
 

The Complete Chinese Cookbook

As recognized, adventure as skillfully as experience roughly lesson, amusement, as competently as settlement can be gotten by just checking out a ebook The Complete Chinese Cookbook then it is not directly done, you could
agree to even more in this area this life, in the region of the world.

We find the money for you this proper as without difficulty as easy habit to acquire those all. We manage to pay for The Complete Chinese Cookbook and numerous books collections from fictions to scientific research in any
way. in the course of them is this The Complete Chinese Cookbook that can be your partner.

Florence Lin's Complete Book of Chinese Noodles, Dumplings
and Breads Tuttle Publishing
Described by Craig Claiborne as "one of the world's leading
authorities on Chinese cooking," Ken Hom is also a master of
quick cuisine. Ken Hom's Quick and Easy Chinese Cooking
dishes up delicious Chinese fare in mere minutes with mouth-
watering recipes and quick tips for healthy, nourishing meals in no
time. Shopping lists, itemized preparation and cooking times,
menu suggestions, and strategies for shortcuts beat the clock with
everything from appetizers and soups to main dishes and desserts.
Designed for today's household running on a hectic schedule, as
well as for the cook who wants a gratifying dinner without much
fuss, this book satisfies with home-cooked meals organized ahead
of time, or tasty treats whipped up in minutes. In an era when even
discerning cooks are tempted to compromise to save time, Ken
Hom comes to the rescue with Ten Minute Salmon with Green
Onion Sauce, or Papaya and Grapefruit Salad. Readers can serve
up Quick Orange-Lemon Chicken in twenty minutes, or Elizabeth
Chong's Noodle Salad in just seventeen minutes. Using shelves
stocked with items from the book's suggested Basic Chinese
Pantry, even the most reluctant cook can conjure up a fabulous
meal. Lavish full-color photographs round out this truly
indispensable resource for cooks on the go.
The Vegan Chinese Kitchen Random House
Abstract: Chinese cooking techniques, utensils, and recipes are
described for homemakers in narrative and pictorial format.

Discussion of equipment covers the use of the cleaver, the wok,
and the bamboo steamer. Basic techniques described include a
wide variety of cutting and cooking techniques, and preparation
of specific ingredients. Specific directions and recipes are given
for: chicken and other small poultry; duck; meats; fish and
seafood; rice, doughs, and noodles; soups; and a special
preparation of spun apples. An illustrated dictionary of
numerous specific ingredients is provided. (wz).
Complete Chinese Cookbook Bookthrift
America’s love affair with Chinese food
dates back more than a century. Today, such
dishes as General Tso’s Chicken, Sweet and
Sour Pork, and Egg Rolls are as common as
hamburgers and spaghetti. Probably at this
moment, a drawer in your kitchen is stuffed
with Chinese takeout menus, soy sauce
packets, and wooden chopsticks, right? But
what if you didn’t have to eat your
favorites out of a container? In The
Chinese Takeout Cookbook, Chinese food
blogger and cooking instructor Diana Kuan
brings Chinatown to your home with this
amazing collection of more than eighty
popular Chinese takeout recipes—appetizers,
main courses, noodle and rice dishes, and
desserts—all easy-to-prepare and MSG-free.
Plus you’ll discover how to • stock your
pantry with ingredients you can find at
your local supermarket • season and master
a wok for all your Chinese cooking needs •
prepare the flavor trifecta of Chinese
cuisine—ginger, garlic, and scallions •
wrap egg rolls, dumplings, and wontons like
a pro • steam fish to perfection every time

• create vegetarian variations that will
please everyone’s palate • whip up
delectable sweet treats in time for the
Chinese New Year The Chinese Takeout
Cookbook also features mouthwatering color
photos throughout as well as sidebars that
highlight helpful notes, including how to
freeze and recook dumplings; cooking
tidbits, such as how to kick up your dish
with a bit of heat; and the history behind
some of your favorite comfort foods,
including the curious New York invention of
the pastrami egg roll and the influence of
Tiki culture on Chinese cuisine. So, put
down that takeout menu, grab the wok, and
let’s get cooking! Here for the first
time—in one fun, easy, and tasty
collection—are more than 80 favorite
Chinese restaurant dishes to make right in
your own kitchen: • Cold Sesame Noodles •
Kung Pao Chicken • Classic Barbecue
Spareribs • Beef Chow Fun • Homemade Chili
Oil • Hot and Sour Soup • Chinatown Roast
Duck • Moo Shu Pork • Dry-Fried String
Beans • Black Sesame Ice Cream • And of
course, perfectly fried Pork and Shrimp Egg
Rolls! “Diana Kuan chronicles America’s
love affair with Chinese food. The Chinese
Takeout Cookbook is the perfect reason to
throw out those menus cluttering your
kitchen drawers!”—Patricia Tanumihardja,
author of The Asian Grandmothers Cookbook

