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28 CONTINUATION

® Bring to a boil; cook and stir until thickened, about 2 minutes. If desired,
serve with rice and top with green onions and sesame seeds
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METHODXOESPRERPARATION:

® 1In alarge bowl, combine the chicken, 1 teaspoon cornstarch, salt and
pepper.

® Place remaining 2 teaspoons cornstarch in a small bowl. Stir in the stock,
hoisin sauce, soy sauce, oyster sauce and chili sauce until smooth.

® In alarge skillet or wok, stir-fry chicken in batches in 1 tablespoon oil
until no longer pink. Remove and keep warm.

® Stir-fry onion and red pepper in remaining 1 tablespoon oil for 2-5
minutes or until vegetables are crisp-tender. Add garlic and ginger; cook
1 minute longer.

® Stir cornstarch mixture and add to the pan. Bring to a boil; cook and stir
for 2 minutes or until thickened. Add chicken; heat through. Stir in
cilantro and peanuts.
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INGREDIENTS,

1 to 2 tablespoons sesame oil

1-1/2 pounds boneless skinless chicken breasts, cut into 1-inch pieces
1/4 cup honey

1/4 cup soy sauce or gluten-free tamari soy sauce
1/4 cup water

3 garlic cloves, minced

1/4 teaspoon crushed red pepper flakes

3 teaspoons cornstarch

2 tablespoons cold water

Hot cooked rice

1 tablespoon sesame seeds

Thinly sliced green onions, optional

METHODXOESPREPARATION:

Select saute or browning setting on a 6-qt. electric pressure cooker.
Adjust for medium heat; add 1 tablespoon sesame oil. When oil is hot,
brown chicken in batches using additional oil as necessary. Press cancel.
Return all to pressure cooker.

JessicalDiogo
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LOW-COOKER
S MALAYSIAN
CHICKEN

INGREDIENTS,

1 cup coconut milk

2 tablespoons brown sugar

2 tablespoons soy sauce

2 tablespoons creamy peanut butter

1 tablespoon fish sauce

2 teaspoons curry powder

2 garlic cloves, minced

1/2 teaspoon salt

1/2 teaspoon pepper

1 can (14-1/2 ounces) diced tomatoes, undrained
2 medium sweet potatoes, peeled and cut into 1/2-inch-thick slices
2 pounds boneless skinless chicken thighs

2 tablespoons cornstarch

2 tablespoons water

METHODXOENPRERPARATION:

® 1In abowl, whisk together the first 9 ingredients; stir in tomatoes. Place
sweet potatoes in a 5- or 6-qt. slow cooker; top with chicken. Pour
tomato mixture over top.
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INGREDIENTS,

® 1 cup shortening

® 1/2 cup plus 3 tablespoons sugar, divided
® 1/4 cup packed brown sugar

® 1 large egg, room temperature

® 1 teaspoon almond extract

® 2 cups all-purpose flour

® 1-1/2 teaspoons baking powder

® 1/4 teaspoon salt

® 1/3 cup crystallized ginger, finely chopped
® 2 tablespoons sliced almonds

METHODXOESPREPARATION:

® Preheat oven to 350°. Cream shortening, 1/2 cup sugar and brown sugar
until light and fluffy, 3-4 minutes. Beat in egg and extract. In another
bowl, whisk flour, baking powder and salt; gradually beat into creamed
mixture. Stir in ginger.

Jessicalbiogo
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METHODXOESPRERPARATION:

® (Keep remaining wrappers covered with a damp paper towel to prevent
them from drying out.) Moisten edges with water. Fold wrapper over
filling to form a semicircle; press edges firmly to seal, pleating the front
side to form 3 to 5 folds.

® Holding sealed edges, stand each dumpling on an even surface; press to
flatten bottom. Repeat with remaining wrappers and filling; cover
dumplings with plastic wrap.

