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Tangy
Honan
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1 lb fresh shrimp, peeled and deveined
2 Tbsp sugar
3 Tbsp rice vinegar
3 Tbsp water
4 Tbsp ketchup
2 tsp sesame oil
½ medium green bell pepper cut into ¼” dice
2-4 dried red Chinese peppers, tipped, seeded
and minced
2 green onions, sliced and separated white and
green parts
2 slices fresh gingerroot, minced
4 cloves garlic, minced
2 tsp cornstarch dissolved in 2 Tbsp water
4 Tbsp peanut oil

Preparation
Prepare the sauce by mixing the sugar, vinegar, water, ketchup, and sesame
oil. Set aside.
Combine the white parts of the green onion, the green bell pepper dice, the
red pepper flakes, garlic, and ginger in a bowl and set aside.
When all components are ready and at hand, sauté the shrimp in the oil over
the hottest available heat. When just before being done, remove to a bowl,
and put the aromatics in the remaining oil, and stir fry for 15-30 seconds over
the same heat (longer if the heat is not very high). Add the sauce to the
mixture and continue to cook while stirring until it begins to boil. Add back
the shrimp, bring back to the boil quickly, and add the cornstarch mixture
while stirring. It will thicken quickly. Remove and serve, using the green
parts of the onions as garnish.

Pork Ribs in Fermented Black Bean Sauce
• 1 ½ lb pork ribs cut in 1” pieces
o 3 Tbs fermented black beans
o 1 Tb minced garlic
o 1 Tb minced green bell pepper
o 2 slices gingerroot, minced
• 1 Tb rice wine
• 2 Tbs soy sauce
• 1 ½ Tbs sugar
• ¼ C. plum sauce

Preparation
• Remove the silver skin from the ribs and cut into individual
pieces. Lightly rinse the beans and coarsely chop. Mix the
beans, garlic, bell pepper and ginger in a bowl and set aside.
Mix the rice wine, soy sauce, sugar and plum sauce in a bowl
and set aside.
• Put 2 Tbs oil in a hot wok and add the bean mixture. Stir fry
for a few seconds. Add the ribs and stir two or three times.
Add the rest of the ingredients, and stir fry until the ribs are
coated. Remove from the heat and transfer everything to a
shallow heatproof dish like a large pie pan. Place the dish in
a steamer and steam for 40 minutes.

Yú xiāng niú ròu
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Yu-xiang beef

Yú xiāng is a style of Sichwan cooking
Yú xiāng translates as “fish flavor or flavored or fragrance”
Niú ròu is “cow meat”
Legend has it that the sauce was used on fish, and it is so
good that it was used on other dishes
– Has no fish or fish aroma
• Or that it reminded the inhabitants of scarce fish dishes
• This is also called Beef with Spicy Garlic Sauce

• 12 oz steak sliced into shreds
Marinade: all beaten together
– 1 egg white
– 1 Tbsp cornstarch
– ½ tsp salt
➢ 2 Tbsp dried wood ear
➢ ½ C bamboo shoots
➢ ¼ C carrot
➢ 2 green onions
➢ ½ tsp flower pepper, crushed
➢ 4 pickled peppers
➢ 1 small green bell pepper julienned
➢ 1 small red bell pepper julienned
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1 tsp hot bean sauce
1 tsp hoisin sauce
2 garlic cloves, minced
2 slices fresh ginger, minced
1 Tbsp sesame oil

Sauce:
o 1 tsp sugar
o 1 tsp black rice vinegar
o 1 Tbsp rice wine
o 1 tsp chili oil
o 1 ½ Tbsp soy sauce
o 1 ½ tsp cornstarch
o 1 Tbsp water

Preparatiom
• Cut the steak into 1/8” x 1/8” x 2” shreds. Beat the marinade
ingredients and mix with steak. Soak the wood ears in boiling water
for 15 minutes, squeeze dry and shred. Shred the carrot, bamboo
shoots and green part of onions. Slice the white part of the green
onion into small pieces. Mince the pickled peppers. Mix the sauce.

