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卖点：

· 全美知名餐厅：南京小馆是旧金山旅游必打卡目的地清单上的常客，已经被旧金山是认证为重要文化设施，门前时常大排长龙。

· 祖传秘方：食谱来源于家族传承，已经流传多代——从凯西·方（Kathy Fang）的祖父到父母再到她。这是令南京小馆的食客们回味无穷的食谱。

· 餐馆背后的故事：南京小馆的食谱首次公开出版，并为了满足家庭烹饪的需要做出改动。书中还讲述了食谱和餐馆背后不为人知的故事。


内容简介：

[bookmark: _GoBack]来自一个备受赞誉的旧金山美食地标，一本精彩绝伦的烹饪书，它纪念了一个家族的传承，展现了在美国博采众长，融会贯通的中国烹饪。

这本佳作中包含超过100种食谱，包含了从粤菜到上海菜，方家三代烹饪的代表性菜品。读者将学习如何用中国的烹饪方式煎、蒸、炒，采购和备菜。

有了适用于任何类型家庭厨房的简便食谱，任何人都可以随时随地制作这些菜肴。

自1988年开业以来，南京小馆一直是无数游客、蜜月旅行者、名人和旧金山人的热门目的地，食客们排队品尝南京小馆传奇般的上海菜和美式中餐菜肴。

这本书是他们的食谱首次付印，并被修改为适合家庭烹饪。但他们背后的故事，很少有人听说过——方的聪明才智和他早期在厨房中的大冒险，他如何将他最喜欢的上海菜调整并引进美国，以及凯西与全身心投入餐厅经营的父母一起，在中国烹饪传统熏陶下长大的经历。这些故事将抓住读者的心。


作者简介：

[image: Visit Kathy Fang RD Store on Amazon]凯西·方（Kathy Fang）是南京小馆创始人彼得·方（Peter Fang）和莉莉·方（Lily Fang）的女儿。方于1988年开设了南京小馆。时至今日，它已成为旧金山的一家著名餐厅，并于2020年获得了传统企业称号。凯西从小在参观中长大，随后前往蓝带烹饪学校学习，后来和父亲一起开办了方厨餐厅，这家餐厅结合了中国传统烹饪技法和凯西在世界各地旅行时品尝的全球美食。凯西也是两届《大厨》（Chopped）节目冠军，她和彼得参与了美食网络（Food Network）的节目《厨师王朝：方之家》。


媒体评价：

“南京小馆不仅仅是一家餐馆，它还是旧金山的标志，有着经典、正宗的中国风味和深厚的家庭传承。在这本食谱中，彼得·方和凯西·方分享了激励我的故事，将他们难忘的父女之旅与一系列珍贵的食谱融合。能在家里烹饪这些著名的中国经典菜肴，我真实兴奋极了！”
——米歇尔·谭（Michelle Tam），《纽约时报》畅销食谱作者，Nom Nom Paleo品牌创始人

“在美国，很少有家族餐厅能与方家的餐馆相提并论。从上海出发，到他们深爱的南京小馆，彼得、莉莉和凯西·方将他们的心倾注在旧金山最美味、最创新的中国美食中。在一周中的任何一天下午5点开车经过这家餐厅，你都会看到拐角处排着长队。这种盛况已经持续了超过35年，由此可以一窥食客们有多喜欢和欣赏方家的烹饪。我很自豪能与他们一同居住在这座城市，在未来的几年里，这部大作将会是我的烹饪指南。” 
——泰勒·弗洛伦斯（Tyler Florence），厨师，电视主持人，著有《美式烧烤》（American Grill）

“凯西是一股力量——一位开拓者、企业家，也是旧金山唐人街的非官方公主。伴随她的是一种美式中餐教育，从隐蔽的市场摊位到她传奇家族餐厅的厨房，在那里，她和父亲毫不费力地制作出扎根传统又充满创新的菜肴。对于任何一个伟大的厨师来说，这一切都始于高汤，当一罐由方家烹饪出来的，金黄色、芳香的高汤来到我家门口时，我便知道，我值得向他们学习的人。这本书是一封情书——给历史、给家庭、给文化中不断演变的味道——也是送给任何相信食物不仅仅是一顿饭的人的礼物；食物是故事。” 
——扎克·波森（Zac Posen），时装设计师
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FORTY-DEEP
WONTON BOWL
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SHANG HAI ZHD ROU GING.
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Serves2tod

