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Celebrating the fierce women of my world, both by heritage and heart: your enduring strength, boundless dreams, and nurturing camaraderie fill me with immense pride as I share my table with you.


-M.M.


For every person brave enough to cross borders—you have made my world richer, my horizons wider, and my table more abundant.


-L.K.
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FOREWORD
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My most vivid early memory of Mumtaz dates back to the late 1980s, gathered around my grandmother Azra Syed’s dining table, a place of culinary magic and warmth. Azra, a pioneering female chef in Pakistan, would hold summer cooking and baking classes in her home, where Mumtaz, with a big wooden spoon in hand, deftly mixed batter with the expertise of someone beyond her years.


Those classes were a bustling hive of activity. We, the young apprentices, were entrusted with preparing ingredients, buttering pans, and the most delightful task of all—taste-testing our creations in the afternoon. Our culinary adventures didn’t just end there; each home we visited, belonging to friends or family, was a new world of flavors. These tables, laden with dishes steeped in family history, were more than just places to eat. They were spaces where stories unfolded, where we, as children, were captivated by the rich tapestries of tales that accompanied each meal. This was more than food; it was a celebration of culture, history, and the joy of shared experiences, a cherished part of our childhood that continues to inspire and nourish us.


When Mumtaz shared this book with me, I was instantly transported back to my childhood. She and her collaborator, Laura, are both artists, and they take on food with the same keenness of the eye as they take on their art. This book is an extraordinary culinary journey and a collaboration between two remarkable women who have ventured beyond the traditional bounds of recipe creation.


It is a vibrant testament to the power of cross-cultural friendships in deepening our understanding of the world. As their diverse backgrounds meld in the kitchen, each recipe becomes a dialogue, a celebration of their unique cultural heritages, and a bridge between seemingly disparate worlds.


From the alchemy of recipe development to the eloquence of writing, from the artistry of food styling to the precision of photography, and finally, the aesthetic finesse of design, this cookbook is a deliberate and thoughtful process, echoing the fusion of their distinctive perspectives. Each page is not just a recipe; it is a narrative of friendship, a blend of traditions, and a celebration of culinary exploration.


It is a chronicle of passion, creativity, and the unyielding spirit of collaboration. As you turn the pages, you are not merely learning to cook; you are being invited into a vibrant dialogue with flavors, textures, and colors, orchestrated by two women who have poured their hearts and souls into every detail. Welcome to a culinary adventure that transcends the boundaries of the kitchen, where every recipe is a story, and every photograph a captured moment.


—SHARMEEN OBAID-CHINOY
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INTRODUCTION
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“If you really want to make a friend, go to someone’s house and eat with him. The people who give you their food give you their heart.” —CESAR CHAVEZ


We met in the HarperCollins art department in New York City, and have been connected through book design over our twenty-year friendship. Although design is our primary occupation, food was our real passion and our true connection. Coming from totally different worlds, we enjoyed swapping stories and cooking together. We planned parties and served up delicious food for friends. Brainstorming menus and working through our collective culinary histories kept us talking and connecting with each other and with others. We quickly discovered that food was our primary love language—nothing made us happier than knowing people loved what we prepared.


MUMTAZ


My love for sharing delicious food is deeply rooted in my life growing up in Karachi. The hospitality of the Pakistani people is an element as essential to the experience as the food itself. The warmth I felt each time I was welcomed into a home, the way no one would let you leave without partaking in a hearty meal, is a hallmark of the deeply ingrained tradition of togetherness. Food is a binder, a catalyst for community, exemplified brilliantly by our cuisine. For me, these aren’t merely memories, they’re chapters in a book of resilience, love, and identity, sealed with the spices and aromas of Pakistani food. Whether it was a humble cup of tea at Bohri Bazar or a grand Friday breakfast, each experience was a stepping stone in understanding the duality of my existence—anchored both in tradition and the sprawling complexity of modern Pakistani life. On weekends we would pile into the family car for faloodas. Being the youngest, I was always wedged in the middle. Those car rides culminated in moments of pure, unadulterated joy as we all—parents included—let our guards down, relishing the ice cream, rose syrup, and vermicelli noodles. It was like every spoonful dissolved a layer of everyday worries. Fridays were my dad’s day to bring home a breakfast that felt like a feast. Halwa puri and channa graced our dining table, rendering the day ahead not just manageable but eagerly anticipated.


When I moved to Rhode Island and later New York, I took my love of food and the traditions of hospitality with me. Meeting people from all over the world and getting to experience many places abroad, I came to love gathering around tables with myriad cuisines and flavors. After I met Laura, we began to cook together. We talked about our grandmothers and how food brought everyone together. We hosted internationally themed potlucks and laughed till we cried. I got to meet her family and cook with them. Those moments reminded me so much of home, where everyone cooked and ate together.


When Laura left New York, we lamented the end of our small cookouts, and all the gatherings with conversation and time to slow down and savor great fellowship. We started our Instagram, Sugar and Spice, as a way to stay connected through our favorite creative outlet—food. We also set a goal to make something positive to counteract the divisive moment we found ourselves in. At a time when welcoming the stranger was replaced by talk of walls to keep people apart, we wanted to focus on all the things that bring us together. There is nothing so uniting as a table set for family and friends, no place we connect better than gathered around a delicious spread of home-cooked dishes.


