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f% THEFINISHING TRAY

- Cook one gentle pot with no chili and no numbing. Put four small dishes in the
al
SET OUT middle. Everyone finishes their own bowl, from no heat to extra hot.

ART ] AL Pl i3

héngyoéu huajiao mian xiangcu conghua
Chili oil or chili crisp Ground roasted huajiao Black vinegar Sliced scallion
the jar you already own the Jkk, the numbing a splash for every bowl green and fresh
HOW TO SETIT OUT

it . g - . THE UPGRADE
1 Cook the pot plain. No chiliand no Sichuan pepper in the pot. HOMEMADE CHILI OIL

Season it for everyone.
Any homemade chili oil, plain or with

aromatics: refrigerate and use within 4
days, or freeze in tablespoon cubes.

2 Putthetray in the middle, a small spoon in each dish. A %
teaspoon measure in the huajiao keeps the Jfk honest.

3 serve every bowl plain. Each person adds their own heat, using the Use a cube from frozen, straight onto hot noodles
ladder on the back. orwontons. If you need one thawed, thaw it in the

fridge, use it at that meal, and don't refreeze it.

4 Start one stop lower than you think. You can always add a

spoonful. You can't take one out. Store-bought chili oil or crisp: follow the label.

5 Noheatis afull seat at the table. Black vinegar and scallion finish a

A bowl. ALLERGENS ON THE TRAY
Chili crisps commonly contain soy, and some contain
sesame or peanuts. Chinese black vinegar typically
contains wheat. Read the allergen line on each jar if it
matters to anyone at the table.
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THEHOUSE
LADDER

N DRAFT RATIO
L. 'fﬂ‘ — final after we cook
s Per-bowl amounts, from the tray on the front. Heat, £ 13, is four iit the house ladder at our
SEASON stops. Numbing, Jtf ma, is chosen separately, in pips. YN | table

Z:ﬁ bula wﬁ il q]ﬁ zhong la %Tﬁﬁ tela

No heat .
; Medium heat Extra hot
A little heat
The bowlas e pot \T:ggea': L teo ohili ol oil ol 2 tsp chili oil with its 1 thsp chill oil with sediment
P P ’ v sediment. + Y tsp chili flakes.

and scallion.

’ﬁ Ground roasted huajiao, per bowl. Any heat stop can take any number of pips.

000 AW buma none @00 BB waima Yitsp O@@O WU zhongma “tsp 0@ @ FFHF tema s tsp
OURTABLE TONIGHT
Write a name by each bowl. Tick the heat, fill in the pips. THE FLOOR
WHEN THE HEAT IS IN THE
1 O#O# Ok 0% 000 BASE
For dishes whose heat is a finish, the
2 Ox OOk O 000 heat lives in the bowl. When it's cooked
into the base, we print the floor: the
3 O O Ok O% 000 lowest stop that dish can reach.
4 O OO O% 000 Vi O o FLOOR
mapo doufu 2
5 O Ow O% O% OO0 Mapo tofu AR
6 O O O O OO0 Its base is built on doubanjiang, which
carries heat. For a no-heat bowl that
7 O=x 0O# Ok O% OO0 night, cook tomato and egg alongside.
8 O O Od% O% OO0
Pick a dish and seat up to eight: The Heat Card - Version 1.0 - 2026-09-25 - Amounts from the draft house ladder ({#1i). Chinese

reviewed: pending. Free to print for your kitchen; share the link, gentlehearth.com/free. © 2026

gentlehearth.com/table
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