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			MAIL ORDER SOURCES

			Finding the ingredients for Asian home cooking has become very simple. Most supermarkets carry staples such as soy sauce, fresh ginger, and fresh lemongrass. Almost every large metropolitan area has Asian markets serving the local population—just check your local business directory. With the Internet, exotic Asian ingredients and cooking utensils can be easily found online. The following list is a good starting point of online merchants offering a wide variety of goods and services.

			 

			http://www.asiafoods.com

			http://www.geocities.com/MadisonAvenue/8074/VarorE.html

			http://dmoz.org/Shopping/Food/Ethnic_and_Regional/Asian/

			http://templeofthai.com/

			http://www.orientalpantry.com/

			http://www.zestyfoods.com/

			http://www.thaigrocer.com/Merchant/index.htm

			http://asianwok.com/

			http://pilipinomart.com/

			http://www.indiangrocerynet.com/

			http://www.orientalfoodexpress.com/

			

 

						Ask anyone what they consider homestyle cooking to be and they’re likely to say it’s food that’s just like Mom used to make. And it doesn’t matter whether Mom is American, Chinese, Indonesian, Japanese, Malaysian or Vietnamese. The answer is always the same: homestyle food is familiar, it’s nourishing, it’s simple and it’s economical.

			In this book, we’ve compiled recipes for favorite dishes made by moms in the home kitchens of China, Indonesia, Japan, Malaysia, Singapore and Vietnam. It’s an exciting array of flavors and textures that provides an overview of how similar these cooking styles can be, but how quickly and easily they take on their own unique tastes with the addition of a different blend of spices, or coconut milk, or dried shrimp paste.

			Most of the items in the Basic Asian Ingredients list are spices and condiments which, when combined, give these dishes their unique and exotic flavors. And once those ingredients have found their way into your cupboard— the spices in small quantities to maintain freshness, and properly stored in glass jars in a cool, dark place—you’ll have everything you need to add those fabulous flavors to your everyday meals.

			Many of these recipes involve making a spice paste to blend the flavors. Usually, whole spices such as seeds and peppercorns are first heated to release their aromas and flavors by dry-frying them in a dry, heavy-bottomed skillet until they become aromatic. They are then ground and combined with the rest of the spice paste ingredients. Flavors are also released from ingredients such as lemongrass, garlic and ginger by bruising them, which means mashing them lightly with the side of a knife blade or cleaver.

			Asian homestyle cooking anywhere depends largely on the quality and freshness of the ingredients you use. Almost all of these recipes lend themselves readily to spontaneous improvisation and creative innovation, leaving the cook plenty of leeway to substitute ingredients according to what’s available.

			 

			 

			 Basic Asian Ingredients

			 

			Chili peppers come in many shapes, sizes and colors. Fresh green and red Asian finger-length chilies are moderately hot. Dried chilies are usually deseeded, cut into lengths and soaked in warm water to soften before use. Chili oil is made from dried chilies or chili powder infused in oil, and is used to enliven some Sichuan dishes.

			 

			Coconut milk is available canned or in packets in most well-stocked supermarkets. It comes in varying consistencies and you will need to adjust the thickness by adding water as needed. In general, you should add 1 cup of water to 1 cup of coconut cream to obtain thick coconut milk, and 2 cups of water to 1 cup of coconut cream to obtain thin coconut milk.
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			Daikon radish is a large, crisp, white-fleshed radish, with a sweet and clean flavor. It is a vegetable that is widely used in Japanese and Korean cooking, and can be eaten raw, or cooked. The skin needs to be peeled or scrubbed before using. Daikon is available from Asian markets and many well-stocked supermarkets.

			 

			Dashi granules are used to make Basic Dashi Stock and as a basic seasoning in many soups and salad dressings. It may be substituted with soup stock powder or bouillon cubes. The recipe for making Basic Japanese Dashi Stock is on page 7.
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			Dried shrimp paste, also known as belachan, is a dense mixture of fermented ground shrimp that must be toasted before use—either wrapped in foil and dry-roasted or toasted over a gas flame on the tip of a metal skewer or back of a spoon.
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			Fish sauce is made from salted, fermented fish or shrimp. Good quality fish sauce is golden-brown in color and has a salty tang. It is available in bottles in most supermarkets.

