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Martha Stone : Amazing Chinese Stir-Fry Recipes: Give your family a healthy meal in minutes! before
purchasing it in order to gage whether or not it would be worth my time, and all praised Amazing Chinese Stir-Fry
Recipes: Give your family a healthy meal in minutes!:

4 of 4 people found the following review helpful. Good concept but needs SERIOUS editing before it would be worth


http://f3db.com/pub/links.php?id=1494280221

buyingBy D. A.This small cookbook is exactly what | would like to give my 20 year old niece along with her first
wok, but while the information recipes may be good, it istoo awkwardly worded and poorly formatted to spend money
on (I am reviewing afree kindle download).Pros:bull; Nice introduction to stir frying --- especialy the info about
heating the wok and cooking ingredients/removing them while the next item cooks --- perfect for someone new to wok
cookingbull; Includes 25 recipes (5 vegetable, 5 chicken, 9 beef, 4 noodle, 2 rice).... seemslike anice variety of
flavors (#4 ldquo;Chinese stir fry vegetables with cashew nutsrdquo; was easy to make and tasty, although | omitted
the 1 tsp salt since there was so much soy sauce in the recipe)bull; Uses easy to obtain, basic ingredients and
encourages creativity in substituting ingredients based on whatrsquo;s on handCons:bull; Somewhat rambling and
very awkwardly worded with many errorshellip; until | read the authorrsquo;s bio, | assumed it was written by
someone who spoke English as a second language or it was a poor trang ation into Englishbull; No photos and the brief
introductions generally donrsquo;t describe what flavors to expect from the recipesbull; Inconsistently and poorly
formatted: --- 2 recipes list ingredients under marinade, stir-fry and sauce categories, which makes it easy to follow
while cooking ... | wish that format was used throughout the book --- ingredients arenrsquo;t listed in the order used ---
it doesnrsquo;t always note when the amount of an ingredient is divided --- it occasionally calls for an ingredient in the
Method that wasnrsquo;t listed under Ingredients, or calls for white wine under ingredients and rice wine under
Method --- ldquo;chattyrdquo; cooking directions in paragraph format which is more difficult to follow than concise
directionsin abullet format (picture your friend telling you how to make something rather than typical cookbook
directions)bull; While the author recommends using a regular wok (not non-stick), she doesnrsquo;t discuss seasoning
or properly maintaining itbull; Doesnrsquo;t always list which kind of oil to use (7 recipes) and doesnrsguo;t discuss
smoke point of oils or give ageneral recommendation in the introduction- sometimes adds salt to sauces before they
are cooked - impossible to season "to taste" at that point due to cornstarch and likely to make the dish too salty and
also less healthy given the amount of sodium already in the soy sauce/other sauce ingredientsWith editing and
someone to test each recipe for errors, this could be a useful "intro to stir fry" cook book, but in my opinion, not worth
purchasing asis.

If you are alover of Chinese cuisine and especially love their stir-fries then "Amazing Chinese Stir-Fry Recipes' isa
book that you should be buying. Sure, there might be hundreds of Chinese cook books in stores near you or available
through online stores but the one thing that sets " Amazing Chinese Stir-Fry Recipes' apart is the valuable information
that you get with each of these recipes. The writer has carefully written the description to each of the recipes so that
following them should be as easy as 1, 2, 3. What's more is that, the unique secrets which will authenticate your
Chinese cooking are aso included in the book. Now, more than ever, you will be encouraged to try out Chinese stir fry
recipes because you are guaranteed that your home is going to come alive with true Chinese fragrances. And it is not
just the dishes that are going to surprise you; the book itself is quite presentable and easy to read. It has been neatly
divided into five sections, giving you stir fry recipes with vegetables, chicken, beef, noodles and rice. Y ou will have
no difficulty finding or following a recipe through this book.



