
best vegan asian recipes

best vegan asian recipes offer a delightful and nutritious way to experience
the rich culinary traditions of Asia without the use of animal products.
These recipes emphasize fresh vegetables, plant-based proteins, aromatic
spices, and unique sauces that bring vibrant flavors to every dish. From
stir-fries and noodles to soups and dumplings, vegan Asian cuisine
encompasses a wide variety of textures and tastes that appeal to both vegans
and non-vegans alike. This article explores some of the most popular and
flavorful vegan Asian recipes, highlighting key ingredients and cooking
techniques that preserve authenticity while accommodating vegan dietary
preferences. Whether seeking quick meals or elaborate dishes, readers will
find inspiration and guidance for preparing wholesome, satisfying vegan Asian
meals. The following sections detail essential recipes, tips for
substitutions, and ways to enhance the nutritional profile of these dishes.
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Popular Vegan Asian Recipes
Exploring the best vegan Asian recipes involves discovering dishes that are
both traditional and adaptable to a plant-based lifestyle. These recipes
typically feature tofu, tempeh, vegetables, rice, and noodles as staples,
combined with flavorful sauces made from soy, miso, or chili. Some of the
most beloved dishes include vegan sushi rolls, vegetable stir-fry, miso soup,
and vegan dumplings. Each of these recipes can be customized with various
vegetables, herbs, and spices to suit individual tastes while maintaining
their cultural roots.

Vegan Vegetable Stir-Fry
This dish is a cornerstone of vegan Asian cooking, known for its quick
preparation and versatility. It typically includes a colorful mix of
vegetables such as bell peppers, broccoli, snap peas, carrots, and mushrooms.
Tofu or tempeh often serves as the protein source. The stir-fry sauce is
usually a combination of soy sauce, garlic, ginger, and sesame oil, which



delivers a savory and slightly nutty flavor. This dish can be served over
steamed rice or noodles for a complete meal.

Vegan Sushi Rolls
Vegan sushi offers a fresh and light option that showcases the balance of
textures and flavors in Asian cuisine. Common fillings include avocado,
cucumber, pickled radish, carrots, and tofu. Rice seasoned with rice vinegar
and a sheet of nori seaweed wrap the ingredients into bite-sized rolls. Vegan
sushi can be paired with soy sauce, wasabi, and pickled ginger to enhance the
experience.

Vegan Miso Soup
Traditional miso soup is naturally vegan when made without fish broth. The
core ingredients include miso paste, tofu cubes, seaweed, and green onions.
This soup is both comforting and nourishing, offering probiotics from
fermented miso and minerals from seaweed. It is a quick and easy dish that
complements a variety of vegan Asian meals.

Vegan Dumplings
Vegan dumplings are a popular snack or appetizer throughout Asia, featuring
fillings such as finely chopped mushrooms, cabbage, tofu, and scallions. The
wrappers are typically made from wheat flour and water. These dumplings can
be steamed, boiled, or pan-fried and served with dipping sauces made from soy
sauce, vinegar, and chili oil.

Key Ingredients in Vegan Asian Cooking
Understanding the essential ingredients used in vegan Asian recipes is
crucial for recreating authentic flavors and textures. These ingredients
provide the foundation for the taste profiles that characterize Asian cuisine
while ensuring dishes are entirely plant-based. Many of these components are
rich in nutrients and contribute to the overall health benefits of vegan
meals.

Soy Products
Soy is a primary protein source in vegan Asian cooking. Tofu, tempeh, and soy
sauce are staples found in numerous recipes. Tofu’s versatility allows it to
absorb flavors and provide a satisfying protein boost, while tempeh offers a
firmer texture and nutty taste. Soy sauce adds umami depth and saltiness to
sauces and marinades.



Rice and Noodles
Rice is a dietary staple across many Asian cultures and is often served
alongside or incorporated into vegan dishes. Jasmine and basmati rice
varieties are common, as are sticky rice and brown rice for added fiber.
Noodles made from rice, wheat, or mung bean starch are also prominent,
offering different textures and tastes for stir-fries, soups, and cold
dishes.

Vegetables and Herbs
A wide array of fresh vegetables such as bok choy, napa cabbage, bamboo
shoots, shiitake mushrooms, and water chestnuts enrich vegan Asian recipes.
Aromatic herbs like cilantro, Thai basil, and green onions provide freshness
and fragrance, elevating the overall dish.