The Complete Chinese Cookbook Random House
Ken Hom is widely regarded as the world's leading
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authority on Oriental cuisine, and with the Complete
Chinese Cookbook, he has created a seminal
collection of his best-loved dishes. Beautifully
illustrated with full colour photography, and popular
favourites and new tastes to discover, this is the
perfect addition to anyone's kitchen shelf. 'A
fantastic collection of recipes... A great investment'
-- BBC Olive 'If there's one man who knows about
Chinese cooking it's Ken Hom' -- Woman's Way 'This
Chinese cracker of a book is all you need to wok and
roll' -- You! Magazine 'This is the best Chinese
cookbook I own' -- ***** Reader review 'Could this
be the only Chinese cookery book you need to own?
Quite possibly!' -- ***** Reader review 'Really easy
to follow recipes. Delicious' -- ***** Reader review *
****************************************************
******************************************* With
Cantonese stir-fries and spicy Sichuan favourites
alongside new discoveries from the lesser-known
culinary styles of Yunnan and Hong Kong, this
comprehensive collection is filled with mouth-
watering, accessible and easy recipes, demonstrating
the amazing depth of flavour that is only now being
fully appreciated in modern Chinese cuisine. Set to
become a kitchen classic, this all-encompassing
cookery book guides you through the essential
cooking techniques, equipment and ingredients, all
with Ken's trusted blend of experience and
enthusiasm. Featuring 250 recipes covering all
aspects of Chinese food (including meat-based and
vegetarian recipes), Ken offers tips and inspiration
for a wealth of dishes that use simple, healthy
ingredients to create quick and delicious meals. Over
the past 25 years Ken has brought Chinese cookery
into mainstream British homes, and in this beautifully
photographed cookbook, he brings together all of his
expertise to offer the ultimate guide to the flavours
of China.
The Complete Chinese Cookbook Southwater
Are you looking for a Chinese cookbook with 280 easy tasty and
spicy recipes?In this 4 books in 1 edition by Maki Blanc and Emma
Yang, you will learn how to make at home classic Chinese recipes.
In the first book, Chinese Cookbook by Emma Yang, you will learn

how to cook at home traditional and modern Chinese food. Chinese
cuisine is one of the most underrated cuisine in the world. It is
always shown as greasy, with bulky rice noodles and simple cut of
meats, usually chicken, but this view first of all does not necessarily
means that the food isn't good and mostly is far from the reality of a
cuisine that can be as tasty as elegant. One thing is true though:
Chinese food rhymes with comfort food. From noodles soups to slow
cooked Sichuan pork, from perfectly fried shrimps to the most
amazing crunchy and juicy dumplings, Chinese cuisine's main
characteristic is that is can be spicy, tasty, mouthwatering and light
at the same time. In Chinese Cookbook by Emma Yang you will
learn: 70 recipes for preparing traditional Chinese food at home How
to cook real Chinese dishes at home Easy to follow recipes for
surprising friend and family If you love China and you want to get
closer to the Chinese culture with food, this cookbook is for you! In
the second book, Chinese Cookbook by Maki Blanc, you will
discover a world of authentic Chinese recipes that can be easily
cooked in your kitchen. Chopsticks and wok are the natural
companions of one of the most tasty cuisine in the world. Chinese
food is far from the greasy dishes you can find in low graded
restaurants. Chinese food is rich, crunchy, spicy and balanced, with
hundreds of different dishes from noodles to proteins. In Chinese
Cookbook by Maki Blanc you will learn: How to cook authentic
Chinese food at home 70 easy recipes for traditional Chinese food
Easy to follow recipes for the most famous and exciting Chinese
recipes If you like strong flavors and you are ready to discover that
Chinese cuisine is far deeper than a couple of dumplings, this
cookbook is for you! In the third book, Vegetarian Chinese Cookbook
by Maki Blanc, you will find 70 recipes for tasty and spicy vegetarian
Chinese recipes! Chinese food is far from being the greasy
counterpart that can be found in cheap restaurants all around the
world. Chinese cuisine can be extremely sophisticated and elegant.
It uses spices and fine ingredients for light rich and interesting
dishes and can definitely rely on vegetables only, for a full Chinese
veggie diet. In Vegetarian Chinese Cookbook by Maki Blanc you will
learn: How to cook at home vegetarian Chinese dishes 70 recipes
for easy Chinese food 70 vegetarian classic Chinese recipes If you
like asian flavors and want to learn how to cook vegetarian Chinese
recipes, this cookbook is for you! In the fourth book, Vegetarian
Chinese Cookbook by Emma Yang, you will learn how to cook 77
easy recipes for amazing vegetarian Chinese dishes. From soups to
spring rolls, from tofu with chili to crispy stir fry noodles or wok
recipes, it is easy to prepare at home your favorite vegetarian
Chinese recipes following quick steps. In Vegetarian Chinese Home
Cooking you will learn: How to prepare at home 70 recipes for
traditional and modern Chinese dishes Over 70 recipes for
vegetarian Chinese food If you love asian flavors and you are
looking for new ideas for your vegetarian diet, this cookbook is for
you! Scroll up, click on buy it now and get your copy today!

