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010000 Tomato & Egg (L 00O 0)

000000 OHome-styleD |0 000000 |ODD0DO00ODO |DO000200 000200
0 O O 30-min0 beginnerd comfort] weeknight

gboobooooboobooooboobooboooboobob
gboooobooboobbooboobbooboon
Ubob—-—>0o00boobbooboooboooon

The first dish most Chinese kids learn. Every family has its own ratio of eggs to tomato, its own pinch of sugar. This is the
home-style version from a Cantonese household — lots of sauce, soft eggs, ladled over rice.

oogd

O O Ingredient Jo0ob0O0O0OMet |OD0DOO0O0OUS 00 /00 Note
ric

oo 4 large 4 large

eggs

oo 3medium (~4509) 3 medium

ripe tomatoes

ooo 3 thsp (45 ml) 3thsp

neutral oil (vegetable/peanut)

oo 2 stalks 2 stalks

scallions, finely sliced

ad 1/2 tsp 1/2 tsp

salt

aad 1tsp 1tsp ooooooo——0oooooo* o

sugar a* o

opooooo 1/2 tsp 1/2 tsp

light soy sauce (optional)

0000 Steps

L00b0400boodpob0obo0oboobooobooooao

Beat the eggs with 1/4 tsp salt until the yolks are fully broken. Cut tomatoes into bite-size wedges.
goooos3oooobobobooboboobobon

Time: about 30 seconds of beating Check: Fork leaves a smooth ribbon when lifted
2.0002000000000000000000000O0O

Heat 2 thsp oil in a wok or large skillet over medium-high until shimmering. Pour in the eggs.
O0Omedium-highD O 030-400 OO0 0ODODOODOOO0OODOODODOODO
Heat: medium-high Time: 30-40 seconds Check: Edges turn light golden and release easily from the pan
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0o0oobobooooooooobboooboboo0—ouubobboboboo

Scramble the eggs just until softly set (still a little glossy), then scoop them out onto a plate. Don't overcook — they finish in the
sauce.

O0004-600 00D00O0DOODOODOODOODO

Time: 45-60 seconds total Check: No raw liquid left, but curds still look moist

40000 100000000 MO000000000O00

Add the remaining 1 thsp oil and the tomatoes with 1/4 tsp salt. Sauté over medium-high.
O00medium-highOO0O2-300 0000000 0ODOO0ODOODOOOOO

Heat: medium-high Time: 2-3 minutes Check: Edges go translucent and the pan fills with pink juice
500000000000 00000000000000oo0oboooooon
Press a few wedges with your spatula to release more juice. Add the sugar (and soy, if using).
gopDiliooooooooooooogooodg

Time: 1 minute Check: Juice is actively bubbling, not evaporating to dryness
6.0000D00000000000D0000000000OOoO

Return the eggs to the pan and toss gently for 20 seconds so they soak up the sauce. Finish with scallions.
goDz20-300 00O0bOOoOoboogono
Time: 20-30 seconds Check: Sauce clings to the egg curds

00000 Chef's Tips

goooooooo—uooooooo
O Serve immediately over steamed rice — the sauce is the point.

0ooodoooooooooboobobooooooo 20000
O Ripe, soft tomatoes make the best sauce. If tomatoes are hard, add 2 thsp water while cooking.

0ooooooooooooooooboboboo* oog” ogoooo
O The sugar is not optional in the home version: it's what makes it taste like [ [J , not sour.

O0Haowe iD DODODOODOOOODOODOO 040



020 00O 0O Mapo Tofu (OO 0O)

OO0O0000SichvanD |DO0O00000O |0D0D00O0DO |ODOD0OO3000|000300
0 O O spicyO sichuan] vegetarian-ok[] comfort | O O [J vegetarian

ooowvwooooo® oo boboboboboobo
oboobob—-—>0o00bbooboobboobogon
gbooooobooobooon

Named after 'Pockmarked Grandma Chen' of Chengdu in the 1800s. The home version is a weeknight staple across China —

silken tofu in a spicy, numbing, bean-paste sauce that exists to be poured over rice.

goon

O O Ingredient 0O00000OMet |ODOOOOOUS |00 /00 Note
ric

goo

silken or soft tofu

ggd
ground pork (or beef)

ooooo

doubanjiang (fermented chili bean

paste)

ad
fermented black beans (douchi),

rinsed & minced (optional)

go

garlic, minced

oo

ginger, minced

oo
scallions, white part + green part
separated

ooo/oon
chili flakes (or 2 dried chilies)

oon

Sichuan peppercorn, ground

oo

light soy sauce

4009

150 g

1.5 thsp

1tsp

2 cloves

1tsp

3 stalks

1tsp

1tsp

1 thsp

O0Haowe iD DODODOODOOOODOODOO

lblock (about14 OOOOOOOOOCCOCOCOOO
0z)

about 5 oz oooooo

1.5 thsp

1tsp

2 cloves

1tsp

3 stalks

1tsp

1tsp

1 thsp

os0d



oo/ 250 ml 1cup
chicken stock (or water + 1/2 tsp

mushroom powder)

000 3 thsp total 3 thsp total
cornstarch slurry (1 thsp cornstarch +
2 thsp water)

ooo 2 thsp 2 thsp

neutral oil

0000 Steps

1L.00002000000000000000000 2
goooooooboboobbobooooooon

Cut tofu into 2 cm cubes. Blanch in gently simmering salted water for 2 minutes, then drain (keeps it from breaking and warms it
up).

