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The *&^% Yea! I’m a Chef Cookbook



There are a lot of  chefs out there who have made a name for themselves as 
badass mofos (David Chang, Anthony Bourdain, Gordon Ramsey, etc.), but 
the [****] Yea! I’m A Chef  Cookbook is dedicated to the unsung heroes of  
daily home cooked dinners. Some are moms, dads, siblings, significant others, 
and other disgruntled, beleaguered individuals. 

Dedication:



In Which I Explain Myself  * The Structure of  the Book * Profanity and Its Place in the Kitchen * Bor-
ing Introduction Stuff  * Possible Warnings and Covering My Ass

There are times when I like to cook, and there are times when I do not. Well, actually, it’s 
more complicated than that. It’s more like this: 

Conveniently, these are also the five headings of this little book. 

Once in a blue moon, I wake up bright eyed and perky with the prospect of cream scones 
and hot chocolate, but I usually cook late at night after work. I’m tired and pissed off and 
I haven’t taken my coat off. The therapy of cooking is in the results. What other exercise 
involves fire and blades which yields such deliciousness! 

But less you believe that it is all happiness in an apron, it is so fucking not. Dropped 
knives, scalding steam, the perennial risk of fire are all very real hazards of the kitchen. 

Please be warned that I am utterly unqualified to write a cookbook -- all recipes were 
shamelessly plagiarized and haphazardly tested -- and each recipe should be regarded 
suspiciously.

But lest you feel discouraged, remember: 

This was a present and you’re obligated to at least flip through it. 
 

Introduction:

If you can’t figure out which section corresponds to which heading, it 
doesn’t really matter.
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These are the most common reasons why I order in or go out and eat. In no particular 
order:

I hate my life.
It’s raining.
It’s raining, I hate my life, and I’m making some poor Chinese guy on a moped deliver me 
something, karma be damned.
I feel lazy.
Time to reward me!
Forgot to go grocery shopping.
Don’t want to do dishes. 
I have a coupon. 

And if  you feel like this, you should order out too! Unless, you’re too poor. Turn page to 
continue!
  

Let’s Order In/ Out
Confessions * Excuses 



Explanations * Variations on Toast * Other Recipes * The Advantage of  a Well- Stocked Pantry * Col-
lege Style Cooking * Cooking for 1

VARIATIONS ON TOAST
Serves 1
Method 1: 
Ingredients: bread, condiments
Instructions: Toast bread in toaster, oven, or frying pan. Apply condiment.

Notes: Most popular method for American-style toast and the French tartine. Especially 
delicious with jam or butter. 

Method 2:
Ingredients: bread, condiments
Instructions: Apply condiment on bread. Toast.

Notes: This method is most successful if  bread is not stale. Great for cheese on toast if  you 
do not wish for the bread to be too crispy. 

Method 3:
Ingredients: bread, condiments
Instructions: Toast bread lightly. Apply condiment. Continue toasting. 

Notes: Replace toast with bagels for popular pizza bagels. Almost guaranteed to prevent 
sogginess.  Also amazing with peanut butter or nutella. 

Method 4:
Ingredients: bread, condiments
Instructions: Follow one or the previous methods, but simultaneously toast a second piece 
of  bread that may or may not have condiments. Top first piece of  the bread with second. 
This is called a sandwich. 
Or alternatively, cut one piece of  finished toast into two. Arrange so condiments are in-
between two slices of  bread. 

List of  condiments:
avocado (slice or mashed, hot or cold, seasoned with salt, pepper, and/or hot sauce.)
beans (never tried this and am deeply suspicious of  it)
butter (French variation is to butter bread and top with instant hot cocoa or cinnamon 
sugar)
cheese (sliced or grated)
chocolate peanut butter (see page 9)
eggs (hard boiled, scrambled, poached, or soft boiled)
hot sauce
jam
nutella

sandwich meat

Shit! I’m Poor/ Lazy



Notes: Variations of  toast is my rock. Plus, you can freeze bread.  And cheese, 
though people say you can’t. Don’t believe them. 

QUESADILLA

Serves 1
Ingredients: tortillas, cheese, cooked meat or veggies
Instructions: Microwave a tortilla with grated cheese and other ingredients. 
You do not even need to use a plate; a towel or napkin will suffice.

BAKED AVOCADO

Serves 1
Ingredients: half  an avocado, egg, salt, pepper, hot sauce (optional)
Instructions:  Set oven to 180C/ 350F. Set avocado on a baking sheet with 
the hollow facing up. You may have to level the bottom of  the avocado if  it 
rocks. Crack egg into hollow. You may have excess egg white that you may 
save for another use or discard. Season avocado with salt and pepper. Bake 
until yoke is set 10-15 minutes. Top if  hot sauce if  using. 

Notes: The excess egg white can directly applied to the face for a pore tight-
ening mask. If  the smell of  egg white is offensive, you may add a squeeze of  
lemon juice. Apply to clean face, let it dry for 10-15 minutes before rinsing it 
off. 

EGGS IN A NEST

Serves 1
Ingredients: sliced bread, eggs, salt, butter or olive oil
Instructions: Cut a hole in the middle of  the bread. Heat either a tablespoon 
of  butter or olive oil in a small skillet. A large skillet will serve. Once butter 
is completely melted or oil is hot, drop bread and bread piece into the pan. 
Crack egg into bread hole. Season with salt. When egg is partially cooked -- 
about a minute -- flip bread, and continue to cook for another minute or two. 

Shit! I’m Poor/ Lazy



FIVE MINUTE SPAGHETTI SAUCE

Adapted from 101 Cookbooks
Makes 1 Quart (which can be frozen)

Ingredients: 1/4 cup extra virgin olive oil, 1 1/2 teaspoons crushed red 
pepper flakes, 1/2 teaspoon fine grain sea salt, 3 medium cloves of  garlic, 
finely chopped, 1 28-ounce can crushed red tomatoes, zest of  one lemon
Instructions: Combine the olive oil, red pepper flakes, sea salt, and garlic 
in a cold saucepan. Stir while you heat the saucepan over medium-high heat, 
saute just 45 seconds or so until everything is fragrant - you don’t want the 
garlic to brown. Stir in the tomatoes and heat to a gentle simmer, this takes 
just a couple minutes. Remove from heat and carefully take a taste (you don’t 
want to burn your tongue)...If  the sauce needs more salt add it now. Stir in the 
lemon zest reserving a bit to sprinkle on top of  your pasta.

