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James Rollband : Basic Cantonese Cooking before purchasing it in order to gage whether or not it would be worth
my time, and all praised Basic Cantonese Cooking:

0 of 0 people found the following review helpful. No graphics, but great organizationBy Ceb3114I like this book
because it gives you the order in which to cook the various ingredients, and none are so exotic that you can't find them
in aregular market. | love Cantonese style food - it's the kind that was prevalent when | was akid in So.Calif. These


http://f3db.com/pub/links.php?id=1880188457

days most restaurants are Mandarin or Szechuan so | was happy to get this book that has recipes like those | used to be
ableto get in restaurants.3 of 3 people found the following review helpful. Midleading title and mediocre contentBy C.
J. ThompsonMy biggest complaint about this book isthat is NOT abook about Cantonese cuisine as the title would
appear to indicate. | have many, many Chinese cookbooks and | have been trying to collect 'specialist. publications
that focus on a specific regional cuisines. Accordingly, | bought this book assuming there would be some discussion of
what constitutes Cantonese cuisine and information about why various recipes are typical.| was, however, sadly
disappointed. The word 'Cantonese’ occurs inside the book only in a handful of recipe names ('Lobster Cantonese, for
example) and, although the author, when he provided a Chinese trandlation of arecipe name, uses Cantonese rather
than Mandarin, that's pretty much the only thing that identifies this book with China's southern province of Guangdong
(Canton). There are afew recipes of obvious Cantonese origin but by and large thisis abook on how to reproduce the
sorts of dishes one would typically find in Chinese restaurants catering to western tastes. There is nothing wrong with
this, of course, but it was very misleading to suggest otherwise in thetitle. | wanted to read about Cantonese dishes,
not about Rumaki, for example (which is not even Chinese, let alone Cantonese), or be provided with the sort of Egg
Foo Y oung recipe one might have found in a second rate American Chinese restaurant back in the fifties.| also have to
say that | was not impressed by this author's basic grounding in Chinese cuisine or techniques. In one place, he
confidently advises us that 'some translate dumplings as dot the heart'. Well... some *might* trandate it that way but
then they would obviously not speak Mandarin or Cantonese, and would have pretty scanty knowledge of Dim Sum
(Dian Xin) in general. Dim Sum, the usual rendering of a Cantonese term *does* translate as 'dot the heart' but Dim
Sum are *NOT* dumplings. Dumplings are one component of atypical dim sum repast but so are steamed chicken's
feet, ricein lotus leaves and a whole range of other little snacks. Some of the recipes are very poor and hardly Chinese
even in spirit. There are three recipes for making chicken stock (one of which consists only of adding dried bouillon
packets to water) but both of the 'from scratch' recipes advocate dumping chicken parts and pork bones in water and
bringing to a boil before simmering. There is absolutely no mention (and presumably no knowledge on the part of the
author) of parboiling to remove blood and impurities before discarding the original water and *then* simmering the
stock ingredients. Thisis fundamental in all Chinese cookery and in failing to properly instruct the reader in abasic
techniqueit is clear that this book is less about actual Chinese cookery but more about approximating Chinese-style
dishes.Finally, this book has absolutely no pictures of finished dishes and only a handful of ink drawings which don't
really add much. All in al | was very disappointed with this purchase.2 of 2 people found the following review
helpful. Egg Drop SoupBYy gwennel feel so fortunate to own a copy of this useful book. | refer to it often! It'samust
have for anyone who wants to try their hand at creating Chinese at home but doesn't find joy in toiling over a hot
stove! Every recipieis simplified and so easy to follow. Thisis off the record, but even as a teenager, the author, who
happens to be my cousin had a THING for teaching Chineese Cookery. His recipie for eggdrop soup couldn't be any
easier. To acan of Campbells Chicken Noodle Soup, add afew slices of onion. When the soup is boiling ..."drop" in
an egg stirring briskly with awhisk (or fork) followed by afew shakes of Soy Sauce. Voila. Kudos Jimmy from
Cousin Gwen! reachgwenneville@yahoo.com

A cookbook for cooking Cantonese dishes.



