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Introduction
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Chinese food is considered to be one of the most popular take-out cuisines in America today and there is no surprise why. Who can possibly resist the sight of a variety of different glistening and tasty sauces that cling to tender vegetables and succulent meat? Who can resist the pure taste of many of these amazing dishes? I know that I can’t.

Have you ever found yourself craving your favorite Chinese food dish, but have just been too far from your favorite restaurant to take it out or order it to be delivered to your home? Have you ever doubted in your cooking abilities to cook up many of these delicious dishes in the comfort of your own home and feel just as satisfied as if you ordered it yourself?

When many people think of cooking Chinese food, many of them believe that the secrets to this cuisine has been locked away from the public and only seem to breathe life in the small families that own these great restaurants. That is, until now.

In this book you will learn the secret behind many of these delicious straight from me where I had the privilege to learn these trade secrets for myself. I can teach you everything from choosing the right ingredients at the supermarket, how to chop up your ingredients precisely, how to prepare each sauce beautifully and even how to use a bamboo steamer.

The one thing that many people are not aware of is where the true beauty of Chinese cuisine lies: in its simplicity. Just by selecting a few ingredients and the right flavorful spices, anybody can create the most amazing and delicious Chinese’s dishes in no time. The best part is that you do not have to be a professional chef or have every single Asian ingredient at your disposal to put together these dishes. All you need is the right ingredients, the right tools and the strong desire to make these dishes in order to make it possible.

So, let’s not waste any more time. Let’s get right into it!
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Chapter One: Some Basic Tips for Cooking Chinese Food

[image: ]

There are many people out there who believe that when it comes to cooking Chinese food, it is more of a science than an art form. This is not necessarily true and I am here to tell you that cooking Chinese food is actually relatively easy. In this chapter I want to give you a few helpful tips to make the most out of your Chinese cooking experience and to help you make the most delicious Chinese food you have ever tasted.





Tip #1: Keep In Mind Some Basic Chinese Cooking Principles

When making Chinese food, very the type of meat that you use as well as the vegetables that you use. This will help to give the dish an interesting variety of flavor, texture and color. In the Chinese culture it is extremely important to find that perfect balance in both life and with the food.

To make the most delicious Chinese food dishes that you can, it is always best to use fresh ingredients whenever possible. Using the freshest ingredients will bring the tastiest results.

To help save yourself some time make sure that you have everything you need before you even start cooking. This includes having all of your ingredients chopped or sliced, having all of your vegetables washed and chopped, having your meats marinated and having all of your sauces prepared ahead of time. This will save you a lot of time in the long run.





Tip #2: Some Basic Chinese Cooking Equipment That You Should Have

There are not many tools that you need to cook Chinese food. In fact you may already have all of the necessary tools and equipment on hand in your own kitchen. However, I highly recommend that you invest in purchasing a wok. You don’t need to spend a ton of money on a nice one either. A pretty basic wok will do the job just fine.





Tip #3: Prepare Your Vegetables Properly

There are many different ways that you can prepare your vegetables ahead of time. When it comes to any leafy green vegetables, wash them as soon as possible before you need them in your recipe. Washing them ahead of time will give the vegetables adequate time to drain and dry so they will not be too wet when your use them.

Second, any and all vegetables that you have chopped up should be placed on a tray or cooking sheet after you have sliced them up. The reason this should be done is so that you can ensure that you are not missing anything as you add it in according to the recipe. Just make sure that you do not mix up your vegetables and keep them separated on your tray or baking sheet.





Tip #4: Stir Fry Vegetables Properly

When you are stir frying vegetables that are needed in your recipes, I highly recommend that you cook the thickest and the toughest vegetables for a much longer period of time than the leafy vegetables that you may use. Some of these tougher vegetables may include broccoli, cabbage and carrots as they need to be cooked much longer than other vegetables such as bok choy, spinach or snow peas.





Tip #5: What to Do With Tofu

There are many Chinese food recipes, in this book included, that call for the use of tofu. However, there are many different types of tofu out there and it is important for you to know which kind of tofu is best to use for your different recipes. For stir frying and deep frying dishes, I highly recommend that you use only firm or extra firm tofu. This type of tofu will keep its shape as it cooks and will not fall apart in your wok during the cooking process.

I also highly recommend that you drain your tofu before you use it. This will help the tofu to absorb all of the flavors of your dish into the tofu and make it that much tastier.





Tip #6: What to Do With Meat and Fish in Your Dish

Many Chinese food recipes that you will find will incorporate meat or fish in some form or another. Here are a few helpful tips to keep in mind when preparing these food items in your Chinese food dish:


	Always marinate the freshest meat possible and marinate it ahead of time.


	If a recipe calls for you to add cornstarch to a meat product, always add it in last. The cornstarch will act as a binder and help hold the marinade on the meat.


	When you cut meat, always cut it across the grain rather than along the grain. This will help to make the meat much tenderer even after it cooks.


	When cutting your meat into smaller pieces, try to cut them all in uniform and even size pieces. This will help to ensure that the meat cooks evenly.


	When cooking meat in your wok, make sure that the wok and the oil that you use are both very hot before adding in the meat.


	If you are preparing any stir fried meat or veggies, I always recommend that you stir fry the meat first and then remove it from your wok to set aside. Never cook it alongside your vegetables for safety reasons. Don’t worry, you will have to return your meat to your wok during the final stages of the cooking process anyway.








Tip #7: What to Do When You Are Cooking With Oil

Believe it or not there are actual techniques that you can use when using oil in your cooking. For starters, if you are using oil for stir frying purposes, I highly recommend that you drizzle the oil down the sides of the wok rather than just dumping it all right down the center. This will help to coat your stir frying ingredients thoroughly in the oil all around your wok.

If you are using oil for deep frying purposes, I know how hard it can be to tell if your oil is hot enough or not. The easy to tell what the temperature is of the oil is to stick a chopstick into your wok. If the oil begins to sizzle around the chop stick, it is hot enough to add your food into it.





Tip #8: What to Do About Various Sauces and Seasonings

There will be many Chinese food recipes that you will come across that use a variety of different sauces of seasonings in them. Here are a few helpful tips to make the most out of these recipes:


	If a recipe calls for ginger, I highly recommend that you use fresh ginger, not powdered. It will make the dish taste much better in the end.


	If you do not want to use sugar in a recipe, feel free to use MG or Monosodium Glutamate.


	When using cornstarch ALWAYS use this formula: 1 to 2 Tbsp. of Cornstarch with 2 Tbsp. of Water. Also never use more cornstarch than the recipe calls for. Using too much can alter the way your dish tastes.








Tip #9: Rice

When using rice for your Chinese food recipe, I highly recommend that you use only long grain rice. This will help to yield the best results. Also if you are making fried rice, I highly recommend that you use cold rice rather than hot rice as this will also yield the tastiest results in the long run as well.





Delicious Chinese Appetizers





Filling Rice Soup

This is a great tasting appetizer to make to compliment your Chinese meal. It is incredibly easy to make and will leave you feeling extremely satisfied.
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Makes:                       4 to 6 Servings

Total Prep Time:      1 Hour and 10 Minutes







INGREDIENTS FOR SOUP BASE:


	5 Cups of Chicken Broth


	1 Cup of Mushrooms, Shitake or Oyster, and Shopped


	1 tsp. of Ginger, Fresh and Grated


	¼ Cup of Bamboo Shoots


	¼ Chestnuts, Water


	1 Cup of Pork, Fully Cooked and Shredded


	1 Tbsp. of Soy Sauce


	1 tsp. of Rice Vinegar


	Some Crispy Sizzling Rice (recipe below)


	½ tsp. of Sesame Oil




Ingredients for Sizzling Rice:


	1 Cup of Rice, Long Grain


	1 ½ Cup of Chicken Stock or Water


	2 Tbsp. of Peanut Oil, Can Use Other Oil If You Prefer


	½ tsp. of Salt




DIRECTIONS TO MAKE YOUR RICE:


	Make your crispy rice ahead of time to save you some time in the cooking process. To do this add your rice to a medium sized saucepan. Then add in your water or chicken stock and then your salt.


	Bring your rice to a boil and then once it reaches a boil, reduce your heat to a simmer. Allow your rice to cook for about 30 minutes.


	Next preheat your oven to 300 degrees while your rice is cooking.


	Once your rice has finished cooking, take a greased baking sheet and spread your rice onto its greased surface. Place your baking sheet into your oven and allow your rice to dry out for about 1 hour.




Directions to Make Your Soup:


	To make your soup you will want to add your chicken stock to a large sized soup pot. Allow this to cook slowly while you increase the heat and until your broth begins to boil.


	Next add in your fully cooked and shredded pork. Follow up by adding in your ginger, water chestnuts and bamboo shoots. Stir to evenly combine all of the ingredients.


	Then reduce the heat and allow your dish to simmer for about 5 to 10 minutes. Once your vegetables and meat have simmered for a couple of minutes, add in your soy sauce, rice vinegar and sesame oil, making sure to stir well to incorporate all of the ingredients and flavors together.


	Bring the temperature of your soup back up until it reaches a boil and then reduce the heat again to a simmer. Let your soup to sit for a couple of minutes as your finish up your rice.


	Preheat a wok or small sized frying pan over medium heat with a touch of peanut or other oil. Once your oil is nice and hot, remove the rice from the oven and place into your hot pan.


	Fry up your rice, making sure to toss it gently around until it begin to puff up and until it is deep gold in color. Remove the rice from your pan and add to your soup.


	Serve your soup while still piping and hot and enjoy immediately.








Tasty Garlic Snow Peas

This is a relatively simple appetizer recipe to make and it is great with virtually any main Chinese dish that you put together. With the tasty garlic added in, this is certainly one vegetable recipe that you are going to fall in love with.

[image: ]

Makes:                       4 Servings

Total Prep Time:      10 Minutes







INGREDIENTS:


	3 Garlic Cloves, Minced


	Dash of Salt and Black Pepper


	1 to 2 Tbsp. of Sesame Oil


	2 Cups of Snow Peas, Fresh




DIRECTIONS:


	Heat up a medium sized wok or medium sized frying pan over medium heat. Put in your oil and swirl it around to evenly coat your pan. Let the oil heat up until it is piping hot.


	Add in your fresh snow peas and allow them to fry up for at least a minute. Stir and then add your salt, black pepper and garlic into the pan. Stir to evenly combine all of your ingredients.


	Continue stirring and continue frying until your snow peas are bright green in color, but make sure that you do not overcook them.


	Remove from heat and serve while still hot. Enjoy!








Classic Hot and Sour Soup

If you are looking to enjoy a traditional Chinese appetizer, than this is certainly one that you have to try making for yourself. Relatively easy to make and packed full of that authentic Chinese taste, this is one recipe that is going to leave you craving for more.
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Makes:                       8 Servings

Total Prep Time:      45 Minutes







INGREDIENTS:


	8 Cups of Chicken Stock


	1 Cup of Mushrooms, Shiitake or Oyster and Chopped


	1 Piece of Ginger, 1 Inch in Length, Peeled and Grated


	¼ Cup of Bamboo Shoots, Sliced


	2 Cloves of Garlic, Diced or Smashed


	4 Ounces of Pork, Fully Cooked and Shredded


	1 Pack of Tofu, Firm and Diced


	1 Sheet of Seaweed, Dried


	1 Tbsp. of Garlic Chili Paste, To Your Spicy Preference


	¼ Cup of Soy Sauce


	1/3 Cup of Rice Wine Vinegar


	1 tsp. of Sugar


	2 Tbsp. of Cornstarch, Dissolved In A Little Bit of Water


	1 Egg, Large in Size and Beaten


	1 Tbsp. of Peanut Oil or Whatever Kind of Oil Your Prefer


	A Few Green Onions, Finely Chopped and For Garnish




DIRECTIONS:


	Using a large sized wok or soup pot add in your oil, garlic, ginger, chopped mushrooms, bamboo shoot, garlic chili paste and shredded pork to it.


	Cook over medium heat, making sure to stir gently to incorporate all of the flavors together. This should take at least 1 to 3 minutes.


	Then using a small sized bowl combine your soy sauce, sugar and rice vinegar together until evenly combined. Toss into your wok or soup pot. Stir to combine all of the ingredients together.


	Allow your dish to cook for an additional minute to let the flavors blend together nicely.


	Next add in your chicken stock and increase the heat. You will want your soup to reach a rolling boil before reducing the heat and allow it to simmer for about 10 to 15 minutes.


	While your soup is continuing to simmer, place your seaweed in some water and allow it to soak until it become soft. Remove from water. Add your tofu to your seaweed and place into your wok or soup pan. Let it cook for 3 to 5 minutes with your mixture.


	Then add in your cornstarch mix to your soup, stirring well to avoid clumps. Let your soup continue to simmer until your soup begins to thicken in consistency. Once your soup starts to thicken, remove it from heat.


	Stir up your soup using a circular motion and then slowly drizzle in your beaten egg. Doing so this way will allow your egg to cook in this strips instead of a whole piece. Don’t worry, your egg will fully cook the moment it touches your hot soup.


	Serve your soup into soup bowl and garnish with some chopped green onions. Serve immediately and enjoy.








Spiced Up Pecans

This is yet another relatively simple appetizer dish that you can put together. This recipe only contains a few ingredients so you don’t have to worry about taking an hour or more to prepare this dish. This is one dish you will want to serve alongside traditional Chinese entrees to experience the full taste of the Chinese cuisine.
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Makes:                       4 Servings

Total Prep Time:      20 Minutes







INGREDIENTS:


	¼ Cup of Butter


	½ Cup of Brown Sugar, Golden Brown and Packed


	¼ Cup of Water


	½ tsp. of Cumin, Ground


	½ tsp. of Black Pepper


	4 Cups of Pecans, Sliced Into Halves


	1 tsp. of Salt


	2 tsp. of Five Spice Powder, Chinese Variety




DIRECTIONS:


	The first thing that you will want to do is preheat your oven to at least 350 degrees. While your oven is heating up take out two baking sheets and grease them up with a generous amount of butter. Set aside.