The Complete Chinese Cookbook Tuttle Publishing
Provides instructions for preparing Chinese-style
appetizers, meat, poultry, seafood, egg dishes,
vegetables, rice dishes, egg rolls, and sauces, and gives
information on menus and cooking techniques.
Chinese Technique Tuttle Publishing
Authentic Asian Cooking Made Simple for Everyone Any
kitchen can be a Chinese kitchen with these 142 easy home-
style recipes-plus tips and techniques for cooking with a wok,
stocking your pantry, making rice, and more. Now you can
capture the flavors of Chinatown in your own kitchen. This
Chinese cookbook makes it quick and easy to prepare
Chinese takeout favorites at home with beginner-friendly
recipes that anyone can master. From appetizers to desserts
and everything in between, learn how to make classics like
Egg Rolls, Hot and Sour Soup, Orange Chicken, Kung Pao
Beef, Shrimp Lo Mein, and Sweet Egg Custard Dessert. These
step-by-step recipes use simple, affordable, everyday
ingredients you can find at most grocery stores and don't
require lengthy prep work or complicated cooking techniques.
This Chinese cookbook includes: Varieties of Chinese recipes
Where to Find Chinese Recipes Chinese Recipe Cookware
Substitutions Chinese Recipe Tips Cooking tips for preparing
delicious Chinese take-out dish Ingredients used in Chinese
food cooking Cooking methods used to prepare Chinese meals
Cooking tools needed to prepare Chinese food Mouth-watering
appetizers Traditional Chinese soups Satisfying noodles
Luscious pork recipes Favorite beef recipes Easy to prepare
chicken and duck recipes Delightful fish and seafood meals
Healthy vegetarian recipes Chinese New Year Cooking Ideas
...And much much more! Learning to make your favorite
Chinese dish is easier than you might think. With the right
ingredients, great recipes and step-by-step instructions, it can't
be easier than that. And that is exactly what you will find in The
Complete Chinese Cookbook! DOESN'T SOUND LIKE
SOMETHING YOU WOULD GIVE A TRY? Don't wait any
longer... Scroll Up and Buy Now this Amazing Book!
The Healthy Wok Chinese Cookbook America's Test
Kitchen
Want to make easy, healthy Chinese food? Go for a wok.
In the time it takes to call for takeout, you could make a
delicious Chinese dinner at home! The Healthy Wok
Chinese Cookbook shows you how to create nourishing,
satisfying versions of Chinese restaurant favorites using
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just a wok. With this one versatile pan, you can stir-fry
meats, steam veggies, simmer soup, and more. This
Chinese cookbook uses lower sodium and sugar, heart-
healthy oils, lean cuts of meat, and fresh produce—no deep-
fryer or MSG in sight. Many recipes include substitutions
and variations, so you can experiment with ingredients and
customize flavors just the way you like them. In The
Healthy Wok Chinese Cookbook, you'll find: A complete
wok walk-through—Master the techniques and tools for
cooking Chinese cuisine in just one piece of cookware—a
wok. 88 favorite recipes—Using this Chinese cookbook,
recreate popular restaurant dishes like Orange Chicken
and Honey-Walnut Shrimp, or cook up Chinese family
comfort food like Yangzhou Fried Rice and Steamed Egg
with Ground Pork. Stir-fried, not deep-fried—Keep meals
nutritious by stir-frying—one of the healthiest cooking
methods, since it uses lots of vegetables and very little oil.
Skip the takeout and enjoy quick, healthy Chinese food
with The Healthy Wok Chinese Cookbook.
The Complete Chinese Cookbook Simon & Schuster
A comprehensive, contemporary portrait of China's
culinary landscape and the geography and history that has
shaped it, with more than 300 recipes. Vaulting from
ancient taverns near the Yangtze River to banquet halls in
modern Taipei, All Under Heaven is the first cookbook in
English to examine all 35 cuisines of China. Drawing on
centuries' worth of culinary texts, as well as her own years
working, eating, and cooking in Taiwan, Carolyn Phillips
has written a spirited, symphonic love letter to the flavors
and textures of Chinese cuisine. With hundreds of
recipes--from simple Fried Green Onion Noodles to Lotus-
Wrapped Spicy Rice Crumb Pork--written with clear, step-
by-step instructions, All Under Heaven serves as both a
handbook for the novice and a source of inspiration for the
veteran chef. — Los Angeles Times: Favorite Cookbooks of
2016
The Chinese Takeout Cookbook Simon and Schuster
Chinese food is a symbol of life and good health.the main technique
used to produce Chinese Food is stir frying. Chinese food
incorportates six basic flavors: sweet, sour, salty, spicy pungent and
hot.
Thousand Recipe Chinese Cookbook Charlie Creative Lab Limited
Publisher

