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This 20-recipe mini cookbook is created for your 
convenience. You will be amazed at the simplicity a nd 
awesome finished dishes made with our ready-to-use 
sauces. 
 
Save money and Eat healthy! 
                                      Ying 
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��� �  Kungpao Wings ��� �  

 
Ingredients 

2-3 lb. chicken wingettes or chicken wings 
¼ cup Ying’s Spicy Kungpao Sauce 
 
Preparation and Cooking 
 
Marinate chicken wingettes with Ying’s Spicy Kungpao Sauce  
in a container for 15 minutes or longer.  
 
Place chicken wings in a crock pot and pour remaining marinade 
from the container over the wings. Set crock pot to low and cook 
for 2 to 3 hours. 
 
Makes a great appetizer! 
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��� �  Asian Shrimp Skewers ��� �  
 
 
Ingredients 

2-3 lbs shrimp, shelled and deveined 
8-10 bamboo skewers  
1/4 cup Ying's Korean BBQ Marinade  
1 teaspoon sesame seeds (optional) 
  
Preparation and Cooking 
 
Place shrimp in a container or a ziplock bag, add Ying's Korean 
BBQ Marinade .  
Stir or shake the bag to coat shrimp with marinade. Marinate for 
30 minutes.  
Soak bamboo skewers in cold water for 5 minutes before use. 
 
Put shrimp on skewers. Grill or bake until they are done. Sprinkle 
sesame seeds generously on both sides of shrimp kabobs while 
grilling or baking. 
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��� �  Oriental Salad ��� �  

 
Ingredients 
 
5 oriental ramen noodles (crushed) 
¼ lb. slivered almonds 
¼ lb. sunflower seeds 
5 green onions, chopped 
½ lb. peapods (cut off ends and cut in half) 
 
Dressing 
 
1/3 cup Ying’s Sweet & Sour Sauce 
2-3 tablespoons Korean BBQ marinade  
1 cup oil 
3 packets seasoning (from noodles) 
 
Preparation  
 
In a large mixing bowl, crush the ramen noodles. Add almonds, 
sunflower seeds, green onions and peapods. 
 
Mix all dressing ingredients together. Pour over salad and mix. 
 
Enjoy this incredibly refreshing salad! 
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��� �  Ying’s Kungpao Rice Noodle Soup ��� �  

 

Ingredients 

3 cups chicken broth 
3 tablespoons Ying’s Kungpao Sauce 
1 oz. chicken, thin sliced 
5 shrimp, peeled and deveined 
2 oz. rice noodles 
¼ bunch fresh spinach 
1 green onion, sliced into thin rings 
 
Preparation and Cooking 
 
Heat chicken broth in a pot, and stir in Ying’s Kunpao Sauce , 
making sure the sauce is well disolved in the broth. Add chicken, 
then bring it to a boil. Add shrimp and noodles and continue 
cooking until it boils again. 
 
Add spinach and cook for 30 seconds. Remove it from heat. 
Sprinkle top with green onions. 
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��� �  Orange-Glazed Pork Chops ��� �  
 

Ingredients 
 
4 pork chops 
1/8 teaspoon finely chopped ginger or ginger powder 
1/8 teaspoon finely chopped garlic or garlic powder 
1 tablespoon oil 
¾ cup Ying’s Orange Sauce  
 
Preparation and Cooking 
 
First mix ginger powder and garlic powder in a small bowl. Pat 
dry chops with a paper towel. Rub the mixture on both sides of 
the pork chops. In a skillet or saucepan, brown both sides of 
chops in oil. Place the browned chops in a baking pan.  
 
Cover baking pan with foil, and bake at 350 degrees for 20 
minutes. Drain juice out of the baking pan. Brush with Ying’s 
Orange Sauce  and bake uncovered for 10 minutes. Repeat for 
each side until meat is done. Typical total cooking time is about 1 
hour. 
 
