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“This is a 

must-order at 
Taiwanese places; our 

take gets the balance of 
fiery chiles, chives, and 

rich pork just right.”  
—Josh Ku
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T E C H N I C O L O R



 I  WAS R AISED ON CEREAL 
and Pop-Tarts. This was the mid-
’90s on Long Island, New York.  
My mother, Leah, brought us up all 
by herself, so she didn’t always 
have time to prepare the traditional 
Taiwanese dishes she grew up with, 
much less persuade my sisters and 
me to eat these unfamiliar foods.  
It wasn’t until college that I became 
obsessed with Taiwanese food. 

One afternoon I went to Bei 
Gang, an old-school Taiwanese 
place in Flushing, and ordered Fly’s 
Head, a funky chive and ground 
pork dish. The bites of pungent, 
garlicky chives transported me 
back to the dishes my dad’s mom 
used to make when I visited her  
in Taiwan. I got lost in that memory. 
If you eat the food your ancestors 
ate, your body just recognizes it 
automatically. It was in my genes 
to love this food. And I was 
instantly hooked. 

A few years later, in 2014, my 
friend Trigg Brown, a chef from 
Virginia, and I started talking 
about opening a Taiwanese-
American restaurant in Brooklyn.  
I decided to take him to Tainan—
one of the oldest towns in Taiwan—
to show him the birthplace of this 
cuisine. While Taipei is the business 
capital of the country, the south  
is known for unique dishes that 
borrow ingredients from the 
nation’s indigenous people, the 
Japanese, Dutch colonizers, and 
mainland Chinese, who have all 
occupied the island. I’d gone there 
as a kid to visit family, but this  
time eating was the main activity. 
Trigg and I explored the food stalls 
and restaurants across the city, 
deciding which vendor had the 
best lu rou fan (rice and pork 
belly). That no-frills street food  
had more flavor than some of the 
best meals I’d eaten in the States. 

Our trip reinforced the style of 
food we wanted for our restaurant, 
Win Son. It may not be the same 
snacks you’d find in Tainan, but 
we’ve stayed true to the essence. 
It’s an intro that gets Taiwanese 
food into people’s minds. Go to 
Taiwan. But until you do, visit us  
at Win Son or make these recipes. 
Even if it’s not in your blood, I think 
you’ll find something you like. 
 —Josh Ku, as told to Ashley Mason

MARINATED CUCUMBERS WITH FRIED SHALLOTS

Fly’s Head
4 SERVINGS   If you can’t find budding 
chives, look for long, flat garlic chives at 
an Asian market and use those instead.  

 2 Tbsp. vegetable oil
 1¼ lb. ground pork
 1 cup mirin
 ¾ cup white soy sauce
 1½ lb. budding chives (about   
   5 bunches), trimmed, cut   
   into ½" pieces
 4 garlic cloves, finely grated
 4 red Thai chiles, thinly sliced
 ¼ cup toasted sesame oil
 2 Tbsp. dried fermented black beans 
  Steamed rice (for serving)

Heat oil in a large nonstick skillet 
over high. Cook pork, pressing down 
to encourage browning and stirring 
occasionally, until almost cooked through 
but with some remaining pink spots, about 
3 minutes. Add mirin and soy sauce and 
simmer, frequently pressing down firmly on 
pork to break into small pieces, until liquid 
is reduced by half and meat looks slightly 
glazed, 6–8 minutes. Add budding chives, 
garlic, chiles, sesame oil, and fermented 
black beans. Cook, tossing, until chives 
are just tender and very fragrant, about  
2 minutes. Serve over rice.

Marinated Cucumbers  
with Fried Shallots
4 SERVINGS   Let’s not have a big fight 
about this: The MSG might not be 
essential, but just a tiny bit does magical 
things to these cukes. 

 1½ lb. medium cucumbers (about 3)
 2 garlic cloves, finely grated
 2 tsp. kosher salt
 1½ tsp. toasted sesame oil
 ½ tsp. Aji-No-Moto umami seasoning  
   (MSG; optional)
  Cilantro leaves with tender stems  
   and store-bought fried shallots  
   (for serving)

Peel cucumbers and slice crosswise into 
2½"-thick pieces. Cut pieces lengthwise 
into quarters. Remove seeds; discard.

