chin and choo's chinese takeaway cooking
bible

Chin and Choo's Chinese Takeaway Cooking Bible is a comprehensive guide designed to bring
the authentic flavors of Chinese cuisine directly into your home kitchen. Whether you're a seasoned
home cook or a beginner eager to explore the rich culinary traditions of China, this cookbook offers
a treasure trove of recipes, techniques, and tips to help you master the art of Chinese takeaway
cooking. With its detailed instructions and authentic ingredient recommendations, it aims to bridge
the gap between restaurant dishes and homemade meals, making Chinese cuisine accessible,
enjoyable, and delicious.

Overview of Chin and Choo's Chinese Takeaway
Cooking Bible

Chin and Choo's Chinese Takeaway Cooking Bible is more than just a collection of recipes; it's a
culinary journey into the heart of Chinese takeaway favorites. The book covers a wide array of
dishes, from classic stir-fries and crispy fried dishes to flavorful soups and rice-based delights. It
emphasizes authentic flavors, traditional techniques, and ingredient sourcing, ensuring that each
dish tastes just as good as, if not better than, your favorite takeaway.

What Makes This Cooking Bible Stand Out?

- Authentic Recipes: Developed based on traditional Chinese cooking methods and flavors.

- Step-by-Step Guidance: Clear instructions suitable for all skill levels.

- Ingredient Insights: Information on sourcing and substituting ingredients for authentic taste.

- Cooking Techniques: In-depth explanations of essential Chinese cooking methods, such as stir-
frying, steaming, and deep-frying.

- Meal Planning Tips: Ideas for creating balanced Chinese meals and organizing your cooking
process.

Key Features of Chin and Choo's Chinese Takeaway
Cooking Bible

Comprehensive Recipe Collection

The book offers an extensive selection of recipes that cover the most popular Chinese takeaway
dishes, including:



e Sweet and Sour Chicken
¢ Beef Chow Mein

e Kung Pao Chicken

Salt and Pepper Prawns

Vegetable Fried Rice

Dim Sum Styles

Hot and Sour Soup

Each recipe is crafted to replicate the authentic taste and texture of restaurant-quality dishes,
allowing you to recreate your favorite meals at home.

Authentic Techniques and Tips

Chin and Choo's book delves into traditional Chinese cooking techniques, making it easier for home
cooks to achieve professional results. Topics include:

- Mastering stir-frying at high heat

- Proper wok usage and maintenance

- Techniques for achieving crispy textures

- How to balance flavors with soy, vinegar, sugar, and spices

- Preparing ingredients like aromatics and sauces from scratch

Ingredient Sourcing and Substitutions

Understanding the ingredients is crucial for authentic Chinese cooking. The book provides guidance
on:

- Where to find key ingredients such as Chinese five-spice, Shaoxing wine, and fermented bean paste
- Substituting ingredients when authentic options are unavailable
- Tips on storing ingredients to maintain freshness

Meal Planning and Presentation

To serve dishes resembling those from a Chinese takeaway, presentation matters. The book includes
advice on:

- Plating dishes attractively
- Combining dishes into balanced meals
- Tips for preparing dishes in advance for quick assembly



How to Use Chin and Choo's Chinese Takeaway Cooking
Bible Effectively

Start with the Basics

If you're new to Chinese cooking, begin with fundamental techniques such as stir-frying and making
basic sauces. Practice these skills with simple recipes before progressing to more complex dishes.

Gather Your Ingredients

Stock your pantry with essential ingredients like soy sauce, oyster sauce, rice vinegar, sesame oil,
and Chinese five-spice. Fresh vegetables, meats, and seafood should also be on hand.

Organize Your Cooking Station

Chinese cooking often involves high heat and quick movements. Prepare all your ingredients
beforehand (mise en place) to ensure a smooth cooking process.

Experiment and Adjust

Feel free to modify recipes to suit your taste preferences, adjusting seasoning levels, spice, or
sweetness as needed.

