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Beginner lessons for Chinese Cooking
Master the Basics of Chinese Cooking with Ease!

DEFINITION

Chinese cooking involves a variety of techniques and flavors that create delicious dishes. Beginners can learn fundamental
skills to prepare authentic meals at home.

KEY CONCEPTS

Wok Cooking

Using a wok allows for high-heat cooking, essential for stir-frying
and steaming.

Flavor Profiles

Chinese cuisine features a balance of sweet, sour, salty, and spicy
flavors.

Essential Ingredients

Common ingredients include soy sauce, ginger, garlic, and rice,
which are foundational to many dishes.

Knife Skills

Proper knife techniques are crucial for preparing vegetables and
proteins efficiently.

Cooking Techniques

Key techniques include steaming, braising, and stir-frying, each
offering unique textures and flavors.

EXAMPLES

→ Stir-fry vegetables with soy sauce and
garlic.
→ Make fried rice using leftover rice and
assorted vegetables.
→ Prepare dumplings filled with ground
meat and vegetables.

MEMORY TIPS

★ Remember 'Wok' for quick cooking: 'W'
for 'wok', 'O' for 'oil', 'K' for 'keep it hot'.
★ Use the acronym 'FRESH' for essential
ingredients: 'F' for 'fermented', 'R' for
'rice', 'E' for 'eggs', 'S' for 'soy', 'H' for
'herbs'.
★ Visualize a Chinese takeout box to
recall common dishes and ingredients.

COMMON MISTAKES

✗ Overcooking vegetables, which leads
to loss of texture and color.
✗ Not preheating the wok, resulting in
uneven cooking.
✗ Using too much sauce, overpowering
the dish's natural flavors.

QUICK RECAP

Chinese cooking is about mastering techniques and balancing flavors. Focus on essential ingredients and practice key cooking
methods to enhance your skills.
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