Place cucumbers in a sieve and toss 
with garlic, salt, oil, and seasoning (if 
using). Set sieve over a bowl and chill, 
tossing occasionally, at least 30 minutes 
and up to 4 hours. Taste cucumbers before 
serving. They might need a bit more salt  
or sesame oil to bring them back to life.

Transfer cucumbers to a plate and  
top with cilantro and fried shallots. 

Fried Eggplants with  
Labneh and Spiced Cashews
4 SERVINGS   Some of the dishes 
served at Win Son hew faithfully to the 
Taiwanese classics. Others go off on a 
tangent. This is an example of the latter. 

 2 lb. Japanese eggplants (about 3)
 ¼ tsp. kosher salt, plus more
 ½ cup cashews
 ¼ tsp. cayenne pepper
 ¼ tsp. Chinese five-spice powder
 ⅓ cup sugar
 ⅓ cup black (Chinkiang) vinegar
  Vegetable oil (for frying; about   
   6 cups)
 1½ cups rice flour
 1 cup labneh (Lebanese strained   
   yogurt) or full-fat Greek yogurt
  Chopped cilantro (for serving)

SPECIAL EQUIPMENT: A deep-fry 
thermometer

Slice eggplants crosswise into 2½"-thick 
pieces. Cut pieces lengthwise into 
quarters. Toss eggplants in a large bowl 
with a five-finger pinch of salt. Let sit 
at room temperature 2 hours, or chill 
(uncovered) up to 12 hours. 

Pulse cashews in a food processor 
until you have some bigger bits and some 
finely ground sandy bits. Toss in a small 
bowl with cayenne, five-spice powder, 
and ¼ tsp. salt. 

Evenly scatter sugar into a small 
saucepan; cook over medium heat, stirring 
occasionally with a heatproof rubber 
spatula to help it melt evenly, until melted 
and light amber. While stirring, gradually 
add vinegar; the caramel will sputter and 
seize up, but keep stirring until it smooths 
back out. Let cool (it will thicken as it cools).

Fit a medium saucepan with 
thermometer and pour in oil to come  
2" up sides. Heat over medium-high until 
thermometer registers 350°.

While oil is heating, drain eggplants 
and pat dry. Dredge in rice flour in a 
large bowl, shaking off excess.

Working in 2 batches, fry eggplants, 
turning occasionally and adjusting heat 
as needed to maintain temperature, until 
cooked through, about 3 minutes per 
batch. Transfer to paper towels to let drain; 
season lightly with salt while still hot.

Spread some labneh on each plate  
and divide eggplants over top. Drizzle 
with black vinegar caramel, spiced 
cashews, and cilantro.

DO AHEAD: Caramel can be made 
3 days ahead. Store airtight at room 
temperature.
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“Think of 

these garlic cukes 
as the new potato 

chip: They’re salty, 
super easy to snack 

on, and go with 
everything.”



LU ROU FAN P.  132

FRIED EGGPL ANTS WITH L ABNEH AND SPICED CASHEWS P.  126

“ We 
ate a lot of 

simple steamed 
eggplant in Tainan. 

Trigg wanted to fry it 
so it’d be crispy with 

a soft, custardy 
inside.”

“Usually 
this dish is rice 

with a little braised 
pork, but we like a 
larger portion, with 
chile vinaigrette to 

cut through the 
fattiness.”

TAIWAN’S  
CULINARY CAPITAL

 Travelers flock to Taipei, but  
Tainan, a short flight from Hong Kong, 
is home to the best street food. Brown 

and Ku share their top spots.

SIX THOUSAND 
BEEF SOUP

“Line up for 
breakfast to grab a 

fragrant bowl of 
beef soup poached 

to order.”

SHENG LI 
BREAKFAST 

“Locals start the day 
with layered egg 

crepes and steamy 
vats of soy milk at 

this tiny café.”

DU HSIAO YUEH 

“This is the ultimate 
spot to slurp danzai 

noodles: brothy 
vermicelli with 

minced pork and  
a single shrimp.”  

J IN DE  
SPRING ROLLS 

“Fill up the soft, lacy 
rice wrapper with 
cabbage, shrimp, 
mushrooms, and 
scrambled eggs.”   

