatic steam; immediately toss the noodles with your chopsticks until every

strand takes on a uniform, deep mahogany color.

Combine and finish the dish.

Return the seared beef and any resting juices to the wok, throw in the bean
sprouts and green scallion parts, and toss rapidly for 30 to 60 seconds. Turn off the
heat just as the bean sprouts barely wilt so they retain their crispness, and plate

immediately.

EF'S NOTES

Sourcing authentic ingredients.
If you can find yellow chives instead of scallions, use them. They offer a sweeter,
delicate garlic flavor that is historically accurate for this dish. Just like the bean

sprouts, ensure they are thoroughly dried before hitting the wok.

The oyster sauce debate.
Traditionalists omit oyster sauce to keep the dish truly dry, relying entirely on soy
sauce for savoriness. If you crave a deeper umami punch, add a single teaspoon to

the sauce mixture.



Si Jiao Ngau Yuk

BB

Forget the heavy, gloopy gravies of suburban Chinese buffets. This is
the real deal—a fast, deeply comforting staple of Cantonese daily
dining that hinges on a few non-negotiable rules. The secret isn't a
massive pantry; it's treating the ingredients with respect. By cutting the
beef against the grain, using baking soda and sugar instead of salt to
preserve moisture, and mashing the fermented black beans to release
their volatile oils, you replicate generations of grandmotherly intuition.

It’s authentic, smoky, and built for a high-speed Tuesday night.

151



INGREDIENTS

11b flank steak or sirloin 2 tbsp fermented black beans
sliced 1/4-inch thick at a 45-degree rinsed, drained, and lightly chopped
angle against the grain .
) 3 med garlic
2 tbsp light soy sauce cloves finely minced

11/2tsp  sugar

1 tbsp Shaoxing wine

1 med green bell pepper

cut into 1-inch squares

1/2med  red bell pepper

1/4 cup water cut into 1-inch squares
1/4 tsp baking soda 1/2med  yellow onion
cut into 1-inch squares
4 tsp cornstarch
1 tbsp oyster sauce
1/4 cup neutral cooking oil .
1/2 tsp toasted sesame oil
1/4 tsp ground white pepper
PREPARATION
e Velvet the beef.
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In a bowl, vigorously mix the beef with 1 tablespoon of the soy sauce, 1 teaspoon of
the sugar, the Shaoxing wine, 1 tablespoon of the water, and the baking soda until
the liquid is entirely absorbed. Fold in 1 tablespoon of the cornstarch until a tacky
coating forms, then stir in 1 tablespoon of the neutral oil to seal it. Let rest for 15 to

20 minutes at room temperature.

Tame the black beans.

Transfer the rinsed black beans to a small bowl or cutting board. Add the minced
garlic and the remaining 1/2 teaspoon of sugar, then use the back of a spoon or a
knife handle to lightly mash them into a coarse paste. This crucial step releases the

essential oils and prevents bitter, overpowering bites.

Mix the slurry.
In a small bowl, whisk together the oyster sauce, remaining 1 tablespoon of soy
sauce, sesame oil, white pepper, the remaining 3 tablespoons of water, and the

remaining 1 teaspoon of cornstarch. Set aside.



INSTRUCTIONS

1. Execute the first sear.
Heat a carbon steel wok or a large, heavy skillet over high heat until wisps of
smoke appear. Add 2 tablespoons of neutral oil, spread the marinated beef into a
single layer, and leave completely undisturbed for 45 to 60 seconds to develop a
deep, caramelized crust. Toss vigorously for another 30 seconds until roughly 70

percent cooked, then immediately remove the beef and its juices to a clean plate.

7. Bloom the aromatics.
Wipe the pan quickly with a paper towel to remove any burnt proteins. Add the
remaining 1 tablespoon of fresh oil and reduce the heat to medium. Add the
mashed black bean and garlic paste, stirring continuously for 15 seconds until the

kitchen smells profoundly aromatic and savory.

3. Stir-fry the vegetables fast and hot.
Turn the heat back to its absolute maximum. Add the onion and toss for about 1
minute until the edges begin to turn golden. Add the green and red bell peppers,
stir-frying for exactly 45 to 60 seconds. Do not overcook them; they must remain

vibrant and crisp so they don't release water and ruin your sauce.

4. Converge and gloss.
Return the beef and its resting juices to the wok. Give the pre-mixed slurry a final
stir to lift the cornstarch from the bottom, and pour it over the ingredients. Toss
vigorously for 30 seconds. The sauce will rapidly boil, transition from cloudy to

glossy, and cling tightly to the beef and vegetables. Serve immediately.

CHEF'S NOTES

e The Salt Prohibition.
Forget whatever you've read about seasoning your meat with salt at every stage. In
a high-heat wok, salt is the enemy of tender beef. It initiates osmosis, drawing out
moisture and guaranteeing a tough, chewy result. Rely entirely on the soy sauce

and sugar in the marinade to tenderize and flavor.

153



e Wok Hei at Home.
Your standard residential stove doesn't have the jet-engine BTUs of a street-side
Dai Pai Dong. You compensate with strategy. By searing the beef in two stages and
briefly clearing the pan before hitting the vegetables, you prevent the wok's

temperature from nosediving and boiling the meat in its own juices.
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Yeung Chung Chau Gai

e Yz

joeng4 cungl caau? gail

It is Tuesday night in an Ohio suburb, but the kitchen smells like a
bustling alleyway in Guangzhou. The secret to that impossibly tender
chicken is not a chemical restaurant shortcut; it is a generations-old
Cantonese technique called da shui, where cold water is vigorously
beaten into the meat before it hits the wok. Stripped of the syrupy
glazes of Americanized takeout, this is honest, home-style cooking. It
relies entirely on the caramelized sweetness of blistered onions playing
against savory, velveted chicken. It is fast, unapologetic, and tastes

exactly like home.
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INGREDIENTS

11b boneless skinless chicken 1/4 tsp salt
thighs o ‘ ‘ 5 tbsp water
gluize[;cross the grain into 1/4-inch thick divided, ensuring 2 thep ate cold
1 large yellow onion 1tbsp Shaoxing wine
cut against the grain into thick wedges
with layers separated 4 tsp cornstarch
divided
3 cloves  garlic S
minced 3 tbsp neutral cooking oil
divided
1 tbsp fresh ginger
finely minced 11/2tbsp oyster sauce
3 med scallions 1/2 tsp dark soy sauce

2 tbsp light soy sauce

cut into 2-inch pieces with white and
green parts separated 1/2 tsp sugar

Jivided 1/4 tsp ground white pepper

1tsp toasted sesame oil

PREPARATION
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Beat water into the chicken to perform the da shui technique.

In a mixing bowl, massage the chicken with 1 tablespoon of the light soy sauce and
the salt. Add 2 tablespoons of cold water and stir vigorously in one continuous
direction with chopsticks for a minute, until the liquid is entirely absorbed and the

meat turns sticky.

Velvet the chicken to lock in the moisture.
Stir in the Shaoxing wine and 1 tablespoon of the cornstarch until the meat is
evenly coated, then gently fold in 1 tablespoon of the neutral oil. Let it sit at room

temperature for 15 minutes.

Mix the stir-fry glaze.
In a small bowl, whisk together the oyster sauce, the remaining 1 tablespoon of
light soy sauce, dark soy sauce, sugar, white pepper, the remaining 1 teaspoon of

cornstarch, and the remaining 3 tablespoons of water.



INSTRUCTIONS

1. Sear the chicken undisturbed to mimic wok hei.
Heat a wok or heavy skillet over high heat until just smoking, then swirl in 1
tablespoon of neutral oil. Spread the marinated chicken into a single layer and
leave it completely alone for 45 to 60 seconds to build a golden crust without

dropping the pan's temperature.

2. Toss the chicken until mostly cooked, then remove.

Once the crust forms, briskly stir-fry for another minute until the meat is white on
the outside but still slightly raw in the center. Transfer the chicken and any resting

juices to a plate.

3. Blister the onions to release their natural sweetness.
Wipe the wok clean if any starch has burned, or simply add the remaining 1
tablespoon of oil. Over high heat, toss the onion wedges for 45 seconds until the

edges blister and turn translucent.

4, Fry the aromatics.

Add the minced garlic, ginger, and the white parts of the scallions to the onions,

tossing continuously for 30 seconds until highly fragrant.

5. Glaze the chicken and onions together.
Return the chicken to the wok. Give the reserved glaze a quick stir to
reincorporate the cornstarch, then pour it around the hot perimeter of the pan,
never directly onto the meat. Toss continuously for 1 minute as the sauce rapidly

bubbles, thickens, and coats everything.

6. Finish with scallions and sesame oil.

Turn off the heat. Stir in the green parts of the scallions and the toasted sesame oil,

give it one final toss, and serve immediately with steamed rice.
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EF'S NOTES

Always cut against the grain.
Cutting both the chicken and the onions against the grain is non-negotiable. It
shortens the muscle fibers in the meat for a tender chew and breaks the onion's

structure so it rapidly releases its sugars into the hot wok.

