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Eating in Shanghai with lasting tastes
by Chen Xiande and Shen Jialu

‘Eating in Shanghai’ is not just a bragging slogan, it is the heartfelt praise of vistors from south and north, the pride of Shanghai citizens
as well as the proof in the history. ‘

Shanghai is the biggest economic center in China, occupying the lion's share of culture. The develpment of its economy and culture will
surely bring the flourishing of culinary industry. So restaurants of different cuisines have appeared in the gathering of all sorts of people. The
local cuisine in Shanghai are Beijin, Guang Zhou. Sichuan, Yanzhou. Suzhou, Wuxi, Ningpo. Hangzhou, Fujian, Anhui. Chaozhou, Hunan,
Henan, Tianjin and Shanghai itself, also are western cuisines like French, Italian, German, Japanese and Russian foods, all these have made
Shanghai the kingdom of gourmets in China. Chefs brought up in Shanghai the kingdom of gourmets in China. Chefs brought up in Shanghai's
surroundings have broad field of vision, active minds and skilled techniques, they have mastered and created many dozens of cooking methods

such as frying, sauteing, stir—frying, stewing, simmering, shallow frying, deep frying, steaming, braising, griﬁifng; roasting, broiling, chaﬁng; ‘

smoking, poaching, pickling, barbequing and so on, by absorbing the strong points of other cuisines, forming their own style. New Classic
dishes have appeared which have won htgh praise from literary people, and the stories about the legends are still being talked and tasted
among the eating pulic.

Since the sozens years of reformation, the culinary industry is marching toward new prosperity. Groups of young chefs with creative
minds have come forward to the front, they have become the mainstay of restaurants, explaining the new meaning of Shanghai Food, showing
the spirits of Shanghai Food and at the same time have shown their deep understanding of the essence of Chmese Food culture,
reconsideration of the different local cuisines and presentmg the facinatin charm of the Gourmet kingdom. -

At the time when old restaurants are revwmg quite a few new restaurants are stepping fotwani to catch up with ﬁle old ones. For
example, Cuisines of Yunnan dai minority. Jilin Korean Barbeques. Japanese food, Indonesian Satay, Vietnamese, Thailand food, as well as
American and Italian fast foods etc, It has not only introduced the competion but also stimulated the Culmaw,market in Shanghai. It is also
significant to the renewal of culinary concepts and improvement of techniques, the result being a totally new broad space for the development
of Shanghai's food market.

An old couplet says: '‘Good taste invites guests from everywhere, Find Wine attracts angels from their caves’. It is the expression of
Chinese people’s hospitality and humour. Today, this saying is still adaptable when time passed, suitably represents the enthusiasm of
Shanghai people towards guests from the world over. ‘Shanghai culinary industry has made great contribution to the tourism of the city with
their strong force of cuisines, sophisticated technique, elegant dining surroundings and considerate service in their effort to creat a new
excellent image of the international metropolis. ‘Eating in Shanghai’ has become a most charming program for tourists who with to
understgnd Shanghai. 'Eating in Shanghai' has also become the most unforgettable enjoyment and the topic told may times to thexr realhve
and friends.




LEEERERDLAZLEREL
FERTEL. FRETAPEFSER
W CE TR ERRZEE FRERN
fBE, S EA KA bRy
e HHRENARE IERNER,
FEBMBRT, FREM LERK L,
HER LA RIE T I 400 &, KA
B 7% 0 D9 B RE A KR AL R
Rk %%, R AR S &L Eh
EEEEMELSHZ A4,

2 EXTHEFH LIRS,
KRB ERLSR. & I GFEA
Pl KRERE AEAERGHRRE, 2%
RN B A (RS i ) 5
SLRBEE LR Bl EAEHAT
LB KL AE K, ik &2 B R AR
FHREMAE BRI KRR
NI ER ST N i S
SR T AER A A F A ANETS S
B AN—F5AELEHERTL
JER K2 TG GELEIAE, 4 % 4 b 30% /)
EERERN, - AL FERITE L L
WAL, R A AT . EAEH
FEAEE=ME S 2 TR B L E i

EEREARAR THTRA LG
HERMRZEHET AL, 90 L6
B A A O, RS T E &L L I HA
NGk TR EA12%, 36— &
ZitE 2FMEAELZFRRNEF
HEATER, B4 R A
EHRHBAWREERRELLE G
BPEZIARBOGENER ¥ =Fe
EEEARAKEH EEH" =% £t
Plz—KEREGRENT L. LiEH
MR I TER R 4R, ki
[E] 55 VR S ALY o] 3 AR

