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(Learn to Cook Series) before purchasing it in order to gage whether or not it would be worth my time, and all
praised Wok Cooking Made Easy: Delicious Meals in Minutes [Wok Cookbook, Over 60 Recipes] (Learn to Cook
Series):

13 of 13 people found the following review helpful. Great addition to the library of cookbooksBy AdrienThe best
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thing about this book is the recipes. There are alot of good ones that are fairly simple to make. Do not expect this
book to teach you how to cook or use awok, however. Thisbook is more about combining the right ingredients to
create those amazing flavors and aromas you tend to associate with Asian cooking. And at that it does an excellent job.
The flavors virtually explode in your mouth. The second best thing about this book is the primer on ingredients at the
beginning. There are thingsin there you can only get at an Asian market, so it definitately helps to know what you're
looking for. Food flavors come together better when you have the right ingredients and this book will help you figure
out what those are. | would have preferred there be alist of substitutions, especially for some of the harder to find
items, but that would have deviated from the streamlined format of the book... Which leads to the third best thing
about this book. For those of us who have become ADD due to information overload in the digital age, this book is
organized so as to present all the information you need without flipping pages or squinting at microscopic text. To put
it another way, adigital version of this book would translate easily to an iPad app without having to change format.
Thisisn't the only Asian cookbook you'll want in your library, but it's a good one to have.0 of 0 people found the
following review helpful. Delighted With This PurchaseBy Grandma25l am delighted with this Wok cookbook. As a
novice to Asian cooking, | found the illustrations that accompanied the narrative for Important Asian Ingredients most
helpful. The spiral binding is astyle that | wish all of my cookbooks had; pages lay flat without the use of a heavy
weight. The full-page photos of every recipe is most welcome as many cookbooks skimp on photos. | will be
purchasing additional cookbooks published by Periplus Editions. Thank you for featuring thisitem, .2 of 2 people
found the following review helpful. This cookbook isfull of great recipes for the wok-userBy CustomerThis cookbook
isfull of great recipes for the wok-user. If you have awok or are interested in getting a wok, this cookbook is a great
addition. It has recipes that are pretty easy to make and some that are more advanced so no matter your level, this book
has avariety of recipesfor you!

Prepare delicious wok dishes from China, Thailand, India and all across Asiawith this easy-to-follow wok
cookbook.Mention "wok cooking," and one immediately visualizes a huge wok being wielded above a mighty flame.
One a'so thinks Asian "comfort food"—with accompanying images of wholesome and thoughtfully prepared meals,
eaten together with family membersin 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 recipesin this cookbook are light, healthy and tasty, nor do they require
special skillsto prepare. May this cookbook bring endless cooking pleasure as you venture into the world of Asian
cuisine.
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