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To my mum who taught me what good food is, to Alexa my daughter who inspires me to be a better cook every day, and to my husband Andrew who supports and loves me unconditionally.


Food has the power to create and evoke memories.
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INTRODUCTION
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Hello, I’m Ping! In addition to being wife to my long-suffering husband Andrew and mother to my beautiful, cheeky daughter Alexa, my obsession in life is spreading the love for Malaysian food and flavours. I’m so passionate about Malaysian food, I entered MasterChef 2014 so that I could get the word out about this wonderful cuisine from my home country. And I won! This book is so precious to me as each dish is created with memories from my childhood and interwoven are pieces of my family’s history, my travels and my love of food. I want to show you just how easy, joyful and delicious Malaysian food can be.


MY MALAYSIA


I grew up in Malaysia, in a city called Ipoh – famous for its limestone caves, pomelo, bean sprouts and women. Women, I hear you say? Yes – legend has it that the limestone mountains around Ipoh protect the purity of the air and water; therefore Ipoh women are more beautiful than anywhere else in Malaysia.


My mum did most of the cooking at home, and when she was working, my grandmother (popo) would take over. My grandmother migrated to Malaysia from China when my dad was just a few days old, and she brought with her the influences of Hakka cooking – a cuisine from northern China that often features preserved pork and vegetables.


When I wasn’t tearing around the neighbourhood on my bicycle, or fighting with my brother, I would stand in the kitchen to watch Mum cook. There was always a wok, a soup pot and a rice cooker on the go. My mum would rise early in the morning, visit the local wet market, come home, put a soup over a low heat on the charcoal hob outside, then go to work. We would wake up to the sweet smell of soy-braised pork belly and fragrant chicken broth wafting through the house. It would simmer gently all day so that when she came home from work, all she would have to do is add the finishing touches.


Watching my mum cook was mesmerising: she knew exactly what to put in – there were no scales or measuring spoons in sight – and she was always so quick.


Every evening, my mum would call out for us: ‘Ping, Boy,’ (my brother’s nickname) ‘sek fan la!’ (meaning ‘come eat your dinner’). The first thing we’d be met with would be the intoxicating smell, followed by the sight of a sumptuous feast of at least three different dishes and a broth.


Occasionally my mum would attempt what she called ‘English’ food, which included a kind of Asian spaghetti bolognese, her infamous chicken pies, and stews with potatoes and star anise. Despite her dubious interpretations of western food I loved all these dishes, and it felt like such a novelty to be eating something different to our usual staples. In light of this, I’ve included a chapter on ‘English’ food to pay tribute to my mum’s delicious experimental recipes.


It was only in my early twenties, when I came to the UK to go to university, that I started to cook for myself.


I go back to Malaysia every year to visit family and friends, and every trip revolves around food. Throughout the year, Andrew and I make a list of what we want to eat on our upcoming trip, and tick them off as we go along: our list might consist of satay – sweet and smoky slivers of meat grilled to order and served with spicy peanut sauce; nasi lemak – coconut rice with sambal ikan bilis, my winning main course on MasterChef; and soft chicken ‘hor fun’ noodles in Ipoh Old Town where I ate as a child and recently took Alexa. These for me are the tastes and aromas of home, which I hope I’ve captured in this book.


MALAYSIA ON A PLATE


So, what is Malaysian food? Good question! I was once asked in an interview why Malaysian food is relatively unknown in the UK compared to Thai or Japanese. I gave it some thought and realised the answer isn’t straightforward. To understand Malaysian food is to understand how Malaysia is made up. The country consists largely of three races: Malays, Chinese and Indians. Imagine the array of flavours and influences just from these three cultures. It’s difficult to pinpoint one distinct dish or flavour and call it ‘Malaysian’, as Malaysian cuisine is a fusion of all these cultures.