White pepper is mandatory.
Do not substitute black pepper. White pepper provides the foundational, earthy

heat that is essential to the authentic flavor profile of this dish.



The Chinatown Commute: Siu
Mei Hacks and Leftover
Alchemy

Transforming store-bought Cantonese roasted meats into comforting, budget-

stretching weeknight meals.



There is a profound, unsung heroism in the Tuesday night hustle. It begins
with the hypnotic, grease-smudged glow of heat lamps in a Chinatown window,
illuminating sides of roast duck and glistening strips of char siu. The Styrofoam
box carried home on the subway isn't just takeout; it is a tactical advantage. For
generations of Cantonese families, store-bought siu mei has been the ultimate
weeknight cheat code—a foundational ingredient ready to be stretched, remixed,
and resurrected to feed a hungry household.

This is where the real cooking happens. It is the alchemy of transforming
yesterday’s soy sauce chicken into today’s ginger scallion noodles, or letting the
sweet, smoky fat of leftover pork melt into a blistered wok of eggplant. These
aren't restaurant dishes. They are the quiet, fiercely beloved meals of a working-
class kitchen, turning a single Chinatown pit stop into days of uncompromising

comfort.






Yeung Chau Chau Faan

B

joeng4 zaul caau? faan6

There is a weekend ritual familiar to any kid who grew up in a first-
generation Chinese-American household: the pilgrimage to the local
Siu Mei window, returning with a styrofoam clamshell of ruby-red,
fatty Char Siu. By Tuesday, the remnants of that roast pork and the
Tupperware of cold Sunday rice demand transformation. This isn't the
heavy, soy-stained filler of the mall food court; this is the gold standard
of Hong Kong tea restaurants. It relies on the alchemy of leftovers,
leveraging cold grains, the briny snap of fresh shrimp, and the brilliant,
smoky deception of wok-edge soy sauce to recreate the unmistakable

flavor of the homeland on a standard American stove.
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INGREDIENTS

3 cup day-old cooked Jasmine rice 2 med scallions
crumbled by hand to separate the finely chopped, white and green parts
grains separated

4 oz Char Siu 1/2 tsp kosher salt

diced into pea-sized cubes

1/4 tsp ground white pepper

4 o0z small raw shrimp
peeled, deveined, and chopped into 1/2 tsp sugar
bite-sized pieces
3 large eggs 1tsp light soy sauce

beaten well
3 tbsp neutral cooking oil

1/3 cup frozen peas and carrots mix
thawed and patted thoroughly dry

PREPARATION

e Crumble the cold rice manually before it hits the heat.
This guarantees the distinct, separated grain texture that defines authentic

Cantonese fried rice.

o Eliminate all excess moisture from the vegetables and shrimp.
Thaw and thoroughly pat dry the peas, carrots, and shrimp. Any residual water
introduced to the wok will steam the rice, preventing the essential Maillard

reaction.
INSTRUCTIONS

1. Flash-fry the shrimp and pork.
Heat a large, heavy-bottomed skillet or wok over medium-high heat with one
tablespoon of neutral oil. Add the shrimp and a pinch of salt, sautéing for 30
seconds until just pink, then instantly add the diced Char Siu and scallion whites

to render the fat before removing everything to a plate.
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Bind the cold rice with the beaten eggs.

Wipe the pan clean if needed, crank the heat to high, and swirl in the remaining
two tablespoons of oil. Pour in the eggs, waiting just five seconds for the bottom to

set, then immediately dump the cold, crumbled rice directly onto the semi-liquid
egg.

Toss vigorously to fry and dry the grains.
Use a spatula to quickly press and toss the rice into the eggs for one to two
minutes until you hear the rice popping and crackling against the metal, a clear

sign the moisture is evaporating.

Reintroduce the proteins and season the dish.
Return the shrimp, pork, peas, and carrots to the pan, sprinkling the salt, sugar,

and white pepper evenly over the top while tossing for another minute.

Simulate wok hei with the wok-edge soy sauce technique.
Push the rice slightly away from the edges of the hot pan and drizzle the light soy
sauce directly onto the smoking metal perimeter. As it instantly sizzles and

caramelizes into an aromatic vapor, aggressively toss the rice through the smoke.

Finish with residual heat.

Kill the heat entirely and fold in the scallion greens, allowing the warmth of the

rice to release their fresh onion aroma without burning them.

EF'S NOTES

Manage your heat by cooking in batches.
A standard American burner lacks the BTUs of a commercial wok station; never
attempt to cook more than three or four cups of rice at once, or the pan

temperature will plummet and the rice will steam into a soggy clump.

Never substitute dark soy sauce.
Authentic Yeung Chau Chau Faan is characterized by a pale, elegant golden color.

Using dark soy sauce will ruin the aesthetic and drown the delicate flavors.



Siu Ya Tong Mian

KePeimaM

siu ya tong mian

For the kids of the diaspora growing up in the fluorescent-lit sprawl of
the American Midwest, the weekend pilgrimage to the nearest real
Chinatown was a religious observance. The prize was always a
styrofoam container holding a lacquered, mahogany roast duck. You
ate the prime cuts on the first night, but the real magic was the leftover
carcass on a busy Tuesday. Grandma didn't waste time on four-hour
bone-boiling sagas; she employed pure, pragmatic leftover alchemy. By

waking up the cold bones in a hot wok, extracting the five-spice and
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fat, and violently emulsifying it with store-bought chicken stock, she

produced a milky, restorative broth in exactly thirty minutes. This isn't

restaurant cooking. It's unadulterated home comfort.

INGREDIENTS

leftover Cantonese roast duck

carcass

meat removed and reserved, leaving
bones, neck, and fatty skin

1 tbsp neutral cooking oil

3 med fresh ginger

slices skin left on

3 med scallions
cut into 2-inch pieces, white and green
parts separated

2 small garlic

cloves smashed flat

1 star anise pod

PREPARATION

e Separate the meat from the bones.

2 tbsp
4 cup
3 cup
1 tbsp
1/2 tsp
1/2 tsp
14 oz

3 small

bunches

1/4 cup

Shaoxing cooking wine
low-sodium chicken stock
water

light soy sauce

white pepper

sugar

fresh egg noodles

baby bok choy

ends trimmed

pickled snow cabbage
lightly rinsed

Pull any remaining good meat from the cold duck carcass to use as a topping,

leaving the bones, spine, neck, and stray fatty skin to build the broth.

INSTRUCTIONS

1. Sear the bones to wake up the fat.

Heat a large Dutch oven or wok over medium-high heat with the neutral oil. Add

the ginger, smashed garlic, and the white parts of the scallions until fragrant, then

toss in the carcass and skin scraps. Sear for 3 to 4 minutes until the opaque duck

fat melts into liquid gold and smells heavily of five-spice.
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1. Deglaze the pot and build the broth.

Pour the Shaoxing wine over the hot bones to deglaze, followed immediately by

the chicken stock, water, and star anise.

2. Force an emulsion with a hard boil.

Bring the pot to an aggressive, rolling boil, then reduce the heat to medium so it
maintains a vigorous simmer for 25 minutes. This physical agitation forces the

rendered duck fat to suspend in the water, creating a cloudy, rich broth.

3. Cook the noodles and greens.
While the broth simmers, boil the noodles in a separate pot of water until al dente,
drain, and divide among four bowls. Use the same boiling water to blanch the bok

choy for 60 seconds before adding it to the bowls.

4, Strain and season the finished broth.

Turn off the heat, discard the large bones and aromatics with a spider strainer, and
stir in the light soy sauce, white pepper, and sugar. Taste the broth and add a

pinch of salt if your chicken stock was unsalted.

5. Assemble the bowls.
Ladle the screaming hot broth over the noodles and greens. Top each bowl with
the reserved duck meat, pickled snow cabbage, and the green parts of the

scallions.
CHEF'S NOTES

o Fixing a thin or watery broth.
Ensure you sear the bones first and keep the boil vigorous enough to agitate the

liquid; a gentle French simmer will not emulsify the duck fat into the soup.

¢ Balancing the richness.
If the duck was exceptionally fatty, skim a few spoonfuls of oil from the surface
before serving. The pickled snow cabbage is highly recommended here, as its briny

crunch cuts right through the heavy fat.
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¢ Reinvigorating the leftover duck meat.

Reheat your reserved shredded duck meat in an air fryer at 400°F for a few minutes

to make the skin crispy again before placing it on top of the noodles.

e The aromatics are non-negotiable.

