
T R I C K Y  D I C K
 S i c h u a n  P E P P E R

G l a z e d  D o n u t s



5 0 H E R T Z  T I N G L Y  R E C I P E S

B Y  G R E G  B L O N D E R

BRILLIANTLY CREATIVE USE OF SICHUAN
PEPPER IN A CLASSIC AMERICAN DESSERT



¼ cup (60G) whole milk
2 cups (240G) powdered sugar
½ tsp (3g) table salt
1 TBS (5g) green Sichuan peppercorns
Red pepper flakes (preferably Aleppo) for
decoration
optional- sprinkle on some freshly ground
Sichuan peppercorns for added tingle
optional- red peppercorns and hot chili
flakes amp up flavor, but mask floral notes
optional- add 2 tsp corn syrup for a softer
glaze

for the Glaze (serves 12):  Grind up the peppercorns in a mortar and
pestle. Look for a mixture of large and small
pieces.
Blend the peppercorns in milk and steep for at
least 2 hours in fridge. Overnight is best. This
helps extract the tingling “Ma” flavor.
Heat the milk on low, and slowly whisk in the
powdered sugar and salt until a glaze forms.
Take the pot off the stove but keep warm by
floating in a bowl of very hot water.
Dip donuts in glaze, place on racks, and
IMMEDIATELY sprinkle with red pepper flakes.
Otherwise, the glaze will set and the flakes will
not adhere.
Enjoy!

1.

2.

3.

4.

5.

6.

I N G R E D I E N T S

The "Tricky Dick" is named after Richard Nixon, who restored ties to China in 1972 and opened both
nations to cross-cultural hybridization. The glaze’s floral, tingling notes grow with each bite. You can
either fry up your own dough, or purchase a quality glazed donut and overcoat. Feel free to
experiment- the glaze is perfect on Youtiao 油条 or ridged potato chips.

S T E P S




CATEGORY SERVINGS PREP TIME
DESSERT 12 30 MIN

S I C H U A N  P E P P E R  G L A Z E D  D O N U T S
B y  G R E G  B L O N D E R   


