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INTRODUCTION

For generations, our histories have been passed down not just through stories, but
through food; through the meals we share, the recipes we memorize by heart, and the
tables where laughter and memory intertwine. Around the dining table, we inherit
more than just flavors. We inherit identity, resilience, and love.

At The Asian American Foundation (TAAF), we believe these stories—and the tables
that hold them—are at the heart of what it means to belong. Imagine a table where
kimchi sits beside mac and cheese, or dumplings share space with a roast turkey.
This is a table that captures the beauty of being Asian + American. Each dish blends
heritage and adaptation, family tradition and personal reinvention. Together, they
tell the story of who we are: a community that honors its roots while defining what it
means to be Asian American.

This cookbook brings together chefs, artists, and cultural figures from across the
AAPI community to share recipes that bridge generations and geographies. Each recipe
is more than a meal. It’s a reflection of identity, migration, and memory. It’s a way

to taste our collective story.

Founded in 2021 at the height of anti-Asian hate, TAAF was created to advance
safety, belonging, and prosperity for Asian American and Pacific Islander communities.
In just a few years, we've invested, innovated and convened, driving initiatives that
protect our communities, amplify our stories, and ensure our history is honored.
With more than $40 million invested in transformative programs across the country,
we are working every day to build a safer, more inclusive future for all.

This cookbook is an invitation to gather—to taste, to listen, and to celebrate the
stories that shape who we are. Because when we come together around the table, we
do more than share a meal. We pass on our heritage. We create belonging. And we
build a foundation for generations to thrive.
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99 RANCH MARKET

@99RANCHMARKET

ASIAN
CHARCUTERIE
BOARD
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https://www.instagram.com/99ranchmarket/

S;Qg,m/@ﬁ
ACKS & SAVORIES

Irvins Salted Egg Salmon Skin

HFH Spicy Hot Peanuts
Garuda Hot Coated Nuts
Chao Sua Thai Sticky Rice Chips (Tom Yum Flavor)

Tao Kae Noi Crispy Seaweed (Classic & Mala Flavors)

99 Ranch Crispy Broad Beans

Want Want Senbei Rice Crackers

Lee’s Toasted Baguette (Butter & Cream Flavors)

99 Ranch Cracker Truffle Rye
99 Ranch Egg Roll Cookies (Sesame & Scallion Flavor)

Mizuho Chestnuts

SWEET
Glico Pocky (Chocolate, Strawberry, Cookies & Cream, Matcha,
Choco Banana)

Mochi (Mixed Flavors: Sesame, Matcha, Peanut, Red Bean)

Orion Custard Pies / Choco Pies
Fila Manila Ube Coconut Spread

Torto Black Sesame Spread

Philippine Dried Mango
Osay Hawthorn Rose Snacks

Lyfen Crispy Jujube
99 Ranch Signature Soft Cake

FRUITS & FRESH ITEMS

Shine Muscat Grapes

Strawberries

Mangos

Dragon Fruit

Gold Kiwi

COLD DELI & PROTEIN

Assorted Cold Meats from cold deli

Assorted Sashimi & Sushi from 99 Ranch Deli Sectionj?

99 RANCH
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ANN AHMED

@CHEFANNAHMED
CHEF AND OWNER AT LAT14, KHALUNA, AND GAI NOI IN MINNEAPOLIS, MN

NAM KHAO

CRISPY LAO RICE SALAD / 1989
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https://www.instagram.com/chefannahmed/
https://www.lat14.com/
https://khaluna.com/
https://www.gainoimpls.com/

Lugstice’
PY RICE PATTIES

2 cups cooked jasmine rice (about 400 g)

1% cups frozen grated coconut, thawed
(210g)
1tbsp red curry paste (2

1g (about 4 whole leaves) makrut lime
leaves, very thinly julienned

1tsp seasalt (5g)
1tspMSG (5 g)

2 whole eggs

NAM KHAO SALAD

Crumbled crispy rice patties (from above)

11 oz Nam sausage, shredded or pulled into
small pieces (315 g)

15 cup crushed roasted peanuts, or whole
if preferred (65 g)