Benefits of Cooking Chinese Takeaway at Home Using
This Bible

e Cost-Effective: Making dishes at home saves money compared to ordering takeout regularly.
e Healthier Options: Control ingredients and reduce added sugars and preservatives.

¢ Customization: Adjust flavors, spice levels, and ingredients to suit personal preferences.

e Freshness and Quality: Use fresh ingredients to improve flavor and nutritional value.

o Skill Development: Learn new cooking techniques and expand culinary skills.



Tips for Perfecting Chinese Takeaway Recipes

1. Use a Wok: A wok is ideal for stir-frying because of its high sides and heat distribution.

2. High Heat Cooking: Chinese stir-fries are cooked quickly over high heat to lock in flavors
and maintain crisp textures.

3. Prep Ingredients: Have all ingredients chopped and ready before heating the wok.

4. Balance Flavors: Taste and adjust soy, vinegar, sugar, and chili to achieve the desired flavor
profile.

5. Don’t Overcrowd the Wok: Cook in batches if necessary to prevent steaming and ensure
even cooking.

Conclusion

Chin and Choo's Chinese Takeaway Cooking Bible is an essential resource for anyone passionate
about recreating authentic Chinese dishes at home. Its detailed recipes, authentic techniques, and
practical tips empower home cooks to produce restaurant-quality meals that are flavorful, fresh, and
satisfying. Whether you're craving a comforting bowl of hot and sour soup or a crispy sweet and sour
chicken, this cookbook provides the guidance needed to master the art of Chinese takeaway cooking
and elevate your home dining experience.

Embark on your culinary journey today, and enjoy the satisfaction of crafting delicious Chinese
dishes in your own kitchen with Chin and Choo's expert guidance.

Frequently Asked Questions

What makes 'Chin and Choo's Chinese Takeaway Cooking
Bible' a must-have for home cooks?

The book offers authentic Chinese recipes with step-by-step instructions, making it accessible for
beginners and seasoned cooks alike, along with tips to recreate takeaway flavors at home.

Are there vegetarian options available in 'Chin and Choo's
Chinese Takeaway Cooking Bible'?

Yes, the cookbook features a variety of vegetarian and vegan recipes, allowing readers to enjoy



classic Chinese dishes without meat.

Does the book include tips for authentic Chinese cooking
techniques?

Absolutely, it provides insights into traditional techniques like stir-frying, steaming, and wok cooking
to help achieve authentic flavors.

Can beginners successfully use 'Chin and Choo's Chinese
Takeaway Cooking Bible'?

Yes, the book is designed with clear instructions and helpful visuals, making it suitable for both
beginners and experienced cooks.

Are there gluten-free options in the cookbook?

The cookbook includes some gluten-free recipes and suggestions for substitutions to accommodate
dietary preferences.

How does 'Chin and Choo's Chinese Takeaway Cooking Bible'
compare to other Chinese cookbooks?

It stands out for its focus on authentic takeaway-style dishes, easy-to-follow recipes, and practical
tips for replicating restaurant flavors at home.

Additional Resources

Chin and Choo's Chinese Takeaway Cooking Bible is an extensive culinary guide that aims to bring
authentic Chinese takeaway dishes into the home kitchen. Whether you're a seasoned home cook or
a beginner eager to replicate your favorite takeout dishes, this book promises to deliver
comprehensive recipes, tips, and techniques to elevate your Chinese cuisine game. Authored by Chin
and Choo, two passionate chefs with years of experience in Chinese culinary arts, the book stands
out as a definitive resource for anyone interested in mastering the art of Chinese takeaway cooking
at home.

Overview of the Book

Chin and Choo's Chinese Takeaway Cooking Bible is more than a collection of recipes; it’s a
complete culinary manual designed to demystify the process of making popular Chinese dishes. The
book covers a broad spectrum of recipes, from classic dishes like Sweet and Sour Chicken and Beef
Chow Mein to lesser-known delights such as Szechuan Mapo Tofu and Cantonese Roast Duck. It also
delves into the foundational techniques required for authentic flavor profiles, including stir-frying,
marinating, and sauce-making.