® Line a steamer basket with 4 cabbage leaves. Arrange dumplings in
batches 1 in. apart over cabbage; place in a large saucepan over 1 in. of
water. Bring to a boil; cover and steam for 10-12 minutes or until a
thermometer reads 165°. Discard cabbage. Repeat. Serve with soy sauce.
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INGREDIENTS,

® 1 tablespoon canola oil

® 1 pound boneless skinless chicken breasts, cut into strips
® 1 cup chopped celery

® 1 medium sweet red pepper, julienned

® 1/2 cup chopped onion

® 1 teaspoon minced garlic

® 1/4 cup stir-fry sauce

® 1/4 cup chicken broth

® 1/4 cup sherry or additional chicken broth
® 1 teaspoon cornstarch

® 1/4 teaspoon salt

® 1/8 teaspoon pepper

® 1 head bok choy, trimmed

® 1/2 cup salted cashews

® Hot cooked rice

METHODXOENPRERPARATION:

® Heat oil in a large skillet or wok.

JessicalDiogo
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INGREDIENTS,

2 pounds boneless skinless chicken breasts, cut into 1-in. pieces
4 cups fresh broccoli florets

4 medium carrots, julienned

1 can (8 ounces) sliced water chestnuts, drained
6 garlic cloves, minced

3 cups reduced-sodium chicken broth

1/4 cup reduced-sodium soy sauce

2 tablespoons brown sugar

2 tablespoons sesame oil

2 tablespoons rice vinegar

1/2 teaspoon salt

1/2 teaspoon pepper

1/3 cup cornstarch

1/3 cup water

Hot cooked rice

METHODXOENPRERPARATION:

® In al- or 5-qt. slow cooker, combine chicken, broccoli, carrots, water
chestnuts and garlic.
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INGREDIENTS,

1 pound boneless skinless chicken thighs, cut into chunks

1-1/2 cups sliced fresh mushrooms

1 small onion, cut into wedges

2 tablespoons hoisin sauce

2 tablespoons prepared mustard

2 tablespoons Sriracha chili sauce or 1 tablespoon hot pepper sauce
1 package (10 ounces) pot sticker or gyoza wrappers

1 large egg, lightly beaten

INGREDIENTS, ISAUCES

® 1 cup reduced-sodium soy sauce
® 1 green onion, chopped
® 1 teaspoon ground ginger

METHODXOESPREPARATION:

® In afood processor, combine chicken, mushrooms, onion, hoisin sauce,
mustard and chili sauce; cover and process until blended.

Jessicalbiogo
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INGREDIENTS ISAUCES

1/4 cup orange juice

1/4 cup sweet chili sauce

1/4 cup island teriyaki sauce

2 tablespoons sesame oil

1 teaspoon soy sauce

1/2 teaspoon rice vinegar

1/2 teaspoon Sriracha chili sauce

Optional: Thinly sliced green onions, grated orange zest and sesame
seeds

METHODXOESPREPARATION:

® Preheat oven to 400°. In a shallow bowl, combine the first 6 ingredients.
For batter, in a large bowl, mix flour, adobo seasoning, garlic powder, salt
and pepper; whisk in beer until smooth. Dip cauliflower in batter, then in
bread crumb mixture. Place on a greased baking sheet. Drizzle with
peanut oil; gently toss to coat. Bake until golden brown and cauliflower is
just tender, 25-30 minutes.

® Meanwhile, for sauce, in a small saucepan, combine orange juice, chili
sauce, teriyaki sauce, sesame oil, soy sauce, vinegar and Sriracha chili
sauce. Cook and stir over low heat just until warmed, about 5 minutes.

® Transfer cauliflower to a large bowl. Drizzle with sauce; gently toss to
coat. Serve with toppings of your choice.

Jessicalbiogo
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INGREDIENTS,

8 ounces uncoooked linguine

8 garlic cloves, minced

3 teaspoons canola oil, divided
2/3 cup chicken stock

1/4 cup reduced-sodium soy sauce
2 teaspoons sugar

2 teaspoons oyster sauce

2 teaspoons lime juice

2 teaspoons chili sauce

2 teaspoons cornstarch

2 teaspoons water

1 cup frozen mixed vegetables
2 cups cubed rotisserie chicken
Chopped green onions, optional

METHODXOESPRERPARATION:

® Cook linguine according to package directions for al dente. Meanwhile, in
a small saucepan, cook garlic in 1 teaspoon oil for 1 minute.

Jessicalbiogo
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49 CONTINUATION

® 1In alarge bowl, mix next 7 ingredients; pour over chicken mixture. Cook,
covered, on low until chicken and broccoli are tender, 3-4 hours.

