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Ted Alling : The Art of Stir Frying - 25 Tasty and Colorful Recipes in this Stir Fry Cookbook: The Amazing 
Art of Stir Frying  before purchasing it in order to gage whether or not it would be worth my time, and all praised 
The Art of Stir Frying - 25 Tasty and Colorful Recipes in this Stir Fry Cookbook: The Amazing Art of Stir Frying: 

0 of 0 people found the following review helpful. Poor production detracts from tasty recipesBy CristinaThe 

http://f3db.com/pub/links.php?id=1537215027


presentation of this book is one star. There are many typos that make parsing the instructions difficult. "Heat half of 
the peanuts oil in a large wok." When I saw half of the peanuts, I went looking through the ingredient list for peanuts, 
and didn't find any. Then I read oil. It's hard enough to learn a new recipe, let alone from instructions with frequent 
typos.The instructions and directions are on front-and-back pages in the book. So you have to flip back and forth to 
make a recipe. Every. One.There's no discussion about technique, or explanation about why a method works.There are 
NO PICTURES of these "colorful" recipes.0 of 0 people found the following review helpful. It's a bookBy 
stressed61614It's a book what do you expect.

You cannot argue that all the different cooking methods bring different results as stir frying brings its own 
characteristic. After all it is logical that each different method of cooking has its own characteristics, advantages and of 
course disadvantages, but in terms of taste and nutritional benefits the stir fry method is one of the best ways to cook 
all your ingredients. Quick and easy, tasty and colorful, it is a very healthy way of cooking because with the use of a 
wok you can preserve the nutritional value of your food and have a better vitamin intake. It offers great freedom and is 
perfectly suited to all kind of ingredients and diets. Stir frying is accessible to anyone, even to those who do not know 
how to cook well. With the use of a wok you will adopt a healthier diet, cook faster, and even save money. You must 
have the right equipment such as a wok where the heat is distributed evenly between bottom and wall. This fast 
cooking preserves the nutritional qualities of food seized on high heat for a short time. The result will be crisp 
vegetables, meat, and fish cooked to perfection. No need to grease excessively and adding additional fat. Stir fry 
requires only a small amount of oil. So if you are wondering how to eat healthier with a tasty and colorful food on 
your plate do not hesitate to get this stir fry cookbook. You will follow and adapt new recipes or even start to create 
your own recipes and try new combinations discovering the art of stir frying.


