


A kitchen, a plate of food — they
are vessels of personal life. For
many, the most defining moment
of independent living is learning
how to cook.

I have a handwritten recipe bhook
from my grandmother.

Before | left home one time, my
grandma carefully transcribed a
collection of our family recipes —
all her specialties, all the dishes we
often ate at home. At the same time,
I had finally moved out of homestay
houses. For the first time in my life,
I had my own kitchen. From making
a complete mess at first, | slowly
built a steady connection with food
and cooking.

During the lockdown period in
London, COVID restrictions kept me
from going anywhere, and the only
way | could feel a sense of home
was through phone calls. | sat alone
in my room, quickly swallowed by
the early darkness of wintertime,
surrounded by a seemingly endless
loneliness. So | started flipping
through the recipe book more often,
recreating the taste of home on the
days | missed it most. | would feel a
burst of joy when | caught a familiar
smell, or happiness when | found a
Isu%stitute ingredient in this foreign
and.

Later, I experimented with more recipes.

My fridge became packed with supermarket
ingredients. As the lockdown lifted and
vibrant summer daylight returned, my
kitchen began to welcome guests from all
kinds of backgrounds and experiences. This
recipe book — once filled with my grandma’s
love and my longing for home — gradually
expanded to hold pieces of my own life. It
became a record, a witness to my journey.
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“hong shao”

a comforting braise
of soy sauce, sugar,
and spices, deep and
familiar in flavor.






Grandma's Homemade
Braised Dishes
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