LAURA


My family was never big on spices or even fresh herbs. I grew up in a community of Dutch descendants in Michigan. We were quite happy with simple flavors and we built our diets on local produce and comfort food. When there was an illness or a death, our community shared love in a casserole dish or a pie plate. Potlucks were the favorite way to gather and my mom’s dishes were always among the favorites shared at parties. It was a time that packaged foods were well established and, like many Americans, we usually had a bag of sliced squishy bread in our house. I made my first trip out of the country at eighteen and discovered the bread of Europe and fell in love. Early every morning, my friend’s Oma would go to the bakery to buy fresh Brötchen and everyone would share in the crusty rolls with butter and cheese—a breakfast my ancestors must have eaten daily, but somehow Americans had replaced with boxed cereals. As I traveled more and lived in urban areas, I discovered much about food and its personal history. Memories of family meals and recipes passed through generations are ingrained in our sense of self and culture. Mumtaz shared much of her world with me through her stories of food. How unlikely could our food friendship be—her from a land of spice and me from the comparatively bland Midwest? What we realized is that how people connect is the same whether over a potluck casserole or a warm plate of dal. Comfort comes in many forms. Perhaps our histories became our methods for making food. Mine went back to the perfect Brötchen in Germany and a love of baking. Mumtaz’s fondness of spice has made savory cooking her passion. As we wrote this book, we didn’t divide the recipes by origin, but mostly by whether they were made in an oven or cooked on the stove.


Researching this book made me believe that food is often like people—traditions mix across the globe. Historically, as people traveled and emigrated, they took their heritage and their recipes with them. I grew up believing that I was all Dutch, but in fact my ancestry also includes British, Scandanavian, and German. My son has that and Mayan, with a sprinkle of Spanish and Italian. The origin of food is likewise complex and varying. Churros originated in Spain but have become so intricately woven into Mexican cuisine, they seem to belong to both countries. The United Kingdom claims Chicken Tikka Masala as its national dish—a meal they brought over after colonizing India. Developed by an Italian while living in France, is frangipane Italian or French? Bitterballen are a quintessential bar snack in the Netherlands but are clearly influenced by Spanish croquettes. Sometimes we had to debate which section a food belonged in or who owned a specific recipe. In the end the answer is like us; we may hail from a specific place but our diaspora places us and our traditions all over the world. We can take pride in our origins and our foods while also knowing that many heritages came together to build our cuisines—just as my son’s heritage stretches from the new world to the old, the ancient pyramid-builders of Mesoamerica to the builders or windmills and canals in Amsterdam.


We hope you will use this book to build a variety of beautiful table spreads and boards from a large party to a small intimate gathering. The dishes and flavors will inspire conversation, treat people to new experiences, and elicit nostalgia. We have done our best to be true to the flavors of each region we included while working to make recipes accessible to all. We do not intend this to be a comprehensive sampling of world cuisine, but rather a love letter to all the tables around the world where we have gathered and the many people from all over the globe who have broken bread with us. It is a celebration of the multitude of spices, sweets, and flavors we have tried, the complexity of stories and culture, the joy of coming together around abundant platters and dishes, and most of all the universality of this one simple act—sharing food as a form of love.









MUMTAZ’S PANTRY


[image: image]


GHEE


Clarified butter essential in Indian cuisine, ghee provides a rich, nutty flavor ideal for cooking.


TOASTED SESAME OIL


This oil, made from pressing toasted sesame seeds, brings depth and a subtle nuttiness to East Asian dishes.


EXTRA VIRGIN OLIVE OIL


The defining oil of the Mediterranean, fruity extra virgin olive oil shines in Italian, Spanish, and Greek cuisine.


SOY SAUCE


This fermented sauce with wheat and soybeans delivers savory umami and saltiness to various Asian cuisines.


TAHINI PASTE


Ground sesame seeds create this tangy, creamy condiment central to Middle Eastern foods like hummus.


GINGER PASTE


Fresh ginger gets pulverized into this spicy, citrusy paste that punches up curries, stir fries, and teas.


GARLIC PASTE


Minced raw garlic blended into a sharp paste contributes flavor and aroma across global cuisines.


DATES


Sweet, sticky dates are used in Middle Eastern desserts and entrees, also lending natural sugar to smoothies.


POMEGRANATE MOLASSES


Sour pomegranate juice reduced into a syrup adds sweet-tart depth to Middle Eastern dishes like muhammara.


CHILI CRISP


Fried chilies and aromatics in oil lend this condiment crunchy heat and umami flavor to Asian cooking.


GOCHUJANG PASTE


The fermented Korean chili paste brings sweet yet spicy umami and a touch of vinegar to various dishes.


SESAME SEEDS


Nutty, oil-rich sesame seeds get sprinkled on breads and in Asian dishes for texture and subtle flavor.
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Saffron (Kesar)


The “golden” and costly spice, hand-harvested saffron lends its vivid color and unmistakable flavor to Indo-Pakistani delicacies.


Spices have long played a pivotal role in global trade and culinary traditions. Portugal’s conquest of the spice trade beginning in the 1500s brought once-obscure flavors from Asia and Africa to Europe, irrevocably shaping the country’s cuisine. Intrepid voyages in search of pepper, cinnamon, nutmeg, and more influenced trademark Portuguese dishes like piri piri chicken and pickled fish. Meanwhile, spices arriving in the UK from colonial Indo-Pakistan—most notably curry powder—left an enduring mark on British food culture. Today, tikka masala and coriander are quintessential ingredients. But nowhere is the impact of spice more evident than in Indo-Pakistani cooking. Over centuries, spices like turmeric, cardamom, and saffron have become essential across regions—woven into curry blends, infused in rice dishes, dusted onto meats. Whether providing heat, aroma, medicine, or preservative powers, spices’ role in transporting people across distance and time is unmatched. Ultimately, the demand to cultivate, sell, buy, and savor these flavors of faraway lands connected civilizations in trade and forever transformed foodways.
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Red Chili Powder (Lal Mirch)


This quintessential spice traces its origins to the Americas but became indispensable across the regional cuisines of Indo-Pakistan for its intense red hue and fiery bite.


