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Asian eggplant:
with braised duck, 114-15
omelet with tomato salsa, 141
vegetarian curry, 144

Asian gazpacho, 60-61

Asparagus, vegetarian curry, 144

B
Baked fish scented with lemon and bay leaf, 69
Bamboo shoots:
about, 136
braised beef short ribs, 120-21
pork stew, 136-37
Banana:
and chocolate spring rolls, 182
sweet potato and tapioca in coconut milk, 184
Banana leaves:
about, 23
oyster mushroom packets, 22-23
sausage grilled in, 40-41
Barbecued pork:
Manila-style, 138
spring rolls, 20-21
Barley malt syrup, about, 117
Bean curd:
spiced dry, 161
stuffed with pork, 146-47
vegetable curry, 142
vegetable-stuffed fried bean curd with peanut
sauce, 18-19
vegetarian curry, 144
Bean sprouts:
about, 152
chicken in broth with rice vermicelli, 152-53
noodles with julienned vegetables, 160-61
Shandong-style noodles with peanut sauce,
164-65
Beef:
braised with noodles, 154-55
braised short ribs, 120-21
cabbage stuffed with, 148-49
flank steak, grilled, 124
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Beef (continued):
grilled in banana leaf, 40-41
grilled with mushrooms, 126-27
hamburger dumplings, 128-29
stew with tomatoes, 122
sweet-and-sour soup with vegetables, 58-59
and watercress salad, 28
Beef steak:
with black mushroom sauce, 123
salad with arugula and tomatoes, 27
satay with peanut soya sauce, 36-37
Bell peppers, grilled tuna with roasted pepper
sauce, 76-77
Bitter melon:
about, 64
black bean soup, 64
sautéed with ground pork, 150
and shrimp in coconut sauce, 88-89
Black beans, about, 72
Black cod, with mushroom-scented sauce, 78-79
Black mushrooms:
with beef steak, 123
braised mushroom noodles, 162-63
Napa cabbage braised with, 140
rice pilaf with peanuts and, 168
See also Shiitake mushrooms
Black turtle beans, soup with shrimp, 64
Bok choy:
braised beef with noodles, 154-55
vegetable rice with steamed chicken, 159
Bonito, with cucumber and radish salad, 170
Braised Napa cabbage with black mushrooms,
140
Braised stuffed bean curd, 146-47
Brochettes, beef with mushrooms, 126-27

(@
Cabbage:
in coconut sauce, 143
stuffed Indonesian-style, 148-49
Cake, mango and cashew upsidedown, 180-81
Calabasa:
about, 52
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Calabasa (continued):
in coconut sauce, 143
pumpkin and coconut soup, 52-53
vegetable soup with grilled salmon, 46-47
vegetarian curry, 144

Calf’s liver with green onion and sage relish, 125

Carp:

broth with ginger and radish, 44

sweet-and-sour “pinecone”, 70-71
Carrots:

and radish salad, 170

sweet pickles, 177
Catfish:

fried, 68

steamed in coconut cream, 74-75
Celery and chicken salad, 26
Chanterelle mushroom packets, 22-23
Chicken:

baked in coconut-lime cream, 98-99

braised in coconut sauce with spinach, 102-3

in broth with rice vermicelli, 152-53
and celery salad with mustard sauce, 26
garlicky sweet-and-sour, 104-5
grilled, 96-97
lemon-scented soup, 54-55
satay, 34-35
sautéed with mint, 101
skewered grilled Japanese style, 38
steamed with vegetable rice, 159
stew, 100
and vegetable salad with Chinese sesame
sauce, 24-25
whole poached, 106-7
Chicken drumsticks, caramel-braised, 118
Chicken gizzards, grilled Japanese style, 38
Chicken livers, grilled Japanese style, 38
Chicken wings:
caramel-braised, 118
grilled, 112, 113
Chili leaves, about, 55
Chili oil, 165
Chili sauce, 178
Chilies:
chili oil, 165
chili sauce, 178
cooked chili sauce for chicken, 108
ginger and scallion sauce with Szechuan
pepper, 109
uncooked chili sauce for chicken, 107
Chinese Shandong-style cold noodles with
peanut sauce, 164-65
Chinese vegetable stock, 163

