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Liyuen Buesing : Dining with Liyuen before purchasing it in order to gage whether or not it would be worth my
time, and all praised Dining with Liyuen:

0 of 0 people found the following review helpful. Five StarsBy Gil A.The sesame nhoodles are amazing.2 of 2 people
found the following review helpful. Amazing food from an Amazing Person! By Dan Meyerl've both made and eaten
several of the recipesin thisbook, and | have to say they are amazing. If you aren't lucky enough to have tasted Mrs.
Buesing's cooking firsthand, then this cookbook is your best chance to have some of the eat like your mom was
Chinese! Make sure you try the dumplings, as they are my favorite.0 of 0 people found the following review helpful.
Five StarsBy CustomerAmazing book. | took private lessons from Liyuen from her kitchen many years ago.

The culmination of a 35-year career, Dining with Liyuen presents authentic Chinese recipes that are easy to make at
home. Liyuen Buesing is a chef, foodie, and entrepreneur. Raised in Taiwan, she learned the art of traditional Chinese
cooking from her mother. Liyuen moved to New Hampshire in 1975 and has been teaching Chinese cooking in the
Seacoast areafor over 35 years. Her award-winning spring rolls are sold throughout New England. She is the owner
and operator of Liyuen's Chinese Culinary Specialties, a cooking school, caterer, wholesale market, and Chinese carry-
out in North Hampton, NH. "When | first moved to New Hampshire and became the food writer and restaurant critic
for The Portsmouth Herald 14 years ago, | asked everyone | knew where to find great Chinese food in the area. Every
single person recommended Liyuen's Chinese Culinary Specialties. After enjoying her truly authentic and delicious
cuising, | knew | had to take a class at her cooking school to learn how to make at least some of those dishesin my
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own home. | did learn to make the juicy dumplings and more, but | also | learned about the origin of those dishes and
their importance through Liyuen's own fascinating, entertaining, and touching family stories. That we can now have
those stories and recipesin alovely book is amost-not quite-but almost as wonderful as hearing Liyuen tell them
herself." --Rachel Forrest Food Writer and Restaurant Critic The Portsmouth Herald



