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Asian cooking methods  
and equipment

Teacher 
Copy

Describe the Asian style cooking method and equipment
Instructions

1   Fill in the ‘purpose’ for these cooking methods and equipment that are commonly used in Chinese  
style cooking. 

2   Think about how these will help with the cooking process or how they may determine the outcome  
of a product. 

Equipment/method Purpose

Chopsticks Used in place of a knife and fork, chopsticks are commonly 
used to pick up and eat food. 
The specifications of chopsticks vary across Asian countries.  
For example, Chinese chopsticks have a blunt end 
compared to Japanese chopsticks which have a pointed end.
Chopsticks should not be: 
• used to point at someone
• knocked on tableware (this is seen as a sign of begging)
• inverted (used the wrong way)
•  stuck into food (especially rice as this is a funeral 

tradition).

Rice cooker A rice cooker provides a quick and easy way of cooking rice 
for meals. 
Add rice and water to the rice cooker and set to cooking 
mode. The heating plate in the rice cooker will bring the 
water to a boil to cook the rice. When the water is all 
absorbed by the rice, the temperature can rise above 
boiling point, which trips the thermostat. The rice cooker 
then automatically switches from cooking mode to warming 
mode.
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Steam Steaming is a method of cooking food using steam from 
boiling water. The food sits above boiling water on a rack  
or in a colander/sieve or steamer basket. 
Steaming keeps the vitamins in the food – they are not  
lost in the cooking liquid. 
Steam-cooked food retains more of it’s natural flavour  
and tends to be moist and lower in fat as no oil or fat  
is required.

Stir fry Stir frying is a fast and easy method of cooking food. Food 
is tossed and stirred in a hot pan/wok until cooked. Because 
stir frying is a fast method of cooking, food should be 
prepared in bite-size pieces to ensure they cook fully. 
When stir fried, vegetables stay crisp, bright and colourful.

Wok Used like a large frying pan, a wok is a round bottomed 
bowl-shaped pan and commonly used for quick cooking 
dishes such as stir fries. 
The sloped slides of a wok prevent food from spilling out as 
it is tossed during cooking.
A wok can be used for stewing, steaming, and boiling.