Chinese-style:

braised mixed mushroom noodles, 162-63

caramel-braised chicken drumsticks, 118

ginger and scallion sauce, 108

mild chili and soya sauce, 109

party-style steamed whole fish, 80-81

piquant ginger and scallion sauce with
Szechuan pepper, 109

sesame paste, about, 25

spicy braised beef noodles, 154-55

spicy pickled Napa cabbage, 175

steamed fish, 82

stewed beef with tomatoes, 122

sweet-and-sour “broken” cucumbers, 171

“three pepper” grilled chicken wings, 113

Chocolate, and banana spring rolls, 182
Citrus custard with ginger caramel sauce, 183
Clams:

in coconut sauce, 29

with fish in tomato sauce, 94

paella, 92-93

and rice vermicelli in coconut sauce, 156-57

rice with, 166-67

sautéed in black bean sauce, 72-73

seafood soup with tomato and tamarind,
48-49

steamed with sake and lemon, 32

Classic Filipino chicken stew, 100
Coconut custard cream, 180-81
Coconut milk:

about, 88-89, 99

banana, sweet potato and tapioca in, 184

chicken baked in, 98-99

chicken braised with spinach in, 102-3

pumpkin and coconut soup, 52-53

sauce, 23, 143, 156-57

shrimp and vegetables in coconut sauce,
88-89

steamed fish in, 74-75

vegetarian curry, 144

Coconut sauce, 29, 143, 156-57
Cold pressed-beef and watercress salad, 28
Corn husks:

oyster mushroom packets, 22-23
sausage grilled in, 40-41

Cornish hens, fried, 110-11
Crab:

curried with pineapple and squash, 86-87
paella, 92-93

“Crab-flavored” pork ball soup, 45
Cremini mushrooms:

beef brochettes with, 126-27
braised mushroom noodles, 162-63



Cremini mushrooms (continued):
lamb brochettes, 130-31
Crispy fried catfish with mango sauce, 68
Crispy rice vermicelli with seafood in
coconut sauce, 156-57
Crispy-skin steamed duck “Chinoise”, 116-17
Cucumber:
gazpacho, 60-61
salad,
“broken”, 171
Filipino, 173
radish, 170
soup, Korean-style, 62-63
sweet pickles, 177
Thai relish, 172
Curry paste, 145
Custard, citrus, with ginger caramel sauce, 183

D

Desserts:
banana, and chocolate spring rolls, 182
banana, sweet potato and tapioca in coconut
milk, 184
mango and cashew upsidedown cake with
coconut custard cream, 180-81
Dipping sauce, 58-59
Dried shrimp, about, 53
Duck:
braised in rich tamarind sauce, 114-15
crispy-skin steamed, 116-17
skewered grilled Japanese style, 38
Dumplings, hamburger, 128-29

E

Eggplant:
about, 145
braised fish, 66-67
braised stuffed bean curd, 146-47
cabbage stuffed with, 148-49
omelet with Filipino tomato salsa, 141
sautéed with ground pork, 150
and shrimp in coconut sauce, 88-89
vegetable soup with grilled salmon, 46-47
See also Asian eggplant

Eggs:
eggplant omelet, 141
Thai pork stew with, 136-37

Enoki mushrooms, braised mushroom noodles,

162-63
Escargots, sautéed, 33
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F
Filipino-style:
black bean soup with shrimp, 64
braised mackerel, 66-67
cucumber salad, 173
garlic sauce, 20-21
marinated fish salad with mango, 30-31
oyster mushroom packets, 22-23
pickled green papaya, 176
sautéed mixed vegetables with ground pork,
150
sour pork and rhubarb soup, 56-57
turmeric-scented pork stew, 134-35
vegetable soup with grilled salmon, 46-47
Fish:
baked with lemon and bay leaf, 69
braised, 66-67
broth with ginger and radish, 44
cooking time, 79
grilled, and vegetable soup, 46-47
marinated, with mangoes, 30-31
pan-fried in black bean sauce, 72-73
pan-fried in tomato sauce with clams, 94
and rice vermicelli in coconut sauce, 156-57
seafood soup with tomato and tamarind,
48-49
steamed, 82
in coconut cream, 74-75
stock, 48-49
sweet-and-sour “pinecone”, 70-71
Fish sauce, about, 96-97
5-spice powder, 117
Flounder:
broth with ginger and radish, 44
steamed, 82
Fragrant Thai vegetarian curry, 144
Fried Peking hamburger dumplings, 128-29
Fried “pine needles”, 71

