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To Katia, our miracle daughter who has brought us so much joy in life. One day when your palate expands beyond PB&J and buttered noodles, perhaps you’ll enjoy some of these sauces and recipes.
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Dip In

The concept for this cookbook – a collection of modern sauces with recipe pairing – was one that appealed to me for several reasons. First and foremost was the breadth of the canvas, so to speak. Sauces run the culinary gamut, spanning a multitude of cuisines, ingredients and uses. From marinades, dressings and dips to gravies, salsas and curries, they can and do appear with every course, from hors d’oeuvres through to dessert. Sweet or savoury, hot or cold, mild or spicy, smooth or chunky, sauces encompass an endless variety of components, flavour profiles, colours, aromas and textures.

Second, what better soapbox than a book of sauces to preach the merits of the international flavours and ingredients I love, while indulging my fascination with street foods from around the world? Plus it would allow me to draw on my culinary perspective as a born-and-bred Los Angelino and the wonderful Asian and Mexican influences prevalent throughout the city.

While I love French sauces, this book intentionally moves away from the heavy classic roux- and fond-based (see here) sauces in favour of the light, the modern, the fresh. Think miso, pistachio, avocado and grapefruit. I have even developed my own ‘mother sauces’ – updated alternatives to the French classics (béchamel, velouté, espagnole, tomato and hollandaise). They’re so called because each can form the base of countless variations and are designed as springboards – to act as ‘sauces of inspiration’ you might say). I’ve provided three to four spin-offs for each mother, but I hope you’ll experiment and create your own variants.

You’ll also find evidence within these pages of the decade I lived in New York City enjoying the unbelievable mixture of cuisines hidden throughout the five boroughs. Not that I had to go far for great food; my little Brooklyn neighbourhood had a wealth of really outstanding takeaway options ranging from Indian, Mexican and Thai to sushi, Middle Eastern and more. Many of these recipes were inspired by the desire to recreate the signature sauces that came with these meals and to ‘decode’ and reveal the secret and mysterious ingredients behind them.

Woe to the cook whose sauces had no sting
Or who was unprepared in anything!
– Geoffrey Chaucer, The Canterbury Tales

Here’s another secret: some sauces are hidden in plain sight. Even something as simple as seasoned olive oil can be a sauce of sorts. As you’ll find, this book allows for a broad definition of what a sauce is, or can be.

I was drawn also to the idea of coming up with a featured recipe to pair with each sauce. As a chef instructor and recipe developer, I’m constantly thinking about mixing and matching flavours. However, these pairings presented a special challenge, since the purpose of any given sauce varies, depending on what it accompanies. Its role may be to enhance and intensify, to harmonize, or to provide a counterpoint to a specific dish. In some cases the sauce itself may be the star. Coming up with pairings that ‘worked’ with each of the 65 sauces forced me to stretch my culinary muscles to their limits, requiring me to constantly refine and revise, and to draw on everything I’ve learned in my years of problem-solving in the kitchen.

Last but not least, as a busy working mum, I’m hyper-conscious of time and budgetary constraints, and well aware of the need to make meals family friendly. While many of these recipes feature a range of ingredients, I’ve kept them as accessible and quick to prepare as possible and suggested substitutes for ingredients that might be tricky to track down, or challenging for cautious palates. Many of them were tested by my neighbours and based on their feedback I made adjustments to simplify or ‘kid-ify’ as needed. Storage information is provided for each sauce when appropriate, along with an ‘Extra Credit’ section with suggestions for alternative uses and repurposing.

To me the social aspect of eating and cooking is key. Delicious food transcends borders and language, and the sense of wellbeing it creates brings people together – families, friends, neighbours and strangers alike. I hope this book will inspire you to try some new flavours and ingredients, to play around and experiment with your own sauces, and to share them with the people in your life. And it never hurts to bring along a loaf of crusty bread for dipping.
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