Step 2
® Remove chicken and vegetables; keep warm. Strain cooking juices into a
small saucepan; skim fat. Bring juices to a boil. In a small bowl, mix
cornstarch and water until smooth; stir into cooking juices. Return to a
boil; cook and stir until thickened, 1-2 minutes. Serve with chicken,
vegetables and hot cooked rice.
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16 CONTINUATION

IMETHODNOFNPREPARATION:]
Step 2
® In asmall bowl, mix cornstarch and water until smooth; gradually stir into
beef. Cook, covered, on high until sauce is thickened, 15-30 minutes.
Serve over hot cooked rice. Sprinkle with green onions and, if desired,
sesame seeds.
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IAN CHICKEN
A DUMPLINGS

INGREDIENTS,

® 1 pound ground chicken

® 4 green onions, chopped

® 1/2 cup chopped cabbage

® 1/4 cup minced fresh cilantro

® 2 teaspoons minced fresh gingerroot

® 1 teaspoon salt

® 1/4 teaspoon Chinese five-spice powder
® 2 tablespoons water

® 1 package (10 ounces) pot sticker or gyoza wrappers
® Cabbage leaves

® Reduced-sodium soy sauce

METHODXOFSPREPARATION:

® Place the first 7 ingredients in a food processor; cover and process until
finely chopped. Add water; cover and process until blended.

® Place 1 tablespoon chicken mixture in the center of 1 wrapper.

JessicalDiogo
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INGREDIENTS,

1 pound lean ground turkey

2 medium carrots, thinly sliced

1 medium onion, chopped

1/2 teaspoon garlic powder

2 packages (3 ounces each) chicken ramen noodles
1-1/2 cups water

6 cups shredded cabbage

1 cup frozen peas, thawed

1/4 cup reduced-sodium soy sauce

METHODXOESPRERPARATION:

In a large skillet, cook and crumble turkey with carrots, onion and garlic
powder over medium-high heat until meat is until no longer pink, 5-7
minutes.

Break up noodles and add to skillet; stir in contents of seasoning packets
and water.

Jessicalbiogo
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12 CONTINUATION

® 1In abowl, whisk honey, soy sauce, water, garlic and pepper flakes; stir
into pressure cooker. Lock lid; close pressure-release valve. Adjust to
pressure-cook on high for 4 minutes.

Step 2
® Quick-release pressure. In a small bowl, mix cornstarch and water until
smooth; stir into pressure cooker. Select saute setting and adjust for low
heat. Simmer, stirring constantly, until thickened, 1-2 minutes. Serve with
rice. Sprinkle with sesame seeds and, if desired, green onions.
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INGREDIENTS,

2 cups beef broth

1/2 cup reduced-sodium soy sauce

1/3 cup packed brown sugar

1-1/2 teaspoons sesame oil

1 garlic cloves, minced

1 beef top sirloin steak (1-1/2 pounds), cut into 1/2-inch-thick strips
2 tablespoons cornstarch

1/4 cup cold water

4 cups fresh broccoli florets

Hot cooked rice

Optional: Sesame seeds and thinly sliced green onions

METHODXOENPRERPARATION:

® In a5-qt. slow cooker, combine the first 5 ingredients. Add beef; stir to
coat. Cover and cook on low until tender, about 6 hours.

® In asmall bowl, whisk cornstarch and cold water until smooth; stir into
slow cooker.
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INGREDIENTS,

1/2 pound pork tenderloin, cut into thin strips

1 tablespoon canola oil

1 garlic clove, minced

2 tablespoons reduced-sodium soy sauce

1/4 teaspoon sugar

1/8 to 1/4 teaspoon ground ginger

1/2 cup cold water

1-1/2 teaspoons cornstarch

Hot cooked rice, optional

Optional: Thinly sliced green onions and toasted sesame seeds

METHODXOESPREPARATION:

® In alarge skillet or wok, stir-fry pork in oil until no longer pink. Add
garlic; cook 1 minute longer.

® In asmall bowl, combine the soy sauce, sugar and ginger; add to skillet.
Combine water and cornstarch until smooth; add to skillet.