G
Galangal, about, 52-53
Garlic sauce, 20-21
Garnishes:
for fish salad, 31
sprouts, 25
Gazpacho, 60-61
Ginger caramel sauce, 183
Ginger-scented broth with sole and radish
threads, 44
Glazes, teriyaki, 39
“Grape Bunch” fish, 70-71
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Green papaya:
about, 176
pickled, 176
pork stew, 134-35
Green peas, pork stew, 134-35
Grilled chicken wings, 112, 113
Grilled lamb brochettes, 130-31
Grilled marinated pork tenderloin with Filipino
peanut sauce, 132-33
Grilled pork, 138
Grilled salmon with ginger and green onion
relish, 83
Grilled swordfish with sake and shiitake glaze,
84-85
Grilled tuna with roasted pepper sauce, 76-77
Grouper:
steamed, 82
sweet-and-sour “pinecone”, 70-71

H
Haddock, steamed in coconut cream, 74-75
Halibut:
with mushroom-scented sauce, 78-79
steamed, 82
in tomato sauce with clams, 94
Ham:
about, 80
steamed fish with, 80-81
Hamburger dumplings, 128-29
Horseradish, about, 25
Hot sauce, 178

Indonesian-style:
pork satay with sweet-and-spicy peanut soya
sauce, 36-37
sausage grilled in banana leaf, 40-41
spicy tomato sauce, 42

J

Japanese 7-flavored chili powder, about, 124
Japanese green horseradish, 25
Japanese-style:
cucumber and radish salad, 170
grilled flank steak with pickled onion, 124
skewered grilled chicken, 38
Jicama, about, 21

K
Kaffir limes, about, 99
Kingfish:
braised, 66-67
grilled, with roasted pepper sauce, 76-77

Kingfish (continued):
marinated, 30-31
Korean-style:
beef brochettes with mushrooms, 126-27
braised beef short ribs, 120-21
cold cucumber soup, 62-63
dry vegetable curry, 142
garlicky and spicy sweet-and-sour chicken,
104-5
sweet pickled radish, 174

L
Lamb:
brochettes, 130-31
cabbage stuffed with, 148-49
grilled in banana leaf, 40-41
marinated rack of, 130-31
Lemon grass, about, 27
Lemon-scented chicken soup with green tomato.
54-55
Liver, satay with peanut soya sauce, 36-37
See also Calf’s liver; Chicken livers
Lobster:
curried with pineapple and squash, 86-87
paella, 92-93
Long beans:
in coconut sauce, 143
and shrimp in coconut sauce, 88-89

M
Mackerel:
braised, 66-67
marinated, 30-31
Malay-Chinese sweet pickles, 177
Malay-style:
chicken in spiced broth with rice vermicelli,
152-53
cooked chili sauce for chicken, 108
hot-and-sour seafood soup with tomato and
tamarind, 48-49
pickled green papaya, 176
uncooked chili sauce for chicken, 107
vegetable-stuffed fried bean curd with sweet-
and-sour peanut sauce, 18-19
vegetables in coconut sauce, 143
Mandarin fish, sweet-and-sour “pinecone”,
70-71
Mango and cashew upsidedown cake with
coconut custard cream, 180-81
Mangoes:
about, 31
fish salad with, 30-31
sauce, 68