AERERELHERLNE T &
EREFARFENENRRLE

He(EE) QT

Xing Hua Lou (Group) Corporation

Xing Hua Lou (Group)Corpora-
tion is a key enterprise in Shanghai
food and drink industry under which
are more than fifty traditional restau-
rants gathering the backbones of Chi-
nese cuisines such as Guang Dong
food of Sun Ya Cantoese Restaurant,
moon cakes of Xing Hua Lou Restau-
rant, Beijing roast duck of Yan Yun
Lou Restaurant, Red Chamber Feast
of Yang Zhou Restaurant, vegetarian
food of Gong De Lin Restaurant, fast
food services of Rong Hua Restaurant,
Shanghai snacks and refreshments of
Xiang Man Lou Restaurant, mutton
chafing dishes of Hong Chang Xing
Restaurant, sea and river food of Lao
Zhen Xing Restaurant, seasonal dum-
plings of Sheng Da Cheng Restaurant
and Wu Fang Zhai Restaurant as well
as the international cuisines of De Da
Western Food Restaurant providing
their special food of long tradition
amid high praises, from the public and
fine reputation both at home and ab-
road.

In the development of socialist
market—oriented economy, Xing Hua
Lou (Group) Corporation has set its
aim of business promotion on acce-
pting, displaying, opening and crea-
ting with the result as its operation
scale 1s expanding daily, the economic
power increasing continually, fa-
mous—brand effect enlarging quickly
and the policy of fixing one trade as
the mainstay ., developing a multiele-
ment model. At present, a new operat-
lon system of making food and drink
as the principal body of the Group, ac-
companying with tourism, passenger

transportation, recreation and financi-

al investment has already formed,
Apart from the branches in cities like
Beijing, Tian Jin and Su Zhou, cou-
nties like Nan Hui, Chuan Sha and
Song Jiang as well as districts like
New pu Dong Area and Nan Shi, the
Group has opened up business areas of
a total amount to 20000 sq. meters out-
side Shanghai. In 1991, the Group’s
busrtess turnover has broken the
round sum of 200 million yuan. Since
then, in the four successive years, the
annual benefit 1s increasing progress-
ively by 30 per cent and the estimated
turnover of 1995 will be 500 million
yuan with a net revenue of 60 million
vuan. The Gtoup's total assets are ap-
proaching 300 million yuan ranking
first place in shanghai's food and
drink industry.

Xing Hua Lou (Group) Corpora-
tion has a staff of more than 4000
members, among
whom are 18 Nation-
al —grade advanced
chefs, 12 per cent of
staff members are
professionals  above
third —grade chefs,
dessert chefs of hoth
chinese and western
styles, and service
chefs. A number of ¥
advanced  account- |
ants , and economi-
clans have become
the leading force in
the business econom- |
1c decision—making. |
In recent years, in
the fields of building

spiritual and |

economic civilizacion, good news have
passed around, they are: moon cakes
of Xing Hua Lou and Xin Ya restau-
rants have won National Honour of
Quality: the Gold medal Won in the
first National Cooking contest; the
Group Champion of the Third Chinese
national cooking contest; the title of
Advanced Enterprise in three—lea-
rning activities in shanghai and par-
ticularly important is the result of a
total of 76 best—quality products of
both Shanghai and National Trade
Ministry of China which have all dis-
played a satisfactory result of staff
members in the inheritance of Chinese
traditional cooking culture.

Xing Hua Lou (Group)Corpora-
tion is the pride of shanghai food and

drink industry and a featured gourmet

kingdom.
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Shanghai Sun Ya Cantonese
Restaurant was established in 1926
and is affliated to Shanghai Xin Hua
Lou (Group) Corp. It has now four
storeles of business area with 1.200
seats. It's a large—size. comprehens-
ive restaurant with automatic eleva-
tors.central  air—conditioning. com-
puter management system and TV
supervision svstem.It 1s characterised
by Hong Kong-Cantonese cuisine.
wedding banquet. high-profile ba-
nguet. Chinese and, western stvle
pastries. morning and afternoon tea
and snack. Chafing dish. Korean style
Barbeque and KTV.

The restaurant has a strong skill
base and close to 250 specialties which
include “Smoked pomfret Salad™:"Sun
Ya Fried Shrimps™: Barbecued Duck
Skin Slices™:"Banana Toast Roll™.70
Kinds of refreshments have been
awarded the title of "Qualified pro-
duct” by the relevant ministry.

