
chinese food made easy recipes
Chinese Food Made Easy Recipes: Bringing Authentic Flavors Home

chinese food made easy recipes offer a wonderful gateway to recreating the vibrant and diverse
cuisine of China right in your own kitchen. Whether you’re a seasoned home cook or a beginner
looking to expand your culinary repertoire, these accessible recipes bring the bold flavors, textures,
and aromas of Chinese cooking into everyday meals without overwhelming complexity. The beauty of
Chinese food lies in its balance of flavors like sweet, sour, salty, and umami, and once you grasp a
few fundamental techniques and ingredients, the possibilities are endless.

Understanding the Basics of Chinese Cooking

Before diving into specific dishes, it’s helpful to understand some foundational elements that make
Chinese cooking both unique and approachable. Chinese cuisine revolves around harmony — not just
in flavors but also in color, texture, and cooking methods.

Key Ingredients to Keep On Hand

Most Chinese food recipes rely on a handful of pantry staples that are easy to find at any grocery
store or Asian market. Stocking these essentials will make your cooking experience smoother and
more authentic.

Soy Sauce: The backbone of many sauces and marinades, it adds saltiness and depth.

Sesame Oil: Used primarily for finishing dishes, it imparts a nutty aroma.

Rice Vinegar: Adds a subtle tang to stir-fries and dipping sauces.

Ginger and Garlic: Fresh aromatics that elevate almost every dish.

Oyster Sauce: Provides a rich, savory umami flavor.

Chinese Five-Spice Powder: A fragrant blend that introduces warm spice notes.

Shaoxing Wine: A traditional Chinese cooking wine that enhances flavor complexity.

Having these ingredients ready makes it easy to whip up a wide variety of dishes with authentic taste
profiles.



Simple Techniques That Make a Difference

The hallmark of Chinese cooking often lies in quick, high-heat methods like stir-frying and steaming.
Mastering these techniques can transform even basic ingredients into restaurant-quality dishes.

Stir-Frying: Cooking ingredients rapidly in a hot wok with a small amount of oil preserves
freshness and texture.

Marinating: Many recipes call for marinating proteins to infuse flavor and tenderize meat.

Thickening Sauces: Cornstarch slurry is a classic way to achieve that glossy, thickened sauce
that clings beautifully to food.

Even if you don’t own a wok, a large skillet or cast-iron pan can work perfectly for stir-frying at home.

Easy Chinese Food Recipes to Try Today

Let’s explore some beloved dishes that exemplify how approachable Chinese food can be. These
recipes are designed to be straightforward, using everyday ingredients while still delivering on
authentic taste.

1. Classic Chicken Stir-Fry

Chicken stir-fry is a great starting point for anyone new to Chinese cooking. It’s quick, customizable,
and packed with flavor.

Ingredients typically include:

- Boneless chicken breast or thighs, thinly sliced
- Mixed vegetables like bell peppers, broccoli, and snap peas
- Garlic and ginger
- Soy sauce, oyster sauce, and a touch of sugar
- Cornstarch for thickening

The key is to prep all ingredients before cooking because the stir-fry happens fast. Marinate the
chicken briefly in soy sauce and cornstarch to keep it tender. Then, cook the chicken first, remove it,
and stir-fry the veggies. Finally, combine everything with the sauce and finish with a drizzle of sesame
oil.

2. Easy Vegetable Fried Rice

Fried rice is a perfect way to use leftover rice and vegetables, creating a comforting yet flavorful dish.



The basic method involves:

- Day-old cooked rice (cold rice helps prevent clumping)
- Eggs, lightly scrambled
- Chopped veggies such as carrots, peas, and green onions
- Soy sauce and sesame oil for seasoning

The secret to good fried rice is cooking on high heat and constantly stirring to prevent sticking.
Adding a splash of soy sauce and a touch of white pepper brings that classic Chinese takeout flavor.

3. Simple Beef and Broccoli

This iconic dish is easier to prepare than many expect and requires minimal ingredients.

Typical components:

- Thinly sliced beef (flank steak works well)
- Fresh broccoli florets
- Garlic and ginger
- Soy sauce, oyster sauce, Shaoxing wine, and cornstarch

Marinate the beef briefly for tenderness and flavor. Blanch the broccoli first to maintain vibrant color
and crispness. Stir-fry beef and broccoli together, then coat with a savory sauce thickened with
cornstarch.