	Then use a large sized skillet and set it over medium heat. Pour your butter into it and allow it to melt.


	Once the butter is melted add in your water, spices, salt and packed brown sugar. Stir well until the brown sugar dissolves completely.


	Next add in your halved pecans and stir until it is well coated in your mixture. Allow to cook and make sure that you stir the mixture occasionally. This should take about 5 minutes. Remove from heat.


	Next transfer your nuts onto your greased baking sheets, making sure to spread the entire mixture across the entire pan.


	Then place your baking sheets into your oven and allow it to bake for about 5 to 10 minutes or until your mixture is lightly brown in color. Remove from heat and allow it to cool for about 5 minutes before serving. Enjoy!








Classic Egg Drop Soup

If there are any popular Chinese Appetizers today, it is this soup. Now with this recipe you will be able to make this tasty and traditional dish with no fuss. This is certainly one dish that you will want to make to compliment your Chinese entrees over and over again.
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Makes:                       4 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	6 Cups of Chicken Broth


	2 Tbsp. of Cornstarch


	2 Eggs, Large In Size and Beaten


	Chopped Up Green Onions, For Garnish


	½ tsp. of Salt


	½ tsp. of Black Pepper




DIRECTIONS:


	Using a large sized soup pot, add your chicken broth to it and cook over medium heat until it is boiling. Then add in your seasoning of salt and pepper until it is to your liking.


	While your broth is continuing to boil, mix your cornstarch with a little bit of water until it is fully dissolved. Then add your cornstarch mixture to your broth and make sure that you stir it completely to combine.


	Reduce your heat and allow your broth to simmer for about 5 to 10 minutes. After that time remove from heat and allow it to cool slightly for 5 minutes.


	Then stir your soup using a circular motion in a consistent fashion, making sure that you are creating a current in your soup as you do so.


	As you continue to stir your soup drizzle in your beaten eggs, allowing them to cook in thin papery strips within the soup.


	Serve immediately and garnish your soup with some green onions. Enjoy!








Mouthwatering Crab Rangoon Dip

This is one appetizer recipe that will leave all of your friends and family begging for more. Feel free to serve this dip with some crunchy wonton chips or with an egg roll to really enjoy its seafood flavor. If you are trying to keep your menu light for the day, this is certainly one recipe that you have to try for yourself.

[image: ]

Makes:                       4 Servings

Total Prep Time:      45 Minutes







INGREDIENTS FOR DIP:


	¼ tsp. of Garlic Powder


	1 tsp. of Lemon Juice, Fresh


	½ Cup of Sour Cream


	4 Green Onions, Finely Chopped


	2, 8 Ounce packs of Cream Cheese, Your Favorite Brand


	2, 6 Ounces of Crabmeat, Fully Cooked and Drained


	3 Tbsp. of Sugar, Powdered




Ingredients for Wonton Chips:


	32 Wonton Wrappers


	Some Vegetable Oil




DIRECTIONS:


	Using a large sized bowl, add your cream cheese into it. Then place it into your microwave and zap for at least 30 seconds to soften up the cream cheese.


	Then still using the same bowl add in all of your other ingredients except for our wonton chips and stir well to combine everything together.


	Next take out a casserole dish that is oven safe and pour your dip into it. Preheat your oven to 350 degrees and wait for your oven to heat up completely.


	Place your dip into your oven and allow it to bake for 30 minutes or until the dip is hot and bubbly.


	While your dip is baking cut your wonton chips in half on the diagonal side. Then grease up your chips with some cooking spray.


	Remove your dip from the oven and set aside to cool. Next turn up your oven to 375 degrees.


	While your oven heats up take out a baking sheet and place your wonton chips onto it in a single layer. Place your chips into your heated oven and bake for no more than 3 to 5 minutes or until the chips are golden in color. Make sure that you watch this carefully as the chips can burn easily at this temperature.


	Remove from the oven and place your baked wonton chips onto a plate covered with paper towels to drain. Serve with your warm dip and enjoy!








Classic Pork Egg Rolls

This is a classic Chinese dish that many people will automatically recognize. This is literally as traditional as it gets. This appetizer uses the perfect balance of ground pork and vegetables and it is an absolute must have for pork lovers. It is extremely tasty and it is not a dish that you will soon forget.
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Makes:                       10 Egg Rolls

Total Prep Time:      30 Minutes







INGREDIENTS FOR THE ROLLS:


	10 Egg Roll Wrappers, Large In Size


	1 Tbsp. of Cornstarch, Mixed With Water


	A Little Oil For Frying, Your Favorite Kind




Ingredients for the Pork Filling:


	½ Pound of Pork, Ground


	Dash of Black Pepper


	½ Tbsp. of Soy Sauce


	½ tsp. of Cornstarch


	¼ tsp. of Sugar, White




Ingredients for Your Veggies:


	2 Cloves of Garlic, Minced Finely


	1 Carrot, Medium In Size and Shredded


	¼ Head of Cabbage, Green and Shredded


	5 Shiitake Mushrooms, Chopped


	1 tsp. of Ginger, Fresh and Grated


	1 tsp. of Chinese Rice Wine


	1 tsp. of Soy Sauce


	2 Tbsp. of Grape Seed Oil, Evenly Separated


	2 tsp. of Rice Wine


	2 to 3 tsp. of Soy Sauce


	¼ tsp. of Sugar, White


	Dash of Black Pepper and Salt


	1 tsp. of Sesame Oil




DIRECTIONS:


	The first thing that you will want to do is prepare and marinate your egg roll filling. Using a large sized mixing bowl combine all of your ingredients for the pork filling together and allow it to marinate for a minimum of 10 to 15 minutes.


	Then shredded up all of your veggies with a grater until finely grated.


	Next coat a large sized frying pan or wok with a generous amount of grape seed oil over medium to high heat. Then add in your marinated pork and allow it to fry in the hot oil until the color of the pork begins to change. Once the color changes remove your pork and set aside.


	Add some more grape seed oil to your frying pan or wok and add in your vegetables. Start off by adding your ginger and garlic first and then follow up by adding the rest of your vegetables. Make sure that you stir your veggies constantly.


	Once your veggies are nice and soft add in your sesame oil, sugar, black pepper, soy sauce and rice wine. Allow this mix to cook for at least one minute over low heat.


	Then add your cooked pork back into the mixture and mix everything together until evenly combined. Allow it to cook for an additional minute. Remove it from heat and set aside to cool.


	Next spread your egg wraps onto a flat surface and fill each one with at least a tablespoon of your filling.


	Then roll them and seal the ends together using your cornstarch and water mixture. Once you are done rolling all of them, cover each egg roll with a clean and wet paper towel so that they do not dry as they stand.


	Place your rolls into your refrigerator for at least 4 hours and then fry them in a frying pan with some oil for at least 5 to 10 minutes or until they are golden brown in color. Remove and serve them with some orange dipping sauce and enjoy.








Traditional Vegetable Spring Rolls

This is yet another classic appetizer that you are going to want to make again and again. The best quality of this recipe is how many spring rolls it can make. This recipe is perfect if you plan on serving a large amount of people or simply want to impress a couple of friends with a tasty treat. Either way I know that you are going to love this recipe.
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Makes:                       50 Spring Rolls

Total Prep Time:      1 Hour and 15 Minutes







INGREDIENTS:


	1 ½ Cup of Bean Sprouts


	8 Shiitake Mushrooms, Chopped Finely


	3 Green Onions, Trimmed and Diced


	3 Cloves of Garlic, Minced


	1 tsp. of Ginger, Fresh and Grated


	2 Carrots, Medium in Size and Shredded


	2 ½ Cups of Cabbage, Green In Color and Shredded


	1, 8 Ounce Can of Bamboo Shoots, Drained and Thinly Sliced


	2 Tbsp. of Soy Sauce, Low Sodium Preferable


	1 Tbsp. of Sesame Oil


	1 Tbsp. of Cornstarch


	2 Tbsp. of Peanut Oil or Any Other Kind of Oil


	50 Spring Roll Wrappers, Thawed


	1 Egg, Large In Size and Beaten with 2 Tbsp. of Water


	Some Oil For Frying




DIRECTIONS:


	The first thing that you will want to do is wash and drain your bean sprouts. Set aside for later use.


	Next wash and partially dry your chopped mushrooms. Then heat up at least 2 tablespoons of sesame oil in medium sized skillet or a wok over medium to high heat.


	Add in your green onions, garlic, and ginger and fry up for at least 1 minute. Then add in your remaining vegetables and sauté until they are nice and tender. This should take about 3 to 4 minutes at most.


	Next add in your soy sauce and sesame oil, stirring well to combine. Continue cooking for an additional minute and remove from heat. Scoop your filling into a strainer to help remove most of the liquids used for cooking. Then place your filling into a bowl.


	Open up your package of spring rolls and place all of your wrappers except for one underneath a clean and damp dish cloth. This will help to ensure that the wrappers will not dry out.


	Set your one wrapper onto a flat surface with one of the corners pointed directly at you.


	Place a heaping tablespoon of your filling onto the bottom of the wrapper, approximately above two inches from the corner point. Then fold the bottom part of your wrapper over the filling, and then fold the sides over the filling. You will want to make sure that you have what looks like an envelope with a very long flap.


	Next roll the spring roll away from you until you get about two inches from the top. Then brush the edges of the wrap at the top with some egg wash before completing roll. Repeat with your remaining wrappers.


	Once you have all of your rolls set, fry up your rolls in a wok or frying pan with a generous amount of oil for a couple of minutes or until they are a deep golden brown in color. Drain on a plate with paper towels and serve while still warm. Enjoy!








Classic Wonton Soup

There are many classical Chinese dishes that you can make today, but none are as traditional as this dish. It is a very light, yet filling soup that your friends and family will want you to make over and over again.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	8 Cups of Chicken Broth


	3 Tbsp. of Soy Sauce


	2 tsp. of Sesame Oil


	2 tsp. of Rice Wine Vinegar


	2 tsp. of Lemon Juice, Fresh


	2 tsp. of Garlic, Minced


	1 ½ tsp. of Chile Garlic Sauce, Sriracha Preferable


	Dash of Salt For Taste


	8 Cups of Water


	20 Wontons




DIRECTIONS:


	Combine all of your ingredients together in a large sized soup pan except for your wontons and your water over medium heat. Let your soup reach a boil before setting it down to a simmer. This should take about 10 minutes.


	While your broth is simmering, bring your water to a boil using a separate medium to large sized pot.


	Cook your wontons in your boiling water until there are thoroughly heated through. This should take about 5 minutes.


	Then remove the cooked wontons from water and add to your soup.


	Let your soup cook for an additional 5 minutes before removing from heat and serving immediately.








Tasty Dumplings with Tangy Peanut Sauce

This is yet another dumpling recipe that you as well as your friends and family will fall in love with. The dumplings are smothered in tangy peanut sauce which will satisfy even the pickiest of taste buds. Since this incorporates peanut sauce I caution that those suffering from peanut allergies stay as far away from this recipe as possible.
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Makes:                       40 Dumplings

Total Prep Time:      1 Hour and 30 Minutes







INGREDIENTS:


	1 Pound of Pork, Ground


	2 Tbsp. of Soy Sauce


	1 tsp. of Salt


	1 Tbsp. of Rice Wine Vinegar


	¼ tsp. of White Pepper


	2 Tbsp. of Sesame Oil


	2 Tbsp. of Vegetable Oil


	3 Green Onions, Finely Sliced


	1½ Cups of Cabbage, Napa Style and Finely Shredded


	4 Tbsp. of Bamboo Shoots, Finely Shredded


	1 tsp. of Ginger, Grated


	2 Cloves of Garlic, Minced


	40 to 50 Dumpling Wrappers, Round


	Some Egg wash For Sealing Your Dumplings (1 egg beaten with 1 to 2 Tbsp. of water)




DIRECTIONS:


	Warm up at least 2 Tbsp. of your vegetable oil in a medium to large sized wok over medium to high heat. Add in your garlic and ginger and sauté for at least 30 seconds.


	Then reduce your heat to about the medium setting and add in your green onions, Napa cabbage, and bamboo shoots. Sauté these veggies until they are nice and tender. Remove from heat and allow them to cool down for a few minutes.


	Next add your vegetable mixture to your raw ground pork. Mix well with your hands to combine the ingredients thoroughly.


	Then place about 1 heaping teaspoon to 1½ of a heaping teaspoon of your pork filling onto one half of the wrapper. Seal your dumpling by brushing the edge lightly with some egg wash and press lightly to seal it completely. Pleat the edges if you want to.


	When it comes to cooking your dumplings you have a variety of cooking options to choose from. You can easily cook your dumplings by either steaming or boiling them. I recommend steaming them as this will help to give your dumplings more added flavor.


	For Boiling: add your dumplings to your pot only when the water has started to boil. Let your dumplings boil for at least 12 minutes.


	For Steaming: Using a bamboo steamer, place your cabbage leaves at the bottom of your steamer. This will help to prevent the dumplings from sticking to the bottom of the steamer. Then add in your dumplings and arrange them so they are not touching. Allow them to steam for at least 15 minutes.


	Serve your dumplings while they are still warm and thoroughly enjoy.








Spicy Peanut Sauce
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INGREDIENTS:


	½ Cup of Peanut Butter, Smooth and Organic


	1 Cup of Water


	1 Tbsp. of Soy Sauce


	1 Tbsp. of Hoisin Sauce


	1 tsp. of Chili Paste


	Dash of Red Pepper Flakes




DIRECTIONS:


	Combine all of your ingredients together in a blender and blend until smooth in consistency. Feel free to add in some more water to achieve the right consistency.