• Shallow fry the steak until just before done, about 10 seconds. Set
aside. In a little oil, stir fry the garlic, ginger, flower pepper, pickled
peppers, and onion whites until fragrant. Add the wood ears,
bamboo shoots, carrots, red and green bell peppers, bean paste and
hoisin sauce and stir fry to mix. Add the steak and sauce, stir fry to
mix and heat. Serve immediately.

Beef in
Oyster
Sauce

Preparation
• Cut the steak into 1/8” x 3/4” x 2” slices, and marinade in the
first 5 ingredients (soda, powder, soy, wine, cornstarch) for 30
min.
• Combine the next 5 ingredients (sugar through oyster sauce),
mix, and set aside.
• Sauté the steak slices in the oil until just cooked. Remove and
set aside.
• Add the ginger and onion whites to the oil (add more oil if
needed) and stir-fry for 15-30 sec. Add the sauce and stir-fry
until mixed and thickened.
• Return the steak to the wok, stir until warmed and coated.
Remove and serve.

Optional addition
• Cut broccoli or snow peas or green beans into pieces about the
size of the steak pieces (snow peas best).
• Blanche the vegetables for a minute or two in boiling water,
then rinse in cold water.
• Add to the cooking just before the steak is returned to the
wok.
• Increase the amount of sauce as needed

Beef and Onions
1 1/2 pounds steak, thinly sliced into 1-inch long pieces
1/2 cup soy sauce, divided
3-1/2 teaspoons cornstarch, divided
1 teaspoon sesame oil
1 teaspoon chili paste
3 tablespoons peanut oil
2 - 3 medium to large onions, cut in half and then sliced
3 cloves garlic, minced
2 dried hot red chilies, seeded and minced
6 green onions, cut into 1″ pieces
1 tablespoon water

Preparation

• Slice the beef into thin long pieces. Combine 1/4 cup soy sauce and 1-1/2
teaspoons of cornstarch in a medium bowl. Add the beef; stir to coat and then
set aside. Cut the onions in half through the root and stem (“pole to pole”) and
slice each half into about 6 sections from the outside to the center (again “pole
to pole”). Set side. Combine the remaining 1/4 cup soy sauce, sesame oil, and
chili paste in a small bowl. Set aside.
• Heat a wok over high heat and add the peanut oil. Add the onions, garlic,
and dried red chiles; cook and stir about two minutes. Add the beef; stir-fry until
lightly browned. Add the green onions and the soy sauce mixture and mix
well. Combine the remaining 2 teaspoons cornstarch and the water, and add it
to the beef mixture. Cook and stir until the sauce boils and thickens. Serve
over hot cooked rice.

General
Tso’s
Chicken

• 1 pound boneless skinless
chicken thighs, cut into 3/4inch cubes
• Pinch white pepper
• 1 heaping Tbsp cornstarch
o 1 Tbsp peanut oil
❖ 4 dried red chilis minced
❖ 2 clove garlic minced
❖ 1/2 medium white onion,
chunked into 1/2-inch pieces
❖ 1 Tbsp Shaoxing rice wine
❖ 1 large red pepper, chunked
into 1-inch squares
❖ 4 green onions, cut to 1” pcs

SAUCE
➢ 2 Tbsp Chinese
yellow bean
paste
➢ 2 Tbsp light soy
sauce
➢ 1 Tbsp chili sauce
➢ 1 Tbsp tomato
paste
➢ 1 Tbsp rice
vinegar
➢ 1 tsp light honey
➢ 1/2 tsp dark soy
sauce

Preparation
• Sprinkle the chicken with the white pepper in a large bowl.
Add the cornstarch and mix well.
• Stir together the bean paste, light soy, chili sauce, tomato
paste, vinegar, honey and dark soy in a large bowl and set
aside.
• In smoking hot oil, stir fry the garlic and chilies for a few
seconds. Add the onions, stir fry for 1 minute. Add the
chicken, stir fry for 2 min., add the rice wine. Cook for 3 min.
and add the sauce.
• Add the red pepper, cook until chicken is done and sauce has
thickened, about 2 min. Add the green onions, cook for 10-15
seconds, and serve.