Notes: Heidi of  101 Cookbooks claims that you can thin this out with stock 
to make a tomato soup.

KIMCHI FRIED RICE

Adapted from Smitten Kitchen’s Ginger Fried Rice but inspired by the Asian 
Ghetto

Serves 2-3
Ingredients: 3/4 cup chopped kimchi, 2 cups of  cold leftover rice, 1-2 
chopped garlic cloves, 2 tablespoons of  oil, salt, 1 tablespoon grated ginger 
(totally optional), soy sauce (optional), chopped chives or green onions 
(optional) 
Instructions: Fry garlic and ginger in a tablespoon of  oil in a medium skillet 
until golden, remove from skillet and place in a bowl, add other tablespoon 
of  oil and fry chopped kimchi until hot and fragrant. Add rice and pinch 
of  salt. Stir rice and kimchi together and break up any large clumps of  rice. 
Reintroduce fried garlic and ginger. Combine. Taste and adjust seasonings. 
Top with green onions/ scallions and a fried egg.
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FRIED EGG

Perfected by my younger sister Melody

Ingredients: egg at room temperature, 1-2 tablespoons of  oil, salt
Instructions: Add 1-2 tablespoons of  oil to the pan. Wait until it starts 
smoking. Crack egg into pan. The edges should immediately bubble up and 
turn golden. Sprinkle with salt. Cook until egg white is white. Fold the egg 
over like folding a piece of  paper in half. Or for the brave at heart, try flipping 
it.

CHOCOLATE PEANUT BUTTER

Adapted from Smitten Kitchen
Ingredients: 1 cup of  peanuts, 1/4 cup of  cocoa powder, 3/4 cup f  
powdered sugar, 2 tablespoons of  a neutral flavored oil or olive oil, and 1-2 
pinches of  salt.
Instructions: Liquify a cup of  peanuts. It took seven minutes in several short 
bursts to grind the peanuts, and there was the smell of  burning rubber. Then I 
added the rest of  the ingredients. 

FANCY RAMEN

Inspired by David Chang’s Lucky Peach 

Serves 1
Ingredients: 1 packet of  instant ramen, homemade stock, egg (optional), 
napa cabbage (optional), enoki mushrooms (optional)*, 1 tsp of  miso 
(optional), 1 tsp of  soy sauce (optional)
Instructions: Bring stock and vegetables to a boil, add noodles and flavoring 
packet. Follow instructions on the packet. If  using miso and soy sauce, whisk 
in at the end.
Variations: Add a cup of  chopped kimchi in place of  napa cabbage for a 
Korean vibe. If  you want a soft boiled egg, crack an egg in the pot for the last 
minute of  cooking. 

Note: If  you do not include optional ingredients, it no longer is fancy



PERFECT HARDBOILED EGG WITH MOLTEN YOLK

Instructions: Set room temperature eggs in a pot of  room temperature 
water. Bring to a boil and cook for 1 minute. Take off  heat and let it sit for six 
minutes. Transfer to a bowl of  cold water to stop cooking process. 

Note: Do not confuse this for slow cooked eggs, aka custardy delights that are 
cooked at low temperatures to upwards of  an hour. 

HOT CHOCOCOA

Serves 1
Ingredients for Hot Cocoa: 1 cup of  milk or milky liquid, 2 tablespoons of  
cocoa powder, 2 tablespoons of  sugar, pinch of  cinnamon powder (optional), 
pinch of  chili powder (optional)
Ingredients for Hot Chocolate: 1 cup of  milk, 1.5 ounces of  semisweet or 
milk chocolate, coarsely chopped, cinnamon powder (optional), chili powder 
(optional).
Instructions for stove: Heat milk in a small saucepan, whisk in other 
ingredients. Remove from heat just before boiling to prevent the milk skin 
from forming. For smoothest taste, pour through sieve to remove any 
remaining solids. 

Notes: If  using bittersweet chocolate, add 1 tablespoon of  sugar. I do not 
recommend making this in a microwave, but if  you insist, you do not have 
my blessing. For the hot cocoa, first make a paste of  the cocoa powder, sugar, 
spices, and 2-3 tablespoons of  milk. Then add the rest of  the hot milk. For 
hot chocolate, melt the chocolate in a few tablespoons of  milk first. Then 
add the rest of  the hot milk. It helps prevent the disgusting gritty stuff  at the 
bottom. 
 



Delusions of  Grandeur * Freezer friendly * Stuff  that might actually be useful. 

VEGETABLE BOUILLON

Adapted from 101 Cookbooks. This is especially fabulous to make during the 
summer when you don’t want to spend three hours (or more) sweating over a 
stove. 

Makes roughly 3 1/2 cups.
Ingredients: 1 sliced and well-washed leek, 1 chopped fennel bulb, 1 chopped 
carrot, 2 stalks of  chopped celery, 3-4 sun dried tomatoes, 3 peeled shallots, 
3 medium garlic gloves, a few stalks of  parsley, a small handful of  coriander, 
about 1/4 cup of  salt.
Instructions: Place the first four ingredients in your food processor and 
pulse about twenty times. Add the next four ingredients, and pulse again. 
Add the salt, pulse some more. Then add the parsley and cilantro. You may 
need to scoop some of  the chopped vegetables on top of  the herbs, so they 
get chopped. Mine tended to want to stay on top of  everything else, initially 
escaping the blades.
You should end up with a moist, loose paste of  sorts. Keep 1/4th of  it in a jar 
in the refrigerator for easy access in the coming days, and freeze the remaining 
3/4 for use in the next month. Because of  all the salt it barely solidifies 
making it easy to spoon directly from the freezer into the pot before boiling.
To Use: Start by using 1 teaspoon of  bouillon per 1 cup (250 ml), and adjust 
from there based on your personal preference.

Fuck Yea! I’m a Chef!



CHICKEN STOCK

Special Thanks to Alice Tu. 

