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EGG-NOWLEDGMENTS
Happy Asian American and Pacific Islander Heritage Month
2021!
This is the creative component of my year-long senior thesis
project on Asian American identities and food. For the last
four years of my life, I have been searching for what it
means to be Asian American alongside other intersectional
identities.
As an immigrant and child of immigrants, consuming and
sharing food has always been a crucial part of my life and
heritage. In an increasingly diverse country, food has been
ways to consume culture while also challenging mainstream
homogeneity and the history of Asian America.
With that, I share this project on the various ways that
folks have been able to claim Asian American identity
through food.
In love and solidarity,
Yuki Chen
@unlimitedshrimps

(PUN INTENDED)

First and foremost, this zine project could
not have happened without the
contributions of those that agreed to talk to
me about their experiences as Asian
Americans and shared a piece of
themselves through food recipes.
Thank you <3
Springboard 2021
Thank you to my professors, Dr.
Elizabeth Reis and Dr. Logan
McBride, and my springboard
classmates and
accountabilibuddies
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Recipe by Woon Heng
"A warm plate of stir-fried, sweet, and crunchy iceberg
lettuce almost never disappoints. It is a perfect example of
traditional, vegetarian, Chinese cooking. As a half-Chinese
and half-Ukrainian American, I had this dish (as well as
other simple plates of green veggies prepared by my
Chinese mother) frequently growing up. Its simplicity is
conveyed by the creativity demanded by its maker and the
open-mindedness demanded by its eater. To me, this dish
exemplifies much of what I resonate with in terms of my
food and cultural identity. Becoming vegan has made me
appreciate it even more for its alignment with my values of
health, sustainability, and animal protection. As someone
who is mixed race, I am frustrated by the sentiment that
sustainable, nutritious production and consumption is
associated with whiteness. Chinese cuisine is an OG of
vegetarian cooking and stir-fried lettuce demonstrates
just that. It is certainly not perfect (as most dishes aren’t)
because food encompasses so much more than
sustainability, health, and animal protection (e.g., labor),
but it is a gateway to food justice that I can embrace."

Ingredients:
1 head of Iceberg Lettuce
oil for blanching
salt for seasoning

Shallot oil:
2-3 shallots sliced thinly
oil for cooking

1 tablespoon soy sauce
1 tablespoon vegan ‘oyster’
sauce

Directions:
1. Prepare the lettuce: Remove the tough core part and tear the leaves
into big pieces. Wash the leaves thoroughly with cold water.
2. Then, fill a pot or wok with water and bring it to a rolling boil. Add a
drizzle of oil and season with salt.
3. Blanch the iceberg lettuce for about 45 seconds or remove it as soon
as they turn to a darker green. Drain out the water completely

1.
2.
3.

Submitted by Anonymous

Simple sauce:

4.
5.

How to make Shallot Oil
Prepare the shallot oil: Fill a small tall pot with about 3 tablespoons
of oil (see notes).
Once the oil is heated, turn the heat to low-medium then add in the
shallots slices.
Using a pair of chopsticks, stir while cooking to avoid shallots from
getting burned.
Once the shallots start to turn slightly golden, turn off the heat.
Use a sieve to remove the shallots and strain the oil to a bowl. If
you prefer to have crispy shallots, spread the cooked shallots on a
sheet of parchment paper and let them dry out.

母语

(MotherTongue)
Story and recipe by Janine Sun Rogers

"I didn’t know what I wanted to do for my senior thesis, until these words came to me one
night in the spring of my junior year of college:

“In my dream, I speak to my mother in her own tongue
But my western nose grows until it knocks her off her feet
And she cries at the sight of the foreigner.”
I leapt out of bed and scribbled it all down. Looking at the words, I marveled at how my
unconscious mind was able to so succinctly sum up my experience as a mixed race Asian
American. Indeed, it seemed as if no matter how fluent my Mandarin, how authentic my
cooking, how in touch I was with my Chinese family, my performance of being Chinese
would simply never measure up because of how I looked.
I was a theatre and performance studies major, and very familiar with how one could
assume a character to play a role on the stage. But that night, I began to think about the
ways one could perform in everyday life. I decided to cast myself in a role, as the perfect
mixed-race subject who was fully in tune with her ancestry and free of angst. I honed my
Chinese language skills, learned to make dumplings, and even looked into the European side
of my family tree, for good measure. By my senior year, I felt it was time to put my
character on the stage.
I brought in my dear friend and collaborator Madeline, and we made a new character for
her: someone whose identity was conflicted and muddy, whose experience felt so similar to
our own. Together, we learned how to share our characters with the world and created the
performance piece entitled
/MotherTongue.

