The invention of Chinese stir-fried dishes influenced Chinese cooking. Stir-fried dishes use a many different ingredients and are cooked quickly so they retain the nutrients of the meats and vegetables. Stir-fried dishes can be meat dishes, vegetable dishes, or meat and vegetable mixtures. Popular dishes found in the north include fried bean curd with minced meats, fried pork with shredded ginger, and quick-fried mutton with onion. These popular dishes are known throughout China.  Those Chinese families who eat cereals as their staple food often serve stir-fried mixtures of meat and vegetables. Stir-fried dishes first appeared after the Han Dynasty and were common even in the palace and in officials' residences. In the Han and pre-Han dynasties, most dishes were thick soups and uninspired boiled, deep-fried, or roasted dishes without seasonings. 


