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Aslan ncoC es frcm
cel lcphane tc uCon are a

versal e canvas fcr the many f avors
anC tertures cf Asian ngreC ents
anC wlne frcrn around the wcr C

B Y  G R E T C H E N  R O B E R T S

ice n.lr be the cnrlnllrhate staple il Asi:n foocl culture, but nooclles-
nrade {nrnr srrclr dilerse ingredients iu uheat l lour ancl nrung bean
stiuch-urc just u bc'lovccl. Think p.rd Thai, Chinese rulierr (a staple of
prxrr college shulents) an<l Korcan pJur. Street veldols all ovcr Asil uncl in
Chintto\rrs in :rirjol U.S. cities scll ioodlcs fronr cats, senirrg rrp lrrt.
ste:rllillg sllilcks lru(le to oxler'. Lr Asial culhuc-.looclles are consiclc'rccl

ru rpick snack, but hele in thc \\iest, lrc cirt thcn iu ,r mell. 
' 
su s Cloinne Trarrg. an Asilur

cuisile eyelt antl author ol Noor//co- lor:r r1 Dny (Chlonicle llooks. 2009). Phrs. says Pntd-

cia Tirrrurrrilrirnlja. atrthor of T/rc As/nrr Crandnnthcrs Cookh xrft (SruqlLratch llooks, 200!)).

noodles rue esseutidlv d one-pot ne2 . \\ihenrrrrirc rnahnga rice-birsccl clish, roti have the

fice, tLe n reat and a couple ol sides. But \\ith Doodlc.s, \ ou bave ole big clish, rvhich rr:rkes

it elsy to feerl n crol,cl. 
'

Foocl historians arent stue u'her-e nooclles trulv odginatecl-Fal East, Itall or Pelsia

though tlreories ahrrrncl. Itali rn prstirs seem rrxrre rlirere tlul Asial noodles, sincc thev

come in specific shrges desigretl lbr specilic clishes (like wide. ilat lasagna lotxlles fbr

hear'1' cirssexrles or Jiu ge shells lirr shrlling with nreat sauce), but Asial nooclles ale preth
r  r r r  r , l  '  i r r t c l t l r r r r r 8c ,L i r l , ' i r r , l i J r , s .  .  r r .  T r ' , r r r g .
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That's good news if you've ever
stepped into an Asian grocery store
only to bebold the giant aisle of noo-
dles stuffed rvith seenringly hundreds
ofcolols and hpes, nll unrecognizable,
and labeled in another language.

Not to wonr', sa)'s TRng. She breaks
Asian noodles into five basic t)?es:
wheat, egg, buckrvheat, rice and cello-
phane, rvhich is l lo\v most stores
trrg.rnize tlreiI sele(i ion ratlrer than b1'
countn ofofigiD.

\\ ' lr i le ricc lr,rs orre lr:tsic cooking
rrethod-steanring-noodles are pre-
pared a virrietv of u'avs. Sone noodles
are softened in hot rvater before stir-
frying. Other recipes cnll lbr boiling,
or shaping noodles into a nest and fry-
ing. Some rroodles are so tlr irr tJrel
cook alnrost insiantJ; when added to
l ro t  b ro t l r .  One o fTrangs  favor i f .
cooking methods is braising rice noodles in ir Chinese clay pot with
chicken stock, sl'riitake mushrooms, garlic, ginger and shallots.

The recipes here, excerpted frorn Trangi and Tanurnihaldja's cook-
books, are a good introduction to three Asian noodle dishes from Japan,
the Philippines and Vietnam. Chopsticks ale nice, but optional-a fork
and spoon is perfectly acceptable, says Trang. So is absconding with the
usual Westem table manners: Slurping is r1e ngrrzur in many Asian cul-
tures, since noodles are served hot and air intake helps cool your mouth.

No perfect  pair ings
Standrucl u'ine-pairing wisdom for Asian cuisine is simple: choose an off-
drw Riesling or Gerviirhaminer to complernent the sweetness and offset
dre spiciness. But Jeannie Cho ke MW, founder of nrianpaktte.corn and
the first Asian to be aq'arded the Master of \Vine title says a ne\\' parr-
digm is in order, one that takes the context ofAsiaD flavors into account,
keeping in mind that wine isn't historically enhvined with the develop-
ment of Asian cuisine.