⺟语

This dumpling recipe was not designed for the purpose of eating. It is the recipe for the
prop dumplings that suited the needs of
/MotherTongue: an interactive performance
piece that invited audience members to fold dumplings along with myself and Madeline.
The onions, garlic, soy sauce, and sesame oil filled the performance space with the evocative
scent of Chinese cuisine, and the cabbage and corn starch provided texture. The recipe was
designed to maximize volume and theatrical impact, but the resultant dumplings didn’t
taste too bad either. They certainly served their purpose as totems, emblems, simulations
of a cultural experience that is always just beyond my grasp. "

⺟语

Ingredients:
Cabbage: Napa preferred, but green will do (one head)
White onion (one head)
Garlic (a lot)
Sesame oil
Dark soy sauce
Cornstarch
Store bought dumpling skins
Chinese dark vinegar (for dipping)
Salt

Instructions:
1.
2.
3.
4.
5.
6.
7.

Dice cabbage, onions, and garlic as finely as possible.
Sprinkle salt to draw out the water.
Squeeeeeze as much liquid out as possible, either using
just hands or cloth towel
Add sesame oil, soy sauce until fragrant. Sprinkle in a
little cornstarch to make it stickier
Assemble using dumpling skins
Add dumplings to hot oil in frying pan, pour in some
water
Cover for 5-7 minutes on high heat, then uncover. Let
cook until water cooks off and dumplings are crispy.
Dip in vinegar and enjoy!

Rasam Recipe by Tanvi Yenna

Ingredients:
2 small tomatoes chopped
Small ball of seedless tamarind pulp
1 tsp jaggery or sugar
Pinch of turmeric
Few sprigs of cilantro chopped
1-2 cups of water (add to desired consistency)

Seasonings:
2 tsp ghee or oil
1/4 tsp mustard seeds
1/4 tsp cumin seeds
1 dried red chili broken in half
5-7 curry leaves
1 pinch hing/asafoetida
2 garlic cloves crushed

"This South Indian dish is made from
combining sweet, sour, salty and bitter
flavors to create a medicinal and hearty
soup. Rasam usually uses a specific spice
blend sold in many South Asian stores,
but this recipe includes directions on
making your own rasam spice blend."

Rasam spice blend:

Option 1 (grind to fine powder):
1/2 tsp whole peppercorns
1/4 tsp fenugreek seeds
1 dried red chili broken in half
1 tsp cumin seeds
Option 2:
1/2 tsp pepper powder
1 tsp cumin powder

Directions:
Heat ghee or oil in a pot. Add cumin, mustard, red chili,
garlic, curry leaves and hing. Saute for 1 minute. Add
tomatoes, turmeric and salt, sauteing until tomatoes
become soft. Add spice powder and cook for 2
minutes. Add 1-2 cups of water depending how much
rasam you'd like, and add tamarind and jaggery or
sugar. Bring rasam to a boil for a few minutes and
let it reduce a little. Salt and sweeten to taste and
finish with cilantro. Eat with rice or drink as a soup.

Directions:

Tibetan Gyathuk by
Tenzin Choetso

Ingredients:
Noodles
chopped scallion
Chopped onion
Minced beef
Turmeric powder
Bok choy
Salt
Ginger garlic paste
Sichuan Pepper
Soy Sauce
Oyster sauce

1.
Boil the water
2. Pour in the noodles, making sure not to
overcook it. Adding a bit of oil prevents
the noodles from sticking.
3. Saute the onions, ginger & garlic paste
with salt and the sichuan pepper in a
separate pan for about 2-3 mins.
4. Add the minced beef to the pan and
cook for another few minutes.
5.
Add a bit of oyster and soy sauce
accordingly.
6. Add bok choy once the beef looks almost
cooked
7.
Done

Just add the cooked noodles in a bowl. Pour
the same boiled water and then add the
beef.
Top it off with some scallions.

Haleem (Lentil Soup) by Sumaya
Mollah

Directions:
1.
2.

Ingredients:
lentils, meat (beef, goat), turmeric, salt, onion,
ginger, green chili, chili powder, spices, oil, fresh
coriander, lemon.

3.
4.

5.
6.
7.

8.
9.