Makes 8-12 cups. And yea, I just made that number up. 
Ingredients: 1-2 chicken carcasses, 1 carrot chopped, 1 onion, cut in half, 2 
stalks of  celery, other vegetables (daikon, potato, turnips, mushrooms, etc.)
Instructions: If  the carcasses are raw, you will have to boil the bones for ten 
minutes first to get rid of  the blood. Otherwise, fill a stock pot with the water 
and veggies and boil for half  an hour.  Skim off  any scum. Introduce the 
chicken bones and simmer for three hours. Occasionally, adding more water. 
Variations: If  you really can’t be bothered, just put everything in a pot and boil 
away. It doesn’t make much of  a difference. If  I really want chicken stock, but 
I don’t have chicken bones, sometimes I buy a 10 rmb ($.1.50) chicken from 
the corner store.  
For a more Asian-style stock, add few slices of  ginger. For a more western-
style, add a bouquet garni (bay leaf  and various other herbs tied together). 
One of  my favorite additions is half  a lemon. The acid is supposed to really 
get all the good stuff  out of  the bones.

Notes: Can be frozen in ice trays or ziplock baggies or spare tupperware. 
Sometimes I have the foresight to save my plastic takeout containers.



TONKOTSU BASE (My Go-To Pork Stock) 

Stolen Straight from No Recipes
makes 10-12 cups of  stock
Ingredients: 2 pig trotters, cut in half  lengthwise, 1.5 pounds pork leg bone, 
cut into several pieces, 1.5 pounds chicken bones, oil for deep frying, 2″ 
knob of  ginger sliced thin, 1 small head garlic trimmed but whole, 1 teaspoon 
cracked white pepper, 1 large onion sliced thinly

Instructions: Fill a pressure cooker or big pot 2/3rds of  the way with water 
and bring to a boil. Add the pig trotters to the boiling water and cook until 
you stop seeing red blood come out of  the bones (about 10-15 minutes). The 
idea is to draw out as much of  the gunk as possible into this first batch of  
water. Transfer the trotters to a bowl of  cold water then repeat with the leg 
bones and chicken bones (you can use the same water).

Dump the now very dirty water down the drain and wash the pot. Scrub any 
dark brown scrum off  all the bones and rinse them thoroughly. Return the 
cleaned bones to the pot and cover with water (the water should come up an 
inch above the top of  the bones). Bring the pot to a boil and skim off  any 
chunks or foam that floats to the surface. Keep doing this until you don’t seen 
any more foam or scum floating up. This will take about 30 minutes.
While the bones are going, Heat 1/2″ of  oil in a pot over medium heat 
and add the head of  garlic and ginger. Fry this until they are browned and 
shriveled up. Use a slotted or wire mesh to transfer the ginger and garlic to a 
bowl. Add the onions to the oil and fry these until caramelized and shriveled. 
Add the fried onions to the ginger and garlic and set aside.

Once the stock is scum-free, add the caramelized ginger, garlic, and onions 
to the stock. Affix the pressure cooker lid and cook on high pressure for 1 
hour and 45 minutes. If  you don’t have a pressure cooker, cover with a lid and 
cook for 5 hours (you may need to check and add water periodically, the bones 
should be mostly covered in water).

Once the pressure is released use tongs to remove and discard all the bones. 
Remove any chunks of  pork and set aside for another use. Strain the stock 
into a bowl and skim off  any excess fat.



DUMPLINGS

Adapted from my mom
Yields a gazillion
Ingredients: 1 1/2 pound ground pork, 1/2 a napa cabbage, 1 bunch of  
chives (1 lb), sesame oil, light soy sauce, white pepper, olive oil, salt
Instructions: Chop ground pork until it is sticky and clings together. It took 
me about ten minutes. In the beginning the meat crumbles when you run a 
knife through it, but after several minutes of  chopping, it becomes sticky and 
resembles a loaf  of  meat rather than a crumbly lump.

Put the meat into a mixing bowl and add a teaspoon of  salt and sugar, a few 
dashes of  white pepper, soy sauce, and 1/4 cup of  water. Mix and let stand 
for about half  an hour.

In the meantime, boil a pot of  salted water and scald a few leaves of  napa at a 
time. Let is cool in a colander and then chop finely. Do not rinse the cabbage. 
Let it drain in the colander.

Add 1 teaspoon sesame oil, one to two teaspoons of  shaoxing wine, and 1 
teaspoon of  corn starch into the meat mixture. Stir and let it stand again.

Squeeze the napa cabbage dry. We had about four handfuls. Add to meat.

Chop roots and tops of  chives. Rinse the chives and then chop finely. Add to 
the meat and napa mixture. Add 3/4 teaspoon of  salt, 1/2 a tablespoon of  
light soy sauce, and 1 tablespoon of  oil. Stir.

On a small plate, microwave a bit of  the filling for thirty seconds. Taste it and 
adjust seasonings. If  on the off  chance, it is too salty for your taste. Add some 
more napa cabbage. This time boiling it in unsalted water.

Wrap dumplings like a boss. 



(By the way, if  you were wondering, this photo was totally plagiarized).

Boil dumplings for the five to ten minutes. This depends on how many 
dumplings you’re cooking at a time. They should float and you should be able 
to see the green of  the veggies through the wonton skins.

HOW TO FRY A DUMPLING

Heavily endorsed by my sister Melody. In fact, while Tawny is the best ramen-
maker and Melody is the best egg-fryer, I am the uncontested best dumpling-
fryer. 
Ingredients: Dumplings, oil, water
Instructions: Heat a large pan over medium flame. Make sure you have a 
cover for this pan, but a large wooden cutting board is also an alternative. Add 
a tablespoon of  oil to the pan and arrange dumplings so they do not touch. 
Turn dumplings when the bottom begins to brown, 1-2 minutes so that they 
are lying on an unfried surface. Wait another 1-2 minutes so now two sides of  
each dumpling are nicely browned. Add half  a cup of  water and cover, letting 
the dumplings half-boil and half-steam. When the water is completely evapo-
rated, turn the dumplings onto their last unblemished side. Add another half  a 
cup of  water and cover. Once the water is completely cooked off, wait another 
30 seconds to a minute for the browning to continue. 
Serve immediately and enjoy the crispiness. 



