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Stir-Fry Cookery  

Answer the following questions in complete sentences. 

 

1.  Describe stir-fry cooking in the space below: 

 

 

2.  Provide at least 3 advantages or benefits to stir-frying. 

 

 

3.  What country did stir-frying originate? 

 

4. What equipment do you need to stir-fry foods? 
 

 

5.  How do you prep/cut the vegetables and meat for stir-frying? 

     

 

6.  Explain the order vegetables get added to a stir-fry and why? 
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7.  What does “Mise en Place” mean and why should you Mise en Place your 
ingredients before stir-frying? 
 

 

 

8.  What type of oil is best for stir-frying? 

 

9.  Why should food be constantly moving when stir-frying? 
 

 

10.  What heat temperature is used with stir-frying? 

 

 

11.  Why should you not over-crowd your vegetables when stir-frying? 

 

 

12.  How do you eat stir-fries? 
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