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Recipe title:  Chinese Sticky Rice 

Recipe source or inspiration:  chewoutloud.com/chinese-sticky-rice/ 
Recipe:  
Ingredients: 
3 cups uncooked short-grain glutinous rice (not sushi rice), soaked in water for 3-4 
hours 
1 cup dehydrated/dried Shiitake mushrooms 
5 links of Chinese Sausage (lap cheong), diced 
1 TB vegetable oil 
1 TB finely minced, peeled fresh ginger 
1/3 cup Chinese cooking rice wine 
4 TB regular soy sauce 
3 TB Asian oyster sauce 
4 tsp Asian pure sesame oil (brown in color, highly aromatic) 
1/2 tsp white pepper 
2 1/3 cups good chicken broth 
1/2 cup thinly sliced scallions (greens only) 
 
Instructions: 
Do ahead: Rehydrate dried Shiitake mushrooms by soaking in warm water for about 1 
hour. Drain well and chop. Set aside.  
Drain soaked rice and rinse with cold water. Set aside. 
Heat a heavy large pot (I use my largest All-Clad) with 1 TB oil until hot. Add ginger and 
stir fry for a minute. Add Chinese sausage and Shiitake mushrooms, stir frying for 
another minute. Add in rice wine, soy sauce, oyster sauce, sesame oil, white pepper, 
and rice. Stir to coat thoroughly. Add broth, stir to incorporate, and bring to a boil. 
Once it reaches a boil, immediately reduce to simmer. Cover tightly and cook 45 
minutes. Turn heat off and let it sit for at least 10 minutes, covered. Do not peak! 
Carefully stir cooked sticky rice, from bottom to top throughout. Cover and let stand 
another 10 minutes before serving. 
Garnish with freshly sliced scallions, if desired.  
 
 
Recipe title:  Peanut and Sesame Candy 

Recipe source or inspiration:  https://cooking.nytimes.com/recipes/1021837-keo-lac-
vung-peanut-and-sesame-candy 
Recipe:  
INGREDIENTS 
1 tablespoon unsalted butter or 
virgin coconut oil 
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1 cup/150 grams roasted, unsalted 
shelled peanuts 
½ cup/60 grams roasted white 
sesame seeds (see Note) 
¼ teaspoon fine sea salt 
¼ teaspoon baking soda 
¾ cup/150 grams granulated sugar 
2 tablespoons corn syrup 
 
Preparation 
Step 1 
Melt the butter in a saucepan over medium-low heat or in a bowl in 
the microwave. Remove from the heat and add the peanuts, sesame 
seeds, salt and baking soda, then stir to combine. Set near the stove, 
along with a rolling pin and 2 sheets of parchment paper (each roughly 
12-by-15 inches), one of which is set atop a cutting board. 
Step 2 
In a small saucepan, use a silicone spatula to stir together the sugar, 
corn syrup and 2 tablespoons water. If anything clings to the spatula, 
scrape it into the saucepan. Clip a candy thermometer to the saucepan. 
Bring the mixture to a frothy boil over medium heat, then let bubble, 
undisturbed, until golden and the thermometer registers 300 degrees, 
2 to 4 minutes. 
Step 3 
Turn off the heat and immediately dump and scrape in the nut 
mixture. Stir vigorously for 5 to 10 seconds to combine well. (If it 
seizes up, rewarm the pan to loosen.) Pour the candy mass onto the 
parchment on the cutting board. 
Step 4 
Immediately use the spatula to press the mixture into a 3/4-inch-thick 
slab. Put the other piece of parchment on top, then use the rolling pin 
to flatten the slab to 1/4-inch thickness. To smooth out the subtle 
ridges on top, use the warm saucepan like an iron, running it over the 
candy. So long as the candy is warm-hot, you can manipulate it; nudge 
and neaten its sides with the broad side of a knife or metal bench 
scraper, if you like. 
Step 5 
Remove the top parchment layer. While the candy is warm, cut into 1- 
by 2-inch rectangles or any other shape you desire. Let cool at least 30 
minutes before snapping the pieces apart. The candy tastes best once 
totally cool. Store in an airtight container at room temperature for up 
to 2 weeks. 
 
 
Recipe title:  Crispy Vegan Spring Rolls, Author: Bianca Zapatka 



Recipe source or inspiration:  https://biancazapatka.com/en/crispy-vegan-spring-rolls-
recipe/#wprm-recipe-container-20893 
Recipe:  
This Crispy Vegan Spring Rolls Recipe is easy to make and taste even better than you'd 
find at a Chinese restaurant! They are loaded with healthy vegetables and wrapped in a 
crispy rice paper. It’s super simple but so delicious! 

