
PANCAKES, DUMPLINGS &
OTHER SMALL BITES





Vegetable oil, for frying

FOR THE COMPOTE: In a small saucepan, combine all the compote
ingredients and 2 tablespoons water and bring to the boil over a medium-
high heat, stirring until the sugar has dissolved. Reduce the heat to maintain
a simmer, stirring occasionally, until the fruit mashes easily with the back of
a fork, about 20 minutes. Remove from the heat, discard the ginger and
mash the mixture into a chunky sauce. (If you prefer a smooth sauce, purée
the mixture in a food processor.) Set aside.

FOR THE PANCAKES: In a food processor fitted with the medium grating disc,
shred the potatoes and onion quarters, alternating between the two (the
onion juices help keep the potatoes from discoloring). Alternatively, grate
the potatoes and onion on the large holes of a box grater.

Working in batches, take handfuls of the potato-onion mixture and squeeze
out as much liquid as possible. (You can also wrap the mixture in kitchen
paper and squeeze it out by twisting the ends of the paper, but I’ve always
found it more effective and quicker to do it by hand.) Transfer the mixture
to a large bowl, add the potato starch, sesame seeds, chilli flakes, chilli
paste and salt, and toss together. Add the beaten eggs and mix well.
Transfer the mixture to a fine-mesh sieve set over the bowl so any excess
liquid can drain.

In a large non-stick frying pan, heat 5 mm (1 /4 in) of oil over a medium-
high heat. Working in batches, put 2 rounded tablespoons of the mixture on
a wide spatula and flatten it with your hand to form a 7.5 cm (3 in) wide
pancake. Slide the pancake into the oil and cook until golden brown on the
base, about 3 minutes. Flip and cook for a further 2–3 minutes until the
other side is golden brown and cooked through. Transfer to a wire rack or
kitchen paper-lined plate to drain. Season immediately with a little salt.
Repeat with the remaining mixture, adding more oil to the pan as needed.
Serve the pancakes hot with the compote.







Transfer to a platter and serve with the pancake dipping sauce.





Rinse the drained soaked mung beans several times in cold water, and drain
again. Transfer to a food processor or blender, add 120 ml (4 fl oz) water
and the kimchi liquid, and blend until relatively smooth. Stir the puréed
bean mixture into the pork mixture and mix well. The batter will be thick.

In a large non-stick frying pan, heat 2 tablespoons of vegetable oil over a
medium heat. Working in batches, spoon 60 ml (2 fl oz) of the batter into
the frying pan to form pancakes about 9 cm (31 /2 in) wide. Sprinkle some
chilli slices (if using) onto the surface of the pancakes before they set.
Cook, flipping halfway through, until both sides are browned and crisp,
about 8 minutes total. Transfer to a wire rack or kitchen paper-lined plate to
drain. Repeat with the remaining batter, adding more oil to the frying pan as
needed.

Transfer the pancakes to a platter and serve with the pancake dipping sauce.





Transfer to a platter and serve immediately, with the dipping sauce.







until the other side is golden. Transfer to a kitchen paper-lined plate to
drain. Repeat with the remaining batter, adding more oil to the frying pan as
needed.

Cut the pancakes into wedges and transfer to a serving platter. Serve
immediately, with the dipping sauce.





Transfer the fish to a platter and serve immediately, with the dipping sauce.











uniform texture.

FOR THE DUMPLINGS: Line a couple of baking sheets with greaseproof paper
and set aside. Fill a small bowl with water. Unwrap the wonton wrappers
and cover lightly with a piece of clingfilm to keep them from drying out.
Lay a wrapper on a clean work surface and put a tablespoon of the meat
filling in the centre. Dip a forefinger into the water and run it along the
edges of the wrapper to moisten the surface. Fold the wrapper in half.
Starting at the top of the half-circle and working towards the ends, press
firmly together to seal, pressing out any air bubbles.

Lay the dumpling on its side on one of the prepared baking sheets. Repeat
with the remaining wrappers and filling, making sure the dumplings aren’t
touching on the baking sheets. Once the dumplings are assembled, if you
don’t plan to cook them straight away, you can freeze them on the baking
sheets, then bag them up to store in the freezer. Without thawing the frozen
dumplings, boil or steam them to cook through, then pan-fry if you like to
make them crispy.