PETER: One of my favorite pastimes with my younger brother, Jason (Xido Di
was to wrap small Shanghal wontons for lunch. It would be hot as hell, and
we would sit on wooden stools in the kitchen wearing sleeveless undershirts
and track shorts, wrapping packets of pork, lard, and bok choy. Our mouths
would water as we worked, eager to eat them as fast as possible. We would
often inhale forty wontons each! To give you an idea of how many wontons
thisis, a normal porcelain bowl that serves soup for a family does notft that
‘many wontons. We had to use metal bowls that were used to wash vegeta-
bles and dishes to serve our wontons in. We would sweat completely through
our shirts while eating them. But boy was it worth it

KATHY: Chinese people ike even numbers and find them to be auspicious. In
our houschold, we always serve food in even-numbered quantities, no mat-
ter how small or large the serving. This recipe makes about forty wontons,
which is enough for four people with lighter appetites, or two with larger
appetites. When my dad and uncle used to make this, they doubled the rec-
ipe and made forty for each of them.

continued
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NANKING'S ONION  KATHY: Nanking's onion cakes with peanut sauce have been one of our most

CAKES WITH popular vegetarian appetizers for thirty years and counting. Onion cakes,
called scallion pancakes at many Chinese restaurants, are flaky pancakes
PEANUT SAUCE made with flour, water,oi, and scallions. The texture, size, and flavor vary

depending on what region of China you are from: Northern-style pancakes
] are thinner and chewier, oftentimes used as a vessel to wrap around pro-
-ONG YOU BING PEI HUR teins and vegetables, almost like a flour tortilla flecked with scallions. Down
SHENG Ik south, the pancakes get thicker, crispier, and more flavorful, meant to be
enjoyed on their own. Being Shanghainese, we like to eat onion cakes on
their own, dipped in hot sauce (or our customers’ favorite peanut sauce)
and,ideally, paired with hot sweet soy milk. This at-home version s inspired
by the famous version from Nanking, except it uses a quick, freezer-aisle
hack that lets you whip it up n less than ten minutes.

NOTE: Lookfor frosen pffparoa narketsspcializing i o Sovth Asias
ngedicnts. Horweve,many Chincsemarkets ond even some Western markessll e, Or you
can by them o s fvorite et for Asion ingredicns, Weeel (aveeccom). Most b
comeseparated by lyersof was paper.prfer o leave the e paper o el T orking, s
e dongi ca be it sicksan his ks i i to work il

Preheat the oven to 375°F (190°C). Line a sheet pan with parchment paper. 2 plces rzen put pratha (s
Remove the paratha from the freezer and set aside to thaw sightly (figure about ~ Net)withwaxpapersilon
510 10 minutes) while you work on the scalions. 2blespoons eutal il

1 cups (852)chapped scalions

Heata medium nonstic sl v medium het,Add 1 tblsgoon of e
neutal o, the addthe scallons, musard stem, sesame o, s, sugrard 2P nistreened
white pepper. Cook until the scallins soften and no longer have a raw bite, poge 285) i

S00ut2 mintes, Tanserto 3 small bowl an et i, R v

Heat a large nonstick skillet over medium heat and add the remaining. Hiteaspoensat
1tablespoon neutral o Heteaspoensigar

While the panis heating, assemble the onion cake. Remove one piece of wax Haioo uond e pepoer

paper from a paratha and spread the scallion mixture evenly over the exposed Vot P o S
ough,leaving a Ye-inch (12 mm) border around the edge (eventually,this is IFas 2N fosaem

where you'll sealthe onion cake). Remove one side of wax paper from the other  Simbsloek,toserve

piece of paratha. Place the exposed sice of the second piece of dough over the

side with the scallin mixture on the other piece of dough—you're essentially

sandwiching the onion mixture between two layers of paratha. Use your fingers.

to press down on the ¥-inch (12 mm) ede to tightiy seal. (f you have trouble

Sealing it you may just need to let the daugh thaw out a bit more.)

Remove the remaining two layers of wax paper, then transfer the onion cake
tothe pan and fry unti Iightly goléen brown, about 1 minute. Fip the cake and
ook until the other side s golden, about 1 minute more. Transfer the cake to
the prepared sheet pan and pop it into oven. Bake for 8 minutes, or until t's
evenly goiden brown on both sides and warmed through. Cut into 4 equal sices
and serve with peanut sauce and sambal oelek.
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