
Recipe title:  Pink Beet Hummus 
Recipe source or inspiration:  Platters and Boards by Shelley 
Westerhausen and Wyatt Worcester, Chronicle, 2018 
Recipe:  
1 15-oz can chickpeas drained 
1/4 cup pickled beet juice (mine was not pickled) 
2 T olive oil, and more for garnish 
1/4 c tahini (substituted canned chopped beets) 
1 garlic clove, peeled 
1/2 t fine sear salt + more as needed 
Freshly ground black pepper 
Chopped fresh parsley for garnish 

In food processor, blend chickpeas, beet juice, olive oil, tahini (or 
chopped beets), garlic clove, and salt until smooth (2-3 minutes). 

Season with pepper and more salt as desired. 

Transfer to shallow serving bowl. Drizzle with more olive oil and 
sprinkle parsley on top in appealing pattern. Serve with crudités and/ 
or crackers or baguette slices. 

Makes 1 1/4 cups. Will keep in fridge in airtight container up to 3 days. 

Note: 
I added two spices not called for in the original recipe. 
1/2 - 1 teaspoon of ground cumin to taste 
1/2 - 1 teaspoon of ground cayenne pepper to taste 



Recipe title:  Super Easy Tofu Fries 
Recipe source or inspiration:  My hungry brain and what we had in 
our refrigerator 
Recipe:  
1 Wildwood Baked Tofu (comes in multiple flavors. I had Teriyaki) 
salt and pepper 
oil 

Turn oven to 375F. Slice tofu into 1 inch spears. Arrange on a baking 
sheet and drizzle oil, salt and pepper on each side. Bake 
approximately 15 minutes on one side. Flip and bake an additional 10 
minutes. (My oven runs hot, so times may vary depending on 
preferences.) 



Recipe title:  Super Simple Cucumber Salad 
Recipe source or inspiration:  A long-ago friend's mother 
Recipe:  
1 cucumber, chopped in 1 inch cubes 
2 tablespoons season rice wine vinegar 
1/8 teaspoon red chili flakes 
salt to taste 

Toss all ingredients together and serve. 

Note: All measurements are approximate. Please add or subtract to fit 
needs or taste buds. 



Recipe title:  Bao Dough

Recipe source or inspiration:  https://schoolofwok.co.uk/tips-and-recipes/bao-dough

Recipe: 

 
INGREDIENTS 
The Dry Mix 

• 530g middle gluten wheat flour (swapsies, plain flour/all-purpose flour), plus 
extra for dusting [I used AP flour]


• ½ teaspoon salt

• 7g fast action dried yeast

• 40g caster sugar [8 teaspoons]

• 15g baking powder [3 teaspoons]

 
The Liquid

• 50ml milk

• 200 - 250ml warm water (depending on how humid your room feels- if the air 

feels very dry you’ll want to add a little more water, but if it is very humid, less is 
required)


• 25ml vegetable or sunflower oil


METHOD 
PREPARING THE BAO BUNS 
1. Put ‘The Dry Mix’ ingredients into the bowl of a free-standing mixer fitted with a 
dough hook attached (if available).

2. Mix ‘The Liquid’ ingredients together into a measuring jug. Then slowly pour the 
liquid into the mixer while kneading on a low speed for around 2 minutes until all the 
water is mixed into the flour. Once combined, turn the speed up to high for a further 2 
minutes until the dough has a smooth yet tacky feel to it.

3. Once the dough has been well kneaded, dust with 2 tablespoons of flour, scraping 
off any additional dough on the sides of the bowl.

4. Shape the dough into a rough ball, and then coat it lightly with 1 tablespoon of 
vegetable oil; put the dough back into the bowl and cover with a damp cloth to leave 
aside in a warm, preferably moist, draft-free location (such as inside a room 
temperature oven) for 1 – 1.5 hours.

5. Once the dough has doubled in size, you can then shape it into whatever shape you 
wish before steaming.


STEAMING THE BAO BUNS 
6. Steaming time will vary between 8 – 15 minutes depending on the shape and size of 
your finished buns (the thinner the bun, the shorter the steaming time). 

https://schoolofwok.co.uk/tips-and-recipes/bao-dough


Recipe title:  Carrot in Sweet Vinegar

Recipe source or inspiration:  Japanese Cooking by Emi Kazuko

Recipe: 


Ingredients

2 large carrots, peeled

1 tsp salt

2 tbsp sesame seeds


For the sweet vinegar marinade

5 tbsp rice vinegar

2 tbsp shoyu (soy sauce)

3 tbsp mirin


1. Cut the carrots into thin matchsticks, 2in long. Put the carrots and salt into a mixing 
bowl, and mix well with your hands. After 25 minutes, rinse the wilted carrot in cold 
water, then drain. 


2. In another bowl, mix together the marinade ingredients. Add the carrots, and leave 
to marinate for 3 hours. 


3. Put a small pan on high heat, add the sesame seeds and toss constantly until the 
seeds start to pop. Remove from the heat and cool.


4. Chop the sesame seeds with a large, sharp knife on a large chopping board. Place 
the carrots in a bowl, sprinkle with the sesame seeds and serve cold.


Cook’s Tip

This marinade is called san bai zu, and is one of the essential basic sauces in 
Japanese cooking. Dilute the marinade with 1 tbsp second dashi stock, then add 
sesame seeds and a few dashes of sesame oil for a very tasty and healthy salad 
dressing. 