4 cups green onions, thinly sliced (650 g)

1% cups fresh cilantro, chopped (35 g)

2 tbsp fish sauce (30 g)

Juice of 2 whole limes (about 60 mL)

Serves 4 guests family style

ANN AHMED




ARSHIA MOORJANI

RAJMA
CHAWAL

KIDNEY BEAN CURRY WITH RICE

OOOOOOOOOOO


https://www.instagram.com/arshiamoorjani/

1 cup dried kidney beans (or 2 cans cooked
kidney beans)

1tbsp oil or ghee
1large onion, finely chopped

2 tomatoes, pureed (or 1 cup canned

14 tsp garam masala

Salt to taste

Fresh cilantro, for garnish

Cooked basmati rice, for serving

Serves 4 guests family style

ARSHIA MOORJANI




CHRISELLE LIM

@CHRISELLELIM

VEG ETARIAN
JAPCHAE

SN

TAAF A+A COOKBOOK 1 O


https://www.instagram.com/chrisellelim/

4-5 mushrooms

;l;:loves garlic, minced

1tbsp sesame oil, for stir-frying
Salt to taste

Sesame seeds, for garnish

SAUCE/MARINADE

3 tbsp soy sauce

;l;bsp sugar

"1";:bsp sesame oil

;mtbsp cooking wine (mirin)

1tsp grated ginger (or a few drops of
ginger liquid)

CHRISELLE LIM




CHRISTINE HA

@THEBLINDCOOK
CHEF AND OWNER OF THE BLIND GOAT AND STUFFED BELLY IN HOUSTON, TEXAS

CHA GIO

TNAMESE EGG R

S—

Charsrnn’s sty

Thanksgiving is my absolute favorite American holiday: no
stressing about gifts—just the crisp autumn air, college football,
and the bounty that is the Thanksgiving spread.

While my Thanksgiving table is typically an American
Southern affair with Cajun fried turkey and broccoli rice casserole,
there is often a little something lurking on the edge that leans
Asian—my in-laws are Korean, so for most of my adult years, the
Asian dish tends to be kim bap, japchae, or gochujang fried
chicken. But growing up, my family’s Thanksgiving table would
be covered in Vietnamese food—pickled mustard greens, fried
rice, a ramekin of fish sauce for dipping the turkey, and—if 'm
lucky—cha gio, or Vietnamese eggrolls.

Cha gio, like Thanksgiving, are one of my favorite things
in life, and nobody made them better than my mother. For many
Vietnamese families living in America, this crispy finger food
is a delicious and essential addition to the Asian + American
Thanksgiving holiday table, offering a mash-up of cultures and
flavors right next to the turkey and stuffing.

Because prepping and cooking them were an entire day’s
affair, eggrolls were a rare treat during my childhood. They were
reserved for special occasions, like family gatherings, Lunar
New Year celebrations, and Thanksgiving. Because they are thought
to resemble gold bullion in color and shape, the Vietnamese
believe eating ché gid during festive times would usher in wealth
and good fortune.

Sharing this tradition of cooking and eating lucky eggrolls
with your friends and family, especially on a day dedicated to
gratitude, makes the effort truly worthwhile. This recipe has
been requested by many friends, and now here it is for your own
culinary enjoyment—perfect for your next family gathering or
holiday feast.
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https://www.instagram.com/theblindcook/
https://www.theblindgoat.com/
https://www.stuffedbelly.co/

14 onion, peeled and finely chopped

1 carrot, peeled and finely chopped

talk scallion, finely chopped
2 cloves garlic, minced

2 0z wood ear mushrooms, reconstituted in
hot water as needed and finely chopped

2 oz mung bean noodles; cooked al dente,
drained, and finely chopped

% 1b shrimp; peeled, deveined, and minced )
1/2 1b ground pork “
;';:bsp fish sauce or more to taste

Legg

50 sheets spring roll wrappers or rice
paper

011, for frying

Makes 50 rolls

CHRISTINE HA




FRANKIE GAW

@LITTLEFATBOYFRANKIE

POPO’S ROAST
CHICKEN
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https://www.instagram.com/littlefatboyfrankie/

g

ICKEN

2 tbsp kosher salt, plus more for sprinkling
1,4—5 pound chicken i
14 scallions, with ends trimmed