[image: image]


Paprika Powder


Once a pillar of Silk Road Spice Trade, sweet Hungarian paprika brings a burst of red and a touch of smoke to European and Indo-Pakistani dishes alike.
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Black Peppercorn (Kaali Mirch)


The “King of Spices” journeys from India’s Malabar Coast to ancient Rome and beyond, imparting its distinctive heat and aroma.
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Carom Seeds (Ajwain)


Tiny, flavor-packed carom seeds infuse Indo-Pakistani curries and breads with thyme-like notes, also aiding digestion.
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Cumin Seeds (Jeera)


This smoky, earthy spice essential from Mexico to the Middle East provides warmth and depth to Indo-Pakistani cuisines.
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Coriander seeds (Dhaniya Seeds)


Fresh, grassy coriander seeds flavor curries, spice blends, and breads from Indo-Pakistan to the Mediterranean.
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Cardamom (Elachi)


Regarded as “Queen of Spices,” floral cardamom from India and Guatemala stars in Indo-Pakistani sweets and curries.
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Bay Leaf (Tej Patta)


Playing both aroma and medicine, the ancient bay laurel leaf flavors pilafs and sauces of Indo-Pakistan and the Mediterranean.
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Curry Leaves (Kadhi Patta)


Fresh curry leaves offer citrus and herbaceous notes that define southern Indo-Pakistani dishes.
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Fenugreek Seeds (Methi Seeds)


Bittersweet, earthy fenugreek seeds blend into Indo-Pakistani curries, breads and teas to aid digestion.
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Nigella Seed (Kalonji)


Ancient nigella seeds bring oniony notes, popping texture, and black sesame beauty when sprinkled on Indo-Pakistani breads.
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Mustard Seeds (Rai)


Pungent, nutty mustard seeds temper Indo-Pakistani curries, pickles, and oils through their crackling-hot finish.


[image: image]


Nutmeg (Jaipal)


This once-prized protected spice provides warmth and balance from Indonesian eggnog to European baked goods.
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Sumac Spice


Tangy, burgundy sumac encapsulates Middle Eastern fare with its citrusy zing and pretty purple hue.


[image: image]


Turmeric Powder


Earthy, vibrant turmeric colors and flavors rice, curries, and teas from India to the Middle East; also touted for health benefits.









LAURA’S PANTRY


[image: image]


MEASURING FLOUR


To measure flour it is best practice to first stir or sift the flour to fluff it up. Add flour to measuring cup by scooping it with a spoon until measuring cup is over-full. Use a flat knife to level off the flour, scraping extra flour back into the flour container. Avoid using the measuring cup to scoop the flour as that compacts the flour, resulting in more than the recipe calls for.
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FLOURS


Since this book covers many regions, it also contains a variety of flours. Western baking typically uses wheat flours. Along with wheat flours the recipes in this book contain many other flours to add new flavors and for those who prefer gluten-free options.
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All-Purpose Flour


As the name implies, this flour will work for most savory and sweet baking. All-purpose flour is made from a mix of hard and soft wheat and has a medium level of protein / gluten.
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Bread Flour vs. Cake Flour


Bread flour, made from hard wheat, is on the high end of the gluten spectrum, making it perfect for chewy bagels and crusty breads. The low gluten level in cake flour produces a fine, light crumb.
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Whole Wheat Flour


Whole wheat flour is milled from whole unprocessed wheat kernels, leaving in the germ and bran. This makes whole wheat flour higher in fiber, nutrients, and flavors. It has a high protein content and creates a denser end result.
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Semolina


Made from hard durum wheat, Semolina is a high-gluten flour with a coarse texture, commonly used in pasta and couscous. Semolina is often used in Europe and the Middle East.
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Rice Flour


Rice flour originated in Asia and is a gluten-free flour used in dumplings, baked goods, and as a thickener. We use it in our beer batters and in Tijgerbol (page 131). It is high in protein and dietary fiber.
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Teff Flour


High in fiber and protein, teff flour is more nutritious than wheat flour and is also naturally gluten free. Teff is a grass that grows in the Horn of Africa and is an essential ancient grain in Ethiopian cooking. It comes in a variety of colors including brown and ivory.
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Almond Flour


Almond flour, made entirely from blanched almonds, is a gluten-free flour commonly used in baked goods such as macarons, amaretti, and frangipane.
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Masa Harina


Masa Harina means “dough flour” in Spanish and was first developed in Mesoamerica hundreds of years ago. It is still a staple in Mexico and Central America. This gluten-free flour is commonly used in corn tortillas and tamales and comes in a variety of colors depending on the corn it was made from.
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Chickpea Flour


Chickpea flour is made from ground garbanzo beans and is frequently used in Middle Eastern, Pakistani, and Indian cooking. It is also known as besan or gram flour.


YEAST


I always use active dry yeast in my recipes. If you swap it out for instant dry, you can subtract some time from the rise. Rise times will always vary based on your room temperature. If your house is on the cold side, place your dough in the oven with the oven light on. Store opened yeast packages in the refrigerator.


BUTTER


It’s always best practice to use unsalted butter in baking recipes. One can never tell how much salt is in the salted variety, so the only way to control salt content is to use unsalted butter. I prefer American butter (from grass-fed cows when I can afford it) when baking and European butter for pretty much everything else.


EGGS


Look for pasture-raised versus free-range or cage-free eggs. Avoid eggs that say vegetarian-fed, as the only way to make natural omnivores into vegetarians is to deny the hens access to the outdoors. You know you have a good egg when the yolk is much closer to orange than yellow.


Most baking recipes in this book call for room-temperature eggs. This is to keep the butter in your recipe from hardening which will destroy the light and fluffy butter-sugar combination and will reduce the rise and crumb in your final baked good.


CHOCOLATE & COCOA POWDER


Chocolate and cocoa are ingredients that vary greatly in quality. You really do get what you pay for when it comes to chocolate. Inferior, cheap ingredients will make your final baked goods taste mediocre. Valrhona makes excellent chocolate and cocoa. Guittard is also a favorite—with excellent flavor and fair-trade production, it is a great staple to keep in your pantry. When melting chocolate, it is best to melt from a coarsely chopped chocolate bar or real chocolate melting wafers. Chocolate chips are designed to hold their form so they are not the best for melting.