Moo Shu Pork

Preparation
• Place wood ears, tiger lily buds in a small bowl and cover with boiling
water. Let stand for 15 minutes, remove, squeeze dry and set aside. (May
have to cut into small pieces.)
• Put the pork shreds, rice wine, soy sauce, sugar and cornstarch in a bowl
and mix well.
• With all ingredients at hand, use 2 Tbs oil to scramble the eggs, shred the
scramble, and remove to a bowl.
• Add the rest of the oil, and stir-fry the pork, onions and ginger until the
pork is done.
• Add the wood ears, lily buds and salt, stir-fry for ~2 minutes.
• Return the eggs, mix gently and remove
• Serve with pancakes and optional hoisin sauce

Dà suàn bái cài Bok Choy with Garlic
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1/3 C. chicken broth
1 Tbsp soy sauce
1 1/2 tsp cornstarch
3 Tbsp peanut or vegetable oil
1/4 cup thinly sliced garlic
2 pounds baby or Shanghai bok choy, halved lengthwise and cut
white from green
• 2 tsp Asian sesame oil

Preparation
• Stir together broth, soy sauce, cornstarch, and 1/2 teaspoon salt
until cornstarch has dissolved.
• Heat wok over high heat. Pour peanut oil down side of wok, then
swirl oil, tilting wok to coat side. Add garlic and stir-fry, 5 to 10
seconds. Add white half of bok choy and stir-fry until leaves wilt,
about 2 minutes, then add remaining bok choy and stir-fry until all
leaves are bright green and limp, 2 to 3 minutes total. Stir broth
mixture, then pour into wok and stir-fry 15 seconds. Cover with lid
and cook, stirring occasionally, until vegetables are crisp-tender, 2
to 4 minutes. Stir in sesame oil, then transfer to a serving dish.

Yòu miàn
hú luó bo

Glazed
Carrots

• 3 cups carrots, chopped into 1/4
to 1/2 inch pieces
• 3/4 cup water
• 2 tablespoons light soy sauce
• 2 tablespoons brown sugar
• 2 tablespoons butter
• 1 teaspoon five spice powder (a
mixture of cinnamon, cloves,
Sichuan peppercorns, star anise
and fennel seeds)

Preparation
• Wash and chop the carrots into 3/8” rounds. Combine the
water, soy sauce and sugar and set aside.
• Melt the butter in a frying pan over medium heat. Add the
carrots.
• Add the five-spice powder, stirring in with the carrots.
• Add the water, soy sauce and sugar mixture. Bring to a boil.
• Lower the heat, cover and gently simmer the carrots until they
are tender and pierce easily with a fork (about 10 minutes).
• Remove the lid. Turn the heat up to high and cook the carrots,
stirring occasionally, until the liquid is boiled off (5 to 7
minutes). Serve hot.

Jing Du Pork Beijing Pork
• 1 lb pork tenderloin cut into ½”
slices
Marinade:
➢ 1 Tbsp cornstarch
➢ 1 egg
➢ 1 tsp Shaoxing rice wine
➢ ½ tsp salt

京都排骨

Sauce:
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1 tsp minced ginger
1 tsp minced garlic
1 ½ Tbsp hoisin sauce
½ Tbsp oyster sauce
½ Tbsp plum sauce
1 ½ Tbsp ketchup
½ Tbsp chili sauce
1 Tbsp Worcestershire sauce
1 ½ Tbsp black rice vinegar (Chinkiang)
1 ½ Tbsp sugar
2 Tbsp water
Dash of 5 spice powder

Preparation
Procedure:
• Pound pork slices to tenderize and thin to about 1/8”, cut into
bite sized pieces, and marinate in the beaten marinade mixture
for 30 minutes. Mix the sauce and set aside.
• Fry the pork slices in hot oil until done, browned, and slightly
crisp at the edges. Remove and drain on paper towels.
• Sauté garlic and ginger and add sauce. Bring the sauce to a
boil, add the pork, stir to coat. Garnish with green onion or
sesame seeds and serve.