CREAM SCONES 

Adapted from Seven Spoons and Savory Sweet Life
Ingredients: 2 cups of  flour, 1 Tbsp baking powder, 4 Tbsp sugar, 1/2 tsp 
salt, 4 Tbsp cold unsalted butter, cut into cubes, 3/4 cup heavy cream, 1 egg 
slightly beaten, 1 tsp. of  vanilla 2 Tbl. of  sugar for sprinkling on top  
Instructions: Preheat an oven to 400F/205C. Combine the flour, sugar, 
baking powder and salt in a bowl. Whisk to combine, then chill in the freezer 
while you proceed. Cut the butter into small dice, then chill it as well.  Cut 
the butter into the flour with a food processor, two knives, or your fingers 
until the mixture became the texture of  coarse meal. I added the egg and the 
heavy cream here. Introduce the heavy cream more gradually. When the dough 
comes together, put it on a floured counter/cutting board, knead/turn it over 
a few times, and divide into three or four circles. Sprinkle with sugar and cut 
into triangles. At this step you can freeze them. Pop it into the oven for 15 
minutes. Eat hot (if  possible) with jam/butter/both.

APRICOT JAM  

Adapted from David Lebovitz
Ingredients: 3 pounds of  apricots, 7-8 cups of  sugar, 1 1/2 tablespoons of  
lemon juice, 3/4 cup of  water
Instructions: Halve/ quarter apricots and toss them in a large pot. As you 
cut, dump the apricots into a large pot but save the kernels. At this point, you 
can add the sugar (if  it fits) and dampen with water. While you heat the apri-
cot-sugar-water mixture, crack the kernels and dump them in the mixture. Put 
a plate in the freezer. 

Skim off  the foam and stir frequently so you don’t get burnt bits at the bot-
tom. At first the mixture will look watery with fruit chunks, but eventually it 
will cook down to an even orange-y amber liquid. Taste and adjust the sweet-
ness. When it starts looking thick, take out the plate and put a little bit on the 
plate. Return it to the freezer.

Take it out of  the freezer after a few minutes and poke it, if  it has formed a 
skin and wrinkles instead of  runs, then you’re good. Turn off  heat and add the 
lemon juice. It adds a bit of  brightness and complexity the jam. Fill jars. You 
can throw out the kernels or keep them. They’re supposed to add a little bit-
terness to the jam. Follow USDA guidelines if  you’re gifting them. If  not, just 
let it cool and put it in the fridge. Will keep in the fridge for a year.



LIMONCELLO

Adapted from Williams and Sonoma.
Ingredients: 1 handle (750 ml) of  vodka, 10 lemons, skinned, 2 cups of  sugar, 1 1/2 cups 
of  water
Infuse the peels in vodka. Store in a cool dark place for 7 weeks, or until the peels snap in 
half.
Made a sugar syrup. Do not allow it to boil. Let it cool to room temperature.
Remove the peels from the infused vodka. Strain thoroughly.
Combine the mixture and store for another six weeks in a cool dark place.
 



I Need to Impress Someone
Ground rules * Italian * Chinese * Japanese * Mexican * Sexy Times

Here are some key ground rules for cooking for company. 
1. You must have some sort of  vegetables. Potatoes count sometimes.
2. The recipe must include some downtime so you can Swifter the floor before your date/ 
boss/ friend gets there. But we’re not eating off  the floor, you might say. Well, a dirty floor 
is disgusting. 
3. On that note, your entire apartment should have some semblance of  haphazard 
sanitation. 

PASTA DINNER
This is by far the easiest of  the four dinners to put together. The tiramisu can be made up 
to a day ahead of  time or replaced entirely by some store bought confection. If  you can 
make buttered toast, you can make garlic bread. The pasta is a casserole, which means no 
stove-watching. On the flipside, you can also serve the sauce like spaghetti sauce. Just add a 
bagged salad and a bottle of  wine and you are in business. I suggest a red wine. 

GARLIC BREAD
Ingredients: 1/4 cup of  chopped garlic, 3-4 tablespoons of  butter, a pinch of  salt, 1 loaf  
of  bread split lengthwise.
Instruction: Melt butter in a sauce pan, add garlic and salt. Cook until the garlic is golden. 
Brush onto bread and then spoon garlic over. If  you don’t’ have a brush, you can cut the 
bread into pieces that will fit in sauce pan and quickly dip each piece in the butter and then 
spoon the garlic over on top. Toast at 350F/180C for 5-7 minutes. 
Variations: For cheesy garlic bread, add a handful of  shredded cheese on top. 

BAKED RIGATONI AND MEATBALLS
Adapted from Smitten Kitchen’s Meatball Sliders. Weird, I know. 
Ingredients: 1.5 pounds of  beef  or pork or a combination, 1/2 cup panko (Japanese 
breadcrumbs) or fresh breadcrumbs, 1/2 cup water, 8 tablespoons freshly grated Pecorino 
Romano cheese, divided, 1 large egg, 1 large egg yolk, 1/4 cup plus 2 tablespoons chopped 
fresh parsley, 1 teaspoon salt, 1/2 teaspoon ground black pepper, 1/4 cup vegetable oil, 
2 tablespoons olive oil, 1 cup chopped onion, 6 garlic cloves, chopped, 1/4 cup (packed) 
fresh basil leaves, 1 1/2 teaspoons fennel seeds, 1 28-ounce can whole peeled tomatoes. 1 
14.5-ounce can whole peeled tomatoes
Directions: Mix all meats, panko, 1/2 cup water, 6 tablespoons cheese, egg, egg yolk, 1/4 
cup parsley, 1 teaspoon salt, and 1/2 teaspoon black pepper in large bowl. Form into thirty 
1-inch-meatballs.
Heat vegetable oil in large skillet over medium-high heat. Working in batches, fry meatballs 
until brown all over. Transfer to plate. Pour off  drippings from skillet. Reduce heat to 
medium. Add olive oil to skillet. Add onion, garlic, basil, and fennel seeds. Sauté until onion 
begins to brown, about 5 minutes. Add all tomatoes with juices. Bring to boil, scraping 
up browned bits. Reduce heat to low, cover with lid slightly ajar, and simmer, stirring 
occasionally, about 30 minutes.