4. Homemade Dumplings Made Easy

While dumplings might seem intimidating, homemade Chinese dumplings are surprisingly
manageable with a bit of practice.

Basic steps involve:

- Preparing a simple filling of ground pork or chicken mixed with cabbage, ginger, garlic, and soy
sauce
- Wrapping the filling in store-bought dumpling wrappers
- Cooking by steaming, boiling, or pan-frying

Dumplings are versatile and can be customized with various fillings, making them a fun and satisfying
meal project.

Tips for Making Chinese Food at Home More Authentic
and Delicious

Beyond recipes, a few helpful tips can elevate your cooking and bring you closer to the authentic



flavors you crave.

Use Fresh Ingredients and Prep Ahead

Chinese cooking moves quickly once you start, so having all ingredients chopped, measured, and
ready to go is essential. Fresh vegetables and aromatics like garlic and ginger make a noticeable
difference.

Balance Flavors Thoughtfully

The magic of Chinese food lies in balancing salty, sweet, sour, and umami. Adjust your sauces
gradually, tasting as you go, to find a flavor harmony that pleases your palate.

Invest in a Good Wok or Heavy Skillet

A wok’s shape allows heat to distribute evenly and helps in quick stir-frying, but a sturdy heavy skillet
or cast iron pan can substitute effectively for home cooks.

Don’t Skip the Sauce Thickening Step

Adding a cornstarch slurry to your sauce gives it that luscious, glossy texture characteristic of many
Chinese dishes. It also helps the sauce cling beautifully to meats and vegetables.

Exploring Regional Flavors with Simple Recipes

China’s culinary landscape is vast, with each region offering distinct flavors and techniques. While this
article focuses on generally accessible recipes, you can also experiment with regional specialties
adapted for home cooks.

Sichuan-Inspired Spicy Stir-Fries

Add a kick with Sichuan peppercorns and chili paste to your stir-fries for bold, numbing heat. Simple
dishes like Kung Pao Chicken can be made with readily available ingredients and provide exciting
flavor complexity.

Cantonese-Style Light and Fresh Dishes



Cantonese cuisine emphasizes freshness and natural tastes. Try steamed fish with ginger and
scallions or quick stir-fried greens with garlic for a lighter approach.

Comforting Soups and Broths

Chinese soups like hot and sour soup or egg drop soup can be made easily at home and are perfect
for warming up on cooler days. These soups often use basic ingredients like chicken broth, tofu,
mushrooms, and eggs.

---

Embracing chinese food made easy recipes opens a world of flavor and culinary adventure without
the need for complicated steps or rare ingredients. With a few pantry essentials, simple techniques,
and these approachable recipes, you can enjoy delicious, satisfying Chinese meals any night of the
week. Happy cooking!

Frequently Asked Questions

What are some easy Chinese food recipes for beginners?
Some easy Chinese food recipes for beginners include fried rice, egg drop soup, stir-fried vegetables,
and dumplings. These recipes use simple ingredients and straightforward cooking techniques.

How can I make authentic Chinese fried rice at home?
To make authentic Chinese fried rice, use day-old rice, scrambled eggs, vegetables like peas and
carrots, soy sauce, and a bit of sesame oil. Stir-fry ingredients on high heat for best results.

What is a quick and simple recipe for Chinese stir-fry?
A quick Chinese stir-fry recipe involves slicing your choice of protein (chicken, beef, tofu), stir-frying
with garlic and ginger, adding vegetables, and finishing with a sauce made from soy sauce, oyster
sauce, and a touch of sugar.

Are there easy Chinese soup recipes I can try at home?
Yes, easy Chinese soups like egg drop soup or hot and sour soup are perfect for home cooking. They
require simple ingredients like eggs, chicken broth, tofu, vinegar, and seasonings that are easy to
find.

Can I make Chinese dumplings without complicated
techniques?
Absolutely! Using pre-made dumpling wrappers simplifies the process. Fill them with a mixture of
ground pork or chicken, chopped vegetables, soy sauce, and ginger, then steam or pan-fry them.



What ingredients are essential for making Chinese food easy
at home?
Essential ingredients include soy sauce, sesame oil, ginger, garlic, scallions, rice vinegar, oyster
sauce, and cornstarch. These help create authentic flavors with minimal effort.

