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Take-n-Make
Kit includes spices,
recipes & history.

五香粉

5 SPICE POWDER
Chinese 5 Spice Blend

Chinese and Taiwanese cooking:
Blend includes Anise, Cinnamon, Star
Anise, Cloves, Ginger, And Sulfiting
Agents. Sulfiting Agents are commonly
used food preservatives that act as
antioxidants and prevent spoilage.
Store in a place that is cool, dark, and
dry. Five Spice Powder will keep for
several months.
Five Spice Powder seems to have
roots in traditional Chinese medicine.
With these perfectly balanced flavors,
aligned with the five main elements
(earth, fire, water, metal, and wood),
tradition held that one could achieve
balance in mind and body.

七味唐辛子

SHICHIMI TOGARASHI
Japanese 7 Spice Blend

Japanese Cooking: It's name translates
to seven-flavor chili pepper and
includes: ground chili pepper, sansho or
Japanese pepper, roasted satsuma
mandarin peel, black or white sesame
seeds, hemp seeds or hearts, ground
ginger, and nori seaweed.
Shichimi togarashi is usually sprinkled
on top of cooked dishes, but it also
makes for an excellent rub or marinade.
Store in tightly covered jar in cool, dry
place.
The origin of shichimi togarashi dates
back at least to the 17th century when it
was produced by local herb dealers in
what was then a small, little-known
fishing village of Edo, currently known
as Tokyo.

Scan the QR Code for
recipes, history and
video tutorials

Chinese Influence in Beaver Falls
In the 1870's, one of the first Asian American groups in the
eastern United States were located in Beaver County.
Following labor disputes with their local employees, the Beaver
Falls Cutlery Company contracted with Chinese workers from
San Francisco and New Orleans in 1872. Hired to work at the
Harmonist-owned factory, they were among the first Chinese
immigrants in Pa. In 1882 a wave of anti-Chinese sentiment led
Congress to pass the highly restrictive Chinese Exclusion Act,
which prohibited nearly all immigration from China until it was
repealed in 1943. -The Historical Marker Database
You can visit location and historical marker at the intersection
of 7th Avenue (Pennsylvania Route 18) and 3rd Street, in Beaver
Falls, Pennsylvania.

For more local Pacific
Asian History Scan
the QR Code or go to:
___

Join us on June 22 for an evening with NYT Best Selling Author and Asian
Pacific Award Winner, Jamie Ford. Opening remarks about Asian-American
culture and it's local connection with WWII will be given by Heinz History
Center Senior Curator, Leslie Prsybalek. Registration is required. This event
is free to the public. Visit our website for an event schedule
and registration information.
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Recipes:
Sticky Chinese 5 Spice Chicken

Glossy, sticky, sweet… this simple marinade turns everyday, oven-baked chicken
into what dreams are made of. To amp up the flavour even more, leave it
overnight so soak up all that goodness. Gorgeous!

Ingredients
4 skin-on, boneless chicken thighs (or any skin-on chicken pieces)
3 tbsp hoisin sauce
2 tbsp honey
1 tbsp oyster sauce
1 tbsp soy sauce (dark soy is preferable)
3 garlic cloves, finely grated
2 tsp Chinese Five Spice
Broccoli
Steamed rice to serve
Basting Sauce:
2 tbsp honey
1 tbsp soy sauce (dark soy is preferable)

Scan for video tutorial

Step 1
In a large bowl, combine the hoisin, honey, oyster sauce, dark soy sauce, garlic and Chinese five spice.
Add the chicken pieces and mix until well coated. Marinate for at least 2 hours and up to overnight.
Step 2
Preheat oven to 350 degrees
Step 3
Line a large baking tray or roasting dish with foil. Top with a baking rack. Place the chicken pieces
onto the baking rack. Cook in the oven for 10 minutes.
Step 4
While the chicken is cooking, steam the broccoli in a bamboo steamer. Or alternatively, place the
broccoli in a microwave safe bowl, add a ¼ cup water. Then cover with cling film and microwave on
high for 2 minutes. Leave covered until ready to serve.
Step 5
Mix the basting sauce ingredients together in a small bowl.
Step 6
Remove the chicken from the oven and brush the top of the pieces with the basting sauce. Place back
into the oven to cook for a further 5 minutes or until cooked through.
Step 7
Serve with steamed broccoli and rice.
*Hoisin, soy, and oyster sauce can be found at your local grocery story
Visit : www.marionskitchen.com/sticky-chinese-five-spice-chicken/

Onigiri (Japanese Rice Balls)

with Shichimi Togarashi

Japanese rice balls, also known as onigiri or omusubi, are a staple of Japanese lunch boxes (bento).
Making onigiri at home is irresistibly economical and easy. Since onigiri is frequently a convenience
store food, it is designed to be eaten with your hands—no chopsticks required.

Ingredients
1 to 2 sheets dried nori seaweed, optional
4 cups steamed Japanese rice (sushi rice)
Kosher salt, to taste
Shichimi to taste
1 ounce black sesame seeds, optional
Soy sauce for dipping *optional
Optional Fillings:
Fillings can vary, so it's good to use your favorites. You can put
almost anything in an onigiri; try grilled salmon, tuna, pickled
plums, beef, pork, turkey, etc.

Scan for video tutorial

How To Prepare
1. Begin by cooking the Japanese rice according to your
favorite method.
2. With a small amount of salt sprinkled on your hands, mold
the rice into small balls or triangles approximately 8cm
wide.
3. Create a small well in the center of the rice and put in your
choice of ingredients. Then mold the rice with your hands
around the well to cover your filling completely.
4. Using a sheet of nori seaweed, wrap up your ball of rice.
5. Sprinkle shichimi togatashi on top for some heat and
added flavor. Consider adding furikake rice seasoning or
sesame seeds. Dip in soy or teriyaki sauce.

Sushi rice, nori seaweed wraps, and black sesame seeds can be found at local grocery stores

