
Welcome To E−Cookbooks!
VJJE Publishing Co.



 
 

www.ebusinesshelpcenter.com 
 

Thousands of eBusiness & eMarketing eBooks 
100% Free Downloads 

 
Plus Resources To Guarantee Your Success 
With Your New Or Existing Online Business 

 
Free Website Hosting 
Free Traffic Generators 
Free Advertising 
Free Ebook Compilers 
Free HTML Editors 
Free FTP Software 
Free Email Auto-Responders 
Free Bulk Email Software 
Free Up-to-Date 80 Million Opt-In Email Lists 
Free Web Positioning Tips 
Free Ready to Go Turnkey Websites 
Free Replicate Any Website 
Free Tutorials for Everything 
Free Web Page Creators 

 
Small one-time lifetime membership fee then everything is 

 

FREE!!! 

http://www.ebusinesshelpcenter.com/


Table of Contents

Introduction: .......................................................................................................................................................1

> For Optimal Viewing:......................................................................................................................................2

 Cashew Chicken ................................................................................................................................................3

 Shrimp Toast .....................................................................................................................................................4

 Moo Goo Gai Pan ..............................................................................................................................................5

 General Tsao's Chicken ....................................................................................................................................6

 Hunan Beef ........................................................................................................................................................7

 Barbecued Spareribs ........................................................................................................................................8

 Fried Rice ...........................................................................................................................................................9

 Hot and Sour Soup ..........................................................................................................................................10

 Foo Yung ..........................................................................................................................................................11

 Shrimp with Snow Peas ..................................................................................................................................12

 Egg Rolls ..........................................................................................................................................................13

 Hoisin Beef & Scallion Rolls ..........................................................................................................................14

 Kung Pao Chicken ..........................................................................................................................................15

 Lo Mein ............................................................................................................................................................16

 Fried Won Tons ...............................................................................................................................................17

 Empress Chicken Wings .................................................................................................................................18

 Mandarin Pancakes ........................................................................................................................................19

 Sesame Chicken ...............................................................................................................................................20

 Orange Beef .....................................................................................................................................................21

 Pork with Broccoli in Oyster Sauce ..............................................................................................................22

 Garlic Chicken ................................................................................................................................................23

 Fortune Cookies ..............................................................................................................................................24

Welcome To E−Cookbooks!

i



Table of Contents

 Cantonese Roast Duck ....................................................................................................................................25

 Bean Sprout Salad ...........................................................................................................................................26

 Almond Biscuits ..............................................................................................................................................27

Welcome To E−Cookbooks!

ii



Introduction:

Free Preview Provided By:
www.e−cookbooks.net

"The Food and Cooking Network"
 

This e−cookbook may be distributed freely:
Pass It Along To A Friend!

(attach it in your next email!)

 Thank you very much for your interest in our recipes. If you
 have any questions or comments, please email:

support@e−cookbooks.net

FREE Recipes By Email:
Subscribe to the VJJE Recipe Weekly
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> For Optimal Viewing:
To utilize this e−cookbook efficiently, we suggest the following:

• Click "View" at the top of the toolbar. There should only be two items
checked.
 

• Click "Actual Size" if anything in the top section is checked (if the setting is
right there will be nothing checked).
 

• Make sure "Continuous" is checked.
 

• Make Sure "Bookmarks and Page" is checked.
 

• Browse through the recipes. To print, click "File" then "Print".
   space

Discover Our Private Library Of Electronic Books:

electronic−book−library.com
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 Cashew Chicken

3 Chicken breasts, boned and skinned
1/2 lb. Chinese pea pods
1/2 lb. Mushrooms
4 Green onions
2 cups Bamboo shoots, drained
1 cup Chicken broth
1/4 cup Soy sauce
2 tb Corn starch
1/2 ts Sugar
1/2 ts Salt
4 tb Salad oil
1 pack Cashew nuts (about 4−oz)

Slice breasts horizontally into very thin slices and cut into inch squares.
Place on tray. Prepare vegetables, removing ends and strings from pea pods,
slicing mushrooms, green part of onions, and the bamboo shoots. Add to tray.
Mix soy sauce, cornstarch, sugar, and salt. Heat 1 tbls of oil in skillet
over moderate heat, add all the nuts, and cook 1 min shaking the pan,
toasting the nuts lightly. Remove and reserve. Pour remaining oil in pan, fry
chicken quickly, turning often until it looks opaque. Lower heat to low. Add
pea pods, mushrooms, and broth. Cover and cook slowly for 2 mins. Remove
cover, add soy sauce mixture, bamboo shoots, and cook until thickened,
stirring constantly. Simmer uncovered a bit more and add green onions and
nuts and serve immediately.
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 Shrimp Toast