OO0O0OmediumOdO0200 OOOOOOOODOOODOOOO

Heat: medium Time: 2 minutes Check: Tofu looks slightly puffy and is hot through
Jooodoooooooooooo0oo0—>o0booooooog

Tip: Skip blanching if using medium-firm tofu and you're in a rush — just be extra gentle later.
2000000000000 0000O0O0O00O0O

Heat oil in a wok over medium. Add ground pork and fry until it changes color and starts to render.
O0O0OmediumO 002300 000000000 0ODOOODOOOO

Heat: medium Time: 2-3 minutes Check: No pink remains; edges begin to crisp slightly
0000000000100 ooobbo00gooog 30
goooogo

Push pork aside. Add doubanjiang and fry 1 minute until the oil turns red. Add douchi, garlic, ginger, and chili flakes; stir 30
seconds until fragrant.

O00Omediumd O 0O1-1500 00000000 0——0O0D00O00ODO

Heat: medium Time: 1-1.5 minutes Check: Fragrant and sharp — don't let it burn dark
4.0000000000000000

Add soy sauce, then pour in the stock. Bring to a simmer.

OO0D0mediumO 0001000000 O0O0OOOOOOOOOOOOOO

Heat: medium Time: 1 minute to reach simmer Check: Steady small bubbles, not a rolling boil
500000000000 —>0bOb0bo0oogsonobooooog

Gently slide in the tofu. Shake the pan (don't stir — it breaks) and simmer 5 minutes so it absorbs the sauce.
O00medium-low0 00500 0000000000 ODOO

Heat: medium-low Time: 5 minutes Check: Sauce has reduced by about a third
.00000000o0ooooooboooooooooooooooooooo
Add half the cornstarch slurry, stir gently by pushing the sauce, and watch it thicken. Repeat with the rest if you want a thicker
coat.

0oos30-600 DO0ODOODOOOODOOOOO

Time: 30-60 seconds Check: Spoon leaves a clear trail through the sauce
700000000 ooooooooon

Off heat: stir in the white scallion parts. Plate, dust generously with ground Sichuan pepper, and top with green scallions.
ooooooooooooo
Check: Serve immediately over rice

O0Haowe iD DODODOODOOOODOODOO oe6Qd



00000 Chef's Tips

oo —oooboobbooooooogo

O Never stir the tofu with a spatula— push the pan or stir the sauce around it.
gooooogooooooo* oo ooodg

(0 The ground Sichuan peppercorn at the end is non-negotiable; it's what makes it ma p6 .
gooooodooooo 1o +0dgoooooooo

O Vegetarian version: skip pork, add 1 tsp more doubanjiang + a few dried shiitake, rehydrated and sliced.

odoooobood——-—>o0oooooao
0 Doubanjiang is salty — taste before adding extra salt.
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030 U OO KungPao Chicken (0 O L [0)

ooDoOooOOsichuand |00000 |D0D0OO |0D00O0O03BOO|0DOO300
O O O spicyO sichuan] weeknight[ high-protein

gboobooooboobooooboobooboooboobob
oboobob—-—>0o00bbooboobboobogon
gbooooobooobooon

Named after Ding Baozhen, a Qing-dynasty governor (0 O = his title). The real dish is not sweet-glazed — it's a
salty-sour-spicy-numbing stir-fry with a vinegar-forward sauce. This home version stays true to that.

ooog
O O Ingredient 0O00000OMet |ODOOOOOUS |00 /00 Note
ric
ooo/od 40049 about 14 oz gooobooooooboooooo
boneless chicken thigh (or breast),
diced 2 cm
oood 1thsp 1 thsp
cornstarch
oo 1thsp 1thsp

light soy sauce (for marinade)

oo 1 thsp 1 thsp

Shaoxing wine

oon0 8-10 8-10 goooog

dried chilies, halved

agd 1tsp 1tsp

Sichuan peppercorn

ooo 3 stalks 3 stalks

scallions, cut into 2 cm sections

oo 3 cloves 3 cloves

garlic, sliced

ad 1tsp 1tsp

ginger, sliced

oo 60g 1/2 cup gooooooo0o——->00oo00

roasted peanuts (or cashews)

oo 1.5 thsp 1.5 thsp

Chinkiang vinegar (or rice vinegar)

O0Haowe iD DODODOODOOOODOODOO osd



gd 1.5tsp 1.5tsp

sugar

oo 1tbsp 1 thsp

light soy sauce (for sauce)

ooo 2 thsp total 2 thsp total
cornstarch slurry (1 tsp starch + 1 thsp

water)

ooo 3 thsp 3 thsp

neutral oil

0000 Steps

lL0f0do0obooooooboogooon oo b—oo0ooogao

Marinate chicken: mix with soy, Shaoxing wine, and cornstarch. Rest 10 minutes (velveting — keeps it silky).
ooowooobooooboboo

Time: 10 minutes Check: Glaze looks wet but not dripping
gobooboooboobbooboboooooo

Tip: The cornstarch layer is what keeps the chicken juicy at high heat.