"1";:bsp ground ginger

"1m1":bsp granulated sugar

4tsp rice vinegar or lemon juice

;;ups water

1garlic head, halved

"1";:humb-sized slice ginger

2 tbsp unsalted butter

SAUCE

4 tbsp unsalted butter
;mtbsp apple cider vinegar
‘/4 cup plus 1 tbsp honey
.;;:bsp soy sauce

"1m1":bsp chili crisp

1% tsp chopped fresh rosemary (from 1
sprig)

TOPPINGS
Chopped scall

FRANKIE GAW




IAN RIVERO

@IANKEWKS

HALO HALO
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https://www.instagram.com/iankewks/

1tbsp ube halaya

1 cup packed, freshly shaved ice (or finely
crushed ice)

%4 cup evaporated milk (or fresh milk)

MIX-INS
b d

1tbsp kaong (sugar palm fruit)
1tbsp macapuno (coconut sport)

1tbsp nata de coco (coconut gel)

TOPPINGS

1scoop ice cream (can use ube, cheese/
keso, or vanilla)

1tbsp Rice Krispies or Corn Flakes
1slice leche flan (homemade or
store-bought)

2 chocolate wafer sticks

< Note: Most of these ingredients can be
Jfound in a Filipino grocery or some Asian
supermarkets!

IAN RIVERO




JAMES PARK

@JAMESYWORLD

BRUSSELS
SPROUTS AND
CUCUMBER KIMCHI
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https://www.instagram.com/jamesyworld/

3 garlic cloves, finely grated

3 tbsp coarsely ground gochugaru (Korean
red pepper flakes)

2 tbsp fish sauce

1tbsp granulated sugar

1tbsp soy sauce

"1m1":bsp toasted sesame oil
1tsp maple syrup

1tsp rice vinegar

;"medium scallions, chopped

% pound Brussels sprouts, thinly shaved
(preferably with a mandoline)

3 Persian cucumbers, thinly sliced (prefera-
bly with a mandoline)

Toasted sesame seeds, for garnish

Serves3t04

JAMES PARK




JANE AND ED KIM

@THEKOREANMAMA

GALBI-JJIM

BRAISED SHORT RIB / ZHH|™
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https://www.instagram.com/thekoreanmama/

3 Ib bone-in beef short rib

SAUCE

1cup water

Ié-ounce pineapple juice
1/2 medium white onion

‘/z red apple

"swgarlic cloves

;';:bsp minced fresh ginger
1cup soy sauce

;';:bsp mirin

1tbsp brown sugar

"1";:bsp sesame oil

1 tbsp dashida powder, (Korean beef
stock)

VEGETABLES

1 medium Korean radish, cut into
1-2 inch pieces

1large carrot, peeled and cut into
1-2 inch pieces

3 green onions, cut into 2-3 inch pieces, plus
more for garnish

1 cup peeled chestnuts, (optional)

Korean red chili pepper, thinly sliced,
Jforgarnish

4 servings

JANE AND ED KIM




JASMINE PAK

PUNMPKIN SPICE
BOBA MILK TEA

ooooooooooo 22


https://www.instagram.com/jasminepak/

1.5 cup water

3 black tea bags

1 cup milk

;mtbsp pumpkin puree
‘/4 tsp pumpkin spice
‘/4 tsp vanilla

Sweetener of your choice to taste

JASMINE PAK




JEFF AND JORDAN KIM

@THECRUNCHBROS

AK BULGOGI

E
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https://www.instagram.com/thecrunchbros/

11b chicken

400g tteok (rice cakes)

SAUCE

3 tbsp soy sauce

1tbsp brown sugar

Vs apple, grated

1tbsp honey

;mgarlic cloves, minced
1tbsp sesame oil
"1";:bsp sesame seeds
1tsp MSG

Eiack pepper to taste

JEFF AND JORDAN KIM




JET TILA

@JETTILA

CAST IRON
ROASTED
BRUSSEL
SPROUTS

TAAF A+A COOKBOOK 2 6


https://www.instagram.com/jettila/

1pound (475 g) brussels sprouts

4 tbsp (60 ml) extra virgin olive oil, (or
bacon drippings) to coat bottom of pan

