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THE ART OF COLD DISHES

Two Hawks’ Striking

The Hawk And The Moon

Timely Snow With LLucky Signs

[.ove Song In Bamboo Forest

Chinese Bulbul With Magnolia
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The Swallow Greeting The Spring
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Common Carps Kidding Lotus

Golden Fish Playing In The Water




B 0t
TIBNR
IS
MBS
SE =R
USR]
=WHE
ViRans 7
BHBE SR
W b=
BY RS k1T
E=
o 59
S EZHMERE
MG 01 B B
=8me
&8 308 %
8 16 &
KB H
5 X,
5 08 &2 =k
w=nSE
RERRK

HIE TSR
E S

39
40
41
42
43
44
45
46
47
48
49
50
51
52

54
55
56
57
58
59
60
61

62

The Autumn Leaves

Scence Of ILLotus Pond

Birds Singing In Mountain

Chrysanthemum And Two Orioles

Three Friends In Winter

A Picture Of Plums and Sparrows

A High Mountain Towering To The Skies
Birds Shone By Red Leaves

A Kylin Tempting A Phoenix

A Hillside Pond

A Parrot And Peach Blossoms

Spring

Autumn Charm

Rosy Clouds In Harmony With The Drooping Vines
The Picture Of A Pheasant Searching For Food
The Magpies Joking On Plum Trees

A Fishing Boat Singing Of The Evening

Red Pomegranate Blossoms

" Spring Celebrated On The Earth

l.ove For Spring

Joking Birds

Birds Singing On Top Of Twig

The Picture Of Scluded Orchids And A Bird

APPENDIX I:COOKING METHODS
OF INGREDIENTS

OF COLD DISHES
Albumen Cake




Z M

x 0
MEE s~ B
RHAE®E
FHBES N
I E R
BT =TT
H B K AR
BES
RES

#h K £ 16
R
YER @

7K BF ¥R
Bk
K 8% 83 i
B = K #liE
41 = K il &
IR B #l A

R 6o B A
5S8HR

3R §) BB 2

%1 3 MKT

Tt &
—TE8EEX
X 15 175 R

62
62
62
63
63
63
63
64
64
64
64
64
65
65
65
65
65
66
66
66

67
68
69
70
71
72
72

Yolk Cake

Dried Minced Egg

Dried Minced Vegetable
Radish Roll

Bamboo Shoots With Oiled Onion
Salted Carrot

Cucumber With LLemon
Fried Orchid

Fried Prawn

Sweet And Sour Spareribs
Vegetable Roll

Salted Gizzard

Walnut Kernel

Fried Phoenix Wings
Steamed Liver Cake
Chicken Cake

Salted Abalone

White Pot —stewed Water
Red Pot — Stewed Water
Agar
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A Carrying Basket
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Golden Phoenixes Celebrating The Harvest
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The art of cold dishes which has a long history is a
colourful flower in Chinese cookery. According to his-
torical records, prepared cold dishes was not for eating
but sacrificing before Qin Dynasty. The first recorded
cold dishes during the late Tong Period was made by
Fan Ni, a buddhist nun. What she designed was based
on Wang Wei’s landscape painting “Twenty Scences in
ZiChuan”. Cold dishes have developed greatly from
the Northern Song Dynasty to nowadays. Modern art
of cold dishes is an art of cookery expanded from tra-
ditional ones. It makes use of a vaviety of raw materi-
als to assort different mountains and rivers, birds and
beasts as well as flowers and fishes. In China, a ban-
quet is not typical without cold dishes. Its skills are im-
proved from traditional ones and absorbed some charac-
teristics of Chinese painting. When it comes to ingre-
deints, a cold dish should be managed with no more no
less, but it is also arbitrary to be dealt with where nec-
essary. That’s to say, some parts can be made by Chi-
nese realistic painting technique characterized by fine
brushwork and close attention to detail s while some by
splash — ink techique. The colours are arranged with
ingredients’ natural colours, which pictures cold dishes
into vivid scences from morning to evening or in the
Sfour seasons, such as “the beautiful place by adjointing
mountains and rivers”, * grasses and woods in great
harmony”, “singing birds and jumping insects in the
twigs”, “ flying butterflies and bees over the flowers”,
“the shining sun in the sky”, “shadows being appeared
in breeze”, and *the slanting moonlight and night
scences setting each other off”. All of these are mixed
together as if a natural musical movement in great
beauty and harmony leaped on the plates. Therefore,

excellent art of cold dishes can not only bring people

some enlightenment and a great artistic treat, but also
start upsurge of a banquet. Howerer, it is not easy to
achieve perfect artistic effects, which, means it’s beauti-

ful for your eyes and delicious for your mouth. It re-

quired us to keep practising and reforming so that colc
dishes can be united by nutrition and taste. colours anc
shapes.