200000000000 00000DO0DO0DOODO0O

Mix the sauce in a small bowl: vinegar, sugar, soy, and cornstarch slurry. Set aside.
000Dilooooooooooooooon
Time: 1 minute Check: Sauce is uniform, slightly cloudy

spggoboobooboboobooboobosooboooobooboon

Heat oil in a wok over medium. Add Sichuan peppercorns and dried chilies; fry 30 seconds until fragrant but NOT burned.

O00OmediumO 00300 000000000 +00—D00000O

Heat: medium Time: 30 seconds Check: Fragrant (prickly + spicy) — pull them before they go black
A000000000000001000000000000000

Turn heat to high. Add chicken in a single layer and sear 1 minute without stirring, then stir-fry until mostly cooked.
OO00highOOO2300 0000000000DO0O0ODOOOODOOODOO

Heat: high Time: 2-3 minutes Check: No raw pink on most surfaces; still slightly pink in thickest pieces
5.00000000000003000000

Add garlic, ginger, and scallion sections. Stir-fry 30 seconds until fragrant.
OO0DOhghDOO30O0O0O0D0OOODO0OOOOOO

Heat: high Time: 30 seconds Check: Garlic edges just start to color
6.000000000-300000000O000O0O0O0O00O000

Pour in the sauce. Stir rapidly 20-30 seconds until it thickens and coats everything.
O00OhighOOO20-300 00000000000 0O0ODOO
Heat: high Time: 20-30 seconds Check: Clear trail left when spatula swipes the pan

rogboobooobooboooon

Off heat: fold in the peanuts. Serve immediately.
oooooooon
Check: Peanuts still crunchy

00000 Chef's Tips

Odoodoobooooooooooboobooooooooa
O The vinegar-forward sauce is what separates authentic kung pao from the sweet American version.

O0Haowe iD DODODOODOOOODOODOO
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gooood0—0ogooobobobobbodoooooon
(0 Don't skip the Sichuan peppercorn — the numbing (ma ) contrast with the chili heat is the dish.

gooooooooennoooogionon
[0 Too spicy? Remove chili seeds and use 6 chilies instead of 10.

gooooooooooooon
[0 Cashews make a luxurious swap for peanuts.
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04 O UJ O Scallion Pancakes (L1 U L)

0000000 ONorthernsnackd |OD0D0O0O0DO /0000 |00000 |0D000400|000400
O O O beginner( snack(] vegetarian[] dough | O [0 O vegetarian

"\ ut-'a.ﬁ""_-::.,_ - gboobooooboobooooboobooboooboobob
< gboooobooboobbooboobbooboon
gooog® o7 goo

A northern-China street food: unleavened dough rolled thin with scallions and oil, coiled and flattened so it flakes into crispy
layers. Perfect weekend project — and the first ‘wow’ recipe for new cooks.

ooog

O O Ingredient 0O00000OMet |DOOOOOUS |00 /00 Note
ric

oood 300¢g 21/2 cups

all-purpose flour

oo 180 ml 3/4 cup

hot water (not boiling)

oo 3 thsp oil + 1 thsp 3thsp + 1 thsp

neutral oil + 1 tbsp flour (for paste) flour

oo 4 stalks 4 stalks

scallions, finely chopped (dry them on

atowel)

O 1/2 tsp 1/2 tsp

salt

ooo 2 thsp 2 thsp

oil for frying

0000 Steps

L00000000ooooooooooooddooooooooooooobobo000
Mix flour and salt. Slowly pour in hot water, stirring with chopsticks, until it forms shaggy clumps. Knead into a smooth ball.
Cover, rest 20 minutes.

gd0oo0d200 0000000000

Time: 20 minutes rest Check: Dough springs back when poked
2.00000000+00000000000000000DO0O0DODODDODO00000000OO
Meanwhile make the oil paste: whisk oil + flour until smooth. Dry the chopped scallions on a paper towel (wet scallions make

soggy layers).
oooooooon
Check: No flour lumps

O0Haowe iD DODODOODOOOODOODOO 01gd



0000400000000 00DO0O0O0O 2300000

Divide dough into 4 balls. Roll each into a thin rectangle (about 2-3 mm).

00ooooooooooo

Check: Can see your hand faintly through it
4A000000000000000O00000O0O00000OO0O0OD00OS000
Spread oil paste thinly over the dough, sprinkle with scallions. Roll it up tightly into a long log, then coil the log into a spiral. Rest
5 minutes.