Note: This sauce is extremely spicy so if you need to moderate the amount of hot pepper flakes that you use until you achieve the spiciness that you want.





Chinese New Year Tofu Ball Soup

There is no other holiday out there from a different country that is worth celebrating at least once then Chinese New Year. This is one of the best recipe to put together for that special occasion and it will help you bring in the New Year on a tasty note.
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Makes:                       4 to 6 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	1, 14 ounce Pack of Tofu, Soft


	7 Ounces of Pork, Ground


	6 Tbsp. of Cornstarch


	1 Egg, Large In Size


	1 tsp. of Chicken Bouillon, Granules and Optional


	1 tsp. of Salt


	5 Cups of Water


	1 Tbsp. of Vegetable Oil


	10 Pieces of Shrimp, Dried


	1 Cup of Pea Vine Shoots, Dried and Trimmed


	1 tsp. of Chicken Bouillon, Granules


	¼ of Salt




DIRECTIONS:


	Place your tofu into a large sized mixing bowl and mash it until it begins to form a paste. Feel free to use a large spoon or your hands to do this.


	Then stir in your next five ingredients together. Stir until the mixture is thoroughly combined.


	Next heat your water and vegetable oil together in a large sized saucepan until it reaches a boil. Then reduce the heat to a simmer.


	Using your hands pinch off at least 1 heaping tablespoon of your tofu mixture, roll it into a ball between lightly floured hands and place it carefully into the water. You want to do it slowly so it doesn't break apart once it touches the liquid. Repeat with the remaining mixture.


	Without stirring your soup, allow your tofu balls to simmer until they rise to the top of the soup. This will take about 30 minutes.


	Turn off the heat and stir in your remaining ingredients. Stir together until well mixed. Serve hot and enjoy.








Suan La Dofu Tang

Tofu is one of the most popular commodities in Chinese cuisine today. This is one of the many popular Chinese dishes that uses tofu, making it an excellent for vegetarian, vegan or paleo friendly dieters. This soup is relatively easy to make and will come out tasting amazing. This is certainly one dish that you are going to love, regardless if you are a fan of tofu or not.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	4 Cups of Vegetable Broth, Homemade Preferable


	1, 12 Ounce, Pack of Silken Tofu, Finely Diced


	2 Green Onions, Finely Chopped


	1 Egg, Large In Size and Lightly Beaten


	1 Mushroom, Portobello Style, Halved and Sliced Thinly


	2 Cups of Cabbage, Chopped


	1 Tbsp. of Thai Style Chile Sauce


	1 Tbsp. of Vinegar, Rice Variety


	3 Tbsp. of Soy Sauce


	1 tsp. of Citric Acid Powder, Optional




DIRECTIONS:


	Measure your broth carefully into a medium to large sized saucepan. Bring this mixture to a hot simmer over low to medium heat.


	Add in your tofu and green onions next and then slowly drizzle in your beaten egg to make long strands of egg throughout the soup.


	Add in your mushrooms and cabbage and allow to simmer for at least 5 minutes.


	Remove from heat, and season with your remaining liquid ingredients. Stir to evenly combine everything. Enjoy!








Chinese Shrimp and Tofu Soup Ingredients

This dish incorporates the perfect combination of Chinese favorites: Shrimp and Tofu. This is an excellent dish to prepare for shrimp lovers who are looking for that authentic Chinese cuisine taste. This is certainly one dish that will satisfy all of the shrimp lovers out there.
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Makes:                       2 to 3 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	1 Tbsp. of Vegetable Oil


	2 Cloves of Garlic, Minced


	1, ½ Inch Piece of Ginger Root, Fresh and Minced


	6 Ounces of Shrimp, Small In Size, Raw, Fresh, Deveined and Shelled


	1 Quart of Chicken Stock, Homemade Preferable


	8 Ounces of Tofu, Diced Finely


	1/3 Cup of Peas, Frozen and Thawed


	1 tsp. of Salt


	½ tsp. of Black Pepper, Fresh and Ground


	1 Tbsp. of Cornstarch




DIRECTIONS:


	Heat up your oil in a large sized wok over medium to high heat. Add in your garlic and ginger and cook it until they are both fragrant and lightly browned in color.


	Next stir in your shrimp and stir fry it until the shrimp is thoroughly cooked. Remove and set aside for later use.


	Then pour in your chicken stock and bring to a rolling boil. Once it begins boiling reduce the heat to medium and add in your tofu and peas. Season with a dash of salt and pepper and return to a simmer.


	Mix your cornstarch with a little bit of water until it begins to form a paste that is thin in consistency. Stir your cornstarch mixture into your soup and allow it to continue simmering until it is clear and thick in consistency. This should take about 1 minute.


	Stir your shrimp back into your soup and stir to combine. Remove from heat and serve while still piping hot. Enjoy!








Classic Egg Flower Soup

This is yet another traditional dish that you will find commonly in Chinese cuisine. It is both extremely easy to make and incredibly delicious.
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Makes:                       3 to 4 Servings

Total Prep Time:      20 Minutes







INGREDIENTS:


	2 Cups of Chicken Broth


	Dash of White Pepper For Taste


	About 2 tsp. of Sesame Oil


	1 Egg, Large In Size and Beaten


	2 Tbsp. of Peas


	1 Green Onion, Finely Chopped




DIRECTIONS:


	Bring your first three ingredients to a nice rolling boil in a medium to large sized saucepan.


	While you are slowly stirring in one direction to help give your soup a little current, pour your beaten egg into the soup in a slow stream. The egg will cook itself the moment it touches the soup.


	Then stir in your peas and continue stirring slowly to combine all of your ingredients.


	Ladle your soup into a few serving bowls. Garnish with your green onions and serve.








Spicy Chinese Style Chicken Wings

Chicken wings are an all-time favorite, especially during the gaming season. Make this recipe during the super bowl to add a unique twist to Buffalo wings. These wings are incredibly spicy, so watch out for the hot factor. This makes plenty of chicken wings, so this is a great option if you are looking to entertain a large group of people during a football game.
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Makes:                       1 Pound of Chicken Wings

Total Prep Time:      20 Minutes







INGREDIENTS:


	1 Pound of Chicken Wings


	2 Tbsp. of Sugar, White


	½ Cup of Soy Sauce


	¼ Cup of Rice Wine


	3 Tbsp. of Chili Garlic Sauce


	1 Tbsp. of Sesame Oil


	2 Cloves of Garlic, Minced


	¼ Cup of Water




DIRECTIONS:


	The first thing that you will want to do is rinse dry your chicken wings by rinsing them and then patting them with a few paper towels to prepare them.


	Then whisk together your sugar, sauces, wine, garlic and oil in a large sized mixing bowl. Add your chicken wings into this mixture and toss gently to evenly coat in the mixture.


	Next heat up a lightly oiled large sized skillet or frying pan over medium heat. Pour in your chicken wings, homemade sauce, and water. Cover your pan and allow to cook until your chicken wings are no longer pink. Turn your wings occasionally and cook for about 15 to 20 minutes.


	After this time continue cooking your wings until your homemade sauce is thick in consistency. This should take about 5 to 10 minutes. Remove from heat and serve immediately with sauce. Enjoy!








Healthy Chinese Style Chicken Salad with Red Chile Peanut Dressing

If you are looking for an appetizer that is as filling as an entrée, but will be healthy and light, then this is the perfect dish for you. This healthy salad recipe is smothered in tasty red chile peanut dressing that is not only sweet tasting, but that will leave you craving for more.
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Makes:                       2 Servings

Total Prep Time:      10 Minutes







INGREDIENTS:


	¼ Cup of Rice Wine Vinegar


	2 Tbsp. of Peanut Butter, Smooth and Your Favorite Brand


	1 Tbsp. of Ginger, Fresh and Chopped Finely


	2 tsp. of Chipotle Pepper, Puree


	1 Tbsp. of Soy Sauce


	1 Tbsp. of Honey


	2 tsp. of Sesame Oil, toasted


	½ Cup of Canola Oil


	Dash of Salt


	Dash of Ground Pepper, Fresh


	½ Of A Head of Cabbage, Napa Style and Shredded


	½ Of A Head Lettuce, Romaine and Shredded


	2 Carrots, Large In Size and Shredded


	¼ Pound of Snow Peas, Slice Julienned Style


	¼ Cup of Cilantro, Coarsely Chopped


	¼ Cup of Green Onion, Sliced Thinly


	2 Cups of Rotisserie Chicken, Shredded


	½ Cup of Peanuts, Roasted and Chopped


	¼ Cup Mint Leaves, Fresh and Chopped


	Dash of Chili Oil, Optional


	A Few Lime Halves, Grilled and For Garnish




DIRECTIONS:


	Using a large sized mixing bowl, combine your canola and sesame oil, smooth peanut butter, ginger, raw honey, chipotle pepper, vinegar and favorite soy sauce together with a whisk. This will be your tasty dressing.


	Then combine all of your veggies together in a large sized bowl. This will be your hearty salad.


	Next add your dressing to your greens and toss with your hands to combine everything together nicely.


	Transfer your tasty salad to a large serving platter and top with your shredded chicken, chopped peanuts, and chopped mint leaves.


	Drizzle with a touch of chili oil, if you wish and finally garnish with your grilled lime halves. Serve right away and enjoy.








Crispy Fried Wontons

This is the ultimate appetizer snack to make. Think of it as Chinese style potato chips. These wontons are incredibly light and will ease your stomach so you can drool over your main course dish. This makes plenty of wontons so don’t hesitate to prepare this dish if you have to entertain a large group of people.
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Makes:                       10 Servings

Total Prep Time:      50 Minutes







INGREDIENTS:


	½ A Pound of Pork, Ground


	8 Canned, Water Chestnuts, Diced Finely


	¼ Cup of Green Onions, Finely Chopped


	1 Tbsp. of Soy Sauce


	1 tsp. of Cornstarch


	½ tsp. of Salt


	½ tsp. of Ginger, Grated


	1 Pack of Wonton Skins Oil, For Frying




DIRECTIONS:


	In a medium sized mixing bowl, combine all of your ingredients together except for the wonton skins and oil. Mix together until you make a fine mixture. Make sure that you mix well to ensure that all of your ingredients are spread properly.


	Next heat up your oil over medium heat in a medium to large sized saucepan or frying pan. Take one wonton skin, and lay it flat onto a flat surface. In the center, place about ¼ to ½ teaspoon of your mixture. Then fold your wonton skin in half, making sure that you cover your mixture. Seal your wontons by slightly pressing down on the dough to fasten it to each other around your pork mixture. Make sure that you the edges of your wontons unsealed.


	Then fry your wontons, but do so in small batches only. To do this add a generous amount of oil to a large sized wok or large sized frying pan over medium to high heat. Once the oil is hot enough, fry your wontons for about 2 to 3 minutes or until the wontons are golden brown in colors.


	Remove your wontons from the oil and place them onto a plate that is lined with paper towels to help drain the excess oil. Feel free to serve the wontons hot or cold and with a side of sweet and sour sauce.








Spicy Hot and Sour Soup

This is certainly the best recipe for you if you are looking to enjoy something incredibly spicy. This dish is not for the fainthearted and only those that can handle a little spice can handle this recipe. Feel free to make this dish as spicy as you want it. This is one dish you are certainly going to love.
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Makes:                       4 to 6 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	5 Mushrooms, Dried Wood Ear Variety


	4 Shiitake Mushrooms, Dried and Stems Removed


	8 Tiger Lily Buds, Dried and Evenly Diced


	4 Cups of Chicken Stock


	1/3 Cup of Bamboo Shoots, Finely Diced


	1/3 Cup of Pork, Ground and Lean


	1 tsp. of Soy Sauce


	½ tsp. of Sugar, White


	1 tsp. of Salt


	½ tsp. of White Pepper, Fresh and Ground


	2 Tbsp. of Vinegar, Red Wine Variety


	2 Tbsp. of Cornstarch


	3 Tbsp. of Water


	½ Of A 16 Ounce Pack of Firm Tofu, Cut Into Cubes


	1 Egg, Large In Size and Beaten Lightly


	1 tsp. of Oil, Sesame Variety


	2 Tbsp. of Green Onions, Thinly Sliced




DIRECTIONS:


	The first thing that you will want to do is soak your mushrooms and lily buds in warm water for at least 20 minutes.


	After this time place your soaked ingredients and next three ingredients into a large sized saucepan. Bring your mixture to a boil and reduce to a simmer. Allow your mixture to simmer for at least 10 minutes.


	Then stir in your sauces, vinegar and dash of pepper into your mixture, making sure that you combine it thoroughly.


	Next combine your cornstarch with some cold water until the cornstarch fully dissolves. Then add this mixture into your pot and bring your soup back to a rolling boil.


	Last add in your bean curd and continue cooking for an addition 1 to 2 minutes.


	Just before serving, removing your soup from heat.


	Then stir in your egg gradually, making sure that you drizzle it slowly into your mixture.


	Last mix in sesame oil and sprinkle each serving with a few scallions. Enjoy immediately.








Succulent Chinese Shrimp Balls

This is yet another great Chinese recipe that many seafood lovers will certainly enjoy. These tiny shrimp balls are packed full of that shrimpy flavor that you know and love and after just eating one bite, you won’t be able to get enough of them.
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Makes:                       35 Shrimp Balls

Total Prep Time:      1 Hour







INGREDIENTS:


	1 Pound of Shrimp, Medium In Size, Shelled and Deveined


	8 Water Chestnuts, Finely Chopped


	1 Green Onion, Finely Chopped


	½ Of A Piece of Ginger, Fresh and Grated


	2 tsp. of Soy Sauce


	1 tsp. of Rice Wine Vinegar


	½ tsp. of Sugar, White


	¼ tsp. of Sesame Oil


	Dash of Black Pepper, Fresh and Ground


	1 Egg, White Only


	½ tsp. of Cornstarch




DIRECTIONS:


	The first thing that you will want to do is soak your shrimp in some salted water for at least 5 minutes. Then rinse them with some cold water and pat dry with some paper towels.