Jessicalbiogo
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CHINESE
SCALLION

PANCAKES &

INGREDIENTS,

3 cups all-purpose flour
1-1/3 cups boiling water
4 teaspoons sesame oil
6 green onions, chopped
1 teaspoon salt

1/2 cup canola oil

INGREDIENTS, DIPPINGESAUCES

3 tablespoons reduced-sodium soy sauce
1 tablespoon brown sugar

2 teaspoons minced fresh gingerroot

2 teaspoons rice vinegar

1/2 teaspoon sesame oil

1/8 teaspoon crushed red pepper flakes

METHODXOESPREPARATION:

® Place flour in a large bowl; stir in boiling water until dough forms a ball.

Jessicalbiogo
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METHODXOESPRERPARATION:

® Bring to a boil. Combine cornstarch and water until smooth; gradually stir
into the pan. Bring to a boil; cook and stir until thickened, about 2
minutes. Set aside and keep warm.

® In alarge skillet, saute shrimp, mushrooms, sprouts and onion in 1
tablespoon oil until shrimp turn pink and vegetables are crisp-tender,
about 2 minutes. Remove from heat; cool slightly. In a large bowl, whisk
egg whites and soy sauce. Stir in cooked shrimp mixture.

® In alarge skillet, heat remaining oil. Drop shrimp mixture in batches by
1/3 cupfuls into oil. Cook until golden brown, 2-3 minutes on each side.
Serve with sauce. If desired, sprinkle with black and white sesame seeds
and additional green onion.
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INGREDIENTS,

2 cups uncooked instant rice

1 tablespoon cornstarch

1/2 teaspoon garlic powder

1/2 teaspoon ground ginger

1/2 cup orange juice

1/4 cup water

2 tablespoons soy sauce

1 pork tenderloin (1 pound), cut into 2-inch strips
2 tablespoons canola oil

1 package (14 ounces) frozen sugar snap peas
1 can (11 ounces) mandarin oranges, drained

METHODXOFMPREPARATION:

® Cook rice according to package directions. Meanwhile, in a small bowl,
combine the cornstarch, garlic powder and ginger. Stir in orange juice
until smooth. Stir in water and soy sauce; set aside.

jessicalbiogo
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10 CONTINUATION

® Add rice; cook and stir until rice begins to brown, 10-12 minutes.

Step 3
® Stir in chicken, salt and pepper. Add eggs and vegetables; heat through,
breaking eggs into small pieces and stirring to combine. Drizzle with
remaining 2 tablespoons sesame oil.
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CRISPY CRAB
RANGOON

INGREDIENTS,

3 ounces cream cheese, softened

2 green onions, finely chopped

1/4 cup finely chopped imitation crabmeat
1 teaspoon minced garlic

16 wonton wrappers

Oil for frying

Sweet-and-sour sauce

METHODXOESPRERPARATION:

® In asmall bowl, beat cream cheese until smooth. Stir in onions, crab and
garlic.

® Place about 1-1/2 teaspoons filling in the center of a wonton wrapper.
(Keep remaining wrappers covered with a damp paper towel until ready
to use.) Moisten edges with water; fold opposite corners over filling and
press to seal. Repeat.

Jessicalbiogo
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METHODXOESPRERPARATION:

® Turn onto a floured surface; knead until smooth and elastic, 4-6 minutes.
Place in a large bowl; cover and let rest for 30 minutes.

® Dijvide dough into 8 portions; roll each portion into an 8-in. circle. Brush
with 1/2 teaspoon sesame oil; sprinkle with 1 heaping tablespoon of
green onion and 1/8 teaspoon salt. Roll into a thin cylinder (jelly-roll
style); starting at one end, twist cylinder onto itself forming a coil,
pinching to seal. Flatten slightly. Roll each coil to 1/8-in. thickness.

® In a large skillet, heat 1 tablespoon canola oil. Over medium-high heat,
cook 1 pancake at a time until golden brown, 2-3 minutes on each side.