Do not skip the Shaoxing wine and ginger. They neutralize the gaminess of the old

poultry and create the essential flavor baseline.
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Siu Yuk Chau Sei Gwai Dau

B FEE

siu yuk chau sei gwai dau

It’s the day after the Chinatown run. That styrofoam box of siu yuk—
crispy, salty, five-spice roast pork belly—was heaven yesterday. Today,
the skin is soggy and the fat has seized in the fridge. This is grandma’s
secret weapon: pure leftover alchemy. You throw that day-old pork into
a hot wok, render out the deeply spiced fat, and use it as the magic
cooking oil for a mountain of green beans. No messy restaurant deep-
frying here, just a quick steam-braise that leaves the beans perfectly

tender, wrinkled, and slicked in an irresistible savory sauce.
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INGREDIENTS

11b fresh green beans 1 med fresh red chili
ends snapped, cut into 2-inch pieces thinly sliced

1/21b leftover Cantonese roast pork 1 tbsp neutral cooking oil
bell.y _ 1 tbsp premium oyster sauce
cut into 1/2-inch cubes

3 med garlic 1tsp light soy sauce

cloves finely minced

1 med shallot

1pinch  sugar
1/2 cup water
thinly sliced

1tsp cornstarch
mixed with 1 tbsp cold water

PREPARATION

Wash and trim the green beans.

Snap off the tough stem ends, pull down to remove any fibrous strings, and cut

them into 2-inch lengths so they are easy to pick up with chopsticks.

Prepare the slurry.
Mix the cornstarch and cold water in a small bowl before you begin cooking so it's

ready to go when you need to thicken the sauce.

INSTRUCTIONS
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Awaken the pork.
Heat a wok or large heavy-bottomed skillet over medium-high heat with the
neutral oil, adding the minced garlic, sliced shallot, chili, and cubed pork once the

oil is shimmering.

Render the spiced fat.
Let the pork sit undisturbed for 30 seconds to coax out the cold, solid fat, then toss

until the garlic is intensely fragrant and the pork edges start to crisp.



1. Blister the beans.
Crank the heat to high, drop in the green beans, and toss vigorously for 1 to 2

minutes so every bean is coated in the aromatic, pork-flavored oil.

2. Execute the steam-braise.

Add the oyster sauce, light soy sauce, and sugar, toss quickly to prevent burning,
then pour in the half cup of water and immediately cover the wok with a tight-

fitting lid.

3. Letitride.
Steam vigorously for 4 to 5 minutes without lifting the lid, allowing the trapped

steam to transform the beans from raw and squeaky to tender and wrinkled.

4., Thicken and serve.
Remove the lid, give the cornstarch slurry a quick stir to recombine it, and pour it
into the wok. Toss continuously for 30 seconds until the sauce turns glossy and

clings tightly to the beans and meat, then serve immediately.
CHEF'S NOTES

e Sourcing the pork in suburbia.
If you don't have access to a Chinatown deli counter, use thick-cut, unsmoked pork
belly or high-quality slab bacon. Par-boil it, slice it, and pan-fry it with a pinch of

Chinese five-spice powder to approximate the authentic fat profile.

o Equipment reality check.
Carbon-steel woks are traditional, but if you're cooking on a flat electric or
induction range, a wide, heavy-bottomed cast-iron skillet retains heat far better

when you add the water for the steam-braise.
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Cha Siu Chau Daan

BEXE

cha siu chau daan

A weekend trip to the Asian market usually yields a clamshell of
glowing, ruby-red barbecue pork, but by Tuesday, those leftovers need
salvation. Enter grandma's kitchen alchemy, a deeply comforting
rescue mission that demands barely three minutes of your undivided
attention. The secret to these impossibly custardy ribbons isn't the
diner trick of heavy cream, but a simple cornstarch slurry that locks in
moisture as soon as it hits a blistering hot wok. It is fast, unapologetic,
and relies entirely on technique—hesitate at the stove, and the magic is

gone.

172



INGREDIENTS

4 large large eggs 1tsp cornstarch

1 cup leftover char siu BBQ pork 1 tbsp cold water

cut into 1/2-inch cubes

1/4 tsp kosher salt

1 med scallion
finely chopped, white and green parts 1/4 tsp chicken bouillon powder
separated
2 tbsp neutral oil 1/4 tsp white pepper
PREPARATION

e Have everything within reach.
This dish cooks in under three minutes from the moment the oil gets hot. If you

stop to chop a scallion while the eggs are in the pan, you have already failed.

INSTRUCTIONS

1. Whisk the eggs and prepare the stabilizing slurry.
In a medium bowl, beat the eggs vigorously until the yolks and whites are entirely
homogenous. Separately, dissolve the cornstarch, cold water, salt, bouillon, and
white pepper into a slurry, then stir it into the eggs along with the green parts of

the scallion.

2. Render the pork fat and wipe the wok clean.
Heat a wok or large skillet over medium heat with one teaspoon of the oil. Sear
the cubed pork and white scallions for a minute or two until caramelized, scoop
them out to a plate, and immediately wipe the pan clean with a paper towel so the

residual honey glaze doesn't burn your eggs.

3. Prepare the pan with high heat and cool oil.
Turn the heat to medium-high, add the remaining oil, and swirl it around to coat

the bottom until it is shimmering but not aggressively smoking.
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1.

Execute the scrape and pull technique.

Pour the egg mixture into the pan and do absolutely nothing for three to five
seconds until the edges just begin to bubble. Using a spatula, gently and fluidly
push the cooked edges toward the center, tilting the pan slightly so the raw liquid

egg flows into the empty spaces.

Fold in the pork and pull from the heat early.

When the eggs are about seventy-five percent set, with fluffy ribbons but still
shiny, slightly runny pools of liquid on top, immediately toss the warm pork back
in. Give it one final, gentle fold and immediately slide the entire mixture onto a

plate to let the residual heat finish the cooking.

CHEF'S NOTES
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Skip the dairy entirely.
Many modern diner recipes use evaporated milk, but traditional home cooks rely
purely on a cornstarch slurry to keep the proteins tender and trap moisture

without diluting the pure egg flavor.

Embrace the bouillon.
Chicken bouillon is an unapologetic staple in the diaspora pantry, providing a
necessary baseline of umami that elevates the dish far beyond what salt alone can

achieve.



Geung Cung Siu Yau Gai Lo
Mian

B RBUhEESA

geung cung siu yau gai lo mian

The weekend pilgrimage to Chinatown for a styrofoam container of Siu
Yau Gai—lacquer-dark, deeply floral soy sauce chicken—is a rite of
passage for the diaspora. But for the busy home cook on a Tuesday
night, the traditional slow braise of a whole yellow-feathered bird is
rarely practical. This is weeknight alchemy. By relying on the forgiving
nature of bone-in chicken thighs, a hot-oil shock for the ginger scallion
sauce, and a non-negotiable ice water rinse to give thin alkaline
noodles their legendary bounce, the cook can capture the exact sensory

memory of a neighborhood roast meat window in half an hour.
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INGREDIENTS

4 large bone-in skin-on chicken
thighs

1 tbsp neutral oil

1 med fresh ginger
unpeeled and cut into 5 slices 1/4-inch
thick

2 med scallions
cut into 2-inch segments

2 small garlic

cloves smashed

1 med star anise

1 small cinnamon stick

1/2 cup light soy sauce

3 tbsp dark soy sauce

3 tbsp rock sugar
crushed into small pieces

PREPARATION

2 tbsp

11/2 cup

1/2 cup
1/3 cup

3/4 tsp
1/4 tsp
1/3 cup

12 oz

1 tbsp

1tsp

Mei Kuei Lu Chiew (Chinese
Rose Wine)

water

scallions
finely minced

fresh ginger
peeled and finely minced

kosher salt
chicken bouillon powder
neutral oil

fresh thin Cantonese egg

noodles
oyster sauce

toasted sesame oil

e Mince and measure all aromatics before turning on the stove.

The hot oil pour and the noodle boiling happen in a matter of seconds and require

your full attention; prepare your mise en place beforehand.
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INSTRUCTIONS

1. Build the master stock to perfume the chicken.

In a deep skillet or braiser with a tight-fitting lid, heat 1 tablespoon of neutral oil
over medium-high heat. Add the ginger slices, scallion segments, smashed garlic,
star anise, and cinnamon stick, sautéing for about 1 minute until highly fragrant.
Pour in the light soy sauce, dark soy sauce, rock sugar, rose wine, and water,
bringing the mixture to a gentle boil while stirring until the sugar is fully

dissolved.

2. Gently bathe the chicken thighs in the braising liquid.
Lower the heat to a gentle simmer and place the chicken thighs into the liquid,
skin-side down. Cover the pot and simmer gently for 12 minutes. Carefully flip
the thighs skin-side up, use a spoon to baste the skin with the dark liquid, and

cover to cook for another 12 to 15 minutes until the juices run clear.

3. Rest the meat and reduce the liquid gold into a sauce.

Turn off the heat and transfer the cooked chicken to a cutting board to rest. Leave
the remaining braising liquid in the pan and boil it uncovered over medium-high

heat for 3 to 5 minutes to reduce it slightly into a rich, savory dressing.

4. Execute the hot oil pour to awaken the ginger scallion sauce.
In a heat-proof bowl, combine the minced scallions, grated ginger, salt, and
chicken bouillon powder. In a small saucepan, heat 1/3 cup of neutral oil over
medium-high heat until it shimmers and smokes slightly, then carefully pour the
smoking hot oil directly over the aromatics to cook out the sharp raw bite of the

ginger.