PREP TIME: 20 mins; COOK TIME: 15; SERVINGS: 20 Spring Rolls 

INGREDIENTS 
Spring Rolls: 
20 square spring roll wrappers approx. 8-inch in diameter 
1 tbsp cornstarch (or flour) dissolved in 1-2 tbsp water, for sealing the rolls 
vegetable oil for frying or baking 
 
Vegetable Filling: 
a wedge of purple cabbage shredded 
a wedge of white cabbage shredded 
4,4 oz smoked tofu 125g, cut into thin sticks 
1 large carrot cut into thin sticks 
3 spring onions finely chopped 
  
Dipping Sauce: 
2 tbsp soy sauce or tamari 
1 tbsp rice vinegar 
1/2 tbsp sesame oil 
2 tsp agave syrup 
1/2 tsp ginger finely grated 
pinch of chili flakes optional 
  
To Serve (optional):  
1 tbsp sesame seeds 
1 tbsp spring onion finely sliced 
Instructions  
  

Prepare Vegetables & Tofu: 

Finely shred or cut your vegetables and the tofu. (I prefer using a mandolin slicer). Add 
a little salt to both varieties of shredded cabbage and give it a nice massage, about 2-3 
minutes to soften the cabbage. Set aside for about 10 minutes, then squeeze to remove 
excess liquid. (If using any additional other moist veggies make sure to squeeze as 
much of the liquid as you can). Combine cornflour with a little water in a small bowl to 
make the a paste for sealing the rolls. 

Wrap Spring Rolls: 

Place a single wrapper on a flat surface so that a corner is facing toward you. (Cover 
the remaining wrappers with a damp kitchen towel to prevent them from drying out). 
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Place a stack of the prepared vegetables and tofu at the bottom (*as pictured in the 
step-by-step pics in my blog post above). Then start rolling it up tightly. Stop when you 
reach halfway, fold the right and left corner in. Brush a bit of flour mixture on the final 
corner and finish rolling. Place under a damp kitchen towel while you roll the rest. 

Bake Spring Rolls: Preheat oven to 425°F (220°C). 

Brush the rolls with a bit of oil and place on a baking tray lined with parchment paper. 
Bake for about 30 minutes, or until the rolls are golden brown, flipping halfway baking 
time. 

Fry Spring Rolls:  

Fill a pot with oil until it’s 2-3 inches deep. Heat the oil over medium heat until it reaches 
365°F (185°C) (or until the oil sizzles when you test with a chopstick). Gently, add the 
spring rolls one at a time, frying in small batches. Carefully, roll them in the oil so they 
cook evenly, about 3-5 minutes or until golden brown. Transfer them to a plate lined 
with paper towels. 

Dipping Sauce:  

In a small bowl, mix together all ingredients for the dipping sauce. Serve your crispy 
spring rolls hot with the dipping sauce or other dips you like! 

   
Modifications: 
I picked honey to sub for the agave syrup.  
Used fingers instead of a brush to dampen wrappers when rolling. 
Did not find it necessary to cover wrappers to keep damp.  
Baking worked well! 
 
 
Recipe title:  Steamed Whole Fish, Chinese Style 
Recipe source or inspiration:  https://thewoksoflife.com/steamed-whole-fish/ 
Recipe:  
1 whole striped bass or sea bass - other suggestions in the link 
(about 1 ½ lbs/680g, cleaned; see instructions) 
3 tablespoons fresh ginger (finely julienned) 
2 scallions (finely julienned with green and white parts separated) 
8 sprigs fresh cilantro (roughly chopped) 
¼ cup canola oil (plus 2 tablespoons) 
¼ cup water 
¼ teaspoon salt 
¾ teaspoon sugar 
¼ cup light soy sauce (or seasoned soy sauce) 
Fresh ground white pepper to taste 
 
PREPARING THE FISH: 
Remove any scales from your fish using a serrated steak knife. The areas to look for 
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are the belly and the edges of the fish including the top, near the dorsal fins, and the 
head. There is nothing worse than having to pick out scales while you’re having dinner. 
Cut off any fins with kitchen shears. They are pretty tough, so be careful with this step. 
Leave the tail and head in tact for presentation. 
Look at the cavity, and you should see the backbone. You may also see a membrane 
that you should pierce and cut, revealing a blood line near the bone. Run your finger or 
a spoon across it to clean it thoroughly. 
Check the head and gills. You should not see any gills left, and if there are, remove 
them with the kitchen shears and rinse the area clean. Older Chinese folks who like 
dining on the fish head will appreciate this step. 
 