			 

			Five spice powder is a highly aromatic blend of Sichuan pepper, cinnamon bark, clove, fennel and star anise, ground to a fine powder and used to season stir-fried noodles, in marinades and for sauces.
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			Japanese seven-spice chili powder (shichimi) is a mixture of several different spices and flavors. It contains sansho, ground chilies, hemp seeds, dried orange peel, flakes of nori, white sesame seeds and white poppy seeds. It is available in small bottles in Japanese stores.
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			Mirin is a type of sweetened rice wine sold in bottles in Japanese stores. It is used only for cooking—the alcohol dissipates through cooking. Use 1 teaspoon sugar added to 2 teaspoons sake as a substitute for 1 tablespoon mirin.

			Miso is a protein-rich, salty paste made of fermented soy beans. It has a distinctive aroma and flavor, and is a very important ingredient in Japanese cuisine. Miso must be kept refrigerated and is sold in plastic packs or tubs in the refrigerated section of Asian food stores. It comes in different grades, varieties and colors.

			 

			Mitsuba, a member of the parsley family, is used as a herb in soups, in salads and with fried foods. Chervil, celery leaves or parsley are good substitutes. It is available fresh in the refrigerator section of Japanese food shops.

			 

			Nori, also referred to as laver, is toasted, crisp and sold in very thin, dark green sheets of varying sizes— these sheets are used for wrapping sushi. Nori is also available as thinly shredded strips or flakes, both of which are used as a garnish served with rice.
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			Noodles are a universal favorite in Asia. Both fresh and dried noodles are made from either wheat, rice or mung bean flour. Egg noodles are generally made from wheat and egg and are available in round or flat shapes in a variety of sizes. Fresh yellow wheat noodles (mee) are thick, spaghetti-like noodles made from wheat flour and egg. Substitute fresh spaghetti or fettucine if you cannot find them. Dried rice vermicelli (beehoon or mifen) has very fine rice threads that must be plunged into hot water to soften before use. Rice stick noodles (also known as “river noodles”, kway teow or hofun) are wide, flat rice noodles sold fresh in Asian markets. If not available, use dried rice stick noodles instead. Soba noodles are slender Japanese noodles made from buckwheat. 
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			Palm sugar is made from the distilled juice of various palm fruits and varies in color from golden to dark brown. It has a rich flavor similar to dark brown sugar or maple syrup, which makes a good substitute.

			 

			Red pickled ginger is eaten as an accompaniment to rice dishes, especially sushi and sashimi. It is made of thin slices of young ginger that have been pickled first in salt, then in vinegar. A pink color is obtained by adding red shiso leaves, and sometimes red coloring is also added.

			 

			Rice wine is frequently used in Chinese cooking. Japanese sake, mirin or a dry sherry may be used as substitutes.

			 

			Sake or rice wine is available in many different qualities. Besides being popular as a drink, sake is an important ingredient in Japanese cooking. Widely available in liquor stores or in supermarkets where licensing laws do not prevent its sale, it is also sold as cooking sake in Asian supermarkets. Keep refrigerated after opening. Chinese rice wine or very dry sherry are alternatives.

			 

