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For my mum, who always cooked for me after work.
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Creating authentic Asian cuisine has never been the exclusive domain of the chef. Traditionally it has been driven by working families – dishes that are decades and centuries old have persisted because they are being cooked again and again, in ordinary homes around Asia, by people like you and me.


I worked as a lawyer for more than a decade, and I know intimately the burden of fi nishing a long and exhausting day at the offi  ce, only to head home to an empty kitchen. At those times it’s easy to turn to takeaway foods, convenience foods and, in our darkest moments, cereal straight from the box as we watch the late news. But the idea of wanting to cook and eat the food we love with limited time isn’t a creation of modern society. The generations of cooks who came before us, and who built Asian cuisines through thousands of repetitions, were not chefs in the sole pursuit of gastronomic excellence; they were hard-working people with worries and sore backs, to whom a hot meal to end a day’s labour was more a privilege than a promise. 


It seems quiteunbelievable that, even with all our modern conveniences, appliances and supermarkets, we are now less able to make real food than someone who was doing it a century ago on a wood fi re, with no refrigerator, after a day’s manual labour, and all after growing their own vegetables for the pot.


But this is not a call to turn back the clock. It’s an appeal to think diff erently about how we want to cook and eat. The idea of simple food does not need to be a salad thrown together in haste, dressed from a bottle and eaten as we rush from one distraction to the next. Nor does it need to be a soulless shadow of a dish that has 


had all the joy sucked out of it in the name of speed.


As a child, I remember watching my mother beginning dinner preparations in the morning before going to work – an investment of her time that would be returned when she came home at night to eight hungry kids and two adults to feed. That would be a daunting task for anyone, but she never failed to have our dinner on the table in moments, a daily gift repaid with full bellies and wide smiles.


Today when I visit my elderly grandmother, almost even before a hello she’ll ask me whether I’ve eaten, and reel off  a host of dishes she could make for me from ingredients she has in her fridge or pantry – dishes that would be ready in just a few minutes. The idea of creating food that is aff ordable, fast and fl avourful is where Asian cuisines have excelled for centuries. 


Instead of looking for corners to cut, or shortcuts totake, and consequently losing our way with food, we can choose dishes that suit our lifestyles, that refl ect not just how we want to eat but also how we want to cook. This book is full of those dishes; the kinds of dishesI make after coming home from a day of work, and that I fi nd a pleasure to cook, rather than a chore. 
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I CAN’T COOK


One of the charming truths about cooking is that anyone can do it. It doesn’t take superhuman strength or unique talent to put something in a pan and take it out again, or to follow a set of instructions in a recipe. When it comes to the basic mechanics of cooking, most cooks – good and bad – have the same two hands, two eyes, a nose and a mouth, and that’s all you really need.


Learning to cook has been the most important and rewarding thing I have done in my life. There can be no easier way to make people happy, and no investment of your time better made than in ensuring you will eat well, and that your family will eat well, for as long as you are able to stand at a stove. 


Confi dence and skill in the kitchen, as in many things, comes with practice. If you say you can’t even fry an egg, try frying fi ve eggs in a row and don’t worry about the ones that fail. I promise you that before you are fi nished the fi fth, you will have learned how it is done. Twenty minutes and fi ve eggs is a small price to pay for a skill you will have for the rest of your life.  


I DON’T KNOW WHAT TO HAVE FOR DINNER


Most families have no more than a handful of dishes on their menu – trusty favourites they cook with regularity. There’s nothing wrong with cooking what you like, but getting stuck in a culinary rut is a common pitfall. It can make spending time in the kitchen seem like more work to be done, and even eating can become more of an inevitability than a pleasure.


If you were to write down all the dishes you comfortably and regularly cook for dinner – and I mean actually cook, and do so on a regular basis, not those you cooked once and promptly abandoned – how many would there be? Perhaps fi ve? Ten? Regardless of the number in your repertoire, it’s actually more interesting to consider 


how these dishes are made. They probably contain no more than ten ingredients, use simple processes such as braising, frying, roasting or steaming, and require less than half an hour of your time at a bench or over a stove. These are the parameters many people set for themselves, and even if you choose to stay within them, you might fi nd them more spacious than you thought.