Sun Ya Cantonese Restaurant is
continuously exploring new trails for
development.Up to now.8 branches
have been opened in Pu Dong and Jin
Shan Petro-chemical areas. As a
combination of 9 enterprises. Shanghai
Sun Ya Cantonese Restaurant is on its
way towards a large-size.multi-funct-
lonal and comprehensive restaurant.
Add: No. 719 Nanjing dong Road
Shanghai
Tel: 3224393 3224128

Sun Ya cantonese Restaurant
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Xing Hua Lou Restaurant
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Founded in 1851 during Qing

Dynasty, being a large—size key
enterprise under the supervision of
Shanghai Xinghualou Group corpora-
tion, Xinghualou Restaurant is very
famous for its genuine Cantonese
cuisine. For more than a hundred
vears, the restaurant has become well
known at home and abroad by its
tvpical Cantonese food. the Chinese
and Western pastries, zhongzhi dum-
plings, cured meat, mid - autum moon
cakes, etc. As its moon cakes are so
famous everywhere that the restau-
rant has won the title of ‘Number One

Moon Cake’ in Shanghai.
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With the restaurant on Fuzhou
Road as a headquarter, Xinghaulou
Group has turned into a comprehens-
ive big enterprise with three outlets
and a food processing factory, the
total business area amounts to 18000
square meters Incorporating food,
beverage and Hotel. The Pudong,
Kunshan and Songjiang Branches of
Xinghualou restaurant have already
been opened to the public one after
another,

Address of Head Office: 343 Fuzhou
Road
Tel: 3289740 3280504
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Yan Yun Lou Restaurant

Located in the downtown of
Nanjing Dong road.”Yan Yun Lou™
Restaurant is a well-known restaurant
for Beijing dishes with a history of

serve more than 600 guests in the
meanwhile. The world-famous “Beijing
Roast Duck"is the most characteristic
food here.

over fifty vearsIt has three large Add: No.755 Nanjing Dong Road
dining rooms and four small reserved Shanghai
rooms for important guests.which can Tel: 3220496
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The former name of Ren Ming
& . Restaurant 1s Wu Wei Zhai Rastau-
rant. It has formed “Fishing in spring,
cold food in summer, Xie in autumn,
ard nutritient stew.”
Add: 226 Nan Jing (W) Road Shanghai
Tel: 3274363
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Under the jurisdiction of Sha-
nghai Xing Hua Lou Group. Shanghai
Rong Hua Chicken Snack Company
was set up in 1991. It owns seven

e &

-ﬁz

chain stores and a central workshop
in Huang Pu district and Nan Shi
district in Shanghai and three chain
stores in Beijing. Tianjin and Suzhou.

The most distinguished feature of
Rong Hua chicken is its "golden color.
attractive smell. crisp skin. tender
meat and delicious taste.”

Shanghai Rong Hua Chicken has
initiated a wav to encourage the
catering culture of China and to
develop snacks of Chinese style.

Add: No.819 Nanjing Dong Road
Shanghai
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Rong Hua Chicken

o
ey

L R
EHMAMER=R#0/28). ERRET
SETERE

AHRERA TR AR2E —#.
=t TR AT 4 R
Z.ERER FIERELE = M
i P .

WBEME AL EF
Hudtk: EiBRI R T2S  2F. 3. 4F
#1%:3383788

The former name of Yang zhou
Restaurant was “Mu You Chai Dining
Room™. It was found by Mu three
brothors.And then its famous for its
Mu food .

Now this restaurant is situated at
the 2F. 3F. JF No. 72 Nan Jing (w)
road. The second floor provides
traditional folk snacks and wedding
banquet,

Welcome to dinner.

Add:2F 3F 4F. No 72 Nan Jing (w)road
shanghai
Tel:3583788
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Lao Ban Zhai
Restaurant

it EEA083965  #iE: 3223668

First set up during the reign of

Emperor Guangsu. Qing Dynasty
(1644 -1911). the famous Lao Ban Zhai
Restaurant enjovs a long history.

Equipped with the first-class
software and hardware facilities, the
restaurant caters for customers of all
income levels, The service time now 1s
from 6:30 am to 23:00 pm.

On the ground floor. a series of
Lao Ban Zhai characteristic braised
noodles are served in the morning.

The rooms on the third floor are
equipped with modern audio svstem
and karaoke entertainments.

Add: No. 396 Han Kou Road Shanghai

Tel: 3223668
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Hong Chang Xig
Restaurant

Shanghai Hong Chang Xing Mu-
tton Restaurant”is a famous restau-
rant enjoving a long history. Towe-
ring aloft in 803 Yanan Dong road. it
15 highly praised as the "National
Family in Shanghai”.

