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For the Filling:
- 1 pound ground pork, or beef )

- 1/4 teaspoon freshly ground white pepper

- 1 tablespoon soy sauce

-1 teaspc?on salt ' (7 e

- 1 tablespoon Chinese rice wine

- 3 tablespoons sesame oil

- 1/2 medium scallion, minced

- 1 tablespoon minced fresh ginger

-1 1/2 cups finely shredded napa cabbage

- 1 clove garlic, minced -
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A rice salad
an result
inobsession

BY OLGA MAssov

The first time I had Lao food, 1
fell hard for a dish I then obsessed
over for years. I'd think about it
on the subway, while cooking din-
ner, folding laundry, during arun,
T'd recall its flavors and texturn
how its fragrance hit my nostril
the delightful contrast of crunchy
and soft textures. It was a dish [
had wanted to learn to make for
years but was too intimidated to
try. It felt overwhelming in its
of familiarity, and it looked
like it would take all day to make.

Boy, was I wrong.

The dish in question is naem
khao: crispy coconut rice with
som mu (a type of Lao sausage),
herbs and aromatics, served with
lettuce leaves for wrapping. 1 first
tried it in 2013, when my friend,
chef Soulayphet Schwader,
opened his restaurant, Khe-Yo, in
Lower Manhattan and invited my
husband and me to be his guests.
We had never had Lao food, so
once we settled in our seats, we
selected a few tasty-sounding but
unfamiliar dishes.

Our naem Khao arrived in a
bowl: Fried balls of jasmine rice,
fragrant with coconut nestled
against aromatic sausage, lettuce
leaves, tender sprigs of cilantro,
glassine fried makrut lime leaves
and bird’s eve chile. Next to the
salad was a small bowl of honey
sambal. Our server recommend-
ed we smash the rice balls, sau-
sage, herbs, lime leaves and chile
into one another, mixing every-

SEE NAEM KHAO ON E3

RECIPEONE3
Naem Khao
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@he Washington Post

FOOD

WEDNESDAY,. JULY 7, 2021 + SECTION E

The where, when and why

of braise, broil or fry

There are a lot of cooking techniques to master.
Bul you can do all of them.

BY BECKY KRYSTAL

It's easy to talk about cooking as a monolithic concept, but there’s so much more
nuance to it. You may use one method in a recipe, or multiple. You could have one
completely mastered and be terrified of another (hello, me not that long ago,
afraid of frying).

1 like this simple definition of cooking, beyond the broader notion of just any
kind of food prep, from “The Science of Good Food,” by David Joachim and
Andrew Schloss with A. Philip Handel: “Cooking is a process of heat transfer from
a heat source to food to transform the food into something different.”

It's also a matter of balance. “No matter what you're cooking, or what heat
source you're using, the aim is always the same: apply heat at the right level, and
at the right rate, so that the surface of the food and its interior are done cooking at
the same time,” says Samin Nosrat in “Salt Fat Acid Heat: Mastering the Elements
of Good Cooking.”

So let’s take a little deeper dive into your options, starting with two common
stove-top methods and continuing with strategies that take advantage of water
and the oven. Recipes listed at the end of each section are available in our Recipe
Finder at washingtonpost.com/recipes. SEE TECHNIQUES ON E+

ILLUSTRATION E5Y ENYA TOD FOR THE WASHINGTON POST

Oil can be

hetter than

buller in
baking

BY JESSIE SHEEHAN
Special to The Washington Post

I am the queen of the baking
shorteut, for despite my deep and
powerful love of all things sweet,
I'm impatient and awfully fond of
instant gratification. I gravitate
toward recipes with short ingre-
dient lists and instructions that
don't require any heavy equip-
ment (stand mixer, I'm looking at
you) and can be assembled using
only one or two bowls.

So, although I enjoy the texture
achieved by creaming together
butter and sugar in a mixer for a
fluffy yellow cake or a chewy
sugar cookie, what [ really digisa
baked good that calls for oil rath-
er than butter.

Baking with oil not only
requires less work, and results in
fewer dirty dishes, than butter,
but it also produces tender, moist
baked goods that get better with
age and boast an impressively
long shelf-life. As such, I not only
search out baking recipes calling
for oil, but when developing such
recipes myself, which I do for a
living, [ try to create those that
are oil-based.