After making use of the characteristics of practi
cal aesthetics and nutriology, modern art of cold dishe
is far more exquisite in its skills, more tasteful for peo
ples more stressed in quality, more delicate in its cut
ting technique s more vivid in its shapes, more harmo
nious in its colours and more various in the containers.
Especially its application of colours has been up to
higher level. Take a peacock for example, green is it
main colour, but the five colours (blue, vyellow, red
white and black) should be used for its tail and som
other parts. A roaster is mainly coloured with red , anc

the five colours are used for some parts of its body. Fi

nally the roaster should be matched with an eye— catch
ing scarlet crest, which warms the whole picture. /
phoenix takes the five colours as its main colour while ¢
dragon takes yellow. Of course other colours are als
necessary, which harmonizes the entire picture.
Chinese people are very industrious and intellgent.

China is an ancient civilized country with a long histor:

“of food and drink. Cold dishes has developed from th.

constant creations made by a number of great masters i
different dynasties. Being wvery deep and implicit
China’s food culture is good at using similar. This {
specially sensative and imaginative for the secret agree
ment between things and people in the world. Peopl
will gain some enlightenment from cold dishes. For ex
ample, peony is popularly believed as a kind of ricl
flower. When it is arranged together with a phoeniz o)
a peacock in a banquet, it is-regarded as a symbol o]
luck and happiness or wealth and rank. Bamboo stand
ing upright with its hollow center and joints is com
pared to a person’s sharp character — honesty and in
tegrity. For example, “Integrity coming before birth”.

"

People feeling modest even 1while reaching the



clouds.” Plum blossoms struggling against snow and
Jfrost may also be compared to a person’s character —in-
difference to fame and gain  or aloofness from politics
and material persuits. For instance, “Cold rocks being
like blocks of iron, on which no woods can attach s but
only the cold plum can embellish the green world”.
“Even the beauty can not always gain spring . but only
give the hint. While thousands of flowers blossom s she
is smiling amid them”. Pine is never afraid of severe
coldness and is always green and luxuriant in the four
seasons. It is wsually drawn a paralk with man’s
courage to conquer difficulties. For example, “The
pines by the slow stream , the cypresses in the stillness of
the long night. " Above all, “Three friends in cold
winter” is the name of a picture containing pine bam-
boo and plum, which means the reunion of good
friends after parting for a long time.

The art of cold dishes originated from the real
life. Its rich contents covers all living things in the

world y including splendid peacocks and golden pheas-

ants, swift struggling hawks, elegant dancing butter-
flies, funny su)imming fishes and shrimps, a kylin
tempting a phoenix, long — life deers and cranes in
spring , deserted leaves around the lotus pond. All of
these show us splendour, swiftness, cleverness, rich-
nesss longlife and luck. As someone puts it “Fragrant
grasses are searching for something ordinary at
sunset”, “There are excellent words either for explana-
tion or for application”. ‘

The art of cold dishes is a kind of food art. A
successful cold dish should be beautiful for your eyes
and delicious for your taste. “Two struggling hawks”
is one of my cold dishes. In the process, shredded
chicken in chilli sauce is one of the hawks’ body. the
other’s is made of sweet and sour radish shreds. Their
Sfeathers are liver cakes, albumen cakes, yolk cakes and

pot — stewed tongue. Fried prawns and walnut kernel

are used for the rocks. The pine tree’s raw materials
are radish shreds, pot — stewed chicken and cucumber.
The sun is made of tomato juice agar. In the whole
pictures you can see the green pine tree, the morning
suny grasss little flowers and two hawks, one is flying
in the skv, the other is struggling on the rock. People
can enjoy it and gain some enlightenment while eating.
1t implies that life in modern compititive society is re-
quired to keep studving., improving and participating
the compitition. and embodies the artistic conception of
“There’s no more bui one chance for you to struggle in
life. " Of course cold dishes are tasteful food. Some of
them are greasys but some are very light. So cold dish-
es can bring vou not only delicious taste but also artistic
enjoyment. The relation between eating and apprecia-
tion lies in the art of cold dishes.

