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  GLOSSARY





  Ajowan — Sometimes called yamani (Trachyspermum copticum or ammi), this is a member of the umbellifer family and is related to caraway, fennel, dill, cumin, coriander, and parsley. This is a highly regarded small, erect plant with enormous medicinal properties. The seeds are widely used in India to treat many ailments, such as colic pains, delirium, migraine, flatulence, as well as for drunkenness and as a poultice for insect bites. Thymol, an antiseptic, is the oil from ajowan seeds.




  The use of ajowan in food, leaving its slight medicinal flavor, may have started as a panacea for illnesses and was gradually incorporated into the cooking rather than the other way around.


  


  Amchoor (dry mango powder) — This is the pulp of acid green mango that is first sliced off the large central seed, dried in the sun, then ground into a powder. It is a popular seasoning among the Marwaris.




  Chayote (Sechium edule) — I first discovered this excellent pear-shaped vegetable in Guatemala and liked it immediately for its flavor, ease of cooking, and the variations of types—from a pale beige to dark charcoal green. The vines were tied in family gardens on upright frames, with the chayote hanging down like giant grapes.




  I was surprised to find that this essentially Central American vegetable was growing in wild profusion on the hillsides surrounding Gangtok, the capital of Sikkim. It was called “sqoosh” (squash) by the people there and had been integrated into the cuisine. The chayote in Sikkim are large, pale green, and weigh about one pound each.







  Chinese Okra (Luffa acutangula) — Also called ridge gourd, this is not okra at all. The characteristic long, curved shape, with parallel ridges, is visible all over Asian markets. The Hakka Chinese use this gourd in stir fries. You must slice off the ridges before cooking.




  Elephant Trunk Chili — is about 3 to 4 inches long, curved and twisted and, in fact, looks like an elephant's trunk. This is the name that was described to me in India. The chili is semi-hot and has a clean taste and is always used fresh. It can be either green or red.




  Fennel (Foeniculum vulgare) — The seeds are frequently used in Kashmiri food. They have an aromatic aroma and flavor resembling anise and are considered to stimulate the appetite and assist digestion, among other attributes. Like all the spices used in India, there is both a culinary and medical equation.




  Fenugreek (Trigonella foenum-graecum) — A popular spice in India, fenugreek is slightly bitter when used alone, but is often included in curry powders. It has considerable mucilage, becoming sticky when used in one of the Jewish table chutneys of Calcutta. It is especially popular in Kashmiri food and has many medicinal properties, such as the ability to lower one's blood pressure and assist digestion.




  Garam Masala — a traditional mixture of spices (such as curry powder) which differs from region to region and family to family. It frequently includes cardamon, coriander (Chinese parsley), cumin, black pepper and cinnamon.




  Gundruk — This vegetable is the dried saag (spinach-like greens) that is collected and dried for the winter season. Large quantities are first put into a pit in the ground, pressed for days, then removed, with most of the moisture evaporated. Then it is air-dried and packaged for easy handling. In the winter, it is reconstituted with water and stir fried, as it could be when eaten fresh.




  Hing (Ferula asafoetida) — I have heard it described as obnoxious (phew!) and expletive deleted! It is a powerful seasoning of the carrot family that is used in very small quantities to give a preparation more dimension. In this respect it is eminently successful. It is popular in Bengal and among the Marwaris.




  Nettle (Urtica dioica L.) — The nettle, a perennial weed that is grown all over Sikkim, is filled with vitamins and minerals. The Sikkimese prepare a fine soup, slightly viscous, from the young leaves. It is known to regulate digestion and promote the function of the liver and kidneys. Trust the native for his knowledge of herbs and spices and for the ability to live off the land.




  Tree Ears (Auricularia polytricha) — Sometimes known as cloud ears, these are a very popular dried fungus eaten in Sikkim. They expand at least three times their dried size when soaked in water.




  Water Chestnuts (also pani phal) (Trapa natans) — I used to have my cook buy these juicy snacks during the monsoon season in Calcutta when they would make their appearance in the markets and at the street vendors. The chestnuts look like the dark head of a water buffalo with two curved horns. A white nut was inside. They are eaten fresh, although sometimes they are cooked (see Vegetarian Cooking of the Marwaris, page 36).
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  INTRODUCTION





  CALCUTTA IS my culinary universe in India. A strange choice, you might say, but a very effective one for me. I had worked in Calcutta for five years and have always felt comfortable there. My friendships have been useful and the generally pleasant and cooperative attitude of the people of this vibrant, teeming, horrendous city has made it possible for me to research several books and articles on Indian food.