How do I make a simple Chinese noodle dish?
Cook your preferred noodles, then stir-fry with garlic, vegetables, and protein. Add soy sauce, a bit of
sugar, and sesame oil for flavor. Toss everything together and serve hot.

What tips can help simplify Chinese cooking for beginners?
Start with simple recipes, prepare all ingredients before cooking, use high heat for stir-frying, and
keep sauces ready-made or easy-to-mix. Using pre-cut vegetables and store-bought sauces can also
save time.

Additional Resources
Chinese Food Made Easy Recipes: Simplifying Authentic Flavors at Home

chinese food made easy recipes have become increasingly popular as home cooks seek to
replicate beloved Asian dishes without the complexity often associated with traditional methods.
Chinese cuisine, known for its bold flavors, diverse ingredients, and intricate techniques, can appear
daunting to those unfamiliar with its culinary principles. However, with the right approach and
simplified recipes, preparing authentic Chinese meals at home is not only achievable but also
rewarding.

The surge in interest for accessible Chinese cooking solutions reflects a broader trend toward global
culinary exploration among home chefs. By breaking down complex stir-fries, sauces, and wok
techniques into manageable steps, these recipes offer an entry point into one of the world’s richest
food traditions. This article explores how Chinese food made easy recipes transform classic dishes
into approachable meals, highlighting key strategies, essential ingredients, and practical tips that
cater to both novice and experienced cooks.

Understanding the Essentials of Chinese Cuisine

Before delving into recipes, it’s critical to grasp the foundational elements that define Chinese
cooking. Unlike Western cuisines that rely heavily on baking and roasting, Chinese food emphasizes
quick cooking methods such as stir-frying, steaming, and boiling. The use of a wok—a versatile, high-
heat pan—is central to achieving the characteristic textures and flavors.

The flavor profile of Chinese dishes often balances sweet, sour, salty, and umami tastes, achieved by
combining ingredients like soy sauce, rice vinegar, ginger, garlic, and various fermented products.
Familiarity with these staples simplifies the cooking process, enabling cooks to improvise or adapt
dishes with ease.



The Role of Ingredients in Simplified Chinese Recipes

A significant aspect of Chinese food made easy recipes is accessibility to ingredients. While traditional
recipes may call for obscure or regional items, simplified versions prioritize pantry-friendly options
without sacrificing authenticity. Key ingredients commonly used include:

Soy Sauce: The backbone of many Chinese sauces, available in light and dark varieties.

Oyster Sauce: Adds depth and a subtle sweetness.

Rice Vinegar: Provides acidity to balance flavors.

Sesame Oil: Used sparingly for its aromatic qualities.

Fresh Aromatics: Ginger, garlic, and scallions are essential for flavor layering.

Vegetables: Common choices include bok choy, snow peas, bell peppers, and mushrooms.

Proteins: Chicken, pork, tofu, and shrimp adapt well to quick cooking methods.

Substitutions are also encouraged in easy recipes; for example, using chicken broth instead of
homemade stock or pre-cut frozen vegetables to save time.

Techniques That Demystify Chinese Cooking

Chinese food made easy recipes often emphasize mastering a few core techniques rather than
attempting every traditional method at once. Stir-frying is the most prominent technique and is
surprisingly straightforward with a few tips:

High Heat Cooking: Cooking on high heat ensures a quick sear that locks in flavors.1.

Prep Ahead: Due to the fast cooking time, all ingredients should be chopped and ready before2.
starting.

Proper Oil Use: Oils with high smoke points like vegetable or peanut oil are preferred.3.

Minimal Stirring: Allow ingredients to sear before stirring to develop texture.4.

Steaming is another technique simplified in easy recipes, often using basic steamers or even
improvised setups with kitchen colanders and pots. Steaming preserves nutrients and provides a
gentle cooking method for dumplings, fish, and vegetables.



Popular Chinese Food Made Easy Recipes

Several dishes serve as staples in the Chinese food made easy recipes category, chosen for their
balance of flavor, simplicity, and ingredient availability. Examples include:

Kung Pao Chicken: A spicy, sweet, and savory stir-fry using chicken, peanuts, and chili
peppers. Simplified versions reduce complex sauce preparation by using bottled sauces with
minor tweaks.

Egg Fried Rice: Requires minimal ingredients and is a perfect introduction to stir-frying rice
with vegetables and eggs.