			Sesame Oil is extracted from sesame seeds that have been toasted, producing a dark, dense and highly aromatic oil that can be used for marinades, sauces and soups, or as a table condiment. Its nutty, smokey flavor has become a hallmark of north Asian cuisine.
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			Shiso leaves (also known as perilla leaves) have an attractive dark green color, sometimes with reddish veins, and are widely used in Japanese cooking either as an ingredient or a garnish. It is a member of the mint family, and the leaves have a hint of basil and spearmint flavor. They are crisp-fried as tempura, used to garnish sushi, or minced and added to rice served with sashimi. Decorative sprigs of shiso flowers are sometimes used as a garnish.
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			Soy sauce is a fermented sauce brewed from soy-beans, water, wheat and salt. Regular or light soy sauce is very salty and used as a table dip and cooking seasoning. Dark soy sauce is denser and less salty and adds a smoky flavor to dishes. Sweet black soy sauce is a thick soy sauce brewed with molasses and sugar. if you cannot obtain it, use dark Chinese soy sauce and add brown sugar to sweeten it.
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			Sichuan peppercorns are not really pepper, but a round, reddish-brown berry with a pronounced fragrance and acidic flavor. Also known as Chinese pepper or flower pepper (hua jiao) in Mandarin, it has a sharp pungency that tingles and slightly numbs the lips and tongue, an effect known in Chinese as ma la “numb hot.” Unfortunately, Sichuan peppercorns may be hard to come by in the US as their import was banned by the Department of Agriculture. You may be lucky to find some in a well-stocked Asian market or Chinatown. Japanese sancho pepper, sold in small bottles, contains other ingredients, but has a similar flavor.

			 

			Vinegar is used to balance flavors in sauces and to bring out the natural tastes of foods, almost always in conjunction with a bit of sugar; unless the recipe calls for a specific variety of Chinese vinegar, the best choices are rice vinegar or apple cider vinegar. Rice vinegar is mild and faintly fragrant, and is the preferred vinegar throughout Southeast Asia. Inexpensive brands from China are readily available in the West. If you cannot obtain Rice Vinegar, us distilled white vinegar or cider vinegar. Black Chinese vinegar is made from rice, wheat and millet or sorghum. The best black vinegars are well-aged and have a complex, smoky flavor similar to balsamic, which may be substituted. Chinese cooks add black vinegar sparingly to sauces, dips and when braising meats. Balsamic vinegar may be used as a substitute.

			 

			Yellow bean paste (tau cheo) contains soft, slightly fermented soybeans in a salty brown sauce that has a distinctive tang. They are lightly mashed and used to season fish, noodle and some vegetable dishes. Sold in jars in the supermarkets, the basic fermented soybean paste contains only soybeans, water and salt. Sweetened versions, or those with added chili and garlic, are also available. Miso is a good substitute.

			 

			 

            

          		            			Vietnamese Fish Sauce Dip (Nuoc Cham)

			 

			2–3 red finger-length chilies, deseeded and sliced

			3 cloves garlic

			1/4 cup (50 g) sugar

			3 tablespoons fresh lime juice

			1 tablespoon vinegar

			3 tablespoons fish sauce

			1/2 cup (125 ml) water

			1/2 teaspoon salt

			 

			Grind the chilies and garlic to a coarse paste in a mortar or blender, then combine with all the other ingredients and mix until the sugar is dissolved.

			 

			Yields 1 cup (250 ml) 

			Preparation time: 10 mins

			 

			 

			Basic Japanese Dashi Stock

			 

			1 strip dried kelp (konbu,

			4 in/10 cm long), wiped with a damp clothy

			4 cups (1 liter) water

			4 cups (50 g) dried bonito flakes (page 28)

			 

			Soak the dried kelp in a saucepan of water for 1 hour. Simmer over medium heat. Just before the water comes to a boil, remove and discard the kelp. Sprinkle the bonito flakes into the water and remove the saucepan from the heat immediately. As soon as the flakes sink, strain the stock and discard the flakes.

			 

			Yields 4 cups (1 liter) 

			Preparation time: 7 mins Cooking time: 7 mins

			 

			
				
					
							
							The stock keeps refrigerated for 3 days. To make instant dashi from granules (hondashi), add 1/2 teaspoon dashi stock granules to 1 cup (250 ml) hot water. The granules contain salt, so taste before adding the full amount of salt called for in the recipes.

						
					

				
			

			 

			 

			Malaysian Chicken Rice Chili Sauce

			 

			4 red finger-length chilies

			2 cloves garlic, peeled

			11/4 in (3 cm) young ginger peeled and sliced

			11/2 tablespoons fresh lime juice

			1 tablespoon sugar

			1/2 teaspoon salt

			5 tablespoons chicken stock or water

			 

			Grind all the ingredients in a mortar or blender and use as an accompaniment to Roast Chicken Rice (page 43).