VANILLA


Vanilla is the heart of flavor in baking—the most essential extract to keep in your pantry. Pure vanilla extract is made from dried vanilla beans soaked in alcohol for months—not to be confused with imitation vanilla, which is chemically synthesized vanilla flavor—only one of vanilla’s three hundred flavors. Real vanilla is complex and is the second most expensive spice (after saffron) in the world. In this book, we use three forms of vanilla: extract, bean paste, and beans. Vanilla bean paste and beans have stronger flavor and will also add dark, tiny flecks to your baked good. I make my own vanilla extract with vodka and vanilla beans. Since I cut my beans open before making my extract, I get vanilla bean seeds in all my sweet baking.


OTHER EXTRACTS & FLAVORS


We use almond extract, peppermint extract, rose water, and orange blossom water in this book. The main thing to look for when shopping for extracts is pure on the label. Try to avoid artificial flavors.


HONEY


Honey is a key ingredient in Mediterranean and Middle Eastern cuisines. It’s good to have on hand to add to boards and as an ingredient. Store honey outside of the refrigerator in an airtight container for up to one year.


PUFF PASTRY


We use so much puff pastry in the recipes in this book that it seemed important to also include a recipe on how to make it yourself. Don’t worry if you don’t have the time or inclination to make your own. It is easy to find in the store and your recipes will still turn out great if you would rather buy puff pastry than make it. When purchasing puff pastry, check the ingredients on the back of the package. Be wary of pastry that doesn’t have butter as the first ingredient. Be more wary of packaged puff pastry that has no butter at all. Packaged puff pastry with real butter does cost more, but it also tastes better and isn’t filled with hydrogenated oils and chemicals.
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ROUGH PUFF PASTRY


Rough puff pastry is the easier version of the more intense, real-deal, butter-block, lamination method of making puff pastry. With some care, you can make something just as buttery, flaky, and delicious. The process is similar to making pie crust—just with more steps to create layers. Be very careful to not overmix the dough. It is essential to have chunks of butter, which will steam when they hit the oven, creating the puff. It is also helpful to make in a cool kitchen, on a cold surface like a marble pastry board. Melting butter is the enemy of getting the dough to layer properly.


2⅔ cups all-purpose flour


⅔ cup bread flour


1 teaspoon salt


1 cup + 5 tablespoons unsalted butter, very cold


⅓ cup ice water + more if needed


1. In a medium bowl, mix the flours and salt. Slice the butter into 1-teaspoon pats and toss into the flour-salt mixture. Toss the butter with your hands to coat with flour. Flatten each piece of butter between your fingers, tossing flour to recoat the butter. You should still have large, flat pieces of butter.


2. Sprinkle the ice water over the crumb mixture. Toss to combine. Squeeze the crumbs together until a dough forms. If the dough doesn’t come together, add more ice water 1 tablespoon at a time until you get the dough to form. Flatten dough into a 2-inch-thick rectangle and cover with plastic wrap. Refrigerate for 30 to 45 minutes. Don’t refrigerate too long or the dough will get too firm and won’t be pliable. If you do leave it in refrigerator for too long, take it out a let it set on counter for 10 minutes before rolling it out.


3. On a lightly floured surface, roll out dough into a rectangle, ½ inch thick. Use a bench scraper to neaten the edges to make them as straight as you can. They don’t have to be perfect. Fold the dough as you would a letter. With the short side closest to you, fold the top third down and the bottom third up. (see photos on the next page). Rotate 90 degrees and roll it out to a ½-inch-thick rectangle again. Repeat the letter fold. Wrap dough in plastic wrap and refrigerate 30 minutes.


4. Remove dough from refrigerator and repeat step 3, rolling and folding the dough two more times. Divide in half and wrap each portion tightly in plastic wrap and refrigerate for 1 to 2 hours. The dough is now ready to use.


5. To store dough for a later use, roll out each dough half to about ¼-inch thickness, cover with a sheet of parchment, roll or fold dough. Place in a resealable plastic bag and freeze for up to 2 months. Thaw frozen puff pastry dough in refrigerator for 4 hours before you need to use it.
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NOTES: If at any time you notice that the butter is starting to melt, place your dough back in the refrigerator to firm up. If your kitchen is too warm, you may only be able to do one fold between each refrigeration.


The type of butter you use matters. American butter has a lower fat content and is harder than most European butters. That makes the American butter easier to work with—it doesn’t melt as fast. However, the extra fat in the European butter adds better flavor and more puff to your pastry. You can use whichever you prefer. Just be ready to add more refrigeration to your process if using European butter.


This recipe calls for a mix of bread flour and all-purpose flour. The added gluten in the bread flour gives the dough a little more strength to help hold layers together. You can switch to 3⅓ cups all-purpose flour and eliminate the bread flour. The taste will not be altered; you may just have slightly less puff.


Each portion of dough will weigh about 1 pound, which is close to the weight of one package of store-bought puff pastry.


MAKES ABOUT 2 POUNDS
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BUILDING BOARDS & TABLE SCAPES
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Whether hosting an intimate dinner or lively cocktail party, thoughtfully designed spaces encourage guests to gather, graze, and connect. Your table should complement, not overpower, the cultural nuances of the food. Research table customs to inform choices like utensils, dining formats, and menu progression.


STYLING IDEAS


Opt for natural materials like wood, marble, geode, slate—each adds unique texture. Rough-hewn woods provide organic beauty while polished marble lends elegance. Layer boards of varying sizes and materials for interest. Try incorporating unexpected platters like terracotta tiles or reclaimed metal for rustic charm. Cluster ceramic vases, mercury glass votives, and bud vases for ambiance.