Beef and Broccoli: This dish leverages tender slices of beef and fresh broccoli with a quick
soy-based sauce.

Simple Dumplings: Using store-bought wrappers and straightforward fillings like pork and
cabbage, these dumplings can be steamed or pan-fried at home.

Hot and Sour Soup: A comforting soup that combines vinegar and white pepper for distinctive
flavor, often made easier by using pre-made broth.

These recipes typically come with step-by-step instructions, emphasizing timing, heat control, and
ingredient handling to ensure success even for beginners.

Advantages and Challenges of Chinese Food Made Easy
Recipes

The primary advantage of simplified Chinese recipes is their accessibility. They lower barriers to entry
for home cooks unfamiliar with Asian ingredients or techniques. This democratization of Chinese
cooking encourages culinary experimentation and cultural appreciation.

Moreover, many easy recipes are designed to be time-efficient, catering to busy lifestyles without
compromising on taste. The ability to customize spice levels, protein choices, and vegetable
combinations further enhances their appeal.

However, some challenges remain. Simplification may sometimes lead to a loss of depth or nuance
inherent in traditional cooking, especially when using pre-made sauces or omitting complex
preparation steps like marinating or double-cooking. Additionally, ingredient substitutions can
occasionally alter the intended flavor profiles, potentially disappointing purists.

Enhancing Authenticity Without Complexity

To address these limitations, culinary experts recommend focusing on layering flavors through simple



techniques like correctly toasting spices or incorporating fresh herbs. For instance, adding freshly
grated ginger or a splash of Shaoxing wine can elevate a dish significantly.

Investing in a good-quality wok and learning to control heat effectively also contributes to more
authentic results. Many online tutorials and cooking classes now specialize in teaching these
fundamentals, bridging the gap between easy recipes and traditional Chinese cooking.

Conclusion

Chinese food made easy recipes successfully bridge the gap between culinary tradition and modern
convenience, enabling cooks worldwide to enjoy a taste of China without overwhelming complexity.
By focusing on essential ingredients, streamlined techniques, and adaptable recipes, these dishes
invite experimentation and cultural engagement in home kitchens.

As interest in global cuisines continues to rise, mastering accessible Chinese recipes offers a valuable
skill set for any food enthusiast. Whether preparing a quick weeknight meal or entertaining guests,
simplified Chinese cooking provides flavorful, satisfying options that celebrate one of the world’s most
beloved culinary heritages.

Chinese Food Made Easy Recipes

  chinese food made easy recipes: Chinese Cooking Made Easy Daniel Reid, 2012-02-07
Discover how easy it is to create mouthwatering Chinese cuisine in your own kitchen with this
easy-to-follow Chinese cookbook. Chinese cooking is easily prepared as most ingredients can be
readily purchased from general food stores, supermarkets and even online! Chinese Cooking Made
Easy features a selection of 55 delicious Chinese dishes that are easy to prepare at home, and light
and healthy too. Learn to use the wok to cook all kinds of Chinese food: from stir-frying to
deep-frying, braising to making sauces, this versatile pan is a staple in Chinese cooking. Clear
recipes, step-by-step photographs and a glossary of ingredients ensure fantastic results every time!
Enjoy Northern Chinese classic favorites like: Pot Sticker Dumplings Black Bean Sauce Noodles Five
Spice Beijing Spareribs There's also a guide to preparing Taiwanese favorites like: Oyster Omelet
Rice Vermicelli Soup with Oysters Diced Chicken with Dried Chilies Chicken Braised in Wine and
Sesame (San Bei Ji) Along with these wonderful recipes are dishes that are a source of health for you
and your family--fortifying dishes such as: Lingzhi Lean Pork Soup Chicken Stewed with Ginseng and
Red Dates Pork Soup with Cordyceps and Fish Maw
  chinese food made easy recipes: Chinese Recipes - Chinese Food Made Easy Ted Alling,
2020-03-24 Chinese Recipes: Chinese Food Made Easy – Chinese Cookbook with 25 Quick and Easy
Authentic Chinese Recipes to Try at Home This book is designed as a guide to make Chinese Food
Made Easy because this book has 25 easy recipes. Chinese food is cooked with an intention to
increase the health benefits, such as healing powers, longevity, and medicinal value. Typically,
unsaturated fats are used to increase health benefits, such as cream, cheese, and butter. Chinese
food requires soy sauce and other additives that are rich in sodium. If you don’t want extra salty
food, you can skip the salt in your food items. Try recipes from this Chinese Cookbook, and enjoy
healthy recipes at home. There is no need to worry about ingredients because these are easily
available around you. Chinese food has more vegetables, snow peas, and low salt; therefore, these
are healthy for everyone. Chinese Cookbook is designed for you to try inexpensive Chinese food at

