
Cook the Books Food and Book Discussion Group 
Theme: Asian Foods in celebration of Asian American and Pacific Islander Month 

5/25/2021 
 

Recipe title:  Korean Glass Noodle and Vegetable Stir-Fry (aka Recipe Bust) 
Recipe source or inspiration:  Washington Post, adapted from "The Kimchi Chronicles," 
by Marja Vongerichten 
Recipe:  
6-8 servings 
 
INGREDIENTS 
1 pound dangmyeon (glass or cellophane) noodles [This made way, way too many noodles] 
2 tablespoons toasted sesame oil, plus more for drizzling 
1/4 cup liquid aminos or coconut aminos, or more as needed (may substitute low-sodium 
soy sauce plus 1 tablespoon honey or agave nectar) 
1 tablespoon roasted sesame seeds 
4 large garlic cloves, finely chopped 
2 tablespoons extra-virgin olive oil 
4 ounces cremini mushrooms, trimmed and sliced (1 1/2 cups) -- [Not being fond of 
mushrooms, I omitted them] 
1 small onion, finely chopped (2/3 cup) 
3 bell peppers, preferably a mix of red, yellow and orange, stemmed, seeded and thinly 
sliced (3 3/4 cups) 
1 large carrot, trimmed and cut into 1-inch matchsticks (1 1/2 cups) 
2 cups green beans, trimmed and halved lengthwise 
1 cup snow peas, halved lengthwise 
1/2 cup thawed frozen edamame or peas 
3 cups baby spinach leaves 
Sriracha, for serving (optional) 
 
DIRECTIONS 
Cook the noodles according to the package directions. Drain and drizzle with a little sesame 
oil. 
 
In a small bowl, whisk together the aminos, sesame seeds and half the garlic. [See 
correction below, which was posted after I had made the recipe.] 
 
In a large wok or wide, deep skillet over high heat, heat 1 tablespoon of the sesame oil and 
1 tablespoon of the olive oil. Add the mushrooms, onion and the remaining garlic and cook, 
stirring constantly, until browned and softened, about 4 minutes. Transfer the mushroom 
mixture to a plate and drizzle with a bit of sesame oil. 
 
Add the remaining 1 tablespoon of the sesame oil and 1 tablespoon of the olive oil to the 
wok and add the bell peppers and carrot. Cook, stirring constantly, until the vegetables start 
to soften, about 2 minutes. Add the green beans, snow peas and edamame and cook until 
all the vegetables are just barely cooked through, about 2 minutes. 
 
Add the reserved mushroom mixture, the reserved aminos mixture, noodles and spinach 



and stir-fry just until the greens wilt, 30 seconds. Taste, and add more aminos or soy sauce, 
if desired. Serve hot or at room temperature, with Sriracha for drizzling, if desired. 
 
CORRECTION: A previous version of this recipe mistakenly omitted instruction for when to 
add the reserved aminos mixture to the stir-fry. This version has been corrected. 
 
  



Recipe title:  Filipino Chicken Adobo 
Recipe source or inspiration:  https://www.recipetineats.com/filipino-chicken-adobo-
flavour-kapow/ 
Recipe:  
CHICKEN AND MARINADE 
750g / 1.5 lb chicken thigh fillets , boneless and skinless (5 - 6 pieces) (Note 1) 
3 garlic cloves , minced 
1/3 cup (85ml) soy sauce , ordinary all purpose or light (not dark soy sauce, Note 2) 
1/3 cup + 2 tbsp white vinegar 
4 bay leaves (fresh) or 3 dried 
FOR COOKING 
2 tbsp oil , separated (vegetable, canola or peanut) 
3 garlic cloves , minced 
1 small brown onion , diced 
1 1/2 cups (375 ml) water 
2 tbsp brown sugar 
1 tbsp whole black pepper (sub 2 tsp coarse cracked pepper) 
SERVING: 
2 green onions/scallions , sliced (garnish) 
 
Combine Chicken and Marinade ingredients in a bowl. Marinate for at least 20 minutes, or 
up to overnight. 
Heat 1 tbsp oil in a skillet over high heat. Remove chicken from marinade (reserve 
marinade) and place in the pan. (Splattered madly!) Sear both sides until browned – about 1 
minute on each side. Do not cook the chicken all the way through. 
Remove chicken from skillet and set aside. 
Heat the remaining oil in skillet. Add garlic and onion, cook 1 1/2 minutes. 
Add the reserved marinade, water, sugar and black pepper. Bring it to a simmer then turn 
heat down to medium high. Simmer 5 minutes. 
Add chicken smooth side down. Simmer uncovered for 20 to 25 minutes (no need to stir), 
turning chicken at around 15 minutes, until the sauce reduces down to a thick jam-like 
syrup. 
If the sauce isn't thick enough, remove chicken onto a plate and let the sauce simmer by 
itself - it will thicken much quicker - then return chicken to the skillet to coat in the glaze. 
Coat chicken in glaze then serve over rice. 
 
