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High-heat wok cooking with oil, done in seconds to minutes.
Vegetables stay crisp but are never raw. The dominant technique in
Chinese home cooking. e.g. ¥0& 3 (stir-fried greens), BE{RIST
(Kung Pao chicken).

;s # (chdo)

Food cooked over boiling water without contact. Preserves flavour
Steam 7% (zhéng) and nutrition. e.g. Z&ffi (steamed fish), /NE & (soup dumplings),
7% & (steamed egg custard).

Slow cooking in soy sauce, wine, sugar and spices. Creates deep,

E;a()i;e/Red Z1 4% (héng shado) rich flavours. e.g. ZLIE A (red-braised pork belly) — arguably
China's most beloved dish.
, ) Submerging in hot oil for crisp textures. e.g. ¥EZ& %8 (spring rolls),
Deep-fry 7F (zhd) VE¥% @ (fried sauce noodles), street food tofu.
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