 
 
 
 
 
 
 
 
��� �
��� �
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���������������������������� ��� �    Chapchae Noodles ��� �  
 

Ingredients 
1 clove garlic, minced  
dash black pepper 
3 tablespoons Ying’s Korean BBQ Marinade  
1/3 pound beef top sirloin, thinly sliced 
2 tablespoons vegetable oil 
¼ cup thinly shreaded or sliced carrots 
1/3 cup sliced mushrooms 
½ cup sliced napa cabbage 
½ bunch fresh spinach, cut in half lengthwise 
3 ounces glass noodles (cellophane) or sweet potato noodles 
2 green onions, cut into 2” length 
1 teaspoon sesame seeds (optional) 
Cooking  
Place sliced beef in a mixing bowl, add 1 tablespoon Ying’s 
Korean BBQ  Marinade  and mix well. Let it marinate at room 
temperature for 15 minutes. Cook glass noodles or sweet potato 
noodles in boiling water until noodles become soft ( about 1 
minute for glass noodles and 3 minutes for sweet potato 
noodles). Rinse in cold water and drain. 
Cut noodles in half and add 1 teaspoon Ying’s Korean BBQ 
Marinade . Mix well and set aside. 
Heat 2 tablespoons oil in a stir fry pan or a large skillet over 
medium-high heat. Add garlic and black pepper, then beef and 
stir fry for about 30 seconds. Stir in carrots, mushrooms and 
napa cabbage,.Stir fry for another 30 seconds. Add spinach and 
green onions and contimue stir fry for 15 more seconds. Place it 
in a large bowl, add noodles and the remaining Ying’s Korean 
BBQ Marinade . Mix well and place finished dish in a serving 
dish. Sprinkle sesame seeds on top. 
��� �
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��� �
��� �  Kungpao Fusion Meatloaf   ��� �  

 
Ingredients 
 
1 1/2 lbs. ground beef 
1 cup dry bread crumbs 
1/4 tsp pepper 
2 eggs, beaten 
1/4 cup chopped onion 
1/4 cup Ying's spicy Kungpao sauce 
 
Preparation and Cooking  
 
Mix together beef, bread crumbs, pepper and eggs. Add onion 
and 2 tablespoons of Ying's Spicy Kungpao sauce , Mix all 
ingredients thoroughly.  
 
Place in loaf pan. Bake at 350 degrees for 50 minutes. Spread 
the rest of Ying’s  Kungpao sauce  over meat loaf and bake 10 
minutes longer. 
 
 
 
Note: This is a traditional American dish with an Asian twist. Meat 
Loaf with Ying's Spicy Kungpao Sauce  is a little spicy (pretty 
mild) and a little tangy! 
If you like it spicier, use Ying's Xtra Spicy Kungpao Sauce  
which packs a moderately respectable kick.
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��� �  Sauteed Green Beans   ��� �  

 
Ingredients 
 
1 lb green beans 
2-3 cups oil 
1 clove garlic, crushed or finely chopped 
2 tablespoons Ying’s Stir Fry Sauce 
 
Prepare Ingredients 

 
Stem and wash the green beans. Drain. 
 
Stir-Fry  

 
Heat oil over medium heat in a wok or large skillet.  When oil is 
hot, add green beans, and fry for about 1 minute or until green 
beans are limp and tender (OR you can blanch the green beans 
in boiling water for a couple of minutes and drain). Remove green 
beans from oil and drain well. Remove oil from wok, reserving 1 
tablespoon over medium-high heat. Add garlic and stir for 10 
seconds, then add green beans and stir for another minute. Add 
Ying’s Stir Fry Sauce . Stir for 1 more minute, and remove from 
heat. 
 Makes 2-3 servings. 
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��� �  Orange Fish ��� �  

 
 
Ingredients 
1 lb. Tilapia fillets                                                                
2-3 cups oil 
3-4 hot chili peppers (optional) 
¾ cup Ying's Orange Sauce 
 
Batter: 
1/3 cup flour 
¼ cup corn starch 
1egg 
½ teaspoon baking powder 
1½ tablespoons oil 
1/3 cup cold water 
¼ teaspoon salt 
 
Preparation and Cooking  
First cut fillets into 1" chunks, set aside. Mix all batter ingredients 
in a mixing bowl, mixing well. Roll fish fillets in the batter. Heat 2 
cups oil in a wok or pan, place fish fillets into the hot oil piece by 
piece. Don’t fry too many pieces at one time. Deep-fry fish fillets 
until golden brown. Take out the finished pieces with a strainer. 
Place fish on a platter. Heat ¾ cup Ying’s Orange Sauce  in a 
pan.(If you like it spicy, first heat ½ tablespoon oil in a wok or 
pan, add hot chili peppers. When they start to turn dark red, then 
add Ying’s Orange Sauce)  When it starts bubbling, add fried 
fish and coat them with the sauce evenly and enjoy! 
 