Narrating a Culinary Tale: Immerse your guests in a gastronomic adventure by aligning the theme of your table scapes with the cuisine being served. This could be achieved through the choice of board, garnishes, or complementary table adornments.


Fresh Flowers: Intersperse fresh flowers or edible blooms amidst your culinary creations. Choose flowers whose colors harmonize with the food and tableware.


Layering: Elevate your display by using tiered serving platters or stacking some items on cake stands. This creates dimension and makes the table more engaging.


Textiles: Incorporate linens, napkins, or table runners to add layers and colors. Select colors that resonate with the theme of your gathering or the season.


Personal Touch: Infuse your personal touch by incorporating unique or quirky serving pieces that reflect your style. Showcase treasured linens, heirloom silver, handmade bowls with a story.


HELPFUL SERVEWARE


Wooden Boards: Ideal for a rustic or homely setup, and perfect for cheeses, charcuteries, and bread.


Marble Boards: Adds a touch of elegance, best for displaying fruits, desserts, or cold appetizers.


Slate Boards: Chic and modern, a slate board can be used for a variety of foods and is great for labeling cheeses or charcuterie items with chalk.


Pinch Bowls: Employ petite pinch bowls to hold dips, spreads, and pickled delights. These not only add color but also provide ease for guests to help themselves.


SERVING HACKS


Preparation: Pre-slice charcuteries, breads, and cheeses for effortless grazing. Check out the Make Ahead section for ideas to reduce work on the day of the gathering.


Labeling: Label food items for guests’ convenience; this is especially beneficial for those with dietary restrictions. Add chalkboard signs or reclaimed wood plaques to write on.


Temperature Control: Ensure cold items remain cold and warm items stay warm by using chilled or heated serving ware accordingly.


Garnishing: A final flourish of fresh herbs, fruit slices, or a sprinkle of nuts can enhance the visual appeal and taste.


Scale: Use the chapters as a guide to build your menu, but scale it to what works for your group and your schedule. Many of these table scapes required both of our full attention to build. If there is only one of you preparing food, you might need to reduce the items on the menu. You can also mix and match to create an international table scape or board.
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CHEESES
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What could be more inviting than a platter laden with cheese options to welcome guests? If hosting a party showcasing a specific region, research the most popular cheeses from that region. Higher-end grocery stores have a wide selection of delicious imported cheeses. They will normally organize them by region. If you want to know more about a specific cheese, the employee in that section will often be able to answer your questions. Creating a cheese board is an exercise in personal expression. Use these guidelines as a base and then let your preferences and creativity guide you to your unique masterpiece.


[image: image]Aim to have a balanced mix of textures and flavors on your board. A soft cheese like Brie offers a creamy texture, while the firmness of Manchego brings a different tactile sensation. A blue cheese like Roquefort can introduce a strong flavor profile, contrasting nicely with milder varieties.


[image: image]To truly appreciate the intricate flavors, always serve cheese at room temperature. It’s advisable to take it out of the refrigerator about an hour before your guests arrive.


[image: image]Fresh fruits such as grapes or apples add a touch of sweetness, while olives and pickled veggies introduce a tangy contrast. Make sure to include a selection of crackers or some fresh crusty bread. For those who enjoy meats, prosciutto or salami complements cheese wonderfully.


[image: image]A wooden board or a slate plate can be your canvas. Lay out the cheeses with some spacing, and if you’re hosting a larger group, consider labeling them. This can be both decorative and informative.


[image: image]While wine is a classic partner for cheese, the specific type depends on your cheese selection. Reds, whites, and sparkling wines all have their pairings. For those preferring non-alcoholic beverages, a sparkling water with a hint of citrus is both refreshing and neutral.


[image: image]Ensure you have appropriate cheese knives for each type. Different cheeses demand different tools, from spreaders for soft cheeses to sturdier knives for the hard ones.
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“It seems that the more places I see and experience, the bigger I realize the world to be. The more I become aware of, the more I realize how relatively little I know of it, how many places I have still to go, how much more there is to learn.”


—ANTHONY BOURDAIN









PAN-ASIAN TABLE


“It’s very simple; in every culture and language, food is love.” —DAVID CHANG


Pan-Asian cuisine brings together a variety of culinary traditions from across the diverse regions of Asia. It began with simple exchanges of recipes among Asian communities, growing over time into a shared culinary identity. As travel and migration became easier after the 1950s, the appeal of Pan-Asian cuisine reached beyond Asia, allowing people worldwide to enjoy a blend of Asian flavors. Today, this cuisine continues to contribute to the global food culture, showcasing the rich history and traditions of Asia through every dish. The recipes we’ve chosen capture the essence of Pan-Asian cuisine, blending flavors from different parts of Asia. From the savory Sesame Shrimp Toast with a sweet chili dipping sauce from China, the spicy kick of Gochujang Dipping Sauce from Korea, to the bold spices in Thailand’s Chicken Meatballs, each dish tells a part of the larger story of Asian culinary heritage. While each recipe has roots in its native land, together they provide a delightful journey through the flavorful world of Pan-Asian cuisine. The love for this food is evident in New York City, where many have embraced the unique flavors of this culinary style. The city’s food scene has been spiced up with the introduction of Asian condiments like spicy chili crisp and gochujang dipping sauce, which have quickly become favorites among New Yorkers. These additions have not only become staple items in many kitchens but also added a dash of Asian flair to the multifaceted culinary landscape of New York, showcasing the broad appeal and delicious versatility of Pan-Asian cuisine. —M.M.


MAKE AHEAD


You can make the Bao Buns in advance. Allow them to cool and store them in an airtight container. Re-steam them to warm them up before serving.


You can wrap the Asian-Style Shrimp Wontons in advance and freeze. No need to thaw; you can fry them straight from the freezer.