Versatility is the most irnpoftturt charactedstic of a wine that comple-
rnents the Asian table, says Lee. "The wine needs to be able to stand up
to a wide range of spices. condinents iurd flavors, ' she explains. High-
acid wines like Champagre, Sauvignon Blnnc nnd northem Ifalian reds
are refreshing ancl balalicecl.

Lee also likes $'ine that! compatible with dre intrinsic umarni chancter
ofAsian cuisine (srrch rrs aged Bordeaur or Burgundv), u'ine that is quiet
and subtle rather than intense (avoid hear,y Shirnz, Arnarone and
Chiteauneuf-chPnpe), and that is high quality to rninor dre fresh ingre-
dients in Asiirrr dishes.

Nooclles ruen't higl y flavoI{ul, but function rather as n tabula rasa,
$'aiting to be brought to life rvidr the mlriad flavors of AsiaD cuisine.
Lee slrgqests pairing wine with condiments, seiuouings and spices, whiclr
give the clish its ultimate character, rathe| thtur with the rneat or uoodles.
That rneans Riesling and Gewiiztraminer are delinitely in the running,

but you can branch out with a delicate
P ino t  \o i r .  aged Baro lo  an t l  even
Griiner Veltliner. And remefrber, r,ou
can slurp the noodles, but please don't
slurp the rvine.

Soba  w i th  Gr i l l ed
Asoaraqus  and  Sea
Sci l lopi  wi th Sweet
M iso  Sauce
white miso, uhich ls called shiro-miso
il1 Japanese, can be found in lrcalth

food sfores. Smooth roll(r llntt groiutJ
Dtiso is prelerabl. l tr t lr i '  rccipr
Recipe from Noodles Eren D:u 1.rq
Corinne Trang (Chrcniclc. 2009 t.

3 tabbspoons sugar
h arp sakd
3 tablespoons ,:iirtn

( stceet I apanese cooking uine)
2 tablespoons rice Dinegar
% cLtp ulxite Driso
I tablespoon finely grntcd ginger
4 tablespoons Degetable oiL, cliDiclecl
l0 ounces tlried soba noodles
36 nediton asparagus speora, coa6e ooocltl ends remoaed
18 sea scallops
Kxher salt and fresltly ground bkrck pepper
12 aalnut halxes,liglrtly toasted (see note) and coarsellJ clopped

In a bowl, whisk together the sugar, sak6, mirin and rice vinegar until
the sugar is completely dissolved. Add the white miso, ginger and 1
tablespoon ofthe oil and rvhisk until well conbined. Set tle miso glaze
aside.

Bring a large pot ofwater to a boil over high heat and cook the noo-
dles until tender yet ffrln, about 3 minutes. Drain, shock by running
under cold water, and drain again.

Heat a well-oiled grill pan over mediunr lreat. Brush $e asparagus and
scallops with :rll or nost ofthe remaining 3 hrblespoons ofoil and season
with salt and pepper Crill the asparagus first uDtil just tender,3 to 5
minutes, rolling them about to heat them evenlv all nround. Divide and
top each noodle seruing with asparagus. Grill the scallops in the same
pan until cooked through and crisp on each side, about 2 minutes per
side. Divide the scallops among the servings ofnoodles. and spoon some
rniso glaze ovel each. Sen,e gamished with toasted *'alnuts. Serues 6

NoJer To toast the rvalnuts, put them in a dry shllet orer rnediumJow
heat for about 3 r'ninutes, shaking the pan so as not to bum the pieces.
Rernove frorl the pan and cool sligbtly before chopping.

Wine recommendation.' This dish calls for an Alsati:rn \\'bite that
can reflect the tangr miso gliue. Lee recomrnends a young dnr Riesling
from Trimbach or a dry Pinot Gris, An off-d5'wine would add too rnuch
s$€etness to this tingl, umnmi-laden dish.
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Rice noodles,  made f rom
r ice f lour  and water ,  are
popu la  r  across Asia n
c u  s r n e s .  F r o m  t h i c k  p a d  T h a i
noodles to th in r  ce ' , ,ernt i
c e l l i ,  r i c e  n o o d  e s  a r e  w h a t
Trang ca s the " ! ,^ , . ,o f  khorse"
o f  A s i a n  c u  s r n  e .