In a large non-stick frying pan, heat about 1 tablespoon of vegetable oil
over a medium-high heat. Working in batches, lay the dumplings on their
sides in the pan in a single layer without crowding the pan. Cook for 2–3
minutes until golden brown on the base. Flip them and cook for a further 2–
3 minutes until golden brown and the filling is cooked through. Transfer the
fried dumplings to a wire rack or kitchen paper-lined plate to drain. Repeat
with the remaining dumplings, adding more oil to the pan as needed. If you
prefer not to fry the dumplings, steam them in batches until cooked through,
about 5–6 minutes, then transfer to a serving platter (steamed dumplings do
not need to be drained).

Transfer the fried dumplings to a platter. Top with some of the chilli threads
and serve immediately, with the dipping sauce.

TIP: If you’d like to check the seasoning of the filling for the dumplings –
or any kind of filling or stuffing that includes raw meat or fish – cook a
small patty in a lightly oiled pan, then adjust the seasonings to your taste .





1 tbsp sugar

1 tbsp toasted sesame oil
1 tsp crushed sesame seeds

1 tsp sea salt
1 /4 tsp freshly ground black pepper

100 g (31 /2 oz) firm tofu, drained and finely crumbled

115 g (4 oz) beef mince
115 g (4 oz) pork mince

2 large eggs, lightly beaten
Chilli-soy Dipping Sauce , to serve

FOR THE WRAPPERS: In a food processor, combine the flour, egg, salt and oil
and pulse a couple of times. With the motor running, slowly add the hot
water until a tacky dough forms. Transfer to a clean work surface dusted
with flour and knead lightly for 1–2 minutes until smooth. Cover the dough
with a damp cloth or clingfilm and leave at room temperature for at least 30
minutes and up to 1 hour.

FOR THE FILLING: Meanwhile, clean the food processor. With the motor
running, drop in the garlic and ginger until finely chopped. Add the
mushrooms, noodles, cabbage, kimchi, spring onions, soy sauce, sugar,
sesame oil, sesame seeds, salt and pepper and process, scraping down the
bowl once or twice, until finely chopped. Transfer to a large bowl, add the
tofu, beef, pork and beaten eggs, and gently mix using your hands until
evenly incorporated. Cover and refrigerate until ready to assemble the
dumplings.

Fill the base of your steamer set-up with 2.5 cm (1 in) of water. Cut 2 or 3
rounds of baking paper just slightly smaller than the base of the steamer
basket(s). Cut small holes in the paper (similar to the way you made paper
snowflakes as a kid) for the steam to go through. Set aside.

Divide the dough into 8 equal pieces and cover with clingfilm or a damp
towel as you work to keep them from drying out. On a clean work surface
dusted with flour, roll one piece of dough into a round disc, rolling from the
edge of the disc towards the middle and using less pressure as you get to the
middle so that the centre of the disc is slightly thicker than the edges. Rotate



the disc and repeat the rolling and turning until the disc is about 15 cm (6
in) wide. Transfer the wrapper to a baking sheet or platter lined with
clingfilm. Repeat with the remaining pieces of dough, separating the
wrappers on the baking sheet with clingfilm, if needed.

Fill a small bowl with water. Working with one wrapper at a time on a clean
surface, spoon a scant 115 g (4 oz) of the filling onto the centre of the
wrapper. Dip a forefinger in the water and run it along the edges of the
wrapper to moisten the surface. Fold the wrapper in half away from you.
Starting at the top of the half circle and working towards the ends, press
firmly together to seal, pressing out any air bubbles.

Take the pointy ends of the half circle and pull them together, folding them
downwards and towards each other so they overlap slightly and form a
shape that resembles a nurse’s cap. Dab the place where the ends meet with
a little water and pinch together to seal.

Lay the dumpling in the prepared steamer basket. Repeat with the
remaining wrappers and filling, making sure to leave at least 2.5 cm (1 in)
of space between the dumplings, as they will expand when cooked. Cook
the dumplings in batches, if needed.