000oo0os00000000ooooon

Time: 5 minutes rest Check: Coil doesn't unroll on its own
5..00000000005600000000000——000000

Roll each coil gently into a flat pancake, about 5-6 mm thick. Don't press hard — you want to preserve the layers.
oopooooooood

Check: Layers still distinct at the edge

6.0000 10000000000 DO 230000000000

Heat 1 thsp oil in a skillet over medium. Fry the pancake 2-3 minutes per side until golden and crisp.
O00OmediumOO00OO0 2300 0000000000O00O00COO

Heat: medium Time: 2-3 minutes per side Check: Edges look flaky and sound crisp when tapped
7.000000010000000=000000000000000

Move to a cutting board, rest 1 minute (traps steam = flaky). Cut into wedges. Repeat for remaining pancakes.
gob0o01000000obOO0oO0oDoOobDooDbo
Time: 1 minute rest Check: Layers visibly peel apart when cut

00000 Chef's Tips

oo —0oooobooooooooooo

0 Hotwater (not boiling) is key — it cooks the gluten slightly, making the dough tender and rollable.
Dodooooboooooooooooon

O Drying the scallions is the #1 secret to crispy layers.
Dodoooobooooooooooboooooooooi1o0a

O Freeze rolled, uncooked pancakes between parchment; fry straight from frozen, add 1 min per side.
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050 UJ O Egg Fried Rice (L U )

O0000O0OHome-styleD |0 000000000000 |0D00O0OD |0D0DO 100 |000200
0 O O 15-mind leftoverd beginnerd weeknight[] budget

ooooooooboo+bo0+000bogoooooboon
gbooooboobbooboobbooboonboo

The ultimate leftover dish: day-old rice + egg + whatever's in the fridge. Every Chinese household has a version. The two rules:
cold rice, and don't stir too much.

ooog

O O Ingredient 0O00000OMet |ODOOOOOUS |00 /00 Note
ric

oood 300 g (about 2 2 cups oooooo—>oogoooobool

day-old cold cooked rice (ideally cups) 0oon

overnight)

oo 2 large 2 large

eggs

oo 3stalks 3 stalks

scallions, chopped, white & green

separated

oo 1tbsp 1thsp

light soy sauce

ooo 2 thsp 2 thsp

neutral oil

O 1/4 tsp 1/4 tsp

salt

goooo/moaoo 1/2 cup 1/2 cup

optional: peas, ham, char siu, or lap

cheong

0000 Steps

Lgoboobooobobooboooboobooboooo

Break up the cold rice with your hands so there are no clumps. This is the single most important step.
0dDi00ooooooooooo
Time: 1 minute Check: Rice feels dry and loose

20b0bobobobi1obooooooooboooooobooooooooooo
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Beat the eggs with the salt. Heat 1 tbsp oil in a wok over medium-high. Add eggs and scramble until just set, then push to one
side.

OO0 0Omedium-highO O 0O40-600 DOO0OOO0OOOODOOODOO

Heat: medium-high Time: 40-60 seconds Check: No raw liquid; curds still moist
0000000000000 ooooD 30

Add the white scallion parts and any optional add-ins (ham, peas). Stir-fry 30 seconds.

OO00Omedium-highOOO300 OO0OO0OO0OOOOOOODOO

Heat: medium-high Time: 30 seconds Check: Fragrant, edges barely browning
4A000000100000000DO0O0DODOO000000000——DbO0b00O0O0

Add the rice and the remaining 1 thsp oil. Toss and press gently with the spatula to coat every grain — don't mash.
O0D0highOOO2300 0000000 00" DO00ODO0OOOO

Heat: high Time: 2-3 minutes Check: Grains start to ‘dance’ and jump slightly in the pan
5.000000000000000000005

gooooooooo* goo” bogooooao

Push rice to one side, pour soy sauce into the empty side, let it sizzle 5 seconds, then fold through. (This ‘wok-ting' the soy
removes raw sauce taste.)

O0D0highDOOS5-100 00000000000 0ODO0OOOOOO

Heat: high Time: 5-10 seconds Check: Steam smells roasted, not raw-soy

6.000000000ad

Fold in the green scallions. Serve immediately.
oboobooobobobogoog
Check: Each grain separate, steam rising

00000 Chef's Tips

goooooo0—0ogoooooooo
O Cold rice is non-negotiable — fresh rice turns to paste.

0oo0o0dooooooooobooobooooooo
[0 Don't over-stir; let the rice hit the pan and toss instead of mashing.

Odoo+0000o0b00=0000a
O Lap cheong (Chinese sausage) + a few drops of sesame oil at the end = instant upgrade.
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06 OO OO Beef&Broccoli (U U OO L)

00000 /000Cantonese/Home-stylel |[OD 0000 /00 |0D0000 |0000O3000|00O0300
0 O O weeknight™ high-protein] 30-min(J classic

vooooooooooooooo* oo o oor o
gooooooboboobobobobobooboboo
oond

A favorite in Cantonese home kitchens and takeout menus alike. The difference between 'good" and 'soggy' comes down to two
things: velveted beef, and broccoli that's blanched then flash-fried, never stewed.