3Q CHICKEN

“The chain’s iconic 
fried chicken cutlet is 

bigger than your 
face (really, it’s 
huge) and it’s 

incredibly crispy.” 



 
“This brittle 

is a take on a 
candy that you’ll 

find in many shops. 
The black vinegar in 

ours counters the 
sweetness.”
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“Our menu is 

full of pork, so  
Trigg changed things 

up by adding lamb—its 
grassy flavor goes 

well with the  
fresh herbs.” 

 
“Food stalls 

in Taiwan serve  
these for breakfast. 
We treat them as a 

bar snack with a tall 
boy of Taiwanese 

beer.”



Lu Rou Fan 
4–6 SERVINGS   If you have time, chill the 
pork belly uncovered for a few hours, 
which will dry out the meat a bit and 
make it easier to slice. 

 1 lb. pork belly, skin removed,  
   patted dry
 3 dried shiitake mushrooms
 2 Tbsp. raw sugar
 2 Tbsp. vegetable oil
 1 bunch scallions, thinly sliced   
   (about 2 cups), plus more for   
   serving
 3 garlic cloves, finely chopped
 ½ cup Shoaxing wine (Chinese rice  
   wine) or dry sherry
 1½ oz. ground bean sauce
 ¼ cup light soy sauce
 4 star anise pods
 2 3" cinnamon sticks
  Steamed rice (for serving)
 4 jammy soft-boiled eggs, halved
  Chili oil (for serving)

Bring a large pot of water to a boil. Slice 
pork belly lengthwise into ½"-thick strips, 
then slice strips crosswise into ⅛"-thick 
pieces (or as thin as you can manage). 
Add pork belly to boiling water and 
lower heat to maintain a simmer. Cook, 
skimming any foam that rises to surface, 
until water is cloudy, about 5 minutes; 
drain. Set pork belly aside.

Soak mushrooms in 3 cups hot water  
in a small bowl until mushrooms are 
soft and water is cool, 20–25 minutes. 
Remove mushrooms and finely chop. 
Reserve soaking liquid.

Bring sugar and 2 Tbsp. water to a 
boil in a medium saucepan over medium-
high heat, stirring to dissolve sugar. Once 
sugar is dissolved, cook, without stirring, 
until syrup is light copper in color, then  
mix in oil, scallions, garlic, and rehydrated 
mushrooms. Cook, stirring often, until 
scallions are wilted and mixture is 
fragrant, about 2 minutes. Mix in pork 
belly, then add wine. Simmer until most 
of liquid is evaporated, about 1 minute. 

Add ground bean sauce and mix to coat 
pork belly, then add soy sauce, reserved 
mushroom soaking liquid, star anise, 
and cinnamon sticks. Bring to a simmer. 
Reduce heat so liquid is at a bare 
simmer and cook, stirring and pushing 
down on meat occasionally to break up 
further, until pork is tender and mixture 
is thickened, 1½–2 hours. (If the liquid 
evaporates too quickly, just thin sauce 
with a little more water). Skim excess fat 
from surface of sauce, then pluck out and 
discard star anise and cinnamon sticks.

Divide rice among bowls; ladle stewed 
pork over rice. Top each with an egg and 
some scallions and drizzle with chili oil. 

Lamb Noodles with Crunchy 
Vegetables and Cilantro
4 SERVINGS   Use any leftover herb syrup 
from this recipe in dressings or marinades. 

  HERB SYRUP

 2 cups cilantro leaves with tender   
   stems 
 1 cup mint leaves
 ¼ cup simple syrup

  LAMB SAUCE

 1 Tbsp. cornstarch
 2 Tbsp. vegetable oil, divided
 1 lb. ground lamb
 3 dried shiitake mushrooms
 5 scallions, thinly sliced
 3 garlic cloves, finely chopped
 1 1½" piece ginger, peeled, finely  
   chopped
 ¾ cup Shaoxing wine (Chinese rice  
   wine)
 2 Tbsp. sweet bean sauce
 1 Tbsp. ground bean sauce
 1 Tbsp. light soy sauce

  NOODLES AND ASSEMBLY 
 2 medium Persian cucumbers,  
   peeled, cut into very thin 
   matchsticks
 1 large carrot, peeled, cut into   
   very thin matchsticks

 1 Tbsp. chili oil
 1 Tbsp. fresh lime juice
  Kosher salt
 1 lb. fresh wide eggless wheat   
   noodles 
 2 Tbsp. white soy sauce 
 2 Tbsp. toasted sesame oil
  Coarsely chopped cilantro   
   (for serving)

INGREDIENT INFO: Wheat noodles can 
be found at most Asian markets. Look for 
ones that are about ½" wide (they should 
resemble tagliatelle).