Bring the water in the steamer base to a steady simmer. Set the steamer
basket(s) over the water, cover and steam the dumplings for 15 minutes, or
until cooked through. Repeat with the remaining dumplings, if needed.
Serve immediately, with the dipping sauce.

TIP: If you happen to have a tortilla press, you can use it to create a round
disc from the dough at the beginning of the rolling process. The dough will
shrink back a little when you remove it so you still need to roll it out, but the
basic shape will be there .











TIP: Use a stainless-steel frying pan rather than a non-stick one when
cooking the sugar because it’s hard to see the sugar change colour on a
dark surface. To aid in the clean-up, add some hot water to the pan straight
after emptying it out. It will soften any remaining candy .













and toss to coat. Garnish with chives, and chill until cold before serving.























In a large, wide, heavy-based pot at least 13 cm (5 in) deep, heat 5 cm (2 in)
of oil over a medium-high heat until it reaches 190°C/375°F. Working in
batches, fry the chicken, stirring occasionally, until golden brown and
cooked through, 8–10 minutes in total. Transfer to a wire rack or kitchen
paper-lined plate to drain. Let the oil return to 190°C/375°F between
batches.

Put the cooked wings in a very large bowl. If the sauce has separated, give
it a good whisk to bring it back together. Drizzle it over the chicken and
toss until well coated. Serve immediately.





In a large bowl, combine the beef, tofu, onion, spring onion, garlic, sugar,
sesame oil, sesame seeds, soy sauce, 1 teaspoon salt and 1 /4 teaspoon
pepper and gently mix using your hands, being careful not to overmix.
Shape the beef mixture into 1 cm (1 /2 in) thick rounds the same diameter as
the lotus root. Press a lotus root slice onto each patty.

Put the flour and eggs into separate wide, shallow bowls. Lightly dredge the
patties in the flour, tapping off any excess. In a large non-stick frying pan,
heat 2 tablespoons of oil over a medium heat. Working in batches, coat the
patties in the eggs, letting any excess drip into the bowl. Immediately put
the patties in the pan, lotus root-side up. Cook, flipping halfway through for
6–8 minutes in total until lightly browned. Transfer to a wire rack or kitchen
paper-lined plate to drain. Repeat with the remaining patties, adding more
oil to the pan as needed.

Transfer the patties to a platter and serve immediately, with perilla leaves
for wrapping around the patties, if liked, and the dipping sauce.







taste. Gently nestle in the quail eggs. Simmer for about 8 minutes and then
remove the eggs. Unpeel one to make sure it’s cooked through. If it is,
transfer all the eggs to a bowl of cold water; once cool, peel them and set
aside. If it’s not, cook a minute or two longer. Meanwhile, simmer the meat
mixture for a further 15 minutes.

Remove the saucepan from the heat and transfer the meat to a chopping
board. Roughly shred or slice the meat with the grain (in the same direction
as the grain). Return the meat and peeled eggs to the saucepan, submerging
them in the broth and leave to cool. Serve at room temperature, sprinkled
with sesame seeds, if you like, or transfer to a container, cover and
refrigerate, then serve cold.





IN A MEDIUM BOWL, combine the beef, pancetta, garlic, onion powder, soya
bean paste, chilli paste, chilli flakes, sugar and sesame seeds and use your
hands to mix well. Set aside.

Using a paring knife, cut a small slit lengthways along one side of each
pepper. Next, cut a small slit crossways along the top to form a ‘T’, leaving
the stems attached. Remove the seeds from this opening, using the tip of the
paring knife or a very small spoon to scrape them out. Be gentle, as the
peppers have thin walls that can split easily. (It’s not absolutely necessary to
remove the seeds, but it will leave more space for the filling.)

Put a stick of cheese inside each pepper and then stuff with as much of the
meat mixture as possible. It may help to use the tip of the paring knife to
help push both the cheese and meat mixture in. Press the cut edges of the
pepper together to close it a bit, smoothing any protruding meat mixture.