This is so good, it could make any kid a fish lover! 
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��� �   Asparagus in Sweet & Sour Sauce  ��� �  

 
 
Ingredients 
 
1-2 lb asparagus 
2 tablespoons olive oil 
3 tablespoons Ying’s Sweet & Sour Sauce 
 
Prepare Ingredients 

 
First cut off the tough ends of the asparagus. Line a cookie sheet 
with parchment paper, then lay out the asparagus in a single 
layer. Brush the asparagus with olive oil. 
 
Cooking 

 
Broil asparagus in the oven for about 15 minutes or until tender, 
then drizzle Ying’s Sweet & Sour Sauce  over the asparagus 
and heat for 1 more minute. 
 
Deliciously simple elegance. 
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 ��� �  Hawaiian Fried Rice ��� �  

 
Ingredients 
 
1½ cup rice 
4 tablespoons oil 
¼ cup chopped onion 
8 peapods, cut in half 
1 egg, beaten 
½ cup fully cooked turkey ham cubes 
½ cup pineapple tidbits  
1 tablespoon dark soy sauce 
2 tablespoons Ying’s Sweet & Sour Sauce  
 
Prepare Rice  
Add 2 cups water to 1½ cups rice in covered saucepan and place 
over medium heat.  Boil covered for about 3-5 minutes.  Reduce 
heat to low and simmer for another 10 minutes. Turn heat off and 
allow rice to sit in covered saucepan for another 5 minutes. 
Saucepan must always remain covered during cooking. (If you 
like fried rice firm, make sure cooked rice is cool before you stir-
fry it). 
  
Stir-Fry Rice: Heat 2 tablespoons oil in a wok or skillet over 
medium heat. Add onions and peapods. Stir fry for 1 minute or 
until peapods are tender. Remove vegetables from wok. Heat 2 
tablespoons oil in the wok, add egg and stir until they are no 
longer runny. Add ham, vegetables, pineapple and rice. Stir fry 
for 1 more minute or until rice is heated through. Drizzle soy 
sauce and Ying's Sweet & Sour Sauce . Stir to mix.  
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��� �  Tofu & Vegetables Stir Fry ��� �  

 
Ingredients 

8 oz. firm tofu 
2 tablespoons oil 
1 clove garlic 
1/3 cup peapods 
1/3 cup sliced carrots 
1/3 cup sliced mushrooms 
¼ cup Ying’s Stir Fry Sauce  
 
Preparation and Cooking 
 
Cut tofu into 1” thick slices. Sprinkle with a little salt and set 
aside. 
Heat oil in a stir fry pan or skillet. Add garlic and stir until 
aromatic, add tofu slices, vegetables and stir fry for 1 minute, 
then add Ying’s Stir Fry Sauce , and stir fry until everything is 
evenly coated with sauce. 
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��� �  Sausage Pasta Stir Fry ��� �  
 

Ingredients 

1 lb. fully cooked smoked sausage 
½ lb. rigatoni pasta 
1 small zucchini 
1 small carrot 
1 jalapeno or green pepper 
¼ cup diced red onion 
1 tablespoon oil 
pinch black pepper 
2 tablespoons Ying’s Korean BBQ Marinade  
 
Prepare Ingredients 
 
First cut the sausage into 1 ½ -inch chunks. Cook pasta 
according to the instructions. Make sure they are still firm. Dain 
and set aside. 
 
Cut zucchini, carrrot and jalapenos into slices. Dice onion. 
  
Cooking 
 
Heat the oil in a stir fry pan or skillet. Add black pepper and 
onion. Stir fry for 10 seconds, add zucchini, carrot, jalapenos and 
1 tablespoon Ying’s Korean BBQ Marinade . Stir fry for about 1 
minute. Add sausage and continue to stir fry until the sausages 
are heated through. Add pasta and the remaining tablespoon of 
Ying’s Korean BBQ Marinade. Stir fry for 1 more minute or until 
the pasta is heated through. 