ooog
O O Ingredient 0O00000OMet |ODOOOOOUS |00 /00 Note
ric
ooo 3509 about 12 oz 000ooooood 8%

flank steak (or sirloin), sliced thin

against the grain

ooo 1 head (~400 g) 1 head
broccoli, cut into small florets

oo 1thsp 1thsp
light soy sauce (marinade)

oo 1 thsp 1 thsp
Shaoxing wine (marinade)

gooad 1 thsp 1 thsp
cornstarch (marinade)

agdod 1tsp 1tsp
neutral oil (marinade, to seal)

oo 2 thsp 2 thsp
oyster sauce

oo 1tbsp 1thsp
light soy sauce (sauce)

ooo 3 thsp total 3 thsp total
cornstarch slurry (1 tsp starch + 2 thsp

water)

od 3cloves 3 cloves
garlic, sliced

0o 1tsp 1tsp
ginger, sliced
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ooo 2 thsp 2 thsp

neutral oil for cooking

a 1tsp 1tsp
salt (for blanching)

0000 Steps

1L.0000000000oooooooooooo 10000 oo0oo 1oga

Slice beef thinly against the grain. Marinate with soy, Shaoxing, and cornstarch; finish with 1 tsp oil to seal. Rest 10 minutes.
goploooopooooooooooon

Time: 10 minutes Check: Glaze clings evenly, no dry patches

0obo0bOoOobob2w00boooboogbn

Tip: Freeze the beef 20 minutes first for easier thin slicing.
2.000000000e60-00000000O00O0O0OOO

Blanch broccoli in boiling salted water 60-90 seconds, then shock in cold water. Drain well.
gopeo-900 D0OOOUobOboOoopobboOoooboooo

Time: 60-90 seconds Check: Stem pierces easily with a fork but florets still hold shape
goooooooDbooo0—>oOooobobooooboog

Tip: Shocking stops the cooking — this is what keeps it green and snappy.
zj0boboooooo +0o0+000ao

Mix sauce: oyster sauce + soy + cornstarch slurry in a small bowl.

gopDiooooobooooogo

Time: 1 minute Check: No starch lumps at the bottom of the bowl

4000 150000000000 0000000000O001OD000000O00O0O0O0DODODO O

Heat 1.5 tbsp oil in a wok over high until smoking lightly. Add beef in one layer; sear 1 minute, then stir-fry until 80% cooked.
Remove.

O00OhghODOO200 00000000DO0OOOO0OODOODOOO

Heat: high Time: 2 minutes Check: Beef releases from the pan easily (don't stir too early)
5..00000000000001b00o0000oon

Add remaining oil + garlic + ginger; stir 15 seconds until fragrant. Return beef with any juices.
OO0D0hghOODOWBOO000OO0O0DO0OOO

Heat: high Time: 15 seconds Check: Fragrant immediately
6.00000000000000 304500000000 00000D0DOO

Add broccoli, pour in the sauce. Toss rapidly 30-45 seconds until glossy and everything is coated.
O0D0highDOO30-450 00 000D00ODO0OODOOODOO
Heat: high Time: 30-45 seconds Check: Sauce clings, no puddle left in the pan

00000 Chef's Tips

oo +00=000000000o0ad

O Slicing against the grain + velveting = restaurant-tender beef at home.
ool i1bo—4uoooooon

O Blanching the broccoli means the stir-fry is only 1 minute — nothing gets soggy.

goooooooooooooooood
O Vegetarian? Swap beef for firm tofu (1:1) and use mushroom oyster sauce.
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07 0 O O O Cucumber Scrambled Eggs

ODO0000O0OHome-styled |OD0000 |00000C |0DC000O1800|000200
0 O O 30-min weeknight[] vegetarian | O [0 O vegetarian

gboobooooboobooooboobooboooboobob
gobooobooboobboobooboboobd—
gboooobooboobboobooobboobooon

A humble summer staple in Beijing hutongs, this dish appears on dinner tables when cucumbers are crisp and abundant.
Grandmothers teach children to salt cucumbers first — not to squeeze out water, but to draw out their natural sweetness and
stabilize texture during stir-frying.

HRERERN

250¢ 10 cups, thinly gooooOOobOoooooobooon
cucumber sliced (O cm) do0odooooooboooaon
oo 4 large (200 @) 4 large
eggs
oo 5ml 1tsp 0o0oodoooDooooooooon
light soy sauce ogooooooad
oo 3ml O tsp ooooooooooooooono

sesame oil

0000 Steps

1L000000000ooobobobob20b00dgooooooosoboooooooooog
0o00——-_0oo0ooooooooo

Thinly slice cucumber (0 cm thick) on diagonal. Toss with 2 g (O tsp) fine sea salt and let sit 5 minutes. Gently pat dry with
paper towel — do not rinse or squeeze.