The authors’ approach is both practical and accessible, making complex techniques approachable for
home cooks. Filled with step-by-step instructions, vibrant photographs, and helpful tips, the book
encourages readers to experiment and develop their skills, ultimately aiming to recreate the



authentic flavors of Chinese takeaway in their own kitchens.
Content Breakdown
Recipe Selection and Variety

One of the standout features of Chin and Choo's Chinese Takeaway Cooking Bible is its extensive
recipe library. The authors have curated a balanced mix of dishes representing various regions of
China, ensuring a well-rounded culinary experience.

- Main Courses: The book offers recipes for popular dishes such as Lemon Chicken, Honey Garlic
Spare Ribs, and Mongolian Beef. Each recipe is crafted to be straightforward while maintaining
authentic taste.

- Soups and Starters: From Hot and Sour Soup to Spring Rolls, the starters section provides options
to begin your meal with traditional flavors.

- Vegetarian Options: Recognizing dietary preferences, the book includes tasty vegetarian dishes like
Buddha’s Delight and Ma Po Tofu.

- Rice and Noodles: Essential staples like Fried Rice, Chow Mein, and Dan Dan Noodles are covered
comprehensively.

- Sauces and Condiments: A special section dedicated to homemade sauces, such as Oyster Sauce,
Sweet and Sour Sauce, and Black Bean Sauce, enables cooks to elevate their dishes.

Technical Approach and Techniques

Chin and Choo emphasize the importance of mastering fundamental techniques to achieve authentic
results. Their explanations are clear and detailed, suitable even for beginners.

- Stir-Frying: The cornerstone of Chinese cooking, stir-frying is broken down into manageable steps,
including proper wok heat management, ingredient prep, and timing.

- Marinating and Seasoning: The book discusses how to develop depth of flavor through proper
seasoning, balancing sweet, sour, salty, and spicy elements.

- Sauce Preparation: Recipes include instructions on creating rich, glossy sauces from scratch,
avoiding processed ingredients.

- Cooking Equipment: The authors recommend essential tools such as woks, cleavers, and bamboo
steamers, with guidance on their use and maintenance.

Authenticity and Flavor Profiles

Chin and Choo aim to bring genuine Chinese flavors to Western kitchens, often providing insights
into regional differences and ingredient substitutions. They emphasize the importance of fresh
ingredients and proper seasoning to replicate the vibrant taste of takeaway dishes.

Presentation and Plating

While the focus is primarily on flavor, the book also offers tips on plating and presentation, helping
home cooks serve dishes that look as appetizing as they taste.

Pros and Cons

Pros



- Comprehensive Content: Covers a wide range of dishes, techniques, and ingredients.

- Step-by-Step Guidance: Clear instructions make complex techniques accessible.

- Authentic Flavors: Focus on traditional seasoning and cooking methods.

- Visual Aids: Rich photographs illustrate key steps and finished dishes.

- Adaptability: Recipes can be adjusted for dietary preferences and ingredient availability.
- Cultural Insights: Includes background information on regional Chinese cuisines.

Cons

- Ingredient Accessibility: Some recipes call for ingredients that might be hard to find outside
specialty Asian markets.

- Time-Consuming: Authentic dishes often require multiple steps and prep work, which may be
daunting for busy cooks.

- Equipment Requirements: To fully replicate restaurant-quality dishes, some equipment (like a wok
or bamboo steamer) is recommended.

- Learning Curve: Beginners might need to practice techniques to achieve perfect results.

Features and Highlights

- Detailed Techniques: The book dedicates sections to teach fundamental skills, making it suitable
for cooks at various skill levels.

- Recipe Variations: Many dishes include variations to suit personal tastes or ingredient availability.
- Marinade and Sauce Recipes: Homemade sauces add authenticity and flavor depth.