Manila pork barbecue, 138
Marinades:
for fish, 30-31
for lamb, 130-31
for pork tenderloin, 132-33
Marinated fish salad, 30-31
Marlin, marinated, 30-31
Mayonnaise, grilled swordfish glazed with, 84-85
Meatballs, “crab-flavored” soup, 45
Mint and coriander marinated lamb, 130-31
Mirin, about, 124
Morels, packets, 22-23
Mung bean starch sheets, 26
Mushrooms:
packets, 22-23
with steamed sea bass, 78-79
vegetable soup with grilled salmon, 46-47
See also Black mushrooms; Cremini
mushrooms; Oyster mushrooms; Shiitake
mushrooms
Mussels:
with fish in tomato sauce, 94
paella, 92-93
and rice vermicelli in coconut sauce, 156-57
rice with, 166-67
sautéed in black bean sauce, 72-73
seafood soup with tomato and tamarind,
48-49
in spicy coconut sauce, 29
steamed with sake and lemon, 32
Mustard, about, 25, 26

N
Napa cabbage:
braised beef with noodles, 154-55
braised with black mushrooms, 140
pickled, 175
pork ball soup, 45
Noodles:
about homemade, 154
beef braised with, 154-55
with julienned vegetables and spicy sesame
sauce, 160-61
“pine needles”, 71
sweet potato starch, 26
See also Wheat noodles

(@)
Ocean perch, steamed in coconut cream, 74-75
Okra:

with braised duck, 114-15

braised fish, 66-67

sautéed with ground pork, 150
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Okra (continued):
and shrimp in coconut sauce, 88-89
Omelet, eggplant, 141
Onions, pickled, 124
Oyster mushrooms:
braised mushroom noodles, 162-63
packets, 22-23
vegetarian curry, 144

P
Paella, 92-93
Palm sugar, about, 137
Pan-fried fish:

in black bean sauce, 72-73

in ginger-scented tomato sauce with clams, 94
Peanut sauce, 18-19, 34-35, 132-33, 164-65
Peanuts:

rice pilaf and mushrooms with, 168

to toast, 87, 133
Peking chicken and celery salad with hot

mustard sauce, 26

Peking savory fried Cornish hens, 110-11
Periwinkles, in coconut sauce, 29
Pickerel, steamed, 82
Pickled green papaya, 176
Pickled Napa cabbage, 175
Pickled onion, 124
Pickled radish, 174
Pike, broth with ginger and radish, 44
“Pine needles”, 71
Pineapple, shrimp curry, 86-87
“Pinecone” fish, 70-71
Pollack, steamed in coconut cream, 74-75
Pompano, in tomato sauce with clams, 94
Pork:

ball soup, 45

barbecued, 138

bean curd stuffed with, 146-47

black bean soup, 64

Filipino chicken stew, 100

with mustard dressing, 26

and rhubarb soup, 56-57

sautéed with mixed vegetables, 150

stew, 134-35

with eggs, 136-37

See also Barbecued pork
Pork belly, sautéed with mixed vegetables, 150
Pork tenderloin:

garlicky sweet-and-sour, 104-5

grilled marinated, 132-33
Prosciutto, steamed fish with, 80-81
Pumpkin, and coconut soup, 52-53
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Q

Quails, caramel-braised, 118
Quick teriyaki glaze, 39

R
Rabbit:
baked in coconut-lime cream, 98-99
braised in coconut sauce with spinach, 102-3
Radishes:
braised beef short ribs, 120-21
and cucumber salad, 170
pickled, 174
sole broth with, 44
sweet pickles, 177
Red curry paste, substitute for, 35
Red snapper:
fried, 68
in tomato sauce with clams, 94
See also Snapper
Relish, Thai cucumber, 172
Rhubarb, and pork soup, 56-57
Rice:
with clams, 166-67
pilaf with peanuts and mushrooms, 168
seafood paella, 92-93
vegetable with steamed chicken, 159
Rice paper wrappers, 20-21
Rice vermicelli:
chicken in broth with, 152-53
with seafood in coconut sauce, 156-57
Rice vinegar, about, 170

S
Salads:
beef with arugula and tomatoes, 27
beef and watercress, 28
chicken and celery, 26
chicken and vegetable with sesame sauce,
24-25
cucumber,
“broken”, 171
Filipino-style, 173
and radish, 170
fish marinated, with mangoes, 30-31
Salmon:
grilled, with ginger and green onion relish, 83
grilled, and vegetable soup, 46-47
Salsa, eggplant omelet with, 141
Sardines, braised, 66-67
Satays:
pork loin with peanut soya sauce, 36-37
shrimp with peanut sauce, 34-35