			 

			Yields 4 cups (1 liter) 

			Preparation time: 7 mins Cooking time: 7 mins

			 

			 

            
			

			Barbecued Shrimp

			 

			20 fresh jumbo shrimp (about 13/4 lbs/800 g), peeled and deveined

			1 tablespoon fresh lime juice

			Bamboo skewers, soaked in water

			 

			Spice Paste

			4 macadamia nuts or candlenuts, dry roasted until golden brown

			3–4 red finger-length chilies

			1 kaffir lime leaf, sliced

			1/2 in (1 cm) galangal root, peeled and sliced

			5 shallots, peeled

			3 cloves garlic, peeled

			1/2 teaspoon dried shrimp paste (belachan), roasted

			2 teaspoons palm sugar or dark brown sugar

			1/2 teaspoon salt

			2 tablespoons oil

			1/4 cup (60 ml) coconut cream

			 

			1 Place the peeled shrimp in a bowl, toss with the lime juice and set aside to marinate.

			2 To make the Spice Paste, grind the macadamia nuts or candlenuts in a spice grinder or blender briefly until coarsely ground. Add the chilies, lime leaves, galangal root, shallots, garlic, shrimp paste, palm sugar or brown sugar and salt, then process to a smooth paste (add a little of the oil if needed to keep the mixture turning).

			3 Heat the oil in a small pan and add the Spice Paste. Cook over medium heat, stirring frequently, until the mixture is fragrant, 4–5 minutes. Add the coconut cream and bring to a boil, stirring constantly. Simmer 2 minutes, then transfer to a bowl to cool.

			4 When cool, add the shrimp and toss to coat well. Set aside to marinate for at least 30 minutes. Thread 2 to 3 shrimp onto each bamboo skewer.

			5 Barbecue or grill the shrimp for 2 minutes on each side, until lightly browned. Serve hot.

			 

			
				
					
							
							Kaffir lime leaves are dark green leaves shaped like a figure of eight. They add an intense fragrance to dishes and are used whole in soups and curries, or shredded finely and added to salads. Kaffir leaves may be substituted with regular lime leaves, lemon leaves or lime zest.

						
					

				
			

			 

			Serves 4

			Preparation time: 25 mins 

			Marinating time: 30 mins 

			Cooking time: 15 mins
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			Pork and Shrimp Dumplings

			 

			8 oz (250 g) ground pork

			8 oz (250 g) fresh shrimp, peeled and finely chopped

			4 green onions (scallions), finely chopped

			1 egg

			2 tablespoons cornstarch

			2 teaspoons soy sauce

			1 tablespoon minced or grated ginger

			24 fresh or frozen round

			wonton wrappers

			2 red finger-length chilies, sliced

			2 tablespoons chopped fresh coriander leaves (cilantro)

			 

			Sauce

			3 teaspoons chili oil

			1 teaspoon sugar

			1 teaspoon soy sauce

			1/2 teaspoon salt

			1 teaspoon ground

			Sichuan pepper

			 

			1 Combine the Sauce ingredients in a small bowl, mix well and set aside.

			2 To make the dumplings, combine the pork, chopped shrimp, green onions, egg, cornstarch, soy sauce and ginger in a medium bowl and mix well.

			3 Arrange several wrappers on a dry work surface and place a tablespoon of the mixture onto the center of each wrapper. Using a pastry brush, lightly dab some water around the edges of the wrapper. Fold the wrapper in half and press the edges to seal. If not cooking immediately, lightly dust the dumplings and leave on a rack to dry without touching each other.

			4 Bring a large pot of water to a rolling boil. Slip the dumplings into the boiling water, and let them boil until they all float to the surface, which means they are cooked. Remove from the water with a slotted spoon and drain.