Peranakan or Nyonya cuisine combines Chinese ingredients with a Malay cooking method. Peranakans are descendants of early Chinese migrants who settled in Penang and Malacca. The flavours in this cuisine



are spicy, tangy and aromatic and use a lot of chillies, lemongrass, Kaffir lime, dried shrimps, shrimp paste and tamarind. Nyonya dishes in this book include Ayam Kapitan (here), a spicy, moreish, aromatic chicken curry with a slight tang, and my mum’s secret recipe for Sambal Prawns (here) – prawns cooked in a tangy lemongrass and chilli sauce.


Then there is the Malaysian Mamak fare. Mamak is the name for the Indian Muslim community in Malaysia. Mamak street-food stalls look pretty basic with stainless steel tables and they stay open until late at night – some are even open 24 hours a day. They serve up dishes like Roti Canai (here) – a delicious flaky bread cooked on the griddle, which is great with curry; Teh Tarik (here) – translated as ‘pulled tea’, where the vendor pours strong, sweet tea from one jug to another; and Mee Goreng Mamak (here) – fried noodles with a spicy, sweet and sticky sauce.


Malaysian food to me is just so exciting, with its almost never-ending variation of flavours, textures and smells. I want to show you how easy it is to recreate the flavours I grew up with, using ingredients easily sourced in your local supermarkets. I also tell you how to store and use ingredients in different ways so that nothing goes to waste, and most of the recipes do not require much preparation or a long, daunting list of ingredients. A few require a little effort, but I promise you it’s worthwhile.


I hope this book will entice you to discover this hidden gem of a cuisine. Most importantly, I want you to have fun making the dishes and to put a smile on the faces of the people you cook for. Every recipe has its own story and in each there is an expression of sharing love through food. I’d like to share all of this with you.


Happy cooking and happy eating
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MY PANTRY
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Not long ago, a friend took one look at my little pantry and said, ‘It looks like an Oriental supermarket in there!’. She was completely fascinated by the rows of ingredients in their glass jars, ranging from shiitake mushrooms and dried shrimps to dried chillies.


To create Malaysian dishes at home, I always have these ingredients to hand, either in the fridge, the freezer or the pantry. Here I have included ways of storing them where applicable, so that you can stretch them that much further and avoid wastage. You can find all of these ingredients in your local supermarket or Oriental supermarket.


HERBS, LEAVES, STEMS AND BUDS


1. CORIANDER


A fragrant herb used a lot in South-east Asian cooking. It is particularly great with curries, stir-fries and fritters. Leftover coriander can be frozen.


2. CURRY LEAVES


This potent herb is commonly used to flavour curries. It is often found dry in the herb section of the supermarket, but I always use fresh leaves, which you can find in a lot of Indian shops. Buy a big bunch, remove the leaves and place them in a freezer bag. Freeze, and when you’re ready to use them, just drop them into curries straight from the freezer.


3. KAFFIR LIME LEAVES


These are the citrus leaves of Kaffir limes. They are usually sold dried or frozen. I recommend buying the frozen/fresh leaves and keeping them in the freezer. They defrost quickly and have a better flavour than the dried ones. They are often crushed to add to curries, or thinly sliced to add to a salad. I add them to drinks, too (here).


4. LEMONGRASS


My favourite herb of all time. As the name suggests, it is a type of grass, and in Malaysia you can find it growing at the back of houses or by the



roadside. I use it in practically everything I cook, savoury and sweet. Only use the tender bottom half of the lemongrass. I cut away 10–15cm of the stem, then peel off the first layer to reveal the tender core, which is less fibrous. Lemongrass freezes well: freezing it seems to break down its fibres and make it more pliable and easy to chop. I like to use the leftover tops in drinks (here).


5. PANDAN LEAVES


Also known as screw pine leaves and regarded as ‘the vanilla of the east’, pandan leaves have a subtle, sweet and fragrant smell. They are often used to add flavour to rice or Malaysian desserts. The intense colour of the leaves can also be used as a natural food pigment. The leaves can be frozen and keep well in the fridge for a couple of weeks. To use them as a flavouring, scrunch them up to release their fragrance then knot them and nestle them in the pan. To use them as a natural colouring, cut the leaves into small pieces, blend with water, then drain the water through a fine-mesh sieve into a bowl to extract the green juice (discard the leaf fibres).


