
Chinese Cooking
Tips for cooking Chinese recipes

You’ll find that there are a lot of recipes that call for some specific ingredients, but you’ll 
find that there are ways that you can work around the recipe and still end up with a great 
meal. You’ll find that with these tips you’ll be able to save yourself some time and even 
some money, but still get a five-star meal. You’ll simply need to add a few ingredients or 
exclude a few ingredients. 

You’ll find that you can cut some time down when you switch the meats, rice, and even oil. 
You’ll need to keep in mind that when you opt out the meat, you’ll be able to save yourself a 
lot of preparation time. You’ll also need to consider that with some alternative oil you’ll be 
able to have the same great flavor of sesame oil, but you don’t have to spend a lot of money 
on the oil either. You’ll find that with sesame oil you’ll be able to add a unique flavor to the 
dish, but if you mix your oils you’ll be able to save yourself a lot of money.

When you consider your oil, also consider that oils like sesame seed oil is a lighter oil, but 
you’ll be able to enhance the flavor of the food without the food being greasy. Keep in mind 
that it is higher in fat, so a lot of people do not use this oil.  

Then there is the rice. The rice is one of the most common types of Chinese recipe 
ingredients. You’ll be able to cut time down when you use a rice cooker (a modern rice 
cooker) and also you’ll be able to make a lot of food at once. 

You’ll want to consider that this is just a recipe and you don’t have to take it word for word, 
but you can change it up a little bit to fit into your budget and with your tastes.

Chinese rice

You’ll find that rice has become a tradition of the Chinese culture. You’ll find that this item 
is not only filling, but it is also a very cheap ingredient. You will also notice that the rice can 
be used in many different recipes and also in many different ways. 

When it comes to the traditional steamed rice, you’ll find that it tends to be good as a main 
dish or it works well as an ingredient. You’ll find that when it comes to rice, it has been 
grown all over the world for thousands of years. It has become a crop that everyone has 
become comfortable with. 

The trick to making good Chinese food is to learn how to cook rice first. You’ll find that 
once you are able to prepare rice, you’ll be able to prepare any Chinese food. You’ll find 
that a lot of people have not succeeded at cooking rice. Although it seems like a no-brainer, 
it is a very hard product to make correctly. You’ll need to make sure that you learn how to 



appropriately prepare rice.

Some of the ways that you may end up ruining the rice is that you may end up having too 
much water, too little of water, you may overcook it, you could undercook it, but you can 
also burn rice as well. You’ll need to find that there are a lot of ways that you can control the 
quality of the rice, but it is even more important that you learn how to recreate the perfect 
meal with a side of perfect rice.

Once you have mastered how to cook rice you will be able to explore the Chinese culture 
with confidence. Once you have learned how to cook rice you will never mess up the side of 
rice again.

Chinese noodles and recipes

When it comes to Chinese noodles, you’ll find that there are hundreds of recipes that you 
can use. You’ll also find that there is one ingredient that everyone in the family can enjoy. 
There are a lot of recipes that require fresh noodles that are homemade, however, you’ll be 
able to use the Chinese noodles in these recipes instead of wasting your time. 

You’ll find that these Chinese noodles are very easy to make as well. All you have to do is 
gather up some ingredients like wheat or rice flour, water, eggs, and milk. You’ll find that 
the ingredients will change depending on the recipe; however, you’ll still need to roll them 
out and then cut them. You’ll find that before you start the recipe you may want to check to 
make sure that you have the right type of flour. 

You’ll find that these noodles will cook up in just minutes. You’ll also find that there are 
cookbooks throughout the Internet that will provide you hundreds and hundreds of recipes. 
You’ll want to make sure that the recipe that you choose to use is one that you are able to 
get ready in a few minutes, but also is a recipe that seems enjoyable to the whole family.

Keep in mind that with the rice you’ll also want to consider the noodle. You’ll find that rice 
is a big part of the Chinese culture, but so is the noodle. The next time that you see rice as 
part of the ingredients, you’ll want to substitute the rice and use a noodle. You’ll also find 
that there are many dishes that you can use the Chinese noodles for, but you’ll want to make 
sure that it is a recipe that can be enjoyed by everyone.

Vegetables and Chinese recipes

You’ll find that there are many Chinese vegetables that you’ll need to learn more about. 
You’ll find that there are some people who will use Chinese vegetables in traditional dishes, 
but then there are some people who will use the vegetables and more modern and savory 
dishes. 

What do you think of when you think of Chinese recipes? Perhaps you think about things 
like bamboo shoots, bok choy, and water chestnuts. You’ll also find that there are many 
common Chinese recipes that use these types of vegetables, but you’ll find that you’ll be 
able to save time when you get a frozen package of Chinese vegetables or stir-fry. 



When it take the time to incorporate Chinese vegetables into your recipes you’ll be able to 
lose a few pounds. You’ll want to keep in mind that when you eat Chinese vegetables and 
stir-fry a few times a week you are able to enjoy a delicious meal and also lose some weight. 
You will want to keep in mind that there is a whole new world to explore when it comes to 
Chinese vegetables. 

A lot of people will use Chinese cabbage as part of their dishes because it is very easily 
found and also it has a great flavor. You’ll be able to use this vegetable in more than just 
stir-fry, but also salad and soups. You will need to keep in mind that it doesn’t hold up in 
high heat so it should always be the last thing that goes into the pot.

Another great Chinese vegetable that you’ll want to add is the snow pea pods. They are very 
sweet and they are also widely used in the Chinese culture. You’ll find that ginger is another 
Chinese addition that works well with practically anything.

Chinese Recipe Cookware Substitutions

There are a lot of times where you may find a great recipe and you may be eager to prepare 
the dish, but then you realize that you don’t have all the ingredients for the Chinese dish. 
You’ll want to stick with the recipe, but you’ll have to do some simple substitutions in order 
for you to be able to have an enjoyable meal. You’ll find that there are a lot of things that 
you’ll need to substitute, including the cookware. 

For those who are looking to recreate any recipe, you have to realize that you can’t make it 
exactly the way that is required or described. You’ll find that there are a lot of people who 
do not have a rice cooker, but they still are able to create a wonderful meal for their family. 
You’ll need to get creative and learn to work with what you have. You can use a frying pan 
that is your typical size when it says to use a deep frying pan. You’ll just need to make sure 
that it is at least an inch and a half thick. 

You’ll also find that if you use a shallow pan to cook your meat and vegetables you’ll be 
able to recreate the art of a wok. The wok will only give you high temperatures in order to 
get the oil where you need it to be. You’ll be able to achieve this will a typical pan. 

Something else you’ll want to keep in mind is that without a deep fryer you’ll only make a 
big mess. There are some things that you may want to consider investing in. You’ll want to 
make it work with what you have. 

Keep in mind that there are basic solutions that you can find on your own, but you’ll also 
want to consider purchasing items that you use often. If you make a lot of recipes that call 
for a Wok or rice cooker you may just want to take some time to go shopping so that you 
can have the best meals possible. 
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