  However, I can never forget how Rudyard Kipling wrote about Calcutta with these words:




  

    Where the cholera, the cyclone, and the crow




    come and go;


  




  As true today, with some modifications, as it was then.




  Ethnic foods, the only kinds that interest me, are a result of shared history and similar group identification. This also includes religion and race, especially religion, since it can and often does influence the choice of foods (kosher for Jews and halal for Muslims). The four “outsider” communities that follow are good examples of this.




  The people of Calcutta are divided into two groups, which I have designated. There are the insiders and the outsiders. The outsiders are to me more interesting from a culinary point of view. They are the Baghdadi Jews, the Parsis, the Armenians, and the Hakka Chinese, people who have lived in Calcutta in established communities for centuries. They have developed their own cuisine and were never homogenized into the racially Indian caste system, but continued to live within the framework of their religious and cultural pasts. Their food is conspicuous by its differences from the standard recipes and eating habits of the Indians. It is wonderful!




  The insiders are the Bengalis, the people of the state of Bengal, who are the original inhabitants, with their own cultural agenda. I have written about them in my book, The Varied Kitchens of India.




  From Calcutta at the center, I traveled on and off for many years to the Himalayan regions of Kashmir, Sikkim, Nepal, Darjeeling, getting around with ease and always returning to Calcutta. It is this personal odyssey from a culinary point of view that I have recorded in this book.




  Calcutta is a microcosm of the various kitchens found in India, each one drawing from the spices and seasonings available, incorporating them into their cuisine, producing a unique and valuable addition to the styles of cooking in this great subcontinent.
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  1 THE COOKING OF THE HAKKA CHINESE




  SEVERAL ACCOUNTS document the origin of the Hakka Chinese community in Calcutta. These accounts were gleaned from the Hakka themselves rather than being published in scholarly works. The Hakka constitute a relatively young immigration into Calcutta, unlike the Parsis, Jews, and Armenians who have lived there for centuries.




  One account states that the first Hakka was Achu, who came from southeast China, in the region of Canton, and settled in the town he established now known as Achipur. The Hakka were alleged to be a nomadic group of people that plied the rivers in their boats and could move from one town to another. There is a group of Hakka, for instance, in Malaysia who differ in a culinary way from those I discovered in Calcutta.




  Achipur, the name taken from Achu, is thirty kilometers over a perilously rough road from Calcutta. Reputed to have occurred prior to the Moghul Empire in the sixteenth century, now all that remains on the tranquil banks of the Hooghly River, a tributary of the Ganges, as it flows its muddy way past Calcutta to the Bay of Bengal is an unprepossessing ashram in the town of Achipur to tell us that Achu was there.




  About a half mile further down the river on a winding, narrow dirt road is his tomb, which faces the river. It is nothing more than a maroon-painted clay semicircle in the Chinese fashion. When I visited the tomb, several villagers suddenly appeared with their black goās to point out the tomb of the saint known as Achu Sahib. During February and March the Hakkas of Tangra and Calcutta make a pilgrimage to the ashram and tomb of Achu.




  Another account of the establishment of the Hakka community indicates that the bulk of the Hakka came to Calcutta from south-east China about one hundred years ago and developed a thriving business based on leather tanning. It is arguably logical, since the Hindus would not traffic in the skins of the sacred cow, that the Buddhist Hakka would.




  At the height there were about thirty thousand people in the Hakka enclave known as Tangra. After the Sino-Indian conflict of 1962, the community dwindled to about ten thousand. Like the other outsiders in India, the Parsis, Jews, and Armenians, the Hakka have emigrated to other countries.




