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10 fryingpann.0 OO0 OO0 0OO;
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30 skilletn.O0 O ;0 0O O ;
wokO O OO O

10 The best utensil for steaming is a wok because its width easily accommodates a whole
fish.

Oo0o0dooDoooooooooooooooooooon

200 Heat wok with oil, add, ginger, spring onion, bell pepper, and cabbage.
oo00o,000,0000000A0.

30 Lower the heat of the wok ; now deep fry the cut potatoes. Drain and set aside.
/D000oooo,000o0oo,00.

41 You need a wok with a steaming rack for this; if you don'thave one, improvise.
Oo00oo0oooOoOooooooooooooooooooooooooan
50 Fry the lobster meat until half done in hot wok with oil. Dish.
Oo0o0oo,0o00ooooo,od.

601 Heat a wok theand cook the prawns until pink.
Oo00odoo,0000o0oooooooooo.

70 Wok is a very common kitchen [0 cooking utensil in every Chinese family.
Oo00dooooooOoooooooooooaon.

80 In another wok, fry the vermicelli, chives and dried beancurd. Add in the gravy.
Oo00oooO,0o000,00000,00,00000A0.

90 Be common in mind , do uncommon wok.
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100 I've never seen a wok or a pair of chopsticks in a western restaurant.
Oo0dooooooOoooooooooooao.

110 Heat oil in wok gently , add chopped garlic . Saute for a while.
guogodoo, oo, gogoodgod.

1200 He threw the pieces into his biggest wok to cook.
Oo0ooooo,000o0oooo0ooooooag.

130 Heat the butter in a wok or a large frying pan over medium heat.
Oooooooooooooooooooao.

1400 The wok is giving off smoke.

ooogao.

150 Heat oil in wok, quick stir the black truffle paste until aromatic.
oooo,0o0oooooao.

160 The traditional wok is made of carbon steel.

Oooooooooooooao.

1700 What new links are available with the WOK 3.0 release for Internet customers?
gowokKboozooo,0ooooooooooao?

180 He is again deeply absorbed in his wok, as he often is.
Oooooooo,00o0o0o00.
0dddoooboboobOwokbOOOODODODOooooDoooooooooooon
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