Fermented Condiments
Fermentation plays a vital role in developing complex flavors in Asian
cuisine. Ingredients like miso, kimchi (vegan versions), fermented black
beans, and rice vinegar contribute tanginess, depth, and umami without animal
products.

Cooking Techniques for Vegan Asian Dishes
Mastering traditional cooking methods is essential for preparing authentic
vegan Asian recipes. These techniques often focus on quick cooking to
preserve the freshness and texture of ingredients, as well as layering
flavors to achieve balanced and satisfying meals.

Stir-Frying
Stir-frying is a rapid cooking method using high heat and a small amount of
oil, typically in a wok. This technique helps retain the crispness of
vegetables and infuses them with the rich flavors of sauces and aromatics
like garlic and ginger. Proper timing and heat control are key to successful
stir-fries.

Steaming
Steaming is a gentle cooking method that preserves nutrient content and
natural flavors, ideal for dishes such as dumplings and buns. It requires a
steamer basket or rack over boiling water, allowing food to cook evenly
without added fat.



Simmering and Boiling
Many soups and broths in Asian cuisine involve simmering ingredients to
extract flavors. Vegan variations often use vegetable broth, seaweed, and
dried mushrooms to create a rich base. Simmering also tenderizes tougher
vegetables and allows flavors to meld.

Regional Variations of Vegan Asian Cuisine
Asian cuisine is diverse, with each region offering unique vegan dishes
influenced by local ingredients, climate, and cultural practices. Exploring
these regional variations provides insight into the range and depth of vegan
Asian recipes available.

East Asian Vegan Recipes
East Asian countries such as China, Japan, and Korea feature vegan dishes
that highlight soy products, rice, and fermented condiments. Examples include
Chinese Buddha’s Delight (a vegetable stir-fry), Japanese vegetable tempura,
and Korean bibimbap adapted with plant-based ingredients.

Southeast Asian Vegan Recipes
Southeast Asian cuisines from Thailand, Vietnam, and Indonesia emphasize
fresh herbs, coconut milk, and bold spices. Vegan recipes often include Thai
green curry with tofu, Vietnamese fresh spring rolls with vegetables and
herbs, and Indonesian tempeh satay with peanut sauce.

South Asian Vegan Recipes
South Asian countries like India and Sri Lanka offer vegan dishes rich in
legumes, spices, and rice. Popular vegan recipes include chana masala (spiced
chickpeas), vegetable biryani, and coconut-based curries that are naturally
free from animal products.

Tips for Enhancing Flavor and Nutrition
Creating the best vegan Asian recipes involves balancing taste and
nutritional value. Employing certain cooking tips and ingredient choices can
elevate dishes and provide well-rounded meals.

Use Umami-Rich Ingredients: Incorporate mushrooms, fermented soy
products, seaweed, and nutritional yeast to enhance savory flavors.



Balance Flavors: Combine salty, sweet, sour, and spicy elements using
ingredients like soy sauce, sugar, lime juice, and chili peppers.

Include Protein Sources: Add tofu, tempeh, lentils, or edamame to ensure
adequate protein intake.

Utilize Fresh Herbs and Spices: Fresh cilantro, basil, ginger, and
garlic add aroma and complexity.

Incorporate Whole Grains and Fiber: Choose brown rice, quinoa, or whole
grain noodles for added fiber and nutrients.

Applying these techniques and ingredient strategies helps deliver satisfying
and nutritionally balanced vegan Asian meals that honor traditional flavors
while catering to plant-based diets.

Frequently Asked Questions

What are some popular vegan Asian recipes to try at
home?
Popular vegan Asian recipes include vegetable stir-fry with tofu, vegan sushi
rolls, miso soup with seaweed and tofu, Thai green curry with coconut milk
and vegetables, and vegan fried rice with mixed veggies.

How can I make authentic vegan ramen?
To make authentic vegan ramen, use a rich vegetable broth flavored with miso
or soy sauce, add ramen noodles, and top with tofu, mushrooms, green onions,
seaweed, and bamboo shoots. You can also add corn and spinach for extra
nutrition.