Give the fish a final rinse, shake off the excess water (no need to pat it dry) and transfer 
to a heat-proof plate for steaming. No salt, seasoning, or wine should be used on the 
fish before steaming. Repeat. Nothing on the fresh fish before steaming! 
 
ASSEMBLING THE DISH: 
For steaming, use an elongated heat-proof plate. If you need more height to keep the 
plate above the water in the wok, set a rack on top of a metal can with both ends 
removed. It’s a handy and cheap addition to your kitchen arsenal! 
Steam for 9 minutes and turn off the heat. Use a butter knife to peek at the meat and 
confirm the fish is cooked through. The meat should be opaque down to the bone, but 
the bone should be slightly translucent and not fully cooked (remember, you will not be 
eating the bone. Trust me on this one!). 
Next, carefully pour off all of the liquid accumulated on the plate from steaming and 
spread half of the ginger, the green portions of the scallion, and the cilantro over the 
fish. 
Heat 2 tablespoons oil and the other half of the ginger in a saucepan until the ginger 
begins to sizzle. Next, add the water, salt, sugar, soy sauce, and fresh ground white 
pepper and heat the mixture until simmering. 
Once simmering, add the rest of the oil and white portions of the scallion and stir until 
the liquid begins to simmer and sizzle once again. Spoon the entire mixture evenly over 
the fish and serve hot! 
 
My Notes: I used a 2-1/2 pound striped bass from Ranch 99; they cleaned and scaled 
the fish. I left the head and tail on since that's the traditional way it's cooked. I did have 
to cut off the fins. I was generous with the white pepper. I let it cook for ten minutes and 
it was perfectly done. The website has very detailed instructions along with pictures of 
every step. The fish was silky and delicious and it was pretty easy to clean....no tiny 
bones, but you do need to pay attention when removing the meat from the skin and 
bones. Served it over rice with the sauce. 
 
 
Recipe title:  Hoisin-Glazed Spareribs 
Recipe source or inspiration:  The Ultimate Instant Pot Cookbook 
Recipe:  



I prefer to use the Instant Pot but this can be done in the oven also... 
 
1 rack spareribs (up to 3 1/2 lbs.) 
3/4 tsp. salt 
3/4 tsp. pepper 
1 1/2 c. apple juice 
1 tsp. Chinese five-spice powder 
 
1/3 c. hoisin sauce 
2 tsp. rice vinegar 
1 garlic clove minced 
1/2 tsp. ginger 
1 green onion (green parts only) thinly sliced for serving 
 
1. With bone side up, starting at one end, slip knife tip under translucent membrane, 
loosening it from bone. Peel off or ask butcher to do this... Season ribs with salt and 
pepper. 
2. Add apple juice, five spice powder and place wire metal rack in pot, stack rack of ribs 
on top of steam rack. 
3. Secure lid and set to sealing. Select Steam setting for 23 minutes. 
4. Preheat oven 375 and line rimmed baking sheet with foil. 
5. Mix together the sauce ingredients. 
6. When cooking program ends, perform quick release. Discard steaming liquid. 
Remove ribs to baking sheet and brush with sauce and bake for 25 minutes bone side 
down until caramelized and browned. Sprinkle with green onions. 
 
 
Recipe title:  Crispy Baked Pork Spring Rolls 

Recipe source or inspiration:  https://wishesndishes.com/crispy-baked-pork-spring-
rolls/ 
Recipe:  
[As I mentioned in our Zoom call, I did not make the chili dipping sauce, but instead 
made a separate recipe, which turned out w-a-y too spicy, so I am not including it.] 
 
Crispy Baked Pork Spring Rolls 
Author: Ashley 
Recipe type: Dinner, Appetizer Cuisine: Thai 
Prep time: 10 mins Cook time: 20 mins Total time: 30 mins 
 
Crispy Baked Pork Spring Rolls recipe with a Thai twist that are perfect to serve for 
dinner or a party appetizer! 
 