  In the meantime, Tangra, which is a tangled conglomeration of unpaved streets, narrow alleys, houses, and tanning factories, is also the center for small, simple Chinese restaurants, so popular with the Calcutta crowd. In spite of Tangra's obvious lack of modern amenities, it was always a pleasure for me to take a taxi to Tangra, about thirty minutes from the center of Calcutta, to have a meal, take cooking lessons, and spend time with these enormously charming and likable people—the Hakka of Calcutta—with their own style of ethnic cooking.
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  ZA HA YA





  Shrimp Ball Appetizer




  

    

    



    

      	1



      	pound peeled shrimp (1 ¼ pounds with shells, then peeled)

    




    

      	1



      	inch fresh ginger, peeled and chopped fine

    




    

      	1



      	tablespoon light soy sauce

    




    

      	⅛



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	¼



      	teaspoon chopped hot green chili

    




    

      	3



      	tablespoons flour

    




    

      	2



      	tablespoons cornstarch

    




    

      	1



      	whole egg

    




    

      	



      	Oil for deep-frying

    


  




  

    	Put all the ingredients, except the oil, in a food processor and grind to a not-too-smooth mixture. (Some texture is required.)




    	Heat the oil in a wok or skillet over moderate heat. Drop rounded tablespoonfuls of the shrimp mixture into the hot oil and brown on all sides, about 2 minutes. Drain on paper towels. Serve warm or at room temperature.


  




  Makes about 22 shrimp balls.




  TSA KYOW




  Fried Wantons with Potato and Cashew Stuffing




  

    

    



    

      	1



      	pound potatoes, boiled in their jackets, peeled, and mashed

    




    

      	2



      	tablespoons chopped roasted cashew nuts

    




    

      	2



      	sprigs fresh coriander (Chinese parsley), chopped fine

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	30



      	wonton skins, 3 inches square

    




    

      	2



      	cups peanut oil for deep-frying

    


  




  

    	To prepare the stuffing, mix together well the mashed potatoes, cashews, coriander, salt, and pepper.




    	Take 1 wanton skin, place a heaping teaspoon of the stuffing almost in the middle of it, and fold in the style known as “nurse's cap.” Or, fold according to the more modern shortcut method. See Note below. Prepare 30 wantons and set aside.




    	Heat the oil in a wok over moderate heat until hot. Drop in a few wantons at a time, stirring gently and turning them until brown and crisp. Remove and drain on paper towels. Fry the remaining wantons in the same manner. Serve warm or at room temperature.


  




  Makes 30 wantons.




  VARIATION




  PRAWN AND PORK STUFFING




  

    

    



    

      	½



      	pound ground pork

    




    

      	¼



      	pound prawns, peeled, deveined, and chopped

    




    

      	1



      	teaspoon cornstarch

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    


  




  Mix all the ingredients together well. Stuff and fry the wantons as directed above.




  Enough stuffing for 30 wantons.




  NOTE: There are several ways of folding wanton skins. Nowadays, a young lady sits in the window of the modern meat markets in New York's Chinatown, folding wantons in the modern method, which, she will tell you, is easier and faster than the old-fashioned method known as the “nurse's cap,” named for its resemblance to the pointed hat.




  

    Nurse's Cap—Wanton skins (wrappers), about 3 inches square, can be purchased in Chinese supermarkets. Place 1 teaspoon of the filling, vegetarian or meat, slightly off-center in the middle of a wrapper. Fold the wrapper in half, pressing it together gently. Now fold it over once more. Take the corner edges of the bottom fold and pull them toward each other, pressing one over the other. (This is not difficult to do as the wrapper skin is thin and flexible. A dab of water and a little pressure will seal the wanton into a rounded nurse's cap shape.




    Modern Method—Place 1 teaspoon of the filling in the middle of the wrapper. Fold the opposite corners together to shape a triangle.




    Take the top of the triangle and fold it over just enough to meet the other side. Now take the end of the twice-folded wrapper and pinch it like an accordian toward the other end.




    Grasp the top end and fold it over to meet the bottom pinched end. A dab of water will seal the 2 ends together. This wonton will be about ¾ inches wide at the top and 1 ½ inches long, with a pointed bottom.




    Dumpling Style—There is an ingenious plastic machine that folds a round wonton wrapper into a crinkle-edged dumpling. The machine is a small rectangular press, which allows you to fold it over and seal the dumpling. Place a round wanton skin in the machine, place 1 teaspoon of the filling in the center, moisten one rounded side of the skin with oil, and fold the machine over firmly to seal the dumpling into a half moon. The crinkled edge is produced by the design of the plastic.




    The dumplings can be cooked in boiling water for 5 minutes or deep-fried until brown.