Since its release in 1976, Charmaine Solomon’s The Complete
Asian Cookbook has become a culinary classic, introducing Asian
cooking to more than a million readers worldwide and garnering a
dedicated following around the globe. The recipes from China are
now available in this single volume. Join Charmaine Solomon on a
journey through the familiar flavours of Cantonese cuisine to the
mouth-numbing spice of Sichuan food. From wontons and chow
mein to Peking duck and heavenly braised vegetables, these diverse
dishes will delight and inspire a new generation of cooks. Also in the
series: The Complete Asian Cookbook: India & Pakistan The
Complete Asian Cookbook: Thailand, Vietnam, Cambodia, Laos &
Burma The Complete Asian Cookbook: Indonesia, Malaysia &
Singapore The Complete Asian Cookbook: Japan & Korea The
Complete Asian Cookbook: Sri Lanka & The Philippines
A Very Chinese Cookbook Hardie Grant Books
Named a Best Cookbook of 2023 by The New York Times and
Serious Eats James Beard Award winner Kevin Pang and his
dad Jeffrey, hosts of the hit America’s Test Kitchen series
Hunger Pangs, show you the way to delicious Chinese cooking
in this accessible, funny, heartfelt cookbook. From American
Chinese classics (General Tso’s Chicken) to Sichuan street
foods (Dan Dan Mian) and Hong Kong dim sum favorites (Shu
Mai), A Very Chinese Cookbook is ideal for both the Chinese
food-curious and experienced cooks seeking a weekend soup
dumpling project. Chock full of tips, techniques, stories, and
friendly ingredient guides, with over 100 of ATK’s trademark
rigorous recipes—and even a magic trick with fortune
cookies—the cookbook in your hands is very practical, very
personal, and very Chinese indeed. Two Generations of
Storytelling: Jeffrey recounts a lifelong love of cooking that
began in childhood, growing up in Hong Kong, cooking at his
mother’s side, and exploring the street vendors and markets.
Kevin dispenses practical wisdom that brings the recipes to
life—why Beef Ho Fun is the mark of a great Cantonese chef;
why Shu Mai is the world heavyweight champion of dumplings.
Test Kitchen Techniques: From the basics of successful stir-
frying to folding methods for Shanghai Soup Dumplings,
careful instructions and abundant photos teach key steps.
Chinatown Shopping Guide: From choosing the right soy
sauce or vinegar to buying fresh noodles and seeking out
superlative Buddhist-style chickens, let the Pangs be your
trusted guides.
The complete Chinese cookbook Crescent
JAMES BEARD AWARD WINNER • 100+ fresh, plant-
based, umami-packed recipes that show the range of
traditional and modern Chinese vegan cuisine from the