Ingredients 
1 Tablespoon minced garlic 
2 teaspoons minced fresh ginger or 1 teaspoon dry ground ginger 
1 teaspoon sesame oil 
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1 Tablespoon olive oil, plus more for brushing on rolls 
1 pound ground pork 
1 cup finely shredded green cabbage 
¼ cup finely shredded carrot 
2 green onions, thinly sliced 
2 Tablespoons store-bought Hoisin sauce 
12 square (7-inch) spring roll wrappers 
Sweet and sour sauce, for dipping (or make sauce recipe below) 
Chili Dipping Sauce: 
½ cup sweet chili sauce 
¼ cup rice vinegar 
¼ cup canned coconut milk 
3 tablespoons brown sugar 
3 garlic cloves, pressed or finely minced 
1 tablespoon creamy peanut butter 
1 teaspoon-sized knob of ginger, grated 
1 lime, juiced 
½ tablespoon soy sauce 
 
Instructions 
Preheat the oven to 425ºF. 
Sauté the garlic and ginger in the sesame and olive oils in large sauté pan set over 
medium-low heat. 
Add the ground pork to the pan, breaking it apart into small pieces, and sauté until fully 
cooked. 
Remove the pan from the heat and drain out any liquid. Stir in the green cabbage, green 
onions, carrots and hoisin sauce until thoroughly combined. Transfer the mixture to a 
large bowl and let it cool for 10 minutes. 
Arrange the spring roll wrappers on a dry work surface then place 3 to 4 tablespoons of 
the pork mixture in the center of each of the spring roll wrappers. Roll the wrappers 
around the mixture, folding the edges inward. Before your final fold, dip your fingers in 
water and then moisten the outer edge of the wrapper to seal the spring roll shut. Roll 
them tightly to prevent bursting in the oven. 
Arrange the spring rolls in a single layer on a baking sheet lined with parchment paper 
or a Silpat nonstick baking mat. Brush the tops of the rolls with olive oil then bake in the 
preheated oven 20 minutes, until golden brown and crispy. For crispier spring rolls, turn 
after 10 minutes (keep an eye on them as different ovens tend to cook things 
faster/slower). If they aren't crispy enough, leave them in a little longer. Remove the 
spring rolls from the oven and serve them immediately with your dipping sauce of 
choice (sweet and sour sauce, soy sauce, or dipping sauce I mentioned above). 
 
For dipping sauce: 
Combine chili sauce, vinegar, coconut milk, sugar, garlic, ginger, peanut butter, soy 
sauce and lime juice in a saucepan, whisking with a fork until combined. Heat over 
medium heat until mixture comes to a bubble, let boil for 1 minute then reduce to low 
and let simmer for another 2-3 minutes. Set aside and let cool. 



 
Recipe by Wishes and Dishes. 
 
 
Recipe title:  Shrimp Spring Rolls with Peanut Sauce Recipe 
Recipe source or 
inspiration:  https://www.simplyrecipes.com/recipes/shrimp_spring_rolls_with_peanut_
sauce/#recipe49447 
Recipe:  
This is the basic recipe I used for inspiration, but I just used what I had in the house. 
INGREDIENTS 
For the spring rolls: 
 
13 to 15 large (10-inch) rice paper wrappers 
2 large carrots, peeled and sliced into matchsticks 
2 medium red bell peppers, seeded and sliced into ¼-inch strips 
2 Persian cucumbers, sliced into matchsticks (or use half of an English cucumber) 
Fresh basil leaves 
Fresh mint leaves 
1 pound (450g) 31/40-count cooked shrimp 
Sweet chili sauce, optional for extra flavor 
For the peanut sauce: 
 
1/2 cup creamy unsalted peanut butter 
2 tablespoons low-sodium tamari or soy sauce 
2 tablespoons rice vinegar 
2 tablespoons honey (sugar or maple syrup works too) 
Juice from 1/2 lime (about 1 to 1 ½ tablespoons) 
5 tablespoons filtered water 
1/4 teaspoon salt 
 
METHOD 
1 Prepare your workspace: Fill a wide, shallow bowl, like a pasta bowl, with lukewarm 
water. Lightly wet the surface of a cutting board. This helps prevent the rice paper from 
sticking onto the board. 
Have all your ingredients prepped and arranged in bowls near your workspace. Brush a 
serving platter with a very light coating of sesame oil or neutral-flavored oil and place it 
near your work surface; the oil will help prevent the finished rolls from sticking to the 
platter. 
 