- Regional Diversity: Covers dishes from different parts of China, providing culinary breadth.

- Tips and Troubleshooting: Helpful advice on common issues like stir-frying smoke or sauce
consistency.

Reader Experience and Reception

Feedback from readers indicates that Chin and Choo's Chinese Takeaway Cooking Bible is both
inspiring and practical. Many appreciate the thorough explanations and beautiful photographs,
which help visualize the process. Home cooks have reported success in recreating beloved takeaway
dishes with the guidance provided, often expressing surprise at how manageable the recipes are
with some practice.

However, some reviewers mention the need for patience and a willingness to invest time in prep
work and technique honing. The learning curve can be steep initially, but the results are often worth
the effort for those passionate about Chinese cuisine.

Final Thoughts

Chin and Choo's Chinese Takeaway Cooking Bible is a highly recommended resource for anyone
eager to bring authentic Chinese takeaway flavors into their own kitchen. Its comprehensive
approach, combining recipes with technical guidance and cultural insights, makes it a valuable
addition to any culinary library. While some dishes require patience and specialized equipment, the
end result—a delicious, authentic Chinese meal prepared at home—is undoubtedly rewarding.

Whether you're looking to impress family and friends with your cooking skills or simply want to
enjoy restaurant-quality dishes without leaving your house, this book offers the tools, knowledge,
and inspiration to succeed. With dedication and practice, readers can master the art of Chinese
takeaway cooking and enjoy the satisfying experience of creating flavorful, authentic dishes from



scratch.
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chin and choo s chinese takeaway cooking bible: Chin and Choos Chinese Takeaway
Cooking Bible Chin Taylor, Choo Taylor, 2020

chin and choo s chinese takeaway cooking bible: Australian Books in Print 1999 K G
Saur Books, 1999-04 Excellent coverage...essential to worldwide bibliographic coverage.--American
Reference Books Annual. This comprehensive reference provides current finding & ordering
information on more than 123,000 in-print books published in Australia. You'll also find brief profiles
of more than 12,000 publishers & distributors whose titles are represented, as well as information
on trade associations, local agents of overseas publishers, literary awards, & more. From Thorpe.

chin and choo s chinese takeaway cooking bible: Webster's Encyclopedic Unabridged
Dictionary of the English Language Random House Value Publishing, 1997

chin and choo s chinese takeaway cooking bible: Random House Webster's Modern
Office Dictionary Random House, Ramdom House, 1999 Defines hundreds of general, business,
computer, and legal terms, and includes useful business information.

chin and choo s chinese takeaway cooking bible: Betty Crocker's New Chinese Cookbook
Betty Crocker Editors, 1990-05-15 More than 130 recipes highlighting Cantonese, Sechuan, and
specialties are presented together with complete instructions on cooking style, utensils, preparation,
and artistry.

chin and choo s chinese takeaway cooking bible: Everyday Chinese Cooking Leeann Chin,
Katie Chin, 2000 Introduces a collection of more than 150 recipes for such Chinese specialties as
litchi pudding, chicken with Chinese vegetables, and shrimp and cilantro dumplings.

chin and choo s chinese takeaway cooking bible: The Chinese Takeout Cookbook Diana
Kuan, 2012-12-11 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



https://oexd.emailarray.com/mt-one-021/chin-and-choo-s-chinese-takeaway-cooking-bible.pdf

the perfect reason to throw out those menus cluttering your kitchen drawers!”—Patricia
Tanumihardja, author of The Asian Grandmothers Cookbook

chin and choo s chinese takeaway cooking bible: Betty Crocker's Chinese Cookbook Leeann
Chin, 1981 Now you can prepare a full Chinese meal at home.

chin and choo s chinese takeaway cooking bible: The Complete Chinese Takeaway
Cookbook Kwoklyn Wan, 2022-09-29 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.

chin and choo s chinese takeaway cooking bible: Easy Chinese Cookbook Chris Toy,
2020-05-05 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.