Three Cup Chicken Sān bēi jī
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1 tablespoon peanut oil
5 cloves garlic, finely chopped
2 green onions sliced thinly, white and green separated
One 1-inch piece fresh ginger, minced
1 pound boneless, skinless chicken thighs (about 6), cut into 3/4inch pieces
➢1/4 cup light soy
➢1/4 cup Shaoxing rice wine
➢1/4 cup toasted sesame oil
• 1 tablespoon brown sugar
• 1 handful Thai basil leaves, or Italian basil, plus extra for garnish

三杯鸡

Preparation
• Heat a wok over high heat and add the peanut oil. When it
begins to smoke, add the garlic, green onions and ginger and
stir-fry quickly for a few seconds. Then add the chicken, stir,
and let it settle in the pan for 30 seconds before stir-frying for
2 to 3 minutes until it browns.
• Add the soy sauce, rice wine and toasted sesame oil; reduce
the heat to medium and cook for 6 minutes. Stir well and add
the brown sugar. Remove the chicken.
• Bring to a boil, then turn down the heat to medium and boil
until the sauce is reduced to a thick, sticky consistency, about 5
minutes. Turn off the heat, stir in the basil leaves and allow
them to wilt slightly.
• Add the chicken back, stir well and serve.

Kung Pao Chicken
• 1 lb chicken thighs (skinless,
boneless) cut into 3/4” cubes
Marinade:
– 1 Tb soy sauce
– 1 tsp rice wine
– 4 ½ tsp cornstarch

• 6 to 8 dried red peppers,
seeded and minced
• 1 tsp gingerroot minced
• 1 tsp cornstarch dissolved in 1
Tbsp cold water
• ½ C skinless peanuts

• Sauce:
– 1 Tb soy sauce
– 1 tsp hot bean paste
– 1 tsp Hoisin sauce
– 1 tsp rice wine
– 1 tsp rice vinegar
– 1 tsp sesame oil
– 1 tsp sugar
– ½ tsp salt

Preparation

• Marinate the chicken pieces in the soy, wine and cornstarch for 20 minutes
• Combine the sauce ingredients in a bowl, mix, and set aside
• Stir-fry (or batter and deep fry if you prefer) the chicken until done. Remove
and set aside.
• In 2 Tbsp oil in the wok, stir-fry the pepper pieces until almost black. Add the
ginger, stir for a few seconds. Add the chicken back and stir fry.
• Add the sauce and stir to coat, add the cornstarch slurry, stirring, until the
sauce thickens. Stir in the peanuts and serve immediately.
• Optional Cut broccoli or broccoli rabe stems into pieces about the size of the
chicken pieces (3/4” cubes). Blanch them in boiling water for a minute or
two. Drain and rinse in cold water. Add to the dish with the chicken.
Increase the sauce accordingly.

Szechwan Eggplant
• 1 ½ lb Chinese eggplants (3-4 medium)
➢ 3 - 4 minced garlic cloves
➢ 2 Tbsp minced ginger
➢ 2 sliced green onions, white for dish, greens for garnish
o 2 Tbsp hot bean sauce
o 1 Tbsp hoisin sauce
o 1 ½ Tbsp rice vinegar
o 3 Tbsp soy sauce
o 2 tsp sugar
o 1 Tbsp sesame oil
• Optional – ¼ lb ground pork

Preparation
• Slice eggplant into 3/8 inch pieces (on diagonal)
• Mix vinegar, sugar, hot bean paste, hoisin sauce, sesame oil and
soy sauce and set aside
• Sauté eggplant ~2 min in hot oil
• Remove, drain and set aside
• In 1 Tbsp oil stir-fry garlic, ginger, onion for 30 seconds
• Add the soy sauce mixture, stir for a few seconds. Add back the
eggplant and continue to stir-fry for about 1 minute
• Remove from heat, and top with garnish.
• If using ground pork, sauté just before the aromatics

Peking Duck
•
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A 5 lb duck
6 cups water
¼ cup honey
4 slices ginger root (1” dia, 1/8” thick)
2 green onions, incl tops, cut in 2” lengths

• Wash and dry duck under cold water. Hang from neck skin on a
string (or looped under wings) in cool airy place for 3 hours (with
a fan, if possible). Bring the water, ginger, green onions, and
honey to a boil in a pot large enough to hold the duck. Dunk the
duck by the string and spoon the boiling water all over the duck,
including the inside, until the skin is well moistened. Discard the
liquid, and hang the duck again for 2 to 3 more hours.

