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Mary Sia : Mary Sia's Classic Chinese Cookbook  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised Mary Sia's Classic Chinese Cookbook: 

4 of 4 people found the following review helpful. Great to Get ItBy Let's give it a tryThis classic should be in 
everyone's cooking library. It is an "industry standard" for Chinese cooking, and next to the Lin's Chinese 
Gastronomy, a pleasure to explore and consult!0 of 0 people found the following review helpful. Two StarsBy Lynn 
BlakeVery bland and unimaginative recipes. Probably due to the tastes of the time.3 of 4 people found the following 
review helpful. Easy to followBy reader cookI am an experienced cook but wanted some classic Chinese recipes with 
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good measurements. I learned Chinese cooking from ky mother who did not measure. Now I check my measurements 
and it always comes out right

Mary Sia’s Chinese Cookbook has been a classic of Chinese cookery since it was first published in 1956. This fourth 
edition features all 300 of the original recipes, ranging from simple, everyday fare to more elaborate dishes for 
entertaining, as well as essays by Mary Sia. An all-new food glossary provides up-to-date names for ingredients along 
with advice on appropriate substitutions and sources for 21st-century cooks. The work also includes an introduction by 
Rachel Laudan, renowned food historian and author of The Food of Paradise: Exploring Hawai‘i’s Culinary 
Heritage.“The YWCA where [Mary Sia] had taught for so many years named its kitchen after her. Her cookbooks sold 
steadily: some twenty thousand copies having left the shelves by the 1980s and doubtless many more by now. 
Jacqueline Newman, founder and editor of Flavor and Fortune (a magazine dedicated to Chinese cooking) who 
assembled the premier collection of English-language Chinese cookbooks, commented that Mary Sia’s Chinese 
Cookbook remains one of the finest introductions to home-style Cantonese cooking all these years after Mary Sia first 
created the recipes. Dr. Newman commented to me, “She was years ahead of her time, a better cook with a better set 
of taste buds than most folk I know, as well as a better writer.” ?from the Introduction