Puree sauce in processor until almost smooth. It’s fine if  you don’t have a blender/ food 
processor; it’s just slightly chunkier. Return to same skillet. Add meatballs. Cover with lid 
slightly ajar and simmer until meatballs are cooked through, stirring occasionally, about 
30 minutes longer. This can be done up to a day ahead, but if  you do, the baking time will 
increase at least ten minutes.

Boil rigatoni according to the directions. Line a baking tray with tin foil or parchment 
paper, pour the pasta, sauce, and meatballs into it.  Bake at 350 degrees for 15-20 minutes. 

TIRAMISU

Adapted from Martha Stewart
Ingredients: 3 tablespoons instant espresso powder, 1 bar (8 ounces) reduced-fat cream 
cheese, 3/4 cup heavy cream, 1/3 cup sugar, 2 packages (3 ounces each) soft ladyfingers, 
Unsweetened cocoa powder, for dusting
Directions: In a medium bowl, mix espresso powder with 3 tablespoons boiling water until 
dissolved. Add 1 1/2 cups cold water; set aside.
With an electric mixer, beat cream cheese with heavy cream and sugar until light and fluffy.
Spread a few tablespoons of  cream-cheese mixture in the bottom of  a 2-quart serving dish. 
Separate ladyfingers. One by one, dip a third of  ladyfingers in espresso, then arrange in 
bottom of  dish. Spread with a third of  cream-cheese mixture. Repeat twice with remaining 
ladyfingers, espresso, and cream-cheese mixture (can be refrigerated, covered, up to 1 day).
Dust with cocoa just before serving.

 



Personally, I think that Chinese food is a bad choice for impressing others 
because a) it is actually very difficult b) a wok is a jealous mistress that needs 
constant attention c) pretty much impossible if  you don’t have a rice cooker. 

HAINAN CHICKEN
Copied and pasted from Steamy Kitchen
This recipe is so hardcore that I’ve altered the book format.

Ingredients:
1 whole chicken (3.5 lbs, 1.8kg), preferably organic
kosher salt
4’’ section of  fresh ginger, in 1/4’’ slices
2 stalks green onions, cut into 1” sections (both the green and white parts)
1 teaspoon sesame oil
FOR THE RICE
2 tablespoon chicken fat or 2 tbsp vegetable oil
3 cloves garlic, finely minced
1’’ section of  ginger, finely minced
2 cups long-grain uncooked rice, washed and soaked in cool water for 10 min 
or longer
2 cups reserved chicken poaching broth
1/2 teaspoon sesame oil
1 teaspoon kosher salt
FOR THE CHILI SAUCE
1 tablespoon lime juice
2 tablespoon reserved chicken poaching broth
2 teaspoon sugar
4 tablespoon sriracha chili sauce
4 cloves garlic
1’’ ginger
a generous pinch of  salt, to taste

Chinese Dinner



FOR THE TABLE
1/4 cup dark soy sauce
Few sprigs cilantro
1 cucumber, thinly sliced or cut into bite-sized chunks
directions:
1. To clean the chicken, with a small handful of  kosher salt, rub the chicken 
all over, getting rid of  any loose skin and dirt. Rinse chicken well, inside and 
outside. Season generously with salt inside and outside. Stuff  the chicken with 
the ginger slices and the green onion. Place the chicken in a large stockpot and 
fill with cold water to cover by 1 inch. Bring the pot to a boil over high heat, 
then immediately turn the heat to low to keep a simmer. Cook for about 30 
minutes more (less if  you’re using a smaller chicken). Check for doneness by 
sticking a chopstick into the flesh under the leg and see if  the juices run clear 
or insert a thermometer into the thickest part of  the thigh not touching bone. 
It should read 170F.

2. When the chicken is cooked through, turn off  the heat and remove the pot 
from the burner. Immediately lift and transfer the chicken into a bath of  ice 
water to cool and discard the ginger and green onion. Don’t forget to reserve 
the poaching broth for your rice, your sauce, and the accompanying soup. The 
quick cooling will stop the cooking process, keeping the meat soft and tender, 
and giving the skin a lovely firm texture.

3. To cook the rice: Drain the rice. In a wok or sauce pan (use a medium sauce 
pan if  you plan on cooking the rice on the stove top), heat 2 tablespoons 
of  cooking oil over medium-high heat. When hot, add the ginger and the 
garlic and fry until your kitchen smells like heaven. Be careful not to burn the 
aromatics! Add in your drained rice and stir to coat, cook for 2 minutes. Add 
the sesame oil, mix well.

To make the rice on the stove: In the same sauce pan, add 2 cups of  your 
reserved poaching broth, add salt and bring to a boil. Immediately turn the 
heat down to low, cover the pot and cook for 15 minutes. Remove from heat 
and let sit (with lid still on) for 5-10 minutes more.

To cook rice in a rice cooker: Pour aromatics and rice (after frying) into your 
rice cooker, add 2 1/2 cups of  your reserved poaching broth and salt. Follow 
the instructions for your model (usually this will just mean “turn it on!”)
4. While your rice is cooking, remove the chicken from the ice bath and rub 
the outside of  the chicken with the sesame oil. Carve the chicken for serving.



5. To make the chili sauce: Blend your chili sauce ingredients in a blender until 
smooth and bright red.

6. To make the soup: You should have six or seven cups of  the reserved 
poaching broth left over to serve as soup. Just before serving, heat up the 
soup, taste and season with salt as necessary.

Serve the chicken rice with chili sauce, dark soy sauce, cucumber slices, and a 
bowl of  hot broth garnished with cilantro or scallions.



Avocado salad with a carrot-ginger dressing to die for! Tonkotsu Ramen or miso ramen 
with a side of  gyoza. If  you didn’t notice, the salad dressing and tonkotsu base, and chashu 
pork can all be prepared a day in advance. You can literally throw this together within 20-30 
minutes. In fact, you probably shouldn’t cook the ramen until the “impressionable” one 
arrives. 