B

f'

W h e a t  n o o d l e s  i n c  u d e  t h e  w h i t e
J a p a n e s e  n o o d l e s  L r c l o n  a n d  s o n t e n .  T h e y
o r i g i n a t e d  n  t h e  n o r t h e r n ,  w h e a t  b a s e d
a g n c u  t l t r a  a r e . : s  o f  C h i n a .

Buckwheat  noodles
a r e  h e a  r t y ,  f i l l i n g  a n d
nutr i t ious.  J  a pa nese
soba and Korean
n a e n g m y e o n  a r e  m a d e
from buckwheat .

F',.:i.,

Chinese egg noodles
a r e  s i m p l y  w h e a t
n o o d  i e s  m a d e  w i t h
eg gs,  wh ich g ive them

'  a ye i low color .  They
c a n  b e  t h i n  o r  t h i c k ,
cu r ly  or  s . t ra ig l . t t .
R a m e n  i s  a  w e l l - k n o w n
e x a m p l e .  S o m e  d r i e d
" e g g  "  n o o d l e s  o n l y
conta in  ye l low food
co lo  r ing,  so check the
la bel  for  deta i ls .

tlF '

Cel lophane
noodles,  made
from m ung bea n
sta rch or  sweet
P U L d L v  ) L d r  L r r ,  d t r l

a  s o  c a  l l e d  g l a s s
n ood es s ince they
b e c o m e  t r a n s p a r
ent \'vh e n coo ked.
T h e i r  t e x t u r e  i s
chewy but  they ' re
a lmost  f lavor  ess,
so th ey are an
i d e a  I  b a s e  f o r
f lavor fu l  sauces
and sou ps.m.



F i l i p i no  F r i ed  Nood les
(Pancit)
Pancit is pnlnhly one of tlrc nnst uell-
kno/,l Fil4)it., dishcr Tllis De6i(Jn uses
both rice Dennicelli antl Chinese wheat
noodles,but you un nnke the dislt uith
eitlrcr type of nootlle, orfat egg nootlles
aruI cellolthtLne noodlcs. Recipe front
The Asian Grandmothers Cooklnok by
PaIrici( Tonunihardja ( Sasquatch
Ilooks.2009).

I r,nctt tlrictl ricc aermicelli
8 orurtt,s clrit:tl ClLinese ulrcat
noorllcr (pirncit ca,nton)
2 toblc\)ootls Degetable oil, phl;

ntort as trttlctl
1 tnnll ycllot ottion, frtehl

clnppul
3 cloxe:; gur'lit:, nittcctl
1 putntl skinless ltnelass chicken breasts or tligfu, cut

into bitc-si:ed pieccs
% cup citnts soy s uce
% cup regukrr:;oy sauce
1 smoll lrcad cabbage, slredtletl
2 kLrge carrots, peelecl antl slretklctl
2 stalks celenl, trinnletl antl. chopperl
Green onions, clwpltecl, for gamisl t

In a heatproof bowl, soak the rice vermicelli il warrn water for l0 to
15 minutes until soft rud pliable. Cut into 4-inch lengths, clrain nnd set
aside. Cook the wheat noodles in a Iarge pot of boiling water according
to package directions, rrltil al dente. Tip into a colander ovet the sink
and rinse untler cold ruDring water. Set aside.

Preheat a large rvok or skillet over mediurn-high heat for 1 minute.
Swirl in the oil antl heat until it becones mnny and starts to shinmer
Throw in the olion rrrd gulic irnd cook until onion is soft and translu-
cent, 2 to 3 minrrtes. Add the chicken irnd stir and cook until no krnger
pink, 2 to:l minutes. Add the citms and regulm'soy sauce and toss to
coat. Toss in the cabbage, carrots iud celery and stir and cook until the
cabbage \\'ilts, 2 to 3 minutes.