5. Cross the cold river to achieve the legendary noodle bounce.
Bring a large pot of water to a rolling boil and drop in the fresh egg noodles,
untangling them immediately with chopsticks. Boil for exactly 60 to 90 seconds,
then drain and immediately rinse them vigorously under cold running tap water
for 15 seconds. This vital thermal shock washes away the bitter alkaline lye and
tightens the starches, ensuring the strands become springy and separate rather

than a gummy lump.
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Toss the noodles and assemble the bowls.

Transfer the thoroughly drained noodles to a large mixing bowl. Add the oyster
sauce, toasted sesame oil, and 3 to 4 tablespoons of the reduced master stock,
tossing vigorously until every strand is coated in the glossy dark sauce. Chop the
rested chicken thighs through the bone, divide the noodles among serving bowls,
lay the chicken on top, and finish with a generous heaping spoonful of the ginger

scallion oil.

EF'S NOTES

Rose Wine is the non-negotiable secret to the Chinatown aroma.

Mei Kuei Lu Chiew is a sorghum liquor infused with fresh rose petals, delivering a
deeply floral, aromatic sweetness that elevates the dish from a generic teriyaki to
authentic Cantonese Siu Mei. If completely unavailable, substitute 2 tablespoons of

Shaoxing wine.

Dark soy sauce and rock sugar are required for the perfect lacquer finish.
Standard light soy sauce provides salt, but dark soy sauce is aged longer with
molasses to provide the iconic mahogany color. Rock sugar melts into a thicker,

shinier glaze without the cloying sweetness of granulated white sugar.

Do not skip the cold water shock for the noodles.
Cantonese egg noodles contain kansui (alkaline water) which gives them their
yellow color and distinct eggy aroma. Failing to vigorously rinse them in cold

water after boiling will leave a soapy residue and a ruinous texture.



Hung Siu Siu Yuk Dau Fu

KIBE SR

hung siu siu yuk dau fu

In Hong Kong, ducking into a neon-lit diner for a steaming plate of
braised roast pork and tofu over rice isn't just lunch—it's culturally
enshrined as ‘A Man's Romance.' It is unpretentious, deeply satisfying,
and requires absolutely zero etiquette to devour. But in the first-
generation American kitchen, this dish is an act of leftover alchemy. It
exists to resurrect that box of Sunday-roast Chinatown pork that lost its
crackle in the fridge by Tuesday. The secret isn't adding oil; it's coaxing
the heavily spiced, rendered fat out of the cold pork to build a

masterful, savory gravy. We're utilizing pre-fried tofu puffs—a
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grandmother's trick to skip the frying and soak up maximum sauce. It
is working-class comfort in a bowl, entirely foolproof, and perfectly

achievable on a busy weeknight.

INGREDIENTS
1/21b leftover Cantonese roast pork 1 med medium shallot
cut into 1-inch cubes roughly chopped
40z fried tofu puffs 1 tbsp ground bean sauce or chu
cut in half to expose the spongy
interior hou paste
4 med dried shiitake mushrooms 1 tbsp oyster sauce
soaked, stems removed, and sliced in
half 1tsp light soy sauce

1/2med  medium carrot
peeled and sliced on a bias into thin

1/2 tsp dark soy sauce

ovals
1tsp sugar

1 small fresh ginger

cut into 3 thick slices 1 tbsp Shaoxing rice wine
4 med garlic cloves 1 cup chicken broth

peeled and gently smashed with the

side of a knife 1 tbsp cornstarch
2 med scallions

cut into 2-inch segments, white and 2 tbsp cold water

green parts separated

PREPARATION

o Soak the dried shiitake mushrooms.
Place the dried mushrooms in a bowl of warm water for at least 2 hours until fully
rehydrated. Reserve 1/2 cup of the earthy soaking liquid to substitute for a portion
of the chicken broth if desired.
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INSTRUCTIONS

1. Render the alchemy from the day-old pork.
Place a wok or large non-stick skillet over medium heat without any oil. Add the
leftover roast pork pieces and let them sizzle for 3 to 4 minutes, tossing
occasionally. You aren't trying to make them perfectly crispy again; you are
coaxing the pork to release its natural, five-spice-infused fat. Once a glossy coating
of oil covers the pan, use a slotted spoon to remove the pork, leaving the rendered

fat behind.

2. Build the aromatic base in the hot lard.
Keep the heat at medium. Toss the smashed garlic, ginger slices, shallot, and the
white parts of the scallions directly into that shimmering pork fat. Sauté for about
60 seconds until the edges of the garlic turn slightly golden and the kitchen smells

incredible.

3. Bloom the fermented bean paste.

Push the aromatics to the side of the pan and add the ground bean sauce directly
to an empty spot. Let it sizzle in the hot oil for 15 seconds to awaken the
fermented soybeans and cook off any raw, canned taste, then stir everything

together.

4. Deglaze and construct the wet stir-fry.
Return the roast pork to the pan, tossing to coat it in the aromatic paste. Add the
sliced carrots and soaked mushrooms. Crank the heat to medium-high, then
drizzle the Shaoxing wine around the perimeter of the pan so it hits the hot metal

and instantly vaporizes.

5. Braise the tofu puffs until they become savory sponges.

Pour in the chicken broth, oyster sauce, light soy sauce, dark soy sauce, and sugar.
Bring the liquid to a rolling boil. Add the halved tofu puffs, pressing them down
gently so they submerge. Reduce the heat to medium-low, cover, and let it braise

for 5 to 7 minutes so the tough pork skin softens and the puffs drink up the sauce.
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Thicken the broth into a rich, mahogany gravy.

Remove the lid. In a small bowl, mix the cornstarch and cold water until perfectly
smooth. Stir the braise continuously while slowly drizzling in the slurry. Let it
bubble for 30 seconds to cook out the starch flavor as the watery broth transforms

into a glossy gravy.

Garnish and serve immediately over rice.
Turn off the heat and toss in the reserved green parts of the scallions. Serve right
away, spooning generous amounts of the meat, tofu, and gravy over steamed

jasmine rice.

EF'S NOTES

Pantry swaps for fermented bean paste.

If you absolutely cannot find ground bean sauce or Chu Hou paste, substitute 1
tablespoon of hoisin sauce mixed with a tiny splash of soy sauce. It will be slightly
sweeter and lack the rustic fermented depth, but it will still yield a delicious

Tuesday night dinner.

Vegetable variations to clear the fridge.
While carrots and mushrooms are traditional, this gravy works beautifully with

sugar snap peas, baby bok choy, or sliced bamboo shoots thrown in during the last

3 minutes of braising.



Siu Ya Si Chau Mi Fan

shyuet choi fo ahp see mun mai

If your family made the weekend commute to Chinatown, Sunday
dinner was a feast of shiny, lacquered Cantonese roast duck. But
Tuesday night? Tuesday night was for huo ya—the 'fire duck.' To the
untrained eye, a leftover carcass of bones, chewy skin, and odd scraps
is garbage. To a Cantonese grandmother, it's the foundation of one of
the greatest noodle dishes on earth. This isn't a dry stir-fry, it's a braise:
a rapid bone broth soaked up by thirsty rice noodles, offset by the
fermented crunch of snow cabbage. It is weeknight leftover alchemy at

its finest, tasting exactly like a bustling, neon-lit Hong Kong tea cafe.
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INGREDIENTS

6 oz dried rice vermicelli 1/2med  yellow onion
thinly sliced
11/2 cup leftover roast duck meat and
1 tbsp oyster sauce
skin
shredded by hand 1 tbsp light soy sauce
1 med leftover roast duck bones 1tsp dark soy sauce

21/2 cup water 1/2 tsp sugar

30z pickled snow cabbage 1/4 tsp white pepper

rinsed well, wrung completely dry, and

roughly chopped 1cup fresh mung bean sprouts
2 tbsp duck fat rinsed and drained well
3 small garlic 2 med sca.lhons. _

. . cut into 2-inch pieces
clove finely minced

1tsp toasted sesame oil

1inch ginger

peeled and julienned

PREPARATION

e Hydrate the vermicelli.
Place the dry rice vermicelli in a large bowl and cover completely with cold or
lukewarm water. Let soak for 20 to 30 minutes until pliable but still firm, then

drain thoroughly. Never boil them, or they will turn to paste in the wok.

o Brew the liquid gold.
Place your leftover duck bones and carcass into a small saucepan with the water.
Bring to a boil over medium-high heat, then lower to a simmer for 15 to 20 minutes

while you prep everything else.

e Mix the sauce matrix.
Strain the duck broth, yielding about 1 1/2 cups of liquid, and discard the bones.
Mix the oyster sauce, light soy sauce, dark soy sauce, sugar, and white pepper

directly into this hot broth.
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INSTRUCTIONS

1. Tame the snow cabbage in a dry wok.

Heat a dry wok over medium-high heat with no oil. Toss the chopped snow
cabbage for 60 seconds to evaporate its hidden moisture and awaken the mustard

green aroma, then remove and set aside.