AVOCADO SALAD WITH CARROT GINGER MISO DRESSING

Adapted from Smitten Kitchen but discovered through Gywneth Paltrow
Serves 4, with dressing to spare
Ingredients for Dressing: 1 large carrot, peeled and roughly chopped, 1 small chopped 
shallot, 2 tablespoons roughly chopped fresh ginger, 2 tablespoons miso, 2 tablespoons rice 
vinegar, 2 tablespoons sesame seed oil, 1/4 cup grapeseed or another neutral oil, 2 table-
spoons water
Ingredients for Salad: 1 small/medium head of  lettuce (I used Bibb) or mixed greens of  
your choice, 1/4 thinly sliced red onion , 1 avocado, quartered
Instructions: Whiz the carrots, shallot and ginger in a blender or food processor until 
finely chopped. Scrape down the sides, then add the miso, vinegar and sesame oil. While 
the machine running, slowly drizzle in the grapeseed oil and the water.
Divide the lettuce among four bowls, add some of  the onion and a quarter of  the avocado. 
Drizzle with plenty of  dressing and serve.

TONKOTSU

makes 2 bowls
Stolen shamelessly from No Recipes
Ingredients: 3 cups tonkotsu base (see page 14), 1 tablespoon tahini, 1 tablespoon strained 
braising liquid from chashu, 2 cloves grated garlic, 1-2 teaspoons kosher salt (to taste), 1 
teaspoon mirin or sake, 1/8 teaspoon white pepper, 2 tablespoons finely minced fatback 
(salted pork fat), 1 teaspoon of  miso (if  you want miso ramen)
Noodle Ingredients: 1 package of  frozen, instant, or fresh noodles, sliced chashu, 2 scal-
lions finely chopped
other optional toppings include menma, woodear, egg, bean sprouts, corn, etc..
Heat the tonkotsu base in a sauce pan. In a bowl whisk together the tahini, chashu liquid, 
grated garlic, salt, mirin and white pepper. Add this to the hot broth and whisk to combine. 
Taste and adjust salt as needed. Bring to a simmer, then add the sesame seeds and pork fat 
and miso (if  using) and whisk to combine.
Split the cooked noodles between two bowls. Pour the tonkotsu soup over the noodles. Top 
with chashu, scallions and whatever else you want to add. 

Japanese Dinner



CHASHU 

Ingredients: 3/4 lb pork belly block, cut into 2 inch pieces, 1 tsp. Konbucha or salt, ½ 
Tbsp. oil, 1 inch slice of  ginger, 1 leek cut into 2 inch pieces of  green part, 1/3 cup cooking 
sake, 1/3 cup soy sauce, 3 Tbsp. sugar 
Instructions: Sprinkle Konbucha or salt over meat. In a large non-stick frying pan, heat 
oil over medium heat and brown all sides of  meat. It will take some time to brown nicely. 
While browning, put seasonings, ginger, and Tokyo Negi in a small/medium pot (Dutch 
oven if  you have one).After meat is browned, transfer it to the pot.
 
Shape a piece of  tin foil in the shape of  a lid for your pot. Place a crumpled piece of  
tinfoil on top of  the meat. Start cooking over medium heat, and once it starts to simmer, 
lower heat to medium low. Cook covered with the tinfoil but remove it occasionally to flip 
the meat once in a while. Cook until liquid is ¼ inch left in the pot and stay around in the 
kitchen to check if  there is enough liquid. It can easily get burnt if  there is no liquid left. 
After cooking for 15-20 minutes, bubbles start to appear.

Turn off  the heat if  you see the bottom of  the pot when you slide the meat. The sauce is 
now thickened and meat is shiny. Take out the meat and cut into tin slices.

(Optional) Store it in air-tight container to rest. Add all the sauce in the container. If  you 
eat the next day, put in the fridge after cooled down. You can also chuck peeled soft boiled 
eggs (page 10) in the sauce and they become delicious the next day. 

GYOZA (see DUMPLINGS page 15)



Borrowed with much affection from Austin who got it off  an old Mexican grandmother. 
The beauty of  this dinner is that it’s interactive. You can do most of  the prepwork yourself  
and then you can have your buddy help you warm tortillas. If  you do choose to do it in 
advance, it holds up pretty well at room temperature. 

ENCHILADAS WITH MOLE SAUCE

Ingredients: 1 bag of  dried ancho chilis, 1 package of  fresh whole milk cheese (queso 
fresco is best but Monterey Jack will do), 1 package of  corn tortillas for a total of  8, 1 1/2 
triangles of  Mexican chocolate, 1/2 an onion, minced, 1-2 tsp of  salt, 2 digestive cookies
Instructions: Remove tops of  ancho chilis and clean.  Place in a medium bowl. Cover and 
soak in boiling water. In the meantime, grate cheese and mix with onion. Melt the choco-
late. Toast the cookies until softened. Blend the chilis, chocolate, salt, cookies, and 1 1/2 
cups of  chili water.  Heat the mole sauce in a saucepan over low heat.
Heat some olive oil in a pan over medium heat. Cook the tortillas until soft and slightly 
puffed. Dip both sides in mole sauce, fill with cheese and onion mixture, and roll into a 
cylinder. Place in baking dish face down. Continue until all tortillas are gone. Sprinkle with 
more cheese and bake for 10 minutes until heated through. 

Mexican Dinner



RICE

Ingredients: 2-3 tbsp of  tomato paste, 1 garlic clove crushed, 1 cup of  rice, 1 tomato, 1 
can of  stock, 1/4 cup of  onion, minced
Instructions: Add a tablespoon of  oil to a saucepan. Add the rice, cook for a few minutes 
until lightly toasted. Add tomato paste and mix to coat. Transfer to rice cooker and add the 
rest of  the ingredients or continue cooking it the pot. Or continue cooking on stove for 10-
15 minutes. Season to taste.

SPICY HOT CHOCOLATE
See hot chocolate on page 10. Add a pinch of  cayenne pepper and cinnamon.