Throw in the vennicelli iurd roodles and stir eveq,thing swiftly arormd
the wok until well-rnixed and heated through, 4 to 5 minutes. Ilite into
a rice noodle to see il i t ' .s tender Adjust seasonings if necessary.
If tbe noodles are a little dry add water or chicken stock a fe.w table-
spoons at a tirne. If the nooclles start to stick to the wok, add more
oil. Transfei to a sen'ing platter, scatter with green onions, :rnd serr,'e.
Sen:es 6-3.

Wine recommendationr.' A young, slightly chilled New World Pinot
Noir lvill stnncl up to but not overpower the intense flavors, says
Lee. Fronr Califomia, dre 2008 Brerver-Clifton Santa Rita Hills Pinot
Noil t,otld work well. From Nerv Zealand, the 2008 Martinborough Vine-
yard is a fen nine, restrained style with vibrant red-berry chtui,rctefistics.

Rice  Nood le  Soup
wi th  Beef  and Herbs
(Pho )
'f/.rs is the natiotlol dith of Vietuatn.
O rigiwtingfnnt tht'ttonlrcnt city of
Hcnoi, pho bo. o.i it it ailed in Yiet-
nanase, is o riu: turttllc and beefsoup
uitlt a .fragrunt. xccet beef broth. If
tlrc broth it nntlc aluad of tine. tlrc
soqt nrluircs little efoft. Re.cipe ftntt
Nooc l les  Every  Dry  bq  Cor iun t '
'lit ng (Cltronicle Books,2U)9).

B to 12 ounces dried ntrntLc flat
rice sticks, soaked in rdtcr
01til pliable

2l tyurrtt Viehtancsc fuef stock
(stock shttmeretl oitlt cloaes,
star onise, ond citnnmon
sticks)

1 vnnll qellorc onion, tllnly sliced
Fish stuce or salt
2 cttps nwtgbean sprouts
1 to 1% pountls eqe of round staok, pt t-tk ly fnt;en, antl sliced

peper-tllin agoinst thc grair
3 lhnes, quattered
t hunch fresh Thai batil or oikntnt (lcaxcs only)
Fried slmlhts, for gamislt
H oisin sauc e, fo r set-ait t g
Chil.i-gLflic sauce, for sen;ittg

Bring n large pot ofwater to :r boil orer high heat trnd ccxrk the noo-
dles until tender yet firrn, about l0 secortds. Drain :rntl divide among
large soup bowls.

Meanwhile, in another large pot, bing the
stock to a gentle boil over rnediurn heirt. About
5 minutes bef<rre seruing, aclcl the onion. and
ndjust the seasoning with ffsh s:ruce ol snlt, if
lecessary. Right befbre serwing, r'aise the hclt
to high and bring the broth to a full boil.

Aclcl sorne rnung bean sprouts iLrtd layel a fcs'bce{ slices over eacb
sewing of nooclles. Lndle the piping hot bxrtl trlolg rvith sorne onion
slices over the beef, making srue to cover thc nooclles. Taking a lime
wedge or hvo, squeeze fresh linre juice into each llou'I, and g;rmish with
{reshly tom bruil or cilantro rurd fried sh:rllots. Sene inrnrediately with
hoisir sauce and chili-garlic sauce on the side lbl tlipping. Seroes 6

Wine recommendalions.' A young, fresh, viblart Srurvignon Blanc-
S6nrillon blend is wonderful with this dish. The Sauvignon Blanc height-
ens the flavors o{ the herbs, while the S6millon adds bot\ arrd rveight to
pair with the thinl), sliced beef and {lavorful brodr. l,ee suggests the 2009
Voyirger Sauvignon Blanc Semillon blencl from Margaret River (not iwail-
able in the U.S.; dre 2009 lreuwin Estate pichtred will make :r reirsol:rble
stand-il), or the 9008 Chdteau Srnith Hnut Lafftte from Bordeau'r. ffi

. - - - - - . . - - - - - . . . - - - ->

I For classic noodle
sauce rcctpes,

go to winemag.com/

asiadsauces
I
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