What is a good vegan substitute for fish sauce in
Asian recipes?
A good vegan substitute for fish sauce is a mixture of soy sauce or tamari
with minced shiitake mushrooms, seaweed (like kelp), and a bit of lime juice
to mimic the umami and salty flavors of fish sauce.

Are there easy vegan Asian recipes suitable for
beginners?
Yes, easy vegan Asian recipes for beginners include vegetable fried rice,
vegan spring rolls, tofu stir-fry with garlic and ginger, and simple miso
soup. These recipes use basic ingredients and straightforward cooking



techniques.

How can I add protein to vegan Asian dishes?
You can add protein to vegan Asian dishes by using tofu, tempeh, edamame,
chickpeas, or seitan. These ingredients absorb flavors well and provide a
satisfying texture and nutrition to dishes like stir-fries, curries, and
noodle bowls.

What are some vegan Asian desserts to try?
Some vegan Asian desserts include mango sticky rice made with coconut milk,
red bean mochi, sesame seed balls (jian dui) made with glutinous rice flour,
and coconut tapioca pudding. These desserts are naturally vegan or easily
adapted.

Can I find gluten-free vegan Asian recipes?
Yes, many Asian recipes can be made gluten-free and vegan by using tamari or
coconut aminos instead of soy sauce, choosing rice or rice noodles, and
focusing on naturally gluten-free ingredients like vegetables, tofu, and
rice-based dishes.

Additional Resources
1. The Vegan Asian Kitchen: Fresh, Plant-Based Recipes from Across Asia
This cookbook offers a vibrant collection of vegan recipes inspired by the
diverse cuisines of Asia. From spicy Thai curries to comforting Japanese
noodle dishes, each recipe emphasizes fresh ingredients and authentic
flavors. The book also includes tips on plant-based substitutions to make
traditional dishes entirely vegan without sacrificing taste.

2. Plant-Powered Asia: Vegan Recipes for Every Occasion
Plant-Powered Asia explores the rich culinary heritage of Asian countries
through a vegan lens. With recipes ranging from quick weeknight meals to
festive celebrations, this book makes it easy to enjoy plant-based versions
of beloved dishes. It also highlights nutritional information and cooking
techniques to help home cooks master Asian flavors.

3. Vegan Wok Wonders: Asian Stir-Fry Recipes for Healthy Living
Focused on quick and healthy stir-fry recipes, Vegan Wok Wonders brings
together an array of colorful vegetables, tofu, and flavorful sauces. Perfect
for busy individuals, the book provides simple instructions alongside
nutritional insights. Readers will find recipes inspired by Chinese, Korean,
and Southeast Asian cuisines that can be prepared in under 30 minutes.

4. The Essential Vegan Asian Cookbook
This essential guide covers a broad spectrum of Asian vegan dishes, including
soups, appetizers, main courses, and desserts. It features traditional



recipes adapted with plant-based ingredients to maintain authenticity. The
book also includes helpful cooking tips, ingredient guides, and beautiful
photography to inspire readers.

5. Spice & Soul: Vegan Asian Comfort Food
Spice & Soul focuses on hearty, comforting vegan dishes from Asia that
satisfy the soul and palate. Recipes include fragrant curries, noodle bowls,
and savory dumplings, all crafted with plant-based ingredients. The book is
perfect for those seeking flavorful, cozy meals with a vegan twist.

6. Vegan Sushi and Beyond: Plant-Based Japanese Delights
Dedicated to the art of vegan Japanese cuisine, this book features sushi
rolls, bento box ideas, and traditional dishes made vegan. It offers detailed
instructions on preparing sushi rice, assembling rolls, and creating
delicious vegan fillings. This is an ideal resource for sushi lovers looking
to explore plant-based options.

7. From Tofu to Tempeh: Vegan Protein-Rich Asian Recipes
This cookbook highlights the use of plant proteins like tofu, tempeh, and
seitan in Asian cooking. It presents creative recipes that balance nutrition
and flavor, from spicy Szechuan tofu to Indonesian tempeh satay. Each recipe
includes tips on marinating and cooking techniques to maximize taste and
texture.

8. Vegan Asian Street Food: Bold Flavors and Easy Recipes
Capturing the excitement of Asian street markets, this book offers vegan
versions of popular street foods such as bao buns, spring rolls, and satay
skewers. The recipes emphasize bold spices and quick preparation, perfect for
casual meals or entertaining. Photographs and cultural notes enrich the
experience.