Prepare the Bulgogi marinade, Sweet Chili Dipping Sauce, Asian Dipping Sauce, and Gochujang Dipping Sauce up to two days in advance. Store it in an airtight container in the refrigerator.


EXTRAS


Chili crisp


Fish sauce


Thai chili paste (like Nam Prik Pao)


Gochujang paste


Hoisin sauce


Mirin


TIME SAVERS


Bao buns, sweet chili dipping sauce, and Asian dipping sauce can be purchased instead of making.


Styling Ideas


Adorn your table with fresh fruits such as lychees, dragon fruit, and oranges to add vibrant color and texture.


Embellish with cherry blossom branches, orchids, or bamboo shoot. Arrange them in traditional vases or lay them directly on boards and platters.


RECIPES


Sesame Shrimp Toast with Sweet Chili Dipping Sauce


Mini Scallion Pancakes


Asian-Style Shrimp Wontons


Korean-Inspired Beef Bulgogi Lettuce Wraps


Sticky Gochujang Shrimp Baos


Spicy Thai Chicken Meatballs with Sesame Chili Dipping Sauce
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SESAME SHRIMP TOAST WITH SWEET CHILI DIPPING SAUCE


Sesame Shrimp Toast is a beloved Chinese Cantonese-style appetizer that’s found its way to hearts and menus globally. Its origins are deeply rooted in the Guangdong province, where the art of dim sum—small bite-sized portions of food—was refined. This dish is a delightful rendezvous of finely minced shrimp, seasoned and perched atop slices of crisp, golden brown bread, then generously sprinkled with sesame seeds.


SHRIMP TOAST


1 pound raw shrimp, shelled and deveined


1 tablespoon soy sauce


1 egg, lightly beaten


1 tablespoon chopped green onions


1 teaspoon grated fresh ginger


6 slices of bread


2 tablespoons sesame seeds


Frying-grade oil for frying


SWEET CHILI DIPPING SAUCE


½ cup sweet chili sauce


1 tablespoon rice vinegar


1 teaspoon soy sauce


1 teaspoon grated fresh ginger


1 tablespoon chopped green onions


1. To prepare the shrimp mixture: In a food processor, combine the shrimp, soy sauce, egg, green onions, and grated ginger. Process until a smooth paste forms.


2. To prepare the bread: Trim the crusts off the bread slices and cut each into 4 triangles. Spread a generous amount of the shrimp mixture onto one side of each triangle. Sprinkle sesame seeds over the shrimp mixture, pressing gently to adhere.


3. To fry the shrimp toast: Heat frying-grade oil in a large pot until it reaches the appropriate frying temperature. Use a thermometer to accurately monitor the temperature. The oil should be about 3 inches deep.


4. Carefully lower the bread triangles, shrimp side down, into the oil. Fry for about 1 to 2 minutes until the bottom is golden brown, then flip and fry for an additional minute or until the bread is golden and crispy. Work in batches to avoid overcrowding the pan. Transfer the finished toasts to a plate lined with paper towels to drain any excess oil.


5. To prepare the dipping sauce: In a small bowl, whisk together sweet chili sauce, rice vinegar, soy sauce, grated ginger, and chopped green onions.


6. To serve: Arrange the shrimp toasts on a platter and serve immediately with the sweet chili dipping sauce on the side.


MAKES 24
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MINI SCALLION PANCAKES


Mini Scallion Pancakes, or “cong you bing,” are a cherished staple in Chinese cuisine, often reminisced as a warm morning delight or a companion to the evening tea. Originating from the bustling streets and age-old eateries of China, these savory pancakes have now found a cozy place in the global culinary scene.


SCALLION PANCAKES


2¼ cups all-purpose flour + extra for dusting


1 teaspoon sugar


¾ cup boiling water


⅓ cup cold water (adjust as required)


3 teaspoons toasted sesame oil


Kosher salt to taste


½ cup finely chopped scallions (ensure they are dry)


¾ cup vegetable oil for frying


¾ teaspoon red pepper flakes (optional)


ASIAN DIPPING SAUCE


2½ tablespoons soy sauce


1½ tablespoons rice vinegar


1 teaspoon sesame oil


1 tablespoon sugar


1 green onion, finely chopped


½ teaspoon red chili flakes


1. To make the scallion pancakes: In a bowl, combine flour and sugar. Gradually pour in boiling water, stirring consistently. Add the cold water bit by bit, mixing until a cohesive, non-sticky dough forms. Adjust with additional cold water as necessary.


2. On a floured surface, knead the dough for about 3 to 5 minutes until smooth. Cover with a damp cloth and allow it to rest for 1 hour.


3. Once rested, divide the dough into 20 equal-sized balls. Roll out each ball on a floured surface into a 3-inch circle.


4. Brush each mini circle lightly with sesame oil. Sprinkle a pinch of salt and a bit of the chopped scallions on each. Roll each circle into a tight cylinder, then coil each cylinder into a snail-like shape, tucking and pinching the end underneath. Let them rest under a cloth for another 20 minutes.


5. After resting, take each coiled dough and roll again into a 3-inch circle. They’re now ready for frying.


6. Heat the vegetable oil in a frying pan over medium heat. Once hot, fry the mini pancakes until golden brown on both sides. This might take around 1 minute per side, but keep an eye on them to avoid overbrowning. Transfer to paper towels to drain excess oil.


7. To make the Asian dipping sauce: In a bowl, whisk together the soy sauce, rice vinegar, sesame oil, and sugar until sugar dissolves. Stir in the chopped green onion and red pepper flakes, if using. Serve with Mini Scallion Pancakes.


MAKES ABOUT 20
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ASIAN-STYLE SHRIMP WONTONS


The humble wonton embodies culinary universality, transcending borders to find a place in many a culture’s gastronomic narrative. As Shrimp Wontons grace our Pan-Asian Table, they echo a common language of food that speaks through delicate folds and savory fillings. From China’s cherished tradition, the essence of wontons meandered across cultures, inspiring variations such as Italian ravioli and Eastern European pierogi. Each culture, while maintaining the essence, imparted its own flavors and techniques, turning a simple dumpling into a global culinary icon.


