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Recipe title:  Basic Chinese Congee 

Recipe source or inspiration:  https://www.foodandwine.com/recipes/basic-chinese-
cong 
Recipe:  
Dress up this classic white rice porridge with your favorite savory toppings like bacon, 
Chinese sausage or onions. 
 
Yield: 4 
• 1 cup raw long-grain white rice, rinsed 
• 7 cups chicken or vegetable stock 
• 1/2 teaspoon kosher or sea salt, plus more for seasoning 
• One-inch knob of ginger, peeled and sliced thin 
• Sliced green onion, for garnish 
• Sesame seed oil or soy sauce (optional) 
 
• Step 1 
In large pot add stock, rice, salt and ginger. Bring the mixture to a boil, then reduce the 
heat to a low simmer. Stir occasionally so that the rice doesn't clump or stick at the 
bottom. 
• Step 2 
Simmer the congee for about 1 hour or until the congee is thickened and creamy. Add 
salt to taste. Serve the congee hot. 
As the congee cools, it will become thicker. Add additional stock or water if necessary to 
make the congee to your desired thickness. Add sliced green onion and optional 
sesame oil or soy sauce to taste. 
 
My modifications: Instead of stock, I used coconut milk. Instead of ginger, onions and 
oil, I used walnuts, raisins and cinnamon.  
 
Recipe title:  20-Minute Congee 

Recipe source or inspiration:  https://thewoksoflife.com/20-minute-congee-recipe/ 
Recipe:  
¾ cup white rice 
4 ounces pork shoulder (115g, julienned) See my note. 
½ teaspoon cornstarch 
1 teaspoon oyster sauce 
1 teaspoon vegetable oil 
7 cups water (or chicken broth; 1.65 liters) 
2 thousand year-old eggs - See my note. 
3 slices ginger 
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¼ teaspoon ground white pepper 
Salt (to taste) 
Chopped scallion and cilantro (to garnish) 
 
Wash the rice, drain, and transfer to a zip-loc bag or freezer-safe container. Leave it in 
the freezer for at least 8 hours. 
Marinate the pork with the cornstarch, oyster sauce, and vegetable oil for about 15 to 20 
minutes. 
Meanwhile, in a medium pot, bring 7 cups of water to a boil. Add the frozen rice (no 
need to defrost) and bring it to a boil again, stirring the rice to prevent sticking. Reduce 
the heat to a low simmer, and cover and cook for about 15 minutes. Periodically check 
and stir the congee. It’s important to stir from the bottom to prevent sticking, as the rice 
texture thickens quickly. 
While that’s cooking, dice the thousand year-old egg and set it aside. Very thinly 
julienne the ginger. Don’t prepare this ahead of time, as we want the flavor of freshly cut 
ginger. 
After 15 minutes, it’s time to add the julienned ginger, pork, and thousand year-old egg. 
Stir and simmer for another 5 minutes or so. Finally, stir in the white pepper and salt to 
taste. Serve piping hot with chopped scallions and cilantro. 
 
My Notes: I made half a recipe. It took about half an hour...maybe if the rice had been 
frozen with some water it might have taken less time. After our meeting, the congee was 
thicker than it had been earlier. I used meat from char siu ribs I had; also added some 
steamed bok choy. I made soy eggs: https://www.theflavorbender.com/ramen-eggs-
ajitsuke-tamago/ I used the basic recipe; did not add extra flavorings. This was another 
option I considered: https://food52.com/recipes/35930-momofuku-s-soy-sauce-eggs 
 
Recipe title:  Hot and Sour Soup 

Recipe source or inspiration:  Omnivore’s Cookbook 
Recipe:  
I skipped the “marinate” part of the recipe because I couldn’t get the ingredients, and I 
left out the pork to make it vegetarian. If you want to see those items, you can find the 
full recipe online. 
 
2 t minced ginger 
1 c shiitake mushrooms, cleaned and sliced 
2 green onions, chopped 
1 small can bamboo shouts, sliced lengthwise (my addition) 
2 T Chinkiang vinegar (could not find, so I used rice vinegar) 
1 t white pepper powder 
6 c vegetable stock 
8 oz firm tofu, cubed 
1 T light soy sauce 
3 T cornstarch 
Salt to taste 
2 eggs beaten 
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1 t sesame oil 
 
—Combine Chinkiang vinegar and white pepper in small bowl. Mix well and set aside. 
—In medium pot over medium high heat, combine stock, ginger, and green onion (save 
some green tops for garnish). 
—Add mushrooms, bamboo shoots, and tofu. Bring to a simmer. Add soy sauce and 
turn down to medium low. 
—Mix cornstarch with 1/4 c water until fully dissolved. Slowly swirl mixture into soup and 
stir until soup is thickened. 
—Add salt. Slowly add beaten eggs, drawing eggs through the pan to create ribbons of 
eggs, not clumps. 
—Remove pot from stove. Add vinegar and pepper mixture. Stir to mix well. 
—Taste soup and correct seasoning as desired. I added more rice wine vinegar and 
more pepper. Add more salt if desired. 
—Garnish with green onion tops. Serve hot. 
 
Recipe title:  Banana Cinnamon “Oatmeal” 
Recipe source or inspiration:  https://healingfamilyeats.com/banana-cinnamon-
oatmeal-aip/ 
Recipe:  
Ingredients  
3 cups spaghetti squash (see above for how to cook) 
1+1/4 cups shredded coconut 
2+1/2 cups coconut milk 
1 large ripe banana, mashed 
1 tsp cinnamon 
generous pinch salt 
 
To serve: (optional) 
slices of banana 
sprinkle cinnamon 
spoonful softly whipped coconut cream 
 
Directions 
1. Put all the ingredients into a large pan, mix well and bring to the boil. Immediately 
turn down to a simmer and cook, stirring frequently until piping hot. Resist the 
temptation to add more coconut milk if your mix looks rather dry at the start, do this right 
at the very end after blending, if needs be. 
 
2. Use an immersion blender to break down the fibers of the squash, but leaving it fairly 
chunky.* Serve with slices of banana and a pinch of cinnamon if you like. 
 
Note: I used a potato masher on this, which didn't work as well an immersion blender, 
but broken down or not, it's still really good.  
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