2. Build the wok hei.
Return the wok to medium-high heat and add the reserved duck fat. Once
shimmering, add the minced garlic, julienned ginger, and sliced onion, stir-frying

for 1 minute until highly fragrant and the onions begin to soften.

3. Revitalize the leftover duck.
Add the shredded duck meat, duck skin, and the dry-toasted snow cabbage into

the wok. Toss vigorously for 2 minutes to render out the last bits of fat and crisp

the edges of the meat.

4, Braise the vermicelli.
Add the soaked, drained rice vermicelli to the wok. Immediately pour the hot
duck broth and sauce mixture over the noodles, using chopsticks or tongs to

gently toss and ensure they are evenly coated in the liquid.

5. Let the noodles drink the broth.

Turn the heat down to medium. Let the noodles simmer and soak up the broth,

which will take about 3 to 5 minutes.

6. Finish with a fresh crunch.
Once 90 percent of the liquid is absorbed and you hear the oil begin to sizzle
again, toss in the fresh bean sprouts and scallions. Toss for exactly 30 seconds to
keep the sprouts crunchy, turn off the heat, drizzle with sesame oil, and serve

immediately.
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CHEF'S NOTES
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The golden rule of rice noodles.
Do not boil Jiangmen vermicelli. Boiling causes the starches to gelatinize too
rapidly, resulting in a soggy, broken stir-fry. Cold or room temperature soaking is

the secret to their signature bouncy texture.

No leftover duck?
While the magic of this dish is the leftover alchemy, you can substitute 1 cup of
shredded rotisserie chicken. Replace the duck bone broth with 1 1/2 cups of high-

quality chicken broth mixed with a splash of hoisin sauce.

In a snow cabbage emergency.
Xue cai is irreplaceable for its exact flavor profile, but in a dire Ohio-winter
emergency, aggressively rinse a handful of classic sauerkraut, wring it completely

dry, and toss it with a pinch of sugar before adding it to the wok.



Char Siu Lo Mian

A5

cha-siu lo-min

It’s Tuesday night in the suburbs, miles from the neon hum and roast-
meat windows of the nearest metropolitan Chinatown. But the smell—
that intoxicating, sweet-savory lacquer of slow-roasted pork—is right
here. Authentic Cantonese lo mian isn't a heavy, gravy-drenched
takeout affair; it's a dry-tossed masterclass in texture. The
grandmother's secret is guo leng he, or 'passing the cold river.
Shocking the alkaline noodles in an ice bath halts the cooking and

strips the bitterness, locking in that legendary, resistant chew. Tossed
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with a slick of aromatic oil, a potent hit of premium oyster sauce, and

Sunday’s leftover char siu, it's a fifteen-minute ticket straight back to

the old neighborhood.
INGREDIENTS
8 oz fresh Hong Kong style thin
egg noodles
loosened and unravelled
6 oz store-bought char siu
sliced 1/4-inch thick
1 cup gai lan
stems trimmed
2 med scallions
julienned
2 tbsp neutral cooking oil
PREPARATION

e Mix the alchemy sauce.

1 med

2 tbsp

1 tbsp
1/2 tbsp
1tsp
1/2 tsp

1 tbsp

shallot
thinly sliced

premium oyster sauce
light soy sauce

dark soy sauce
toasted sesame oil
sugar

hot water

In a small bowl, whisk together the oyster sauce, light soy sauce, dark soy sauce,

sesame oil, sugar, and hot water until the sugar is fully dissolved.

o Infuse the aromatic oil.

Heat the neutral oil in a small skillet over medium-low heat, add the sliced shallot,

and gently fry for 3 to 5 minutes until golden and crispy, then remove from the

heat.

e Prepare the cold river.

Fill a large mixing bowl with cold water and a generous handful of ice cubes, and

set it right next to your stove.
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INSTRUCTIONS

1. Blanch the greens and take the chill off the pork.

Bring a large pot of water to a rolling boil, drop in the gai lan for 45 to 60 seconds
until just tender, and remove with a spider; dip the char siu slices in the boiling

water for exactly 5 seconds to melt the fat slightly, then set aside.

2. Boil the noodles rapidly.
Ensure the water is back to a fierce boil, drop the fresh egg noodles into the pot,
and cook for exactly 1 to 1 1/2 minutes, agitating vigorously with chopsticks so

they don't stick.

3. Shock the noodles in the ice bath.

Immediately transfer the cooked noodles directly into the ice water and swirl them

for 15 to 30 seconds to wash away the excess starch and alkaline water.

4. Re-warm the noodles.
Lift the cold noodles from the ice bath, shake off the excess water, and plunge
them back into the boiling pot for a mere 2 to 3 seconds to heat them through

before draining vigorously.

5. Dress and assemble the dish.
Place the hot noodles into a large mixing bowl, immediately pour over the warm
shallot oil and the alchemy sauce, and toss with chopsticks until perfectly coated
in mahogany; divide between plates and top with the warmed pork, greens, and

scallions.

CHEF'S NOTES

e Understand your soy sauces.
Light soy provides fermented saltiness, while dark soy provides a caramelized
depth and that essential mahogany color. Standard American supermarket soy
sauce is a hybrid and will make this dish inedibly salty if used as a direct

substitute for dark soy.
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o The alkaline noodle dilemma.
If fresh Hong Kong egg noodles are impossible to find, high-quality dried shrimp
roe or wonton noodles are a suitable pantry backup. The ice shock technique
remains absolutely mandatory to achieve the correct texture regardless of the

noodle format.

190



Tong Sui for the Soul: The
Rhythms of Dessert

Closing the meal with traditional sweet dessert soups formulated to balance the

body's internal humors, tailored to seasonal rhythms and achievable weeknight

pacing.

In a Cantonese home, dessert isn't some sugary afterthought engineered to
induce a coma. It's maintenance. It's a necessary calibration of the body's

internal engine, dictated by the humidity in the air or the chill in your bones.



Tong sui—literal 'sugar water'—is the quiet closer to the chaos of a family meal.
Whether it’s the throat-soothing slip of snow fungus on a dry autumn night or
the bracing, spicy kick of ginger meant to drive out the winter damp, these
bowls do real work.

You won't find fussy pastries here. Instead, there is the dark, earthy depth of
red bean simmering with decades-old tangerine peel on a random Tuesday
night. It's an act of profound, practical love. These recipes don't demand a
weekend of prep; they just ask for a low simmer while you clear the dishes,
delivering you to the end of the day with your humors balanced and your soul

intact.
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Faan Syu Tong Sui

faan1 syu4 tong4 seoi2

There’s nothing fancy about faan syu tong sui. It’s a humble, working-
class dessert born of necessity, but it hits the soul like a warm blanket
on a bitter Tuesday night. The magic lies entirely in the aggressive,
unapologetic bite of old ginger cutting through the molasses-like depth
of Chinese rock sugar, softening those sweet potatoes until they
surrender completely. It's what your grandma made when you were

sick, or sad, or just home. Pure, unadulterated comfort.

INGREDIENTS

6 cup water 30z old ginger

peeled and smashed flat with the side of
a cleaver
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11/21b yellow-fleshed sweet potatoes 3 oz Chinese brown rock sugar

peeled and roll-cut into irregular 1.5- broken into smaller pieces
inch chunks

INSTRUCTIONS

1. Bring the water and ginger to a rolling boil.
Smashing the ginger releases its aggressive, spicy oils. Let it boil hard in the water

for at least 10 minutes to build a fierce broth.

7. Submerge the sweet potatoes.

Drop the chunks into the ginger broth and lower the heat to a steady simmer. You
want them tender enough to yield to a spoon, but not so soft they turn the soup to

mush—this takes about 15 minutes.

3. Melt down the rock sugar.
Stir in the brown rock sugar during the last 5 minutes of cooking. Taste the broth.
It should be unapologetically gingery and deeply sweet, so adjust with more sugar

if your soul demands it.

4. Serve piping hot.
Ladle the hot soup into small bowls. It’s best eaten immediately, warming the

bones from the inside out.
CHEF'S NOTES

e Seek out brown rock sugar.

Sold in rigid rectangular blocks at Asian markets as peen tong, it offers a subtle

caramel depth that regular white sugar simply cannot fake.

e The choice of potato matters.

Asian varieties with yellow or purple flesh hold their shape better than standard

American yams, remaining slightly firm rather than disintegrating into the broth.
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Hung Dau Sa

ANCN

There is a beautiful, unapologetic rhythm to the end of a Cantonese
meal. It doesn't conclude with heavy pastries, but with tong sui—sugar
water. Hung Dau Sa is the undisputed soul of this tradition, a
comforting, sandy suspension of red beans and aged tangerine peel.
The secret to a grandmother's canonical bowl isn't a modern
immersion blender, but the physical breakdown of the bean to create a
velvety texture known as 'qi sha." By employing a brilliant freezer hack
the night before, a home cook can coax out that uncompromising
texture on a Tuesday night without standing over a simmering pot for

three hours.

