Chinese Hot Pot

INGREDIENTS:

1 - 1 1/2 pounds “beef stew” meat or chicken breast, cut in ½” strips and browned/seared
6 cups beef or chicken broth
2 tablespoons white wine (Sake)
2 tablespoons soy sauce

1 green onion. Sliced thinly
2 – 4 slices ginger

Pinch white Pepper, black pepper, salt
1/8 tsp. hot sauce

2 tsp. ground red pepper

10 – 12 dried red chilis

PREPARATION:

Prepare the side dishes (see suggested list below), washing and draining the vegetables. If using in the fondue, cut into bite-sized pieces. Lay the meat and side dishes on separate platters on the table. Place the dipping sauces on the table in small individual bowls.

Make sure each guest has chop sticks, a fondue fork and a small bowl or plate for placing the cooked food.

Fill the fondue pot a little short of the top rim with broth and bring almost to a boil. Turn down to a simmer and add the white wine, soy sauce, green onion, chilis, hot sauce, red & black  pepper, salt and ginger. Transfer the fondue pot to the sterno burner, and keep it simmering throughout the meal. 

Suggested Side Dishes (to be enjoyed as is or cooked in the broth if desired):

broccoli florettes 
fresh mushrooms (wash & chop)
bok choy chunks

bean thread noodles (cook them in the broth at the end of the meal)

sliced bell pepper
green onions (chopped in half)

*I like to pre-cook the vegetables for about 30 seconds to a minute in the microwave before setting them out on the table.

Suggested Dips:

Soy sauce, sweet & sour sauce, Chinese hot mustard, Chili Oil, and/or . . .

Soy with Ginger Dressing: 

INGREDIENTS:

1/4 cup light soy sauce

2 teaspoons minced ginger

a pinch of white pepper

sesame oil to taste 

Combine all the ingredients. 

Peanut Sauce:

INGREDIENTS:

1/4 cup beef or chicken broth

1/2 cup peanut butter

3 garlic cloves, minced

2 tablespoons cilantro leaves, chopped (optional)
2 mint leaves, chopped (or just a wee dash of mint extract/oil)
1 tablespoon plus 2 teaspoons sugar

2 tablespoons soy sauce

3/4 teaspoon ground red chili powder, or to taste

Warm the broth in a small saucepan and keep warm on low heat.

Process the peanut butter, garlic cloves, cilantro, mint and sugar in a food processor. Slowly add the warmed chicken broth and process again. Remove from the blender and stir in the soy sauce, and the chili powder to taste. Serve peanut sauce with satay and salads, or as an appetizer dip.