9. East Meets Vegan: Fusion Recipes Inspired by Asian Cuisine
East Meets Vegan introduces innovative fusion dishes that blend traditional
Asian flavors with other global cuisines. Recipes include vegan ramen
burgers, kimchi tacos, and coconut curry pizza. This creative cookbook
encourages experimentation and celebrates the versatility of plant-based
Asian cooking.
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dishes, this will become your new favorite cookbook! Jeeca Uy, of the hit Instagram account
@TheFoodieTakesFlight, transforms traditional Southeast and East Asian cuisine into spectacular
vegan renditions that are bursting with flavor. From iconic Thai dishes to piping-hot Japanese fare
and everything in between, Jeeca’s recipes will take your palate on a delicious food trip across Asia
that will keep you coming back for more. So, why order takeout when you can easily whip up a
vegan version that is not only healthier but can taste even better? Find your favorites and discover
new ones with recipes such as: Pad Thai Char Siu Tofu Vietnamese Mushroom Pho Singaporean
Chili Tofu Chinese Lettuce Wraps Yang Chow Fried Rice Japanese Yakisoba Spicy Dan Dan Noodles
Satay Tofu Sticks with Peanut Sauce Korean Bulgogi Mushrooms Along with vibrant photographs,
Jeeca has packed this book with tips and tricks to guide any cook, vegan or not, on how best to work
with tofu, how to fold dumplings, how to make vegan versions of essential sauces and so much more.
This cookbook will quickly become your go-to guide for simple yet delicious vegan Asian recipes.
This cookbook has 60 recipes and 60 full-page photographs. BONUS GIFT! Jeeca has created a free
digital Asian Pantry & Essentials Guide to go with the cookbook. Download it from her website at:
https://thefoodietakesflight.com/cookbooks/free-bonus-ebook/
  best vegan asian recipes: 33 VEGAN ASIAN RECIPES: THAILAND, SRI LANKA & CHINA
Monika Brown, Sally Jones, 2023-05-03 33 VEGAN ASIAN RECIPES: THAILAND, SRI LANKA &
CHINA Do you want to quickly prepare delicious and healthy food for the whole family, start the day
fit and healthy and do something good for the world at the same time? Then grab this handy recipe
book. Our recipes help you to conjure up great and healthy vegan dishes with little effort and all
without spending a lot of time. In this book you will find 33 vegan recipes. Some have always been
vegan, others have been veganized, so to speak. “A cookbook that fits into my everyday family life.
There's something for everyone's taste.” Lisa Roberts The recipes are simple and well explained and
taste good for the whole family. Sylvia Lee
  best vegan asian recipes: East Meets Vegan Sasha Gill, 2019-03-05 A vibrant tour of Asia in 90
vegan recipes When Sasha Gill went vegan, she wasn’t about to leave her family’s home-cooked
favorites behind. Pad thai without fish sauce? Curry without ghee? In East Meets Vegan, Sasha
proves that Asian cooking can be plant-based—as well as easy, affordable, and delicious! Here are:
Veganized favorites: Spring rolls, red bean pancakes, shiitake ramen, mango lassis
Can’t-believe-it’s-vegan twists: Tandoori cauliflower “wings,” pineapple fried rice, jackfruit biryani,
“butter chicken,” a sushi feast to feed a crowd Mix-and-match pairings: Combine leftovers for your
own take on Asian fusion. Bursting with more than 100 sumptuous photographs, this is your
passport to a culinary adventure—from the comfort of your kitchen.
  best vegan asian recipes: Best Vegetarian and Vegan Asian Recipes from Mama Li?s
Kitchen Sarah Spencer, 2015-10-08 Prepare delicious vegetarian and vegan meals inspired from
Mama Li's best recipes! From Mama Li's Kitchen to yours.The beauty of Chinese cuisine lies in its
simplicity. With a few ingredients rightfully chosen and flavorful spices, you can create the most
amazing fresh meals in no time. You don't need to be an exceptional cook or have an immense
pantry to enjoy your favorite vegetarian or vegan Asian dishes fresh from your own kitchen. It has
become a tradition in our family to cook like Mama Li. In this book, you will find a collection of her
best Asian vegetarian recipes from her restaurant. Mama Li showed me everything I know about
cooking Asian foods. One of the warmest memories I have from Mama Li was the patience she
showed toward me when she hired me to assist in her restaurant's kitchen. She would carefully
explain and show me how to choose the right ingredients at the market, handle the knife and chop
quickly the fresh produces, prepare the secret sauce with just the right amount of spices and
ingredients, stir-fry with the most amazing pan in my kitchen, the wok, how to use a bamboo
steamer and so much more. I learned so much for those two wonderful years working for Mama Li.
Since, then I have continued cooking like Mama Li showed me while adapting the recipes to my own
family's preferences.In this book, you will find everything you need to know about making at home
delicious Asian vegetarian and vegan dishes including:* Appetizing soups like the Sesame Bamboo
Soup.* Mouth-watering appetizers like the Spring Onion Pancakes or the Crispy Skin Tofu.* Divine