Alternatively, you can use David Lebovitz’s recipe. 
Ingredients:  2 cups (500ml) whole milk, 4 tablespoons (25g) unsweetened cocoa powder, 
natural or Dutch-process
pinch of  salt, 3 ounces (85g) Mexican sweet chocolate, chopped 
Instructions: In a medium saucepan, heat the milk with the cocoa powder and salt, whisk-
ing constantly until it comes to a full boil.
Remove from heat and add the chocolate, whisking gently until it’s completely melted. If  
desired, blend the mixture with an immersion blender until smooth.
Serve warm.

THE BEST CHOCOLATE CHIP COOKIES
For impressing on the go!
Make about 20 cookies.

Adapted from 101 Cookbooks
Ingredients: 1/2 cup (100 grams) granulated sugar, 1/2 cup (120 grams) firmly packed 
light brown sugar, 8 tablespoons (1 stick) (115 grams) of  sliced unsalted butter, 1 large egg, 
1 teaspoon vanilla extract, 1/2 teaspoon baking soda, 1 1/4 cups (175 grams) all-purpose 
flour, 1/4 teaspoon salt, 1 cup (135 grams) semisweet chocolate chips
1 cup (130 grams) of  toasted and chopped walnuts or pecans
Instructions: Adjust the oven rack to the top 1/3 of  the oven and preheat to 300F (150C). 
Line three baking sheets with parchment paper.
Beat the sugars and butters together until smooth. Mix in the egg, vanilla, and baking soda. 
Stir together the flour and salt, then mix them into the batter. Mix in the chocolate chips 
and nuts.
Scoop the cookie dough into 2-tablespoon (5cm) balls and place 8 balls, spaced 4 inches 
(10cm) apart, on each of  the baking sheets.
Bake for 18 minutes, or until pale golden brown. Remove from the oven and cool on a wire 
rack.
Store at room temperature in an airtight container for up to 3 days.
 



Because despite the best intentions, sometimes laziness prevails. 

THE CHICKEN DINNER THAT HAS NEVER FAILED ME
Ingredients: 1 chicken, 1 pound of  potatoes, olive oil, salt, and pepper
Instructions: Preheat oven to 350F/180C Rub chicken all over with oil and season with 
salt and pepper. Slice up potatoes as thinly as possible. Use a mandolin or the wide setting 
of  a box grater. (The big slit on the right.)

Mix the potatoes with a spoonful of  olive oil and a few pinches of  salt. Now set the 
chicken on top of  the potatoes. The chicken fat will melt during the roasting process and 
continue seasoning the potatoes. You can stuff  the chicken with herbs and such, but it’s not 
necessary.
Bake for 40 minutes to 1 hr, depending on the size of  the chicken. The skin should be 
golden and crackling. 

SPAGHETTI 2 WAYS

See 5 minute spaghetti sauce on page 9.

Or you can use Smitten Kitchen’s recipe.
Ingredients: 28 ounces (800 grams) whole peeled tomatoes from a can, 5 tablespoons (70 
grams) unsalted butter
1 medium-sized yellow onion, peeled and halved, Salt to taste
Instructions: Put the tomatoes, onion and butter in a heavy saucepan (it fit just right in a 
3-quart) over medium heat. Bring the sauce to a simmer then lower the heat to keep the 
sauce at a slow, steady simmer for about 45 minutes, or until droplets of  fat float free of  
the tomatoes. Stir occasionally, crushing the tomatoes against the side of  the pot with a 
wooden spoon. Remove from heat, discard the onion, add salt to taste (you might find, as I 
did, that your tomatoes came salted and that you didn’t need to add more) and keep warm 
while you prepare your pasta.
Serve with spaghetti, with or without grated parmesan cheese to pass.

I Need to Impress Someone But I Cannot Be Bothered



CRÈME BRULEE

Adapted from Alton Brown
Ingredients: 1 pint heavy cream, ½ a vanilla bean, split and scraped or 1 tsp of  vanilla 
extract, ½ cup of  sugar (divided), 3 large egg yolks, 1 quart of  hot water.
Directions: Preheat the oven to 325F/163C.
Place the cream, vanilla bean and its pulp into a medium saucepan set over medium-high 
heat and bring to a boil. Remove from the heat, cover and allow to sit for 15 minutes. Re-
move the vanilla bean and reserve for another use. If  you put the used vanilla bean in a bag 
of  sugar, you’ll get vanilla scented sugar.
In a medium bowl, whisk together 1/4 cup sugar and the egg yolks until well blended and 
it just starts to lighten in color. Add the cream a little at a time, stirring continually. Pour the 
liquid into 2 (7 to 8-ounce) ramekins. Place the ramekins into a large cake pan or roasting 
pan. Pour enough hot water into the pan to come halfway up the sides of  the ramekins. 
Bake just until the creme brulee is set, but still trembling in the center, approximately 40 to 
45 minutes. Remove the ramekins from the roasting pan and refrigerate for at least 2 hours 
and up to 3 days. 
To make the caramel top:
Method 1: Remove the creme brulee from the refrigerator for at least 30 minutes prior to 
browning the sugar on top. Divide the remaining 1/4 cup vanilla sugar equally among the 2 
dishes and spread evenly on top. Using a torch, melt the sugar and form a crispy top. Allow 
the creme brulee to sit for at least 5 minutes before serving.
Method 2: Remove the creme brulee from the refrigerator for at least 30 minutes prior to 
browning the sugar on top. Divide the remaining 1/4 cup vanilla sugar equally among the 2 
dishes and spread evenly on top. Broil it.
Method 3 (and my preferred method): Thoroughly dry a small heavy bottomed saucepan. 
The smallest drop of  water will cause the sugar to crystallize, which means it won’t caramel-
ize. Melt 1/2 cup of  sugar in a small heavy bottomed saucepan over medium heat. Within 
five to seven minutes, the sugar should be completely liquefied. Cook another minute until 
darkened until an amber color. Purists will play a game of  chicken to get the caramel until it 
is almost burnt, but you are not obligated to.
Wearing gloves, carefully pour the molten caramel into the ramekins until each has a thin 
layer of  caramel. It should set within a minute. This will yield the most candy-like crust. 