Different suggestions on modern art of cold dishes
have been made. Some people praised it while others
argued that it has only a beautiful design without a re-
al taste. What we should realize is the important role of
the art of cold dishes which is playved in China’s food
culture. Today. after solving the problem of famine.,
quite a few people pursue a higher entertainment. Cold
dishes is specially required for a standard banquet.
Different countries have different cold dishes. but their
purpose is to enable people to enjoy its beauty and have
a good taste. In doing so, cold dishes help to harmo-
nize to relations between hosts and guests, develop their
friendship and offer the opportunities for cooperation.

The remarkable position of cold dishes in long —
history China’s food culture has brought Chinese food
to different places across the nation and throughout the
world. It is famous for the elegant designs, special-
ized cutting skills and various tastes. With our efforts,
the art of cold dishes can be kept practising s reforming
and improving, and its further development will be

more successful.
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The origin of food sculpture goes back to Yuan
Dynasty. According to history books, in 1151, Gaozong
King of Tang Dynasty, invited Di, governer of river
districts, to the palace for a royal dinner. There were
many colourful and delicious dishes on the table, in-
cluding some carved food, carved plumball, red flow-
ers. carved bamboo shoots, honeyed fish, carved red
flower mass, carved Chinese flowering quince and
kamquet s green plum and lotus leaves, carved gingles,
honeyed bamboo flowers, carved chengzhi and Chinese
flowering quince. In ancient time, fruits and vegetable

sculpture is an art of enjoyments and is prepared for

appreciation. The art of food sculpture makes use of

nature qualities, shapes and colours of fruits and veg-
etables to conceive and design the works. A great vari-
ety of cutting skills and exagaratted outlined to creat
the demanded contents, the happy atomosphere can be
heated s the diners’ appetite can be arisens the hosts and
the guests can enjoy them with artistic view.

The art of food sculpture can be called exquisite
works of cook. Although fruits and vegetables have
carved for a long time, the sculpture skills keep going
up to a higher place whether they are used to welcome
guests, or to decorate food, or to make an artistic de-
sign. Food. sculpture is famous for its variety and

abundance, it also can display many themes related to

11
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luck and happiness. Such as. birds and beasts, flowers
and fishes, landscape and buildings, peoms and songs,
myths and legends. etc. The picture * A group of white
egrets going into the sky” took advantage of a poem
written in Tang Dynasty. “Strong wind depending on
the force of the air” is based on the Ci poetry about wil-
lows s written by Xie Baocais a character in the book
“Red Chamber”.

ivory carving. “Relu Buddhist” is from porcelain carv-

“A phoenix and peony” comes from

ing. “The spirit of dragon and horse” has a foundation
of jade carving. etc. To improve his own carving
skills, a food sculpture artist should study hard and ex-
pand his imagination. Imagination is inspiration, and
always appears after long —time observation and think-
ing.

Table arrangement with colourful dishes tracks
back to Qing Dynasty. When Man people came to China
through ShanHuai Gorge. Wu Heng, a scholar in the
late Qing Dynasty put it in his poem, “A kettle pours
out three litres water, while thousands of words carve
the flowers in the seventh evening in the seventh month.
Another scholar, Yu Yue wrote such verses in his poem s
“As soon as a melon compitition stops at night , lots and
lots of round melons appear in the yard. Lanterns light
the officials green, elixir of life is always very green.
Bring it to destroy the bowls. It supposed to be a jadeite
screen from distance. I1t’s not a golden knife but can cut
things. How is the skin changed into fantastic soul?”
This poem shows us the food sculpture techniques that
can be seen on the QinHuai River in the seventh evening
in the seventh month is quite good. At that time, carv-
ing melon lanterns only took place in the seventh
evening in the seventh month. But it (s now that water-
melon lanterns are arranged on the dinner tables. After
western stvle food came to China, it has influenced
greatly the table arrangement in Chinese food. For ex-
ample, Santa clause, Christmas houses and the big

flower basket for welcoming guests which are all made

of cakes appear in cold dishes banquets. And it makes
Chinese food table arrangement quite different from its
original and traditional one. It absorbs the pick of
western style table arrangement, gives the Chinese
people’s ;'1rzug'1')luti()r1. and makes use of the art of wood
carving s jade carving and ivory carving owned by Chi-
nese alone. In the process of carving, the combination
of the skill by which one can write or paint realistically
and the skill by which one can outline with vivid ex-
pression, creats the works of food sculpture art. This
shows us glory, beauty and noble quality so as to dis-
play the Eastern art of food sculpture and table ar-