196



INGREDIENTS

11/2 cup  dried small red beans 8 cup water
rinsed well
) 21/2 0z Chinese rock sugar
1 small aged tangerine peel
piece 21/2 0z brown slab sugar

1 pinch  kosher salt
PREPARATION

e Soak the rinsed red beans in warm water for two to three hours until plump.

e Drain the beans, leaving them slightly wet, and freeze them in a plastic
container overnight.

As the residual water turns to ice, it expands, fracturing the beans' tough cellular

structure from the inside out so they cook in a fraction of the traditional time.

o Soak the dried tangerine peel in warm water for 20 minutes until pliable, then
gently scrape away the white pith with a dull knife.

Unless you have paid a premium for decades-old peel, that white pith will release

a bitter compound called rutin into the soup. Do not skip this step.
INSTRUCTIONS

1. Bring the water to a rolling boil in a heavy-bottomed pot or Dutch oven.
Drop the solid block of frozen beans and the scraped tangerine peel directly into
the boiling water. The extreme thermal shock causes the structurally weakened

beans to burst almost immediately.

2. Reduce the heat to medium-low, crack the lid, and simmer vigorously for 45 to
60 minutes.

Check occasionally and add a splash of boiling water if the liquid reduces too

much. The beans should become completely soft and begin to split open.
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Crush half the beans against the side of the pot using a ladle or potato masher.
This traditional mechanical mashing, known as 'chai sha,' releases the starchy
interior into the broth, instantly transforming it into a thick, sandy suspension

while leaving the delicate bean skins intact.

Stir in the sugars and salt only after the beans have completely broken down.
Adding sugar earlier acts as an osmotic barrier, hardening the beans and
preventing them from ever softening properly. Simmer for a final 15 to 20 minutes
to dissolve the sugars and meld the flavors, then let sit for 10 minutes off the heat

before serving.

EF'S NOTES

The Instant Pot workaround.
If you forgot to freeze the beans the night before, pressure cook the unsoaked
beans, peel, and 6 cups of water on High Pressure for 40 minutes, followed by a

natural release. Mash the beans, switch to the sauté setting, and dissolve the sugar.

Brown sugar substitution.
If you cannot find traditional brown slab sugar (pian tang) at your local Asian
market, substitute it with a half cup of lightly packed light brown sugar to mimic

those molasses notes.



Yeung Ji Gam Lu

ot H %

yeung ji gam lu

If there is a dessert that captures the dynamic pulse of modern Hong
Kong, it is Yeung Ji Gam Lu. Invented in the 1980s to beat the tropical
heat, this vibrant yellow bowl quickly became the reigning king of
neighborhood sweet soup shops. For the first-generation kid,
replicating it at home means translating grandma’s intuition into exact
measurements. The secret is a starch-cooking technique called Guo
Leng He, shocking steeped sago pearls in ice water to wash away the
sticky starch. Paired with sweet Honey mangoes and the unmistakable,
rich backbone of evaporated milk, it hits that exact, mind-blowing note

of a sweltering Hong Kong summer.
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INGREDIENTS

6 cup water 1 large red pomelo or ruby red

1/3 cup small white sago pearls

1/3 cup water

grapefruit

peeled, pith and membranes removed,
vesicles separated

3/4 cup full-fat canned coconut milk
1/4 cup rock sugar crystals stirred well
4 large Ataulfo mangoes 1/2 cup evaporated milk

very ripe and wrinkled

PREPARATION

e Brew the rock sugar syrup.

In a small saucepan, combine one-third cup water and the rock sugar over

medium-low heat until completely dissolved, then set aside to cool completely.

INSTRUCTIONS

200

Bring six cups of water to a vigorous rolling boil in a medium pot.

Pour in the sago pearls and stir immediately to prevent them from sticking to the

bottom, boiling for eight to ten minutes.

Turn off the heat, clamp the lid tightly onto the pot, and steep the pearls
undisturbed for fifteen to twenty minutes.

The residual heat gently cooks the core of the pearls without agitating them into
mush; they are ready when completely translucent with no hard white dots in the

center.

Drain the pearls through a fine-mesh strainer and immediately shock them in a
bowl of ice-cold water.

This essential technique, known as Guo Leng He, stops the cooking and washes

away the extruded starches that cause clumping.

Peel and pit the mangoes, dice one-third of the flesh into neat cubes for garnish,
and place the remaining two-thirds into a blender.



1. Blend the mango, cooled rock sugar syrup, coconut milk, and evaporated milk
until incredibly smooth and velvety.

7. Pour the blended mango base into a large mixing bowl and gently fold in the
drained sago pearls and half of the separated citrus vesicles.

3. Cover the bowl tightly and chill in the refrigerator for at least two hours.

This resting period is crucial to allow the flavors to meld and the coconut milk to

thicken.

4. Ladle the chilled soup into individual bowls and garnish generously with the
reserved diced mango and remaining citrus vesicles.

CHEF'S NOTES

e Evaporated milk is non-negotiable for authentic flavor.
In Hong Kong culinary tradition, evaporated milk provides a specific caramelized
richness and mouthfeel that fresh milk or pure coconut milk cannot replicate. Do

not confuse it with sweetened condensed milk.

o Adjust the sugar based on the fruit's natural sweetness.
Since mangoes fluctuate wildly in sucrose levels based on the season, taste the

blended puree before chilling and adjust the rock sugar syrup accordingly.

e Do not substitute Tommy Atkins mangoes for Ataulfos.
The standard large green-and-red mangoes found in American supermarkets are

fibrous and watery, which will completely ruin the silky texture of the dessert.
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Sang Yin Ji Ma Hu

saang yin ji ma hu

In the West, dessert is an indulgence, but in the Cantonese tradition, it
is a deeply restorative necessity. A bowl of freshly milled black sesame
soup is the ultimate expression of this philosophy—pitch-black,
entirely medicinal, and profoundly comforting. Traditional shops
spend hours grinding toasted seeds and soaked rice on heavy granite
stone mills to achieve a microscopic graininess that feels like liquid silk
on the tongue. Armed with a high-speed blender and a nut-milk bag,
you can bypass the backbreaking labor and capture that exact ancient,

nutty depth on a busy Tuesday night in an Ohio suburb.
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INGREDIENTS

100 g raw black sesame seeds 3 cup cold water
divided
1 tbsp raw white sesame seeds
60g yellow rock sugar

20g jasmine rice cracked into small pieces

rinsed well 1pinch  kosher salt
20g glutinous rice

rinsed well
PREPARATION

o Soak the rice ahead of time.
Place the rinsed jasmine and glutinous rice in a small bowl, cover with an inch of
cold water, and let it soak for at least 4 hours or overnight in the fridge to soften

before blending,.
INSTRUCTIONS

1. Toast the seeds using the white sesame indicator.
Rinse the black and white sesame seeds in a fine-mesh sieve and shake off the
excess water. Place a dry skillet over medium-low heat and add the damp seeds.
Stir continuously with a wooden spatula for 5 to 8 minutes. The exact second the
white sesame seeds turn a fragrant, shiny golden-brown, immediately remove the

pan from the heat and pour the seeds onto a cool plate to stop the cooking.

7. Pulverize the seeds and rice into a raw slurry.
Drain the soaked rice. In a high-speed blender, combine the toasted sesame seeds,
the drained rice, and 2 cups of the cold water. Blend on high for 2 to 3 minutes

until the mixture turns into an opaque, pitch-black liquid.
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Strain the liquid to achieve the traditional silky texture.

Place a nut-milk bag or cheesecloth-lined sieve over a large bowl and pour the
black liquid through it. Gently squeeze the bag to extract as much liquid as
possible. Return the dry, fibrous black grit left in the bag to the blender with the
remaining 1 cup of cold water, blend on high for 30 seconds, and strain it through

the bag one more time. Discard the remaining grit.

Gelatinize the raw starches over heat.

Pour the strained black liquid into a medium saucepan over medium heat. Stir
continuously, making sure your spoon scrapes the bottom of the pot so the heavy
starches do not sink and scorch. As the liquid reaches a simmer, the raw rice
starches will gelatinize, transforming the watery mixture into a thick, velvety

soup.

Sweeten gently and serve.

Once the soup has thickened, lower the heat to a gentle simmer. Add the rock
sugar and the tiny pinch of salt. Continue to stir gently for 3 to 4 minutes until the
sugar is completely dissolved, taking care not to let it boil furiously, which would

cause the sesame oil to separate. Serve immediately.

EF'S NOTES

The visual roasting trick.
Black sesame seeds offer zero visual cues when they shift from perfectly toasted to
acrid and burnt. Adding a spoonful of white sesame seeds to the pan acts as a

built-in kitchen timer. When the white seeds are golden, the black seeds are ready.

The weeknight shortcut.

If you forgot to soak the rice, blend your toasted sesame seeds with all 3 cups of
water and strain the liquid as instructed. Before heating, whisk 3 tablespoons of
glutinous rice flour (mochiko) and 1 tablespoon of regular rice flour into the cold

liquid until completely dissolved, then proceed to heat and stir on the stove.



