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Manyee Elaine Mar : The Everything Chinese Cookbook: Includes Tomato Egg Flower Soup, Stir-Fried
Orange Beef, Spicy Chicken with Cashews, Kung Pao Tofu, Pepper-Salt Shrimp, and hundreds more! before
purchasing it in order to gage whether or not it would be worth my time, and al praised The Everything Chinese
Cookbook: Includes Tomato Egg Flower Soup, Stir-Fried Orange Beef, Spicy Chicken with Cashews, Kung Pao Tofu,
Pepper-Salt Shrimp, and hundreds more!:

4 of 4 people found the following review helpful. Almost PerfectBy CasanExceptionally easy to read. | tried the
Kindle version first, but Kindleisn't good for cookbooks. It's not a huge book, only 300 pages, with 300 recipes, and
it'seasy to read. | like the author's conversational style. She gives us a nice introduction and a history of teain China.
The recipes are easy to follow. |'ve been cooking Chinese for afew years, so | wouldn't call myself a novice. What this


http://f3db.com/pub/links.php?id=1440568197

book lacksis color photographs with each recipe. She gives us afew photos grouped together, but that's it. Otherwise |
would give this book 5 stars.0 of 0 people found the following review helpful. All around great cookbook!By Christina
Loughl recently began cooking asian food. It's helped quite a bit. Great cookbook, packed full of info/techniques.
ENJOY ED section of "types of sauces" and recipes are simple and easy.0 of 0 people found the following review
helpful. Four StarsBy CustomerEasy and tasty dishes.

Make your favorite dishes at home! Chinese takeout is a go-to solution for busy nights, but typical Chinese restaurant
fare can be loaded with fat, sugar, and salt. With The Everything Chinese Cookbook, 2nd Edition, you can make
healthier (and more delicious) versions of your favorite takeout dishes at home, including:Spicy szechwan peanut
sauceCrab rangoonQuick and easy hot and sour soupChicken chow meinTraditional mu shu porkV egetable egg foo
yungStir-fried orange beefDrunken chicken wingsSpicy shrimp with hot shanghai noodlesSzechwan eggplant with
black rice vinegarSesame seed dumplings with red bean pasteAlmond cookiesln this completely updated and revised
cookbook, you will find traditional recipes made with fresh, vibrant vegetables; lean meats; and just the right amount
of healthy fats. Hundreds of easy recipes take you from basic sauces and side dishes to weeknight stir-fries and
company-worthy specialties. So forget the time and expensive of typical takeout--the healthiest and best-tasting
Chinese food can come out of your kitchen!

About the AuthorManyee Elaine Mar is a cook, recipe developer, and author. She grew up in a Chinese restaurant in
Denver, where she learned to make everything from sauces to wontons to almond cookies. She has been a cooking
class coordinator for Share Our Strength, pairing professional, high-end restaurant chefs and recipe developers with
low-income participants. Mar is also the author of Paper Daughter, amemoir about growing up in a Chinese restaurant
in Denver. Paper Daughter has been chosen as required first-year reading at various colleges, and continues to be
taught in multicultural literature classes nationwide. Ms. Mar livesin Cambridge, MA.