® Meanwhile, in a small bowl, combine sauce ingredients. Serve with
pancakes.
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LACK PEPPER
B EHICKEN

INGREDIENTS,

1/2 cup reduced-sodium soy sauce

1 tablespoon honey

3/4 teaspoon coarsely ground pepper

3/4 teaspoon garlic powder

1/2 teaspoon ground ginger

1/2 teaspoon ground turmeric

1/2 teaspoon curry powder

1/2 cup cornstarch

1-1/2 pounds boneless skinless chicken thighs, cubed
1/4 cup canola oil, divided

1 large onion, chopped

Minced fresh cilantro and thinly sliced green onions

METHODXOENPRERPARATION:

® In asmall bowl, combine the first seven ingredients. Set mixture aside.
Place chicken in a large bowl. Sprinkles with cornstarch; tossing to coat.
In a large skillet, heat 2 tablespoons oil over medium-high heat. Add
chicken; cook and stir until no longer pink, 8-10 minutes. Remove and

keep warm.
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INGREDIENTS,

® 1 pound ground beef

® 1 large onion, thinly sliced

® 4 garlic cloves, minced

® 3/4 cup bean sprouts

® 1 jar (4-1/2 ounces) sliced mushrooms, drained

® 1 can (8 ounces) sliced water chestnuts, drained

® 6 ounces vermicelli or thin spaghetti, cooked and drained
® 2 to 3 cups broccoli florets, cooked

® 1/4 cup soy sauce
® 1/4 cup oyster sauce, optional
® 2 teaspoons ground ginger

METHODXOENPRERPARATION:

® 1In a large skillet, cook beef, onion and garlic over medium heat until
meat is no longer pink; crumble beef; drain. Add bean sprouts,
mushrooms and water chestnuts. Cook and stir for 3-5 minutes. Stir in
the vermicelli, broccoli, soy sauce, oyster sauce if desired and ginger;
toss to coat. Cover and cook for 5 minutes or until heated through.

Jessicalbiogo
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20 CONTINUATION

Step 3
® 1In an electric skillet, heat 1 in. oil to 375°. Fry wontons, in batches, until

golden brown, about 1 minute on each side. Drain on paper towels. Serve
with sweet-and-sour sauce.
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INGREDIENTS,

1 package (12 ounces) frozen mixed vegetables

2 tablespoons olive oil, divided

2 large eggs, lightly beaten

4 tablespoons sesame oil, divided

3 packages (8.8 ounces each) ready-to-serve garden vegetable rice
1 rotisserie chicken, skin removed, shredded

1/4 teaspoon salt

1/4 teaspoon pepper

METHODXOESPRERPARATION:

® Prepare frozen vegetables according to package directions. Meanwhile,
in a large skillet, heat 1 tablespoon olive oil over medium-high heat. Pour
in eggs; cook and stir until eggs are thickened and no liquid egg remains.
Remove from pan.

In same skillet, heat 2 tablespoons sesame oil and remaining 1
tablespoon olive oil over medium-high heat.
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Step 2
® Shape into 1-in. balls. Roll in remaining sugar. Place 2 in. apart on

ungreased baking sheets. Flatten with the bottom of a glass dipped in
sugar. Press an almond slice into center of each cookie.

Step 3
® Bake until edges are lightly browned, 9-11 minutes. Cool 2 minutes
before removing to wire racks. Store in an airtight container.
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INGREDIENTS,

1 cup dry bread crumbs

1/2 cup cornmeal

2 tablespoons all-purpose flour
1/2 teaspoon salt

1/2 teaspoon garlic powder
1/2 teaspoon pepper

INGREDIENTS, BATTER

1 cup all-purpose flour

1 tablespoon adobo seasoning

1 teaspoon garlic powder

1/2 teaspoon salt

1/2 teaspoon pepper

1 bottle (12 ounces) beer

1 large head cauliflower, broken into florets (about 8 cups)
1 tablespoon peanut oil

JessicalDiogo
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INGREDIENTS,

1 pound boneless skinless chicken breasts, cut into 3/4-inch cubes
3 teaspoons cornstarch, divided

1/2 teaspoon salt

1/2 teaspoon pepper

2 tablespoons chicken stock

2 tablespoons hoisin sauce

1 tablespoon reduced-sodium soy sauce

1 tablespoon oyster sauce

1/2 teaspoon Sriracha chili sauce or 1/4 teaspoon hot pepper sauce
2 tablespoons peanut oil, divided

1 small red onion, chopped

1 medium sweet red pepper, chopped

2 garlic cloves, minced

1 teaspoon minced fresh gingerroot

1/4 cup minced fresh cilantro

1/4 cup dry roasted peanuts

Jessicalbiogo
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® Stir-fry the chicken, celery, red pepper, onion and garlic in stir-fry sauce
until chicken is no longer pink, about 5 minutes.