https://www.americancontractorsorganization.org/archive-th-164/chinese-food-made-easy-recipes.pdf


home because the authentic food at high-end restaurants will be really expensive. - Understand
Chinese Ingredients - Chinese Noodles - Special Chinese Soups - Chinese Smoothies and Drinks
Download this book and enjoy Chinese Cuisine that is really interesting for everyone to try and
throw a Chinese-themed party.
  chinese food made easy recipes: Chinese Cookbook - 25 Delicious Chinese Recipes to Chinese
Food Made Easy Ted Alling, 2020-03-24 This book, Chinese Cookbook: 25 Delicious Chinese Recipes
to Chinese Food Made Easy – Recipes from Chinese Restaurants, is designed to share amazingly
delicious and mouthwatering Chinese recipes. There are 25 Chinese recipes that will be really good
for everyone to enjoy. If you want to throw a Chinese themed party, you can get the advantage of
this book. However, care must be taken while buying ingredients, since the selection of ingredients
plays an important role in the authentic taste of Chinese food items. This Chinese Cookbook is
designed for your assistance with 25 recipes that are easy to follow and you can improve your
culinary skills. This book offers: - Chapter 01: Chinese Appetizers - Chapter 02: Dim Sum and
Dumplings - Chapter 03: Chinese Soups and Stews - Chapter 04: Poultry, Meat and Seafood -
Chapter 05: Desserts and Drinks Download this cookbook to enjoy authentic Chinese cuisine and
enjoy tasty meals given in this book.
  chinese food made easy recipes: Chinese Food Made Easy Ching-He Huang, 2008 Over 100
healthy recipes and ideas using easy-to-find ingredients.
  chinese food made easy recipes: Chinese Food Made Easy: 100 simple, healthy recipes
from easy-to-find ingredients Ching-He Huang, 2010-06-10 Ching-He Huang is one of the
brightest stars in modern Chinese cooking in the UK. Each week in her new BBC2 series she
re-invents the nation's favourite Chinese dishes, modernising them with fresh, easy to buy
ingredients, and offering simple practical tips and techniques. These are brought together in this
beautiful book to accompany the series.
  chinese food made easy recipes: Chinese Cookbook - 25 Delicious Chinese Recipes to Chinese
Food Made Easy Ted Alling, 2016-07-25 This book, Chinese Cookbook: 25 Delicious Chinese Recipes
to Chinese Food Made Easy - Recipes from Chinese Restaurants, is designed to share amazingly
delicious and mouthwatering Chinese recipes. There are 25 Chinese recipes that will be really good
for everyone to enjoy. If you want to throw a Chinese themed party, you can get the advantage of
this book. However, care must be taken while buying ingredients, since the selection of ingredients
plays an important role in the authentic taste of Chinese food items. This Chinese Cookbook is
designed for your assistance with 25 recipes that are easy to follow and you can improve your
culinary skills. This book offers: - Chapter 01: Chinese Appetizers - Chapter 02: Dim Sum and
Dumplings - Chapter 03: Chinese Soups and Stews - Chapter 04: Poultry, Meat and Seafood -
Chapter 05: Desserts and Drinks
  chinese food made easy recipes: Asian Cooking Made Easy Periplus Editors,, 2012-05-15
Enjoy the authentic flavors of Asia with ease and in your own kitchen. Asian Cooking Made Easy
features over 50 delicious recipes from the kitchens of China, Indonesia, Japan, Malaysia, Singapore
and Vietnam. Use this Asian cookbook to treat yourself to the authentic tastes and sensations of
Asian food, from delightful starters such as Crabmeat Omelet to tasty seafood and noodle recipes
including Fish Steaks in Fragrant Coconut Gravy and Singapore Hokkien Mee. Taste the subtle
blends and rich flavors of Asian cuisine with this handy cookbook. Featuring easy, clear recipes and
step-by-step photographs, along with a glossary of ingredients, Asian Cooking Made Easy will help
ensure fantastic results every time! This book of Asian recipes includes instructions for: basic
recipes, salads, appetizers, soups, noodles, rice, poultry, meat, seafood, vegetables, and desserts.
Inside, you'll be treated to 53 recipes of authentic favorites from all over the Asian continent. Also
included in this book are unit conversion tables, dual measurements, over 50 detailed photos, and an
overview of basic Asian ingredients needed to create these delicious Asian favorites. Enjoy! Recipes
include: Miso soup with clams Green papaya soup with shrimp Singapore braised noodles Classic
Chinese fried rice Sweet soy chicken and egg on rice Barbecued chicken breasts with miso Braised
soy duck Fragrant lamb curry Japanese pan-fried fish And many more favorites!