1 pound shrimp, peeled, deveined, and finely chopped


1 tablespoon sesame oil, divided


1 teaspoon chili crisp oil


½ lime, juiced


1 green onion, finely chopped (optional, for added flavor)


Kosher salt, to taste


Wonton wrappers


Frying-grade oil for frying


1. To make the shrimp filling: In a mixing bowl, combine the finely chopped shrimp, ½ tablespoon of sesame oil, chili crisp oil, lime juice, and green onions. Mix until well combined. Season with a pinch of salt if desired. Taste and adjust seasoning if needed.


2. To wrap the wontons: Lay out a wonton wrapper on a clean surface. Place about a teaspoon of the shrimp mixture in the center. Dip your finger in water and moisten the edges of the wrapper. Fold the wrapper in half to form a triangle, ensuring no air bubbles are trapped. Press the edges to seal. Pull the two opposite ends together and press them, forming a wonton shape. Repeat with the remaining wrappers and filling.


3. To fry the wontons: Heat frying-grade oil in a large pot until it reaches the appropriate frying temperature. Use a thermometer to accurately monitor the temperature. The oil should be about 3 inches deep. You can test the oil by dropping in a small piece of wonton wrapper; if it bubbles and rises to the surface quickly, it’s ready.


4. Gently place a few wontons in the hot oil, careful not to overcrowd the pot. Fry the wontons until they are golden brown, which should take about 2 to 3 minutes. Remove the wontons with a slotted spoon and place them on a plate lined with paper towels to drain any excess oil.


MAKES 20–25
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KOREAN-INSPIRED BEEF BULGOGI LETTUCE WRAPS


The journey of Bulgogi is rooted deep within Korean history, tracing back to the Goguryeo era (37 BC–668 AD), evolving over centuries into the savory, sweet, and tender grilled dish we savor today. The very term “Bulgogi” translates to “fire meat,” a tribute to the traditional cooking method over open flame. Our rendition pays homage to this age-old practice, preserving the iconic sweet and soy flavor profile, while introducing a contemporary spin with the lettuce wrap.


LETTUCE WRAPS


2 pounds flank steak


¼ cup soy sauce


2 tablespoons rice vinegar


3 tablespoons light brown sugar


4 tablespoons toasted sesame oil, divided


5 cloves garlic, minced


1 tablespoon fresh grated ginger


½ Asian pear, grated


⅛ teaspoon red pepper flakes


1 tablespoon gochujang paste


2 tablespoons sesame seeds


¼ cup finely sliced spring onion


Iceberg lettuce leaves, washed and drained and dried


GOCHUJANG DIPPING SAUCE


3 tablespoons gochujang paste


1 tablespoon soy sauce


1 tablespoon toasted sesame oil


1 tablespoon water


1 teaspoon light brown sugar


1 teaspoon sesame seeds (for garnish)


GARNISH


Fresh cilantro


1 carrot, cut into matchsticks


1 green onion, finely chopped


1. To prepare the beef: Partially freeze the flank steak. This should take around 1 to 1½ hours. This will make it easier to cut. Using a sharp knife, slice the partially frozen flank steak against the grain into thin strips.


2. To prepare the bulgogi marinade: In a mixing bowl, combine the soy sauce, rice vinegar, light brown sugar, 2 tablespoons of the toasted sesame oil, garlic, ginger, Asian pear, pepper flakes, gochujang paste, and 2 tablespoons of sesame seeds. Whisk the ingredients until the sugar dissolves and the marinade is well combined.


3. Add the sliced beef to the bowl and ensure each strip is well-coated with the marinade. Cover the bowl and refrigerate for a minimum of 1 hour. For best results, marinate for at least 4 hours or overnight.


4. To cook the bulgogi: Heat the remaining 2 tablespoons of sesame oil in a large pan or skillet over medium-high heat. Add the marinated beef strips, ensuring not to overcrowd the pan. You might need to cook the beef in batches.


5. Cook each side for about 2 to 3 minutes or until they are nicely browned and cooked to your desired level. Once cooked, remove the beef strips from the pan and set them aside.


6. Alternately, you can grill the beef on a gas or charcoal grill. Ensure the grates are clean and lightly oil with vegetable oil to prevent the beef from sticking. Preheat it to a medium-high heat. Once the grill is heated, lay the marinated beef strips individually across the grates. Ensure you don’t overcrowd them to get proper char and grill marks. Grill each side for about 2 to 3 minutes. Once they have a nice char on each side and are cooked to your preference, remove them from the grill and set aside.


7. To make the gochujang dipping sauce: In a small mixing bowl, combine the gochujang paste, soy sauce, and toasted sesame oil. Stir until the ingredients are well blended. Add water 1 teaspoon at a time until you achieve your desired consistency. Then stir in the light brown sugar until it’s completely dissolved in the sauce.


8. To serve: Take a leaf of the iceberg lettuce, place a couple of beef bulgogi strips in the center. Top with some sliced spring onions, matchstick carrots, and a sprinkle of sesame seeds. Garnish with cilantro. Serve with Gochujang Dipping Sauce.


MAKES 12–14
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STICKY GOCHUJANG SHRIMP BAOS


Bao buns have roots in Chinese cuisine, but this recipe brings in a Korean twist. Encased in soft bao buns, the shrimp is glazed with a sweet and spicy gochujang sauce. The fusion of Korean gochujang’s spicy kick with the gentle texture of Chinese bao buns creates a dish that showcases the beautiful culinary blend that arises when different Asian flavors meet.


