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How do I start with my love for dim sum? I don’t know about you, but 
dim sum is one of the best things that man has ever created. 

Dim sum is originated in Guangzhou, China and it was made exclusively for 
the Emperor and the rest of the wealthy families. Soon, it became a popular 
dish that was served around tea houses. According to my favourite Youtube 
vlogger, Strictly Dumpling, it was believed that drinking tea helps digest food 
and it doesn’t make you full right away. Basically, it opens a floodgate of space 
inside your stomach to accommodate all the dumplings you can eat. 

Thankfully, dim sum nowadays is way cheaper, and you can find it almost 
anywhere, just go to your local Chinatown. A typical order comes with 4 pieces 
and it is around $4-$6. If a restaurant charges you more than $8, run. 

As per usual, I dragged someone to join me for a meal. Good food is much 
more enjoyable when you are in the company of good people. My friend, Chris-
tina, loves eating as much as I do. She’s never been to this restaurant, it’s called 
U & Me, and they have amazing deals during lunch. Oh, did I tell you that they 
are open until 4 a.m.? No? Well, you are welcome. 

Back in the day, when I was still living in the Philippines, we used to make si-
omai for New Year’s Eve. Siomai is a type of Chinese dumpling that is filled with 
pork or shrimp (or both!). It’s absolutely delicious especially when dipped in 
chili oil. HEAVEN. 

My staple orders, whenever I dine in at a Chinese restaurant, are Hakao, 
which are traditional shrimp dumplings wrapped in rice paper; congee (Chi-
nese porridge) with Chinese donuts (or Youtiao) that you dip into the porridge 
because of the saltiness of the dough balances out the flavours of the congee;  
And of course, Lo Mai Gai (Chinese sticky rice wrapped in lotus leaf), it is filled 
with either chicken or pork, maybe both, and it is utterly delicious. And siomai. 

In case you are wondering, the cat photo is just a nice addition, and it also 
represents how I feel after gorging myself with food. In another life, I would want 
to be a cat. I can sleep all day and lay in the sun.

U & Me is always my go-to whenever I am craving for some cheap but good 
dim sum. It’s tucked somewhere in Chinatown along Centre Street. It’s very 
sketchy looking and unappealing, but all good food comes from places you’ll 
least expect it.

Lea
 Dreams 

of
 Dim Sum 
 (and being a cat!) 

What is pancetta? Whenever 
someone asks me that I al-
ways just say, “a really thick 

type of bacon”. I mean, I’m not wrong. 

You can eat it raw, like what most 
Italians do, or you can fry it. Just the 
way I like it. Pork belly is my guilty 
pleasure. One of my guilty pleasures, 
it’s so fatty and tasty, and I’m pretty 
sure it’s bad for you, but who cares?

My roommate/friend is vegetarian, 
but she kindly bought me some pan-
cetta and other groceries since I’m 
busy with school. I’ve been craving for 
some pasta for a while now, so I de-
cided to make my favourite recipe. It’s 
pretty basic, it’s just a cream-based 
pasta.

The ingredients for this recipe are 
super affordable, except for the pan-
cetta, which will run you for like $8 
or so. It’s super easy to make. It will 
only take you 30 to an hour to prep 
and cook the meal. Give or take. This 
is good for students who want to im-
press their first date, or if they just 

want to have a nice meal that will last 
for a couple of days. Mine lasted for 
like a day, no surprise there. 

What you need:
• Pancetta
• Cream
• Garlic
• Spinach
• Zucchini
• Mushrooms
• Butter (lots of it)
• Salt & Pepper
• Parsley flakes
• Flour
• Pesto

So before you start cooking, prepare 
all your ingredients first. This is so 
important. It makes the cooking pro-
cess easier because everything is al-
ready prepped.

Grease your pan with butter. Just 
enough to cover it, since your pancet-
ta will cook on its own fat anyway.

What I always do is cook the pan-
cetta first, you want all that juicy fat as 

your base for flavour. Honestly, I’m not 
sure, but it works for me. I am not a 
professional, I just like to eat and cook!

