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Omana Jacob, Wei-Chuan Publishing : Indian Cuisine (Bilingual) (Chinese Edition)  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Indian Cuisine (Bilingual) (Chinese Edition): 

0 of 0 people found the following review helpful. Another Wei Chuan winnerBy Helen TroyWei Chuan cookbook. 
Well respected publisher of cookbooks. I think so highly of these books that I own about a dozen of them. English or 
Chinese in same book. Well written, good photos.0 of 0 people found the following review helpful. Leave Indian 
Cooking to people from IndiaBy David L. CutlerHmmm. I purchased this because I am a fan of the Wei Chuan 
cookbook series. This volume was not expensive. However, it does give you a Chinese take on Indian food. 
Interesting, but not authentic2 of 3 people found the following review helpful. I like all the Wei-Chuan booksBy C. J. 

http://f3db.com/pub/links.php?id=0941676765


ThompsonThe Wei-Chuan Publishing Company (apparently connected with the Taiwanese Wei-Chuan Cooking 
School), has produced a good number of Cookbooks, mostly dealing with Chinese cookery but also coveing other 
Asian cuisines as well. I own over a dozen of these now and I like all of them. More importantly, I like all of these 
books for tmuch he same reasons and, accordingly, I have decided to do a general review that applies to each of them 
and then provide a few individualized comments where appropriate.Basically, the Wei-Chuan publications are 
authored/editored by several different persons but the format is largely the same. Each book is divided into logical 
sections (Meats, Vegetables, Appetizers, etc.) and nearly every recipe is accompanied by a good photograph of the 
result with some recipes having additional pictures of the preparation as well. This feature alone makes these books 
well worth the purchase. Another feature of this cuilinary series is that the books are written in China and, at least as 
far as the books on Chinese cuisine is concerned, the reader need have no issues with 'authenticity'. I personally also 
like the fact that all of the books are written in Chinese characters and then translated into English. This has has an 
added bonus of occasionally providing some unintentional amusement due to a particularly 'unfortunate' translation 
but I specially like it as I am teaching myself Mandarin and these books are excellent learning tools. I often take one 
on the plane with me when I travel (along with dictionaries) and can spend hours happily translating passages. It is 
amazing how often the actual translation of a recipe title bears little resemblance to the English title provided.Finally, I 
have to say that the recipes in all of these books are interesting and he ones that I have tried to reproduce have worked 
out well. Mainly though, I just like reading through these books for inspiration and enjoyment. The money I have 
spent has been repaid many times over.The We-Chuan books I currently own are as follows:Chinese Cuisine - Very 
good introductory section. Recipes range from simple everyday dishes to exotic banquet style delicacies.Chinese Dim 
Sum: Wel-Chuan Cultural and Educational Foundation - Great 'step-by-step' pictures for many recipes. Bit too much 
emphasis on sweet rather than savoury for my personal taste.Chinese Snacks - More of the same as in the Dim Sum 
book. No 'step-by-step' pictures but I actually like this book better.Chinese Appetizers and Garnishes - I haven't 
attempted much from this book but I am thankful for the great 'step-by-step' pictures provided.Favorite Home Dishes 
Chinese Cooking - As the name suggests, most of the recipes are simple and, thus, easy to prepare.Chinese Cuisine 
Beijing Style - Lots of Imperial Banquet dishes and many exotic foreign influenced meals that have been 
'Chinesified'.Chinese Cuisine: Cantonese Style - 75 Cantonese recipes. Good recipes with nice pictures but a sparse 
introduction.Chinese Cuisine Shanghai Style - Typically good Wei-Chuan quality but probably my least favorite of the 
'regional' Chinese cookbooks.Chinese Cuisine-Taiwanese Style - Excellent Book. Some truly unique recipes I have 
never seen elsewhere. I love to browse this volume.Chinese Cuisine: Szechuan Style - I love Szechuan food especially 
but I would still treat this book as a favorite anyway.Indian Cuisine - A nice book but be aware that the recipes Indian 
dishes for the Chinese palate, not Indian.Vietnamese Cuisine - Great recipes.Japanese Cuisine - Nearly as good as 
many books I have that are written by Japanese chefs.Korean Cuisine - My favorite of the We-Chuan non-Chinese 
cookbooks so far,Singaporean, Malaysian Indonesian Cuisine - My least favorite Wei-Chuan book so far. Somewhat 
interesting but I don't look at it much.Finally, I have a new Wei-Chuan book on order and will continue to buy from 
time to time. I will review separately as I read these new books.

Indian Cuisine unveils the secrets of the delectable mixture of tastes and textures in the cuisine of India. Omana Jacob 
has selected 100 popular Indian delicacies, each tailored for the home cook and for those who wish to indulge in the 
exciting and delicious Indian cuisine. This includes a wide variety of Indian curries, delicious desserts, snacks, and 
sauces that serve as tasty side dishes. A whole section is devoted to vegetarian dishes, and the last part deals with 
special Indian drinks.

About the AuthorOmana became interested in the art of cooking at a very young age when she used to watch her 
grandmother cook. Over these past three decades, she imbibed the rich and varied traditions of Indian Cooking. She 
has given many cooking demonstrations in India and Taiwan, and has skillfully adapted the recipes according to the 
needs of the general users without sacrificing the essential Indian Character. 


