BROADWAY MENU DE-CODER

for using menus at restaurants included in

“Broadway: Around the World in 30 Blocks”

No need for a decoder ring to get through the menus on Broadway. All you need is this handy glossary of terms. It should help you be a more adventurous eater, try more things, break out of your rut.

We’ll add more terms each month as we probe the cuisines on Broadway. We begin with Hong Kong Café. The menu is so simple, not much is explained. How are you to know that an item called boiled chicken is not really boiled, or that it’s a marvel of culinary technique resulting in unfathomable velvet texture and rich chicken taste? 

From the menu of Hong Kong Café 501 Broadway
Boiled chicken – Call it bok chi gai. The waiter will be impressed. Whole chicken brought gently to simmer, the heat’s turned off so the chicken cools in its broth, then gets bathed in ice water to make the skin shine, carved into bite-sized pieces, reformed into the shape of a whole chicken, and served at room temperature. If made right, it’s pink at the bone. Comes with scallion-ginger sauce. 

Fun – Rice noodles that are wide, flat and long.
Chow Fun – Pan-fried rice noodles cooked just until somewhat browned, with extras like beef, shrimp, chicken or combination. Rice noodles must always be fresh.  

Hong Kong Style Chow Mein – Egg noodles which have already been boiled until done are cooked again – griddled on an oiled, flat hot surface – until browned and loosened from the griddle, then turned to brown the other side until moderately crispy. After the noodles are piled on a serving dish, a stir-fry of vegetables, meats and shrimp in a thick brown sauce goes on top.

Kow Yuke – The number one seller at Hong Kong Café due to the high the high volume of Chinese customers who request it. Side pork is cooked by multiple techniques, including piercing the thick fat layers with a needle so the fat drips out during steaming. Served with preserved vegetable [moi toi] such as mustard greens, sometimes taro, in a sauce redolent of star anise. 

Wor Won Ton Soup – Wor means big bowl. Won tons are pork filled dumplings made by the hundreds between lunch and dinner. Sharing a big bowl of won ton soup means you get shrimp, bok choy, slivers of ham and packages of won tons bobbing in a fine, clear broth. The bowl is the shape of ceramic cake pan, round with straight sides and decorated with a classic Chinese dragon pattern.

Chop Suey – A stir-fry of fresh vegetables and protein of choice, such as shrimp, chicken, beef or a combination. Aside from carrots, snow peas and water chestnuts, celery and onion, expect additional vegetables to be seasonal – bell peppers in summer, for example. Comes glistening from a touch of rock sugar with a delicate brown sauce below, made with brown bean and oyster sauce.  