Add more butter. 1 spoonful, in my 
case. Or more. I don’t judge.

When your pancetta is brown 
enough, add some garlic. I used four 
cloves. 

DO NOT BURN YOUR GARLIC, FOR 
THE LOVE OF GOD.

And then add your vegetables. I 
just used what’s available. So Mush-
room, zucchini, and spinach it is!

And then add the cream. Maybe a 
cup, I don’t measure, so it’s really up 
to you. Add some flour to make it 
thicker. Salt and pepper to taste. Oh, 
Add thyme.

Just let it simmer and taste as you 
go. Sprinkle some fresh (or dried) pars-
ley on top of your pasta and there you 
have it. 

Bon appétit!

Lea Makes Creamy Pancetta Pasta
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When you think of Thai food, you don’t necessarily think about curry or satay, it’s usually pad thai. It is basically 
the poster child for Thai food, but it’s not really what they are known for. The star of the show is their famous 
curries. Yes, you heard it right, Thai curry.  There are tons of different types of curries available all over the 

world, and I’m on a quest to try all of them. 

So I called my good friend, Christina, to take me to a good place to eat. Lo and behold, she presents me Juree’s That 
Place. I quickly googled the place to see their ratings and it is a stunning 4.3 on the internet. Not bad. To tell you the truth, 
I’m not really into Thai curry. I lean towards the Indian and Japanese style curry because Thai curry uses coconut milk. I 
don’t like coconut milk, at all. On the other hand, their coconut rice is the food of the gods. It’s amazing and I can’t stress 
enough how good it is. 

Lea Eats 
at

 Juree’s Thai Place

The Matsaman Curry with chicken 
is what I had. When you order curry, 
they will ask you how spicy you want 
it to be, I believe there are 3 or 4 lev-
els. I decided to go medium just so I 
could test the waters. It wasn’t spicy 
at all, but it was more on the sweet 
side. Weird. The curry overall is amaz-
ing. The flavours all mash-in together 
perfectly, especially if you eat it with 
coconut rice.  

I definitely recommend getting this 
dish if you ever go to Juree’s.’

There is more to Thai food than your average Pad Thai.

Christina ordered the Red Curry. 
The taste kinda reminds me of a dish 
we have back in the Philippines. It’s 
probably the bamboo shoots. The taste 
is something you have to get used to 
because of the strong and distinct fla-
vour of the bamboo shoots. She also 
got it in medium spice level, but for 
some reason, it was spicier than mine. 
I felt a tingle of heat inside my mouth. 

Last, but certainly not the least, the 
beautifully made dumplings. I was ex-
pecting so much from this dish. The 
artistry on this one is 10/10. Sadly, I 
couldn’t really taste the pork or the 
herbs on this one. It tasted kind of 
flour-y than anything. 

This place certainly didn’t disappoint me. The service was also superb, the lady who served us was super lovely! I wish 
I could try the chicken satay or their tom yum soup. Oh god, I would for sure come back. It is kinda pricey for me, as I’m 
on a budget (not really, who am I kidding). The meals are shareable, so you could split a couple of dishes with friends or 
with your date (if you have one, heh). 
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Pho Sho:
A Brief History of My
Love Affair with Pho

I honestly had no idea whatsover what peri-peri chicken is. I kept hearing 
and seeing (Thanks, Instagram!) Nando’s everywhere. No, I haven’t tried 
Nando’s yet. Am I missing out on something? Apparently, I was.

So what in the world is peri peri chicken? I did my research (Thanks, Google!) 
and I found out that peri-peri literally means pepper. Like, a very hot sauce 
made with lots and lots of pepper called piri piri. 

Peri peri  or piri piri is actually a dish originated in Angola and Mozam-
bique, and it was then introduced in Portugal when the settlers arrived with 
the gold mine of piri piri peppers.

In comparison, Tabasco is only 2,000 on the Scoville scale while Nando’s fa-
mous peri-peri hot sauce is at a whooping 25,000.  So if you think that Tabasco 
is already spicy, think again.The actual chili used a.k.a. the piri piri is between 
50,000-175,000 SHU. I don’t know why the range is so huge, but damn, that’s 
hot.I am in love with spicy foods. I would like to thank my siblings who influ-
enced me in this journey.

