
Yield:

1 cup (250 xnrrt-
r-rrER-s)

Japancsc dark soy sauce (see Note)

black Chinese vinegar or baisamic vinegar

gr:rted fresh ginger

finely chopped garlic

clark Asian sesame oil

7, ..,p
l/3 cup

2 teaspoons

2 teaspoons

1 teaspoon

150 milliliters

75 milliliters

10 grams

10 grams

5 milliliters

Combine all the ingredients. Let sit for an hour and serve. Tl-ris sauce will keep

fbr at least a week in the refrigerator.

Note: Japanese soy sauce is popular, even in Chinese sallces, because it is less

salty. When substituting Chinese soy sauce, use half as much as called for and add

more, if desirecl, to taste (see Chapter 3, "ingreclients," page 38).

WEET AND SPTCY STSEITB SEUCP

Inspirecl from a recipe in Barbara Tiopp's excellent The Modern Art of Chinese

Cooking, this satrce has a complex sweetness but enough heat to prevent the

sweetness from being cloying. This sauce can be tossed with or brushed on cold

chicken, used as a dipping sauce for grilled fcrocls, or used as a salad dressing.
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Yield:
3l+ cuP (175 t:'tu,r-t-

r-JrER.s)

sesame seeds

OT

Chinese sesarre paste (see page j7)

dark sesame oil (see page 4tr)

l]oisin sauce (.see page 35)

Jlp:urcre Jrrrk s,,1 slruce

chile oil (see recipe, page 34)

OT

2 to 4 Thai chiles or 1 to 2 serrano cl-riles, .,i 
i

very l'incly ch,'ppcJ

sug:rr, clissolved in 2 tablespoons (30 milliliters)
hot water

I tablespoon 15 grams

4 t:rblespoons

4 tablespoons

2 tirblespoons

1 tablespoon

4 tablespoons

1 tablespoon

30 grarns

60 rnilliliters

30 milliliten

15 milliliters

60 millilirers

l5 milliliters

528 SALl cEs
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1. If r-rsing whole sesame seeds, toss thern in a skillet o,,,er high hent r-rntil they

are iightly brown i-rnd srnell fragrant, for about 5 n-rinutes, ancl grincl them tcr

a paste in a coffee grinder.

2,. Wl-risk all the ingredients into a smooth paste or puree thern in a fbotl proces-

sor. Scrape down the sides of the food processor with ;r rubber sp:rtulir a few

titttes .lrrring the fr,rcctt;.*.

QHTNESE MusrARD Snucn

Most Chincsc rnustilrd sauces are rnade with driecl mlrstarcl :rntl flavored with
sesame oil ancJ chile oil. Barbirra Tiopp (The Modern Art of Chinese Cooking) rec-

ornrnends replacing the dried mustarcl with Dijon (specific:rlly Maille brancl) for
a trLlcr mustard flavor. Ms. Tropp uses a saLlce sirnilar to this one for :r nunber of
colcl salirds (some with chicken, others rvith duck) trncl as a rlipping sauce for friccl

pork balls. Dipping sauce keeps indefinitely in the refrigerator', br-rt it is better if
the frcsh cilantro is nclded shortly before servir-rg.
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Yield:

I c:up (250 x,utr,r-

ilTERs)

tiijrxr mustard

chilc oil (firr horneniirde version, see page 404)

chinese bl:rck vinegar or birlsamic vinegar

finely cl'roppecl cilantrcr

i/4 ctrtr.,

3 t:lblespoons

1 tablespoon

3 tablespoons

175 n-rillilitcrs

45 milliliters

15 rnilliliters

20 gmms

Combinc all thc ingreclients 1 or 2 hor-rrs befbre serving.

INnnN Snucps

Because India is a huge and diverse collntry witl-r well over a d,rzen ianguirges, sev-

erill major religions (each with its own cr-rlinary taboos ancl traditions), it wouicl

seem irnpossible to make generalizations about Indiirn cooking ils a whole. Anci

although any serious discussicln of Incliirn cooking requires a closc look :rt ttre
cooking of individr-ral regions, many of the sirrne techniques ancl ingreclients arc

r-rsed throughout ti-re country, rnaking it possible to ttrke a l'rro:rd overview and trt

least get a sense of how an Indinn sauce is put together.

Curries. The most fanous Indian siruces are thc n:ltural products of rnilking

curries. ln essence, curries are stews rnade by simmering tneat, seilfcrocl, or veg-
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