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NOTES




	 Both British (metric) and American (imperial plus US cups) are included in these recipes for your convenience; however it is important to work with one set of measurements and not alternate between the two within a recipe.


	 All spoon measurements are level unless otherwise specified.


	 All eggs are medium (UK) or large (US), unless otherwise specified. Uncooked or partially cooked eggs should not be served to the very old, frail, young children, pregnant women or those with compromised immune systems.


	 When a recipe calls for the grated zest of citrus fruit, buy unwaxed fruit and wash well before using. If you can only find treated fruit, scrub well in warm soapy water before using.


	 Ovens should be preheated to the specified temperatures. We recommend using an oven thermometer. If using a fan-assisted oven, adjust temperatures according to the manufacturer’s instructions.
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INTRODUCTION


The foods of East and Southeast Asia are amongst the freshest, most vibrant, and most flavoursome in the world. Not only are they delicious, healthy, and bursting with taste, but as densely populated regions they provide a huge variety of unique cuisines, including Thai, Vietnamese, Japanese and Korean. The geographical and historical influences of the flavours involved means that these recipes provide a melting pot of textures and tastes.


The Asian Kitchen prizes tender meats and fiery sauces which make the most of the fascinating local flavours found in the relevant regions. These cuisines are also naturally abundant in vegetables; making many of these recipes ideal for vegetarians and vegans who want to enjoy the lively aromas of Asian food without missing out on flavours. From creamy curries from Thailand, to rich and hearty noodle dishes from Vietnam, all these dishes are equally delicious. The recipes pack in all of the most distinctive and notable Asian flavours, with tasty notes of miso, fragrant spices and aromatic herbs, the unique essence of lemon grass, peppery tastes, thick noodles, and everything that is delicious, healthy and comforting about these cuisines.


This book brings 70 recipes for dressings, pastes and dipping sauces, small bites, soups, noodles and rice, curries and stews, main plates and sweet things which embrace all the classic flavours and key dishes from East and Southeast Asian countries. Those keen to jump into playing with flavours will enjoy whipping up Fresh Curry Pastes and Dipping Sauces from scratch, whilst anyone looking for a nourishing nibble will love classic Spring Rolls, rich Barbecue Pork Bao and crunchy Sesame Prawn Toasts with Pickled Carrot. Cold winter evenings will welcome in the comfort of Chicken Noodle Soup, and satisfyingly-slurpy Peppered Beef Pho, whilst hot afternoons will be perfect for carby classics like Beef Chow Mein, or an Egg-Fried Rice to use up those leftover summer veggies. Dinners with friends will be excellently catered for with flavoursome staples like Green Coconut Shrimp Curry. Finish off the meal with a variety of sweet dishes, including the Thai staple Sticky Rice with Mango and the much-treasured Hong Kong Egg Tart.
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CHAPTER 1


DRESSINGS, PASTES & DIPPING SAUCES




GREEN CURRY PASTE


TO MAKE A PROPER THAI GREEN CURRY, THE GREEN CURRY PASTE MUST BE AUTHENTIC. THE ONE BELOW IS SIMPLE TO MAKE AND WILL KEEP WELL IN THE FRIDGE FOR SEVERAL WEEKS. THIS IS AN ESSENTIAL INGREDIENT IN THE RECIPE FOR GREEN THAI SOUP (PAGE 55).


1 teaspoon coriander seeds


½ teaspoon cumin seeds


6 white peppercorns


3 large green chillies/chiles, deseeded and sliced


4 green bird’s-eye chillies/chiles, deseeded and sliced


4 spring onions/scallions, thinly sliced on a diagonal


4 garlic cloves, peeled


2.5-cm/1-in. piece of galangal, peeled and sliced


4 freshly chopped coriander/cilantro stalks, roots included


1 lemongrass stalk, trimmed


2 teaspoons shrimp paste


4 teaspoons groundnut/peanut oil


MAKES 150 ML/²⁄³ CUP


Dry-fry the coriander seeds, cumin seeds and peppercorns until they turn golden and begin to release their aroma. Leave to cool, then grind to a powder in a spice grinder.


Put all the chillies, the spring onions, garlic, galangal, fresh coriander, lemongrass, shrimp paste and oil in a food processor or blender and process to form a smooth paste. Transfer to a bowl and stir in the ground spices. Store in a sterilized, screwtop jar in the fridge and use as directed by the recipe.


