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10 My tomato celery stir-frying with egg and pork chicken is so so delicious, haha!
Oo000d0oooooOoOoooDoooOoooooo,oo.

2[00 Electric ranges are no good for stir-frying ; gas is better.
Oo0dooooo;oo0o0oooaon.

30 Stir-frying is a good way to cook eg. Don't use too much fatty oil.
Oo000ooooooOooooooo.ooooooog.

41 You cook while explaining the stir-frying steps to me, and I'll really learn well.
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500 Among them steaming and stir-frying are more commonly applied to preserve the
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natural flavor.
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