6. THAI BASIL


This is another fragrant herb that has a citrusy note. Great with stir-fries, stews and dips. It is normally sold fresh, with stalks intact, in Oriental supermarkets. It can be frozen and still maintain its flavour.


7. TORCH GINGER BUD


Known as ‘bunga kantan’, this has a citrusy smell and is used to flavour salads and curries. It’s tricky to source fresh buds in the UK, however they can be found in the form of purées in Oriental supermarkets. I have adapted the recipe here to suit the puréed version, so that the flavour of this lovely bud comes through without having to use the fresh stuff.
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CHILLIES AND SPICES


There are hundreds if not thousands of varieties of chillies. There are a couple of chilli farms near my home so when the farmer allows me, I go and pick them myself while quizzing him on how spicy they are. The majority of the time, I buy chillies from my local supermarket. The most commonly cultivated chillies, and those red and green ones you usually find in the supermarket, are of the C. annuum species. They are 4–7cm long and are usually found in mixed packets of green and red. The red ones are a bit of pot luck in terms of heat! Before using them, cut one open and dab your finger in it then taste, to test the level of spiciness. If it blows your head off, use it sparingly.


Most of the spices in this book, such as ground cumin, star anise, ground coriander and five-spice, will probably be lurking at the back of your store cupboard. However, I’ve listed some others here that you might be less familiar with, but which I regularly use. I recommend buying spices at Oriental supermarkets as they are cheaper than other shops and the turnover of spices is faster, so they are often fresher.
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8. BIRD’S EYE CHILLIES


These are tiny little chillies that really pack a punch. You can find them in small packs in supermarkets and quite often you will only need one or two. They freeze well and as they defrost quickly they can be taken out just when you need them.


9. CANDLENUT


This nut resembles a large chickpea. You can’t eat them raw but added to curry pastes they act as a thickening agent. If you can’t find them, substitute them with macadamia nuts. The nuts are best stored in glass jars somewhere dark and dry.


10. DRIED CHILLIES


Dried chillies are sometimes used instead of fresh ones, to add heat, pungency and colour to a dish – I like to use Kashmiri chillies. I sometimes combine dried and fresh ones to make curry pastes (here), which you can store in sterilised, sealed jars.


11. GALANGAL


This is a type of rhizome very similar to ginger. It has a citrusy smell and is great in curries and soy-based stews. Galangal is more fibrous than ginger, so do be cautious when handling it with a knife. Like ginger, you can scrape the outer skin away with the edge of a spoon.


12. GINGER


Ginger is a very versatile ingredient. It imparts a fragrant yet warming flavour. It’s found in savoury and sweet dishes in Malaysia, and is called ‘halia’. Ginger is commonly used in Malaysia in spice pastes, dips, stir-fries and marinades.


13. MALAYSIAN CURRY POWDER


This is a blend of spices suitable for Malaysian curry dishes. If you can’t find it, you can use Madras curry powder.


14. STAR ANISE


This look like a petal and smells like aniseed. Used in moderation, it is a great spice to flavour curries, stews and desserts.


FLAVOURINGS AND SEASONINGS


In addition to fresh ingredients, herbs and spices, flavourings and seasonings help elevate natural flavours to new heights.


15. CHICKEN STOCK POWDER


I use this instead of stock cubes. I use the Knorr powder, which you can buy in tubs. I recommend powder over cubes, as you can use the exact amount you need, without returning half-used cubes to languish in your cupboard.


16. CHILLI SAUCE


Maggi Sos Cili is the best chilli sauce out there, in my humble opinion. It is slightly sweet but has just enough heat to give its rival – sweet chilli sauce – a run for its money. It is delicious served with fried chicken skins (here) and pretty much anything else!