Put the flour, beaten eggs and panko in three separate wide, shallow bowls.
Working in batches, dredge the peppers in the flour and tap off any excess.
Don’t be afraid to get flour into the grooves of the peppers, as that will give
the egg something to cling to. Coat the peppers in the eggs, letting any
excess to drip into the bowl. (If you have a small silicone brush, I find it
easier to put the peppers in the bowl and brush them lightly with the eggs.)
Last, press the peppers into the panko to coat. Set them on a platter and
repeat with the remaining peppers.

In a large, wide, heavy-based pot at least 13 cm (5 in) deep, heat 5 cm (2 in)
of oil over a medium-high heat until it reaches 190°C/375°F. Working in
batches, suspend each pepper in the oil for a couple of seconds to set the
crust before letting it slip completely into the oil (otherwise, it will stick to
the base of the pot). Fry, stirring occasionally, for 1–11 /2 minutes until
golden. Transfer to a wire rack or kitchen paper-lined plate to drain. Repeat
with the remaining peppers, letting the oil return to 190°C/375°F between
batches. Once the peppers have cooled slightly, transfer to a platter and
serve with Korean ketchup and/or Doenjang Mayonnaise.









To serve, mound the tartare in the centre of four plates. If liked, make a
small well in each mound of beef and put an egg yolk in each. Top with the
remaining pear and garnish with spring onions, pine nuts and chilli threads.
Serve immediately, with lotus root chips, if liked.

TIP: If not serving the tartare immediately, feel free to serve with lemon
wedges on the side instead of mixing in the juice. This will help keep the
beef’s red colour intact as the lemon juice will ‘cook’ the meat slightly .







Repeat with the remaining pastry and pudding. Brush the tops of the
pastries with the remaining egg mixture and sprinkle with some dipping salt
and sesame seeds (if using). Bake for 20–25 minutes until the pastry is
golden, rotating the baking sheet halfway through. Serve warm, with the
remaining dipping salt and mustard, if liked.

TIP: You can make your own dipping salt by mixing together 2 tablespoons
sea salt, 1 /4 teaspoon freshly ground black pepper, 1 /4 teaspoon sesame
seeds and 1 /8 teaspoon gochugaru.

TIP: Shop-bought prepared Korean mustard, found in small tubes, can vary
in spiciness. For more control, make your own prepared Korean mustard
from its powdered form ( gyeojagaru): Mix Korean (or English) mustard
powder with an equal amount of water to form a thick paste. Cover and set
aside in a warm spot for about 10 minutes to allow the flavours to develop .





�™ KIMCHI PULLED PORK DISCO FRIES
SERVES 4–6

Disco fries – slathered with gravy and melted cheese – are a classic diner
staple in my home state of New Jersey. Here’s my Korean American
version.

450 g (1 lb) frozen shoestring French fries
3 /4 tsp cornflour
175 ml (6 fl oz) chicken stock

1 tbsp vegetable oil
115 g (4 oz) Korean Pulled Pork

Sea salt

90 g (31 /4 oz) grated mature Cheddar or Gruyère cheese
170 g (6 oz) drained Cabbage Kimchi , finely chopped

120 ml (4 fl oz) soured cream
1 tbsp Sriracha sauce

40 g (11 /2 oz) chopped red onion

8–10 slices pickled jalapeños, drained
Handful of chopped fresh chives, to serve (optional)

COOK THE FRENCH FRIES according to the packet instructions. Meanwhile,
in a small bowl, whisk the cornflour into the stock and then set the paste
aside. In a medium non-stick frying pan, heat the oil over a medium-high
heat. Add the pork and cook, stirring occasionally, until heated through,
about 3 minutes. Stir the paste into the pork and cook, stirring, until the
mixture thickens, about 2 minutes, and then keep warm.

When the fries are almost ready, preheat the grill and position a rack 10–13
cm (4–5 in) from the heat source.

Transfer the fries to a large shallow baking dish or grill-safe platter and
season with salt. Sprinkle the cheese on top and grill until the cheese melts,
about 1 minute. Spread the pork mixture on top, followed by the kimchi.
Spoon small dollops of the soured cream all over, drizzle with the Sriracha



and top with the onion, jalapeños and chives, if using. Eat the disco fries
before they get all soggy.