HERB SYRUP   Blanch cilantro and mint 
in a medium pot of boiling water until 
wilted, about 20 seconds. Drain herbs 
and transfer to a bowl of ice water. Swish 
around to stop cooking; drain. Squeeze 
excess water from herbs.

Purée cilantro, mint, and simple syrup in 
a blender until smooth. Transfer to a small 
bowl; set aside.

LAMB SAUCE   Whisk cornstarch, 1 Tbsp. 
oil, and 1 Tbsp. water in a large bowl. 
Add lamb, breaking apart with your 
hands, and toss to coat. Let sit at room 
temperature 30 minutes. 

Meanwhile, soak mushrooms in 3 cups 
hot water in a small bowl until mushrooms 
are soft and water is cool, 20–25 
minutes. Remove mushrooms and finely 
chop. Reserve soaking liquid. 

Heat remaining 1 Tbsp. oil in a medium 
saucepan over medium-high. Cook lamb, 
stirring occasionally, until browned, about 
5 minutes. Meat will release a lot of 
moisture and fat while it’s cooking; pour 
out all but about 2 Tbsp. fat. Then add 
scallions, garlic, ginger, and rehydrated 
mushrooms and cook, stirring often, until 
slightly softened and fragrant, about  
2 minutes. 

Add wine and simmer until almost 
completely evaporated, about 1 minute. 
Mix in sweet bean sauce, ground bean 
sauce, and soy sauce; lamb mixture 
should be coated. Add reserved 

mushroom soaking liquid and bring to a 
simmer. Reduce heat to a bare simmer 
and cook, stirring occasionally, until liquid 
is thickened and velvety in consistency, 
75–90 minutes.

NOODLES AND ASSEMBLY   Toss 
cucumbers, carrot, chili oil, lime juice, and 
a pinch of salt in a small bowl to combine; 
set aside. 

Cook noodles in a large pot of boiling 
water, stirring occasionally, until tender 
but still chewy, about 3 minutes. Drain  
and transfer to a large bowl. Immediately 
add soy sauce, sesame oil, and  
2 Tbsp. reserved herb syrup and stir with 
chopsticks or tongs to loosen noodles and 
coat. Add lamb sauce and toss to coat. 

Divide noodles among bowls; top with 
reserved cucumber mixture and cilantro.

Scallion Pancakes with Black 
Vinegar Dipping Sauce
4 SERVINGS   The secret to flaky scallion 
pancakes isn’t a long ingredient list. It’s 
in the rolling and coiling, which takes 
practice. See Prep School on page 158 
for some images to get you on your way.

  DIPPING SAUCE

 2 Tbsp. black (Chinkiang) vinegar
 2 Tbsp. oyster sauce
 2 Tbsp. sweet soy sauce
 1 Tbsp. chili oil
 1 tsp. toasted sesame seeds

  SCALLION PANCAKES

 2 cups all-purpose flour, plus more  
   for dusting
 ½ cup (or more) vegetable oil,  
   plus more for brushing
 2 tsp. kosher salt, divided
 6 scallions, very thinly sliced   
   (about 1 cup), divided

DIPPING SAUCE  Whisk vinegar, oyster 
sauce, soy sauce, chili oil, and sesame 
seeds in a small bowl to combine; set 
sauce aside. 

SCALLION PANCAKES  Place 2 cups flour 
in a large bowl; add ¾ cup warm water 
(105°–110°) and stir until a very shaggy 
dough forms. If dough looks dry, add 
more water a tablespoonful at a time and 
mix until dough comes together.

Turn out dough onto a lightly floured 
surface and knead until smooth. (It will 
tend to stick to your hands and the work 
surface at points along the way, but don’t 
freak out, just re-flour your hands and rub 
them together to get the dough off, and 
use a bench scraper to get the dough 
off the surface). Cover dough with a 
damp kitchen towel and let rest at room 
temperature 30 minutes.

