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You don't have to take classes from a professional teacher to learn the art of Chinese cooking if all you want
to do is to entertain your friends or cook for your family. Almost without exception, Chinese women learn
this skill by watching and working together with their mothers or grandmothers. After they become wives or
mothers themselves, the most diligent will try to improve their techniques by consulting cook books and
exchanging experiences with their neighbors. In this way they eventually become as skilled as the best chefs
in established restaurants. It should be noted, of course, that most of the well-known chefs in famous
restaurants are men, because many men in Chinese homes are just as good at the art of cooking as their
wives.

This book in the Learn to Cook Chinese Dishes series has been compiled by master chefs. They have used
simple explanations to introduce the ingredients, the ways of cutting, and the cooking procedures for each
Chinese recipe. Readers, who follow the directions, will before long become skilled in the art of Chinese
cooking. The entire set consists of nine volumes, covering freshwater and seafood dishes, meat dishes,
vegetable dishes, courses made from soy beans, soups, cold dishes, pastries, dishes of eggs and poultry, and
recipes for family feasts. This volume introduces forty recipes of poultry meat and egg dishes.

Poultry is a major category of raw materials for Chinese cooking. Fowl meat is more tender and has a finer
texture than animal meat. Besides, it contains more valuable nutrients and offers specially delicious tastes.
Eggs have even better nutrients and can produce a wide selection of dishes. The meat and egg recipes used in
the dishes presented in this book all use domesticated chickens, ducks and geese.

Chickens are raised for their meat, eggs or both. To cook chicken dishes, the ones raised for yielding meat
are the best choice. Different dishes require chickens of different sizes and age. To cook "Sizzling Chicken",
"Crispy Chicken" and "Stewed Tender Chicken", chicks several months old are used. To do "Stir-fried
Chicken with Chili Sauce and Peanuts", "Spicy Shredded Chicken" and "Crispy Chicken", the meat from
part of a chicken or a whole chicken of one year in age is called for. Chickens older than a year may be more
nutritious and tasty, but the texture of its meat tends to be tougher and therefore not suitable for stir-frying.
Usually such chickens are used either whole or in large pieces to be cooked or stewed with heavy seasonings.
Examples include "Braised Chicken Chunks with Brown Sauce" and "Stewed Chicken with Gingko Fruit".

Ducks range from those that are force-fed and those that are naturally fed. The first category are larger in
size and their meat is tender and fat, making them ideal meat for duck dishes. They can be cooked whole to
make "Roast Duck" and "Stewed Duck in Earthen Pot", or cut into chunks to make "Braised Duck with
Green Tea". Alternatively, chunks of meat can be taken from the duck to make "Quick-fried Shredded Duck
with Scallions" and "Braised Duck Slices". The naturally fed ducks yield both meat and eggs. Their meat is
fine in texture and tasty. Such ducks can be cooked in whole or cut into chunks to make dishes such as
"Crispy Duck" and "Duck Stewed in Clear Soup".

Goose meat is comparatively tougher and rougher than chicken and duck meat and therefore can produce
fewer dishes. But "Roast Goose" and "Goose with Bean Paste" made with a whole goose are choice dishes



on any Chinese menu.

Eggs are a major ingredient in Chinese cooking either for making pure egg dishes or for combining with
other ingredients...

All pages of the book are spiral bound and double coated for easy clean-up of any spills. Color Illustrations
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From reader reviews:

Dana Martin:

Reading can called imagination hangout, why? Because if you find yourself reading a book specially book
entitled Poultry & Eggs: Learn to Cook Chinese Dishes (Chinese/English edition) your head will drift away
trough every dimension, wandering in every single aspect that maybe not known for but surely can be your
mind friends. Imaging just about every word written in a e-book then become one type conclusion and
explanation this maybe you never get prior to. The Poultry & Eggs: Learn to Cook Chinese Dishes
(Chinese/English edition) giving you a different experience more than blown away the mind but also giving
you useful details for your better life on this era. So now let us show you the relaxing pattern this is your
body and mind will be pleased when you are finished reading it, like winning a sport. Do you want to try this
extraordinary spending spare time activity?

Patrick Garcia:

As we know that book is essential thing to add our knowledge for everything. By a guide we can know
everything we wish. A book is a group of written, printed, illustrated or even blank sheet. Every year seemed
to be exactly added. This guide Poultry & Eggs: Learn to Cook Chinese Dishes (Chinese/English edition)
was filled about science. Spend your free time to add your knowledge about your science competence. Some
people has several feel when they reading some sort of book. If you know how big good thing about a book,
you can sense enjoy to read a publication. In the modern era like at this point, many ways to get book that
you just wanted.

Douglas Brim:

A lot of e-book has printed but it is unique. You can get it by online on social media. You can choose the
very best book for you, science, comedian, novel, or whatever through searching from it. It is referred to as
of book Poultry & Eggs: Learn to Cook Chinese Dishes (Chinese/English edition). You can contribute your
knowledge by it. Without leaving the printed book, it can add your knowledge and make an individual
happier to read. It is most significant that, you must aware about guide. It can bring you from one destination
for a other place.

Iva Simmon:

What is your hobby? Have you heard in which question when you got learners? We believe that that concern
was given by teacher to their students. Many kinds of hobby, Everybody has different hobby. And you know
that little person like reading or as reading become their hobby. You need to know that reading is very
important as well as book as to be the issue. Book is important thing to provide you knowledge, except your
personal teacher or lecturer. You get good news or update in relation to something by book. Numerous books
that can you decide to try be your object. One of them is Poultry & Eggs: Learn to Cook Chinese Dishes



(Chinese/English edition).
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