I have selected the recipes in this book for the most part to suit the way people really cook – simple dishes using simple processes. From Monday to Friday there are easy weekday meals, and on Saturday and Sunday there are some recipes and ideas for cooking ahead that might make your mid-week meals even simpler. 


As you look through the dishes in this book, think about how they might maketheir way into your own family menu. Just adding one or two to your repertoire can make a world of diff erence to your enjoyment of everyday meals.


I DON’T HAVE TIME TO COOK 


It can sure feel like that when you are tired at the end of a day, but it is possible to put together a proper dinner. Even for the truly hurried, it is a simple and convenient fact that there is very little correlation between how long a dish takes to cook, how complicated it is, and how good it tastes. 


A Lychee & Coconut Granita (page 116), for example, can be made by blending just two or three ingredients for twenty seconds then putting them in the freezer. A homemade plate of Chicken Kra-Pow (page 158) involves no more than fi ve minutes in front of a stove, but one taste might lead you to throw away your takeaway menus.
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When we think of cooking, we often think of bubbling pots, clattering frypans and open fl ames, but the lion’s share of cooking is in preparation. Imagine how long we would wait in a restaurant if the fl oor staff  took your order and only then did the kitchen start cutting up the vegetables and making the stocks. Yet this is the task so many set themselves each night when dinner starts with a bag of groceries arriving at a kitchen bench and ends with a pile of dirty plates in the sink. 


If we separate our time in the kitchen into preparation, cooking, serving and cleaning, these discrete tasks make creating a meal all the more manageable. Even something as simple as cleaning cutting boards, mixing bowls and knives after prep and before cooking leaves an empty sink – so that after the meal, dishes can be simply rinsed and put into the dishwasher (or into the hands of a child similarly tasked), then it’s all done. 


Another advantage of separating prep and cooking is that it makes the cooking part easier. Rather than racing against an overheating pot to frantically slice a forgotten ingredient, if you have prepared and put everything in its rightful place, you can focus on the cooking. Without stress or hurry, the process of making the evening meal then becomes something to look forward to, rather than something to dread. 


Once separated from cooking, preparation can also be done well in advance, instead of shoe-horned into those precious few hours between the end of work and the start of sleep. Ten minutes on Sunday afternoon to make a batch of Light Teriyaki (page 32) could lead to an effortless Teriyaki Chicken (page 92) on Tuesday, Nagoya-Style Chicken Wings (page 165) on Thursday, or a warm bowl of Duck Shoyu Ramen (page 219) on Saturday. 


A jar of homemade Liaw Family XO Sauce (page 22) may take an hour of relaxed preparation at an otherwise idle time on the weekend, but once you have it in the fridge, you have months’ worth of XO Prawns & Snow Peas 


(page 87), Crab & Lettuce Fried Rice (page 225) or XO Beef & Broccoli (page 61) to look forward to.These are dishes that can be ready in just minutes and that you will have made with your own hands. 


Prep when you have time, and cook only when you need to.


I DON’T KNOW ANYTHING ABOUT ASIAN FOOD


If you haven’t grown up around Asian cuisines, they can seem a bit of a mystery, with unpronounceable names, strange ingredients and exotic fl avours. But what once seemed exotic is now a common part of what we eat in Australia, and our desire for variety and quality in Asian food is unsurpassed in the Western world. Australians today have little trouble telling their teriyaki from their tempura, or their bulgogi from their bibimbap. However, as popular as it is in Australia, Asian food is still most frequently eaten at restaurants and out of takeaway containers, rather than cooked in our own kitchens. 