Sauces:
chili, 178
and mild soya, 109
coconut, 29, 143, 156-57
dipping, 58-59
Filipino garlic, 20-21
ginger caramel, 183
ginger and scallion, 108
with Szechuan pepper, 109
hot, 178
Indonesian tomato, 42
Korean, 28
Malay cooked chili, for chicken, 108
Malay uncooked chili, for chicken, 107
mango, 68
mustard, 26
peanut, 18-19, 34-35, 132-33, 164-65
soya, 36-37
sesame, 24-25
spicy, 160-61
for stuffed cabbage, 148-49
Savory shrimp wontons in chicken broth, 50-51
Scallops, sautéed with cashews, crispy Thai basil
and chilies, 90-91
Sea bass, with mushroom-scented sauce, 78-79
Seafood:
and rice vermicelli in coconut sauce, 156-57
tomato and tamarind soup, 48-49
Seaweed, Korean cucumber soup, 62-63
Sesame paste:
about, 25
substitution for, 25
Sesame sauce, 24-25, 160-61
Sesame seeds, to toast, 28, 126
7-flavored chili powder, about, 124
Shanghai cabbage, vegetable rice with steamed
chicken, 159
Shiitake mushrooms:
with beef steak, 123
grilled swordfish with, 84-85
rice pilaf with peanuts and, 168
See also Black mushrooms -
Shrimp:
black bean soup with, 64
curried with pineapple and squash, 86-87
grilled, and vegetable soup, 46-47
paella, 92-93
and rice vermicelli in coconut sauce, 156-57
with roasted pepper sauce on noodles, 158
satay, 34-35
sautéed in black bean sauce, 72-73
sautéed with cashews, crispy Thai basil and
chilies, 90-91



Shrimp (continued):
seafood soup with tomato and tamarind, 48-49
Shandong-style cold noodles with peanut
sauce, 164-65
spring rolls, 20-21
and tropical vegetables in spicy Filipino
coconut sauce, 88-89
with vegetables in coconut sauce, 143
wontons in chicken broth, 50-51
Shrimp paste, about, 42
Simple Chinese ginger and scallion sauce, 108
Simple Chinese steamed fish, 82
Snails:
oven-dried, 33
sautéed, 33
Snapper:
marinated, 30-31
sweet-and-sour “pinecone”, 70-71
See also Red snapper
Sole, broth with ginger and radish, 44
Soups:
beef with Asian vegetables, 58-59
black bean with shrimp, 64
cold,
Asian gazpacho, 60-61
Korean cucumber, 62-63
“Crab-flavored” pork ball, 45
Filipino sour pork and rhubarb, 56-57
lemon-scented chicken, 54-55
pumpkin and coconut, 52-53
seafood with tomato and tamarind, 48-49
shrimp wontons in chicken broth, 50-51
sole with ginger and radish, 44
vegetable with grilled salmon, 46-47
Soya sauce, 36
Spiced dry bean curd, 161
Spicy chicken sautéed with mint, 101
Spicy sesame sauce, 160-61
Spicy Thai pumpkin and coconut soup, 52-53
Spinach:
chicken braised in coconut sauce with, 102-3
noodles with julienned vegetables, 160-61
Spring rolls, 20-21
banana and chocolate, 182
Sprouts, as garnishes, 25
Squash:
in coconut sauce, 143
pork stew, 134-35
and shrimp in coconut sauce, 88-89
shrimp curry, 86-87
Thai pumpkin and coconut soup, 52-53
vegetable soup with grilled salmon, 46-47
vegetarian curry, 144
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Squid:
paella, 92-93
seafood soup with tomato and tamarind, 48-49
Shandong-style cold noodles with peanut
sauce, 164-65
with spicy roasted pepper sauce with Thai
basil on noodles, 158
Steak. See Beef steak
Steamed sea bass fillet with mushroom-scented
sauce, 78-79
Stew:
beef with tomatoes, 122
chicken, 100
pork, 134-35
with eggs, 136-37
Sticky rice:
about, 93
paella, 92-93
Stock:
Chinese vegetable, 163
fish, 48-49
vegetable, 145
String beans, in coconut sauce, 143
Striped bass:
broth with ginger and radish, 44
steamed in coconut cream, 74-75
Stuffed cabbage in Indonesian style, 148-49
Sweet potatoes:
banana and tapioca in coconut milk, 184
vegetable soup with grilled salmon, 46-47
Sweet soya sauce, 36
Sweet-and-sour beef soup with Asian vegetables,
58-59
Sweet-and-sour “pinecone” fish with pine nuts,
70-71
Swordfish:
grilled, with roasted pepper sauce, 76-77
marinated, 30-31
in tomato sauce with clams, 94
Szechuan peppercorns, about, 165, 175