Suet Yi Suet Lei Tong Sui

EFEZNEK

suet yi suet lei tong sui

Walk into a Cantonese household on a chilly autumn night, and you're
met with the honeyed aroma of pears and apricot kernels simmering
on the stove. This is tong sui—literally 'sugar water'—but the
translation does it a disservice. It's a restorative ritual, a culinary
medicine designed to soothe the body during shifting seasons. The
secret to this soup isn't a three-hour simmer, but the physical coaxing
of the snow fungus's natural collagen. By applying a vigorous vortex
stir during a rapid boil, you shatter the cell walls and release a rich,
velvety syrup in under forty minutes. It is a grandmother's intuition,

distilled for a busy Tuesday.
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INGREDIENTS

25g dried golden snow fungus 11/2tbsp mixed sweet and bitter

soaked in cold water for 1 to 2 hours,

hard core removed, torn into apricot kernels

fingernail-sized pieces rinsed
6 cup cold filtered water 2 med Asian pears
peeled, cored, and cut into bite-sized
8 med dried whole Chinese red chunks
dates 50¢g yellow rock sugar

rinsed, halved, and pitted ) B )
1 tbsp dried goji berries

PREPARATION

Hydrate and trim the snow fungus.

Soak the dried fungus in cold water for 1 to 2 hours until it expands into a
translucent blossom. Snip away the dense, dark-yellow core at the base and discard
it.

Tear the fungus to maximize surface area.

Tear the remaining fronds by hand into the smallest possible pieces—about the
size of a fingernail. This is the grandmother's trick: the smaller the pieces, the

faster the soup will gelatinize.

Pit the red dates.
Halve the red dates and remove the hard pits. Traditional Chinese Medicine
teaches that the pits create unwanted internal heat, and removing them balances

the restorative properties of the soup.

INSTRUCTIONS
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Bring the snow fungus and cold water to a violent, rolling boil.
Combine the finely torn fungus and cold water in a medium, heavy-bottomed pot
over high heat, and boil aggressively, uncovered, for exactly 10 minutes. Starting

with cold water is imperative to gently coax the fibers open.



1. Vigorously stir the boiling liquid to release the natural collagens.
After ten minutes of hard boiling, take a long spoon or chopsticks and stir the
water in a single, circular direction for 45 to 60 seconds. This intense mechanical
friction shatters the softened cell walls, unleashing the fungus's velvet texture

instantly.

7. Simmer the soup with the red dates and apricot kernels.

Immediately drop the heat to maintain a gentle simmer. Add the pitted red dates
and apricot kernels, cover the pot with the lid slightly cracked to prevent boiling

over, and cook for 15 minutes.

3. Introduce the Asian pears.
Add the chopped pear chunks to the pot and simmer for another 10 to 15 minutes,

until the fruit is tender but still firmly holds its structural integrity.

4, Finish the broth with rock sugar and goji berries.
In the final five minutes of cooking, stir in the yellow rock sugar and goji berries

until the sugar fully dissolves. Do not add the goji berries any earlier, or they will

break down and render the soup unpleasantly sour.

5. Let the soup rest off the heat before serving.

Turn off the heat, cover the pot securely, and let it sit undisturbed for 10 minutes.
This resting period allows the released collagens to set into a luxurious syrup.

Serve warm in small bowls, or chill overnight to serve cold.

CHEF'S NOTES

e Seek out golden, unbleached snow fungus.
Bypass the perfectly pristine, bleach-white varieties at the market. They are often

treated with sulfur dioxide and will stubbornly refuse to soften. Look for dense,

yellowish clusters, frequently labeled 'Chou Er' (ugly ear).

e Use crisp, firm fruit.
Traditional recipes favor the Tianjin Ya Pear, but any crisp Asian pear works
perfectly. Do not substitute with soft European varieties like Bartlett, which will

disintegrate into mush when boiled.
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o Sweeten with intention.

Yellow rock sugar provides a pure, mild sweetness with subtle caramel notes that
won't overpower the delicate aromatics of the pear and apricot kernels. If you can't

find it, substitute a blend of mostly light brown sugar with a pinch of white sugar.

208



Luk Dau Sa

g
luhk dauh saa

In the swampy, oppressive humidity of a Midwestern summer, nothing
cuts through the heat quite like a bowl of Luk Dau Sa. Traditional
Chinese Medicine dictates that mung beans clear heat and dispel
dampness; to a first-generation kid in Ohio, it just tastes like home. This
recipe translates a grandmother’s intuition into exact measurements,
capturing the holy grail of Tong Sui—that velvety, suspended "sandy"
texture—without chaining you to the stove for two hours. By utilizing
a brilliant auntie-approved hack of freezing the beans to shatter their
cellular walls, you get deeply comforting, slow-simmered perfection

achievable on a busy Tuesday night.
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INGREDIENTS

1 cup dried green mung beans 1/4 cup unseasoned dried kelp
soaked in cold water for 15 mins,
11/2 tbsp white rice rinsed, and cut into thin strips

1 large aged tangerine peel 2 sprigs  fresh common rue

soaked in warm water for 15 mins,
interior white pith scraped and 150 g slab sugar or rock sugar
discarded

8 cup water

1 pinch  kosher salt
PREPARATION

e Wash and submerge the beans.

Rinse the mung beans and white rice together under cold water until clear, then
place them in a freezer-safe container. Pour in just enough hot water to submerge

them by half an inch.

o Freeze until solid.
Let the container sit at room temperature for 30 minutes, then transfer to the
freezer for at least 4 hours, or up to a month. As the water freezes, it expands and

fractures the cellular walls of the beans—the secret to a quick, velvety breakdown.
INSTRUCTIONS

1. Bring the water and tangerine peel to a rolling boil.
In a large heavy-bottomed pot or Dutch oven, bring the water to a boil over high

heat. Drop in the scraped tangerine peel.

2. Shock the frozen beans.

Slide the solid, frozen block of mung beans and rice directly into the boiling water.
As the water returns to a boil, skim off any loose green husks that float to the top

for a smoother texture.
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1. Simmer the beans into sand.
Reduce the heat to medium-low, partially cover the pot, and simmer vigorously
for 25 to 30 minutes. Stir occasionally so the starches don't scorch the bottom. You
are looking for the beans to visibly disintegrate into a cloudy, suspended

emulsion.

7. Sweeten the soup and add the kelp.

Only after the beans have broken down—adding sugar too early fortifies the beans
and keeps them stubbornly hard—stir in the kelp strips and slab sugar. Simmer

for an additional 10 to 15 minutes until the sugar is fully dissolved.

3. Steep the rue and finish.
Turn off the heat and stir in the microscopic pinch of salt to tame the kelp and
make the sweetness bloom. Drop in the fresh rue sprigs, cover the pot tightly, and

let it steep off the heat for 5 minutes before discarding the rue and serving.
CHEF'S NOTES

e Sourcing common rue.

You won't find this in standard American grocery stores, and rarely in Asian

markets. Buy a plant at a garden center (often sold in the butterfly section) or order
seeds online. It grows like a weed in a pot on an Ohio windowsill. If you truly can't
find it, don't substitute it with Western herbs; just squeeze a ribbon of fresh orange

peel in at the very end.

¢ Respect the peel.
Do not skip scraping the white pith off the inside of the soaked tangerine peel. The

pith harbors an intense bitterness that will ruin the delicate balance of the dessert.
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Ma Tai Daan Fa Lu

I E R

ma tai daan fa lu

Dessert in a traditional Cantonese household isn't about western
extravagance, buttercream, or heavy fat; it's about thermodynamics and
balance. If a first-generation kid spent a humid July running through
an Ohio suburb, their mother likely had a pot of this exact soup
simmering on the stove to clear their heat and cool their blood. Ma Tai
Daan Fa Lu is a masterclass in minimalism, suspending the earthy,
unyielding crunch of fresh water chestnuts in a delicate, glassy broth of
rock sugar, punctuated by silken ribbons of egg. It eschews restaurant
flair for the quiet, intuitive magic of a grandmother's kitchen, distilled

into exact measurements for a busy Tuesday night.
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INGREDIENTS

10 med fresh water chestnuts 21/2 tbsp water chestnut flour
peeled, half finely diced and half lightly
smashed 3 tbsp cold water

4 cup water 1large egg

well beaten

1/3 cup yellow rock sugar

broken into small pieces

PREPARATION

e Wash, peel, and prep the water chestnuts.
Rinse the corms to remove residual marsh mud, slice off the top and bottom, and
peel the dark skin. Finely dice half into quarter-inch cubes, and place the other half
in a ziplock bag to lightly smash with the flat side of a cleaver.

INSTRUCTIONS

1. Build the foundational sugar base.

Combine the water and rock sugar in a medium pot over medium-high heat,

stirring occasionally until the sugar dissolves completely into a mild, clear syrup.

9. Simmer the fresh water chestnuts.
Drop the smashed and diced water chestnuts into the boiling syrup, reduce the
heat to medium-low, cover, and let simmer for five to eight minutes to infuse the

broth without losing their legendary snap.