chin and choo s chinese takeaway cooking bible: The Complete Chinese Takeout
Cookbook Kwoklyn Wan, 2022-09-27 The Complete Chinese Takeout Cookbook brings together 200
of Kwoklyn Wan's best recipes, developed over a lifetime of cooking in Chinese restaurant kitchens.
For the first time Kwoklyn offers 150 of his most popular recipes in one book, everything from Crispy
Duck Salad, BBQ Chicken Ribs, Tom Yum Soup and Sesame Seed Prawn Toast to speedy Egg-Fried
Rice, Spring Rolls and Tofu Ramen. 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 only Chinese cookbook you will ever need.

chin and choo s chinese takeaway cooking bible: Chinese Cuisine - Rohana Choo's
Kitchen Rohana Choo, 2013 In this cookbook you will find an amazing selection of Chinese food,
that include appetizers, soups, noodle and rice dishes, and fish, chicken and meat recipes.

chin and choo s chinese takeaway cooking bible: Chinese Takeout Cookbook Kwoklyn Wan,
2019-08-20 Chinese is a favorite takeout food, it's beloved all over the world - and it's the nostalgic,
comforting creations for western palates that really get people salivating. Now you can make your
favorite Chinese restaurant classics at home with Kwoklyn Wan's fabulous Chinese Takeout
Cookbook. Kwoklyn is a third-generation Chinese chef: BBC (British-Born Chinese). He’s also the
brother of TV celebrity Gok Wan and both boys grew up working in their family's Cantonese
Restaurant in Leicester in the 1970s. He has spent years perfecting recipes for Chinese dishes that
taste like the ones from your local takeaway kitchen or restaurant. The book features 70 classic
dishes, everything from sweet and sour chicken to char siu, wonton soup toast to chop suey,
egg-fried rice to crispy seaweed - and most of them can be on the table in 20 minutes or less. Cook
up a storm at home with Kwoklyn's fabulous take on food from the takeout.

chin and choo s chinese takeaway cooking bible: Chinese Takeaway Cookbook Kwoklyn




Wan, 2019-01-24 Chinese is the UK's favourite takeout food, and it's beloved all over the world - as
with much Indian food, it's the nostalgic, comforting creations for western palates that really get
people salivating. Now you can make your favourite Chinese restaurant classics at home with
Kwoklyn Wan's fabulous Chinese Takeaway Cookbook. Kwoklyn is a third-generation Chinese chef:
BBC (British-Born Chinese). He’s also the brother of TV celebrity Gok Wan and both boys grew up
working in their family's Cantonese Restaurant in Leicester in the 1970s. He has spent years
perfecting recipes for Chinese dishes that taste like the ones from your local takeaway kitchen or
restaurant. The book features 70 classic dishes, everything from sweet and sour chicken to char siu,
prawn toast to chop suey, egg-fried rice to crispy seaweed - and most of them can be on the table in
20 minutes or less. Cook up a storm at home with Kwoklyn's fabulous take on food from the
takeaway.

chin and choo s chinese takeaway cooking bible: 10-Minute Chinese Takeout Kwoklyn
Wan, 2022-02-08 10-Minute Takeout is the fastest, easiest ever cookbook for all your favourite
Chinese dishes. Cooking star Kwoklyn Wan offers 80 inventive ways of getting food on the table in
10 minutes flat, from start to finish - quicker than doing an online order or picking up the phone!
With Kwoklyn's amazing recipes and handy shortcuts, it really is THAT easy.