			5 Place the hot dumplings in a serving dish, pour the Sauce and stir gently to coat. Alternatively, serve the Sauce separately as a dip. Garnish with the sliced chili and fresh coriander leaves and serve immediately.

			 

			Serves 4

			Preparation time: 30 mins

			Cooking time: 5 mins

			 

			

			Place a tablespoon of the filling onto the center of each wrapper.

			 

			

			Lightly dab some water around the edges, fold the wrapper in half and press to seal.
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			Easy Eggplant and Cucumber Pickles

			 

			2–3 Japanese cucumbers or hothouse (English) cucumbers, sliced

			1 Japanese eggplant, sliced

			1 teaspoon salt

			 

			Serves 4–6

			Preparation time: 5 mins

			+ overnight standing

			 

			1 Rub the cucumber and eggplant slices with salt in a medium bowl. Cover with a sheet of plastic wrap or baking paper and place a smaller bowl with a heavy weight on top to press the vegetables down. Let stand 8 hours in the refrigerator.

			2 Wash very well under cold water to remove excess salt before serving. Place a few slices of each vegetable in a small side dish to serve.

			 

			Japanese cucumbers are similar to English hothouse cucumbers, small and slender with a sweeter flavor and a smoother texture than large cucumbers. Baby cucumbers or pickling gherkins may also be used.

			 

			Japanese eggplants are thin, tender and purple, about 3–4 in (8–10 cm) long with sweet and tender flesh.
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			Simple Crab Omelet

			 

			A versatile and easy dish, this omelet is also very tasty with a filling of cooked ground pork instead of crabmeat. You may also add cut-up ripe tomatoes.

			 

			3 tablespoons oil

			3 shallots, minced

			11/4 cups (150 g) cooked crabmeat

			4 eggs, beaten

			2 teaspoons fish sauce

			1 green onion (scallion), sliced

			1/4 teaspoon freshly

			ground black pepper Fresh coriander leaves (cilantro), to garnish

			 

			Serves 2 to 4

			Preparation time: 5 mins

			Cooking time: 10 mins

			 

			 1 Heat 1 tablespoon of the oil in a wok or skillet over medium heat. Stir-fry the shallot for 1 to 2 minutes until fragrant and translucent, then add the crabmeat, mix well and transfer to a mixing bowl.

			2 Add the egg, fish sauce, green onion and black pepper to the crabmeat mixture and mix well.

			3 Heat the remaining oil in the same wok or skillet over medium heat. When the pan is hot, add the egg mixture and cook for 2 to 3 minutes, until crispy and light brown. Flip the omelet over and pan-fry the other side in the same manner. Carefully remove the omelet from the pan with a wide spatula.

			4 Place the omelet on a serving platter, garnish with the fresh coriander leaves and serve immediately.
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			Chicken and Cabbage Salad

			 

			Think of this dish as the Vietnamese version of Chinese chicken salad, a dish of shredded cabbage with chicken and a tangy sweet and sour dressing. But this recipe contains refreshing mint leaves and pungent fish sauce, with a sprinkling of crushed peanuts, turning it into a light yet satisfying meal. You can make the Dressing in advance and refrigerate it until ready to use. Plan to serve this dish as part of a whole meal to serve 6; alternatively, this recipe makes a light main dish serving 4.

			 

			1 large or 2 small boneless chicken breasts (about 8 oz/250 g), poached until cooked, then shredded into thin strips

			1/2 head cabbage (about

			1 lb/500 g), sliced into shreds to yield 4 cups

			1 large carrot, coarsely grated to yield 2 cups

			1/2 cup (20 g) mint leaves

			1 small onion, halved and very thinly sliced

			4 tablespoons chopped roasted unsalted peanuts

			Fresh coriander leaves

			(cilantro), to garnish

			2 tablespoons Crispy Fried Shallots (see note), to garnish (optional)

			 

			Dressing

			1–2 red finger-length chilies, deseeded and minced

			3 cloves garlic, minced

			1 tablespoon sugar

			1 tablespoon rice vinegar or cider vinegar

			3 tablespoons fresh lime or lemon juice

			3 tablespoons fish sauce

			3 tablespoons oil

			1/4 teaspoon freshly ground black pepper

			 

			
				
					
							
							Crispy Fried Shallots are readily available in packets or jars in most supermarkets and Asian food stores. To make them at home, thinly slice several cloves of shallots as desired and stir-fry in hot oil over low heat for 1–2 minutes, stirring constantly, until golden brown and crispy.