Peking Duck continued
Preheat oven to 375 deg. Cut off any loose skin, and place the duck
breast-up on a rack just large enough to hold the bird. Pour 1"of water
into the bottom of the roasting pan (the rack must keep the bird out of the
water). Roast in the middle of the oven for 1 hour. Lower the heat to 300
deg, turn the duck breast-down, and roast for 30 min longer. Now raise
the heat to 375 deg, return the duck to breast-up, and roast for a final 30
minutes. Transfer the duck to a carving board.

With a sharp knife and your hands, cut off the crisp skin from the breast,
sides, and back of the duck (scrape off any remaining fat from the inside of
the skin). Cut the skin into 1 x 2 inch rectangles. Slice all the meat off the
duck and cut into pieces approximately 2” by ½” slices. Arrange on a
heated platter.

For Serving: Hoisin sauce, green onion
brushes, Mandarin pancakes
• Provide hoisin sauce (you can add 1 tsp sesame oil, 2 tsp sugar and 1 Tbsp
water to ¼ cup hoisin, if you wish), and a bunch of green onions cut into 3”
lengths that have been made into brushes (by cutting two intersecting 1”
slices into each end of the 3” green onion piece, and soaking in ice water
until the ends curl).
• Serve with mandarin pancakes. Use the onion brush to spread the sauce in
the middle of the pancake. Add pieces of skin and duck and the onion
brush. Roll the pancake into a tube and eat with fingers.

• Adapted from the Time-Life series.

3 cloves garlic, smashed and peeled

Stir-fried
Eggplant,
Potatoes &
Peppers
Di San Xian

地三鲜

2 scallions, chopped
1½ tablespoons cornstarch

3 tablespoons water
2 long Chinese eggplants, cut into large bite-sized pieces (~3/4 inch)
1 lb potatoes peeled and cut into large bite-sized pieces

1 green bell pepper cut into large bite-sized pieces
4 tablespoons oil
1 tablespoon Shaoxing wine

2 tablespoons light soy sauce
½ teaspoon sugar

Three Earthly
Treasures

¼ teaspoon white pepper

½ teaspoon sesame oil
Salt, to taste

Preparation
• Mince the garlic and chop the scallions. Mix the wine, soy sauce sugar, white pepper and
sesame oil in a small bowl and set aside.
• Wash and wipe all the vegetables dry using a clean kitchen towel (this is key!) before cutting
them into large bite-sized pieces. Don’t let the cut potato and eggplant sit for too long before
cooking, because they will oxidize and become discolored.
• Heat the oil in a wok over medium high heat. Add the potato, and brown lightly for about 8
minutes until cooked through. Stir occasionally to avoid burning them. Now add the bell
peppers, and stir-fry for another minute. Transfer everything to a dish and set aside.
• There should be oil left in the wok. Add the eggplant and brown slightly. Spread the eggplant
pieces into a single layer, cover with a lid for a minute, uncover, stir the eggplant to avoid
burning, then repeat. Do this 2 times until the eggplant is cooked through. Transfer to a dish.
• Add a bit of oil if the wok is very dry at this point. Add the garlic, cook it for a few seconds, and
add all the vegetables back to the wok. Now quickly add the Shaoxing wine, light soy sauce,
sugar, white pepper, and sesame oil. Stir and mix everything well. Time to turn up the heat and
add the cornstarch slurry (stir well before adding, as the cornstarch settles to the bottom) and
the scallions. Stir a couple of times to coat the vegetables with sauce, add salt to taste, and
serve!

Orange Beef
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1 lb steak cut into 2”x1/2”x1/4” slices
1 Tbsp soy sauce
1 Tbsp rice wine
1 tsp baking soda
1 tsp sugar
1 lg navel orange
6 dried red chili peppers
4 garlic cloves, minced
2 slices ginger root, minced
2 green onions, sliced thin, white and
green parts separate

• Orange sauce:
– Juice and pulp from the
orange
– 3 Tbsp sugar
– 1 Tbsp rice vinegar
– 1 ½ tsp soy sauce
– 1 tsp sesame oil

• 1 tsp cornstarch mixed in 1
Tbsp cold water

Preparation
• Marinate the steak in the soy, rice wine, baking powder and sugar
with a pinch of black pepper for 30 minutes
• Zest the orange skin into julienned strips (no white part)
• Combine the orange peel, garlic, red pepper, ginger and green
onion whites in a bowl and set aside. Mix the orange sauce
ingredients.
• Dust the beef with cornstarch. Stir-fry the beef in hot oil in batches
(don’t crowd) and set aside.
• Stir-fry the orange peel mixture in 1 – 2 Tbsp hot oil for 30 seconds.
Add the orange sauce and bring to the boil.
• Stir in cornstarch mixture until the sauce thickens, add the beef, stir
to coat, remove from heat and garnish with green onion tops.