RED CURRY PASTE


THIS MAY LOOK LIKE HARD WORK WITH THE LIST OF INGREDIENTS, BUT ONCE YOU HAVE MADE THIS PASTE YOU CAN STORE IT IN THE FRIDGE FOR A WEEK. IT’S FIERY AND FILLED WITH AROMATICS, BUT ONCE YOU ADD IT TO COCONUT MILK FOR A CURRY IT BECOMES A WONDERFUL CREAMY SAUCE.


2 tablespoons fresh ginger,peeled and grated


6 red fresh chillies/chiles, deseeded and sliced


4 bird's eye chillies/chiles, deseeded and sliced


6 lime leaves, roughly chopped


1 lemongrass stalk, roughly chopped


4 garlic cloves, minced


2 teaspoons sambal selek (Asian chilli/chile paste)


2 tablespoons fish sauce


1 teaspoon shrimp paste


freshly squeezed juice and grated zest of 1 lime


1 teaspoon palm sugar/jaggery


2 tablespoons vegetable oil


MAKES SCANT 180 ML/¾ CUP


Put all the ingredients in a food processor or blender and process to a coarse paste.


Store the paste in an airtight container in the fridge for up to 1 week.


Use to spice up curries, soups, or in a dressing for an Asian salad, or rub onto fish and allow to marinate before cooking as preferred.
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CHINESE DIPPING SAUCE


A PERFECT SAUCE FOR STEAMED OR FRIED WONTONS AND ALL KINDS OF NOODLE DISHES.


50 ml/scant ¼ cup light soy sauce


2 teaspoons Chinese black vinegar


1 teaspoon caster/granulated sugar


1 teaspoon fresh ginger, peeled and grated


1 teaspoon sesame oil


¼ teaspoon chilli/chile oil


sterilized glass jar with airtight lid


MAKES 75 ML/¹⁄³ CUP


Whisk all the ingredients together in a bowl, or, if you have a clean glass jar with a lid, put all the ingredients into the jar, screw on the lid and shake well.


Serve immediately or store in a glass jar with an airtight lid in the fridge. The sauce will keep for up to 5 days.


JAPANESE DIPPING SAUCE


TRADITIONALLY SERVED IN HOT SUMMER MONTHS WITH CHILLED NOODLES.


200 ml/¾ cup dashi broth (see right)


3 tablespoons Japanese soy sauce


3 tablespoons mirin


½ teaspoon caster/granulated sugar


sterilized glass jar with airtight lid


MAKES 300 ML/1¼ CUPS


FOR THE DASHI BROTH


15 g/1 tablespoon chopped dried kombu


15 g/1 tablespoon dried bonito flakes


MAKES 1 LITRE/QUART


For the dashi broth, pour 1.25 litres/1¼ quarts cold water into a saucepan, add the kombu and set aside for 30 minutes to soften. Bring the mixture to the boil over a medium heat, removing any scum that appears on the surface, then reduce the heat and simmer gently for 10 minutes. Remove the pan from the heat, stir in the bonito flakes and allow the broth to cool. Strain with a fine mesh sieve/strainer and use immediately or chill until required. The broth will keep stored in an airtight container for 3 days in the fridge or can be frozen for up to 1 month.


Tip: For a vegetarian option, omit the bonito flakes and increase the kombu to a total of 20 g/1½ tablespoons.


For the dipping sauce, whisk all the ingredients together in a bowl, or, if you have a clean glass jar with a lid, put all the ingredients into the jar, screw on the lid and shake well. Serve immediately or store in a glass jar with an airtight lid in the fridge. You can store the sauce in the fridge for up to 3 days.


KOREAN DIPPING SAUCES


KOREA IS FAMED FOR ITS LOVE OF THE CONDIMENT OR SIDE DISH. CHOGANJANG IS THE SIMPLEST OF DIPPING SAUCES, PERFECT WITH ALL NOODLE DISHES. IF YOU PREFER YOUR SAUCES SPICY, TRY CHO-GOCHUJANG. SSAMJANG IS A SPICY FERMENTED CHILLI/CHILE BEAN PASTE, OFTEN SERVED WITH KOREAN BBQ, BUT ALSO DELICIOUS STIRRED INTO KOREAN SOUPS.


CHOGANJANG


a pinch of sesame seeds


2 tablespoons dark soy sauce


1 tablespoon brown rice vinegar


MAKES 45 ML/3 TABLESPOONS


Dry-fry the sesame seeds in a small frying pan/skillet set over a medium heat until evenly toasted. Pour the soy sauce and vinegar into a small bowl and sprinkle with a few sesame seeds.