The restaurant owns a "Hao Hua
hall”. a "Xing Yue hall”. a “Bo
Sipavilion” and a karaoke multi-fun-
ctional hall.

[ts service purpose is: catering to
muslims all around friendly. and
serving guests far and near honestly.

Add: 803 Yanan Dong Road.
Shanghai

Tel: 3278032 3276066
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During Qing Dynasty Mr Zhuo IHERLE-86541T9

and Chai came to Shanghai. They
opened a restauant at Nan Fing Rood
and named “Zheng Xin".And People
said it was the king of Shanghai
restaurant .

Lao Zheng Xing is famous for its
fishing and shrimps .Also there are
food of Shanghai style
Add :330 Shan Dong Zhong Road
Tel:3229480
Add:2005 Yang Gao Bei Road pu Dong
Tel:8654179
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Gong De Ling Cabbage restaurant
is found in 1992. It has formed its own
character, Its famous food are shu

chicken, shu duck., shu meat, shu

jueIne}say SUIlT o(] SUOK)

moon cakes and so on. They are

highly praised in market.
Add: No. 43 Wang He Road Shanghai
Tel: 3270218
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Wu Fang Zhai. a well-known

food shop enjoring a long history. is
the first one in Shanghai serving
cakes and dumplings of Suzhou stvle.
It is famous home and abroad for its
numerous tvpes of cakes and dum-
plings and their excellent quality
throughout the vear.

Shou Tao (peach-shaped birth-
dav cakes) and Shou Gao (birthday
cakes) prepared in Wu Fang Zhai
taste light. soft and delicious. and are
greatlv favoured by consumers, Three

vears ago. the shop began another
characteristic service 1tem - arranging
birthday feasts for guests.

Add: No. 391 Nanjing East Road
Shanghai

Tel: 3222694

Situated at the crossroad of -
Nanjing Dong road and Zhejiang road, - : ’( V X o
Shen Da Cheng is a famous food shop % e

with a long history. It is greatly
welcomed by consumers for its po-
pular snacks catering to people of
ordinary income level. In recent years, shops in Shanghai. It was elected a
Its business has been improved honored district unit in Shanghai in §
notably. In 1994,its turnover amounted 1993 and 1994.
to 17 million yuan (RMB)and its Add: No.636 Nanjing Dong Road [}
profit was 3.5 million yuan,which Shanghai

made it among the best of the food Tel: 3225615
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‘ Sen Da Cheng Cakes and Dumplings Shop
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Qi Ling Ge Gourmet Co. Ltd. is
one of the larget company of Xin Hua
Lou Group and located at Shanghai
crossroad Yong Sho Road. Jing Lin
Dong Road. It is easy to get there.

Today’s Little world Guang Dong
Food is on the second floor. There are
Ping Zheng Yuan, Ling Chao Xuen,
Xiang Jiang Lou three halls. The dis-
hes are cooked by famous cooks. The
styles of food are Shanghai style,
Yong style and Yue style.

Add: No. 491 Jing Ling Dong Road
Shanghai
Tel: 3287070 3265738

Xi Lai Ling Japanese Food

Restaurant is the only restaurant of
Japanese food in Nan Jing Road. The
food are cooked by geneuine Japanese
cooks. All of the food in restaurant
has been use the freshable food
meterials from Japan by air plane.

There are Japanese style rooms
karaoke rooms. The restaurant pro-
vides good services for everybody.
Add: 5F, 6F No.72 Nan Jing (W) Road
Tel: 3586116 3279529
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Shanghai Lu Yang Cun Restau-
rant General Mangement Corporation
was set up n 19921t consistz of the
famous Shanghai Lu Yang Cun
Restaurant. its division and chain
restaurant. Shanghai Coffee Shop.New
Guangzhou Restaurant. Pu Dong Lu
Yang Cun Grand Restaurant and
Shenzhen-Shanghai Lu Yang Cun
Restaurant ~ Company  Ltd.(joint-
venture).

Its distinguishing managing fea-
tures are:

1. Food of Sichuan and Yangzhou
style and fine pastries of Yangzhou
stvle are mainlv served here.

2. Coffee drinks and products of fresh
milk are also often offeved here.

In order to enliven the business of
the restaurant and enlarge 1ts In-
fluence. the restaurant is holding
consultations actively with foreign
businessmen. trving to set up chain
restaurants in Moscow. France and
other places. and to initiate a
cooperative trade between the restau-
rants of China and foreign countries,

Add: 761.763 Nan Jing Xi Roa-
d.Shanghai

Tel: 2338427, 537221
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