17. SWEET SOY SAUCE


Known as kecap manis, this is a little thicker and sweeter than light soy sauce. I often use it to balance out the saltiness of light soy sauce. The two brands I like are Lee Kum Kee and Kipas, and you can find both in Oriental supermarkets.


18. LIGHT SOY SAUCE


I use light soy sauce throughout this book, unless otherwise stated. Made from fermented soya beans, salt, water and wheat flour, it is a very common flavouring and is widely available. My favourite brand is Pearl River. Tamari is a great gluten-free soy sauce alternative.


19. OYSTER SAUCE


This is a thick, rich sauce made with extracts of oyster. It is very versatile and works well alongside light soy sauce to flavour food. Lee Kum Kee oyster sauce is my brand of choice.


20. PLUM SAUCE


I like to use a clear plum sauce which is quite runny, unlike the thick, syrupy ones. It is light in flavour and not overly sweet, and it makes a lovely dipping sauce and a good base for sweet and sour chicken. My favourite brand is Healthy Boy.


21. RICE WINE VINEGAR


This is vinegar made out of rice, which carries a sweetness. It is quite expensive compared to white wine vinegar or distilled vinegar, which you can substitute it with if you don’t have rice wine vinegar.


22. SRIRACHA


This is a Thai hot sauce made from chilli peppers, vinegar, garlic, sugar and salt. It can be quite acidic but makes a lovely dipping sauce. Use another acidic chilli sauce flavoured with garlic if you can’t find sriracha.


23. SWEET CHILLI SAUCE


This is the most widely known of all chilli sauces, and it is sweeter than the others. It makes a great dipping sauce.


STORE CUPBOARD ESSENTIALS


24. CHINESE SAUSAGE


These sausages are preserved and perfumed with rice wine. They add great flavour to dishes like my Clay Pot Chicken Rice (here). Choose the plain pork ones (not the ones with liver) and use them much like you would use bacon.


25. BLACK BEANS


Made from soya beans, these have been fermented in salt and must be rinsed in water before using. They are delicious cooked in chilli and garlic dishes.


26. COCONUT MILK


Rich and silky, this is used in a lot of Malaysian curries and desserts, giving them a sweet and fragrant aroma. It comes in cans and is widely available. If you have leftover coconut milk, pour it into ice cube trays and freeze, then you can add it to curries straight from frozen.


27. CORNFLOUR


This flour is ground from dried maize and is a useful ingredient for binding and tenderising meat. It is also a good gluten-free flour to use if you want to thicken a sauce. Beware of using too much in sauces, however, as this will result in a slimy texture.


28. DRIED ANCHOVIES


These are essential for making Sambal Ikan Bilis for Nasi Lemak (here), and are a good source of protein when added to broths (here and here). Near my home town of Ipoh there is a fishing village called Lumut, where I was shown how dried anchovies are produced. The fishermen boil the freshly caught anchovies on board, with salt water to preserve them. When they come back to the harbour, they dry them in the sun. They are usually sold whole in packets in the UK, but in Malaysia you can pay a little extra to have them skinned and gutted. Store in glass jars in a cool, dry place.


29. DRIED SHIITAKE MUSHROOMS


Also known as Chinese mushrooms, you can find these in Oriental supermarkets. The dried mushrooms keep indefinitely in a cool, dry place. To use, rehydrate them by soaking them in water for about two hours, then discard the stalks. For plumper mushrooms with a better texture, marinate in a little oil and sugar for 1 hour before using.


30. DRIED SHRIMPS


These are tiny shrimps that are boiled in salted water, drained and then dried in the sun. They add umami to a dish and keep well, either in the fridge or in a cool, dry place.