13 



��� �  Pepper Steak ��� �  
 

Ingredients 

1/2 lb. flank steak or sirloin steak  
1 egg whtie 
1 ½ teaspoons corn starch 
½ cup diced green pepper 
½ cup diced red pepper 
¼ cup diced onion 
2 tablespoons oil 
1 clove garlic, crushed and chopped 
dash black pepper 
3 tablespoons Ying’s Stir Fry Sauce  
 
Preparation and Cooking 
 
First cut the steak into thin slices. Place steak slices in a mixing 
bowl and add egg white, corn starch and mix very well. Set aside. 
Cut onion, green and red pepper into about 1” squares 
 
Heat the oil in a stir fry pan or skillet. Add garlic, black pepper 
and steak slices. Stir fry for 1 minute, add vegetables and 
continue to stir fry for another 30 seconds. Add Ying’s Stir Fry 
Sauce, and stir fry until everything is well coated with the sauce. 
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��� �  Mooshu Chicken ��� �  

 
Ingredients 
1 boneless skinless chicken breast 
1 green onion 
4 talbespoons oil 
2 eggs, beaten 
Dash black pepper 
2 cups cole slaw vegetables 
4-5 shitake mushrooms, sliced  
1 green onion 
3 talbespoons Ying’s Stir Fry Sauce 
 
Prepare Ingredients 
 
Cut chicken into thin slices or strips. Slice green onion into 2-inch 
lengths, then cut each section in half. 
 
Stir Fry 
 
Heat 2 tablespoons of oil over medium high heat in a stir fry pan 
or skillet. Stir in beaten eggs and stir fry until they set lightly. 
Remove eggs from pan and set aside. Heat the remaining 2 
tablespoons oil over medium-high heat. Add a dash black 
pepper, chicken, and stir fry until chicken is no more pink color. 
Add vegetables, stir fry for 30 seconds. Add Ying’s Stir Fry 
Sauce, and stir fry until chicken is well cooked, then add cooked 
eggs. Stir until eggs are mixed evenly. Top with sliced green 
onion.  
 
Serve over rice or as a delicious filler for mandarin pancakes 
(you can use tortilla wraps for substitute). 
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��� �  Beef Broccoli ��� �  

 
Ingredients 
½ lb. skirt steak or flank steak, thin sliced     
¼ teaspoon salt 
1 egg white 
1 ½ teaspoons starch 
4 tablespoons oil 
2 cups broccoli 
1/3 cup sliced carrot 
1 ½ teaspoons ginger, peeled and finely chopped 
1 clove garlic, finely chopped 
¼ cup Ying’s Stir Fry Sauce 
 
Prepare Ingredients 
Cut beef into thin slices and put into mixing bowl. Add a little salt. 
Stir in egg white, then 1 and ½ teaspoons starch.  Mix well. (This 
step will magically keep your beef tender and moist) 
 
Stir-Fry  
Heat 2 tablespoons of the oil over medium heat in a stir fry pan or 
skillet. Stir in broccoli and carrots, stir-fry for 2 minutes or until 
vegetables are tender, but still crunchy. Remove immediately (so 
they don’t overcook), pour into a container and set aside. 
Heat remaining oil over medium heat.  Add ginger and garlic, stir 
until aromatic, then add beef. Stir-fry until for 30 seconds, stirring 
often.  Add Ying’s Stir Fry Sauce , and cook for about 30 
seconds or until the sauce is heated through.  Add cooked 
vegetables.  Stir-fry until everything is evenly coated with sauce. 
Makes 3-4 servings. 
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��� �  Shrimp with Vegetables Stir Fry ��� �  
 
Ingredients 
 
½ lb. medium shrimp              
2 tablespoons oil 
1 teaspoon finely chopped garlic 
1 teaspoon chopped ginger 
1 red hot chili, chopped finely (optional) 
1 cup of combination of vegetables  
(sliced asparagus, mashrooms, diced red pepper and celery) 
1/4 cup Ying's Stir Fry Sauce  
 
Stir-Fry 
 
Place a wok or skillet over medium-high heat until hot, add 2 
tablespoons oil and swirl. When oil is hot, add shrimp, garlic, 
ginger and stir for 30 seconds. Then add vegetables and stir for 1 
minute, then stir in Ying's Stir Fry Sauce . Stir fry until the sauce 
thickens. Serve over rice and enjoy! 
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��� �   Korean BBQ Baby Back Ribs   ��� �  
 
1 slab baby back ribs 
1/3 cup Ying’s Korean BBQ Marinade  
 
 
First cut ribs between bones into 3-4 pieces to fit crock pot (slow 
cooker). Marinate ribs with Ying’s Korean BBQ Marinade in a 
ziplock bag or a container for at least 1 hour in fridge.  Place ribs 
in crock pot, pour the leftover marinade over the ribs and cook on 
low for about 4 hours. 
 