3-4 cloves garlic, peeled and smashed

% tsp (3 g) Kosher or flaked sea salt

Y4 tsp (1 g) black pepper, freshly ground
2 thyme sprigs

2 slices thick cut bacon, cut to bite
size pieces

DRESSING

2 tbsp (30 ml) balsamic vinegar
1tbsp (15 ml) lemon juice, fresh squeezed

JET TILA




JOANNA CHUNG

@CHUNGEATS

MACAU STYE
PORTUGUESE
EGG TARTS
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https://www.instagram.com/chungeats/

¥ cup sugar

%% cup hot water

2 eggs
¥4 cup evaporated milk

1 tsp vanilla extract

8-9 frozen puff pastry egg tart shells

JOANNA CHUNG




JOANNE LEE MOLINARO

@THEKOREANVEGAN

KIMCHI
MAC 'N’
CHEESE

Excerpted from The Korean Vegan: Homemade: Recipes and Stories from My Kitchen,
Copyright ©2025 by Joanne Lee Molinaro. Published by Avery, an imprint of Penguin Random House LLC.
Reproduced by arrangement with the Publisher. All rights reserved.
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https://www.instagram.com/thekoreanvegan/

j’ redienS3
MEESE

11b elbow macaroni (can substitute
gluten-ﬁee macaroni)

2 tbsp vegan butter

1/4 cup all-purpose flour (can substitute

4 cups Kimchi Queso (ingredients below)

2 cups chopped cabbage kimchi

KIMCHI QUESO

2 tbsp vegetable oil

100z russet potato, thinly sliced
‘/z  cup chopped onion

4 med.lum cloves garlic

2 scalhon, white part only

‘/z  cup cabbage kimchi

2 tbsp gochugaru

1/z  tsp ground turmeric

2 tbsp garlic powder

2 tbsp onion powder

3tsp ground cumin

2cup cashews

;tbsp gochujang

2 tbsp soy sauce

‘/z  cup nutritional yeast

4 tbsp kimchi liquid

2cup unsweetened plant-based milk

4 tsp fresh lemon juice

2 tsp maple syrup

Serves 8 people

JOANNE LEE MOLINARO




LAUREN & JUSTIN CHAN

@LCCHAN

GRANDMA'S
STICKY RICE
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https://www.instagram.com/lcchan/

2 cups Thai sweet rice
412 ml chicken broth
1tbsp butter

salt (to taste)

TOPPINGS

2 links Lap cheong
gnpieces shrimp
Iiarge carrot

1/2 cup peas

4 eggs

TOOLS

rice cooker

various dishes

Serves 2—4 people

LAUREN & JUSTIN CHAN




TAAF

LAUREN TRAN

@BANHBYLAUREN

XOl MAU

SWEET STICKY RICE

g’;s
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https://www.instagram.com/banhbylauren/

300 g glutinous sweet rice, soaked
overnight

2.5 g salt

"sl:irops red food color
50 g sugar

9g canola oil

30 g coconut milk

LAUREN TRAN




LIZA KOSHY

@LIZAKOSHY

COCONUT
CHICKPEA
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https://www.instagram.com/lizakoshy/

2 thsp coconut oil
1medium red or yellow onion, diced

14 0z (400g) fresh or canned diced

16 0z (454g) canned chickpeas, drained andu
rinsed

;mgarhc cloves, minced

1% thsp garam masala

1tsp curry powder

% tsp cumin

135 o0z (383g) canned coconut milk

2 tsp coconut flour (optional, for
thickening)

Juice of 1 small lime

Salt and pepper to taste

LIZA KOSHY




MILAN MATHEW

MILAN'S
CHICKEN PUFFS
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https://www.instagram.com/milan.mathew/