  




  KANG




  Hakka Soup




  

    Chinese okra is not okra at all, but of the vegetable sponge family, Luffa acutangula. It is a long, slender gourd-like vegetable with ridges that run along its length. The ridges should be trimmed off before using.


  




  

    

    



    

      	1



      	cup dried mushrooms

    




    

      	1



      	tablespoon peanut oil

    




    

      	½



      	pound ground pork

    




    

      	2



      	quarts chicken stock

    




    

      	1



      	Chinese okra (see Glossary). ridges removed and discarded and cut into ½-inch cubes (2 cups)

    




    

      	½



      	teaspoon salt

    




    

      	¼



      	teaspoon pepper

    




    

      	2



      	tablespoons cornstarch dissolved in ¼ cup cold water

    




    

      	1



      	egg, beaten

    




    

      	3



      	scallions, sliced thin for garnish

    


  




  

    	Soak the mushrooms in water for 10 minutes. Drain and slice.




    	Put the oil in a wok over moderate heat, add the pork, and stirfry it for 3 minutes. Add the chicken stock and bring to a boil.




    	Add the mushrooms, okra, salt, and pepper and simmer for 1 minute. Pour in enough of the cornstarch mixture to just thicken the soup. Cook, stirring for 1 minute.




    	Dribble in the egg, stirring slowly for 1 minute. Garnish with the scallions. Serve hot.


  




  Serves 8-10.




  TIE SOON




  Mixed Seafood Soup




  

    This Hakka soup has a rich assortment of ingredients in a lightly thickened chicken stock base to which a touch of lemon juice has been added.


  




  

    

    



    

      	2



      	quarts homemade chicken stock

    




    

      	8



      	dried black mushrooms, soaked in water 10 minutes, drained, and sliced

    




    

      	¼



      	cup small shrimp, peeled and chopped

    




    

      	½



      	cup fresh crabmeat

    




    

      	2



      	tablespoons fresh lemon juice

    




    

      	2



      	tablespoons light soy sauce

    




    

      	¼



      	teaspoon salt

    




    

      	2



      	tablespoons cornstarch dissolved in ¼ cup cold water

    




    

      	¼



      	cup fresh coriander (Chinese parsley) leaves

    


  




  

    	Put all the ingredients, except the cornstarch mixture and coriander, into a large pan. Bring to a boil. then simmer over moderate heat for 10 minutes.




    	Stir in the cornstarch mixture slowly, adding only enough to thicken the soup lightly to the desired thickness. Stir in the coriander. Serve hot, especially in winter.


  




  Serves 8.
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  NSTU TONG




  Shark Fin Soup




  

    One day my Hakka cooking teacher brought out from her well-stocked kitchen a large plastic bag filled with the translucent fibres of shark fins knotted together in a tangled mass. Ten grams of this costly and prestigious food were weighed out for the soup, soaked in water for ½ hour to separate the fibres, then drained. The rest is history.


  




  

    

    



    

      	5



      	cups water

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	1



      	teaspoon peanut oil

    




    

      	½



      	teaspoon MSG (optional, but a strong Hakka recommendation)

    




    

      	10



      	grams shark fin fibres, soaked in water ½ hour and drained

    




    

      	½



      	cup chopped boneless chicken

    




    

      	¾



      	cup fresh crabmeat

    




    

      	1



      	tablespoon cornstarch dissolved in 3 tablespoons cold water

    




    

      	6



      	fresh coriander (Chinese parsley) leaves for garnish

    


  




  

    	In a pan bring the water, salt, pepper, oil, and MSG if used, to a boil over moderate heat for 1 minute.




    	Add the shark fin fibres, chicken, and crabmeat, and bring to a boil. Add the cornstarch mixture in a thin stream, stirring constantly, for 3 minutes until the soup is thickened. Garnish with the coriander leaves. Serve hot, in Chinese soup bowls.


  




  Serves 10.




  NOTE: I do not recommend MSG at any time as fresh vegetables and other ingredients have their own message. The Hakkas I knew heartily enjoyed the use of this taste-enhancer, however.




  TSOY SOON




  Buddhist Vegetable Soup




  

    This soup was served to me and others at a Buddhist temple during a joyful prayer gathering as one of their vegetarian preparations.