  chinese food made easy recipes: Chinese Food Made Easy Ross Dobson, 2020-03-31 Master
the art of cooking Chinese food at home with these simple, flavour-packed dishes by bestselling
author Ross Dobson. Chinese Food Made Easy takes favourite recipes from each of China's diverse
culinary regions and simplifies them so you can recreate them with ease at home. Including expert
guidance on finding and selecting the key ingredients to stock your pantry, plus step-by-step guides
to essential techniques such as blanching greens and making dumplings, this book will have you
turning out favourite dishes like spicy Shanghai noodles, fragrant beef hotpot and Hainan chicken
rice in no time. Also included is a detailed meal planner with suggestions on how to put together a
truly fabulous Chinese feast.
  chinese food made easy recipes: Wok Cooking Made Easy Nongkran Daks, 2012-02-28
Prepare delicious wok dishes from China, Thailand, India and all across Asia with this easy-to-follow
wok cookbook. Mention wok cooking, and one immediately visualizes a huge wok being wielded
above a mighty flame. One also thinks Asian comfort food--with accompanying images of wholesome
and thoughtfully prepared meals, eaten together with family members in the comfort of the home.
Wok stir-frying is one of the best and quickest cooking methods out there. Because of the intense
heat required, the food is cooked rapidly, and its taste and nutritional value are preserved. Plus, it's
single dish cooking at it's finest! In Wok Cooking Made Easy, you'll find nutritious and
easy-to-prepare Asian wok recipes compiled for a Western audience. Favorite wok recipes include:
Spinach with Garlic stir-fry Hot and Spicy Sichuan Tofu Sliced Fish with Mushrooms and Ginger
Classic Sichuan Chicken with Dried Chilies Thai Fried Rice Five Spice Chicken. All of the recipes in
this cookbook are light, healthy and tasty, nor do they require special skills to prepare. May this
cookbook bring endless cooking pleasure as you venture into the world of Asian cuisine.
  chinese food made easy recipes: Plant Based Cooking Made Easy Jill Dalton, Jeffrey
Dalton, 2020-12-01 The popular YouTube stars “make switching to a whole food plant-based diet
accessible for everyone” (Dr. Michael Greger, New York Times bestselling author of How Not to
Die)! Over 100 life-changing plant-based recipes for common comfort foods and global
favorites—with gluten-free, low sodium, low-calorie, and low-fat options Modern cutting-edge
nutritional research has clearly identified the whole food plant-based diet as the single most potent
force for recovering and sustaining human health. Only a diet rich in a wide variety of fresh fruits,
vegetables, beans, mushrooms, nuts, berries, and seeds has the power to reverse many of the
leading chronic diseases the world faces today. Jeffrey and Jill Dalton, creators of YouTube’s “Whole
Food Plant Based Cooking Show”, draw on 23 years of plant-based cooking to tell you everything you
need to know about setting up your own plant-based kitchen. In this cookbook, you’ll find: • Over
100 delicious recipes inspired by plant-based nutritional research • Wholesome takes on common
comfort foods and international favorites • Gluten-free, low sodium, and refined sugar- and oil-free
options • Mobile QR codes for step-by-step videos for every recipe Jeffrey and Jill share their own
plant-based transformation, one which not only empowered them to reverse their chronic health
issues but also inspired them to create their popular show. From hot dogs and double-stuff Oreo
Cake to tikka masala and West African peanut sauce, their cookbook makes it easy to transition to a
plant-based diet. So, start your journey to better health now!
  chinese food made easy recipes: Dim Sum Made Easy Lucille Liang, 2006 These tasty
tidbits make a meal or serve as appetizers, and allow diners to sample a wide range of foods, from
dumplings to shrimp balls, in bite-sized portions. These simple recipes, using authentic ingredients,
make it easy to create a luscious Chinese banquet. A discussion of equipment, followed by
information on techniques such as stir-frying and red cooking, will get home chefs started. Each
recipe--with its fillings, doughs, marinades, and sauces--is laid out with advice on preparation,
variations on each dish, and introductions to unfamiliar ingredients.--From publisher description.
  chinese food made easy recipes: Exploring China: A Culinary Adventure Ching-He Huang,
Ken Hom, 2012-08-14 Exploring China: A Culinary Adventure is the delightful companion book to the
BBC TV Show featuring their culinary adventure across China Two of the most highly respected
authorities on Chinese and Oriental cooking today, Ken Hom and Ching-He Huang, come together in