T
Taiwanese-style:
escargots sautéed with basil and chilies, 33
seafood paella, 92-93
Tamarind, seafood soup with, 48-49
Tangerine peel, about, 81
Tapioca, banana and sweet potato in coconut
milk, 184
Taro root:
banana and tapioca in coconut milk, 184
vegetable soup with grilled salmon, 46-47
Teriyaki glaze, 39

S
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Thai-style:
beef salad with arugula and tomatoes, 27
cooked chili sauce, 178
cucumber relish, 172
curries, about, 86
grilled chicken wings, 112
pumpkin and coconut soup, 52-53
o rice noodles, squid with roasted pepper sauce,
> 158
rice pilaf with peanuts and mushrooms, 168
shrimp curry with pineapple and squash,
86-87
shrimp satay with spicy peanut sauce, 34-35
steamed fish in coconut cream, 74-75
sweet pork stew with eggs, 136-37
vegetable stock, 145
Tilapia:
broth with ginger and radish, 44
marinated, 30-31
pan-fried in black bean sauce, 72-73
steamed, 82
in coconut cream, 74-75
Tofu:
braised stuffed, 146-47
vegetable curry, 142
vegetable-stuffed fried bean curd with peanut
sauce, 18-19
vegetarian curry, 144
Tomatoes:
beef stetly with, 122
gazpacho, 60-61
Indonesian-style sauce, 42
salsa with omelet, 141
seafood soup with, 48-49
Thai-style steak salad with, 27
Traditional teriyaki glaze, 39
Tropical vegetable soup with grilled salmon, 46-47
Trout, grilled, with ginger and green onion
relish, 83
Tuna:
about, 77
grilled, with roasted pepper sauce, 76-77
marinated, 30-31
Turmeric root, about, 135

Tu :
iﬁ%on ribs, 120-21
T e d g
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Upsidedownkcakel‘lglh coconut custard cream,
180-81
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Veal tenderloin, garlicky sweet-and-sour, 104-5
Vegetable rice with steamed chicken, 159
Vegetables:

and chicken salad, 24-25

in coconut sauce, 143

dry curry, 142

julienned with noodles, 160-61

sautéed with ground pork, 150

and shrimp in coconut sauce, 88-89

soup with grilled salmon, 46-47

sour pork and rhubarb soup, 56-57

spring rolls with Filipino garlic sauce, 20-21

stock, 145

Chinese, 163

stuffed bean curd with peanut sauce, 18-19

sweet-and-sour beef soup with, 58-59
Vegetarian dishes:

braised stuffed bean curd, 146-47

Chinese braised mixed mushroom noodles,

162-63

curry paste for, 145

eggplant omelet with Filipino tomato salsa, 141

Korean cucumber soup, 62-63

oyster mushroom packets, 22-23

stuffed cabbage in Indonesian style, 148-49

Thai curry, 144
Vietnamese lemon grass grilled chicken, 96-97
Vinegars, about, 31, 67, 100, 113

w
Wasabi (Japanese green horseradish), 25
Wheat noodles:
braised mushrooms, 162-63
with julienned vegetables, 160-61
Shandong-style with peanut sauce, 164-65
squid with roasted pepper sauce, 158
Whitefish, steamed, 82
Whole poached chicken with Chinese and
Malay spices, 106-7
Wontons, shrimp in chicken broth, 50-51
Wood-ear fungus, braised mushroom noodles,
162-63
Wrapped foods, 22-23

Y
Yams, vegetable soup with grilled salmon, 46-47

z

Zucchini, vegetarian curry, 144