	Then mince both your shrimp and your chestnuts together in a blender.


	Using a medium to large sized mixing bowl, mix all of your ingredients together until they begin to form a fine mixture.


	Using your hand roll your mixture between your hands to form small balls.


	Once your balls are made, heat up a generous amount of oil in a large sized frying pan over high heat. Carefully and slowly add your shrimp balls to the frying pan, making sure not to over crowd the pan.


	Fry up your shrimp balls for at least 3 to 4 minutes or until they are crisp and golden in color. Remove the balls from the oil and place them onto a plate to drain the excess oil using a paper towel.


	Serve the shrimp balls while they are still hot and serve alongside some spicy sweet and sour sauce. Enjoy!








Filling Stir-Fried Chinese Style Veggies

While vegetables may not seem like they would make a tasty appetizer, then you really need to try this recipe for yourself. These veggies are made in the tradition Chinese style that we all know and love, giving these dish a tasty twist on a rather dull side. Once you get a bite of this tasty dish, you won’t be able to get enough of it.
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Makes:                       3 to 4 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	4 Tbsp. of Peanut Oil or Vegetable Oil


	1 Tbsp. of Ginger, Minced and Fresh


	1 Tbsp. of Garlic, Minced


	¼ tsp. of Red Chili Flakes, Crushed


	½ Of A Red Onion, Trimmed, Cut Into 4 Small Wedges and With The Layers Separated


	2 Heads of Bok Choy, Baby, Trimmed, Cut Into Quarters


	¼ Pound of Chinese Style Broccoli, Stems and Leaves Removed and Cut Into Small Pieces


	¼ Pound of Chinese Style Long Beans, Trimmed and Cut Into Small Pieces


	6 Scallions, Trimmed and Cut Into Small Pieces,


	¼ Head of Cabbage, Napa and Thinly Sliced


	2/3 Cup of Chicken Stock and Heated


	1 Tbsp. of Soy Sauce


	1 Tbsp. of Cornstarch, Dissolved In 1 Tbsp. of Cold Water


	2 tsp. of Sesame Seeds, Toasted




DIRECTIONS:


	The first thing you will want to do is heat up a large sized wok over high heat and add at least 2 tablespoons of your oil into it.


	Once your oil is hot, add in your ginger, garlic, and chili flakes. Sauté them just until they become fragrant, which should take about 30 seconds. Scoop them out and set them aside for later use.


	Add in your remaining oil to your wok. Once your oil is hot, add in your onion pieces and fry them up until they begin to turn glossy and bright in color. This should take about 1 to 2 minutes.


	Then add in your bok choy and broccoli. Fry them for an additional 1 to 2 minutes or until they are nice and tender. Add in your long beans and your scallions next and continue frying until the veggies are bright green in color and very glossy. This should take just 1 to 2 minutes more.


	Add in your Napa cabbage and the Chinese broccoli leaves, along with about 1/3 cup of your hot stock and your ginger mixture. Continue frying until the veggies are all tender and crisp. This should take about 2 minutes total.


	Add in your remaining stock and remaining ingredients and continue frying until your vegetables are lightly glazed with your sauce and are tender. This should only take an additional minute at the most.


	Transfer your veggies to a heated dish and garnish with both your sliced scallions and sesame seed. Serve immediately and enjoy.








Easy Green Onion Cakes

This is a great appetizer to make if you are looking for a dish that cooks up easy and tastes amazing. These cakes are just like enough that they will not spoil your appetite, making them the perfect snack food for your entire family.
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Makes:                       40 Onion Cakes

Total Prep Time:      30 Minutes







INGREDIENTS:


	3 Cups of Bread Flour


	1 ¼ Cup of Boiling Water


	2 Tbsp. of Vegetable Oil


	Dash of Salt and Pepper, For Taste


	1 Bunch of Green Onions, Chopped Finely


	2 tsp. of Vegetable Oil




DIRECTIONS:


	Using a fork, mix your bread flour and boiling water together in a large sized mixing bowl.


	Once you have a nice dough on your hands, knead it into a ball and place it back into your bowl. Cover your bowl with some plastic wrap and let it rest in a dry and warm area for at least 30 to 60 minutes.


	After this time evenly divide up your dough into 16 even sized pieces. Roll each piece of dough into a ¼ inch circle that is thick. Then brush each circle with some oil, sprinkle with a dash of salt and pepper, and add in about 1 teaspoon of your chopped green onions.


	Roll up each circle like a cigar and pinch the open ends together to seal them.


	Then heat up at least 2 teaspoons of oil in a large sized frying pan. Place your cakes into the hot oil and fry them up until they are golden brown in color. This takes about 2 minutes on each side. Remove from your pan and drain on a few paper towels and serve at once.








Easy Chinese Style Long Soup

This is yet another soup recipe that you will fall in love with. It is incredibly easy to make and is one of the best recipe to make during the cold winter months. It will leave you feeling incredibly satisfied and warm all over.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	1 ½ Tbsp. of Vegetable Oil


	1/4 Head of Cabbage, Small In Size and Shredded


	4 Ounces of Pork Tenderloin, Lean and Cut Into Thin Strips


	6 Cups of Chicken Broth


	2 Tbsp. of Soy Sauce


	½ tsp. of Ginger Root, Fresh and Minced


	8 Green Onions, Fresh and Chopped


	4 Ounces of Chinese Style Noodles, Dry




DIRECTIONS:


	Use a large sized skillet or wok and heat up a generous amount of oil over medium heat. Add in your cabbage and pork and fry until the pork contains no pink on the inside. This should take approximately 5 minutes or less. Also, make sure that you stir your cabbage and pork while it is cooking.


	Add in your broth, soy sauce and ginger once the moment that your pork is fully cooked. Bring your soup to a rolling boil. Once it begins boiling, reduce the heat to the lowest setting and allow your soup to simmer for at least 10 minutes. Make sure that you stir the soup occasionally.


	Last stir in your remaining ingredients and continue cooking until your noodles are tender and al dente. This should take about 2 to 4 minutes. Remove from heat and serve while still piping hot. Enjoy!








Kon Tiki Bobo Meatballs

Here is another great appetizer recipe for you: Chinese Style meatballs! These meatballs are incredibly tender and extremely tasty, making them the perfect snack to enjoy in between meals or right before a big dinner. Regardless of when you prepare them, I know that you are going to love them!
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Makes:                       6 to 8 Servings

Total Prep Time:      40 Minutes







INGREDIENTS FOR YOUR MEATBALLS:


	1 Pound of Pork, Ground


	1 Cup of Bread crumbs, White


	½ tsp. of Ginger, Ground


	¼ Cup of Sugar, White


	1 Clove of Garlic, Minced




Ingredients for Batter:


	1 ½ Cup of All Purpose Flour


	4 Tbsp. of Sugar, White


	2 tsp. of Baking Soda


	1 Cup of Water


	2 Eggs, Large In Size


	Dash of Salt and Pepper


	Some Oil For Frying




DIRECTIONS:


	In a large sized mixing bowl, combine all ingredients that you need for your meatballs together. Make sure that you season this mix with a dash of salt and pepper.


	Using your hands, form your mixture into small balls that are about ¾ of an inch in diameter. Set aside for later use.


	Next prepare your batter by combine your dry ingredients together in a large sized mixing bowl.


	Then crack your eggs into a bowl and beat them vigorously until well beaten. Keep these two mixtures separated.


	The next thing that you will want to do is dip each of your meatballs into your egg mixture first and then roll it into your flour mixture


	Now, heat up some oil in a large sized frying pan and once the oil is hot enough, fry up your meatballs in small batches for about 5 minutes for each meatball. Place your meatballs onto a plate lined with paper towels to help drain any excess fat.


	Serve your meatballs with small cocktail toothpicks and sweet and sour dipping sauce. Enjoy!








Chinese Style Chicken and Potato Soup

If you are a fan of traditional and great tasting soups, then you have got to try this recipe for yourself. This take on a classic soup is given an overhaul and will leave you will a soup with an authentic Chinese style taste to it. It tastes a little different than the same potato and chicken soup that you may be used to, but this recipe will certainly leave you begging for more.
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Makes:                       2 to 3 Servings

Total Prep Time:      1 Hour and 45 Minutes







INGREDIENTS:


	3 Potatoes, Large In Size and Cut Into Cubes


	1 Carrot, Large In Size, Fresh and Peeled


	1 Turnip, Chopped Finely


	1 Onion, Chopped Finely


	5 Cloves of Garlic, Minced


	1 Chicken Leg, Raw


	Dash of Salt and Pepper For Taste




DIRECTIONS:


	Using a large sized pot over high heat, combine your potatoes, chopped carrot, chopped turnip, chopped onion, minced garlic, chicken leg and plenty of water to cover everything. Bring this mixture to a rolling boil and then reduce the heat to low.


	Let your soup simmer for at least 45 minutes to 1 hour, making sure that you give your soup adequate time to cook. Season your soup with a dash of salt and pepper according to your taste.


	Remove your chicken leg from the soup and allow it cool. Remove the meat from the bone and return it to your pot.


	Continue to let your soup simmer for an additional 30 to 45 more minutes or longer if you wish. After this time remove it from heat and serve right away.








Classic Chinese Style Lion's Head Soup

This is certainly one soup recipe that is going to make you feel like the king of your household. This is a traditional soup often serve in many Chinese homes during the holiday season. This is a recipe that I highly recommend serving just before the Christmas holidays to get you in the holiday mood.
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Makes:                       4 to 6 Servings

Total Prep Time:      35 Minutes







INGREDIENTS:


	1 Pound of Pork, Ground


	1 Egg, Large In Size


	1 Tbsp. of Cornstarch


	2 tsp. of Oil, Sesame Variety


	1 Tbsp. of Ginger Root, Fresh and Minced


	1/4 tsp. of MSG, Optional


	1 tsp. of Salt


	2 Green Onion, Finely Chopped and Evenly Divided


	1 Tbsp. of Vegetable Oil


	1 Head of Cabbage, Napa Style, Cored and Cut Into Small Chunks


	2 Cups of Chicken Broth, Low Sodium Kind


	2 Cups of Water


	1 Tbsp. of Soy Sauce


	2 tsp. of Sesame Oil




DIRECTIONS:


	Mix together your first seven ingredients in a large sized bowl. Mix until thoroughly combined.


	Using your hands, mix ingredients together until they are evenly combine. Set aside for later use.


	Then heat up your vegetable oil in a large sized wok or large sized skillet over high heat. Once your oil is hot, fry up your cabbage carefully until it begins to wilt. Make sure that you stir constantly to prevent the cabbage from burning. This will take about 2 to 3 minutes.


	Next pour in your broth, water, and soy sauce. Stir to combine with your mixture evenly. Bring your soup to a rolling boil, before lowering the heat to medium.


	Using a spoon form your meat mixture into thick balls. Drop them carefully into your soup. Cover your soup with a lid and allow it to simmer for at least 10 minutes.


	Remove from heat and pour into a few soup bowls. Garnish your soup with your remaining green onions and a drizzle of sesame oil and serve. Enjoy!








Hot and Sour Tofu Soup

Hot and sour is a usual theme that can be found in many traditional Chinese dishes. Now with this recipe you can enjoy a hot and sour soup recipe that is to die for. This is the perfect dish to enjoy on a cold winter night or whenever you are looking for something that is easy to make.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	4 Cups of Vegetable Broth, Homemade Preferable


	1, 12 Ounce Pack of Tofu and Diced In Small Pieces


	2 Green Onions, Chopped Finely


	1 Egg, Large In size and Beaten


	1 Mushroom, Portobello Style and Sliced Into Halves


	2 Cups of Cabbage, Roughly Chopped


	1 Tbsp. of Thai Chile Sauce


	1 Tbsp. of Rice Vinegar


	3 Tbsp. of Soy Sauce


	1 tsp. of Citric Acid, Powder




DIRECTIONS:


	The first thing that you will want to do is bring your broth to a simmer over medium to high heat.


	One your soup is simmering add in your chopped up tofu and finely diced green onions.


	Next slowly drizzle in your beaten egg into your soup, making long strands of the egg in your soup as you do so.


	Then add in your chopped up mushrooms and roughly chopped cabbage. Stir to evenly combine all of your ingredients together. Allow your soup to simmer for at least 5 minutes.


	After 5 minutes remove the soup from heat and season generously with your leftover ingredients. Continue stirring for at least 2 minutes and then remove from heat. Serve while still piping hot.








Winter Style Melon and Meatball Soup

This recipe is surprisingly very filling and very healthy as well. The meatballs are tender and great tasting while the melons are sweet and healthy. After you try this recipe for the first time you will want to make this soup over and over again.
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Makes:                       4 to 6 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	1 Pound of Pork, Ground


	2 Tbsp. of Cornstarch


	½ A Bunch of Cilantro Leaves, Chopped Finely


	3 Tbsp. of Soy Sauce


	2 Tbsp. of Sugar, White


	2 Tbsp. of Garlic, Minced


	2 Tbsp. of Ginger, Fresh and Minced


	2 Eggs, Large In Size and Beaten


	6 Cups of Water


	2 Pounds of Winter Melon, Chinese Style and Cut Into Small Cubes


	3 Slices of Ginger, Fresh


	1 Tbsp. of Salt


	1 Tbsp. of Sugar, White




DIRECTIONS:


	Carefully sprinkle your pork, cornstarch, minced ginger, sugar, soy sauce, minced garlic and chopped cilantro leaves into a medium sized mixing bowl. Then using your hands mix together all of your ingredients until the mixture itself becomes sticky and is evenly blended together.