this exciting cookbook and is the result of their journey through China on a culinary and cultural
odyssey to find the old, the new and the unexpected as shown in the BBC TV show. They tell the
story of China, both old and new, through food. Each recipe in the book features a back story from
Ken and Ching so you can learn the secret stories behind all your old favourite recipes and be
inspired to find new ones. They cook with local families, en route to discover the influence of
Buddhism on vegetarian food and whether the Chinese did actually invent tortellini in remote
Kashgar before travelling to Sichuan Province, China's gastronomic capital. Ken is the old-hand who
brought the wok to the West and Ching-He is the energetic newcomer. Together they uncover the
secrets of Old China and the techniques of the new, fusing them together to create a unique and
authoritative perspective on Chinese food that will surprise and inform.
  chinese food made easy recipes: Calso Cooks: Real Food Made Easy Paul Callaghan,
2014-01-03 This is a no-nonsense guide to producing delicious, nutritious meals. Paul O'Callaghan
(Calso) came late to the discovery that real food can be produced with very little effort and be tastier
and healthier than the convenience foods he'd survived on up until then. He is now making up for
lost time and decided to spread the word by establishing a blog, Calso Cooks from the Sustainable
Larder. He has an extensive following and has made many contacts in local and national media and
is keen to share his brand of hearty, rustic cooking and his enthusiasm for the mental and physical
benefits of real food with the wider community. The book includes lots of ideas for breakfasts,
lunches, dinners, desserts and treats including: cherry tomato and herb heart-healthy omlette;
courgette carbonara; pork, beetroot and orange salad; beef and Guinness pie; fruity oat-crusted
chicken; smoked haddock lasagne; After Eight cheescake; and guilt-free panna cotta.
  chinese food made easy recipes: Jamaican Cooking Made Easy GetJamaica. Com, 2008-02
Enjoy a Jamaican recipe for every day and season of the year, Volume I of Jamaican Cooking Made
Easy is the largest compilation of Jamaican recipes packed with new and flavorful dishes along with
the traditional ones will put your taste buds to work enjoying every unique blend of herbs and
spices. Chef Trevor Blake - Cooking Tutor Cayman Islands - As an experienced chef of over 27 years
this is the first truly authentic Jamaican recipe book that I have used. I recommend it to my students
and use it in lessons as it uses very simple ingredients to create masterpiece Jamaican dishes, a
must have for cooks and chefs all over the world.
  chinese food made easy recipes: Sweet Temptations Sanjeev Kapoor, 2011-12-31 India's
celebrity Master Chef, Sanjeev Kapoor has put together a wonderful collection of easy-to-cook,
delicious recipes for vegetarian sweets and desserts just for you.
  chinese food made easy recipes: Chinese Made Easy Kwoklyn Wan, 2025-01-09 Dive into
Chinese cooking with this delicious collection of more than 70 authentic, easy-to-follow recipes. With
clear, uncomplicated instructions and accessible, supermarket-friendly swaps for traditional Chinese
ingredients, Chinese Made Easy demystifies the process of cooking flavourful Chinese dishes at
home. Starting with the basics, Kwoklyn teaches you the essential techniques used in Chinese
cookery, from velveting meat to wok-cooking methods. Then, you'll learn to cook everything from
Wontons and Dim Sum to meat-based dishes like Easy Char Siu Pork and Aromatic Braised Beef
Stew. And with veggie recipes like Crispy Sticky Tofu, Salt and Pepper Aubergine Fritters and Sweet
Soy Spring Onion Noodles, there's a recipe here for everyone.
  chinese food made easy recipes: Japanese Food & Cooking Stuart Griffin, 2011-12-20
Japanese Food and Cooking contains over 100 appetizing recipes, ranging from Japanese soups and
salads to Japanese boiled and baked foods. Savory sukiyaki, delectable domburi, tempting tempura,
and the many other palatable dishes contained in this cookbook are only one feature of this new and
complete volume on Japanese cookery. Here are the exotic, fascinating, and tasty foods of Japan; the
special condiments that make Japanese foods so successful; and the distinctive Japanese holiday
dishes. Also included in Japanese Food and Cooking are sections on Japanese table manners, the
preparation of Japanese teas and wines, and many other interesting side lights on Japanese culinary
arts. Written in a simple-to-follow style, with exact, simple, and direct cooking instructions, Japanese
Food and Cooking is a book for anyone who enjoys cooking and for everyone who enjoys eating.



