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Chili crisp is a magical ingredient that tingles with heat, crunches with fried garlic and onions, 
and slicks any food with oily goodness. Stir it into soup, toss it with noodles or drizzle it on warm 

biscuits. It’s both a foodie obsession and a secret weapon for adding spice and depth to any meal.

James Park, food writer and chili crisp devotee, writes a love letter to his  
favorite ingredient across 50 recipes that could fill your day with chili crisp: 

Breakfast: “Savory Morning Oats With Jammy Eggs and Pork Floss”

Lunch: “Fiery Spaghetti and Meatballs”

Dinner: “Chili Crisp Bulgogi Deopbap” 

Dessert: “Spiced Sweet Potato Basque Cheesecake” 

“Chili Crisp: 50+ Recipes to Satisfy Your Spicy, Crunchy, Garlicky Cravings” provides dozens  
of no-recipe recipes (like potato chips and chili crisp, a match made in snack heaven)  

and a build-your-own chili crisp formula to inspire you to create your very own version. 
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