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Celil Dyer : Wok Cookery : How to Use Your Wok Every Day to Stir-fry, Deep-fry, Steam, and Braise before
purchasing it in order to gage whether or not it would be worth my time, and all praised Wok Cookery : How to Use
Y our Wok Every Day to Stir-fry, Deep-fry, Steam, and Braise:

0 of 0 people found the following review helpful. Useful introduction to wok cooking for general purposesBy
MargotUseful as an introduction to how to use awok for cooking other than stir fry. Of course there are also stir fry
recipes too. The pictures and recipes seem dated, but that isto be expected, as it was published in 1977. A good value
for the price.2 of 2 people found the following review helpful. Replacement of an old friendBy FritzMy old copy of
Ceil Dyer's Wok Cookery was absolutely shot! Pagesthat | had visited many times were so tattered that they were
hard to read. Imagine my pleasure at getting the hardback copy | received and finding all those old familiar recipesin
the same order as they were in the ancient paperback! | immediately began using it and the condition of the book,
accurately described by the seller, was apparent to me. Thanks for making this available.0 of 0 people found the
following review helpful. Slightly disappointedBy NancyMy mother had bought me this cookbook before from a
garage sdleand | loved it but lost my copy. | bought thisto replace the one | lost. The content is exactly the same
except this book istiny! | mean it's a pocket-sized version of the one | had and does not have any pictures of what the
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finished dishes are supposed to look like.

The #1-selling wok cookbook, with over 1.5 million copies sold, shows readers how to make the most of the wok.
Create fabulous meals using quick and easy wok cookery methods, from stir-frying and deep-frying to steaming and
braising. 212 easy, step-by-step recipes, plus helpful tips and menus. Full-color photographs.