It’s not hard to see why people can be intimidated by the thought of cooking Asian cuisines. A peek into the kitchen of most Asian restaurants reveals whirling woks and leaping fl ames, a world apart from the calm and ordered kitchens many of us like to have at home. Asian grocers fi ll to bursting with thousands of bottles, jars and cans full of unknowable sauces and pastes, the colourful labels meaning well but ultimately providing no guidance whatsoever. Even menus in Asian restaurants can stretch a mile long, with mangled and inscrutable translations of mysterious dishes. If a restaurant can’t even translate it on a menu, what hope do we all have in our own kitchens?
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But no matter from which languages these dishes speak, the one thing common to every tongue is its ability to taste. If you can eat Asian food you can cook it. There is no undefi ned magic nor secret handshake behind it. Asian cuisines strive to draw the best natural f   l avours from just a few ingredients, judiciously chosen and treated simply.


If you just throw a handful of ‘mixed vegetables’ into a ‘stir-fry’ and smother it in thick sauce, the taste of your dish will be defi ned only by the sauce and not by the vegetables themselves. Instead, choose your vegetables for their fl avour rather than their food group. A dish of Crystal Prawns with Celery (page 137) should taste of celery, and should taste completely different with spring onion substituted in its place. Your Black Pepper Beef (page 226) should change its characteristics if you choose baby corn over green capsicum. 


When sourcing ingredients, you can approach these recipes confi dent that they won’t be sending you into uncharted territory. In this book I’ve deliberately chosen ingredients that are common, available and versatile; the kinds of ingredients that can be used for multiple dishes, rather than bought for a single use, cluttering a pantry shelf for a lifetime. Most can be found in any ordinary Australian supermarket. Take a closer look at the Asian food section where you shop: you may be surprised by what you fi nd. One or two special ingredients in these recipes might require a trip to your nearest Asian grocer, but look at that as an adventure rather than an imposition. 


Every kitchen has its own collection of measuring implements. Throughout this book measurements vary between cups and metric to suit each recipe and make the method as clear and simple to follow as possible. A basic conversion would be: one cup equals 250ml, one tablespoon equals 20ml and one teaspoon equals 5ml.


There is no reason to be intimidated by Asian cooking. You are already armed with everything you need to tackle the recipes in this book. If you can roll a meatball, you can cook Lions’ Heads (page 43). If you can roast a chicken, you can make Pi-Pa Roast Duck (page 49). If you can grill a steak and stir a bowl, you can conquer theCrying Tiger (page 133).


 


I hope these ideas and recipes equip you to change your evening meals for the better, and that they bring you as much pleasure as they have for me. Every dish you cook from this book is another step towards a fascinating world of simple and appealing Asian cookery. 


Enjoy the adventure.
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EASY MENUS


The dishes in this book mostly stand alone as meals
in themselves, but they can also be combined into
dinners for sharing the Asian way. Four main dishes
and a dessert should be plenty for six to eight guests,
but if you have more guests coming, add another dish
or two and bump up the quantities.


THE OLD FAITHFUL


SERVES 6–12


It’s always nice having a go–to menu
to rely on for a dinner party, and one
that can be scaled up or down
depending on how many people
you’ve invited. This menu is a mix of
easy dishes that can be prepared
in advance and others you can finish
off just before serving.


Fresh Herb & Prawn Salad


138


Duck Buns


182


Soy-Dressed Tofu


57


Chicken with Garlic & Crispy


Lime Leaves


115


Ocean Trout with Garlic & Soy


195


Coconut & Tamarind Pork Belly


234


Two-To-One Rice


40


Sweet Almond Pudding with


Poached Apricots


204


THAI STREETS


SERVES 6


You don’t need a plane ticket to
Bangkok or a takeaway menu to
enjoy a delicious Thai feast.


Fresh Herb & Prawn Salad


138


Chicken Kra-Pow or



158


Fish Sauce Roast Chicken


126


Salt & Pepper Pork Belly


102


Pineapple Fried Rice


200


Simplest Coconut Ice Cream


146


GOOD EVENING,
VIETNAM


SERVES 6–8


The fresh flavours of Vietnamese food
are perfect for a summer’s evening
dinner party. Serve with rice.