000500 00000000DO00000000

Time: 5 minutes Check: Surface moisture beads but no pooling liquid remains.
goobooobobooooboooboboboooboobobooooon

Tip: Salting draws out excess water *and* enhances natural sweetness — skipping this step leads to soggy eggs.
2000100002000 0000000000O0O0O0DO0DODDODDODO0O00O0O0O0O0O0OO

Whisk eggs with 10 ml (2 tsp) water until just combined — no froth. Season lightly with white pepper (optional).
gbogo3oooboooooobobon

Time: 30 seconds Check: No visible air bubbles or separated whites.

z00b0oObo000o0ooo® OO0 bbbobooboodooid20joooooooooboobobooo

gogooooo
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Heat wok over medium-high heat until a drop of water sizzles and evaporates instantly. Add 10 g (2 tsp) neutral oil (e.g., canola
or peanut). Swirl to coat.

O00Omedium-highOOO45-600 OO00O00OO0O0OOOOO10000OO

Heat: medium-high Time: 45— 60 seconds Check: Water droplet dances and vanishes in <1 second.
4A0000000000000000000000OOODDODOO0000000D0ODUODDO ——0
dooooooon

Pour in egg mixture. Let sit undisturbed 5 seconds, then gently push from edges toward center with spatula as curds form. Stop
cooking when eggs are ~90% set — still slightly glossy and soft.

O00Omedium-highCOOO60—- 750 OO0O0OO0OOOODOOODOOODOO

Heat: medium-high Time: 60— 75 seconds Check: Edges lift cleanly from wok; center remains slightly runny.
500000000000 00000D0D00O00D010000000000000000O00OO0O
gooodooooooooooooolocboooo

Transfer eggs to a plate. Wipe wok clean. Reheat over medium heat, add remaining 5 g (1 tsp) oil, then add cucumber. Stir-fry 60
seconds until just warmed through and bright green. Return eggs, drizzle with light soy sauce and sesame oil. Toss gently 10
seconds and serve immediately.

OO0O0Omediumd O 0600 +100 OO0OO0OO0ODOOODOOODOODOOODOODO

Heat: medium Time: 60 seconds + 10 seconds Check: Cucumber emits fresh, grassy aroma; no steam plume or darkening.

00000 Chef's Tips

oo —>0o0o0ob0obo0o00oooo
0 Use cold eggs straight from the fridge — they set more evenly and resist overcooking.

0oooddoooooooooboobodooooooon
O Never add salt directly to raw egg mixture; it breaks down proteins and makes eggs rubbery.

0oooooooooooooooooooog
[ Resist the urge to over-stir eggs — gentle folding preserves tenderness.
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08 U OJ U J Garlic Chives Scrambled Eggs

ODO00O0O0OOHome-styled |0D0000 |0D00D0O0C |OD00O1500(|000200
0 O O 30-min weeknight[] vegetarian | O [0 O vegetarian

voooooobooooooobooo0—>o0o0bobob
gboooobooboobbooboobbooboon
gbooooobood® boobo” obobooobooo

In Shandong’ s farming villages, this dish marks the first warm days of spring — when young garlic chives emerge from thawing
soil. Families harvest them at dawn, stir-fry within hours, and serve with steamed millet rice. It" s believed the sharp aroma
‘ opensthe liver' and wakes the body after winter.

HRERERN
O O Ingredient DDDDDDMet O00O000uUsS |00 /00 Note
180¢ 2 loosely packed do0o00oOoooooboooooo
garlic chives cups,cutinto4-cm OO0 Q0012000 0000000000
lengths O0+1000000
oo 4 large (200 @) 4 large
eggs
oo 3ml O tsp oooooOoboooooooo
light soy sauce
ooo 15ml 1 thsp oooodoooDooooooon——a[
neutral oil ogoooo
0000 Steps

LO0000obooooooooooooboooooo4ooooooooooon

Rinse chives under cold water, shake off excess, and pat dry thoroughly. Cut into 4-cm lengths on diagonal — keep white and
green parts together.

gooloobooooobooooooog

Time: 1 minute Check: Leaves feel crisp and snap when bent gently.

2000100010 0000010 0000000000000 oobooooooooa

Whisk eggs with 15 ml (1 thsp) water and 1 g (O tsp) fine sea salt until just blended — no bubbles. Set aside.

gob20 00000000000 DO0O0O0

Time: 20 seconds Check: Lifts smoothly off whisk without dripping or stringing.
sgoooooooooooooonod0—>o0o0booooo

Heat wok over high heat until smoking lightly. Add oil and swirl — it should shimmer immediately.
O00OhighOOO60-900 00000000 O0200000000000
Heat: high Time: 60— 90 seconds Check: A chopstick tip held 2 cm above oil sizzles steadily.
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40000000330 0000000° 8 bobOobOobOOobOOobOObOObOObOO4%0b0DbODn
ogpooo

Pour in egg mixture. Let sit 3 seconds, then stir vigorously with spatula in figure-8 motion until eggs form small, fluffy curds —
about 45 seconds. Transfer to plate while still slightly moist.

O0D0highOOO40 000000000000 O OO

Heat: high Time: 45 seconds Check: Eggs release easily from wok with audible * shush’ sound.
5..0000000000000030000o00O0O0000000o0oooooooooooanio
goodd——-—_moooooon

Return wok to high heat. Add chives and stir-fry 30 seconds until fragrant and edges turn vivid green. Immediately return eggs,
add light soy sauce, and toss 10 seconds — chives should remain crisp and bright. Serve hot.