31. DRIED WOOD EAR MUSHROOMS


These are also called black fungus. They look like black orange peel and can be found near the dried shiitake mushrooms in Oriental supermarkets. To use, rehydrate them for one hour, then rinse them under cold water and discard any hard stubs. They do not have much flavour, but give a lovely texture to dishes such as spring rolls, dumplings, salads and stir-fries. My mum believes wood ear mushrooms help with blood circulation and are especially valuable for women who have just given birth.


32. GUNPOWDER TEA


Originating in China, this tea takes its name from the tea leaves that resemble black gunpowder. It is this that forms the base for my Pandan Tea (here) and Iced Lemongrass Tea (here). The dry tea leaves keep well for a long time in a cool, dry place.


33. OILS


All the oil used in this book is vegetable oil, unless otherwise stated. You can use sunflower instead or other flavourless oils. Don’t use any flavoured oil such as olive or sesame oil unless stated.


34. PALM SUGAR


This rich, dark brown sweetener is tapped from palm trees. The sugar is extracted by boiling the sap until thick and then strained into bamboo tubes to harden. Palm sugar has a very rich flavour without being overly-sweet, and it is used in a lot of Malaysian desserts, such as my Malaysian Coconut-filled Pancakes (here).


35. PICKLED LETTUCE


These crunchy pickles come in jars or cans and can be found in most Oriental supermarkets. Pickled in soy sauce and sugar, they are a lovely mix of salty and sweet, and make a great accompaniment to Congee (here).


36. SALTED EGGS


These are duck eggs preserved in brine, which require cooking before eating. To cook salted eggs, boil them for 15 minutes then – as soon as they are cool enough to handle – cut them in half lengthways and scrape the insides out. Discard the shell. I particularly love them with Congee (here) and I also use them as a coating for my Crispy Squid in Salted Egg Yolks (here) or simply eat them with white rice and sambals (I like to mash the egg whites and add them to fried rice). Keep them in an airtight container in the fridge once shelled and abide by the use-by date. The container should have a lovely salty eggy smell when you open it, but if it smells strong and you get a whiff of ammonia, do not use.


37. CENTURY EGGS


These may look strange with the whites turned brown and the yolks dark green, but they’re seriously delicious. I love to eat mine with pickled ginger or alongside Congee (here).


38. SHRIMP PASTE


There are two types of shrimp paste: dried (usually sold in blocks – the best ones are made in Penang) and a softer type sold in tubs. To bring out the full flavour of the dried paste, it would traditionally be toasted on an open fire, but you can achieve the same result by toasting dried



paste in a frying pan over a low heat until fragrant. To store, when cooled, wrap in baking parchment then foil and chill. It will keep indefinitely. The softer variety of paste requires no toasting. The flavour is less pungent, but it’s easier to store and use, and keeps for a long time in the fridge.


39. SPRING ROLL SKINS


These are sold in a variety of sizes and always come frozen. One of my favourite brands is TJs, which can be found in Oriental supermarkets. They are great deep-fried but can also be eaten fresh.


40. TAPIOCA FLOUR


This is made from the cassava plant and is another good gluten-free alternative. Like cornflour, it is used to bind meats and works especially well when deep-frying as it adds a lovely crispness.


41. WONTON WRAPPERS


Sold frozen in packs usually found near the spring roll sheets in Oriental supermarkets, these come cut to size, ready for wrapping. There are two types: standard (which I use in this book) and those more suitable for deep-frying.
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SOYA BEAN PRODUCTS


Soya beans are used to make products like tofu (bean curd) and soy sauce; both popular ingredients in Malaysian cooking. It is packed full of protein and rumour has it among the Chinese that it will give you a smooth complexion!


42. BEAN CURD PUFF


These dried and fried pieces of tofu with pockets of air inside can be found at Oriental supermarkets. Bean curd puff is wonderful in sauces and soups, as it absorbs the flavours around it. I used them in the Nyonya Curry Laksa (here).


43. BEAN CURD STICKS


This is the skin that forms on top of boiling milk, which is dried and twisted into sticks. These go wonderfully in stir-fries and soups.