	In a large sized soup pan bring together your remaining ingredients over high heat. Bring your liquid mixture to a rolling bowl before reducing the heat. Let your mixture simmer for at least 5 minutes.


	While your liquids are cooking, use your hands to roll your meat mixture into small teaspoon sized balls. Then slowly and carefully drop your meatballs into the simmering soup. Allow the soup to simmer for at least 8 to 10 minutes or until the meatballs have fully cooked.


	Remove from heat and ladle the soup into soup bowls and serve immediately.








Chinese Style Corn Soup

This is yet another relatively easy and delicious soup recipe that you can make whenever you are feeling lazy. With its authentic Chinese flavor, this is one Chinese soup recipe that you are soon going to fall in love with.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	5 Cups of Chicken Broth


	1, 14 Ounce Can of Corn, Cream Style


	¼ Cup of Butter, Slightly Melted


	1 Stalk of Celery, Chopped Into Small Pieces


	1 Onion, Medium In Size and Chopped Into Small Pieces


	1 ½ Tbsp. of Flour, All Purpose


	1 tsp. of Nutmeg, Ground


	1 Egg, Large In Size and Beaten


	Dash of Salt and Pepper For Taste




DIRECTIONS:


	Heat up your chicken broth in a medium to large sized saucepan over medium heat. Stir in your can or corn and let your mixture come to a rolling boil, making sure that you stir occasionally as it heats. Reduce the heat to a simmer.


	Using a separate medium to large sized skillet, pour your butter into it and let it melt completely over low to medium heat. Once the butter is fully melted, add in your chopped celery and onions and sauté until they are tender and the onions are translucent. This should only take about 5 minutes.


	Then add in your flour and continuing cooking for another 2 minutes. Add in the rest of your ingredients except for your egg into the mixture and stir vigorously to avoid clumping and to ensure even mixing. Pour this mixture into your saucepan with your broth and whisk to blend everything together.


	Allow your soup to simmer for 2 more minutes.


	Then add in your egg slowly as your stir your soup so that you have long strands of egg evenly distributed throughout your soup. Season with some more salt and pepper for taste and remove from heat. Serve immediately and enjoy.








Classic BBQ Short Pork Ribs

This is one classic dish that I am a fan of and that I want you to experience for yourself at least once. These ribs are unlike anything you have ever tasted before. They are extremely tangy and extremely tasty. You will surely want to make them more than once.
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Makes:                       4 Pounds of Ribs

Total Prep Time:      25 Hours and 15 Minutes







INGREDIENTS:


	4 Pounds of Spareribs, Pork




Ingredients for Marinade:


	3 Tbsp. of Soy Sauce, Light


	3 Tbsp. of Soy Sauce, Dark


	1/3 Cup of Hoisin Sauce


	1 Tbsp. of Ketchup


	1 Tbsp. of Rice Vinegar


	2 tsp. of Brown Sugar, Packed


	½ tsp. of Five Spices, Chinese Style


	2 Cloves of Garlic, Chopped Finely


	¼ Cup of Honey, Raw


	½ Cup of Water, Boiling




DIRECTIONS:


	The first thing that you will want to do is prepare your ribs by removing any membrane upon them with a sharp paring knife and then to cut each rib individually. Set the ribs aside for later use.


	Next mix together your soy sauces, ketchup, vinegar, chopped up garlic, packed brown sugar and hoisin sauce until everything is evenly combined.


	Using this sauce as your marinade, smother your ribs in the sauce and place into your fridge to marinate overnight.


	The next day preheat your oven to 350 degrees. While your oven is heating up combine your boiling water and honey together until evenly mixed.


	Then using a shallow roasting pan, add at least a ½ of an inch of water into it. Place this pan onto the lower rack of your oven. Take another shallow roasting pan and place your marinated ribs into it. Place this pan on the top rack of your oven.


	Let your pork cook in your oven for at least 50 to 60 minutes. While your ribs are cooking rub them over with your water and honey mixture a few times.


	After cooking remove your ribs from the oven and set them to cool slightly. Serve while still warm and enjoy.








Healthy Chinese Style Eggplant in Sweet Garlic Sauce

This is one recipe that people who are health conscious should certainly try. The eggplant is not only incredibly tender, but smothered with sweet garlic sauce that will leave you drooling for more. This recipe is relatively easy to put together and will come out tasting amazing.
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Makes:                       4 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	5 Eggplants, Asian Style and Cut Into Small Wedges


	½ Cup of Vegetable Broth


	1 Tbsp. of Sesame Oil


	2 Green Onions, Finely Sliced and Both White and Green Parts Separated


	1 Piece of Ginger, Fresh, 1 Inch In Length, Peeled and Grated


	3 Cloves of Garlic, Minced and Crushed


	1 Red Chili, Fresh and Sliced


	3 Tbsp. of Soy Sauce


	2 Tbsp. of Rice Vinegar


	1 ½ Tbsp. of Brown Sugar


	1 Tbsp. of Cornstarch


	Some Toasted Sesame Seeds, For Garnish Only


	Thai Style Holy Basil, For Garnish and Optional


	1 Tbsp. of Peanut Oil Cooked Rice, For Serving




DIRECTIONS:


	Using a large sized wok, heat it up over high heat. Add your peanut oil into it and coat your pan evenly with the oil. Once the work is hot enough add in a single layer of your eggplant. Cook your eggplant, making sure to toss it gently as you do so for at least 2 to 3 minutes.


	Once your eggplant has cooked remove it from your wok and set aside. Then add some more peanut oil back into your wok and add in your parts of your green onions, garlic, chili and ginger. Cook them up, making sure to toss them gently as you do so. Allow them to cook at least 2 minutes.


	While they are cooking use a medium to large bowl and mix together your brown sugar, sesame oil, soy sauce and cornstarch until evenly combined. Add this mixture along with your broth back into your wok and continue cooking until your sauce has thickened in consistency and there are no more lumps in the mixture. This process should take about 3 to 5 minutes at most.


	Next add your eggplant back into your work and toss roughly to coat it in your mixture. Remove from heat and serve alongside a bed of rice and garnished with basil and sesame seeds. Serve immediately and enjoy.








Vegetarian Style Egg Foo Young

This is a classic Chinese dish with a vegetarian twist on it and this twist is one that you are going to certainly love. This is a relatively easy dish to make and will certainly leave you and your family craving for more.

[image: ]
Image Credit: Stu_SPivack via Wikimedia Commons, <https://www.flickr.com/photos/stuart_spivack/14940090171/>

Makes:                       4 to 6 Servings

Total Prep Time:      50 Minutes







INGREDIENTS:


	2 Cups of Peas, Fresh and Shelled


	2 Cups of Bean Sprouts, Mung


	1 Bunch of Green Onions, Finely Chopped and With The Green and White Parts Separated


	2 Carrots, Medium In Size and Shredded


	10 Eggs, Large In Size and Beaten


	1 Cup of Vegetable Broth


	2 Tbsp. of Mirin


	3 Tbsp. of Soy Sauce


	1 Tbsp. of Cornstarch


	½ tsp. of Salt


	½ tsp. of White Pepper, Optional


	1 Tbsp. of Water


	Some Cooking Spray




DIRECTIONS:


	Preheat your oven to 350 degrees. As your oven heats up use a medium to large sized baking dish and coat it with a generous amount of cooking spray. Set aside.


	Take a large sized mixing bowl and mix together your large eggs and salt with a whisk. Whisk together until the eggs are thoroughly beaten.


	Then add in your green onion, shredded carrots, peas and bean sprouts. Continue to mix until thoroughly blended together.


	Spread this mixture evenly in your baking dish and place into your oven. Bake your dish for at least 30 minutes or until the edges of the mixture begin to brown.


	While your eggs are cooking in the oven take out a medium sized saucepan and combine your mirin, white pepper, vegetable broth and soy sauce together. Bring this mixture to a rolling boil before reducing the heat to a simmer. Allow this mixture to simmer for at least 5 minutes.


	While this mixture is simmering combine your cornstarch with a bit of water and mix until the cornstarch dissolves completely. Add this mixture into your broth and stir occasionally as it cooks on the lowest heat setting for a couple of minutes or until the sauce is thick in consistency.


	Once your eggs are browned at the edges remove them from your oven and remove completely from your baking dish. Place the eggs onto serving plates and pour your broth over the top of it. Serve immediately and enjoy!








Classic Mapo Tofu

This is yet another vegetarian style dish that many people will come to love. While this dish does incorporate the use of tofu, most people will not be able to taste the difference between that and actual meat. I promise you that this is one dish that will soon become a household favorite.
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Makes:                       4 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	1, 14 Ounce Block of Tofu, Silken and Cut Into Small Cubes


	½ Cup of Chicken Broth


	2 Cups of Broccoli, Florets


	2 tsp. of Soy Sauce


	1 Tbsp. of Sesame Oil


	1 tsp. of Sugar, White


	2 Cloves of Garlic, Crushed and Minced


	1 Piece of Ginger, 1 Inch In Length, Peeled and Grated


	4 Green Onions, Green and White Part Only and Minced


	1 Tbsp. of Black Bean, Paste


	2 tsp. of Chili Bean, Paste


	1 tsp. of Cornstarch


	Some Rice For Serving




DIRECTIONS:


	Using a small sized bowl, mix together your broth, sugar, cornstarch and soy sauce until evenly combined. Whisk your mixture well until it is free of any clumps.


	Then using a medium sized wok, heat it over medium to high heat. Once it is hot enough, add in your broccoli, minced green onion parts, sesame oil, ginger and minced garlic. Toss it occasionally while it cooks and continue cooking until everything become fragrant and the broccoli turns a bright shade of green.


	Then add in your black bean and chili bean paste and stir to evenly combine.


	Next add in your cut up pieces of tofu and toss gently to combine everything together. Last add in your broth mixture and toss again to mix everything together well.


	Continue cooking your entire mix until the sauce begins to boil. Once it is boiling reduce the heat and continue cooking for the next two minutes or until the sauce is thick in consistency.


	Remove from heat and serve. Garnish with some green onions and serve on top of some rice. Enjoy!








Buddha’s Delight

This dish is one of the most popular dishes made during the Chinese holiday season. It is incredibly tasty and it is one that will get you into the holiday season.
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Makes:                       4 to 6 Servings

Total Prep Time:      35 Minutes







INGREDIENTS:


	5 Cups of Broccoli, Florets Only


	3 Carrots, Medium In Sized and Sliced Thinly


	1 ½ Cups of Snow Peas, Washed and Trimmed


	1 ½ Cups of Corn, Baby Style


	1 Cup of Water Chestnuts


	½ Cup of Bamboo Shoots


	½ Cup of Chinese Mushrooms, Black and Chopped Into Quarters


	1 Block of Tofu, Extra Firm and Cut Into Cubes


	1 Piece of Ginger, Fresh, 2 Inches In Length, Peeled and Grated


	2 Tbsp. of Soy Sauce


	2 Tbsp. of Rice Vinegar


	½ Cup of Vegetable Broth


	1 Tbsp. of Cornstarch


	1 tsp. of Sugar, White


	½ tsp. of Salt


	2 Tbsp. of Peanut Oil Or Any Kind of Oil


	Some Rice For Serving




DIRECTIONS:


	The first thing that you will want to do is boil your broccoli and carrots together in some boiling water for at least 2 minutes. After 2 minutes remove the broccoli and submerge them quickly in some cold water to help stop the cooking process right in its tracks.


	Once you are done heat up a large sized wok over high heat. Once the wok is hot enough ad in your oil and tofu together. Cook up your tofu just until it begins to turn brown around the corners.


	Then add in the white parts of your onion, minced garlic, salt and grated ginger. Toss with your tofu mix for at least a minute to ensure even mixing.


	Next add in veggies, carrots, corn, chopped mushrooms, chestnuts and shoots. Turn up the heat to high and continue tossing for at least 2 minutes or until the mixture is fragrant.


	While your mix is cooking, use a small sized bowl to combine the rest of your ingredients together and whisk until it is free of clumps. Add this liquid mixture into your pan and allow your mix to come to a rolling boil. Once it reaches boiling point reduce the heat and allow your mixture to simmer for an additional 3 to 5 minutes or until the sauce has thickened.


	Remove from heat and serve your mix with green onions as garnish. Enjoy!








Hunan Style Bean Curd

This is yet another Chinese style recipe that I know you are going to fall in love with. It is packed full of important protein and full of a unique taste that will certainly leave you drooling for more.
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Makes:                       4 Servings

Total Prep Time:      35 Minutes







INGREDIENTS:


	1 ½ Of A 14 Ounce Block of Tofu, Extra Firm, Cut Into Cubes


	2 Cups of Broccoli, Florets


	1 Cup of Mushrooms, Shiitake or Asian Style and Cut Into Large Pieces


	3 Cloves of Garlic, Crushed and Minced


	½ tsp. of Soy Sauce


	2 tsp. of Sherry


	1 tsp. of Sesame Oil


	1 Cup of Vegetable Stock


	1 tsp. of Chili Bean Paste


	2 tsp. of Red Pepper, Crushed


	½ tsp. of Cornstarch, Mixed With Some Water


	½ tsp. of Salt


	1 Tbsp. of Peanut Oil Or Another Type of Oil That You Prefer


	Some Rice For Serving




DIRECTIONS:


	Heat a large sized wok over medium to high heat. Add enough of your oil into the pan to thoroughly coat the entire surface. Once the wok and the oil is hot enough add in your tofu and stir constantly until the tofu begins to turn brown in color. Once it is browned, remove from your wok and set aside for later use.