Hot and Sour Soup
•
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2 cans of beef broth
¼ lb pork shreds
6 dried black mushrooms
10 pieces of dried wood ears (moo
shu)
10 pieces of dried tiger lily buds
4 green onions shredded, white and
green separated
1 lb of firm tofu sliced into ¼ x ¼ x
1” pieces
¼ C shredded bamboo shoots
(optional)

• 1 egg, beaten
• 1 Tbs cornstarch mixed with 3 Tbs
cold water
• 1 ½ tsp hot bean paste
• 2 Tbs soy sauce
• 3 Tbs rice vinegar
• ½ tsp sugar
• 1 tsp ground white pepper
• ½ tsp crushed Szechwan flower
pepper
• 2 tsp sesame chili oil

Hot and Sour Soup Preparation
• Reconstitute the mushrooms, wood ears and tiger lily buds in a bowl,
covering them with boiling water. Let stand for 15 minutes. Remove
and squeeze dry. Shred each into strips, discarding any hard parts. Cut
the lily buds in half and set all aside.
• In a hot wok with 1 Tbs peanut oil, stir fry the pork, green onion white
parts and hot bean paste until the pork is cooked. Add the soy sauce,
mushrooms, wood ears, lily buds and bamboo shoots, and stir fry for a
few seconds. Add the beef broth, sugar, white pepper, flower pepper,
and vinegar. Bring to a boil.
• Add the cornstarch slurry mixing well. Add the bean curd and mix
gently. While stirring, run the beaten egg down a pair of chopsticks
into the swirling soup. Turn off the heat, add the sesame chili oil and
the green parts of the green onion. Garnish with cilantro or more
green onion parts.
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Napa with Cashew Sauce
½ cup roasted cashews
¼ cup rice vinegar
¼ cup water
¼ cup sugar
¼ cup soy sauce
1 Tbsp minced ginger
7 dashes Tabasco sauce
2 Tbsp finely chopped fresh basil
2 Tbsp finely chopped fresh mint
1 head of napa, washed and dried (or bok choy)
1/3 cup peanut oil

Preparation
• In a food processor or blender, combine cashews, vinegar, water,
soy sauce, sugar, ginger, Tabasco, basil, and mint, and puree.
• Separate napa leaves (green) from stalks (white), and cut leaves
into rough 1 inch shreds. Save white stalks for another use.
• In a wok, heat oil very hot, and stir-fry napa, stirring briskly 1/2
minute until warmed. Add cashew sauce and stir to coat leaves.
As soon as the leaves begin to wilt, remove and serve
immediately.

Chinese Brown Sauce
• Brown sauce is a flavorful sauce that is the base of many dishes
• It works well for vegetable dishes and is an easy dish to make
• Prepare the brown sauce, then add very thinly sliced eggplant
(1/16”), sliced shitake mushrooms, corn, peas, and whatever
vegetables are available and let them simmer in the hot sauce
for a few minutes.
• Small cubes of meat such as ham can be added as well.
• It’s a mild tasty dish that can round out a multi-course dinner

Brown Sauce Recipe
•
•
•
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1 ½ C chicken stock
3 Tbsp soy sauce
2 ½ Tbsp sugar
1 Tbsp Shaoxing wine
2 Tbsp oyster sauce
1 Tbsp hoisin sauce
1 tsp green onion minced
1 tsp ginger minced
2 cloves of garlic minced
1 dried red chili minced

• Stir fry the onion, garlic, chili and ginger in a little oil for a few seconds.
• Add the rest of the ingredients and bring to a boil.
• Strain if desired, and thicken with 1 Tbs cornstarch mixed with 3 Tbs cold water
to thicken