  




  

    

    



    

      	4



      	cups water

    




    

      	1



      	package (½ ounce) cellophane noodles, soaked in cold water 15 minutes and drained

    




    

      	5



      	dried black mushrooms, soaked in water 10 minutes, drained, and sliced

    




    

      	1



      	square Chinese tofu (bean curd), cut into ½-inch cubes

    




    

      	1



      	can baby corn, drained and cut into ½-inch pieces

    




    

      	¼



      	cup grated carrot, for color

    




    

      	½



      	cup button mushrooms, sliced

    




    

      	1



      	teaspoon vegetable oil

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	1



      	teaspoon cornstarch dissolved in 2 tablespoons cold water

    




    

      	10



      	fresh coriander (Chinese parsley) leaves

    


  




  In a large pan bring the water to a boil over moderate heat. Add all the ingredients, except the coriander, and boil for 2 minutes. Add the coriander. Serve hot, in Chinese soup bowls.




  Serves 10.




  AAP PE POLOPETSU




  Duck Soup with Daikon




  

    

    



    

      	1



      	young duck (about 2 pounds) or ½ large duck

    




    

      	2



      	quarts water

    




    

      	2



      	pounds daikon (Oriental white radish), peeled and cut into 2-inch-thick round pieces

    




    

      	2



      	teaspoons salt, or to taste

    




    

      	⅛



      	teaspoon pepper

    




    

      	10



      	fresh coriander (Chinese parsley) sprigs

    


  




  

    	Cut the duck into 16 pieces. Put them in a pressure cooker with the water. Cover and pressure cook for 15 minutes. Open the cover, add the daikon, salt, and pepper, and cook without the pressure over moderate heat for 15 minutes.




    	Trim off the stem ends of the coriander sprigs and cut the herb into 1-inch pieces. When ready to serve the soup, add the coriander. (Adding it in advance blackens the leaves, which is not desired.) Serve hot.


  




  Serves 8.




  STOW KOO STUMEE HONG




  Straw Mushroom and Corn Soup




  

    

    



    

      	2



      	quarts chicken stock

    




    

      	1



      	cup canned straw mushrooms

    




    

      	1



      	cup fresh corn kernels or canned, drained

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	2



      	teaspoons cornstarch dissolved in 3 tablespoons water

    




    

      	1



      	whole egg, beaten

    


  




  

    	Put the chicken stock in a large pan and bring to a boil. Add the mushrooms and corn and simmer over moderate heat for 5 minutes. Add the salt and pepper.




    	Add just enough of the cornstarch mixture to the soup to thicken it lightly. Simmer for 2 minutes. Dribble in the egg, in a steady stream, stirring slowly, for 1 minute. Serve hot.


  




  Serves 8.
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  SUI MIEN




  Egg Noodle, Chicken, and Seafood Soup




  

    

    



    

      	1



      	tablespoon cornstarch

    




    

      	¼



      	cup each boneless chicken, cut into ½-inch cubes, any sea fish, cut into ½-ich cubes, small shrimp, peeled, or thin pork, cut into julienne strips

    




    

      	1



      	pound fresh egg noodles

    




    

      	2



      	tablespoons peanut oil

    




    

      	2



      	quarts homemade chicken stock

    




    

      	½



      	cup thinly sliced cabbage

    




    

      	1



      	large carrot, sliced into julienne strips (1 ½ cups)

    




    

      	½



      	pound Chinese okra (see Glossary), ridges removed and sliced thin

    




    

      	2



      	teaspoons salt, or to taste

    




    

      	¼



      	teaspoon pepper

    




    

      	3



      	scallions, sliced thin

    


  




  

    	Mix the cornstarch with the meat and fish of choice. (The combination may be an assortment of all the suggestions or limited to 2 or 3.) Set aside.




    	Soak the noodles in boiling water for 5 minutes. Drain in a colander, then mix with the peanut oil.




    	Bring the chicken stock to a boil over moderate heat in a large pan. Add the meats, seafood, noodles, vegetables, salt, and pepper and cook rapidly for 3 minutes. Remove from the heat and stir in the scallions. Serve hot.


  




  Serves 8.




  STOW MIEN




  Fried Noodles with Assorted Vegetables




  

    A light vegetarian combination with noodles to serve no matter the season.