Here isa breakdown of some of
the impressive attributes of an
oil-based baked good, as well as
tips for substituting oil for butter
in your favorite baking recipes.

SEE NO BUTTER ON E6

RECIPES ON E6
Hazelnut Chiffon Cake With
Nutella Ganache « Cacioe
Pepe Olive Oil Popovers
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JO PRATT

75 quick and easy recipes with over 200 variations
to keep the whole family happy
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JO PRATT

‘A delicious collection of versatile, quick and simple pescatarian
inspired dishes, for all to enjoy!" Gordon Ramsay
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Y BOTTLES
BA N K H o L | D ﬁster woekend? Stock up with these v
vs Master of Wine Pierpaolo Petrussi’

Hosting friends and family over the

ELEGANT WHITES
Fresh, easy-grinking whites 10 enjoy with 3 Good Friday fich dinner and! beyond

drinks and you'll be all set to entertain, s

aster bringa with t. the knowledge that the

uw:;wny.hmdulhuhl!
weekend is the perfect time to get together with
family and friends. Whether you're cooking
Iunch for a crowd on Easter Sunday, or inviting
a few neighbours round for drinks and nibbles,
it's a smart idea to fill the wine rack with a range
of drinks to meet every requirement.

Agood rule of thumb ot this time of year is to
Tocus on light, easy-drinking wines Just is the
change of seasons encourages us to move away
from wintry comfort food towards fresh, vibrant
i d h i ihles, these

ilder & R e A

and fresh whites, The exception is when you're

loaking for a drink to pair with all that tempting
Easter chocolate - in which case, arich fortified
wine makes an excellent match,

PIERPAOLO PETRASS| MW

Prm&i-*e‘xlbf&w
Wines and Spiits St

A good rule of thumb at thi
510 6015 on g ety inbing wor
these mider g o i
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QUAFFABLE REDS

Light redls are just the ticker for soring. and are particularty dekoous |
Firriato La Sabbie
Sicily, laly’ (5 $1209
An exceptiond wee om

e vareties t offen

ripe black frat fizvours with

Coolng Pacilic breeses bring frashress 10
1y ripe frut in this wine from Chiles

uunmummt
YERi sarve the wine lighely chilled,

The Soarch Grenacha Marsane
R Yoor P

Sauth Africa (bn 624500, £9.47)

A triumphant blend of thiee grapes. The
el quabtes of grenache blanc erharce
the Froral rnitaes, whie moranne sdd:
giepan, Fastassic with herby fuh, Jromatic
«chichen dighes or tender green vepstables.

The Botham

T region s 3 chassie
chardoeray with notes of melon, grapafnat
and citrus, beacing to 3 2esty finish, As the
name mgpents. it matches with all sorts of
dichae. from cod to camembert

Yalurmba Organic Viegnier South
Ausstralia (bin 033097, £999)
Arom: v

Chardonnay Seuth-sast Austrakia
{bn BISR06 ET99)

Cricket legend Si lan Botham is the
unexpected nama bekind this balanced

FRETTY IN PINK

These bishing botties bring 3 wekcome spiash of
gpringtime colowr 10 the fatie, and make enticing Jpenitfs
Peter Yealands Sauvignon Blanc Rosé
Maribarough, New Tealand (bin 498825 £9.99)
Sprng heraics the beginning of rocé seaton. This botte
combines the mast defioous quilites of 3 tuvimon
Blanc with the fristiness of 2 rosé. As ¥ that weren't
appesiing enough, Peter Yealand:' enastal vineyarcs sre
b0 enirorment iy nstsrable

Miraboau Rose Gin (£3070d)

A besutifid gn from the makers of the popuiar Mrabex
wine brand, dusiled in Provence using grape akohol
ard 3 splath of rasd wine. Mote: of lemen and corlander
bnng 1 debgrthd freshnen. Add dry vermodth for the
perfect martri, or s with © (v (8 19 17 .
asprg of rotemary foratwis o 3G T

San Leo Rovato Merslin
made frorm Hhe naties gripe variesies nermiio mascese
and grparezs b the el Gink to HEkStet 1 gathering