Entrees such as the Five Spice Tofu and Eggplant, the Ginger Lo Mein or the Emperor Vegetables
with Rice.* Memorable rice and noodle dishes like the Yang Chow Fried Rice or Chicken Lo Mein.*
Sweet desserts like the Sweet Bun with Red Bean Paste.So let's get cooking! Scroll back up and
order your copy today!
  best vegan asian recipes: The World's Best Asian Noodle Recipes Susan Sulich,
2013-10-15 Subtitle on cover: 125 great recipes from top chefs.
  best vegan asian recipes: Best Vegan Recipes Jamie Isabella Parker, 2014-02-13 Author and
vegan cooking teacher Jamie Parker set out on a mission to compile a cookbook with the best vegan
recipes ever tasted. She realized to get the best recipes, she must go straight to the source: the top
vegan-serving restaurants in North America. After years of research, traveling, cooking and tasting
she has created this book, Best Vegan Recipes. The book takes the reader on a tour across North
America showing off the continent’s top 38 vegan-serving restaurants and over 130 of their tastiest
recipes. Every recipe in Best Vegan Recipes is outstanding and this book can turn even a novice
cook into an exceptional vegan cook with the ability to make recipes that will impress anyone. If you
are already an excellent vegan chef it will give you a host of new recipes and introduce creative
ideas from top chefs across the continent. Whether you are a vegan or just want to eat more vegan
food you may as well spend your life as a skilled cook eating amazing meals!
  best vegan asian recipes: 100 Best Vegetarian Recipes Carol Gelles, 2013-02-28 Easy
Meatless Dishes for Everyday Meals This irresistible little book presents 100 essential vegetarian
recipes-easy, delicious, wonderfully adaptable dishes that you're guaranteed to love, from Green and
White Lasagna to Indonesian Vegetable Stew. Updating dishes from the author's classic,
award-winning 1,000 Vegetarian Recipes, it's a must-have kitchen companion, whether you enjoy
meatless meals occasionally or you are a devoted vegetarian.
  best vegan asian recipes: The Complete Idiot's Guide to Asian Cooking Annie Wong,
Jeffrey Yarbrough, 2002-10 Using Thai, Vietnamese, Korean, Japanese and Chinese dishes, spices,
rice, noodles and techniques, you too can create an Asian feast. This book includes techniques and
tools, tips for shopping in an Asian market and more than 150 salads, main dishes and desserts.
  best vegan asian recipes: Vegan Sam Kuma, 2019-07-31 Are you a Vegan who loves Asian
food? Or do you just want to eat healthy Asian food? Don't worry. We got you covered. Read below.
In Sam Kuma's latest book, he covers vegan recipes from one of the most popular global cuisines.
Almost every country has a bunch of Asian restaurants scattered across the major cities. But the
major problem with most of these restaurants is that they are unhealthy and use tons of processed
meat and animal fat oils. With this book, however, you can enjoy Asian food without giving up on
your Vegan lifestyle. Asian cuisine is very versatile and the vegan recipes will keep your taste buds
tingling. You can incorporate the flavor explosion of Chinese meals into your daily cooking by
following the simple and easy recipes that have been mentioned in this book. Going vegan was never
this fun. So, why don't you pick a recipe that you would like to try and get started! Here is a list of
what's included in this book: Asian Vegan Appetizers Asian Vegan Soups and Salads Asian Vegan
Breakfast Recipes Asian Vegan Noodles and Rice Recipes Asian Vegan Desserts Asian Vegan Stir
Frys
  best vegan asian recipes: 101 Asian Dishes You Need to Cook Before You Die Jet Tila,
2017-06-27 Celebrity chef, Asian cooking expert and TV personality Jet Tila has compiled the
best-of-the-best 101 Eastern recipes that every home cook needs to try before they die! The dishes
are authentic yet unique to Jet--drawn from his varied cooking experience, unique heritage and
travels. The dishes are also approachable--with simplified techniques, weeknight-friendly total cook
times and ingredients commonly found in most urban grocery stores today.
  best vegan asian recipes: A Simplified Guide to Healthy Living: Vegetarian and Vegan
Recipes and More Debra Peek-Haynes, 2018-05-31 You are holding one of the powerful tools
necessary for you to experience a relatively DISEASE-FREE LIFE! Pertinent information and
resources you are required to know and implement relative to the enlightened, preventative care for
the human body is shared and discussed in simple terms. This is a thorough, easy-to-read health care



