
 
For Chili Crisp:
½ c garlic
1 ½ c neutral oil
2 ea cinnamon sticks (≈3”)
6 ea star anise
2 Tbs minced fresh ginger 

 c¼ crushed red pepper flakes
2 Tbs soy sauce
1 Tbs sugar

 tsp¼ ground black pepper
1 Tbs Sichuan peppercorn,

ground (optional)
½ tsp cumin seed, ground

 c¼ sesame seeds
½ c chopped peanuts or 

cashews

For Pickled Sprouts:
Mung bean sprouts

 c¼ rice vinegar
1 Tbs sugar
Pinch kosher salt

For Sweet Potato Puree:
1# sweet potatoes
2 Tbs sesame oil (not toasted), 

or sub butter, or a
different oil
Salt & Pepper to taste

For the Broccolini:
2 bunches Broccolini
2 Tbs Sesame Oil

Kosher salt to taste

Crusty Bread (I like Olde Hearth 
Bread Company's sourdough 
batard.)

Broccolini Toast
First, make chili crisp:

Thinly and uniformly slice garlic (can be done with a 
mandoline or a garlic slicer). 

Bring garlic, oil, cinnamon and star anise to a simmer in a
saucepan over medium heat, adjust heat to maintain a simmer 
until the garlic is golden and crisp. Do not rush this step. 

While garlic is simmering, mix together the rest of the 
chili crisp ingredients in a bowl big enough to hold everything, as
well as allow room for bubbling oil.

When garlic is ready, strain oil mixture through a mesh 
strainer into the bowl. There will be bubbling, be careful! Allow 
the garlic to cool in the strainer. Stir the mixture in the bowl and 
allow to cool. When both are cool, combine in bowl.

Can be made in advance and refrigerated.

In the meantime, pickle some sprouts:
In bowl, whisk together vinegar, sugar and salt until 

dissolved. Add sprouts and toss. Wait. At least ½ hour, or up to 
overnight.

Next, make sweet potato puree:
Peel sweet potatoes. Cut into uniform chunks (about 1”). 

Place in medium pot and cover with cold water. Season with salt.
Bring to boil, reduce to simmer and cook until tender, about 8-10 
minutes. Strain, and mash potatoes with a fork, masher or food 
processor. Mix in oil, season to taste. Set aside.

Char some broccolini:
Preheat broiler. Gently toss broccolini in a bowl with 

sesame oil to coat. Season with salt. Spread evenly on sheet pan 
and broil for about 7-8 minutes, until tender and well charred in 
spots. Set aside. (Alternatively, could be grilled.)

Make some toast:
Slice bread to desired thickness and toast in toaster, 

toaster oven or brushed with oil in a cast iron pan.

Assemble:
Spread one side of each toast with sweet potato puree. 

Add some broccolini, followed by pickled sprouts. Drizzle with 
chili crisp, adjusting based on desired heat level.

Makes 3-4 portions.



Notes:
To make this a lot simpler,

buy chili crisp at a local Asian 
market or order online. Either 
way, it's a great condiment to 
have on hand – delicious on 
noodles, rice or ramen; raw 
vegetable salads (cucumbers & 
celery); cooked vegetables; mixed 
into yogurt for a dip; with a bagel 
and cream cheese; eggs, meats, 
seafood; or even on ice cream.

You could also skip the 
pickling of the sprouts.

For extra credit, fry the 
sweet potato peels, season and 
throw on top of toast. 