  chinese food made easy recipes: Recipes from China Dana Meachen Rau, 2014-02-13
Recipes from China includes a variety of recipes for each meal of the day and represents different
regions of the country. Information on how to read a recipe, safety in the kitchen, and daily
nutritional requirements are also included. Quick tips and variations as well as considerations for
dietary restrictions round out each recipe.
  chinese food made easy recipes: Ching's Everyday Easy Chinese Ching-He Huang, 2024-06-11
Enjoy fresh, simple, delicious, and satisfying Chinese food—including many takeout
classics—without ever leaving home! With her trademark passion and deep appreciation for Chinese
cooking, Cooking Channel star Ching-He Huang brings her charm and expertise to an eager
audience with this outstanding cookbook. Ching fuses Chinese and Western cultures to create one
hundred quick dishes full of natural ingredients and bursting with flavor. Ching's Everyday Easy
Chinese makes it simple for home cooks to prepare their favorite Chinese dishes faster, cheaper, and
more healthfully than their local restaurant. Enjoy a diverse selection of favorite recipes for every
occasion and taste, including: Traditional Hot and Sour Soup Five-Spice Salted Shrimp with Hot
Cilantro Sauce Crispy Sweet Chili Beef Pancakes Kung Po Chicken Black Pepper Beef and Rainbow
Vegetable Stir-Fry Singapore Noodles Egg and Asparagus Fried Rice Interspersed with entertaining
personal stories and suggestions for exciting variations on classic recipes, Ching's Everyday Easy
Chinese takes readers on a culinary journey that delightfully blends ancient and modern, yin and
yang, experimentation and intuition—and ends with perfectly balanced and tantalizing fare that will
inspire even the most stalwart takeout devotees.
  chinese food made easy recipes: Chop Suey, USA Yong Chen, 2014-11-04 American diners
began to flock to Chinese restaurants more than a century ago, making Chinese food the first
mass-consumed cuisine in the United States. By 1980, it had become the country's most popular
ethnic cuisine. Chop Suey, USA offers the first comprehensive interpretation of the rise of Chinese
food, revealing the forces that made it ubiquitous in the American gastronomic landscape and turned
the country into an empire of consumption. Engineered by a politically disenfranchised, numerically
small, and economically exploited group, Chinese food's tour de America is an epic story of global
cultural encounter. It reflects not only changes in taste but also a growing appetite for a more
leisurely lifestyle. Americans fell in love with Chinese food not because of its gastronomic excellence
but because of its affordability and convenience, which is why they preferred the quick and simple
dishes of China while shunning its haute cuisine. Epitomized by chop suey, American Chinese food
was a forerunner of McDonald's, democratizing the once-exclusive dining-out experience for such
groups as marginalized Anglos, African Americans, and Jews. The rise of Chinese food is also a
classic American story of immigrant entrepreneurship and perseverance. Barred from many
occupations, Chinese Americans successfully turned Chinese food from a despised cuisine into a
dominant force in the restaurant market, creating a critical lifeline for their community. Chinese
American restaurant workers developed the concept of the open kitchen and popularized the
practice of home delivery. They streamlined certain Chinese dishes, such as chop suey and egg foo
young, turning them into nationally recognized brand names.
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