2 Soften the rice paper wrapper: Dip one of the rice paper wrappers into the water and 
swirl it around until the entire surface is evenly moistened (20 to 40 seconds or so). It 
should start to feel softened and malleable. If the rice paper rips or tears, you softened it 
for too long; discard and start again with a fresh wrapper. 
3 Arrange the vegetables and shrimp on the wrapper: Place the softened rice paper 
onto the wet board. Arrange some carrots, cucumbers, peppers and a few basil and 
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mint leaves in a line about 1 inch away from the bottom edge of the wrapper. Line 3 
pieces of shrimp about 1 1/2 inches above the vegetables. 
If you like, drizzle a little peanut sauce or sweet chili sauce over the ingredients at this 
point for some extra flavor. 
4 Wrap the spring rolls: Fold the bottom part of the rice paper wrapper over the 
vegetables. Continue rolling the everything toward the shrimp. 
Once you reach the shrimp, stop and fold the left and right sides of the wrapper toward 
the center. Continue rolling until you reach the top and form a roll. 
Place the finished spring roll on the platter. Repeat for the remaining spring rolls. 
5 Make the peanut dipping sauce. Mix together the peanut butter, tamari, rice vinegar, 
honey, lime juice, water, and salt. Taste, and adjust the seasonings to your taste. 
Transfer to a small bowl and place on the platter with the spring rolls. 
6 Serve the spring rolls: These rolls are best if served the day they are made. If not 
serving immediately, cover the platter with a slightly damp cloth and refrigerate until 
ready to serve. 
 
 
Recipe title:  Spicy Szechuan Green Beans 
Recipe source or inspiration:  A friend 
Recipe:  
SPICY CHINESE SICHUAN GREEN BEANS 
INGREDIENTS 
1 pound green beans, trimmed 
2 tablespoons vegetable oil (note: I used avocado oil.) 
2 tablespoons chili garlic paste 
2 green onions thinly sliced - white parts only 
1 tablespoon fresh garlic, thinly sliced 
2 tablespoons soy sauce 
1 tablespoon rice vinegar 
1 tablespoon water 
1/2 teaspoon crushed red pepper flakes 
 
INSTRUCTIONS 
Note: Have all your ingredients ready to go before you heat the pan!! 
To a wok (or skillet) add the oil and heat on medium-high/high heat. 
Add the green beans and stir fry them for 3-5 minutes or until they start to shrivel up a 
bit. 
Add in the garlic, green onions, chili-garlic paste and stir to combine. 
Cook this mixture for 30 seconds to a minute, then add in the soy sauce, rice vinegar, 
water and chili flakes. 
Cook for an additional 1-2 minutes or until most of the liquids are cooked off. 
 
 
 
Recipe title:  Flat-Roasted Chicken with Pimenton 
Recipe source or inspiration:  David Tanis Market Cooking by David Tanis (2017) 



 
Recipe:  
Ingredients 
1 free-range organic chicken (3 to 4 pounds) 
Salt 
2 tbsp olive oil 
2 tbsp lemon juice 
4 garlic cloves, smashed to a paste with a little salt 
1/2 tsp coarsely ground black pepper 
1 tbsp pimenton picante 
1 tbsp pimenton dulce 
 
Directions 
1. Flatten the bird: Cut out the backbone with a sharp knife or poultry shears. Open out 
the bird and make a small incision in the cartilaginous part at the top of the breastbone, 
then turn it over and flatten it by pushing down on the breast with your hands. Season 
the chicken generously with salt on both sides. 
2. In a small bowl, mix together the olive oil, lemon juice, garlic, pepper, and pimentons. 
Paint or rub the mixture thoroughly on both sides of the bird, then put it skin side up on 
a heavy rimmed baking sheet. Let marinate for 1 hour at room temperature, or cover 
and refrigerate for several hours, or overnight; bring to room temperature before 
cooking. 
3. Heat the oven to 450 F. Roast the chicken, uncovered, for 15 minutes. Reduce the 
heat to 400 F and continue roasting for 30 to 45 minutes longer, until the chicken is well 
browned and the juices run clear when the thickest part of the leg is pierced. Let rest for 
10 to 15 minutes. 
4. Cut the chicken into 8 pieces with a cleaver or heavy chef's knife. Transfer to a hot 
platter and serve. Makes 4 to 6 servings. 
 
Note: A whole chicken symbolizes togetherness, happiness, and wholeness. It's 
symbolic of the family and can also signify unity and prosperity as a group. My hope for 
the next year is to be with my family for the holidays.  
 