Step 2
® In asmall bowl, combine the broth, sherry, cornstarch, salt and pepper
until smooth. Stir into skillet. Bring to a boil; cook and stir until
thickened, 2 minutes. Add bok choy; reduce heat to medium. Cover and
cook until bok choy is tender, 5 minutes. Sprinkle with cashews. Serve
with rice.
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151.Char siu pork-- —Y
152.Hoisin duck---==-=---- - --350
153.Baozilnn chicken dumplings-- -352
154.Baozilnn Chinese pak choi------ -- 354
155.Crispy duck and peach pancakes- --355
156.Shanghai noodle soup-=-=-=-=====s=nnummuunn - 358

157.Pan fried soup dumplings (sheng jian bao)-- -- 361
158.Sichuan-style cabbage---=-=-=-====ssmnmemeuu-n

159.Crispy pork belly with sriracha: - 365
160.Kung pao caramel chicken------ - 367
161.Seared sesame tofu with noodle salad --369
162.Pork and prawn dumplings----=------- --371
163.Shanghai fried beef noodles-----=-------- -----373

164.Slow-roast duck with sweet tamarind-- -----375

165.Smacked cucumbers--==-==-nsaueaunan

166.Healthier sweet and sour chicken --379
167.Sticky Chinese ribs-=--=--=unnuu--2 --381
168.Twice-cooked Chinese-style pork--=--=-==unzuu---. --383
169.Chinese-style purple sprouting broccoli with tofu-- - 385
170.Crispy Chinese chicken---==-==-=seemeecmccmccnccccnaans --387
171.Chinese dry-fried green beans and minced shiitake-- ---- 389
172.Chinese pan-fried soup dumpling bao---=--=-=====---- -=-= 391
173.Chinese Lion's Head Soup=---=-=-=-==--- ---- 395
174.Chef John's Cashew Chicken- -397
175.Steamed Fish with Ginger---- -399
176.Green Onion Cakes----------- --401
177 .Eggplant with Garlic Sauce--- -403
178.0range Beef-Style Tofu Stir-Fry------------ - 405
179.Chow Mein with Chicken and Vegetables- ----H07
180.Hong Kong Style Egg Tarts---=-=-==-====---- ----409
181.Fried Ice Cream-----==-=-onmu-- -- 41
182.Homemade Fortune Cookies- - 413
183.Sixi Scallop Stir-Fry----=------ - 415
184.Spinach Soup with Tofu-- -- 417
185.Zhajiangmian Noodles---=-==-======--- --419
186.Daikon, Carrot, and Tomato Beef Stew---- --an 421
187.Sesame Seed Dessert Balls------=------. ---423
188.Red Bean Soup

189.Nian Gao Cake
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Step 2
® 1In alarge wok or skillet, stir-fry pork in oil until juices run clear; remove
to a platter and keep warm. In the same skillet, stir-fry peas until tender.
Return pork to skillet. Stir orange juice mixture; add to skillet. Cook and

stir for 2 minutes or until thickened. Gently stir in oranges. Serve with
rice.
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LOW-COOKER
> MONGOLIAN
BEEF

INGREDIENTS,

3/4 cup reduced-sodium chicken broth

2 tablespoons reduced-sodium soy sauce
1 tablespoon hoisin sauce

2 teaspoons minced fresh gingerroot

2 teaspoons sesame oil

1 teaspoon minced garlic

1/2 teaspoon salt

1/4 teaspoon crushed red pepper flakes
1 pound beef flank steak, cut into thin strips
2 tablespoons cornstarch

2 tablespoons water

2 cups hot cooked rice

5 green onions, cut into 1-inch pieces
Sesame seeds, optional

METHODXOENPRERPARATION:

In a 4- or 5-qt. slow cooker, combine first 8 ingredients. Add beef and
toss to coat. Cook, covered, on low 4-5 hours or until meat is tender.

