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The Flavors of Asia 
 

Impressions and commonalities 

Tea, noodles, and medium grain rice are meal staples. Seafood, fish, chicken, meat, and lots of 

vegetables are used; in fact, there are many vegetarian dishes. Stovetop cooking using vegetable 

oil is common practice, and foods are often flavored with soy sauce, soybean paste, red pepper 

paste, ginger root, and sesame seeds. There are many kinds of spring rolls and wontons. South 

Asian cuisines use ghee, a form of clarified butter, for cooking and they flavor food with curry. 

They also utilized lentils. Japan primarily prepares sushi, sashimi, tempura, and rice dishes. 

 
Asian teapot with dragon motif. 

 

http://www.iamhrsinclair.com/
http://www.iamhrsinclair.com/culinary-adventures/world-cuisine-at-home/


 

 
 

 

China 
 

China is the third-largest country in the world. The Mongolian deserts, the Tibetan plateau, the 

Himalayas, and the East and South China Seas surround China. Food is eaten with chopsticks, 

but soup is eaten with a wide spoon. Most meals include a starch, a meat dish, a vegetable, and a 

soup. The soup doubles as a beverage. Formal meals have successive courses served in a 

traditional order. Tea is offered to guests as soon as they arrive. The cuisine itself is divided into 

four regional categories. The northern region is Beijing/Mandarin and Shandong and has 

Mongolian influences. Cooking styles are simple utilizing stir-frying and steaming methods. 

Steamed breads and noodles are the principal starches. Notable dishes are Beijing Duck and 

Beggar's Chicken. In the south, there is the Cantonese and Chaozhou with quickly cooked meats 

and vegetables. Steaming, boiling, and stir-frying methods are used. Notable dishes include Dim 

Sum and Shark's Fin Soup. The west is Sichuan or Szechuan, which has spicy food. Notable 

dishes are Suanla Tang (hot and sour soup) and Gongbaojiding (spicy chicken with peanuts). The 

east is the Shanghainese style. Stewing, braising, and frying cooking methods are used. Seafood 

and rice are popular and there are many soups. A notable dish is Wuxi Spare Ribs. 

 

 
The Menu 

Cold Peanut Noodles 

Egg Rolls with Plum Sauce 

Soy Chicken with steamed rice 

Almond Cookies 

green tea and plum wine 

 



 

 

Countdown Strategies: 
day before: make plum sauce 

in advance: make almond cookies 

2 hours: marinade chicken and prepare cold peanut noodles 

1 hour: bake chicken 

45 minutes: make filling for egg rolls and refrigerate 

20 minutes: steam rice and heat water for tea 

10-15 minutes: roll & fry wontons 

 

Cold Peanut Noodles  
1/4 lb. linguine 

1 teaspoon sesame oil 

2 tablespoons smooth peanut butter 

1/4 cup hot water 

2 tablespoons soy sauce  

1 teaspoon honey  

1 tablespoon sesame oil  

2 green onions, cut thinly on bias 

1/8 cup finely chopped peanuts 

 

Break linguine into thirds. 

Cook in boiling salted water until tender. Drain. 

Rinse with cold water, drain again, then toss with 1 teaspoon sesame oil. Set aside. 

In a bowl, combine peanut butter and hot water. 

Add soy sauce, honey, and 1 tablespoon sesame oil. 

Add noodles to the peanut butter mixture and toss to coat.  

Refrigerate until ready to serve. 

Garnish with green onions and chopped peanuts. 

 

Egg Rolls 
makes 12-16 

 

1 zucchini, shredded 

1/3 cup shredded carrot 

1/3 cup finely chopped mushrooms 

1/2 cup chopped green onions 

1/4 cup ground peanuts 

1 tablespoon soy sauce 

egg roll skins 

vegetable oil 

 

Combine all the ingredients, except egg roll skins and vegetable oil, in a bowl. 

Place one egg roll skin so that one corner is pointing towards you. 

Spoon some filling across the middle of the egg roll skin, then fold the bottom corner over 

filling, fold sides into the center, then roll up remaining egg roll towards the far corner. 



 

Moisten tip of egg roll with water and press to seal. 

Fry egg rolls in hot oil (365°F) for 2-3 minutes on each side or until golden. Fry only 2-3 at a 

time or oil temperature will drop and egg rolls will become greasy. 

Place cooked egg rolls on paper towels to drain off excess grease. 

Serve warm with plum sauce. 

 

Plum Sauce 
Make this sweet and savory sauce a day ahead to let the flavors fuse. 

 

1 cup plum preserves 

3-1/2 teaspoons white wine vinegar 

2 teaspoons packed brown sugar 

1/2 tablespoon finely chopped green onion 

1/2 teaspoon red pepper flakes 

1 small clove garlic, minced 

1/4 teaspoon ground ginger 

 

Combine all the ingredients in a saucepan. 

Bring to a boil, stirring constantly. 

Remove from heat and let cool. 

Store in an airtight container in the refrigerator. 

 

Soy Chicken 
1/2 cup soy sauce 

2-3 green onions, chopped 

2 cloves garlic, roughly chopped 

1 tablespoon vegetable oil 

pinch of ground cinnamon 

pinch of anise seed 

5-6 whole cloves 

1/2 teaspoon black pepper 

4-6 chicken breasts and/or wings 

 

Combine all the ingredients, except the chicken. 

Rinse and pat dry chicken. Place it in a large resealable plastic bag. 

Pour the soy sauce mixture over the top and seal. Turn chicken to coat. Refrigerate 1-2 hours. 

Turn chicken in bag every so often. 

Preheat oven to 375°F. 

Drain marinade from chicken and place chicken in a shallow pan. Discard marinade. 

Bake 1 hour or until chicken is cooked through. 

 

Almond Cookies 
These are light, airy cookies that smell delicious. 

makes 2 dozen 

 

28 whole almonds 



 

1-1/2 cups all-purpose flour 

3/4 teaspoon baking soda 

1/4 cup butter, room temperature 

1/4 cup solid vegetable shortening 

1/2 cup granulated sugar 

1 egg, room temperature 

1 teaspoon almond extract 

1 tablespoon honey 

 

Blanch almonds by placing them in boiling water for 30 seconds. Rinse them with cold water 

and place in a clean towel. Fold up the towel and rub vigorously to remove the skins. Set 

almonds aside. 

Preheat oven to 375°F. 

Sift flour and baking soda together and set aside. 

In a large bowl, cream butter and shortening together until light and fluffy. 

Beat in the sugar, then the egg, almond extract, and honey. 

Gradually add the flour mixture. 

Roll dough into walnut-sized balls and place on an ungreased baking sheet. 

Gently press the balls flat. Cookies should be thick. 

Gently press an almond into the top of each cookie. 

Bake 8-10 minutes or until light golden brown. 

Cool cookies on baking sheet on a wire rack for 5-6 minutes. 

Transfer cookies to wire rack to cool completely. 


