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China has a long and illustrious history, and Chinese cuisine is an important part of that heritage.
Chinese cuisine is shaped in part by China's rich and colorful culture. Chinese cuisine is
distinguished by its rich flavor, color, and perfume. Chinese cooks use a variety of colors to
create cuisine, resulting in a vibrant and colorful dinner. Furthermore, aroma plays a significant
role in Chinese cuisine. To enhance the scent of the cuisine, Chinese cooks utilize a variety of
herbs and seasonings. Taste is very important in Chinese cuisine; numerous cooking techniques
make Chinese food flavorful and appetizing.Step-by-step recipes, cooking techniques, full
nutritional characteristics, Serving Suggestions, and more will be shared in the Simple Chinese
Food Cookbook. These recipes involve no significant prep work or intricate cooking methods
and utilize basic, economic, ordinary items that can be actually found in most grocery
shops.There's no need to go out and find a Chinese restaurant when you have this book
because it's packed with Chinese and Chinese-inspired dishes. Chinese Cooking Ideas is a
great place to start if you're planning a Chinese banquet. This book will give you everything you'll
need for a delicious Chinese meal.You may now recreate the tastes of Chinatown in your own
home. With beginner-friendly recipes that anybody can master, this Chinese cookbook makes it
fast and simple to create Chinese takeout favorites at home.These step-by-step written recipes
involve no significant prep work or difficult cooking methods and utilize basic, economical,
common materials found in most grocery shops.This Chinese cookbook includes:An intro to
Chinese cooking – With thorough knowledge on regional flavor bases, required ingredient and
equipment lists, and techniques for making Chinese cooking simple, you'll be able to unlock the
tastes of China.Recipe tips and labels – With labels for meals that take 30 minutes or less to
make, as well as recipe-specific tips for taking your culinary creativity to the next level, you can
easily find weeknight-friendly recipes.
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whole world. Chinese chefs have an incredible variety of tools, recipes, and procedures on their



kitchen tables, ready to make any type of food they can imagine. China has an incredible history
that reaches back to the first modern civilizations. However, food is one of the most significant
parts of their heritage, which evolved into the world's most outstanding food cuisine.There are
various healthy ingredients used in Chinese foods. Sesame oil is the base of each recipe
included in the Chinese section. It is used in good amounts and has many health benefits. It is
extremely healthy for blood pressure and helps in reducing the incidence of heart diseases.
Dried mushrooms are also used in Chinese recipes. These healthy dry mushrooms contain high
amounts of vitamins and minerals that are extremely important for the normal functions
performed in the body. Wholegrain staples such as rice and noodles are used in different recipes
all over the day in the Chinese region. These staples give your body the feeling of satiety and
help keep your stomach filled for long periods. Not to forget, these staples are a high source of
energy to the body as well. The biggest savory vegetable that is used in Mediterranean foods is
tomatoes. It is almost added in every single recipe and has a healthy amount of antioxidants that
play a role against heart diseases and tumors. The next main ingredient in sauces, such as soy
sauce, fish sauce, and oyster sauce, is usually used in every dish. Beans (all kinds of beans) are
highly used in Chinese dishes. These are extremely flavorful and regulate the glucose
metabolism in your body thus reducing the risk of diabetes. Dried chilies, white rice wine,
Shaoxing rice wine, crushed black pepper, cumin, crushed red pepper, paprika, Chinese five-
spice, Sichuan peppers, garlic powder, and ginger powder are the spices that are used in
Chinese recipes. These spices are very healthy and contain vitamins and minerals in good
quantities.The healthy ingredients used in Chinese recipes make these recipes more appealing
and flavorful. In this book, you will learn various recipes that traditionally originated from China.
This book contains 250+ recipes traditionally cooked in the different provinces of China. The
recipe section contains historical background, fun facts, origin, and nutritional information
regarding each traditional recipe you will love to read. These recipes are detailed with easy-to-
follow instructions and detailed ingredients that help you cook at home. So, start reading this
amazing book now!RecipesRecipe 1: Spicy Crispy BeefThe taste of this crispy ginger beef is
akin to the dish they serve in restaurants. This is best served with rice and steamed
vegetables.Serving Size: 4Cooking Time: 45 minutesIngredients:1 quart oil for frying12 oz. flank
steak, thinly sliced1/4 tbsp. salt4 tbsp. soy sauce1 tsp. pepper1/2 tbsp. rice wine1 tbsp. rice
vinegar1 and 1/2 tbsp. honey1/2 tbsp. chili paste1/4 cup water1 tbsp. of sugar2 cloves garlic,
chopped3 tbsp. fresh ginger root, chopped1/4 cup sliced onion1/4 cup cornstarch1/4 cup diced
red bell pepperDirections:Pour oil in a deep-fryer and heat it to 375 degrees F.While heating the
oil, mix together the cornstarch, pepper, and salt in a mixing bowl. Coat the steak slices by
tossing them in the cornstarch mixture. Make sure they are coated well.Deep fry them in the
heated oil until they’re golden brown. Make sure that the steaks are cooked through by checking
them. Once cooked, remove the steaks from the oil and set them aside.Mix together the rice
vinegar, soy sauce, honey, and rice wine in a separate mixing bowl. Add the ginger, chili paste,
sugar, and water, then mix thoroughly and put aside.Place a deep-frying pan or wok on medium