JessicalDiogo
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METHODXOESPRERPARATION:

Place 1 tablespoon chicken mixture in the center of 1 wrapper. (Until
ready to use, keep remaining wrappers covered with a damp towel to
prevent them from drying out.) Moisten entire edge with egg. Fold
wrapper over filling to form a semicircle. Press edges firmly to seal,
pleating the front side to form several folds.

Holding sealed edge, place each dumpling on an even surface; press to
flatten bottom. Curve ends to form a crescent shape. Repeat with
remaining wrappers and filling.

Working in batches, arrange pot stickers in a single layer on a large
greased steamer basket rack; place in a Dutch oven over 1 in. of water.
Bring to a boil; cover and steam until filling juices run clear, 5-7 minutes.
Repeat with remaining pot stickers.

Meanwhile, in a small bowl, combine sauce ingredients. Serve with pot
stickers. Refrigerate leftovers.
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73.Wonton Soup-------- ----458
74.Peking-Style Chicken----
75.Loaded Veggie Chow Mein-------
76.General Tso Chicken Sandwiches
77 .General Tso's Shrimp 'n Broccoli-

78.Sesame-Ginger Beef----=---==----- ---469
79.Tang Yuan: Glutinous Rice Balls-- === 171
80.Mongolian Beef----=-=-=-=unmumnnnun -==73

81.Mongolian Glazed Steak with Broccol
82.Sticky Ginger Shrimp with Scallion Rice--
83.Beef & Broccoli Noodles=---====-====--- -179
84.Sriracha Shrimp with Noodles-
85.Biang Biang Noodles=-==-==nnmmmmammommcmmccnccccmeceecaeee
86.Calamari Toast with Hawthorn Sweet-and-Sour Sauce
87.Stir-Fried Garlicky Snow Pea Shoots--==-====umuumueanun --189
88.Golden Fried Rice with Asparagus and XO Sauce-
89.Restorative Ginger and Turmeric Noodle Soup---

90.Whole Fish Drizzled with Hot Ginger-Scallion Oil- - 196
91.Chilled Sesame Noodles-----=-=-=-=nmnmmcmmrcen--e- ---198
92.Napa Cabbage Pockets with Tofu-- ---200
93.Vegetable Hot-and-Sour Soup--- ---203
94 .Black Sesame Paste-======-cseeacacnnnannan ---205
95.Mama Chang's Stir-Fried Shrimp and Scallions- --=207
96.Vegan Mapo Tofu--==-==s=s=mmmmmmmmmaaannan ---209
97.Mala Stir-Fried Paneer----- - 211
98.Hakka Salt-Baked Chicken-- ----213
99.Moo Shu Pork---=-=-s=nmnemu-- - 215
100.HEALTHY LEMON CHICKEN--==-===nns=znnnmmmmeen - 218
101.Roasted Garlic Green Beans (Air Fryer or Oven)- ---200
102.Teriyaki Chicken-=-=-=s=smamemmmmemmacemecaaaas --200
103.Mongolian Chicken-=-=-=-=-=--- ---2925
104.Lion's Head Chinese Meatballs-- ---227
105.Char Siu (Chinese BBQ Pork)-- ---230
106.0range Chicken Skewers----=---- --233
107.Instant Pot Chinese Braised Pork-- ---235
108.Sweet and Sour Meatballs--------- --237

109.Char Siu (Chinese BBQ) Chicken
110.Steamed Rice-------====mnmmummcmun
111.Scallion Oil Noodles---
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® Whisk in stock, soy sauce, sugar, oyster sauce, lime juice and chili sauce;
bring to a boil. Reduce heat; simmer for 1 minute.

Step 2
® In asmall bowl, combine cornstarch and water until smooth. Stir into pan.
Bring to a boil; cook and stir 1-2 minutes or until thickened. Remove from
heat.

Step 3
® 1In alarge skillet or wok, stir-fry vegetables in remaining 2 teaspoons oil
for 4-6 minutes or until crisp-tender. Stir in chicken and sauce; heat
through. Drain linguine; toss with chicken mixture. Top with green onions,
if desired.
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® Cook, covered, on low until chicken is tender and a thermometer reads
170°, 5-6 hours.

