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THE LOW-FAT
THAI AND CHINESE
KITCHEN

Cooks in Thailand and China bave much to teach us about
low=fat cooking. Their traditional diet is largely composed of
vegetables, with a healthy proportion of carbobydrate in the
Sform of noodles or vice, protein in the form of tofu and only
small amounts of poultry, meat and seafood. You will find a
selection of many popular dishes from across South-cast Asia
in this book, as well as some less well-known recipes, but they

are all delicious and perfect for a low-fat diet.
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