  




  

    

    



    

      	1



      	pound fresh egg noodles

    




    

      	5



      	tablespoons peanut oil

    




    

      	2



      	scallions, cut into 2-inch pieces

    




    

      	1



      	small carrot, cut into julienne slices (½ cup)

    




    

      	1



      	medium onion, sliced thin (½ cup)

    




    

      	¾



      	cup bean sprouts, the tails pinched off

    




    

      	3



      	tablespoons light soy sauce

    




    

      	½



      	teaspoon pepper, or more tf you prefer a peppery taste

    


  




  

    	Cook the noodles in boiling water for 5 minutes. Drain in a colander, then mix with 2 tablespoons of the oil to prevent the noodles from sticking together. Set aside.




    	Heat the remaining 3 tablespoons oil in a wok over moderate heat and add all the vegetables. Stir-fry for 2 minutes. Add the noodles, soy sauce, and pepper and stir-fry for 5 minutes. Serve warm.


  




  Serves 6.




  PA STAM KE




  Steamed Chicken




  

    The Hakka are partial to farm-raised chicken that feed on natural foods and it's what's recommended for this simple dish, one of their most popular and best examples of home-cooking.


  




  

    

    



    

      	1 



      	whole young chicken (3 pounds with some fat)

    




    

      	1 



      	tablespoon salt

    


  




  

    	Rinse the chicken well in cold water. Drain. Rub the salt over and inside the chicken and let stand overnight in the refrigerator.




    	Place the chicken in a Pyrex bowl and steam, covered, in a Chinese-style steamer over moderate heat for 40 minutes. A small amount of broth will accumulate




    	Disjoint the chicken and cut it into 12 pieces. Pour the broth over all. Serve with white rice.


  




  Serves 8.




  NOTE: This is a useful recipe as the chicken can also be served cold or boned and incorporated into a salad.




  TSOON KE




  Deep-fried Spring Chicken




  

    Everyone in the familymen, boys, and girls-learned to cook from their enthusiastic mother in the kitchen. Observing, tasting, smelling, and remembering the aromas all contributed to an encyclopedic knowledge of the Hakka style of cooking. It is the Hakka family way.


  




  

    

    



    

      	1



      	spring chicken or Cornish game hen (2 pounds), cut into i 6 pieces, or the equivalent in boneless chicken parts

    




    

      	2



      	inches fresh ginger, peeled and ground to a paste

    




    

      	6



      	cloves garlic, peeled and ground to a paste

    




    

      	1



      	egg, beaten

    




    

      	1



      	teaspoon soy sauce

    




    

      	½



      	teaspoon salt

    




    

      	4



      	tablespoons cornstarch

    




    

      	



      	Oil for deep frying

    


  




  

    	Mix the chicken, ginger, garlic, egg, soy sauce, salt, and 2 tablespoons of the cornstarch together well. Set aside for 10 minutes. Dredge each piece of chicken lightly in the remaining cornstarch.




    	Heat the oil in a wok over moderate heat and drop in the chicken, one piece at a time. Fry until brown crisp for about 5 minutes. Drain on paper towels. Serve warm as an appetizer with drinks or in a meal.


  




  Serves 8.




  HSUAN TSANG BUDDHIST TEMPLE




  I was invited to attend the celebration of the Lady God at the Hsuan Tsang Buddhist Temple in the 24 Parganas district on the far outskirts of central Calcutta. My taxi took me from Tangra, the leather center controlled by the Hakka Chinese, on a convoluted journey through small isolated Indian villages, past open fields, meandering narrow rivers, and lush tropical landscape. We arrived in the middle of nowhere.




  The extended and colorful temple consisted of several prayer halls built in 1973 with a two-story barracks-like complex for visiting pilgrims.




  The celebration was attended principally by women, with only a handful of men, myself, a Hakka friend and male family members from the environs of Tangra. Prayers were officiated by the head monk, the Reverend Wu Chien, in the principal hall where one wall was covered by the large and colorful statues of the Lady Buddha and her attendants. There was a constant chattering by the women and the prayers were chanted in an atmosphere of informality rather than awe.




  Then came the Buddhist vegetarian lunch. The large spacious kitchen was hot, the blazing gas burner was needed according to the cook, my friend's mother, for stir-frying enough dishes for the eighty people who were attending. The cook was good, really good, and unflappable in the heat pouring out of the stove. Subsequently, I took cooking lessons from this admirable woman at her home.