	Next add in your red peppers, broccoli and bean paste to your wok and toss is gently for the next 2 minutes. After 2 minutes add in your minced garlic and chopped mushrooms. Cook for an additional minute before adding in your stock.


	Return your tofu to your wok and then add in your soy sauce, oil and sherry. Allow to cook for an additional minute.


	While your mixture is cooking prepare your cornstarch with a little bit of water in a spate small sized bowl. Mix the cornstarch and water together until the cornstarch is fully dissolved. Then take your cornstarch mixture and add it into your wok.


	Let your mixture continue cooking for another 3 to 5 minutes more or until your mixture begins to thicken in consistency. Add in a dash of salt for seasoning and remove from heat. Serve your dish on a bed of prepared rice and garnish with a few green onions. Serve immediately and enjoy.








Healthy Jade Vegetables

This is yet another vegetable appetizer that many people will fall in love with. With its authentic Chinese style taste, this veggies will melt in your mouth and set your taste buds blazing. They are relatively easy to put together, making them an easy vegetable snack to prepare in a moment’s notice.
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Makes:                       4 to 6 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	3 Cups of Broccoli, Chopped With Stems Included


	2 Cups of Snow Peas, Rinsed and Trimmed


	2 Cups of Bok Choy, Mini Variety, Rinsed and Trimmed


	2 Cloves of Garlic, Crushed and Minced


	1 Onion, Medium In Size and Diced Finely


	1 Piece of Ginger, 1 Inch in Length, Peeled and Grated


	3 Tbsp. of Rice Wine Vinegar


	4 Tbsp. of Soy Sauce, Low Sodium


	½ Tbsp. of Sesame Oil


	½ Cup of Water


	1 tsp. of Sugar, White


	1 Tbsp. of Cornstarch


	½ tsp. of Salt


	2 Tbsp. of Peanut Oil or Oil That You Prefer To Use


	Some Rice For Serving




DIRECTIONS:


	Using a large sized saucepan, fill it up with some boiling water. Place your broccoli and mini bok choy into the boiling water and allow to blanch for at least 2 minutes. After 2 minutes immediately remove the veggies and drain under cold water to stop the cooking process right in its tracks. Set aside for later use.


	Then using a small to medium sized bowl, combine your soy sauce, sesame oil, white sugar, water and cornstarch together and stir until thoroughly combined and dissolved. Set aside.


	Heat up a large sized wok with at least 1 to 2 tablespoons of the oil of your choice and set it over medium to high heat. Once the oil and the wok is hot enough add in your chopped onion, minced garlic and grate ginger. Cook for at least one minute or until the ingredients become fragrant.


	Add in your snow peas and drained veggies next. Toss it with your mixture for at least 3 to 4 minutes or until the veggies begin to soften up and start to become brighter in color.


	Add in your rice wine vinegar and cover your wok. Allow your mixture to continue cooking until everything starts to become fragrant. This should take at least 1 minute.


	Then add in your cornstarch mixture and stir constantly to avoid clumping. Let your mixture sit and cook until the sauce begins to thicken in consistency and season with a dash of salt.


	Remove from heat and serve on top of a bed of rice. Enjoy immediately.








Delicious Chinese Hot Spot Entrees





Easy Fried Rice

There are many ways to make classic Chinese style Fried Rice, but you will find no easier way than with this recipe. This recipe will help you to make the most delicious fried rice you have ever tasted and that you will want to serve with every kind of Chinese entrée that you can make.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	3 Eggs, Large In Size and Beaten


	3 Cloves of Garlic, Crushed and Minced


	1 Piece of Ginger, 2 Inches In Length, Peeled and Grated


	1 Bunch of Green Onions, Chopped and With Green and White Parts Separated


	¼ Pound of Bacon, Fully Cooked and Crumbled


	3 Tbsp. of Soy Sauce


	½ tsp. of Salt


	½ tsp. of Pepper


	8 Cups of Rice, Fully Cooked and Long Grain


	2 Tbsp. of Peanut Oil or Oil That You Prefer To Use




DIRECTIONS:


	The first thing that you will want to do is heat up a medium to large sized wok over medium to high heat. Then add 1 tablespoon of your preferred oil to the work and pour your eggs into it. Quickly scramble them, making sure that you chopped them up into small pieces as you do so. Once the eggs are cooked remove them from your wok and set aside.


	Add in your remaining oil to the pan and add in your chopped green onions, bacon, minced garlic and grated ginger. Toss gently until all of the ingredients become fragrant. This should take about 1 minute or less.


	Season with a dash of salt and pepper before adding your cooked rice to your pan next. Toss gently with your garlic and ginger mixture until evenly combined.


	Last add in your soy sauce and cooked eggs to your wok and continue to toss to combine everything together nicely. Continue cooking for additional minute before removing from heat. Serve and enjoy at once.








Yang Chow Style Fried Rice

There are many different ways that you can prepare fried rice today and this is yet another great recipe for you. This style of fried rice has its own unique taste that you will pick up on after trying one bite. I recommend making this rice for Chinese chicken entrees as it pairs really well with them. Either way I know that you are going to love this recipe.
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Makes:                       4 to 6 Servings

Total Prep Time:      40 to 45 Minutes







INGREDIENTS:


	2 Eggs, Large In Size and Beaten


	2/3 Cup of Peas, Frozen and Thawed


	1 Carrot, Medium In Size and Diced Finely


	½ Pound of Roast Pork, Chinese Style, Fully Cooked and Shredded


	½ Cup of Shrimp, Small In Size, Shelled and Deveined


	3 Cloves of Garlic, Crushed and Minced


	3 Green Onions, Sliced and With White and Green Parts Separated


	4 Tbsp. of Soy Sauce


	4 to 5 Cups of Rice, Cooked


	1 ½ Tbsp. of Peanut Oil or Oil That You Prefer To Use




DIRECTIONS:


	Heat up at least 1 tablespoon of your preferred oil in a large sized wok over medium to high heat. Once the oil is hot enough pour in your beaten eggs and cook them just until they set, making sure that you cut them up into small pieces as you do so. Once they are cooked remove them from the wok and set aside.


	Then add in your garlic and veggies to the pan. Cook for at least 4 minutes, making sure that you toss the ingredients together as you do. Then add in your remaining oil and shrimp to your pan. Cook your shrimp until they are pink in color and look cooked.


	Next add in your pork and whatever is left of your oil. Add in your cooked eggs and toss everything together to mix evenly. Allow to cook for another 2 minutes before adding your rice and soy sauce. Toss again to combine.


	Leave your rice to cook for an additional 4 to 5 minutes before removing from heat. Serve immediately, garnish with some green onions and enjoy.








Classic Szechwan Shrimp

This is a recipe strictly for huge shrimp lovers. This recipe is packed full of shrimp that even the best shrimp fanatic ma feel overwhelmed by this dish. It is also packed full of flavor that everybody won’t be able to get enough of.
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Makes:                       4 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	4 Tbsp. of Water


	2 Tbsp. of Ketchup


	1 Tbsp. of Soy Sauce


	2 tsp. of Cornstarch


	1 tsp. of Honey, Raw


	½ tsp. of Red Pepper, Crushed


	¼ tsp. of Ginger, Ground


	1 Tbsp. of Vegetable Oil


	¼ Cup of Green Onions, Sliced


	4 Cloves of Garlic, Minced


	12 Ounces of Shrimp, Cooked and With Tails Remove




DIRECTIONS:


	Using a large sized bowl, combine your water, cornstarch, raw honey, red pepper, ketchup, soy sauce and ginger together until evenly mixed.


	Then heat up some oil in a large sized skillet over medium to high heat. Add in your minced garlic and chopped onions. Toss constantly and allow to cook for no more than 30 seconds.


	Toss in your shrimp and continue to cook until thoroughly coated with your oil.


	Then add in your sauce mixture and stir to combine it thoroughly. Continue cooking until the sauce begins to bubble and is thick in consistency. Remove from heat and serve immediately. Enjoy!








Traditional Chicken Chop Suey

Chicken Chop Suey is one of the most traditional Chinese style entrees that you will find today. It is extremely filling and will please even the pickiest of eaters. This is surely one dish that you can make if you are looking to impress your friends and family.
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Makes:                       4 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	I Pound of Chicken, Boneless, Skinless and Cut Into Small Cubes


	2 Cups of Bean Sprouts


	½ Cup of Mushrooms, Shiitake and Chopped Finely


	½ Cup of Celery, Peeled and Finely Sliced


	½ of a Pepper, Red Bell and Cut Julienne Style


	½ Of A Pepper, Green Bell and Cut Julienne Style


	1 Onion, Yellow In Color and Diced Finely


	1 Cup of Chicken Stock


	2 Tbsp. of Soy Sauce, Low Sodium


	2 Tbsp. of Cornstarch


	¼ Cup of Water, More If Needed


	2 Tbsp. of Peanut Oil or Oil Of Your Choice




DIRECTIONS:


	The first thing that you will want to do is heat up your preferred oil in a large sized wok over medium to high heat. Once the oil and wok are hot enough, add in your cubed chicken and chopped onion. Make sure that you allow the chicken and onions to cook for at least 5 to 6 minutes and make sure that you stir constantly as it cooks.


	Then add in your veggies and chicken stock next. Stir to evenly combine. Let your mixture come to a rolling boil before reducing the heat to low or medium. Allow your mixture to simmer for at least 5 minutes.


	While your mixture is simmering, combine your cornstarch and water together in a small sized bowl, making sure that you whisk the mixture thoroughly to avoid clumping. Stir until the cornstarch is fully dissolved. Once it is ready, add it to your work and stir to incorporate it in.


	Continue cooking your mixture for another 5 minutes or until the sauce is thick in consistency. Remove it from heat and serve it immediately.








Tasty Chicken Lo Mein

There are many popular Chinese style dishes out there, but none are as popular as lo mein. These tasty noodles are packed full of the authentic Chinese style flavor you are looking for. Now, with this dish you can enjoy these tasty noodles any time that you want.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	1 Pound of Egg Noodles, Chinese Style


	2 Cups of Cabbage, Napa Style and Shredded


	1 Cup of Mushrooms, Oyster Style and Chopped Finely


	5 Green Onions, Green Parts Reserved and Sliced Finely


	1 Pound of Chicken, Boneless, Skinless and Cut Into Cubes


	1 Tbsp. of Sesame Oil


	1 Piece of Ginger, 1 Inch in Length, Peeled and Grated


	2 Tbsp. of Soy Sauce


	2 Tbsp. of Sherry


	1 tsp. of Cornstarch


	½ tsp. of Red Pepper, Crush


	½ tsp. of Salt


	1 Tbsp. of Peanut Oil or Oil Of Your Choice




DIRECTIONS:


	The first thing that you will want to do is cook your noodles. To do this take out a large sized saucepan and add some water into it, about halfway. Bring the water to a rolling boil and add in your noodles. Let the noodles cook in the water until they are firm. This should take about 5 minutes as the most. Once the noodles are done, drain them and rinse them with some cold water. Return your noodles back to the pot and toss them gently with some sesame oil. Set aside for later use.


	Then using a large sized wok, place it over high heat and add enough of your preferred type of oil to the pain. Once the wok and the oil are hot enough add in your crushed red pepper and toss it around until it becomes fragrant.


	Next add in your cubed chicken, cornstarch, sherry, dash of salt and soy sauce. Toss with your red peppers to combine and allow them to cook for at least 2 minutes.


	Add in the rest of your ingredients and continue cooking for at least 4 to 6 minutes until the green veggies begin to wilt slightly. Remove from your pan.


	Add in some more of your preferred oil to your wok and add your cooked noodles into it. Toss the noodles in the hot oil for at least 1 minute before adding your chicken mixture back into the pan. Toss our mixture until all of the ingredients are evenly mixed together. Remove from heat and serve with a garnish of green onions. Serve and enjoy!








Classic Sweet and Sour Chicken

I for one am a huge fan of this dish whenever I order Chinese takeout and I know other people are a huge fan of it too. Now with this recipe you can make this delicious Sweet and Sour Chicken dish right from the comfort of your own home. The best part is that it will taste as if you had just picked it up from your favorite take out place.

[image: ]
Image Credit: Flickr user Avlxyz, <https://www.flickr.com/photos/avlxyz/4117279252/sizes/l>

Makes:                       4 Servings

Total Prep Time:      40 Minutes







INGREDIENTS:


	1, 8 Ounce Can of Pineapples, Chunks and Drained (Keep The Juice Reserved)


	¼ Cup of Cornstarch


	1 ¾ Cup of Water, Evenly Divided


	¾ Cup of Sugar, White


	½ Cup of White Vinegar, Distilled


	2 Drop of Food Coloring, Orange


	8 Chicken Breasts, Skinless, Boneless and Cut Into Cubes


	2 ¼ Cups of Flour, Self-Rising


	2 Tbsp. of Vegetable Oil


	2 Tbsp. of Cornstarch


	½ tsp. of Salt


	¼ tsp. of White Pepper, Ground


	1 Egg, Large In Size


	1 ½ Cup of Water


	1 Quart of Vegetable Oil, For Frying


	2 Green Bell Peppers, Cut Into Small Pieces




DIRECTIONS:


	Using a large sized saucepan, combine your water, vinegar, reserved pineapple juice, food coloring and sugar together. Mix until thoroughly mixed. Heat it up until it begins to boil and then turn off the heat.


	Next combine your cornstarch and water together in a small sized bowl until the cornstarch dissolves completely. Add this mixture into your saucepan and stir constantly until the sauce is thick in consistency.


	Then combine your flour, oil, 2 tablespoons of cornstarch, white pepper, egg and salt together until evenly mixed together. Follow up by adding an addition 1 ½ cup of water to help make the mixture thicker. Continue stirring to blend everything together.


