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Jung-Feng Chiang, Ellen Schrecker, John Schrecker : Mrs. Chiang's Szechwan Cookbook: Szechwan Home 
Cooking  before purchasing it in order to gage whether or not it would be worth my time, and all praised Mrs. 
Chiang's Szechwan Cookbook: Szechwan Home Cooking: 

2 of 2 people found the following review helpful. Really good spicy recipesBy 777Really good spicy recipes. Includes 
detailed instructions on making various spicy sauces, which you could combine with any meat or veggies you like or 
have around the kitchen. Get a cooking shovel as recommended in the book, it's a great tool.1 of 1 people found the 
following review helpful. Great depth of flavorBy David L.One of the few cookbooks I've read cover to cover. I found 
this cookbook after cooking an eggplant dish from another Szechwan cookbook, Land of Plenty by Fuchsia Dunlop, 
that I found underseasoned for Szechwan cuisine. This sent me on a search for a Szechwan cookbook with more robust 
recipes. That's when I found Mrs. Chiang's Szechwan Cookbook. The first recipe I tried was Chicken and Cucumbers 
because I had a cucumber that I needed to use. Nothing wimpy about this recipe: 10 garlic cloves and 4 hot red 
peppers. Great depth of flavor. I am going to be trying a lot of recipes in this book.0 of 0 people found the following 
review helpful. The best Chinese cookbook I"ve foundBy Dean GoodhillThis cookbook is really great. The food you'll 
make will blow you away, it's so good. Plan on a trip to an Asian market to get some of the ingredients, and also try to 
cook it with a real wok, not one of those American flat-bottom fake woks. The whole point of the wok is that it must 
be completely bowl-shaped, so that the oil goes to the bottom. That's part of the whole technique. You can use real 
woks on an American stove easily, with the simple use of a ring that goes over your burner. Get one and then use this 
book. You'll be glad you did.
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The book was the result of Ellen and John Schrecker studying Chinese culture in Taiwan, during which they met Mrs. 
Chiang Jung-feng, a superb Chinese Szechwan cook. The tastes and textures of her dishes were always clear and 
bright. She was a master of the "zhen wer" or true taste; the result of continual care, attention to detail and practice. 
Subsequently, Mrs. Chiang came home with them to New Jersey.Szechwan cooking is a highly spiced, yet subtle 
cuisine. Although the recipes in the book are considered peasant food - good hearty home cooking - even the poorest 
peasants eat extraordinary food, giving them the nickname of "good-eating devils."The book contains Chiang Jung-
feng's childhood memories of her mother's fragrant Szechwan kitchen that evoke the spirit as well as the taste of home 
cooking. Her mother was a superlative cook who understood very well that her daughter's fortune depended on her 
skill in the kitchen and taught her well. The hundreds of recipes were by Chiang Jung-feng and tested in the Schrecker 
New Jersey kitchen.


