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tfiMEI 
I'll #I Now, with the proper guidance, 
BOOKS even the beginner can master the art 

e 
In The Cooking of China you'll get that 
proper guidance. This volume from the best
selling FOODS OF THE WoRLD series helps 
take the confusion out of Chinese dishes 
such as deep-fried shrimp toast, sour-and-hot 
soup, smoked chicken. It's brimful with easy
to-follow recipes, tested and retested in our 
FOODS OF THE WORLD kitchen. How-to-do-it 
illustrations show you exactly how dishes 
are prepared. Step-by-step instructions make 
the most exotic dish a pleasure to prepare. 
Examine The Cooking of China and its 
companion Recipe Booklet free for 10 days. 
Read them. Work with them. Here are some 
of the fascinating things you'll discover . .. 

How to Plan a Perfect Chinese Meal 
There are no separate courses to worry about 
when you plan a Chinese dinner party. Every 
dish is served at the same time. And you can 
balance your choice of dishes so that both 
the preparation and the cooking are simple, 
orderly procedures. In The Cooking of China 
you'll find dozens of recipes for "prepare 
early" dishes such as braised star anise beef, 
plus a generous sampling of dishes such as 
barbecued spareribs which require slow, un-

attended cooking. This leaves you free for 
chicken with bean sprouts or another favor
ite stir-fry dish . To guide you in your selec
·tion, you'll find sample dinner menus with 
dishes that offer endless variety and are 
easy to prepare. 

How to Create a Sumptuous Meal 
with a Few Simple Rules 

The Chinese make preparation and cooking 
two separate procedures. Most preparation 
requires chopping and should be done in ad
vance. Many Chinese dishes are stir-fried and 
timing and total concentration are impor
tant. Experimentation is a time-honored 
Chinese tradition. Though most Chinese in
gredients now are readily available in food 
stores, you can substitute spinach for cab
bage, broccoli for bean sprouts. Chinese 
cooking is done with a few key utensils. But 
you can improvise with items from your 
own kitchen. You'll find out exactly how to 
do it in The Cooking of China. 

Examine The Cooking of China 
Free for 10 Full Days 

Enjoy The Cooking of China for I 0 days as 
the guest of TiME-LIFE BOOKS. If you decide 

.......... ____ _ 

............... N .. , .,, .. .........,_ .......,.. __ .............. __ 

..._._._..,.. ..... 

-··--·-· _,..., .... (<oil .. 
-.Jio .. ,...., __ 

........ ~.-·--·-

.,. ___ _ 

--.:-.. ,.. ........ _ 
- c. ......... _ ===: ---
....... ....,.. ............... ·--·-u..~ . .-.-., .. 
-~-..,-
__ ......,_ ... _ 

Eating with Chopstick•. Illustrated above is the 
basic technique for using chopsticks. However, 
there's no one-and-only way to use chopsticks. 
Simply adjust this basic grip to one that is easy 
and comfortable for you. 

Sculpted Vegetablee. Chinese ingredients 
should please the eye and the palate. The illus
trations above demonstrate bow to make scal
lion brushes, tomato roses, carrot flowers, rad
ish fans. They are served both as a food and a 
garnish. 

to keep it, you pay just $5.95 ($6.95 in Can
ada) plus shipping and handling. We'll enter 
your subscription to FooDs OF THE WORLD 
and other volumes in the series will be 
shipped to you a volume at a time approxi
mately every other month. Your epicurean 
adventures will include The Cooking of Italy, 
Germany, Provincial France . . . Your guides 
will be famous gourmets such as James Beard, 
Julia Child ... Each volume is $5.95 ($6.95 
in Canada) plus shipping and handling and 
comes on a 10-day free-examination basis. 
There is no minimum number of books you 
must buy, and you may cancel your subscrip
tion at any time by notifying us. If you don't 
choose to keep The Cooking of China, sim
ply return the books within 10 days, your 
subscription for future volumes will be can- • 
celed, and you will be under no further ob
ligation. 

Writing in New York Magazine, Gael 
Greene said about FooDs OF THE WORLD, 
"Resistance to cookbook collecting van
ished . . . I have to have them all . .. " We 
hope you'll agree. Why not begin your culi
nary experience with The Cooking of China? 

This handsome 206-page book measures 
8Vz" x II" and contains: 

• I 00 pages of full-color 
photographs and illustrations . 

• More than 100 authentic Chinese recipes 
tested and retested in our kitchen . 

• Step-by-step illustrations demonstrating 
preparation and cooking techniques. 

• Detailed guide explaining ingredients 
used in Chinese cooking. 

• List of the basic sauces and condiments 
used in Chinese cooking. 

• List of stores in the United States that 
accept mail orders for Chinese food. 

• Basic rules for Chinese menu planning, 
including sample menus. 

• Separate spiral-bound Recipe Booklet. 
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Jf order card is missing, then please write: 

TIME-LIFE BOOKS. Dept. 1104, 
Time & Life Building, Chicago, lit. 6061 t. 
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ITIMEI 

•••;a:t 
BOOKS 

Foods of the World 
FREE, for 10 Full Days 

Using the Versatile Cleaver. The cleaver is an 
indispensable utensil to Chinese cooks. They 
use it to slice, dice, mince and chop. The cleaver 
can be used efficiently and safely with just a bit 
of practice. 

Deep-Frying. The Chinese deep-fry everything 
from shrimp toast and woniOIIS to beef and 
chicken. Deep-frying is done in several stages. 
Shown above is the step-by-step preparation of 
deep-fried shrimp balls. 

Other volumes in the 

FOODS OF THE WORLD 

include 

The Cooking of Japan, 

Classic French Cooking, 

Wines and Spirits, 

American Cooking .. . 

Two Simple Wrappers. Womons and egg-rolls 
are easy to prepare. They are filled, shaped and 
cooked in a variety of ways. Shown above are 
basic techniques for folding and tilling egg-rolls 
and several Jdnds of won tons. 