Use as required or store the soy and vinegar mixture without the sesame seeds in a sterilized glass bottle until ready to serve.


CHO-GOCHUJANG


1 tablespoon sesame seeds


1–2 teaspoons gochujang


2 tablespoons rice wine vinegar


2 tablespoons dark soy sauce


1 tablespoon runny honey


2 teaspoons sesame oil


1 spring onion/scallion, thinly sliced on a diagonal


1 garlic clove, minced


MAKES 150 ML/²⁄³ CUP


Dry-fry the sesame seeds in a small frying pan/skillet set over a medium heat until evenly toasted. Transfer to a spice grinder or pestle and mortar and grind to a rough paste.


Put the ground sesame seeds in a small bowl and stir in the gochujang, vinegar, soy sauce, honey and sesame oil until smooth, then add the spring onion and garlic and stir well. Serve immediately.


SSAMJANG


1 teaspoon sesame seeds


60 ml/¼ cup doenjang


2 teaspoons gochujang


1 spring onion/scallion, thinly sliced on a diagonal


1 small garlic clove, minced


1 Asian shallot, finely chopped


2 teaspoons rice wine


2 teaspoons sesame oil


1 teaspoon runny honey


MAKES 150 ML/²⁄³ CUP


Dry-fry the sesame seeds in a small frying pan/skillet set over a medium heat until evenly toasted. Put all the ingredients in a small bowl and use as required.


Alternatively, transfer to a plastic container, seal and store in the fridge for up to 3 days.
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NUOC CHAM


(VIETNAMESE-STYLE DIPPING SAUCE)


VIETNAMESE CUISINE IS ONE OF THE MOST INTERESTING AND DIVERSE IN THE WORLD. NUOC CHAM AND ITS VARIATIONS ARE NOW PERHAPS ITS MOST UNIVERSALLY AVAILABLE SAUCE AND ARE ADDED AS REQUIRED TO VIRTUALLY ANY SAVOURY DISH. IT IS PARTICULARLY GOOD WHEN DRIZZLED OVER RICE DISHES OR AS A DIP FOR VEGETABLE TEMPURA.


1 small lime


3 garlic cloves, minced


2 small hot green chillies/chiles,deseeded and sliced


4 teaspoons caster/granulated sugar


60 ml/¼ cup Vietnamese-style fish sauce


MAKES 150 ML/²⁄³ CUP


Squeeze the juice from the lime into a small bowl and set aside. Scrape the pulp from the lime and grind it, along with the garlic and chillies, with a pestle and mortar to form a paste. If you find it difficult to get a paste, the ingredients could be briefly pulsed in a food processor or blender.


Add 75 ml/¹⁄³ cup water and the sugar to the bowl of lime juice and stir until the sugar has dissolved. Scrape the chilli paste into the bowl, add the fish sauce and mix well.


Vietnamese fish sauce is lighter in style than traditional Nam Pla (Thai fish sauce). If you are unable to source this, Thai-style fish sauce still works well but you may wish to reduce the quantity slightly or add to taste.


PEA & WASABI DIP


A QUICK RECIPE THAT MAKES USE OF THE FREEZER AND STORE CUPBOARD TO WHIP UP A FRESH AND SPICY DIP PERFECT FOR AFTERNOON SNACKING.


½ small red onion, finely diced


white wine vinegar, to cover


150 g/1¼ cups frozen peas, slightly defrosted


1 teaspoon wasabi powder


1 teaspoon light soy sauce


grated zest of 1 lemon


a pinch of salt, to season


fresh vegetable sticks or cheese crackers, to serve


MAKES 350 ML/1½ CUPS


Put the onion in a small bowl and just cover with the vinegar. Set aside to infuse for 15 minutes.


Put the peas, wasabi, soy and lemon zest in a jug/pitcher of about 300-ml/10-oz. capacity that is only slightly larger in diameter than the blade end of a handheld electric blender. Purée the contents to make a smooth, thick paste. Taste and, if you like your dip hotter, add a little more wasabi, then blend again.


Add a heaped teaspoon of drained red onion pieces and a good pinch of table salt. Mix together with a spoon.

OEBPS/images/P2-1.jpg





OEBPS/images/logo.jpg
RYLAND PETERS & SMALL





OEBPS/images/P4-1.jpg






OEBPS/images/P3-1.jpg








OEBPS/images/P15-1.jpg






OEBPS/images/P12-1.jpg





OEBPS/images/Cover.jpg





OEBPS/images/P5-1.jpg





OEBPS/images/P9-1.jpg





