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55— & Chinese Food

— . &3¢ Cold dishes

EALY: salted duck egg

FAREEE preserved duck egg

HEELEAE fried peanuts

HiSE pickles; pickled vegetables; sauerkraut
S 9] spicy cucumbers

K pickled cucumber with soy sauce
T shredded dried bean curd salad

JI At e Bean Noodles in chili sauce

FeFE il F sliced beef and ox tongue in chili sauce
FEAE WA sliced lotus root with sweet sauce
2 mixed golden mushroom and vegetable
HHURUR chicken feet with pickled peppers
KEGE bean curd with preserved egg

F 3L vegetarian chicken
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ox tripe in sauce

bean curd mixed with chopped green onion
shredded jelly-fish with soy sauce
shredded kelp with soy sauce

spiced beef

beef with pepper and chili

boiled duck webs with chilli/chili oil
boiled duck with salt; salted duck

boiled duck wings with spices; spiced duck wings
salted fish

smoked fish

boiled shrimps with salt; salted shrimps

. #GE Hot dishes
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sautéed pumpkin with lily bulbs
scalded seasonal vegetable
sautéed lettuce

sautéed seasonal vegetable
sautéed green peas and sweet corn
sautéed bitter melon

sautéed lettuce in oyster sauce

sautéed sweet corn with salted egg yolk
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WA LR stewed baby cabbage in broth
FaEAH sautéed black fungus with celery
THI/ 3 25 4% BT sautéed seasonal vegetable without/

with mashed garlic

FHW/F2TH¥4E  sautéed broceoli without/with Mashed

garlic
M EXK sautéed sweet corn with pine nuts
H el 26 /)N vegetarian’s delight
b E scrambled egg with tomato
FArEA sautéed lily bulbs and celery

a7 A +  yu-shiang eggplant ( sautéed with spicy garlic
sauce )

faFM F%  yu-shiang eggplant in casserole (sautéed with
spicy garlic sauce)

PUZ= 7 sautéed french beans (green beans, kidney beans,

or snap beans)

AR sautéed spinach

BEFR scalded green vegetable

F P iEAE scalded broccoli

AL B & V9T  stir-fried celery and lily bulbs with Chinese

wesltsessy

T#PUZEE  dry-fried French beans with minced pork and
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preserved vegetables

sweet and sour vegetables

scrambled egg with chopped chili pepper
sautéed shredded potato with chopped
chili pepper

sautéed sponge gourd

sautéed potato, green pepper and eggplant

braised Dongpo cubed pork

stewed sweet and sour pork

stewed meatball with brown sauce

sautéed sliced pork with pepper and chili

stir-fried pork kidney

deep-fried spare ribs with spicy salt

TR 22 sautéed shredded pork with sweet-bean sauce

534N steamed sliced pork with preserved vegetables

Wi A HE A

T HEE

stewed spare ribs with kelp in casserole

fried spare ribs, Wuxi style

N2 sautéed shredded pork in spicy & chili sauce
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sautéed beef fillet with black pepper
poached sliced beef in chili oil
sautéed mutton slice with scallion

deep-fried crispy pigeon
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K#Z + %  braised shredded chicken with ham and dried
bean curd
F55 08 griddle cooked chicken with pepper

EARAST  sautéed diced chicken with peanuts and chili

BTG spicy chicken
b5y Beijing roast duck

TH 5 o griddle cooked tea tree mushroom

ZEM (&, B, dJpf)

Flounder ( steamed, steamed with black bean sauce or
boiled )

FAR#Ef  deep-fried mandarin fish in sweet and sour sauce

Epes ahcc] steamed perch

EAm R braised turtle with brown sauce
—. % Soups

W broth

Bk bone broth

SYER? soup with meat slices

4-W beef soup

FRE mutton soup

3% ohicken soup; soup with chicken
5% duck soup
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— % soup with fish, shrimps and pork balls
LLEEERY7 soup with gold carp; gold carp soup
R BRI sour and hot soup

5N 7] bean-curd soup

B vegetables soup

=37 hot pickled tuber mustard soup

WM 4% hot pickled tuber mustard soup with shredded
pork

HED egg drop soup; egg soup

TS E egg soup with tomatoes

WmEOES mushroom soup with fried rice crust

Pq. & FHVIWE Staple food & local snacks

INER eight treasure rice

H % plain rice porridge

X&T stir-fried crispy cake stuffed with vegetable

S KA pork and vegetable wonton

KRBT dumplings stuffed with minced pork and
vegetable

et barbecued pork bun

VOREIE s sautéed rice noodles

il sautéed noodles with vegetables
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mixed noodles with spring scallion, oil and
soy sauce

fried chive cake

crispy spring roll

Sichuan flavor noodle

soybean milk

steamed bun stuffed with red bean paste
steamed vegetable dumplings

fried fish and egg

glutinous rice dumpling in sweet rice wine
fried meat dumplings

stir-fried rice with ham

stir-fried rice with egg

hand-pulled noodles

pan fried turnip cake

fried glutinous rice balls with sesame
steamed rice

steamed bread with milk and egg
pumpkin porridge

stir-fried rice noodles with beef

fried dumpling stuffed with beef
hand-pulled noodles with beef
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preserved egg with minced pork congee
deep-fried spring rolls

steamed pork dumplings

congee with seafood

steamed bun stuffed with pork

millet porridge
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Cooking Terminology

—. % M =i B i Popular cooking methods
& techniques

kb saute

7 steamed

THKE fried

AR quick-fried

1 roast

e stewed

i braised

a8 braised in soy sauce; braised in brown sauce
% baked

e smoked
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. R EHEIR Popular ingredient shapes

a3 sliced; slice
L diced; dice

24 shredded ; shred
A minced; ground
B chunk

. B ball

— . ‘B HZ ¥} Popular ingredients

B meat

ABES pork

FR%E beef

GRS fish

gk poultry

iy cold dish
i yellow croaker
figg 1 mandarin fish
BEfn silver pomfret
Hih black carp
iG] crucian carp
vl eel
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LIS 1 shrimp

X R prawn

W (NEERE) chicken

5 duck

& goose

EEPfl mution

& egg

i tomato
K cabbage

HX green cabbage
FERpK cauliflower
Bk mushroom

B bamboo shoot
H green chili; green pepper
K cucumber
W spinach

o2 sea cucumber
B 77 hamstring
D3 ham

i) green pea
oh] pea sprout
i bean sprout
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