7: rediens
cﬁ?@mme

2 tbsp vegetable oil

It'éreen chili, chopped

‘/z red onion, finely chopped

1tsp salt

"1m1":bsp grated gingexr

1tbsp minced garlic

1% Ibs (about 570g) minced chicken
2tsp coriander powder

1tsp roasted cumin powder
"1m1":bsp garam masala

Ii)unch spring onions, chopped
1/4 cup finely chopped mint leaves

¥ bunch cilantro, chopped

PASTRY

1 package Pepperidge Farm Puff Pastry
Sheets, thawed

1egg, beaten

GREEN CHUTNEY

1 cup fresh coriander leaves
% cup fresh mint leaves
3-4 green chilies

4-5 garlic cloves

1-2 ice cubes

Juice of ¥ lemon

MILAN MATHEW




OMIKA, RISHIKA & AASHIKA JIKARIA

@JIKARIASISTERS

CHIKOO
MILKSHAKE
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https://www.instagram.com/jikariasisters/

3-4 ripe chikoos (sapodillas), peeled

and deseeded 1<

1% cups cold milk (dairy or almond/oat
ilk if pref

1-2 tsp sugar or honey (optional: only if

chikoos aren’t very sweet)

2-3 ice cubes (optional: for thickness and
chill)

% tsp cardamom powder or a pinch of
cinnamon (optional: flavor boost)

1scoop vanilla ice cream or a spoon of
cream (optional: for extra richness)

Serves 2 people

< Note: also can use frozen chikoo chunks

JIKARIA SISTERS
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AUTHENTIC
LORT CHA

CAMBODIAN STIR-FRIED
SHORT NOODLES



https://www.instagram.com/petepduong/

12 oz lort noodles (short, thick rice noo-
dles or substitute cut-up rice noodles)

2 tbsp neutral oil (vegetable or canola)
2 cloves garlic, minced

1% small onion, thinly sliced

% cup bean sprouts

1scallion, sliced

2 tbsp soy sauce

"1m1":bsp oyster sauce

1tsp fish sauce

1tsp palm sugar (or brown sugar)

1 tsp dark soy sauce (optional, for deeper
color)

1egg, fried sunny-side up

optional protein: sliced beef, shrimp, or
Chinese sausage (lap cheong)

TO SERVE

chili oil, lime wedge, and pickled
vegetables on the side

PETER DUONG




PHILLIP TANG

@POTATOISLIKE

BUT TERMILK
FISH SAUCE
ROAST
SPATCHCOCK
CHICKEN
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https://www.instagram.com/potatoislike/

2 tSp SOy sauce

4 tbsp neutral oil
1 tbsp garlic powder
1 tbsp onion powder

‘/z  cup brown sugar

OPTIONAL PAN SAUCE

1 tsp fish sauce

1tsp soy sauce

1/4 tsp ground black peppe:
1/2 tbsp corn starch

2 tbsp unsalted butter

]ulce of 1lime

GARNISH
t}unly sliced scallion

cﬂantro

PHILLIP TANG




SHIGEFUMI KABASHIMA

@NR_NYC
BAR MANAGER AND OWNER, NR IN NYC, NEW YORK

MISO
EGGPLANT

g
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https://www.instagram.com/nr_nyc/
http://nr-nyc.com/

1 medium eggplant (Japanese or Italian)

Neutral oil for frying

SAUCE

2 thsp red miso
";"tbsp white miso
":I"tbsp sake

"imtbsp mirin

1tsp sugar

GARNISH

A few fresh mint leaves, chopped or small
whole leaves

A few sprigs of fresh

1tbsp fresh pomegranate seeds

A pinch of lemon zest

SHIGEFUMI KABASHIMA




SOY NGUYEN

@SOoY

CHE THAI

TAAF A+A COOKBOOK 48


https://www.instagram.com/soy/

1 can (around 150z) longan, drain, reserve
the syrup

1 can (around 150z) lychee, drain, reserve

1 can (around 150z) toddy palms, drain,
reserve the syrup

1 can jackfruit, drain, reserve the syrup
1can green aiyu jelly, drain, discard liquid
1jar nata de coco, drain, discard the liquid