Step 2
® Remove chicken and sweet potatoes; keep warm. Transfer cooking juices
to a saucepan. In a small bowl, mix cornstarch and water until smooth;
stir into cooking juices. Bring to a boil; cook and stir 1-2 minutes or until
thickened. Serve sauce with chicken and potatoes.
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About the Author

Jessica Diogo was born in Guarabira in Paraiba - Brazil.
She moved as a newborn to the capital Jodo Pessoa.
In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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® Cover and cook on high until thickened, about 30 minutes. Meanwhile, in
a large saucepan, place a steamer basket over 1 in. water. Place broccoli
in basket. Bring water to a boil. Reduce heat to maintain a simmer; steam,
covered, until crisp-tender, 3-4 minutes. Stir broccoli into slow cooker.
Serve over rice. If desired, garnish with sesame seeds and green onions.
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INGREDIENTS,

1 cup chicken broth

1 tablespoon oyster sauce

1 tablespoon reduced-sodium soy sauce
1 tablespoon cornstarch

1/4 cup cold water

INGREDIENTS, YOUNG

8 ounces uncooked shrimp (31-40 per pound), peeled and deveined
2/3 cup coarsely chopped fresh mushrooms

1/2 cup bean sprouts

1 green onion, sliced

3 tablespoons canola oil, divided

8 large egg whites

1 tablespoon reduced-sodium soy sauce

Black and white sesame seeds, optional

METHODXOESPRERPARATION:

® In asmall saucepan, combine the broth, oyster sauce and soy sauce.

Jessicalbiogo
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IMETHODNORNPREPARATION:]
Step 2
® Stir-fry onion in remaining oil until tender. Stir soy sauce mixture and add
to pan. Bring to a boil; cook and stir 1-2 minutes or until sauce is
thickened. Return chicken to pan; heat through. Top with cilantro and
green onions.
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® Bring to a boil. Reduce heat; simmer, covered, 3-5 minutes. Add
remaining ingredients; cook and stir until cabbage is crisp-tender, 1-3
minutes.






OEBPS/image/220_RECEITAS_CHINESAS_INGLES_PDF_COMPLETO3.png
3
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1.Easy Chicken Fried Rice-=-======nmnmmmmm oo e e e 09
2.Instant Pot Sesame Chicken- 1"
3.Shrimp Egg Foo Young-=-------- --- 13
4.Slow-Cooker Mongolian Beef-- --- 15

5. Sticky Sesame Cauliflower-- --- 17
6.Crispy Crab Rangoon----=----- - 19

7.Cashew Chicken with Bok Choy- ---- 21
8.Quick Chicken Lo Mein-===------ --- 23
9.Slow-Cooker Beef and Broccoli --- 25
10. Quick Ginger Pork=----=------- 27
11.Black Pepper Chicken- 29
12.Mandarin Pork Stir-Fry- 31
13.Asian Chicken Dumplings-- 33
14.Kung Pao Chicken------- 35
15.Broccoli Beef Lo Mein-=----=---- 37
16. Slow-Cooker Malaysian Chicken --- 38
17.Chicken Pot Stickers---==s==amuuuu --= 40
18.Turkey Lo Mein---=-==-=---- - 42
19.Chinese Scallion Pancakes: --- 4y
20.Almond Ginger Cookies--- T
21.Garlic Chicken & Broccoli-=======nununaa- - Y8
22 Amazing Slow Cooker Orange Chicken-- --- 50
23.Tofu Chow Mein--=--==--meecmmecmaaacnnae ---- 52
24 Pork & Rice Meatballs---------- --- 54
25.Chinese Spinach-Almond Salad- --- 56
26.Easy Pot Sticker Soup----==-==---- --- 57
27 Asian Slow-Cooked Short Ribs - 58
28.Chinese Chard with Almonds-- - 59
29 Asian Wraps--============z=u=nux - 61
30.Quick Sesame Chicken Noodles-- - 63
31.Healthier-than-Egg Rolls------- 65
32.Cashew Chicken with Ginger-- - 67
33.Crispy Baked Wontons------- --- 69
34.Snow Peas & Beef Stir-Fry=-==-==mmmmmmmmmm oo 4
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