instructional directory & cookbook. You are enlightened with the basic knowledge of how to stock
your kitchen, grocery shop intelligently, purchase food in season, and select seasonings that create a
scrumptious meal, all to totally support the balance and maintenance of a HEALTHY body.
Instructions from how to feed a precious baby to resolving discomfort in a suffering body, is in your
hands. This is a 21st century cookbook. It looks great, the directives are medically sound, the recipes
are tantalizing, and the meals will assist the body to look good and keep you feeling divine at all
times. A cookbook for the modern world adventurer, a wise physician would recommend to all of
their patients. This cookbook and health instruction directory is clearly written for the Soul, Mind
and Body, offering the tongue a wonderful adventure in the culinary realm of natural food cooking
and culinary science.
  best vegan asian recipes: Farm to Table Asian Secrets Patricia Tanumihardja, 2017-03-28
ING_08 Review quote
  best vegan asian recipes: The 30-Minute Vegan's Taste of the East Mark Reinfeld, Jennifer
Murray, 2010-07-06 Irresistible dishes from all over Asia-- from India, Thailand, and China to
Indonesia, Nepal, and Japan-- virtually all doable in 30 minutes or less--Page 4 of cover.
  best vegan asian recipes: Vegan Vietnamese Helen Le, 2023-09-19 Learn how to make 70
classic dishes from every region of Vietnam—vegan-style—from Helen Le, the creator of the most
popular Vietnamese cooking channel on YouTube, Helen's Recipes! Whether you’re vegan,
plant-based, vegetarian, or just looking to eat less meat, Vegan Vietnamese is for you. Let Helen Le
guide you through seventy satisfying, traditional recipes for tasty plant-based versions of popular
Vietnamese condiments, salads, rolls, soups, noodles, rice dishes, dumplings, desserts, and more,
including: Pho Bánh Mì Crispy Spring Rolls Rice Pyramid Dumplings Spicy Tofu Thick Noodle Soup
Broken Rice Plate Three-Color Sticky Rice Banana Cake with Raisins Roasted Garlic Chili Peanuts
Vegan Fish Sauce Complete with easy-to-follow instructions, stunning photos, and information for
stocking your Vietnamese pantry, Vegan Vietnamese will have you enjoying this exciting cuisine
right in your own home.
  best vegan asian recipes: History of Vegetarianism and Veganism Worldwide (1970-2022)
William Shurtleff; Akiko Aoyagi, 2022-03-10 The world's most comprehensive, well documented, and
well illustrated book on this subject. With extensive subject and geographic index. 48 photographs
and illustrations - mostly color. Free of charge in digital PDF format.
  best vegan asian recipes: Tony Tan's Asian Cooking Class Tony Tan, 2024-10-22
Internationally regarded chef, teacher and mentor Tony Tan's joyful recipes and gentle lessons in
the essential ingredients, techniques and dishes of China, Malaysia, Singapore, Thailand, Vietnam
and beyond. 'You'll always leave Tony's classroom full – both of dim sum and a new perspective on
Asian cooking. In this book, he's sharing his lifetime of expertise and experience with the world. Let
Tony be your teacher.' Yotam Ottolenghi 'Tony Tan is an Australian National Treasure.' Helen Goh
'An irresistible journey ... where global spices and stories collide in some of the world's most
scintillating flavours.' Fuchsia Dunlop 'Tony Tan isn't an authority on Asian food in Australia – he's
the authority on Asian food in Australia.' Pat Nourse Tony Tan has been cooking, eating, teaching
and writing about the foods of Asia for more than four decades. In Tony Tan's Asian Cooking Class,
he shares for the first time more than 150 of his most cooked, beloved and personal recipes from his
vast collection. A book for beginners and connoisseurs alike, Tan teaches his contemporary,
sometimes adventurous approach to the most important inspirational and evergreen dishes from
Malaysia, China, Vietnam, Japan, Singapore, Indonesia, Thailand and beyond. From wok sensations
to more elaborate dishes, street foods and original creations, Tan's warmth, erudition and rigour set
his food apart. He moves seamlessly between traditionally distinct cuisines, contextualising them for
the home cook. This stunning hardback, which features patterned sprayed edges and elegant, stylish
photography, is enhanced with insight on subjects from the wonder of the wok, to the art of cooking
with duck and the essential pantry, this book is a joyful celebration of modern Asian cooking. 'Just
when you think you know something about the food of the world, along comes Tony Tan to school
you on the subtleties of adding pandan to rice, the ingenuity of Peranakan Nyonya cooks, mastering