Sugarcane Prawn Rolls


213


Pickled Carrot & Daikon (Do Chua)


30


Fresh Herb & Prawn Salad


138


Caramelised Lemongrass


Pork Chops


134


Vietnamese Beef Stew (Bo Kho)


222


Vietnamese Affogato


82


AT-HOME IZAKAYA


SERVES 6


Nights out at casual Japanese
restaurants with great food and good
company are among my fondest
memories of living in Japan. Serve
with lots of ice-cold beer and perhaps
a sneaky sake or two.


Japanese Triple-Fried Chicken


(Kara Age)


121


Spinach & Sesame Salad


78


Japanese Tofu Salad


111


Ginger-Fried Pork


185


Beef Korokke with Miso-Mustard


Mayonnaise


170


Asazuke


77


Sesame & Honey Ice Cream


174


SEOUL FOOD


SERVES 4–6


This Korean menu keeps things
authentic and simple. You can
vary the quantities of the bulgogi
depending on how many mouths
you need to feed.


Seafood Pajeon


181


Spicy Beansprout Salad


112


Beef Bulgogi


166


Hwachae


237
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'NIKU-NASHI'
JAPANESE VEGETARIAN


SERVES 6


Stepping away from our carnivorous
side for a while can be a good thing,
and in this vegetarian Japanese
menu you can do so without feeling
like you’re missing anything.


Miso-Roasted Eggplant


74


Japanese Tofu Salad


111


Tempura Pumpkin & Onion with


Curry Salt


70


Asazuke


77


Mushroom Rice or


162


Hot-Buttered Onigiri


62


Asami’s Cheesecake


53


PHOENIX BANQUET


SERVES 8


This Chinese banquet is both simple
to cook and impressive to serve. While
in a restaurant this would come one
course at a time, for home just put all
the savoury dishes on the table at the
same time and dive in.


Siu Mai


231


Crystal Prawns with Celery


137


XO Beef & Broccoli


61


Pi-Pa Roast Duck


49


Pak Choy with Oyster Sauce


157


Crab & Lettuce Fried Rice


225


Sweet Almond Pudding with


Poached Apricots


204


BUDDHA GETS ON
THE TREADMILL


SERVES 6


This menu of healthy Asian dishes
would be perfect for a mid-week
dinner party. There’s no more than
a few minutes’ preparation in each
dish, but once on the table it is an
impressive and healthy spread.


Japanese Tofu Salad


111


Spinach & Sesame Salad


78


Grilled Prawns with Salty Lime


196


Crying Tiger


133


Lychee & Coconut Granita


116


THE GRILL


SERVES 8–10


This menu puts an Asian spin
on a Sunday barbecue. A few
salads, a bit of seafood and some
marinated meats on a hot grill is
a great afternoon with friends in
anyone’s language.


Penang Achar


192


Spinach & Sesame Salad


78


Fresh Herb & Prawn Salad


138


Grilled Prawns with Salty Lime


196


Malaysian Barbecue Fish


186


Caramelised Lemongrass


Pork Chops


134


BBQ Genghis Khan


173


Leche Flan


50


THE GREAT WALL
(10%OFF FOR TAKEAWAY)



SERVES 8


These dishes take me back to a
childhood of suburban Chinese
restaurants, when dishes came on
sizzling hotplates and we gasped
in awe at desserts with sparklers
stuck in them.


Sang Choy Bao


130


Short Soup


65


Sweet & Sour Pork


199


XO Prawns & Snow Peas


87


Black Pepper Beef


226


‘No. 88’ Special Fried Rice


88


Yum Cha Mango Pancakes


203


FINGER FEASTS


SERVES 10–100


If you have a big group to feed,
finger food is definitely the way to
go. These dishes can be produced
in huge quantities to satisfy the
hungry crowds.


Pan Sushi


209


Pork & Prawn Wontons


214


Crispy Squid with Chilli Furikake


95


Nagoya-Style Chicken Wings


165


Dragon Wings


229


Duck Buns


182


Asami’s Cheesecake


53
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SUNDAY
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This basic unsalted chicken stock cooks low and slow, leaving a perfectly clear stock suitable for almost any purpose for which you may otherwise use water – a base for adding flavour to casseroles and soups or cookingrice andvegetables. The stock will keep inthe fridge for a week and you can also freezeit in small batches to use when you need. 