EQUIPMENT


Bamboo steamer


KOREAN BAO BUNS


2¾ cups all-purpose flour + extra for dusting


1½ tablespoons skim-milk powder


1 teaspoon baking powder


1½ teaspoons instant dry yeast


2½ tablespoons white sugar


2½ tablespoons vegetable oil + extra for brushing


¾ cup warm water


14 squares of parchment paper (4x4 inches)


CRISPY SHRIMP


1 lemon, juiced


2 teaspoons soy sauce


2 tablespoons mirin


¼ teaspoon ground white pepper


1 pound medium-sized shrimp, washed, peeled, and deveined


1 cup + 2 tablespoons cornstarch


Frying-grade oil for frying


STICKY GOCHUJANG SAUCE


¼ cup soy sauce


¼ cup light brown sugar


1½ tablespoons apple cider vinegar


3 tablespoons gochujang paste


2 tablespoons ketchup


1 tablespoon chili crisp


4 cloves garlic, minced


OPTIONAL TOPPINGS


Sriracha mayonnaise


Pickled Red Onions (page 290)


Green onions, chopped


Sesame seeds, toasted


1. To make the bao buns: In a large mixing bowl, whisk together flour, milk powder, baking powder, yeast, and sugar. In a separate bowl, combine the vegetable oil and warm water. Create a well in the center of the dry mixture and pour in the liquid mix. Begin mixing with a spoon and gradually knead with your hands until a dough forms. If the dough feels sticky, sprinkle in additional flour, 1 tablespoon at a time. Once combined, move the dough to a floured surface and knead until smooth, about 5 minutes. Place the dough back into the bowl, cover, and allow it to rise in a warm area for about 90 minutes or until it doubles in size.


2. Once risen, transfer the dough to a floured surface. Knead for another 6 to 8 minutes, focusing on removing air bubbles. Roll out the dough to ⅜-inch thickness. Lightly brush the surface with vegetable oil. Using a 3-inch diameter cookie cutter (or a similarly sized cup), cut out circles. Gather and reroll any excess dough. Fold the cut circles in half, gently press down to flatten slightly, and place each on a parchment paper square. Lay them in bamboo steamer. Cover the folded dough circles and let them rise again for 30 minutes.


3. Fill a wok or deep pan about one-third full with water and set it over high heat. Once boiling, place the bamboo steamer over the wok. If you don’t have a bamboo steamer, you can use a metal steamer but make sure the buns don’t touch the water. Steam the buns for 12 minutes. After this, turn off the heat but leave the steamer lid on, allowing the buns to sit over the hot water for an additional 5 minutes.


4. To prepare the shrimp: In a mixing bowl, combine the lemon juice, soy sauce, mirin, and ground white pepper. Stir well to mix. Add the shrimp to the bowl and toss. Cover the bowl with plastic wrap or a lid. Refrigerate for at least 30 minutes.


5. To prepare the sticky gochujang sauce: In a saucepan over medium-high heat, combine soy sauce, light brown sugar, apple cider vinegar, gochujang, ketchup, chili crisp, and minced garlic. Bring the mixture to a simmer. Cook for roughly 5 minutes or until it slightly thickens. Once done, set aside to cool down.


6. To fry the shrimp: Place the cornstarch in a flat plate. Toss each shrimp in the cornstarch, ensuring they are well-coated. Shake off any excess cornstarch and set them aside.


7. Heat oil in a large pot until it reaches the appropriate frying temperature. Use a thermometer to accurately monitor the temperature. The oil should be about 3 inches deep.


8. Fry the shrimp in batches, ensuring not to overcrowd the pan. Fry each batch for about 5 minutes or until the shrimp turn golden brown and are fully cooked. Remove and drain the shrimp on a wire rack with paper towels below to catch any excess oil.


9. To assemble the bao buns: Gently open a bao bun. Spread a thin layer of sriracha mayonnaise on one side of the bun. Place 2 to 3 crispy shrimp in the center. Drizzle gochujang sauce. Add pickled onions and chopped green onions. Sprinkle with toasted sesame seeds.


NOTE: You can serve the shrimp on their own, generously brushed with the Sticky Gochujang Sauce.


MAKES 12–14
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SPICY THAI CHICKEN MEATBALLS WITH SESAME CHILI DIPPING SAUCE


Thai cuisine often marries the heat of fresh chilies with the umami depth of fish sauce and the aromatic notes of herbs like cilantro and basil. These meatballs are no exception, embodying the tradition of blending a variety of spices and herbs to achieve a complex, layered flavor profile.


MEATBALLS


1 pound ground chicken


1 teaspoon minced garlic


½ teaspoon grated fresh ginger


¼ cup roasted peanuts, finely chopped


2 tablespoons roasted sesame seeds, ground


¼ cup finely chopped spring onions


¼ cup chopped mint leaves


2 tablespoons fish sauce


1 teaspoon fresh lime juice


1 teaspoon brown sugar


1 red chili, finely chopped


1 teaspoon soy sauce


Oil for frying


DIPPING SAUCE


2 tablespoons soy sauce


1 tablespoon hoisin sauce


2 tablespoons fresh lime juice


1 clove garlic, minced


1 tablespoon minced fresh ginger


1 tablespoon honey or brown sugar


2 tablespoons sesame oil


1 teaspoon Thai chili paste


1. To prepare the meatballs: In a large bowl, combine all the meatball ingredients except the olive oil. Mix until well combined.


2. Shape the mixture into small balls, roughly the size of a golf ball.


3. In a skillet over medium heat, add the olive oil. Once hot, cook the meatballs for about 4 to 5 minutes on each side or until they turn golden brown and are cooked through. Remove and set aside.


4. To prepare the dipping sauce: In a small saucepan, combine the ingredients for the dipping sauce. Warm over low heat, stirring until the ingredients are well combined and the sauce thickens slightly. Remove from heat.


5. Transfer the dipping sauce to a serving bowl and serve alongside the meatballs.


MAKES 16–20
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