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Abraham Conlon, Adrienne Lo, Hugh Amano : The Adventures of Fat Rice: Recipes from the Chicago 
Restaurant Inspired by Macau  before purchasing it in order to gage whether or not it would be worth my time, and 
all praised The Adventures of Fat Rice: Recipes from the Chicago Restaurant Inspired by Macau: 

3 of 3 people found the following review helpful. Appealing Cookbook Offering Insight into the Little-Known and 
Fascinating Cuisine of MacauBy Alain HarveyAn excellent cookbook with copious recipes that are achievable by any 
home cook interested in learning more about the multicultural influences forming the cuisine of Macau. The format is 
readable and highly entertaining with fantastic artwork. In addition, this cookbook contains helpful advice from what 
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ingredients to stock to advice on how to choose the best wok and other useful information, all in a readable, 
entertaining format.2 of 2 people found the following review helpful. Great cookbookBy Lynda M. BreezeThe recipes 
were easy w/o flaw. it's a great cookbook I highly recommend it. I find , in general, Asian cooking most difficult to 
master. This book makes the recipes much more attainable. I highly recommend he cookbook for cooks of all levels!1 
of 1 people found the following review helpful. Perfect! Exactly what I've been looking for over the past 3 years!By 
Liz BraichI have been to macau a few times, and seek out traditional Portuguese foods and recipes. I cannot put this 
book down! I appreciate the layout of the book, and simplified seasonings and sauces in the back. The hints about 
preferred brands were spot on! This book has not been put on the book shelf. It's always out...

With 100 recipes, this is the first book to explore the vibrant food culture of Macaumdash;an east-meets-west melting 
pot of Chinese, Portuguese, Malaysian, and Indian foodwaysmdash;as seen through the lens of the cult favorite 
Chicago restaurant, Fat Rice. An hourrsquo;s ferry ride from Hong Kong, on the banks of the Pearl River in China, lies 
Macaumdash;a modern, cosmopolitan city with an unexpected history. For centuries, Macau was one of the 
worldrsquo;s greatest trading ports: a Portuguese outpost and crossroads along the spice route, where travelers from 
Europe, Southeast Asia, South Asia, and mainland China traded resources, culture, and food. The Adventures of Fat 
Rice is the story of how two Chicago chefs discovered and fell in love with this fascinating and, at least until now, 
unheralded cuisine. With dishes like Minchi (a classic Macanese meat hash), Po Kok Gai (a Portuguese-influenced 
chicken curry with chouriccedil;o and olives), and Arroz Gordo (if paella and fried rice had a baby), now you, too, can 
bring the eclectic and wonderfully uniquemdash;yet enticingly familiarmdash;flavors of Macau into your own kitchen.

