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To Poom,
My wife, my inspiration, and my greatest love.

Thank you for filling my life with warmth, laughter, and the courage to chase my dreams. Your unwavering support and boundless creativity inspire me every day. This book, born from your idea and nurtured by your love, is as much yours as it is mine.
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Introduction: The Journey Begins

It all started on a warm afternoon, with Poom’s tea steaming gently in our favorite mugs. Her tea isn’t just tea—it’s a work of art, brewed with care, patience, and a little touch of magic. The table was cluttered with notes and drafts from my books on German, French, and Polish food, some complete, others waiting for that elusive final polish (pun intended).

As I flipped through pages of Sauerkraut tales and Pierogi adventures, laughing at some of my culinary misadventures, Poom leaned back, her eyes sparkling with a mix of amusement and inspiration. “You love writing about food,” she said. “Why stop at Europe? You should write about every country in the world. Start with Asia—it’s where the most exciting flavors are.”

That’s the thing about Poom. She doesn’t just suggest ideas; she plants entire forests in your imagination. One moment I was knee-deep in notes about French Tarte Tatin, and the next, I was dreaming of markets in Bangkok, sushi bars in Tokyo, and the aromatic spice bazaars of Delhi.

She was right. Asia is the perfect place to begin. It’s a kaleidoscope of cultures and cuisines, a continent where every country tells a story through its food. From the sizzle of street food in Thailand to the meditative precision of a Japanese Kaiseki meal, Asia offers an endless feast for the senses—and the soul.

I thought back to some of my earliest food adventures. Like the time I found myself in a tiny Vietnamese café, perched on a wobbly plastic stool, slurping pho while motorbikes zipped by just inches from my elbows. Or the day I discovered the fiery joy of kimchi in Seoul and spent the rest of the evening trying to cool my mouth with endless bottles of soju. And let’s not forget the plate of Peking Duck in Beijing that I ordered with all the confidence in the world, only to realize halfway through that I had no idea how to eat it gracefully.

Each of these moments was more than just a meal. They were windows into the heart of a culture, moments of connection with strangers who became friends over bowls of noodles, cups of tea, or plates of something unpronounceable but unforgettable.

And that’s the idea behind this book—and, hopefully, the series it will inspire. To journey through the world, one country, one dish, and one story at a time. To show that food isn’t just about what’s on the plate; it’s about the people who make it, the traditions they pass down, and the laughter and chaos that inevitably come when you dive into the unknown.

Starting with Asia feels like the right choice. It’s a continent so rich in diversity that you could spend a lifetime exploring it and still only scratch the surface. With Poom as my guiding star, this book begins the adventure—a culinary love letter to Asia, its flavors, its people, and its unforgettable stories.

So, whether you’re here for the recipes, the travel tales, or just to laugh at my many misadventures, welcome. This is the first step on a global journey, one that Poom dreamed up over tea and that I can’t wait to share with you. Grab your fork, pack your sense of humor, and let’s start tasting the world.

 


China: Dumplings, Peking Duck, and the Flavor of Tradition
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The first thing that hits you when you land in China isn’t the smog or the crowds—it’s the smell. There’s a richness to the air, an invisible buffet of soy sauce, garlic, and the faint tang of vinegar carried on the breeze. It’s the kind of aroma that stirs your appetite even when you didn’t think you were hungry, and before you know it, you’re scanning for the nearest food stall like a dog catching a scent.

Beijing was my first stop, and it greeted me like an old friend who knows exactly how to make you feel at home—by feeding you. I checked into my hotel, dumped my bags, and within the hour, found myself at a bustling night market. Neon lights flickered above the stalls, and the air was filled with the sounds of woks hissing and vendors calling out their specialties. The sights were a sensory overload: skewers of everything imaginable (and some things I’d rather not imagine), bubbling cauldrons of mystery soups, and, of course, dumplings.
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