Flour your hands and divide dough into 
4 pieces. Working with 1 piece at a time 
and keeping remaining pieces covered 
with damp kitchen towel, gently flatten or 
roll out dough on a lightly floured surface 
to a 9" round. No need for brute force 
here…be light! Brush dough lightly with oil 
and sprinkle with ½ tsp. salt. Sprinkle one-
quarter of scallions (about ¼ cup) evenly 
over round and roll up, starting at the 
edge closest to you, to make a spiraled 
rope. Wind rope around itself to make a 
coil (think cinnamon bun) and press the 
outside end under to seal. Using the palm 
of your hand, push down lightly on coil  
to flatten. Roll coil out gently into a  
7" round and cover with another damp 
kitchen towel. (Be careful not to roll out 
pancakes too thin, as the scallions will 
break through the dough.) Repeat  
process with remaining pieces of dough, 
scallions, salt, and more oil to make  
3 more pancakes.

Heat ½ cup oil in a medium nonstick 
skillet over medium-high. Slip a pancake 
into oil and cook, shaking pan gently 
and pressing down on pancake to flatten 
more in the beginning, until golden brown, 
about 2 minutes. Turn; cook until second 
side is golden brown, about 2 minutes. 
Transfer to paper towels to drain. Cut into  
6 wedges. Repeat with remaining 
pancakes, adding more oil to skillet if 
needed. Serve with reserved sauce.

Salted Spicy Peanut Brittle 
with Ice Cream
4 SERVINGS   This brittle has a bit of a kick 
to it. If you’re not into the heat, reduce the 
amount of cayenne or omit it altogether.

  Nonstick vegetable oil spray
 ¾ cup salted, roasted peanuts
 ½ cup (1 stick) unsalted butter
 1 cup sugar
 1 Tbsp. black (Chinkiang) vinegar
 ¾ tsp. baking soda
 ½ tsp. Chinese five-spice powder
 ¼ tsp. cayenne pepper
  Flaky sea salt
 1 pint vanilla ice cream

SPECIAL EQUIPMENT: A candy 
thermometer

Line a rimmed baking sheet with parchment 
paper; coat with nonstick spray. Pulse 
peanuts in a food processor until the size of 
peas. Heat butter in a medium skillet over 
medium. Cook peanuts, stirring often, until 
golden, about 2 minutes. Using a slotted 
spoon, transfer nuts to paper towels to 
drain. Let cool.

Sprinkle sugar evenly across the bottom 
of a medium saucepan; fit saucepan 
with thermometer. Set over medium 
heat and cook, stirring with a heatproof 
rubber spatula, until sugar is melted and 
thermometer registers 290°, about  
3 minutes. Continue to cook, without 
stirring, until deep amber in color and 
thermometer registers 300°, about  
30 seconds longer. Mix in vinegar, 
baking soda, five-spice powder, cayenne, 
and nuts. (The mixture will begin to bubble 
and foam—remain calm.) Immediately 
pour onto prepared baking sheet and 
spread as thin as possible with spatula. 
Sprinkle peanut brittle with salt; let cool. 

Crush brittle into small pieces. Scoop 
ice cream into bowls and top with brittle.

DO AHEAD: Brittle can be made  
1 week ahead. Break into large pieces 
and store airtight, separated by sheets of 
parchment to prevent sticking.

GROUND BEAN SAUCE

A thick purée made with yellow soybeans, 
salt, flour, and spice. A teaspoon or  

two adds umami richness to any dish. 

SHAOXING WINE

Comparable to dry sherry but brinier,  
the amber-colored wine has a nutty flavor 

with a slightly sweet finish.

A TAIWAN PANTRY
 A few staples you’ll need 

for these dishes
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SWEET BEAN SAUCE

Dark and opaque, it’s sweeter than  
most bean pastes and reminiscent  

of the better-known hoisin. 

SWEET 

BEAN 

SAUCE

GROUND 
BEAN 

SAUCE

DRIED FERMENTED BL ACK BEANS

The intensely flavored wrinkly wonders  
known as douchi are soybeans that have 

been cooked, fermented, and heavily salted.

CHINESE FIVE-SPICE P OWDER

This popular ground spice blend most often 
includes star anise, fennel seeds, cinnamon, 

Sichuan peppercorns, and cloves.