O0DhighDOO300 +100 000000000——00000000

Heat: high Time: 30 seconds + 10 seconds Check: Sharp, garlicky aroma fills the kitchen — no bitterness or burnt smell.

00000 Chef's Tips

Odddboobodooooooooboobooooooooa

O Cut chives right before cooking — their volatile oils oxidize fast and lose potency.
ool —oooobobuooooobooooo

[0 Add soy sauce *after* returning eggs — adding it earlier makes chives wilt and dulls color.

gogoboobobooobooobboobooobboobooon

0 Use a well-seasoned carbon-steel wok or heavy nonstick pan — aluminum reacts with chive sulfur compounds and causes
gray discoloration.
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09 J U OO Yangzhou Fried Rice (I U 0O )

O000O0ODOCantonesed |D 0D OODOOODO |DO00O0O|0D00O0O200|000200
0 O O 25-min0 cantonesel] family™ protein[ classic

gboobooooboobooooboobooboooboobob
gboooobooboobbooboobbooboon
gbooooobooobooon

Yangzhou fried rice is the gold standard of Chinese banquet fried rice. Every Chinese restaurant worldwide has a version; this is
the home-cooked truth: generous protein, bright color from pea and carrot, and that signature grain-by-grain gloss.

HRERERE
O O Ingredient 0O00000OMet |DOOOOOUS |00 /00 Note
ric
ooooooo 300 g (about 2 2 cups Cold rice = separate grains. Spread fresh rice
day-old cold cooked jasmine rice cups) on atray and fridge 1 hour if needed.

00000OoDoOoooonO  100g (about 3/4 3/4 cup
raw shrimp, peeled & deveined, cup)

chopped coarse

goooooiiogo 80 g (about 2/3 2/3 cup
char siu (Chinese BBQ pork), diced 1 cup)

cm

oooono 2 large 2 large
eggs, beaten

oood 60 g (1/2 cup) 1/2 cup Thaw under warm water before using.
frozen peas

ooooooad 50 g (1/3 cup) 1/3 cup
carrot, finely diced

oooooooo 3stalks 3 stalks
scallions, chopped white & green

separated

00 10 thsp 10 thsp
light soy sauce

agd 1tsp 1tsp
toasted sesame oil

oooooo/ooooo 2 thsp 2 thsp
neutral oil (vegetable or canola)

ooon 1/4tsp 1/4 tsp
white pepper
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O 1/4 tsp 1/4 tsp

salt

0000 Steps

1L00000000000000O0DO00O00000000ooooDbobobObo000oooooon
gooooooooooooon

Prep everything first: dice char siu, chop shrimp coarse, dice carrot small, separate scallion whites from greens, beat eggs with salt,
thaw peas under warm water. Mise en place is everything for fried rice.
2.00000001000000000000000 10
gooooooooobobobboboodooooooooobobobo3voooooon

Heat 1 thsp oil over medium-high. Pour in beaten eggs, let them set 10 seconds at the bottom, then gently push with spatula so
uncooked egg flows to the pan surface. Cook until just set in soft curds, about 30 seconds. Remove to a plate.

OO0 Omedium-highDO O O30-400 OO ODOODOODOOOOODOOOODOO

Heat: medium-high Time: 30-40 seconds Check: No runny liquid; curds still wet and soft

00 100000oooooooo100ooooooooog

Add remaining 1 thsp oil. Toss in shrimp and char siu. Stir-fry 1 minute until shrimp turn opaque on the outside.
O00hghOOD100D000D0OO0O0DOODOO

Heat: high Time: 1 minute Check: Shrimp no longer translucent at edges
4A0000000DOO0000000000DOD 0000000 OoO

Push protein to one side. Add carrot and peas to the empty side; stir-fry 30 seconds. Then fold everything together.
O0D0highOOO300 00000000000DO0O0ODOO

Heat: high Time: 30 seconds Check: Carrot edges softened but still crisp
5..0000000000000000O0O0O000¢0 10
gooooooooooooooooo——-_0 2000

Add the cold rice. Break up any clumps with spatula. Press rice against the wok side for 10 seconds to toast, then toss. Repeat
until every grain is separate and glossy — about 2 minutes.

O00highDOO200 00000000000 0000O0O0O

Heat: high Time: 2 minutes Check: Grains 'dance’ and separate; no wet clumps
6.000000000000000000SMI 00000 OOoDDODOO0On 100

Return the scrambled eggs. Add soy sauce along the hot wok side (let it sizzle 5 seconds), then fold everything through. Add
white scallion parts, toss 15 seconds.

O0D0highOOO5-100 00000000000 0O0O0O0O

Heat: high Time: 5-10 seconds Check: Steam smells roasted not raw-soy

00000000 ooooooooon

Remove from heat. Stir in sesame oil and green scallion parts. Taste and adjust salt or white pepper if needed. Serve immediately.
Ooooooooooooooooon
Check: Each grain separate, protein and veg in every spoonful

00000 Chef's Tips

gooooo0—0o0ooobooooooogo
[ Cold jasmine rice is ideal — short-grain is stickier and harder to keep separate.