44. FIRM TOFU


Dense and stronger in flavour than the silken type, this is the tofu most commonly found in supermarkets. It is great in stir-fries as it holds its shape, and it keeps in the fridge for up to five days after opening.


45. RED FERMENTED BEAN CURD


This come in cans or jars, usually in cube form. Ask someone to help you find it in the Oriental supermarket, as the labeling can be confusing. Fermented bean curd adds a big hit of umami and is strong in flavour, so should be used in moderation. I love using it in my Red Pork Belly Nuggets (here) and Red Braised Pork Ribs (here). Once opened, keep in the fridge in glass jars.


RICE AND NOODLES


46. BLACK GLUTINOUS RICE


This is an unmilled rice with a dark purple colour. It has a nutty flavour and chewy texture and in South-east Asia it’s often used in desserts.


47. FLAT RICE NOODLES


These gluten-free noodles are sold dry in packets and can be found in most supermarkets. To rehydrate, soak them in boiling water for 30 minutes and drain. Coat with oil to avoid sticking. You can find fresh noodles in Oriental supermarkets, which are softer in texture than the dry ones. They are flat and are about 2cm wide.


48. MUNG BEAN NOODLES/GLASS NOODLES


These gluten-free noodles are made from mung beans (not to be confused with rice vermicelli, as they look very similar in their dry form). They are sold in Oriental supermarkets in convenient individual 50g packets. To rehydrate them, soak them in boiling water for 5 minutes and drain. They are great in salads and spring rolls, as they absorb any flavours you throw at them.


49. RICE VERMICELLI/RICE NOODLES


These gluten-free, thread-like noodles are available fresh and dried in larger supermarkets or Oriental supermarkets. The time it takes to rehydrate the dried noodles depends on the brand, but it usually takes just 5 minutes. They soak up broths and sauces well. You can also find them fresh in bags in the stir-fry section of supermarkets.


50. UDON NOODLES


Thick, round wheat noodles sold semi-fresh in compressed packets, you can find these in Oriental supermarkets. They are ready to use straight out of the packet and are a great staple to keep in the pantry.


51. WONTON NOODLES


These fresh noodles are sold in portioned packets that resemble balls of wool (one ball is enough for one person). They’re versatile and freeze well. You can boil them from frozen and they will be ready to use in three minutes.


52. YELLOW EGG NOODLES


You can find these cooked and dried in your local supermarket. The cooked ones can be tipped from the packet, straight into your stir-fries. Dried noodles should be cooked according to the packet instructions.
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SHORTCUT INGREDIENTS


53. CRISPY PRAWN CHILLIES AND CRISPY IKAN BILIS


If you like spicy foods, you’ll love these. I eat them with practically everything, from rice and noodles to boiled eggs and vegetables. If you don’t fancy making the Shrimp Chilli Oil (here) you can substitute that with this.


54. CRISPY SHALLOTS


Ready-made crispy shallots are a must-have in my pantry. Some things are just not worth making at home and this is one of them. Home-fried shallots tend to be more bitter than shop-bought ones, which are sweet, crunchy and go with just about everything. Italians have Parmesan, Asians have crispy shallots.


55. MALAYSIAN BEEF RENDANG PASTE


You can buy ready-made rendang paste if you don’t fancy making it fresh (here). Disregard what it says on the packet about the rendang being ready in 30 minutes – a good rendang needs time and patience: two hours minimum cooking time. I always add additional herbs and spices such as cinnamon, lemongrass and Kaffir limes leaves, to make it more indulgent and fragrant.


56. MALAYSIAN CURRY PASTE


Though I include a recipe for this (here), you can buy it ready-made, to use in a variety of curries, such as my Malaysian Chicken Curry (here). It’s always handy to have in the cupboard.


57. MALAYSIAN LAKSA PASTE


If you have the time, do try my recipe (here) but ready-made pastes are pretty good and I have packets of them in my pantry for those desperate times.