Best Sweet and Sour
Recipe
• Sauté garlic, ginger, green onion white slices for a few seconds in
hot oil. Add pineapple chunks, green bell pepper pieces and stir-fry
for 30 – 45 seconds
• Mix:
–
–
–
–
–

¼ C water with 1 Tbsp cornstarch
¼ C ketchup
¼ C rice vinegar
¼ C sugar
1 tsp soy sauce (and sesame oil optionally)

• Bring to a boil until it thickens
• Mix all with whatever cooked meat you want

Presentation
• “The eyes eat first”
• Take time to make the dish visually attractive
• Garnish with cilantro or green part of green onions or
pieces of peppers
• Use lettuce, serrated fruit slices (orange, lemon, lime),
tomato or carrots slices artfully prepared
• Use attractive bowls or platters

Planning a Chinese Dinner
• Peking Duck - defrost Sat.
– Duck
– Pancakes

• Honan Shrimp – make sauce early
– Shrimp
– Sauce

• Sichwan Eggplant – make first Sun
– Eggplants
– Ground pork

• Beef and Onions – make on Sat.
– Large onions
– Semi-frozen beef

• General Tso’s Chicken – make Sat.
– Chicken thighs
– Bell peppers
– Pickled peppers

• Napa with Cashew Sauce - last
– Napa
– Cashews
– Mint, basil

• Jing Du Pork – make early
– Pork tenderloin
– Black vinegar
– Worcestershire sauce

Schedule
Sunday:
•
•
•
•
•
•
•
•
•

Make cashew sauce, cut napa
Prep pork, sauce, marinate
Make eggplant
Make pork
Make rice
Heat chicken & beef
Finish shrimp
Carve duck
Make napa

10
20
15
15
5
5
10
10
5

440-450
450-510
510-525
525-540
540-545
545-550
550-600
600-610
610-615

Some Good Books
•
•
•
•
•
•
•
•

Gloria Bley Miller – The Thousand Recipe Chinese Cookbook
Chan & Chan – China: The Cookbook
Joan Shih – The Art of Chinese Cookery
Eileen Yin-Fei Lo – The Chinese Kitchen
Barbara Tropp – China Moon Cookbook
Kevin Sinclair – China the Beautiful Cookbook
Madhur Jaffrey – Taste of the Far East
Time-Life series

Gloria Bley Miller
Very complete.
Identification of ingredients, tools,
regional styles, techniques.
Substitutions and storage
recommendations are given.
Updated edition available

Kei Lum Chan & Diora Fong Chan
Encyclopedic and authentic.
Aimed at the home cook.
Covers ingredients,
techniques, regional styles.
Well illustrated.
720 pages.

Recipes, philosophy,
styles, techniques.
Very authentic.
Excellent details, pictures,
“how-to” diagrams.
Includes vegetarian and
sushi recipes.

Joan Shih

Used copies available.
My cooking teacher.
We did every recipe in this book.

Eileen Yin-Fei Lo
Great history & philosophy
of Chinese cooking.
Lots of “how-to” pictures.
Explanation of ingredients.
Covers tools, techniques.
Dim Sum recipes.

Barbara Tropp
Unique recipes and styles.
Good personal views on
ingredients, styles
and techniques.
Many elaborate recipes with
original oils and sauces.

Kevin Sinclair
• Beautiful pictures
• Much text on regions
• Coffee table book

Madhur Jaffrey
This is not the hardcover
book I have, but appears
to be a paperback
reprint.
Used originals are available
Many other Asian cuisines
are included.

Internet Recipes
• Many recipes can be found by searching on the internet
• As in all things internet, quality is NOT assured
– Some are good, some terrible

• Now that you know the components and techniques, you
should be able to recognize the good ones

Summary
• Chinese cuisine is an interesting, delicious alternative to
western cuisine
• Try to have balance and contrast when dining on or preparing
Chinese cuisine
• Eat what you like, and be free to try combining Chinese
ingredients with other foods

A Chinese Food Sampling
Wǒ xǐ huān chī zhōng gúo cài!
I like to eat Chinese food!

我喜欢吃中国菜
Wǒ xǐ huān zuò zhōng gúo cài!
I like to cook Chinese food!

我喜欢做中国菜

爱
德
华

Thanks