chin and choo s chinese takeaway cooking bible: Chinese Cooking For Dummies Martin
Yan, 2000-10-11 Forget about takeout! Have you ever had a craving for fried dumplings or hot and
sour soup at midnight? Ever wonder how your local Chinese takeout makes their food taste so
good—and look so easy to make? Still don’t know the difference between Sichuan, Cantonese, and
Mandarin cooking? Discovering how to cook the Chinese way will leave you steaming, stir-frying,
and food-styling like crazy! The indescribably delicious cuisine of a fascinating country can finally be
yours. And in Chinese Cooking For Dummies, your guide to the wonders and magic of the Chinese
kitchen is none other than Martin Yan, host of the award-winning TV show Yan Can Cook. In no time
at all, you’ll be up to speed on what cooking tools to use, how to stock your pantry and fridge, and
the methods, centuries old, that have made dim sum, Egg Fu Young, Kung Pao Chicken, and fried
rice universal favorites. You'll also be able to: Think like a Chinese chef—usin g the Three Tenets of
Chinese Cooking Choose and season a wok, select a chef’s knife, plus other basic tools of the trade
Find the essential ingredients—and ask for them in Chinese with a Chinese language (phonetic)
version of black bean sauce, hoisin sauce, plum sauce, bamboo shoots, and more Cook using a
variety of methods—including stir frying, steaming, blanching, braising, and deep frying And with
over 100 recipes, arranged conveniently like a Chinese menu, Chinese Cooking For Dummies lets
you select from any column in the comfort of your own kitchen...which is when the fun really begins.
Imagine putting together your ideal meal from the book’s rich offering of recipes: Delectable
morsels—including Baked Pork Buns, Spring Rolls, Potstickers, Steamed Dumplings, and Shrimp
Toast Seafood dishes—including Sweet and Sour Shrimp, and Oysters in Black Bean Sauce Poultry
dishes—including Moo Goo Gai Pan, Kung Pao Chicken, and Honey Garlic Chicken Pork, beef, and
lamb dishes—including Sichuan Spareribs, Tangerine Beef, and Mongolian Lamb Chinese Cooking
For Dummies gives you all of the basics you’ll need, letting you experience the rich culinary
landscape of China, one delicious dish at a time—and all, without leaving a tip!

chin and choo s chinese takeaway cooking bible: A Chinese Cookbook for Kids Rosie
Hankin, 2013-07-15 China is the fourth-largest country in the world, and it is home to one of the
broadest-reaching culinary traditions. However, students will be interested to find that the food
found in most Chinese restaurants has little resemblance to the traditional dishes of China. This
engaging, fact-filled book explores the foods associated with five of the best-known food destinations
in the country. Simple recipes from each region are presented in easy-to-follow steps and
photographs. Familiar foods like sweet and sour chicken are shown alongside lesser-known fare, like
Lion[]s Head Meatballs, providing something for adventurous eaters and reluctant readers alike. A
gorgeous introduction to one of the planet[Js most diverse, and delicious, food traditions.

chin and choo s chinese takeaway cooking bible: Betty Crocker's New Chinese
Cookbook Leeann Chin, Betty Crocker, 1990



chin and choo s chinese takeaway cooking bible: Simple & Delicious Chinese Recipes Ted
Alling, 2020-03-19 People across the globe have been cooking Chinese food, most of which use a
Chinese cookbook that gives easy steps to popular dishes that are known in many parts of the world.
Wherever there is Chinese cuisine; you are sure to find various recipes of different styles and
flavors. The Chinese cuisine is one that is simple and flavorful, and that is what this Chinese
cookbook will offer - easy to follow instructions for recipes with big, and bright flavors. Chinese
cuisine is so much more than just fried rice and noodles, it offers a diverse mixture of soups, meats,
chicken dishes, fish dishes, dumplings, wontons and so much more. This is still so much to explore,
and we are excited to explore it all with you. So, grab a copy pf the book today and let’s start
exploring!

chin and choo s chinese takeaway cooking bible: The Chinese Cook Book Shiu Wong
Chan, 1917 Includes a history of Chinese cooking, a list of stores and noodle shops that sold Chinese
groceries in New York City and a price list of ingredients, in both English and Chinese characters.
Only 24 when he wrote this book, the author, who lived in Queens, did not become an American
citizen until 27 years later. [Descriptive information provided by dealer // JAD20140718]
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