heat, then pour in 1 tbsp of oil. Sauté the onion, red pepper, and garlic in the oil for 30 seconds.
Pour in the sauce mixture and continue cooking for 30 seconds more. Add the fried steak strips
and toss to coat with sauce and heat through.Recipe 2: Spicy Pork and Green Bean Stir-FryThe
key to this savory and mouth-numbing pork stir-fry dish is its fragrant Szechuan peppercorn
which you can find at any Asian market. This 20-minute recipe will solve your Chinese
cravings.Serving Size: 4Cooking Time: 20 minutesIngredients:1 lb. lean ground pork2 tbsp.
minced garlic2 tbsp. minced fresh ginger3 tbsp. reduced-sodium tamari1½ tbsp. Shaoxing rice
wine or dry sherry1½ tsp. Sichuan peppercorns, toasted and ground, or ½ tsp. Chinese five-
spice powder½ tsp. cornstarch½ tsp. sugar2 tbsp. peanut oil1 lb. green beans, trimmed and
halved5 small dried red chilesDirections:Set a large flat-bottomed carbon-steel wok over
medium-high heat and toss in pork, ginger, and garlic, occasionally stirring for 6 to 7 minutes
with a wooden spoon, until white and tender. Place in a bowl.Mix ground peppercorns (or five-
spice powder), Shaoxing (or sherry), tamari, cornstarch, and sugar in a small bowl to make the
sauce.Add oil, chilies, and green beans to the wok, mixing for about 6 minutes until beans are
cooked. Drop the pork with its savory juices in the wok, add in the Szechuan sauce, frequently
stirring for 1 minute.Recipe 3: Spicy Szechuan Green BeansMake your own Chinese take-out
green beans but with lesser oil. This dish tastes best with baked ham.Serving Size: 2Cooking
Time: 23 minutesIngredients:1/2 pounds of green beans, cut into 1-inch pieces1/4 cup water1
tbsp. minced ginger2 cloves garlic, minced1 tsp. sesame oil2 tbsp. soy sauce1 tbsp. rice
vinegar1/2 tsp. white sugar1/4 tsp. red pepper flakesDirections:On medium-high heat, mix water
and green beans in a pan, cover. Cook and stir time to time for 4-5 minutes until the beans are
crisp-tender; put in sesame oil, garlic, and ginger. Cook and stir often for 1-2mins until the garlic
is pale brown.In a small-sized bowl, combine red pepper flakes, soy sauce, sugar, and rice
vinegar; pour in the pan with beans. Cook for 3-5 minutes until the sauce is thick enough to
cover the beans.Recipe 4: Spicy Vegetable Lo MeinHomemade Chinese lo mein is much
healthier than take-out as you can fill it with vegetables. Wet noodles will make your dish soggy
so before adding noodles to the mixture, ensure they are well-drained. Do not use the sriracha
sauce if you want a mild dish.Serving Size: 4Cooking Time: 35 minutesIngredients:8 oz. lo mein
noodles1 tsp. sesame oil12 oz. Chinese broccoli or broccolini2 tbsp. reduced-sodium soy
sauce1 tbsp. Shao Hsing rice wine or dry sherry1 tbsp. sriracha or other Asian hot sauce2 tbsp.
peanut oil, divided1 tbsp. minced fresh ginger1 tbsp. minced garlic6 oz. fresh shiitake
mushrooms, thinly slicedPinch of saltDirections:Boil 2-quarts of water in a large pot. Stir in
noodles and cook according to package directions. Drain and rinse the cooked noodles under
cold running water, shaking them well to remove excess water. Put the noodles on a cutting
board and cut coarsely into thirds. Put noodles back in the large pot and mix with sesame oil; set
aside.Cut off 1/4-inch of the broccoli, or broccoli, stalks. If the stalks are thicker than 1/2 inch, cut
them in half lengthwise. Separate stalks and leaves and cut them into 2-inch long pieces. In a
bowl, mix soy sauce, hot sauce, and rice wine (or you can use sherry).Place a 14-inch flat-
bottomed wok or huge skillet (don’t use nonstick) over high heat and heat until a water drop



vaporizes immediately after 1-2 seconds of contact. Pour in 1 tbsp of peanut oil and add garlic
and ginger. Cook and stir for 10 seconds until fragrant. Stir in broccoli (or broccoli) stalks and
mushrooms and cook for half a minute until oil is completely absorbed. Pour the remaining 1
tbsp of oil and add the broccoli leaves and noodles. Mix and cook until just combined, 15
seconds. Stir in soy sauce mixture. Season with salt and simmer for another 1-2 minutes, or until
the noodles are well warm.Recipe 5: Spinach and Glass Noodle SaladThis simple salad is tasty,
refreshing, and extremely easy to make. Spinach and glass noodles are a common pairing in
Chinese salads. Although there are many ways to make this dish, this recipe highlights the
version from Shaanxi, where cooks frequently use hot oil to extract the fragrance of spices and
herbs.Serving Size: 2Cooking Time: 20 minutesIngredients:1 (1.5 oz.) bunch glass noodles,
soaked in cool water for 15 minutes12 cups lightly packed spinach, cut into 2-inch-long pieces1
tbsp. black vinegar1 tsp. Chinese light soy sauce½ tsp. sea salt½ tsp. granulated sugar3 garlic
cloves, minced3 tbsp. canola oil1 tbsp. red Sichuan peppercorns3 dried red facing heaven chili
peppers, cut into ¼-inch segments
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