Ooddooobooooobooooooboooooon
[ Char siu can be swapped for any pre-cooked pork or ham; the sweetness balances the salt.

Odooooboooooooooobooboooao
O For the restaurant look: fry the eggs separately, pull them into ribbons, and fold in at the end.
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100 0O O O Pineapple Fried Rice (I U 0 0)

O00O0O0ODOCantonesed (D0 DOOO0OO00O0OOOOOO|0D0000 |O0D0O2000 |000200
O O O 20-mind sweet-sour(] kid-friendlyd one-pot[ thai-inspired

gboobooooboobooooboobooboooboobob
00 comfortfood0 0000000000 O0DODOOOOOO
gbooobobooboobooooo

Born from Thai-Chinese street food in southern China, pineapple fried rice is the ultimate sweet-savory comfort bowl. The curry
powder gives it golden color and warmth; pineapple adds bright acidity that cuts through the richness. Kids and adults both love
it.

HRERERN
O O Ingredient O00000OMet |OO0D0OOODOUS |00 /00 Note
ric
gooad 300 g (about 2 2 cups Jasmine rice preferred for its floral aroma.
day-old cold cooked rice cups)

000000100000  200g (about 10 10 cups
00000000000 cups)
fresh pineapple, cut into 1 cm chunks

(or canned, well drained)

oooobooonbog 1009 3/4 cup
raw shrimp, peeled & deveined

oo 2 large 2 large
eggs, beaten

ooo 30 g (about 1/4 1/4 cup Toast in dry pan first for extra crunch.
raw cashew halves cup)

oood 30 g (about 1/4 1/4 cup
golden raisins cup)

gooooogo 80 g (2/3 cup) 2/3 cup
red onion, finely diced

ooooo 2 cloves 2 cloves
garlic, minced

gooad 10 thsp 10 thsp
yellow curry powder

oo 1 thsp 1 thsp
fish sauce

oo 1 thsp 1thsp
light soy sauce
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ooo 2 thsp 2 thsp

neutral oil

ooo 1tsp 1tsp
white sugar

0000 Steps

lL0f00o0obooooooooooooouoog ——_a0o 3
ogooooooooooooooooon

Dry-toast the cashews in a dry pan over medium heat, shaking occasionally, until golden and fragrant — about 3 minutes.
Remove and set aside. This step is non-negotiable for crunch.

O00OmediumO 00300 00000000000 0ODOOODO

Heat: medium Time: 3 minutes Check: Golden color and nutty smell; no smoke

20000 1000000000000 oooo3eooood

Heat 1 thsp oil over medium-high. Add beaten eggs, scramble until just set (soft curds), about 30 seconds. Remove to plate.
O00Omedium-highDOOO300 DO00O0O0O0OOOOOOO

Heat: medium-high Time: 30 seconds Check: No runny liquid; curds still moist

2000100000 oooooooo3oooooooon

Add remaining 1 thsp oil. Toss in onion and garlic. Stir-fry 30 seconds until onion softens and becomes fragrant.
OO00hghOOO300O O0000O0ODO0OOOOO

Heat: high Time: 30 seconds Check: Aromatic, no browning

40000000000000000 10

gooooooooobbobbbbooodoooooooo

Add curry powder to the empty side of the wok, let it sizzle 10 seconds to bloom the spices, then fold into the onion. (Blooming
releases the essential oils in the curry.)

OO0D0hghDOD10000000DOO0O0ODOOODOODO

Heat: high Time: 10 seconds Check: Aroma is warm and nutty, not raw-powdery

500000000000 00000DODDODOODDODOO0000——0 2000

Add cold rice, breaking up clumps. Press and toss until rice is evenly golden from the curry — about 2 minutes.
O0D0highODOO200 0000000000000 0OO0O0O0O

Heat: high Time: 2 minutes Check: Every grain coated; no white patches

. 000000 —uoooooooooo

Add fish sauce, soy sauce, and sugar. Toss to combine. Add the pineapple chunks and raisins — toss gently so pineapple doesn't
break apart.

OO0D0hghOODO30O00000D000DOOODOO

Heat: high Time: 30 seconds Check: Pineapple just warmed through, still firm

7000000000000 boboobobood0ooooooooDobooboooboon

Fold in the scrambled eggs and half the cashews. Toss once more. Serve topped with remaining cashews and a pineapple wedge if
you have one.

ooboobooboobboooobogoo

Check: Each spoonful has rice, pineapple, cashew, and protein

00000 Chef's Tips

oo —>ouoooooooooo
0 Canned pineapple works but must be thoroughly drained — excess water makes rice soggy.

0odoDoOooooopooOooDooooo+20000000
O Fish sauce is non-negotiable for authentic flavor; for vegetarian version use soy sauce + 1/2 tsp miso.
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gooooodo—uoooooooo
O The curry powder must be bloomed in oil first — raw curry powder tastes bitter.
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