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COOKING WITHOUT RECIPES

Get Ready To Stir-Fry

ROBERT DANHI (*Stir-Frying;’

p. 54) is the former chef-instructor

of the Cuisines of Asia course at
the Culinary Institute of America
in Hyde Park, New York. He has
traveled extensively throughout
Asia, learning the cultures and
cuisines. Robert recently moved
to Los Angeles, where he is the
executive chef of Two Chefs on
a Roll, a company that develops
and manufactures food for
restaurants, retailers, and mar-
kets worldwide.

With a simple formula, create a delicious
stir-fry for every night of the week
by Robert Danhi
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Get Ready to Stir-Fry
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quately and evenly. Your best bet is a heavy
12-inch skillet. It conduets heat well, and the
pan’s shallow sides allow extra moisture to
evaporate, keeping the vegetables crisp and
the meat tender. And you'll use less oil, too,

To keep things sizzling, don't overcrowd
the pan. The trick is to stir-fry in batches—
first the meat, chicken, or seafood and then
the vegetables and the aromatics.

Stir-fry the chicken, meat, or seafood
until it doesn't look raw anymore. The center
may still be undercooked, but don't worry:
It will continue to cook from carry-over heat
as it rests, and then you'll return it to the pan
after stir-frying the vegetables.

Different vegetables cook at different
rates (think carrot versus bell pepper), so
you'll often see recipes that call for cooking
each vegetable separately. Since I like to use
a lot of different vegetables in my stir-fries, |
find this tedious, It defeats the whole quick-
cooking concept. So I've designed my stir-
fry method so that each vegetable is cut to a
specific size according to its density (i.e., the
denser the vegetable, the smaller the cut).
This way, the vegetables can (Continued on p. 56/

Slice and season your choice
of meat, chicken, or shrimp

For three to four peaple, use one pound of one of the following.
Season with ! teaspoon kosher salt and a dash of ground
white pepper; toss to combine before stir-frying.

WHICH CUT TO USE

Beef

Rib-eye or sirloin for the best
balance of flavor and tenderness.

New York strip for adequate tender-
ness and lots of flavor.

Flank steak for lean yet flavorful
beef that's sufficiently tender.

Pork
Boneless loin chops for the best
balance of flavor and tenderness.

Tenderloin for more tender texture
but less flavor.

Chicken
Boneless, skinless breasts for

tenderness.

Boneless, skinless thighs for more
flavor and adequate tenderness.

Shrimp

“Small" (26/30 count) for quick
cooking, although any size will
do (larger 16/20 count should
be split in half lengthwise).

HOW TO PREPARE

Trim any fat or sinew.
Cut across the grain
(see p. 72) into V4 inch
slices and then into
pieces 2 inches long
and 1 inch wide.

Trim any fat or sinew.
Cut across the grain
(see p. 72) into V4 inch
slices and then into
pieces 2 inches long
and 1 inch wide.

Trim any fat or sinew.
Cut crosswise into

two or three even
pieces. Turn each piece
and cut into Ya-inch
strips across the grain
(see p. 72).

Peel and devein, rinse
under cold running
water, and pat dry with
paper towels.

First you'll need to select and
prepare all your ingredients
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