58. PRAWN NOODLE PASTE


To make this rich, spicy paste from scratch, you’d need lots and lots of prawn shells, which obviously aren’t readily available. In the absence of those, this shop-bought version is handy and I use it in my Cheat’s Prawn Noodles (here). Store in a cool, dry place, and once opened keep in the fridge.


59. TAMARIND CONCENTRATE


Tamarind is a fruit that gives acidity to a dish. It is commonly used in Asia instead of lime or lemon juice and is usually sold in a block of pulp and seeds. To extract the juice, warm water is added to the pulp, mashed and then strained. A friend of mine introduced me to ready-made tamarind concentrate, which is sold in jars or bottles so the mashing is unnecessary and the concentrate is ready to use. Once opened, keep in the fridge.
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COOK’S NOTES
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We eat very differently in Malaysia to how we eat in Europe. We don’t divide our meal up into starters, mains and desserts. Rather, we share everything on the table, passing it around as we go, and eat as the dishes arrive (and without much constraint). I have written this book in sections which focus on the types of dishes in Malaysian cuisine. Some dishes are more suitable for snacks and some are substantial enough to be eaten on their own or accompanied by rice or noodles. Feel free to mix things up.


EQUIPMENT


I don’t have crazy gadgets; I cook with normal pots and pans. But, there are a few items I use regularly that you might not have, but which would prove to be super-useful.


1. CLAY POT


Clay or earthenware pots come in all manner of different sizes. The one I use is medium sized, and has a glazed interior. They are cheap and can be found in large Oriental supermarkets. Clay pots retain heat really well, so they cook food more evenly and quicker, and keep it warmer for longer. You can put them directly onto the hob or in the oven, but they do not work on induction hobs.


Clay pots are very good for braising. They are also attractive vessels, so I often serve dishes straight out of the clay pot. Just be sure to put something heat resistant underneath the pot to avoid damaging your table. If you do not have a clay pot, you can use a small cast-iron casserole dish.


When using a clay pot for the first time, submerge it in cold water for one hour before using it. Then drain it and leave it to dry at room temperature for 24 hours. Do not put it in the dishwasher. Although clay pots can withstand high temperatures they cannot withstand a fast fluctuation in temperature or a sudden temperature change. So don’t put a cold clay pot over a high heat: instead, bring it up to temperature



gently. As it holds heat well, you only need to cook over a medium heat. If you haven’t used your clay pot for a while, wash it well before use so that it doesn’t get too dry (to reduce the risk of cracking).


2. METAL WOK


A wok is a very useful piece of equipment. They come in two forms: round-bottomed and flat-bottomed. Round-bottomed woks are designed to sit better on wok burners and the flat ones are better for using on gas or induction hobs. Here in the UK, people only use woks for stir-fries but you can use them for all kinds of cooking techniques: to steam (see Steamed Hake with Garlic Oil and Oyster Sauce here); braise (see Beef Rendang here, Captain’s Chicken Curry here, Red Braised Pork Ribs here); pan-fry (see Pan-fried Seabass with Kecap Manis here, Egg Foo Yung with Choi Sum and Onion here); deep-fry (see Chilli Crab with Fried Manton here, Turmeric ‘Mamak Style’ Fried Chicken here); or use as a bain-marie (see Caramel Coconut Curd here). In fact, most recipes in this book have been tested using a wok. I have three!


When using a wok for the first time, season it by stir-frying chopped spring onions, ginger and regular onions over a medium–high heat, until they are crisp and burnt. Move the vegetables around the wok continuously so they coat the interior of the wok. Discard the burnt vegetables and scrub the wok clean. Drain and heat up the wok on the hob for 10 seconds for any excess water to evaporate. Once dry, turn off the heat and rub the wok with a thin layer of vegetable oil. Every time you wash the wok, make sure you oil it to prevent it from rusting.


3. RUBBER SPATULA


This is very useful for stirring and for scraping the last bits of spice mix off your pan or wok, and for scraping out every ounce of paste from your blender.
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