I’m actually surprised how decently priced Nando’s is. It reminded me of 
that restaurant back in the Philippines called Kenny Roger’s Roasters. They 
have delicious corn muffins. I could eat 6 in one sitting. Kenny Roger’s roast 
their chicken to perfection, and they offer the best sides, cheesy baby potatoes. 
Yum!

On a scale of 1 to did I burn my tongue off, it was on the “Oh, wow. This kicks 
hard” type of spicy.  To be fair, I got the medium spicy level, but I added more hot 
sauce after. The garlic mashed was really good as well. I’m a sucker for garlic 
mashed. And the fries, they are oh so crispy and it was seasoned right. Side 
note: I’m actually upset that my plate looks ‘empty’, I wish I ordered more sides. 
Or a bigger serving of chicken. Regrets.

 Was it worth it going to Nando’s? For the experience, sure. Honestly, I’ll go 
there solely for the sides. Is it right up my budget? Yes. Am I going to buy their 
hot sauce? You bet I would. 

 

Lea Eats Nando’s Peri Peri Chicken

It was a cold Friday afternoon, and 
we were freezing to our very core. 
Whose bright idea was it to go take 

photos in -10 weather? 

As we were walking along Kens-
ington, I remembered this Vietnam-
ese place that I took my mom to a few 
months back. So that’s where I took 
Marco, we were on a questo to get 
some Pho.

Pho (however you want to pro-
nounce it, “fah” or “pho”) is essential-
ly rice noodles bathing in a delicious 
broth that has been simmered for 
hours, they usually use carcass-
es of beef or chicken. The dish is 
then topped with topped with bean 
sprouts, basil, and a squeeze of lime. 
Maybe put in a dab or two of hot chili 
oil and you are good to go.

It’s so light and surprisingly re-
freshing for a noodle dish. The ingre-
dients taste so fresh and each sip of 

the broth warms you up right away. 
This dish is so simple, unlike the ra-
men, and far healthier since it uses 
less meat. It has always been my go-
to meal, whether it is in the middle of 
summer or the dead of winter.

It was my mom who introduced me 
to this euphoric dish. I was 8-years-
old when she took me to this Vietnam-
ese restaurant back when we used to 
live in the Philippines. I have never 
heard of Pho, or had any idea that 
Vietnamese food exists. If it wasn’t for 
my mother, I wouldn’t be here writing 
about Pho. 

At first, I was skeptical to try this 
dish. I mean, what is Pho and what 
is it made of? As soon as my mouth 
had a taste of the broth, I was hooked. 
I slurped the bowl like there is no 
tomorrow. My mom told me that she 
woould usually order Pho a lot during 
winter when she used to work in Mon-
treal. 

It was a cheap and filling meal, and 
it’s really darn good. Since she got me 
hooked on Pho, it was a meal that we 
always share whenever we go out. It’s 
a dish that sparked our interest that 
someday, if I am rich enough, I will 
take her to Vietnam and learn how 
to make it the way the locals do. For 
now, I will check out every Vietnam-
ese restaurant here in Calgary and try 
all the Pho that I can eat.

Where To Get 
Pho In Calgary

Golden Bell 
| 1112 17 Ave SW
Pho Chu The
 | 4633 Macleod Trail SW 
Song Han Vietnamese 
Restaurant 
| 1140 Kensington Rd NW
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Lea Eats That is the brainchild of 
a bored 20 something millenial 
named Lea Luciano. She is current-

ly in SAIT’s journalism program. 

She made this blog so she would 
have an excuse to gorge on food. 
Lea also enjoys the joy of showing 
people the best places to eat around 
Calgary. Her dream is to someday 

be paid to write about food. 

Lea Eats That 

I would like to credit Marco Saligao 
for taking my front cover and my 

back cover photos.
 The rest of the photos inside the 
layout are mine a.k.a. Lea Luciano. 
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