Note:  I make this when I’m busy or gone most of the day. The 
whole house is filled with this wonderful aroma when I come 
home. It is so easy and delicous! 
Why settle for fast food when you can make great food this easy? 
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                    ��� �  Beef w/ Eggplant ��� �  
 
Ingredients 
¼ lb flank steak 
2 long eggplants 
1 small red pepper 
1 green chili pepper 
1 small carrot, peeled 
¼ cup sliced water chestnut 
½ teaspoon salt 
1 slice ginger, finely chopped 
2 cloves garlic, finely chopped 
1 green onion, chopped 
3 cups cooking oil 
¼ cup onions, diced 
¼ cup Ying's Stir Fry Sauce  
 
Prepare Ingredients: Cut beef into thin slices, eggplant into thick 
wedges, red and green pepper into cubes. Cut carrot into 2” 
slices.  Sprinkle ¼ teaspoon salt on eggplant wedges. Chop 
ginger, garlic and green onion.  
 
Stir-Fry: Heat 2 to 3 cups of oil over medium-high heat in a large 
preheated skillet or wok.  Lay in eggplant and deep-fry for 3 to 5 
minutes or until browned. Drain eggplant on paper towel and set 
aside. In a wok or pan, heat 1 tablespoon of oil. When oil is hot 
add ginger, garlic, and green onion. Stir for a few seconds, and 
then add beef, stir-fry for 30 seconds, then add vegetables. Stir 
fry for another 30 seconds.  Finally, stir in the eggplant and then 
the sauce. Makes 2-3 servings.  Serve and enjoy. 
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��� �  Eight Treasure Sticky Rice  ��� �  
 

Ingredients 
1½ cups water 
1 cup sticky rice (sweet rice) 
2 tablespoons butter 
5 tablespoons sugar 
3 oz dry tropical fruit (pineapple, apricots, papaya, green and red 
raisins, apple and coconut) 
1 cup sweetened Chinese style red bean paste (comes in a can) 
1 pinch black sesame seeds 
½ cup Ying’s Sweet & Sour Sauce   
 
Prepare Rice 
Add water to rice in covered saucepan and place over medium 
heat.  Boil covered for about 3-5 minutes.  Saucepan must 
always remain covered during cooking. Reduce heat to low and 
simmer for another 10 minutes. Turn heat off and allow rice to sit 
in covered saucepan for another 5 minutes. Stir in butter and 
sugar while the rice is still hot. Mix well.  
 
Making the desert  
Grease a big bowl with butter, and put a thin layer of the dry fruit 
on the bottom of the bowl. Then add 2/3 of the cooked sticky rice 
on top of dry fruit. Form a cup-sized valley in the center of the 
sticky rice, and fill it with sweet red bean paste, then cover with 
the rest of the sticky rice. Steam in a steamer or in a pan for 8-10 
minutes.  Remove the bowl from the steamer and cover it with a 
serving plate. Invert the bowl and serving plate, so the plate is on 
the bottom. Remove the bowl. Pour Ying’s Sweet and Sour 
Sauce over the rice desert, then sprinkle black sesame seeds on 
top. 
Make 5-6 servings 20 



Ying’s Cookbook and DVD’s 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cooking instruction DVDs  from Ying’s Kitchen � �

Chinese 
Appetizers 

Sushi Steaming Stir-Fry 

For cooking demos & other info, check out our 
website: www.yingskitchen.com  

 Ying’s Kitchen, Inc 
PO Box 188 
Gurnee, IL 60031 
www.yingskitchen.com 
email:info@yingskitchen.com 
facebook.com/yingskitchen 
 

Ying’s Chinese Cookbook, 
Authentic, but Simple  

 
115 recipes from all regions 

and cooking styles 
 



 
 
 
 
  
 

Ying’s Sauces are available in the following stores : 
 
Illinois  
(Chicago-land)  (Springfield)                               
Angelo Caputos  County Market 
Butera   Country Market 
Garden Fresh  Schnucks 
Fresh Farms                       
Lewis Market                    (Canton, Peoria,          
Marianos     Galesburg, Peru)        
Pete’s Fresh Market Hy-vee Stores 
Sunset Foods                     
Super Fresh                            
Treasure Island  Wisconsin                            
Valli Produce  Copps                          
Woodman’s  Metro Market                             
   Pick ‘N Save                               
   Woodman’s                                         
Minnesota                          
Rainbow    
     
Ohio     
Churchills                                                
Jungle Jim’s 
 
 

Ying’s Authentic Asian 
Sauces and Marinades: 
Kungpao, Stir-Fry, Orange, 
Korean BBQ Marinade, 

�� 2011 Ying’s Kitchen, Inc                        www.yingskitchen.com  

 