the complexity of a superior stock, and the joy of properly pinching a potsticker dumpling. This book
welcomes you into Tony's spiritual home, where you can rest and be thankful for what he is about to
serve, because each dish represents a lifetime of knowledge. The recipe for his mother's see yauh sai
chan roast chicken is worth the price of admission alone.' Shane Mitchell, Saveur editor at large
  best vegan asian recipes: How to Cook Everything Vegetarian Mark Bittman, 2017 A
definitive, one-stop vegetarian cookbook showcases more than two thousand different recipes and
variations for simple meatless meals, including salads, soups, eggs and dairy, vegetables and fruit,
pasta, grains, legumes, tofu and other meat substitutes.
  best vegan asian recipes: A Beautiful Bowl of Soup Paulette Mitchell, 2021-11-17 Highlights
some of the most popular international recipes for vegetarian soup . . . makes a convincing argument
for soup as the star course of any meal. — Publishers Weekly No, there is no chicken stock in this
soup. What you'll find here is page after glorious page of the loveliest, most delicious soups and
stews—each and every one entirely vegetarian. Brimming with international flavors, Paulette
Mitchell's easy-to-follow recipes are paired with unique accompaniments, garnishes, and toppings
that add tremendous visual appeal. Witness hearty Pumpkin Stew baked and served in a pumpkin
shell; classic onion soup updated with crunchy goat cheese toasts; and Spicy Sweet Potato Ancho
Bisque swirled with bright Roasted Red Pepper Cream. From Mediterranean Saffron Stew to Greek
Spinach and Orzo Soup, these colorful dishes are simple enough for every day, yet sophisticated
enough for elegant dinner parties. Instructions for making tasty vegetable stock from scratch, a
selection of delicious vegan soups, and a helpful tips section make this gorgeous cookbook an
important addition to any kitchen where good food and good health are on the menu. Any comment
on how this book suits the season would only be redundant. The latest cold wind is reminder enough,
as you can just about hear it whisper: ssssssooooooup. — The Baltimore Sun The recipes in this
cookbook span the culinary globe, with flavor profiles drawn from Mexico, Morocco, Mumbai, and
Minnesota. For vegetarians, vegans, and omnivores, A Beautiful Bowl of Soup presents new ideas
you're sure to enjoy. — Soup Chick®
  best vegan asian recipes: Healthy Indian Vegetarian Cooking Shubhra Ramineni, 2013-06-25
ING_08 Review quote
  best vegan asian recipes: The Accidental Vegan Devra Gartenstein, 2011-12-07 Vegetarian
and ethnic dishes have made their way into mainstream American kitchens. From Thai noodles to
Greek tahini sauce, these recipes are easy to create and require little prep time. Gartenstein offers
ideas about low-fat cooking, how to shop for exotic ingredients, and healthy ingredient substitutions.
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