3. Whisk and stream the water chestnut slurry.
Vigorously whisk the water chestnut flour with the cold water until smooth and
milky, then stream it slowly into the gently simmering pot while stirring

continuously until the broth turns glossy and thickens.
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Execute the ice flower egg drop.

Turn the heat off completely to ensure silken ribbons instead of rubbery scrambled
curds. Drizzle the beaten egg in a slow circle, wait three to five seconds for it to
set, and gently swirl the soup in a single direction to bloom the egg into delicate

ice flowers.

EF'S NOTES

Never use canned water chestnuts.

They carry a metallic, brine-like aftertaste and lack the essential fruity sweetness

needed for a bare-bones dessert. Seek out fresh corms at your local Asian market.

The dual-texture technique.
Dicing half the chestnuts gives a consistent crunch, while smashing the other half
breaks the cell walls, releasing their natural sugars and creating jagged edges that

soak up the sweet broth.

Sourcing the thickener.
Water chestnut flour is crucial for a hydrocolloid gel that won't break down easily

upon reheating; find it in yellow paper boxes with red text at the grocery store.



Ye Keng Sai Mai Lo

it S

je4 zap1 sail maib lou6

If there is one dessert that smells like a first-generation childhood, it is
a simmering pot of Ye Keng Sai Mai Lo. This isn't a heavy, sugar-laden
western affair; it's a delicate, comforting sweet soup that Cantonese
grandmothers have whipped up for generations to soothe the soul. The
true secret separating a gluey disaster from the bouncy perfection of a
Hong Kong dessert shop is how you treat the sago pearls. You don't
boil them to death. You boil them briefly, then let them steep in the
residual heat. It feels like magic, but it is just authentic kitchen science.

Twenty minutes, mostly hands-off, and you are right back home.
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INGREDIENTS

6 cup water 13.5 oz full-fat coconut milk
1/2 cup small white tapioca pearls 1/4 cup evaporated milk
11/2cup  water 1/8 tsp salt

1/2 cup yellow rock sugar 11/2 cup taro root

peeled and cut into 1/2-inch cubes

INSTRUCTIONS

1.
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Bring six cups of water to a violent, rolling boil before adding the tapioca
pearls.

Do not rinse the pearls beforehand, or they will instantly dissolve into a cloudy
puddle. Stir immediately to prevent clumping, and let them boil uncovered for 8
to 10 minutes until they become semi-translucent with a distinct white dot in the

center.

Turn off the heat, cover the pot tightly, and walk away.

Let the pearls steep in the residual heat for 15 to 20 minutes. This native technique,
known as "guk," gently cooks the starch through to the core without turning the
delicate exteriors into mush. When you check back, the white dots should have

completely vanished, leaving clear, glass-like spheres.

Drain the cooked pearls and shock them vigorously under cold running water.
This step, called "crossing the cold river," washes away the viscous surface starch
to prevent a gluey soup and gives the pearls their coveted, bouncy chew. Leave

them in a fine-mesh strainer to drain.

Combine the remaining one and a half cups of water and the rock sugar in a
clean saucepan over medium heat.
Stir until the rock sugar is completely dissolved, which should take about three to

five minutes. If you are adding taro, boil the cubed root in this water until tender

before dissolving the sugar.



1. Pour in the coconut milk and salt, bringing the mixture to a gentle simmer.
Do not let it reach a hard boil; aggressive heat will cause the coconut milk to

separate and lose its delicate, floral fragrance.

7. Remove from the heat, stir in the evaporated milk, and fold in the cooked sago.

Serve it piping hot on a busy weeknight, or chill it in the refrigerator to serve cold

during the punishing heat of summer.
CHEF'S NOTES

o Evaporated milk is the non-negotiable secret to authenticity.
While you can substitute half-and-half in a desperate pinch, canned evaporated
milk adds the specific, caramelized dairy silkiness that elevates this from a

homemade attempt to Hong Kong café perfection.

e Rock sugar rounds out the flavor profile.
Standard granulated sugar offers a flat sweetness, but yellow rock sugar (Bing
Tong) provides a polished, mineral-rich sweetness that won't overpower the

delicate coconut.
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Bak Gwo Fu Juk Tong Sui

B RIBTHEK

baak-gwo foo-juk tong-sui

To a Cantonese kid raised in an American suburb, the smell of soy and
melting rock sugar on the stove means one thing: somebody loves you.
The ingredients read like a trip to the apothecary—ginkgo nuts to clear
the lungs, Job's tears to banish dampness—but the result is pure,
unadulterated comfort. The secret isn't hidden in some mythical
homeland pantry; it relies on a two-stage cooking technique that
transforms plain water and fragile tofu skin into a rich, milky elixir. It's

grandma's restorative magic, engineered for a Tuesday night.
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INGREDIENTS

31/2 0z sweet soup dried tofu skin 1/4 cup Job's tears
snapped into palm-sized pieces, soaked rinsed and soaked in cold water for at
in cold water for 15 to 30 minutes, and least 2 hours or overnight
drained )
30z white rock sugar chunks
1 cup vacuum-packed pre-shelled
ginkgo nuts 2 large €gss
halved lengthwise with the bitter green lightly beaten
inner cores removed and discarded 8 cup water

INSTRUCTIONS

1. Build the base.

In a large pot, bring the water to a rolling boil over high heat.

9. Start the milky emulsion.
Add the soaked Job's tears, the de-cored ginkgo nuts, and exactly three-quarters of
the soaked tofu skin. Prop the lid open slightly with a wooden spoon so it doesn't
boil over, drop the heat to medium-low, and let it simmer vigorously for 30 to 40
minutes. The tofu skin will completely disintegrate, turning the clear water into a

fragrant, milky broth.

3. Add texture and sweetness.
Stir in the remaining quarter of the tofu skin along with the rock sugar. Simmer
gently for another 5 to 8 minutes. The newly added tofu skin will soften into
luxurious, silky ribbons without melting away, while the sugar fully dissolves.

Taste and adjust—it should be fragrant and lightly sweet, never cloying.

4, Create the egg drop.

Turn the heat off completely. Using a ladle, stir the soup in a slow, circular motion
to create a gentle whirlpool. Slowly drizzle the beaten eggs into the moving broth,
letting the residual heat cook them into delicate, gossamer ribbons. Let it sit for

two minutes, then ladle into bowls and serve warm.
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CHEF'S NOTES

e Mind your tofu skin.

Buying the wrong yuba will ruin the dish. Look for packages explicitly labeled for
sweet soups, or sheets that are flat, pale, and incredibly fragile. If you buy the thick,
wrinkled sticks meant for savory braising, they will remain leathery forever and

the soup will stay totally watery.

o Respect the ginkgo.

Don't skip removing the tiny green cores from the nuts. Even if they come pre-
boiled in a vacuum pack, that little sprout carries a bitter taste and mild natural

toxins. Pluck them out with the tip of a paring knife or a toothpick before boiling.
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Gui Yuan Jou Cha

HEEATERR

quiyudn hongzao chd

In the Lingnan region, dessert isn't a heavy, sugar-laden brick. It's tong
sui—a restorative, sweet soup designed to balance the body and quiet
the mind. For a first-generation kid, the smell of simmering longan,
woody red dates, and the sharp hum of ginger hitting the back burner
is the smell of a mother's care. It's a warm, amber-hued hug you can
pull from your pantry on a busy Tuesday night with zero planning,

delivering the exact, uncompromised flavors of home.

INGREDIENTS
12 med dried red dates 1/3 cup dried longan
rinsed, sliced open, and pitted rinsed
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1 large fresh ginger 30g rock sugar or dark brown

smashed until splintered

sugar
4 cup water
1 tbsp dried goji berries
rinsed
PREPARATION

e Always slice open and pit your red dates before simmering.
This exposes the flesh to the water to extract maximum caramel sweetness, and
removes the hard pit, which traditional Chinese medicine warns can cause

excessive internal heatiness if boiled.

e Smash the ginger aggressively with the flat of a cleaver or heavy pan.
Splintering the ginger rather than neatly slicing it forces the volatile essential oils

out into the broth, creating a deeper, warming hum without overwhelming the

drink.
INSTRUCTIONS

1. Combine the water, pitted red dates, dried longan, and smashed ginger in a

medium saucepan.

Bring the pot to a rolling boil over medium-high heat.

2. Reduce the heat to low, crack the lid, and simmer gently for 30 minutes.

You will know it is ready when the water transforms into a rich, dark amber color

and the kitchen smells intensely sweet and fragrant.

3. Remove the pot from the heat, stir in the sugar until dissolved, and add the goji
berries.

Cover the pot and let it steep for exactly 5 minutes; boiling goji berries ruins their

delicate texture and sours the broth, so residual heat is all they need.

4, Ladle the hot soup into mugs or small bowls.

Make sure everyone gets a spoonful of the plumped longan and red dates to eat

alongside the restorative broth.
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CHEF'S NOTES

o This restorative broth can easily be adapted for the punishing heat of an
American summer.

Omit the ginger, toss in a small handful of dried chrysanthemum flowers during
the final five-minute steep, and serve it chilled over ice for a profoundly refreshing,

cooling beverage.
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