 12 fresh uncooked large shrimp
 1 egg
 2 1/2 tablespoons cornstarch
 1/4 teaspoon salt
 Pinch pepper
 3 slices sandwich bread
 1 hard−cooked egg yolk
 1 slice cooked ham (about 1 ounce)
 1 green onion
 2 cups vegetable oil

1. Remove shells from shrimp, leaving tails intact. Remove back veins
  from shrimp. Cut down back of shrimp with sharp knife. Gently press
  shrimp with fingers to flatten.
2. Beat 1 egg, cornstarch, salt and pepper in a small bowl until blended.
  Add shrimp to egg mixture and toss until shrimp are completely coated.
3. Remove crusts from bread. Cut each slice into quarter. Place one
  shrimp, cut side down, on each bread piece. Gently press shrimp to
  adhere to bread. Brush or rub small amount of egg mixture over each
  shrimp.
4. Cut egg yolk and ham into 1/2 inch pieces. Finely chop onion.
  Place one piece each of egg yolk and ham and a scant 1/4 teaspoon
  chopped onion on each shrimp.
5. Heat oil in wok over medium−high heat until it reaches 375F.
  Fry 3 or 4 shrimp−bread pieces at a time in the hot oil until golden,
  1 to 2 minutes on each side. Drain on absorbent paper.

More FREE Cookbooks!
http://www.e−cookbooks.net
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 Moo Goo Gai Pan

4 chicken breast halves, skinned, boned and sliced
salt and pepper
4 cloves garlic, minced
2 cups water
1 tb cornstarch
5 tb corn oil
8 oz. fresh mushrooms, sliced
4 lb. bok choy or Chinese white cabbage, chopped
2 tb sugar
4 tb soy sauce
6 scallions, chopped

1. In a bowl, toss chicken with the salt and pepper, garlic and cornstarch
 mixture. Set aside.
2. Heat 3 tablespoons of corn oil in a wok and stir in mushrooms, bok
 choy/cabbage and sugar for 2 minutes. Cover and cook for 5 minutes.
 Remove from wok.
3. Heat remaining corn oil in wok. Stir−fry chicken for 2 minutes over high
 heat. Add soy sauce and mix well. Cover and cook for about 6 minutes,
 or until the chicken is thoroughly cooked.
4. Mix in the cooked vegetables and scallions. Stir fry together for about 1
 minute. Serve hot with rice.

More FREE Cookbooks!
http://www.e−cookbooks.net
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 General Tsao's Chicken

   Sauce:
1/2 cup cornstarch
1/4 cup water
1+1/2 tsp minced garlic
1+1/2 tsp minced ginger root
3/4 cup sugar
1/2 cup soy sauce
1/4 cup white vinegar
1/4 cup cooking wine
1+1/2 cup hot chicken broth
1 tsp monosodium glutamate (optional)
   Meat:
3 lbs deboned dark chicken meat, cut into large chunks
1/4 cup soy sauce
1 tsp white pepper
1 egg
1 cup cornstarch
Vegetable oil for deep−frying
2 cups sliced green onions
16 small dried hot peppers

    Mix 1/2 cup cornstarch with water. Add garlic, ginger, sugar, 1/2 cup
 soy sauce, vinegar, wine, chicken broth and MSG (if desired). Stir until
 sugar dissolves. Refrigerate until needed.
    In separate bowl, mix chicken, 1/4 cup soy sauce and white pepper.
 Stir in egg. Add 1 cup cornstarch and mix until chicken pieces are
 coated evenly. Add cup of vegetable oil to help separate chicken pieces.
   Divide chicken into small quantities and deep−fry at 350 degrees until
 crispy. Drain on paper towels.
   Place a small amount of oil in wok and heat until wok is hot. Add onions
 and peppers and stir−fry briefly. Stir sauce and add to wok.
 Place chicken in sauce and cook until sauce thickens.

More FREE Cookbooks!
http://www.e−cookbooks.net
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