Aromatic and fruty with 3 gentie £, it delcious wah
rawn o« fish starters, too

S8 WAITROSE & PARINERS FOOD + APRIL J020

SWEET DREAMS

Classic’ pairvgs for Extter chocolate and dezserts

Feuerheend's Special Revarve
Taweny Part Deurs, Portugal

(b B4R EMIT)

This siwypeancid eask.aged tawny port
offers eich Mavours of orange peel toffen
and cream, with 3 rutty. dried fruit
complexity. Serve lightly chiled with an
mchiigent chocolite dessers (see page 37)
o 3 hunk of dark chocolste Excter epp.

Torres Floralis Mascatel Gra
Penedés, Spain

{ben T20035; EBLIWS0CT)

This husciously golden sweet wire &

eried frun, such 35 3 chiase smeel cake
of 2 date-rich sticky toffes pudding

ILLUSTRATIONX
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Fuller's Londaon Porter (E1500mi)
An awarc-wirsing example of 3 hetone
shyle of beer, tha & smocth and mtsfying
with 3 deep, dark flawour snd eresmy
firzh. Tha porter's coffee and chocolste:
notes make it 3 termific companion 1o
chatolite puddings. but it sso veruatle
wncugh 1 work wih hearty meat dishes.
such 3 Easter bmb.

Firdl these chinks andf 1600 more at
watmsecelaecom with Clck & Collect
avaizbie on every orer”
drinkaware.co.uk tw o

Thies, PO CLRTERER, PRT B A1
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Paese che
vai, delizie
che trovi

Da Nord a Sud, dallantipasto al dolce:

il menu festivo coi fiocchi e servito

PAROLE DONATELLA BERNABO SILORATA
ILLUSTRAZIONI ENYA TODD

e ¢t gualcosa che accomuna tutta ltalia

in questo periodo dellanno & il trionfo

di sapori che la sua meravigliosa geo

grafia porta in tavola. Preparate allora

coltello e forchetia e lasciatevi con

durre in un viaggio culinario lungo
lo stivaletto, con la nostra selezione di aleune delle
ricette pii tradizionali e gustose.

Si parte da Milano, con la sua insalata di nervetti,
per poi passare a Napoli con la minestra maritata
dalle origini spagnole, una capatina a Palermo con il
falsomagre per poi arrivare in Sardegna, a Cagliari,
con lantica ricetta del pan‘e saba. Che sia la Vigilia ol
giorno di Natale, innumerevoli sono le ricette traman-
date di generazione in generazione, e con loro, anche
le pin disparate credenze popolari. Le festivita diven-
tano il momento migliore per celebrarle e rispettarle,
perché la scaramangia, in Italia, siede anche a tavola,

Per chi non pué rinunciare ai panettoni far
citi e ai bis di cotechi hbi. anche
qualche consiglio detox per rimettersi in forma,
Rimandando a gennaio § buoni propositl, auguriamo a
tutti buon appetital

© All rights reserved

*IF THERE IS or

A mobile
feast

Italian food is spectacular
year round but it goes into
overdrive in the festive season.
We serve up a favourite
course from each region in
one fabulous Christmas meal

tio ) th e, ftal
has a wonderful geography of flavours
in every season, but the ultimate blow-
out comes at Christmas. Prepare your
self for a culinary journey that runs
from north to south, from antipasto
to dessert, with some of the best and
oldest Italian recipes. Starting with
starters from Milan and its nervetti
salad, passing through Maples for
soup and continuing to Palermo for
a farsumagru main before arriving in
Sardinia for pudding, this is a meal
o remember, No matter if you're eat
ing on Christmas Eve or Christmas
Day. each region offers the most deli
cious recipes. And if you're feeling you
might have overdone it a bit on the
panettone, we've also selected some
detox tips to get you back in shape in
January. Buon appetita!
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f ;\' “Vegetable
\ Gardening

for Beginners

A SIMPLE GUIDE TO GROWING
VEGETABLES AT HOME

Jill McSheehy
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Need advice?

We're ready to help

kontakt@illustrationx.com

+49 (0)40 250 40 50
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