creator of The Plant-Based Wok. ONE OF THE TEN BEST
COOKBOOKS OF THE YEAR: The Washington Post,
Simply Recipes ONE OF THE BEST COOKBOOKS OF
THE YEAR: The New York Times, Saveur, Vice,
Epicurious, Library Journal When Hannah Che decided to
become a vegan, she worried that it would separate her
from the traditions and food that her Chinese family
celebrated. But that was before she learned about zhai cai,
the plant-based Chinese cuisine that emphasizes umami-
rich ingredients and can be traced back over centuries to
Buddhist temple kitchens. In The Vegan Chinese Kitchen,
through gorgeous photography, stories, and recipes,
Hannah Che shows us the magic of this highly developed
and creative tradition in which nearly every dish in the
Chinese repertoire can be replicated in a meatless way,
such as Blistered Dry-Fried String Beans or Sweet and
Sour Tofu. You’ll also find recipes that are naturally plant-
based and as irresistible as they are nourishing, such as
flaky scallion pancakes, corn stir-fried with peppers and
pine nuts, or pea shoots braised in a velvety mushroom
broth made with sesame-oil roux. This book will delight
vegans, vegetarians, and omnivores alike, inviting you to
explore a whole world of flavors and ingredients.
The Complete Chinese Cookbook Independently
Published
The Complete Chinese Cookbook offers you more than 55
recipes to help you recreate restaurant favorites in the
comfort of your own kitchen.Learn how to make staples
like General Tso's Chicken, Crab Rangoon, and Egg Rolls
with easy step-by-step instructions for beginners. This
Chinese cookbook will also walk you through a typical
Chinese American pantry, recommend ingredient
substitutions, and teach you cooking shortcuts to keep
recipes fast, easy, and delicious.The Easy Chinese
Cookbook includes: Authentic, quality cuisine?You'll find
your all-time favorites and tasty new dishes that will wow
your taste buds.Supermarket simple?Most recipe
ingredients from this Chinese cookbook can be found at
your local grocery store.Combination platters?Create fun,
specialized menus with 5 to 10 options for family-style
meals, Chinese New Year banquets, and other
celebrations
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The Complete Chinese Cookbook Quill
This new, updated edition of Charmaine Solomon's iconic The
Complete Asian Cookbook honours the classic tome with a stunning
contemporary design. Instantly heralded as a classic when it was
first published in 1976, The Complete Asian Cookbook covers 800
classic and contemporary dishes from fifteen countries (India,
Pakistan, Sri Lanka, Indonesia, Malaysia, Singapore, Burma,
Thailand, Cambodia, Laos, Vietnam, The Philippines, China, Korea
and Japan). Written with the home cook in mind, Charmaine’s
recipes are straightforward, simple to follow and work every time.
Recipe and chapter introductions give valuable information about
how local dishes are prepared and served, while the comprehensive
glossary explains unfamiliar ingredients (which are steadily more
commonplace in supermarkets today). The Complete Asian
Cookbook is a book that belongs in the kitchens of every household.
Complete Chinese Cookbook Ballantine Books
Chinese food has never been more popular. Yet few people
realize how central pasta and breads are to a Chinese meal.
Now one of the finest teachers of Chinese cooking in this
country offers the only complete presentation of Chinese
noodles, dumplings and breads, revealing how to make these
dishes at home. Illustrated.
The Complete Chinese Cookbook Hardie Grant Publishing
Chinese cooking is flexible, economical, wholesome, and
nutritious. A Chinese menu provides a balanced meal at low
cost, with few calories and little cholesterol. The Chinese way
of eating is and expression of the peacefulness and harmony
of community life - the best aspect of chinese culture. Basic
aspects of Chinese cooking - the utensils, techniques, and
ingredients - are presented with recipes to illustrate each point.
Chinese cooking is based on the use of a small amount of
savory food (meat, fish or poultry) to flavor a large amount of
bulk food. Fast cooking retains nutrients in food. Seasonings
and flavoring ingredients are often strong-tasting like onions,
garlic, and ginger with soy products the only flavoring that is
not as familiar to Western cooking. Suggestions on menu
suggestions, top international restaurants, foodstuff and
equipment suppliers and an explanation of festivals are
included. Recipes are included by geographic region.
The Complete Chinese Cookbook Ten Speed Press
"Katie Chin has done us all a huge favor: she's provided us with
recipes for so many of the Chinese dishes we always wanted to
cook but have never had clear and easy instructions to
prepare…Thank you Katie Chin!" —Martha Stewart Home chefs will
enjoy preparing these Chinese home cooking-inspired dishes with
this easy-to-follow Chinese cookbook. Author Katie Chin's love of
cooking blossomed at an early age—watching and later helping her