Soak lentils for about 15-20minutes
Chop 2/3 meat into small-medium pieces depending on how
much Haleem you’re cooking. The proportion of lentils must be
more than the meat.
In a big cooking pot with medium heat place your chopped
opinions, chili powder, ginger, turmeric, salt, and other spices.
Stir everything, when the onion turns brown put the chopped
meat pieces and mix everything together in high heat for 5
minutes.
Lower the heat to medium and cover the meat with a pan lid
and let the meat cook for 20-30 minutes.
Once you notice there’s water coming out from the meat, and it
is slightly soft, put 2-3 cups of water and place the lentils in it.
After mixing it well, put the lid back on the pot and let everything
cook well. You will notice the lentils changing color and becoming
soft as well as the meat. Let it be cooked for about 40 minutes
maximum, once you notice to see the lentils looks like thick soup
it is time to turn off the stove.
Chop some red onion, ginger, green chili, fresh coriander, and
lemon.
Take your Haleem in a bowl, put some chopped onions, ginger,
green chili, fresh coriander and squeeze the lemon. Once you're
done mixing everything you may enjoy the savory taste of it. You
may add any other toppings to your liking.

Recipe by Alicia Chang Whitney
and Mama Chang

Directions:
If using zucchini, use a cheese shredder to shred it into little strips. Once
shredded, bring it over to the sink and squeeze all the water out of the zucchini
until it forms a weird zucchini ball. If using celery, steam/boil it until tender, then
mince. Put the pork in a bowl and pour a liberal amount of cooking wine in. Mix
it up with chopsticks until the wine is absorbed. Add the ginger, scallion, and
zucchini/celery and mix it again. Add soy sauce, mix it, and then add some more
soy sauce. All done with the filling!
Prepare a little dish of water. Grab one dumpling wrapper and dip your finger in
the water and wet the edges of the wrapper so it will stick together better. Use
chopsticks to pick up some filling and put it in the center of the wrapper. Prepare
a baking dish or other pan to put the dumplings on, and spread cornstarch on
the pan to prevent sticking.
Dumpling folding easy mode: Press the edges of the wrapper together until it's
fully sealed!
Dumpling folding medium mode: Pinch the middle section of the wrapper
together, then sit the dumpling on the lower pads of your fingers (like if you
were cupping a bird). Pinch the edge of the wrapper together, but pinch slightly
off-center (I pinch slightly off to the right of the center). There is some excess
wrapper on one side now, which you can fold over 2 or 3 times to close this side
of the dumpling. Once you're done with one side, transfer the dumpling to your
other hand and do the same thing on the other side. It should look like the
dumplings you see frozen or at restaurants.

Ingredients:

.5lb ground pork
some ginger (my mom will never give an
exact measurement), minced
1 scallion, chopped
zucchini or celery, shredded or minced
Chinese cooking wine
soy sauce
Shanghai style dumpling wrappers (I haven't
learned how to make my own wrapper yet)

Dumpling folding hard mode: Somehow make your dumpling shaped like the one
in the center of this pic. I don't know how but someday I'll learn.
.

Gulab Jamun Recipe and
Story by Noarin Laima
"Gulab Jamun has my heart because every-time I had
it, it never failed to fulfill my craving for dessert.
There are so many theories behind the origin of this
dessert and one of the most interesting one is it was
made mistakenly by the personal Persian chef of
Shah Jahan. But despite all the theories, this is like
the most perfect juicy dessert which makes you feel
all the warmth of love! I have had the best
conversations with friends & great bondings with my
family while having this dessert. In 2017, I was
protesting in Manhattan for DACA/TPS with some of
my friends and after we came back to Jackson
Heights to grab some food, I remember one of my
friend bringing us boxes of Gulab Jamun and it lit up
everyone’s face with happiness! I remember eating
that Gulab Jamun helped me get rid of all my
exhaustions and reminded me the purpose of life.
And that is why this dessert will always hold a
special place in my heart."

Ingredients:
Dough
Syrup

Syrup:
2 cups sugar
2 ½ cups water
5 cardamom
1 tsp lemon juice

Dough:

3 tbsp semolina
3 tbsp water
2 cups powdered milk
2 tbsp clarified butter
1 tsp baking powder
2 tbsp all-purpose flour
6 tbsp milk

Directions:
1. Soak semolina with water and set aside
2. Add powdered milk in a separate bowl along
with clarified butter, baking powder, all-purpose
flour and the soaked semolina
3. Pour milk and mix then let it rest
4. Create spherical shape with a 2-inch diameter
using your palm
5. Fry until golden brown
6. Boil water with sugar, cardamom, and lemon
juice
7. Turn off heat and add the fried dough into the
syrup and allow it to soak for minimum 1 hour
8. Enjoy!