ldquo;What a captivating book! With it, I uncovered thenbsp;roots of Portuguese cooking and the indelible 
marknbsp;it made on the world. I reveled in the beautiful waynbsp;Portuguese blended with Chinese in the kitchens 
ofnbsp;Macau. But most of all, I discovered why the food atnbsp;Chicagorsquo;s incredibly popular restaurant Fat 
Rice isnbsp;so utterly delicious. This book opens up a wholenbsp;new world of flavor!rdquo; mdash; Rick Bayless, 
chef and owner of Frontera Grill, Topolobampo, and Xoco nbsp; nbsp;ldquo;When you read these recipes, itrsquo;s 
like you just foundnbsp;the secret ingredients that were buried away in anbsp;treasure chest somewhere in the Pearl 
River Delta.nbsp;The Adventures of Fat Rice is a must-have for homenbsp;(and Jupiter) chefs.rdquo; mdash; Kool 
Keith, artist and rapper"Along with the book's visual pop, the evocative introduction and recipe headnotes full of 
history and stories makes this a cookbook worth owning as a compelling read."- EATER NATIONAL"Chances are 
yoursquo;re unfamiliar with Macanese cuisine, from the small peninsula of Macau near Hong Kong. But spend an 
evening with this comic book-cookbook hybrid, and yoursquo;ll be hooked on the fare that makes theChicago 
restaurantnbsp;of the same name so beloved."- TASTING TABLEnbsp;"Chicago restaurant Fat Rice draws its recipes 
from Macau, a port city that blends the flavors of the Portuguese who once settled there with the foods of the various 
Asian traders who moved through the area. The result is a punchy, bold cuisine of bacalao and grilled seafood, noodles 
of all shapes and size, and the titular fat rice (arroz gordo).And did I mentionnbsp;Fat Ricenbsp;is a comic book? Yup: 
throughout the cookbook are step-by-step, comic bookndash;style instructions for making crispy rice or stir-frying fat 
noodles, as well as comic book covers depicting Fat Rice dishes like Crazy Squid and Pato de Cabidela (duck cooked 
in blood)."- EPICURIOUS"Stan Lee and other comic book creators can literally eat their hearts out, as the format of 
the traditional cookbook continues to evolve. The latest to challenge the standard:nbsp;The Adventures of Fat Rice."- 
EATER"This is a fun food, so it is only fitting that the cookbook to come out of that restaurant should be equally fun. 
[The authors] have written a book that reads a little like a Lucky Peach issue crossed with a graphic novel: Yes, there 
are conventional recipes and lovely photography, but there's also pages of graphics woven throughout the book. . . 
Yes, this is all as fun--and appetizing--as it sounds."- LOS ANGELES TIMESnbsp;"A joyful exploration of a lesser-
known cuisine in America."- SAN FRANCISCO CHRONICLEAbout the AuthorABRAHAM CONLON and 
ADRIENNE LO are the chefs and co-owners of the popular Chicago restaurant Fat Rice. They have awards and 
recognition from the James Beard Foundation, Bon Appeacute;tit, Food Wine, Eater, and many others. HUGH 
AMANO is a writer and the former sous chef of Fat Rice.Excerpt. copy; Reprinted by permission. All rights 
reserved.MACAU RICE CRISP Makes 24 fun-size portions nbsp; A Fat Rice classic! The idea for this tasty treat 
came from the Yat Heng Tong Bakery on the island of Taipa during our first trip to Macau. There we found a 
Taiwanese baker making crisp puffed rice balls coated with all kinds of things, but the one that stood out for us was 
the one with nori and rousong (pork floss)mdash;a weirdly delicious, fluffy, MSG-laden porcine treat. The balls had 
the texture similar to Rice Krispies Treats, with a super-addictive, slightly oceanic, and savory taste. Back home, we 
added sesame and chilli flakes, and the dynamic texture of not-melted-all-the-way marshmallows for a strangely 
delicious taste combination of sweet and salty, with a bonus porky flavor putting it over the top. Making this dessert is 
a rite of passage at Fat Rice that all new cooks need to master, and it is always interesting to watch how someone not 
from the United States (and therefore, who has never made or even experienced Rice Krispies Treats before) interprets 
the recipe. nbsp; 10 nori sheets, about 7 by 8 inches 1 cup rousing 9 ounces (about 11 cups) puffed rice cereal 1 
tablespoon sesame seeds, toasted 1 tablespoon Korean chili flakes 4 tablespoons unsalted butter, plus a bit to grease 



hands nbsp;frac12; teaspoon salt 1 tablespoon toasted sesame oil 1 (28-ounce) bag marshmallows nbsp; Finely 
julienne the nori sheets into strips about 1 inch longmdash;yoursquo;ll need a good, sharp knife and some serious 
elbow grease, or take the nori into your office after everyone else is gone and use the bossrsquo;s paper cutter. nbsp; 
On the bottom of a dry 9 by 13-inch baking dish, first sprinkle half of the rousong, then half of the nori on top of the 
pork and set aside. You want the pork floss to be on the outside of both sides of the rice crisps or the seaweed will not 
adhere. nbsp; Toss the cereal, sesame seeds, and Korean chilli flakes in a bowl and set aside. nbsp; Melt the butter 
with the salt and sesame oil in the biggest and widest pot yoursquo;ve got. Add the marshmallows and stir to slightly 
melt, taking care not to melt them more than about halfway, just a few minshy;utes. Remove from the heat and 
immediately add the cereal mixture, stirring well to combine. With buttered hands, press the cereal mixture firmly and 
evenly onto the floss and seaweed in the baking dish, pressing into an even layer. Top with the remaining seaweed, 
folshy;lowed by the remaining pork floss. Top with parchment paper and weight down with another baking dish or 
something similar. Allow to cool for 1 hour, weighted, then remove from the pan and cut into serving-size portions. 
Serve immediately. Store any leftovers tightly wrapped at room temperature for up to 5 days. 