	Add in your chicken into the pan and stir to coat the chicken well in your mixture.


	Next heat up a large sized wok and add in a generous amount of oil to it. Once the oil and the wok are hot enough, add in your chicken and allow to cook for at least 10 minutes or until the chicken is golden in color. Remove and place on a plate lined with paper towels to drain excess oil.


	Once all of the chicken has been prepared, serve on a plate top with green peppers and pineapple chucks. Pour your sweet and sour sauce on top and serve immediately. Enjoy!








Classic Beef Chow Mein

This classic beef chow mein will taste as if you just picked it up from your favorite Chinese takeout store. This recipe is incredibly easy to put together and will certainly leave you craving for more. I promise that you won’t be able to get enough of it!
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Makes:                       4 to 6 Servings

Total Prep Time:      50 Minutes







INGREDIENTS:


	1 Pound of Steak, Flat Iron and Sliced


	1 Egg, Large In Size and Beaten


	½ Cup of Mushrooms, Oyster Variety and Chopped Finely


	½ Cup of Bamboo Shoots, Thinly Sliced


	1 Carrot, Medium in Size and Sliced


	1 Cup of Bean Sprouts


	5 Green Onions, Sliced and With Green Parts Reserved For Garnish


	2 Tbsps. of Soy Sauce


	1 Tbsp. of Sugar


	2 Cups of Beef Stock


	2 Tbsps. of Cornstarch


	1 tsp. of Sesame Oil


	2 Cups of Egg Noodles, Dry and Chinese Style


	1 Tbsp. of Peanut Oil or Oil of Your Choice




DIRECTIONS:


	The first thing that you will want to do is prepare your meat and your marinade together in a medium sized mixing bowl. Combine your soy sauce and white sugar together until the sugar is fully dissolved. Then toss in your meat and toss it to evenly coat it in you sauce. Cover your bowl with some plastic wrap and leave it in your fridge for at last 30 to 60 minutes to marinate completely.


	While the meat is marinating, combine your cornstarch and your beef stock together in another medium to large sized mixing bowl. Whisk your mixture together until there is no more clumps.


	Next use a large sized wok and add in some of your sesame oil, enough to coat it completely. Set it over medium to high heat. Once the wok and the oil is hot enough, add your marinated meat into the wok and cook for at least 5 minutes. If you have any more marinade in your bowl, add it to your bowl with your cornstarch mixture and mix until well blended.


	Bring your mixture to your wok and bring it to a boil. Once it is boiling add in all of your veggies, making sure that you toss it gently to evenly mix it together. Cook for another 5 minutes.


	After 5 minutes lower the heat to a simmer and cook your noodles in a separate pot. To do this bring some water to a boil in a medium sized pot and add your noodles. Let your noodles cook until they are tender and firm. This should take about 5 minutes. Then drain the noodles and rinse with some cold water.


	Add your noodles to the wok and toss it gently to combine with your other ingredients.


	Using a separate saucepan, add in your peanut oil and cook your beaten egg over medium heat. Make a very thin omelet in your saucepan and then cut it up into thin strips.


	Place your cooked egg strips onto a plate and top with your prepared noodles. Last top with your met mixture and serve immediately. Enjoy!








Sweet and Sour Pork

This is yet another great tasting sweet and sour dish that you have got to try for yourself. The ingredients are evenly balanced, giving this dish the perfect balance between a sweet taste and a sour taste. I recommend serving this dish on top of a bed of rice to yield the tastiest results.

[image: ]

Makes:                       5 Servings.

Total Prep Time:      40 Minutes







INGREDIENTS:


	1 Pound of Pork, Butt and Cut Into Small Cubes


	1 tsp. of Salt


	¼ tsp. of Sugar, White


	1 tsp. of Soy Sauce


	1 Egg, White Only


	2 Green Onions, Chopped Finely


	1 Quart of Vegetable Oil, For Frying


	½ Cup of Cornstarch


	1 Tbsp. of Vegetable Oil


	3 Celery Stalks, Chopped Finely


	1 Green Bell Pepper, Medium In Size and Chopped


	1 Onion, Medium In Size and Cut Into Small Wedges


	Dash of Sugar For Taste


	1 Cup of Water


	¼ tsp. of Salt


	¾ Cup of Sugar, White


	1/3 Cup of Vinegar, Apple Cider Variety


	¼ Cup of Ketchup


	½ tsp. of Soy Sauce


	1, 8 Ounce Can of Pineapple, Chunks and Undrained


	2 Tbsp. of Cornstarch


	¼ Cup of Water




DIRECTIONS:


	Place your cut up pork into a medium sized bowl and season the pork with at least 1 Tbsp. of Salt, sugar and soy sauce. Toss thoroughly to coat in your seasoning.


	Then mix in your green onions and egg white and toss again to coat thoroughly with your seasoning. Cover your mixing bowl with some plastic wrap and place into your fridge to marinate for at least 1 hour.


	After an hour heat up your wok with a touch of your preferred oil over medium to high heat. While your wok and oil are heating up coat your marinated pork with your cornstarch and place into your hot oil for at least 10 minutes or until it begins to turn brown in color. Once browned place onto a plate lined with paper towels.


	Pour some more oil into your work and reduce the heat to medium. Once it is hot enough add in your chopped green bell pepper, celery and onions and allow to cook until they are all in tender. Season with a dash of salt and pepper before removing from heat and setting aside.


	Next use a large sized saucepan to mix together your water, salt, sugar, vinegar, ketchup and soy sauce together until evenly combined. Bring this mixture to a rolling boil and then stir together with your cooked pork, veggie mixture and pineapples.


	Bring your mixture back to a boil and finally mix with your leftover water and cornstarch. Stir your mixture until the sauce has thickened and remove from heat. Serve on top of a bed of rice and enjoy immediately.








Beef Chow Fun

Beef is not often a type of meat that is enjoyed by Chinese food enthusiasts. If you have yet to enjoy a Chinese style beef recipe for yourself then you have certainly got to try out this recipe. Incredibly filling and incredibly tasty, this is one dish you won’t be able to get enough of.
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Image Credit: Flickr user Caspian Blue, <https://en.wikipedia.org/wiki/List_of_noodle_dishes#/media/File:Korean_black_bean_noodle_dish-Jaengban_Jajangmyeon-01.jpg>

Makes:                       4 to 6 Servings

Total Prep Time:      50 Minutes to 1 Hour and 30 Minutes







INGREDIENTS FOR MEAT:


	1 Pound of Steak, Flat Iron and Sliced Thinly


	2 Tbsp. of Soy Sauce


	1 Egg, Large In Size and White Only


	2 tsp. of Sesame Oil




Ingredients for Sauce:


	2 Tbsp. of Soy Sauce


	1 ½ Tbsp. of Oyster Sauce


	2 Tbsp. of Sherry


	¼ tsp. of Sugar, White




Remaining Ingredients:


	½ Pound of Egg Noodles, Chinese Style


	½ Green Bell Pepper, Cut Julienne Style


	½ Onion, Yellow In Color, Medium In Size and Sliced Thinly


	1 Tbsp. of Bean Paste, Black


	1 Tbsp. of Sherry


	1 ½ Tbsp. of Peanut Oil




DIRECTIONS:


	In a medium sized bowl, combine all of your marinade ingredients together and mix until well blended. Add in your meat, making sure that you toss it to coat. Cover your marinade and refrigerate for at least 30 to 60 minutes.


	In a separate bowl, whisk together all of the ingredients for your sauce until they are all well blended and set aside for later use.


	Then heat your wok over high heat. Once the oil is hot enough add in your ½ tablespoon peanut oil to coat the pan. Next add in your noodles and make sure to toss gently while toasting until they just begin to turn brown in color. Remove from your pan and set aside.


	Next add in your peanut oil to your wok, and bring the heat back up to high. Once it is hot enough add in your garlic and ginger, making sure to cook them for at least 1 minute. Then add in your sherry and black bean paste to your wok, making sure to stir it thoroughly to incorporate the ingredients evenly.


	Add in your chopped onions and peppers to your pan next and cook them up for the next 2 minutes. After this time transfer your onion and pepper mixture to another plate and set aside.


	Add in your remaining peanut oil to your wok and then add in your marinated meat. Continue to cook, making sure to toss the mixture gently until the meat begins to turn brown in color. Then add in your noodles and vegetables to your wok. Continue cooking your mixture while tossing as it does so.


	Add your sauce mixture back into your pan, making sure to coat your ingredients thoroughly in the sauce.


	Add your bean sprouts to your mixture right before you serve it. Serve immediately and enjoy.








Asian Style Grilled Chicken

Grilled Chicken is a perfect dish on its own. However, when you give it a classic and tasty Asian style twist to it, this is one dish that will leave you drooling for more. The chicken that this dish yields is not only extremely succulent, but it is extremely juicing, making it one of the grilled chicken recipes that you will not soon forget.
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Makes:                       4 Pieces of Grilled Chicken

Total Prep Time:      40 Minutes







INGREDIENTS:


	¼ Cup of Soy Sauce


	4 tsp. of Sesame Oil


	2 Tbsp. of Honey


	3 Slices of Ginger Root, Fresh


	2 Cloves of Garlic, Crushed


	4 Pieces of Chicken. Breasts, Skinless, Boneless and Cut Into Halves




DIRECTIONS:


	In a small sized microwave-safe bowl, combine your crushed garlic, soy sauce, raw honey, ginger and sesame oil together. Microwave for at least 1 minute and then stir. Microwave again for an addition 30 seconds, making sure to watch it closely to prevent boiling over.


	Then place your chicken breasts into a shallow baking dish. Pour your microwaved soy sauce mixture over it and set aside to marinate. Let the meat marinate for at least 15 minutes.


	As your meat is marinating preheat a grill to medium to high heat. Once it is hot enough drain the marinade from your chicken into a small sized saucepan. Bring this marinade to a boil before reducing the heat to simmer. Let the meat simmer for at least 5 minutes. Remove from heat and set aside for basting your chicken.


	Next lightly grease the grate of your grill with some oil. Place your chicken on the grill. Cook your chicken on your greased grill for at least 6 to 8 minutes per side or until juices of the chicken run clear. Make sure that you baste your chicken frequently with the remaining marinade.


	Continue cooking your chicken until the chicken turns golden brown in color. Remove from grill and serve immediately. Enjoy!








Hunan Style Kung Pao Chicken

This is yet another great chicken recipe to try and that I know you will fall in love with. It is incredibly easy to make and thanks to this recipe will taste as if you have just picked it up from your favorite takeout spot.
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Makes:                       4 Pieces of Chicken

Total Prep Time:      1 Hour







INGREDIENTS:


	4 Chicken Breasts, Boneless, Skinless and Cut Into Small Cubes


	20 Pieces of Shrimp, Large In Size, Peeled and Deveined


	4 tsp. of Soy Sauce


	4 tsp. of Rice Wine


	2 tsp. of Sesame Oil


	1 Tbsp. of Cornstarch


	½ Cup of Vegetable Oil, Evenly Divided


	4 Cloves of Garlic, Minced


	16 red Chili Peppers, Dried and Cut Into Halves


	2 tsp. of Szechuan Style Peppercorns, Optional


	1 Red Bell Pepper, Sliced Finely


	1 Green Bell Pepper, Sliced Finely


	¼ Cup of Soy Sauce, Dark


	2 Tbsp. of Rice Wine


	2 tsp. of Sugar, White


	1 Cup of Peanuts, Salted


	4 Green Onion, Cut Into Small Pieces


	2 Dashes of Sesame Oil, Optional and For Taste




DIRECTIONS:


	The first thing that you will want to do is combine your chopped chicken and deveined shrimp in a large sized mixing bowl. Also add in your 4 teaspoons of soy sauce, 4 teaspoons rice wine, and 2 teaspoons sesame oil if you are using it. Sprinkle with some cornstarch and mix until thorough combined. Set aside and allow to marinate for at least 25 minutes.


	While the meat is marinating, heat up half of your vegetable oil in a large sized wok over high heat. Once your meat and shrimp has finished marinating stir it into your wok and allow to cook until the chicken is white in color on the outside while still pink on the inside. This should take about 5 minutes. Remove your chicken and wipe the wok clean with a paper towel.


	Heat up your remaining vegetable oil over high heat. Add in your garlic and allow to cook for a few seconds or until the garlic begins to turn brown in color. Stir in your dried chile and peppercorns. Let them cook for a few seconds, making sure to stir frequently as they do so until the peppers begin to darken in color.


	Next add in your red and green bell peppers, leftover soy sauce, rice wine and white sugar. Bring this mixture to a rolling boil before stirring in your chicken. Allow this mixture to cook until your peppers are almost tender and the chicken is no longer pink on the inside. This should take about 5 minutes or more.


	Last stir in your peanuts and green onions until the green onions become limp and soft. Stir in just a few more drops of sesame oil and remove from heat. Serve immediately and enjoy.








Taiwanese Style Three Cup Chicken

If you are looking for a dish that is packed full of protein, than this is certainly the recipe for you. This dish is packed full of succulent and juicing chicken that I know for sure that you won’t be able to get enough of it. For the tastiest results I recommend serving this dish over a bed of rice.
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Makes:                       1 ½ Pounds of Tasty Chicken

Total Prep Time:      50 Minutes







INGREDIENTS:


	1 Tbsp. of Vegetable Oil


	1 ½ Pounds of Chicken, Thighs, Skinless, Boneless and Cut Into Small Chunks


	½ Cup of Sesame Oil


	10 Slices of Ginger, Fresh


	2 Cloves of Garlic, Sliced Finely


	½ Cup of Sherry


	1/3 Cup of Soy Sauce


	¼ Cup of Water


	3 Tbsp. of Sugar, White


	½ Cup of Basil Leaves, Thai Style and Fresh


	3 Red Chilies, Whole and Dried




DIRECTIONS:


	Heat up your vegetable oil in a large sized skillet over medium to high heat. Once your skillet is hot enough add in your cut up chicken pieces and cook your chicken until it is light brown on all sides. This should take about 5 minutes. Remove your chicken from your skillet and set aside.