  This was the menu of the day, no meat, poultry or fish.




  Tsoy Soon




  (Buddhist Vegetable Soup)




  Tsoy Ten




  (Mushroom, Cauliflower, and Cashew Stir Fry)




  Tao Mientin




  (Gluten, Bean Sprout, and Preserved Carrot Stir Fry)




  Stow Mien




  (Fried Noodles with Assorted Vegetables)




  Munlo Pet




  (Chinese White Radish in Black Bean Sauce)




  Toufu




  (Bean Curd with Tomato and Black Mushrooms)




  Tsa Kyow




  (Fried Wontons with Potato and Cashew Stuffing)




  Tang Kow




  (Hakka Sponge Cake)




  STA KYO KE




  Hakka Fried Chicken




  

    Draining the fried chicken in a strainer removes most of the oil so that the pieces are crispy without being greasy.


  




  

    

    



    

      	1 ½



      	pounds Cornish hens, cut into 12 pieces

    




    

      	2



      	tablespoons flour

    




    

      	2



      	tablespoons cornstarch

    




    

      	¾



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	2



      	teaspoons light soy sauce

    




    

      	1



      	inch fresh ginger, peeled and chopped fine

    




    

      	1



      	teaspoon hot green chili, chopped fine

    




    

      	½



      	cup oil for frying

    


  




  

    	Mix the chicken well with the flour, cornstarch, salt, pepper, soy sauce, ginger, and chili. Let stand ½ hour. This is an important step in establishing the flavor.




    	Heat the oil until hot in a wok over moderate heat. Add the poultry and fry for 10 to 15 minutes, which is enough time to brown the pieces. Remove with a slotted spoon and drain in a metal strainer for 1 or 2 minutes. Serve warm.


  




  Serves 8.




  MON FAN




  Rice with Chicken, Mushrooms, and Chinese Sausage




  

    This wonderful dish is also called hakka biryani as it vaguely resembles the Muslim dish, which is prepared with lamb. The Spanish have their paella.




    When the cool season, November, begins, the Hakka ladies begin to prepare their sausage, tying two of them together with thick string and hanging them on a clothesline to dry in the cool air.




    The two types of dried mushrooms used in cooking are the black type common in China, Korea, and Japan. They are imported and expensive. The other type is the wild mushroom dried in the hill station of Shillong, Assam, the famous tea region. These are soft and smaller than black mushrooms but have an earthy flavor that reflects their wild origins. I have both kinds and use both.


  




  

    

    



    

      	1



      	pound boneless chicken, cut into slender slices, 2 inch by ½ inch wide

    




    

      	1



      	cup whole dried mushrooms, rinsed well, soaked in warm water for 10 minutes, and drained

    




    

      	1



      	teaspoon light soy sauce

    




    

      	1



      	tablespoon cornstarch

    




    

      	2



      	tablespoons peanut oil

    




    

      	6



      	dried Chinese sausage, cut on the diagonal ¼ inch wide

    




    

      	3



      	pounds rice (6 cups), rinsed well, soaked in water for ½ hour, and drained

    




    

      	6



      	cups water

    




    

      	1



      	teaspoon salt

    


  




  

    	Combine the chicken with the mushrooms, soy sauce, and cornstarch, tossing well to coat.




    	Heat the oil in a wok or large pan and stir-fry the sausage over moderate heat for 1 minute. Add the chicken and mushroom mixture and continue to stir-fry for another minute.




    	Add the rice, water, and salt and bring to a boil. Stir a moment to mix, cover the pan, and cook the mixture over the lowest heat until the rice has absorbed the water and the rice is soft. This will take about 15 minutes. Stir everything together to integrate the flavors. Serve warm.


  




  Serves 10.