1 cup (or more to taste) hazelnut coffee
creamer

4-6 servings

SOY NGUYEN




SUJAN SARKAR

@CHEFSUJANS

MILLET KHICHDI
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https://www.instagram.com/chefsujans/

%
ICHDI
1 cup millet (Foxtail or Barnyard millet

preferred), rinsed and soaked overnight

% cup yellow moong dal (split yellow
lentil

1 cup diced squash (butternut
pumpkm)

1/2  cup carrots, diced

‘/z  cup green peas

‘/z  cup green beans, chopped
1 tbsp grated ginger

1/z  tsp turmeric

1/2 tsp cumin seeds

1 dry red chili

1bay leaf

;tbsp ghee

Salt to taste

4 cups hot water (adjust as needed)

CRISPS AND PAPAD

tate

BABY RADISH PICKLE
6 -8 baby radishes, halved

2 tbsp oil

1/z  tSp nigella seeds (kalonji)
1/4  tsp turmeric

1/2 tsp salt

1 green chili, slit

1/z  tsp lemon juice (opti

SUJAN SARKAR




SUNGCHUL SHIM

@SUNG.SHIM
CHEF AND OWNER OF KOCHI, MARI.NE, DONDON KOREAN BBQ,
GUI STEAKHOUSE, BAR92, AND HWARO IN NYC, NEW YORK

BEEF WELLINGTON
WITH KIMCHI
DUXELLES
g/ N
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https://www.instagram.com/sung.shim/
https://www.kochinyc.com/
https://marinenyc.com/
https://dondonnyc.com/
https://guinyc.com/
https://www.instagram.com/bar92nyc/?hl=en
https://hwaronyc.com/

j’ redienS3
ﬁ%ﬂEXELLEs

1.51b (680 g) cremini or mixed mush-
rooms, finely chopped

1tbsp unsalted butter
1tbsp neutral oil (grapeseed or canola)
2 shallots, finely minced

1tsp garlic, minced

1 cup well-drained kimchi, finely chopped
Salt & black pepper, to taste

1tsp soy sauce or tamari (optional)

BEEF

1 Chateaubriand, cleaned and tied (12-16 oz
portion)

Kosher salt & cracked black pepper
"]")mijon mustard, for brushing
6-8 slices prosciutto
heet all-butter puff pastry
Egg wash (1 egg + 1 Tbsp milk)

RECOMMENDED
PAIRINGS

Sauce: Truffle jus, kimchi demi-glace, or
black garlic au jus

Sides: Yuzu-glazed baby carrots, potato
purée, or grilled maitake

Garnish: Shiso leaves, microgreens, or
Korean chili threads

SUNGCHUL SHIM




TJ LEE

TAIWANESE
COLD NOODLES
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https://www.instagram.com/cupoftj/

Lugutiee’
ESAME DRESSING

2-3 cloves garlic

1/z cup +1 tbsp Chinese sesame paste

3 tbsp soy sauce, plus more as needed
gtbsp toasted sesame oil

;tbsp creamy peanut butter

2 tbsp rice vinegar

1 tbsp packed light or dark brown sugar

1/4 tsp kosher salt, plus more as needed

NOODLES AND
TOPPINGS

1% tsp vegetable oil

"2 large eggs

Pmch kosher salt

7 oz dried Kuan Miao (Guan Miao)
Taiwanese thin noodles_j

4 servings

¥ Note: You can use other Asian dried
wheat noodles here, cook according to
package directions before using.




TUE NGUYEN

@TWAYDABAE

CHE KHOAI
MON
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https://www.instagram.com/twaydabae/

+ ngredient

2% cups water, divided

1cup coconut milk

1/2 tsp pandan extract

‘/z tsp salt

3/4 cup sugar

1/2 tsp vanilla extract

% cup glutinous rice, washed

2 tsp tapioca starch

COCONUT TOPPING

1 cup coconut milk
%5 cup water
1tbsp sugar

1tbsp tapioca starch

Y tsp salt

OPTIONAL GARNISHES

Grated coconut

Palm sugar or coconut sugar

4 servings

TUE NGUYEN
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