FOAM FOR CAPPUCCINOS

Adapted from The Kitchn. Yup, that’s how it’s spelled. I found this trick super impressive. 
It was slightly impressive after I tried really cappuccinos in Rome, but still 8/10. 
Ingredients: Fresh milk
Equipment: Small jar with a lid, Microwave oven
Instructions: Find a jar with a lid and fill it with as much milk as you normally like in your 
coffee (or other hot beverage!). The milk should fill the jar no more than half  way to allow 
room for the foam.
Shake the jar with the lid on as hard as you can until the milk has become frothy and 
doubled in size. This takes us about 30 seconds.
Take the lid off  and microwave for another 30 seconds. The foam will rise to the top of  the 
milk and the heat from the microwave will help stabilize it.
Pour the milk into your coffee using a spoon to hold back the foam. Then scoop the foam 
on top!

TEA EGGS

Adapted from Steamy Kitchens, but also my mom. Though I can’t recall her ever making 
them.
Ingredients: 6 eggs, 3/4 cup soy sauce, 2 star anise, 2 tablespoons black tea (or 2 tea bags), 
1 cinnamon stick, 1 teaspoon sugar, 1 tablespoon, Sichuan peppercorn (optional), 2 strips 
dried tangerine or mandarin orange peel (optional)
Directions: Gently place the eggs in a medium pot and fill with water to cover the eggs by 
1-inch. Bring the pot to a boil, lower the heat and let simmer for 3 minutes. Remove the 
eggs (leaving the water in the pot) and let cool under running cool water. Using the back 
of  the teaspoon, gently tap the eggshell to crack the shell all over. The more you tap, the 
more intricate the design. Do this with a delicate hand to keep the shell intact. To the same 
pot with the boiling water, return the eggs and add in the remaining ingredients. Bring the 
mixture to a boil and immediately turn the heat to low. Simmer for 40 minutes, cover with 
lid and let eggs steep for a few hours to overnight. The longer you steep, the more flavorful 
and deeply marbled the tea eggs will be. In the photos above, I steeped for 5 hours. Mom 
likes to steep overnight.
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Appetizers/ Snacks
- baked avocado 8
- eggs, fried 10
- microwave quesadilla 8
- variations on toast 7

Baked Goods
- best chocolate chip cookies 27
- crème brulee 29
- garlic bread 19
- scones 17

Beverages
- cappuccinos 30
- hot chocolate 11, Mexican 27
- limoncello 18

Breakfast
- baked avocado 8
- eggs in a nest 8
- scones 17
- variations on toast 7

Sauces/ Spreads/ Dressings
- carrot-ginger dressing 24
- chili sauce (see Hainan Chicken) 21
- chocolate mole 26
- Chocolate peanut butter, 10
- Jam 17
- Spaghetti sauce 2 ways, 9, 28

Freezer Friendly
- best chocolate chip cookies (dough only) 27
- dumplings 15
- microwave quesadilla (ingredients only) 8
- milk 
- scones 17
- stock, chicken, 13 tonkotsu 14



Gluten Free
- microwave quesadilla (if  you substitute corn tortillas) 8
- spaghetti sauce 2 ways 9, 28
- stock, chicken,13 tonkotsu 14
- enchiladas with mole sauce 26
- kimchi fried rice 9
Meat
- chashu pork 25
- chicken, roast, 28 Hainan chicken 21
- Dumplings 15
- pasta and meatballs 19
Microwave
- cappuccinos 30
- hot chocolate/ cocoa (not recommended) 11
- microwave quesadilla 8
No- Cook
- carrot ginger dressing 24
- limoncello 18
- tiramisu 20
Stove Top
- dumplings 15
- eggs, nest, 8 tea, 30, soft boiled, 11, fried 10
- fancy ramen 10
- jam 17
- kimchi fried rice 9
- mole enchiladas 26
- rice, Hainan, 22, Mexican 27
- pasta, spaghetti sauce 2 ways, 9, 28 rigatoni 19
- stock, chicken, tonkotsu 14
- variations on toast 7

Vegetarian
- baked avocado 8
- cappuccinos 30
- chocolate peanut butter 10
- crème brulee 29
- eggs, fried, 10 soft-boiled, 11, tea egg 30, in a nest, 8
- enchiladas with mole sauce 26
- jam 17
- kimchi fried rice (note: some kimchis use fish sauce) 9
- limoncello 18
- microwave quesadilla 8
- scones 17
- spaghetti 2 Ways 9, 28
- variations on toast 7,
- vegetable bouillon, 12 



BACKGROUND
This is actually my second cookbook, the first was a baking book which featured original 
photography of  stuffed animals posed next to cakes and things back in 2008. 

THE FORMAT
The format of  this book was influenced by the Chez Panisse cookbooks, which has an 
obnoxious cramped style and no helpful pictures. Initially, I found it pretentious because 
the ingredients are crammed in a single paragraph instead of  listed which is annoying and 
hard to read. But I ended up adopting it because a) I’m cheap and it saved space b) it is 
empowering to have a recipe that doesn’t break things down into baby steps. In college, 
some of  my professors were always harping about the power of  misreading, and how it’s a 
fine line between disaster and discovery. And I think recipes can be like that as well.

THE RECIPES
I chose to take a thematic approach for cheap thrills and to reflect how I actually cook, 
which is grumpy and haphazard.  

I have tried all of  these recipes, and some of  them are deeply meaningful and memorable. 
The Mexican dinner is reproduced from a lunch that my friend Austin made with me, 
which sneakily became my goodbye party.  Alice T. introduced me to the delights of  hot co-
coa and jam on toast. The crème brulee recipe is something that my mom actually requests 
that I make. The meatballs and rigatoni was served on a balcony dinner party with sprite 
mojitos. The carrot ginger dressing was the one bright memory of  that horrible week when 
the office did the GOOP cleanse. And of  course, every college student has a very special 
relationship with instant noodles. 

I also set my hair on fire the first time I made the tonkotsu stock. 

There are also so many more recipes I wanted to put in, but I suppose that will have to 
wait. 

TYPOS
I’m sure there are a lot and I’m sorry.  I do not take responsibility to the layout inconsisten-
cies as they are charming, and I didn’t do them.

SPECIAL THANKS
To everyone who encouraged and egged me on to do this, but especially to Jennie and Alice 
L. and Grace for designing the logo.
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