  [image: image]




  The Hakka Buddhist Temple, Hakka Chinese




  TSE STOY STOW KE KUE





  Mixed Vegetables with Chicken




  

    

    



    

      	3



      	tablespoons peanut oil

    




    

      	½



      	pound boneless chicken, cut into ¾-inch cubes

    




    

      	1



      	head garlic (8 cloves), chopped

    




    

      	1



      	sweet green pepper, cut into 1-inch cubes (1 cup)

    




    

      	1



      	small carrot, cut into julienne strips (½ cup)

    




    

      	1



      	medium onion, quartered and separated into pieces (1 cup)

    




    

      	¼



      	cup Chinese okra (see Glossary), sliced into diagonal pieces

    




    

      	¼



      	cup cubed bok choy, white part only

    




    

      	¼



      	cup cauliflower florets

    




    

      	1



      	cup chicken stock

    




    

      	1



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	1



      	tablespoon light soy sauce

    




    

      	2



      	tablespoons cornstarch dissolved in 4 tablespoons cold water

    




    

      	



      	Coriander (Chinese parsley) leaves for garnish

    


  




  

    	Heat the oil in a wok over moderate heat. Add the chicken and stir-fry for 2 minutes until the color changes. Add the garlic and stir-fry until golden; do not let darken.




    	Add the green pepper, carrot, onion, okra, bok choy, and cauliflower and stir-fry for 3 minutes, mixing everything together well. Do not overcook the vegetables to avoid a loss of vitamins.




    	Add the chicken stock and cook, stirring, for 5 minutes, adding the salt, pepper, and soy sauce. Stir in the cornstarch mixture, a little at a time, adding just enough to add texture but not so much that the mixture is gummy. Garnish with coriander leaves. Serve warm with rice.


  




  Serves 8.




  NOTE: The Hakka recommend chopped garlic for its curative properties, especially when it comes to stomach upset. Chop 2 or 3 cloves garlic, put them in a spoon, then swallow them quickly, chewing as you go along. This garlic fix, especially among the Hakka, is popular and effective.




  KE KON





  Chicken Liver Stir Fry




  

    Those who like chicken livers—and I am one of them—will appreciate this resourceful recipe (there are not that many of them). My Hakka friend saved livers from every chicken killed in her kitchen, which guaranteed a fresh supply at all times.


  




  

    

    



    

      	2



      	tablespoons peanut oil

    




    

      	1



      	pound chicken livers, divided into lobes

    




    

      	1



      	medium onion, sliced thin (½ cup)

    




    

      	1



      	sweet green pepper, cut into 1-inch cubes (1 cup)

    




    

      	1



      	small hot green chili, sliced thin

    




    

      	2



      	tablespoons water

    




    

      	1



      	tablespoon soy sauce

    




    

      	1



      	teaspoon salt

    




    

      	½



      	teaspoon sugar

    




    

      	⅛



      	teaspoon pepper

    


  




  

    	Heat the oil in a wok, add the chicken livers, and stir-fry over moderate heat for 1 minute. Add the onion and green pepper and stir-fry for 3 minutes. Add the chili.




    	Mix together the water, soy sauce, salt, sugar, and pepper and add to the wok. Stir to combine well and stir-fry 2 minutes more. Serve warm.


  




  Serves 4 or 5.




  LOO AAP




  Roast Duck in a Wok




  

    The ducks in Hakka Tangra are small so that one can find a duck that is actually two pounds when cleaned. Elsewhere, however, ducks are four or five pounds in which case ½ will be enough to prepare this recipe.


  




  

    

    



    

      	1



      	2-pound young duck or ½ of a large duck

    




    

      	1



      	cup peanut oil

    




    

      	3



      	ounces garlic, peeled and cracked

    




    

      	5



      	whole dried red chilis

    




    

      	3



      	inch cinnamon stick

    




    

      	10



      	whole star anise

    




    

      	2



      	tablespoons dark soy sauce

    




    

      	2



      	tablespoons oyster sauce

    




    

      	2



      	tablespoons sugar

    




    

      	⅛



      	teaspoon salt

    




    

      	⅛



      	teaspoon pepper

    




    

      	1



      	cup water or chicken stock

    


  




  

    	Steam the duck in a Chinese-style steamer over hot water at moderate heat for 15 minutes. Remove and cool the duck.




    	Put the oil in a wok and over moderate heat add the garlic, chilis, cinnamon, and star anise and stir-fry for 2 or 3 minutes, or until the garlic turns golden in color. Add the duck and fry it on all sides for 5 minutes.




    	Add the soy sauce, oyster sauce, sugar, salt, and pepper. Cook for another 5 minutes and add the water or stock. Reduce the heat to low, cover the wok, and simmer for 20 minutes. If the duck is still too firm cook until tender, 10 minutes more. Remove the duck, cut it into 8 serving pieces, and pour the small amount of sauce that remains over the pieces. Serve warm.
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