	Next heat up your sesame oil in your skillet, before adding in your ginger and garlic. Cook and stir frequently until the ginger begins to turn brown in color. This should take about 30 seconds.


	Then stir in your reserved chicken and the rest of your ingredients and bring your mixture to a rolling boil before reducing the heat to low. Let your mixture simmer until there is only about 1/4 cup of liquid left in it. This should take about 20 minutes.


	Last stir in your basil leaves and chile and increase the heat to medium. Continue cooking until the liquid in your skillet is almost gone. Remove from heat and serve immediately. Enjoy!








Tasty and Classic Cashew Chicken

There is just something about cashews that brings out the best in chicken. Now with this recipe you can experience that for yourself. Of course since this recipe uses cashews, those suffering from a peanut allergy should avoid eating this dish.
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Makes:                       4 Servings

Total Prep Time:      30 Minutes







INGREDIENTS:


	1 ½ Pounds of Chicken, Boneless, Skinless and Cut Into Small Cubes


	½ of A Red Bell Pepper, Small in Size and Cut Into Cubes


	1 Cup of Cashews, Raw, Unsalted and Coarsely Chopped


	5 Cloves of Garlic, Minced and Crushed


	5 Scallions, Diced Finely and With Green Parts Saved


	2 Tbsp. of Rice Vinegar


	3 Tbsp. of Hoisin Sauce


	1 tsp. of Honey, Raw


	1 ½ Tbsp. of Soy Sauce


	¼ tsp. of Sesame Oil


	3 Tbsp. of Water


	1 Tbsp. of Peanut Oil or Other Oil Of Your Choice


	½ tsp. of Salt


	½ tsp. of Pepper


	Dash of Cayenne Pepper


	Some Rice For Serving




DIRECTIONS:


	The first thing that you will want to do is preheat your oven to 350 degrees. While your oven is heating up, spread out your chopped cashews onto a baking sheet. Once your oven is hot enough, toast your cashews for at least 5 to 7 minutes. Remove and allow to cool completely before you use them.


	In a large sized wok or large sized skilled, heat up 1 tablespoon of you peanut oil or oil of your choice until it is very hot. Once the oil is hot enough add in your chicken, minced garlic, chopped red bell peppers, white parts of your scallions, dash of salt, dash of pepper and dash of cayenne pepper. Allow this mixture to cook, making sure that you toss it gently until chicken turn golden brown in color. This should take at least 3 to 5 minutes. Make sure that you do not cook your chicken thoroughly at this point. If you do you will risk over cooking it by the end of the cooking process for this dish.


	Then in a large sized bowl, whisk together your liquid ingredients until they are all well combined. Add this sauce mixture to your pan and continue cooking until all of the flavors are well blended together and your chicken is cooked to the point where it is no longer pink on the inside and its juices run clear. Remove this mixture from your heat and toss in your roasted cashews.


	Season with a dash of salt and pepper if you want and serve immediately on top of a bed of cooked rice. Garnish with the green parts of your scallions and enjoy.








Sweet Tasting Honey Walnut Shrimp

Shrimp is already decadent on its own, but when you add honey and walnuts to it, you end up with a dish that will curb any sweet tooth. This is an all-time favorite in my own household and I know for sure that it will become one in yours as well.
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Image Credit: Flickr user Slopjop, <https://www.flickr.com/photos/slopjop/365915359/sizes/o/>

Makes:                       4 to 6 Servings

Total Prep Time:      35 Minutes







INGREDIENTS:


	1 Cup of Water


	2/3 Cup of Sugar, White


	½ Cup of Walnuts, Coarsely Chopped


	4 Eggs, Large In Size and Whites Only


	2/3 Cup of Rice Flour, Glutinous


	¼ Cup of Mayo


	1 Pound of Shrimp, Large In Size, Peeled and Deveined


	2 Tbsp. of Honey


	1 Tbsp. of Milk, Condensed and Sweetened


	1 Cup of Vegetable Oil, For Frying




DIRECTIONS:


	Stir together your water and sugar in a small sized saucepan. Bring this mixture to a rolling boil and add in your coarsely chopped walnuts. Let this mixture boil for least 2 minutes, before draining and placing your walnuts on a cookie sheet to dry.


	Next whip up your egg whites in a medium sized mixing bowl until they are foamy. Then stir in your mochiko until it is pasty in consistency.


	Then heat up your oil in a heavy and deep skillet over medium to high heat. Dip your peeled shrimp into your mochiko batter before frying them in your hot oil. Fry the shrimp until they are golden brown in color. This should take about 5 minutes. After 5 minutes remove the shrimp and place on paper towels to drain of excess oil.


	Meanwhile in a medium sized serving bowl, stir together your mayo, honey and milk until evenly blended. Add in your fried shrimp and toss to coat with your sauce evenly. Sprinkle your walnuts on top of the shrimp and serve immediately. Enjoy!








Moo Goo Gai Pan

This is a very traditional dish that you can often see being served in many traditional style Chinese homes. It is very filling and very tasty, making this one dish that you are going to want to make over and over again.
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Makes:                       4 Servings

Total Prep Time:      40 Minutes







INGREDIENTS:


	1 Pound of Chicken, Boneless, Skinless and Cut Into Cubes


	3 Cloves of Garlic, Sliced Finely


	1 Piece of Ginger, Fresh, Peeled and Sliced Thinly


	1 Cup of Mushrooms, Coarsely Chopped


	¾ Cup of Cabbage, Sliced Into Small Strips


	1 Carrot, Medium In Size and Thinly Sliced


	1 Cup of Snow Peas, Washed and Trimmed


	½ Cup of Green Onions, Sliced With White and Green Parts Separated


	½ Cup of Water Chestnuts


	1 Cup of Bamboo Shoots


	1 ½ Cup of Chicken Stock


	2 Tbsp. of Cornstarch


	1 Tbsp. of Peanut Oil or Oil of Your Choice


	Some Rice For Serving




DIRECTIONS:


	The first thing that you will want to do is add your peanut oil into your preheated wok or into a large sized. Then add in your ginger and garlic and sauté until brown in color and fragrant. Strain your ginger and garlic from the oil and discard. This is just to add flavor to your oil.


	Next add in your chicken and sauté in your flavored oil over medium heat for at least 5 minutes. While your chicken is cooking, combine your cornstarch and chicken stock together in a small sized bowl. Whisk thorough until the mixture is free of any clumps.


	Then add in your veggies to your pan. Sauté your chicken and veggies together for at least 3 to 4 minutes before pouring your chicken stock mixture into your pan. Let your mixture come to a boil before reducing the heat to a simmer.


	Add in your water chestnuts, bamboo shoots, and white parts of your green onions to your skillet next. Cover your skillet and allow to simmer for at least 15 to 20 minutes or until the vegetables are crisp and tender to the touch. Remove from heat and serve over a bed of rice. Garnish with some of your green onions and enjoy at once.








Classic General Tso’s Chicken

Whenever I order Chinese takeout, this is the main dish that I get and I know that I am not the only one. This dish is not only packed full of succulent and tender chicken, but it also has a spicy kick that many people will fall in love with. I guarantee that this will soon become a household favorite in your home.
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Makes:                       4 Servings

Total Prep Time:      1 Hour and 5 Minutes







INGREDIENTS FOR YOUR CHICKEN AND MARINADE:


	1 Pound of Chicken, Boneless, Skinless and Cut Into Small Cubes


	2 Tbsp. of Soy Sauce


	3 Tbsp. of Sherry Wine


	2 Tbsp. of Rice Vinegar


	2 Tbsp. of Cornstarch




Ingredients for Your Sauce:


	¼ Cup of Chicken Stock


	¼ Cup of Soy Sauce


	2 Tbsp. of Sherry Wine


	2 Tbsp. of Rice Wine Vinegar


	1 ½ tsp. of Sesame Oil


	3 Tbsp. of Honey, Raw


	3 Cloves of Garlic, Crushed and Minced


	1 Piece of Ginger, Fresh and Minced


	2 Green Onions, Green Parts Removed and White Parts Sliced Thinly


	2 to 3 tsp. of Red Pepper Flakes, Crushed


	1 Tbsp. of Cornstarch


	2 Tbsp. of Peanut Oil or Oil Of Your Choice




Additional Ingredients:


	½ Cup of Flour


	½ Cup of Corn Starch


	½ tsp. of Baking Soda


	Some Peanut Oil For Frying Or Oil Of Your Choice




DIRECTIONS:


	The first thing that you will want to do is prepare your marinade. To do this just combine all of your marinade ingredients, except for your cornstarch, into a medium sized mixing bowl. Whisk well to combine evenly. Then slowly add in your cornstarch, making sure to whisk it vigorously to eliminate any clumps.


	Then add in your chicken to the bowl and toss gently to coat with your marinade. Cover your and refrigerate for at least 30 to 60 minutes.


	Meanwhile in another bowl, combine all of your ingredients for your sauce, except for the ginger, garlic, green onions, and peanut oil. Whisk thoroughly to help eliminate any clumps from your cornstarch. Set aside for later use.


	To make the dusting for your chicken you will want to combine your flour, at least ½ cup of cornstarch, and your baking soda into a medium sized mixing bowl. Season with a dash of salt for taste.


	Next heat up at least 2 tablespoons of your peanut oil or oil of choice in a large sized hot wok. Add in your garlic, ginger, and scallions and sauté for at least 2 to 3 minutes. Pour your reserved sauce mixture into your wok and heat until it is boiling. Remove from heat.


	Pour your sauce into a separate bowl and set aside for later use.


	Then add in enough oil to your wok so you will be able to deep fry you marinated chicken cubes. Heat up your oil over medium to high heat. Once the oil is hot enough, remove your chicken from your marinade and coat in your dusting powder. You want to make sure that each chicken cube has a thick and even coating of this flour mixture.


	Carefully add in your chicken to the hot oil. Add only one piece at a time. Cook your chicken for at least 5 minutes or until your chicken is no longer pink on the inside and its juice runs clear. The coating of your chicken should golden brown in color. Remove your chicken from the hot oil and allow to drain on a plate lined with paper plates.


	Once the oil is cool enough, remove it from your pan. Add your fried chicken and sauce mixture back to your work and toss gently to coat it evenly. Cook over low heat until it is completely heated through. Serve immediately on top of a bed of rice and enjoy!








Easy Beef and Broccoli

If you are looking for a relatively easy Chinese food recipe to make that is healthy yet incredibly delicious, then you have got to try making this recipe. The beef is moist and the broccoli will give you all of the nutrients you are looking for, making this a satisfying and incredibly healthy meal for you to enjoy.
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Makes:                       4 to 6 Servings

Total Prep Time:      25 Minutes







INGREDIENTS:


	2 Tbsp. of Cornstarch


	4 Tbsp. of Soy Sauce


	1 Tbsp. of Sherry, Dry


	2 tsp. of Sugar, White and Evenly Separated


	5 Tbsp. of Peanut Oil


	1 Pound of Steak, Flat Iron and Thinly Sliced


	1 Tbsp. of Oyster Sauce


	1 ¼ Cup of Beef Broth


	4 Slices of Ginger, Thinly Sliced


	1 Head of Broccoli, Cut Into Small Florets


	1 Onion, Large In Size and Cut Into Halves


	3 Tomatoes, Cut Into Quarters


	4 Cloves of Garlic, Minced


	Some Rice For Serving




DIRECTIONS:


	In a large sized mixing bowl, add in your 3 tablespoons of soy sauce, at least 1 tablespoon of sherry, at least 1 tablespoon of peanut oil and 1 teaspoon of white sugar. Whisk until well blended and then whisk in 1 tablespoon of your cornstarch.


	Once the mixture is smooth in consistency, add in your thinly sliced steak and at least 1 clove of your minced garlic. Toss your mixture with your hands until the meat is completed coated with this mixture. Cover your bowl and place into your refrigerator until you need it.


	Then in another medium sized mixing bowl, add in your beef stock, remaining soy sauce, oyster sauce, and the remaining cornstarch. Whisk vigorously until completely blended, making sure that it is free of any clumps. This will be your sauce for your dish, so make sure to let it stand until you need it.


	Next heat up a large sized skillet or a large sized wok over high heat before adding at least two tablespoons of peanut oil or preferred oil. Heat up for at least 30 seconds then add in your ginger, broccoli, and whatever is left of your sugar.


	Stir your vegetables for at least 3 to 4 minutes before adding in your onion. Cook for another 3 minutes then transfer onto a plate.


	Add the last of your remaining peanut oil to your pan and once the oil is hot enough, add your steak to the pan. Stir fry your steak for at least 3 minutes, then add in your tomatoes and remaining garlic. Continue to stir fry your mix for 2 more minutes.


	Last add in your broccoli, ginger, and onions back into your pan followed by your sauce. Let your dish simmer for at least 3 to 4 minutes or until it is completely warmed through. Serve over a bed of warm rice and enjoy at once!








Conclusion

[image: ]

There you have it! Now you are armed with all of the best tasting Chinese takeout recipes that you will find. Remember, in order to become a master at making all of the latest Chinese food recipes, you have to practice…A LOT. The more you practice, the better you will become at making these delicious recipes.

With that being said I highly recommend that you try making all of the recipes listed in this book at least once. Also keep in mind that with all of these recipes you can get as creative as you wish, adding or removing ingredients that you want. It is all about what ingredients you like and what ingredients will satisfy you the most.

Good luck and always remember, have fun while you are making these dishes. Happy cooking!
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