						
					

				
			

			 

			Serves 4 to 6

			Preparation time: 20 mins

			Cooking time: 15 mins

			 

			1 Combine the shredded chicken, cabbage, carrot, mint leaves and onion in a large serving bowl. Set aside.

			2 Mix the Dressing ingredients in a bowl until the sugar is dissolved, then pour the Dressing over the vegetables and toss until well combined.

			3 Top the salad with peanuts and garnish with fresh coriander leaves and Crispy Fried Shallots (if using). Serve immediately.

			 

			 

			Tangy Shrimp Salad

			 

			A cheery salad with contrasting colors of orange, green, white and pink, this is a low-calorie dish suitable for hot-weather eating. As part of a whole meal, this serves 6, but for a main dish, plan on serving only 2 to 3 people.

			 

			2 small carrots, thinly sliced to yield 2 cups

			3 baby cucumbers, thinly sliced

			1 green onion (scallion), minced

			20 mint leaves

			2 tablespoons coarsely chopped fresh coriander leaves (cilantro)

			10 oz (300 g) fresh shrimp, poached, peeled and deveined

			2 tablespoons chopped

			roasted unsalted peanuts

			 

			Chili Lime Dressing

			1 red finger-length chili, deseeded and sliced

			1 tablespoon rice vinegar or 2 teaspoons cider vinegar

			2 tablespoons fresh lime juice

			2 tablespoons fish sauce

			2 tablespoons oil

			2 shallots, thinly sliced

			1 teaspoon sugar

			1/4 teaspoon freshly ground black pepper

			 

			Serves 4 to 6

			Preparation time: 20 mins

			Cooking time: 3 mins

			 

			1 Combine the carrot, cucumber, green onion, mint leaves, fresh coriander leaves and shrimp in a mixing bowl, and set aside.

			2 Mix the Chili Lime Dressing ingredients in a bowl until well combined, then pour the Dressing over the vegetables and shrimp, and toss to mix well.

			3 Transfer the salad to a serving platter and sprinkle the peanuts on top. Serve immediately.

			



End of sample
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Measurement Conversions

Al our recipes are thoroughly tested in the Periplus Test Kitchen. Standard metric meas-
uring cups and spoons are used throughout, and all cup and spoon measurements are
level. We have used medium-sized (60 g, grade 3) eggs In all recipes.

Intornational Measures

Volume Lengths Weights
1toaspoon = 5 ml Vyin=6 mm 1oz=289

1UKIUS tablespoon = 15 mi = Steaspoons | pin=12mm | 80z=250g
1 Australian tablespoon = 20mi = 4 teaspoone | 1In = 2.5 om 11b=5009

We have used international 15 mi tablespoon measures. If you are using an Australian
20 mi tablespoon, the difference will not be noticeable for most recipes. However, for
flour, cornstarch or baking powder, sublract one teaspoon for each tablespoon specified.

Cup Equivalents

Vgoup =60ml =2floz 1 cup dried shrimp = 120
poup =125 ml = 4floz 1 cup cooked crabmeat = 120 g
fcup =250mi=8floz 1 cup mint leaves = 40 g
2cups = 500mi = 16110z = 1 pint 1 cup rice (cooked) = 100 g
dcups =1itre =32floz=1quat 1 cuprice (uncooked) =200 g
Oven Temperature Guide
‘When using convection ovens, the F c
outside of the food cooks more quickly  Low 300 150
than the inside. As a general rule, set the  Moderate 350 180
oven temperature 60-70 °F (15-20 °C) Med.Hot 400 200
lower than the temperature indicated in the  Hot a5 220

recipe, or refer to your oven manual. Very Hot 450 230
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