rangement. The relation between the art of cold dishes

and that of food sculpture is so close that they have been

developing simultaneously. The difference between
them is that the former is a kind of art involved in both

taste and enjoyment » while the latter takes enjoyment as

its main purpose. The space for the former is very
small , whereas the latter can occupy either big room or
small one. Some big designs such as “A hundred birds

follwing a phoenix” need big space. Some other small

designs such as “long — tailed grasshoppers and colour-
ful butterflies” are independent and interesting. The
art of food sculpture is temperal but impressive for peo-

ple. Good works of art can always come into 'the

guests’ mind, and never be forgotten. After all, the
art of food sculpture tries to creat a strange enviroment
beyond the world s and illustrate the reality of life or
express the desire for 'life. Life is the only source of
food sculpture. Reflecting life is its basic function.
Therefore, while designing and carving, one should
pay much attention to it. The substantial works of art
in content is a permanent art. I hope the art of food
can stand upright in the cookery with its freshness and
beauty, or its glory and greatness and its fashion, and
give full play to its superority so that Chinese food can

he ornamented more brightly and gloriously.



THE COLD DISHES
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Ingredients : Pot — stewed liver, pot — stewed tongue. albu-

Process:

men cake., yolk cake. cucumber with lemon.
fried prawn. salted liver, walnut kernel, sweet
and sour spareribs. pot - stewed chicken.
chicken shreds, agar, tomato ketchup, sweet
and sour radish shreds, radish roll.

1. Put half - spoon red agar into a bowl and cool
it. Put yellow agar into a plate, and the cold
red agar into a strip — shaped plate (see the
picture). Put some yellow agar on mold of the
sun.

2. See the picture. Make a standing hawk and
pine with chicken shreds., a flying one with
sweet and sour radish shreds. Make the feath-
ers with liver, tongue, albumen and yolk cake .
cut them slices. Make tails and wings with liver
slice, put the slice of yolk cake, tongue and al-
bumen cake in order till the head. Then put the
mouth, the feet and the eyes. Make the pine
with the chicken and liver slice. the pine nee-
dle with comb - shaped cucumber. Make the
rock with sweet and sour spareribs, walnut
kernel, fried prawn and salted liver.
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The Hawk And The Moon

Ingredients : liver cake, albumen and yolk cake, chicken

Process :

shreds. ham, fried prawn. fried orchid, roast
duck., sweet and sour spareribs, walnut ker-
nel, dried minced vegetable, laver rell, pot -
stewed beef. agar. sweet and sour radish
shreds.

1. Make moonlight with green agar. moon with
yellow agar. Put albumen cake around the
moon.

2. See the picture. Make hawk and pine with
chicken shreds and radish shreds seperatly.
Make the feather with liver cake, albumen and
yolk cake. Then slice them, piece them together
from tail to head. Make pine with liver and pine
needle with cucumber.

3. piece the prawn. roast duck. orchid, walnut
laver roll,

kernel . pot - stewed beef and

spareribs together as rocks.
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Ingredients :

Process:

agar, albumen cake. vegetable, chicken
shreds ., roast, fried prawn, fried orchid. laver
roll. sweet and sour spareribs, ham, cucum-
ber with lemon.
1. Make the sun with white agar, the clouds with
yellow agar. Put the sun in the plate, pour yel-
low agar in it.
2.See the picture. Make three cranes with
chicken shreds. One is big. the other nearby the
sun is small. Put albumen cake., ham and veg-
etable into feather. slice them, put from tail to
head.
3. Put prawn. orchid. laver roll into rock. then

make pine with cucumber.
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Love Song In Bamboo Foreset

B, 2N R X0 . 58T TR K Ingredients : cucumber roll, roast duck, pot - stewed tongue
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Process:

and liver, fried prawn, walnut, dried minced
egg. yolk and albumen, salted carrot, cucum-

ber with lemon, chicken shreds.

1. See the picture. Make two birds with chicken
shreds, piece albumen and yolk cake, carrot in-
to feathers, cut them into slice. Put liver from
tail. Put dried minced egg into legs.

2. Cut cucumber roll into bamboo, make the joint
with ham slices, the leaves with cucumber. Cut
liver and tongue into bamboo shoot, put prawn,
walnut and roast duck into the plate, make

chrysanthemum with radish roll.
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