Recipe Notes: 
1. Chicken thighs - do NOT substitute with breast. You need the fat in thighs in order for the 
sauce to reduce down to a glaze. Can also use bone in thighs, wings or drumsticks (add 3/4 
cup water and simmer 30 minutes). 
The best way to achieve the closest result with chicken breast is to add 2 tbsp of any oil to 
the sauce, take the chicken out once cooked and reduce the sauce right down to become 
jammy, then smear it on the breast. 
2. Soy sauce - use all purpose or light soy sauce. Do not use dark soy sauce - bottle will be 
labelled as such if it is. Dark soy is too intense for this sauce once reduced. 
You probably won't need all the sauce because it is very strong in flavour. Save the 
leftovers and use it to make fried rice! It is perfect because it is so strong in flavour so a little 
bit goes a long way. I used it to make a fried rice with leftover Filipino Chicken Adobo and 
chopped Asian greens. No other flavorings required! 



 
Recipe title:  Spicy Thai Peanut Sauce 
Recipe source or inspiration:  allrecipes.com 
Recipe:  
https://www.allrecipes.com/recipe/234619/spicy-thai-peanut-sauce/ 
 
This peanut sauce is very flavorful, with lemon, ginger, and quite a bit of heat. It's good with 
satays, stir-frys, rice bowls, or good as a dip. Don't be afraid to add more or less of the 
spices, just add to taste! Store in the fridge up to one week. 
 
Yield: 2 cups 
 
2 teaspoon vegetable oil 
1 large clove garlic, minced 
1 tablespoon minced fresh ginger root 
¾ cup hot water 
¼ cup peanut butter, or more to taste 
½ lemon, juiced 
2 tablespoons Thai-style sweet chili sauce 
2 tablespoons hoisin sauce 
1 tablespoon soy sauce 
1 pinch red pepper flakes, or more to taste 
 
Step 1 Heat vegetable oil in a medium saucepan over medium heat. Cook and stir garlic 
and ginger in hot oil until fragrant, about 1 minute. Add hot water, peanut butter, and lemon 
juice to the saucepan; stir until smooth. Stir chili sauce, hoisin sauce, and soy sauce into the 
peanut butter mixture. 
 
Step 2 Reduce heat to low and cook sauce at a simmer until thickened, about 5 minutes. 
Add red pepper flakes; stir. 
  



Recipe title:  Lemongrass Chicken  
Recipe source or inspiration:  Vietnamese Home Cooking by Charles Phan 
Recipe:  
Ingredients 

2 tablespoons fish sauce 

2 tablespoons chicken stoci or water 

Pinch of sugar 

¼ cup canola oil 

1 pound skinless, boneless chicken, a mix of breast and thigh meat, cut into 1-inch cubes 

1 cup thinly sliced onion 

2 teaspoons finely chopped garlic 

¼ cup finely minced lemongrass 

1 red or green jalapeno chile, stemmed and thinly sliced on the diagonal into rings 

2 tablespoons rice wine 

1 tablespoon roasted chile paste 

2 scallions, trimmed and cut into 1-inch pieces 

1 tablespoon finely chopped roasted peanuts, for garnish 

Directions: 

1. In a small bowl, whisk together fish sauce, stock, and sugar until the sugar has dissolved. Set 

aside.  

2. Heat a wok over high heat until hot; the metal will have a matte appearance and a drop or two 

of water flicked onto its surface should evaporate on contact. Add the oil and heat until 

shimmering but not smoking. Add the chicken and cook, turning occasionally, for 3 to 4 minutes, 

until lightly browned on both sides.  

3. Pour off all but 3 tablespoons of the oil from the wok (leave the chicken in the wok) and return 

the pan to medium-high heat. Add the onion and cook, stirring occasionally, for about 2 

minutes, just until softened. Add the garlic, lemongrass, and jalapeno chile and cook for 30 

seconds longer. Add the wine and deglaze the pan, stirring to dislodge any browned bits.  

4. Add the fish sauce mixture, chile paste, and scallions to the pan and continue cooking for 1 

minute more, until the scallions have softened slightly and the chicken is cooked through. 

5. Transfer to a serving dish and garnish with the peanuts. Serve immediately. 