Carcass and bones from 1 whole deboned chicken,or 500g chicken bones2½ litreswater


Place the carcass and bones in a large saucepan or stock pot, cover withwater and bringto a rapid boil. Discard all the liquid, remove the carcass and bones andrinse them under cold water to remove any scum. Wash the pot to remove any scum sticking to the sides.


Return the carcass and bones to the pot, cover with 2½ litresof water and place over very low heat, partially covered, for4–6 hours. The liquid should be steaming andany bubblesrisingto the surface should be few and very small. Do not let it come to the boil.


Discard the solids and strain the stock through a fi ne sieve.Refrigerate and skim offany solid fat after it is chilled.


TIP


Keep any fat you skim off  after refrigerating the stock for frying rice or Chicken Fat Noodles (page 141). If you wanta stronger stock, use more bones.


MAKES: 2½ LITRES PREP: 5 MINUTES / COOK: 4–6 HOURS


WHITE CHICKEN STOCK
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An infused oil can be used to add flavourto stir-fries, blanched vegetables, saladdressings or anything, really, but remember that you will need to add salt to season. Thisone is perfect in a dressing for noodle dishes such as Dry Wonton Noodles (page 122).


500ml peanut oil, or other vegetable oil150g red or golden shallots (about 5 large shallots),peeled and chopped80g garlic (about 12 cloves), peeled androughly chopped 


Heat the oven to 100˚C. Heat a few tablespoons of the oilin a smallovenproof saucepan and add the shallots andgarlic. Toss over medium heat for a few minutes until softened and just starting to brown. Add the remaining oil and continue to heat until it starts to bubble vigorously.


Remove from the heat andtransfer to the oven for 1 hour.Allow to cool, then strain offthe solids. Store the flavouredoil in the fridge for up to 6 months.


TIP


Use the solids strained from this oilto add flavour tocasseroles and stir-fries.


MAKES:ABOUT 500 MILLILITRESPREP:10 MINUTES / COOK: 1 HOUR


GARLIC & SHALLOT OIL
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Soak the scallops and shrimpseparately, each in 1 cupof hot water for at least 1 hour. Drain well (reserve the strained liquid – see Tip below) and shred the scallopsby rubbingthem between your fi ngers. Roughly grindthedrainedshrimp in a mortar and pestle or food processor.


Heat 1 cup of the peanut oil in a wok or large saucepan over a medium heat and fry the shallots, chilli and garlicfor 10 minutes, or until fragrant and the oil separates from the solids. Add the shredded scallops, ground shrimp, prosciutto, salt, sugar, chilli powder andsoy sauce, stirwell and fry for a further 10 minutes.


Add the remaining oil, reduce the heat to verylow andsimmer for 20 minutes, or until the XO sauce is oily and jammy.Allow to cool and transfer to a sterilised jar. The XO sauce will keep in the fridge for months. 


TIP


The driedscallops in this recipe are a little expensive, but they’re a necessary addition, and the versatility of this magnificent sauce makes it worth a specialtrip to an Asian groceryto get them. The reservedsoaking liquid from the scallops and shrimp can be added to stocks, soups, stir-fries, or to the water usedto cook riceor congee (Brown Rice Congee with Crab, page 129).
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		Sweet & Sour Pork



		Pineapple Fried Rice



		Yum Cha Mango Pancakes



		Sweet Almond Pudding with Poached Aprcots



		SATURDAY



		Pan Sushi



		Dry-Baked Lamb Chop Curry with Sweet Potato



		Sugarcan Prawn Rolls



		Pork & Prawn Wontons



		Duck Shoyu Ramen



		Vietnamese Beef Stew (Bo Kho)



		Crab & Lettuce Fried Rice



		Black Pepper Beef



		Dragon Wings



		Siu Mai



		Coconut & Tamarind Pork Belly



		Hwachae



		Chocolate & Berry Honey Toast
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