renowned mother, Leeann Chin, prepare delicious Chinese dishes in
her popular restaurants. Born in China, Leeann was an award-
winning restaurateur and author revered for her ability to demystify
Chinese cooking for the American home cook. Katie inherited her
mom's passion and talent, and has become a respected food writer
and television personality in her own right. Sadly, Leeann passed
away in 2010, but her recipes live on. Katie is eager to share her
mother's food legacy with you in this book—an homage to Leeann's
mastery of all that Chinese cooking has to offer. This treasury of
family recipes includes many unique dishes that Leeann developed
during a six-decade career in the food business, including time-
honored classics that she herself learned from her mother in China.
Some dishes reflect Leeann's Chinese-American childhood or are
recipes which Katie and Leeann developed while together. Others
are creations that Katie has developed more recently. Woven
throughout the book are fond memories and anecdotes from Katie's
childhood, always involving cooking and eating with her mom. Katie
Chin's Everyday Chinese Cooking is a celebration of Leeann Chin's
amazing mastery of the complete array of flavors and techniques in
Chinese cuisine, and her unique ability to make them accessible to
Westerners. Katie provides tips and techniques which allow anyone
to create a refined and tasty Chinese meal at home. Favorite
Chinese recipes include: Firecracker Shrimp Mu Shu Pork Peking
Duck Summer Rolls General Tso's Chicken Tangerine Beef Hoisin
Lacquered Ribs Tea-Smoked Sea Bass Banana Wontons Five Spice
Chocolate Cake And many more… Let yourself be inspired by the
exquisite flavors of Leeann and Katie Chin's signature Chinese
cuisine!
The Complete Chinese Cookbook Lansdowne Publishing
Recreate your favorite Chinese takeout meals at home Now
you can capture the flavors of Chinatown in your own kitchen.
This Chinese cookbook makes it quick and easy to prepare
Chinese takeout favorites at home with beginner-friendly
recipes that anyone can master. From appetizers to desserts
and everything in between, learn how to make classics like
Egg Rolls, Hot and Sour Soup, Orange Chicken, Kung Pao
Beef, Shrimp Lo Mein, and Sweet Egg Custard Dessert. These
step-by-step recipes use simple, affordable, everyday
ingredients you can find at most grocery stores and don’t
require lengthy prep work or complicated cooking techniques.
This Chinese cookbook includes: An intro to Chinese
cooking—Unlock the flavors of China with detailed information
about regional flavor bases, essential ingredients and
equipment lists, and tips for making Chinese cooking easy.
Home takeout menus—Explore convenient pre-planned menus
for DIY Dim Sum, a Chinese New Year Feast, Sichuan Night,
Classic Cantonese Takeout, and Vegetarian and Vegan

Takeout. Recipe tips and labels—Find weeknight-friendly recipes
quickly with labels for dishes that take 30 minutes or less to
prepare, plus recipe-specific suggestions for taking your
culinary creations to the next level. Make authentic, restaurant-
quality Chinese meals in the comfort of your own kitchen with
help from the Easy Chinese Cookbook.
The Complete Step-by-Step Chinese and Asian Cookbook
Rockridge Press
The definitive collection of 200 of Kwoklyn Wan's best recipes,
developed over a lifetime of cooking in Chinese restaurant kitchens.
In The Complete Chinese Takeout Cookbook Kwoklyn offers 200 of
his most popular recipes, with everything from Crispy Duck Salad,
Sweet BBQ Ribs, Veggie Wonton Soup and Pancake Rolls to
speedy Special Fried Rice, Spring Rolls and Hot and Sour Soup.
Plus, there are 50 brand-new and delicious recipes that you won't
find anywhere else. Packed with easy, step-by-step instructions and
Kwoklyn’s foolproof tips, this comprehensive collection of classic
recipes is the ultimate Chinese cookbook.
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