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Foreword

Food culture is an important part of China's traditional culture. It has a long history. With the
progression of globalization, Chinese food is now found all over the world. Its variety of selection,
unique culinary art, as well as its fine shapes and rich tastes have spread the depth and diversity of

Chinese food culture to the world.

In the past 30 years, with the reform and opening up, as well as the ever-broadening international
exchanges, our foreign friends show increasing interest in Chinese food culture. It is now necessary
to standardize the English translation of Chinese menu so as to better disseminate the Chinese food

culture to the world.

With her great success in holding the "unique and high-level" 29th Olympic Games, Beijing, as
China's capital city and cultural center, has now initiated the grand project of making herself a World
City. As part of the work, the Foreign Affairs Office of the People's Government of Beijing Municipality
has organized the compilation and publication of the book Enjoy Culinary Delights: The English
Translation of Chinese Menus, hoping it will help to improve the hospitality service and enhance the

competitive strength and influence of our capital city.

Attain harmony in dietary desires; share happiness among nations. We hope this book will help
our foreign friends to better appreciate Chinese food and understand China's food culture. We hope,

also, that the book can do its bit in helping to make Beijing a World City.

Zhao Huimin
Director General
Foreign Affairs Office of the People's Government of Beijing Municipality
May 2011
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#MEREM Principles of Translation
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1. KB M RAEC R

FR (BFRIER) + with + Bk}
4. ¥A-FF %5 Chinese Mushrooms with Pine Nuts

2. AW IR AE

F#l + with /in + i1 (Sauce)
f1: YKHF I Bitter Melon in Plum Sauce

Z. MESIFERE, FERAHEAEERL

1. SRA A Tk
ik (a4 + FR (BRRIBR)
1. #EXUH Tossed Black and White Fungus
2. EFHME. ERFECR
k@i 2 40E) + R (BRRIER) + Bkl
;Wi 4 A Sautéed Spicy Beef and Green Peas
3. EF ML, ERETT
L@ 2 5018) + E R CBFRIBR) + with / in + it
. JI/4E3skr Tossed Clear Noodles with Chili Sauce

< BRUER, ORAHE, ERAHNEIERD

1. 3EE Rek 0B, K - ie k)
FEAR/ D + 8
. EAr2k Rabbit-Shaped Mantou
fii 52 X% Crispy Chicken
2. REMMIE. TOREIO K. sk LA Rk
ik (Bhialid 40D + AR/ D + 30kt + Bk
4. /NP SE Sautéed Sliced Lamb with Pepper and Parsley

M, AR, #EAE, ERAHENEERLY
1. EBEMRIGEA CiEh) Mk



A% (Hh4g) + E8
. JBRZE G JE Mapo Tofu (Sautéed Tofu in Hot and Spicy Sauce)
]~ %R 5.0 Cantonese Dim Sum
2. NHEFEEMAIEAN CRIER) | ERE %
ik GEhiaid 230 + 5k + AB/H4Z + Style
. VYJI3EF3S Spicy Chicken, Sichuan Style
JE5TKEF 1H Noodles with Soy Bean Paste, Beijing Style

A, FEHPEERHE, ERNEHEGAITZNIEED

1. BA o ERr e B E ARSIt it ARG HE DUE Kb BB R, A DGE SRS .

. %1 Jiaozi A
17 Baozi

1%k Mantou

{£4% Huajuan

$e7# Shaomai
2. B EEEH O ESEERCF i B
EPE K.
. T Tofu
E{#59T Kung Pao Chicken
71 Wonton

3. POCKE BRICEE B e ERCRE, ERDGEPRS, HERhRE TSR .
tn: #hBkES Fotiaogiang ( Steamed Abalone with Shark's Fin and Fish Maw in Broth )
#lll Guotie ( Pan-Fried Dumplings )
%53k Wotou ( Steamed Corn/Black Rice Bun )
#27¢ Steamed Jiaozi ( Steamed Dumplings )
14 Youtiao ( Deep-Fried Dough Sticks )
8| Tangyuan ( Glutinous Rice Balls )
¥ T Zongzi ( Glutinous Rice Wrapped in Bamboo Leaves )

JGH Yuanxiao ( Glutinous Rice Balls for Lantern Festival )

947 )L Lidagunr ( Glutinous Rice Rolls Stuffed with Red Bean Paste )
55 Aiwowo ( Steamed Rice Cakes with Sweet Stuffing )

771 JL. Douzhir ( Fermented Bean Drink )

7. ATHEIRA B EHE AR

SR AT B R A A R, (BEERES T R — A EUR MNP E B0 i .



1. FESEIH Noodles with Vegetables

2 PE°E A Sautéed Lamb Slices with Scallion

+. IriRinfiwithfEizit. ERPRRE

L. mFkHEREG T ERACE P, i inEs.
fn: Byt {1 Steamed Beef Ribs in Black Bean Sauce

2. Wy R EERL A E LR 4RI, BORRRE T B, W withiE .
f: M 42 Shredded Duck with Pickled Peppers
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Chinese Cuisine
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CIassiﬂcatuons of Chinese Cuisine

1. I\XKZEF: Eight Famous Cuisines
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In China, different geography, climate, resources,
produce and food habits combine to form characteristic
local cuisines, namely, the "four flavors" and "eight
regional cuisines".

The "four flavors" refer to those of Shandong,
Sichuan, Guangdong and Huai Yang (Yangzhou).
The "

eight regional cuisines" refer to the local

modifications of the "four flavors", including
Shandong Cuisine, Sichuan Cuisine, Hunan Cuisine,
Guangdong Cuisine, Fujian Cuisine, Jiangsu Cuisine,
Zhejiang Cuisine and Anhui Cuisine.

From the dishes served at family meals to lavish
banquets, local famous foods are too numerous to list,

and the delicious foods of all kinds of taste reflect

the highly developed tradition of food culture and the

characteristic regional cultures of China.




1.1. ®3¢ Lu Cuisine (Shandong Cuisine)
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Lu Cuisine is one of the most influential and popular
cuisines in China. “Lu” is short for Shandong Province, which
is one of the cradles of Chinese ancient culture. With mountains
towering and rivers meandering throughout the province, it
boasts vast fertile fields and abundant produce. Its grain output
ranks third in China, and it also has many kinds of high-quality
vegetables.

Shandong is the home province of Confucius, and
Shandong Cuisine embodies the dining concept of "Eat no food
but what's of the best quality; eat no meat but what's finely
minced". It emphasizes purity of the seasonings and is a little
salty. It features freshness, tenderness, aroma and crispness.
There are over 30 kinds of common cooking techniques, of
which, "bao (quick stir-frying), chao (frying), shao (stewing), ta
(boiling) and pa (braising)" are outstanding.

In the Ming and Qing dynasties (1368-1911), Shandong
Cuisine was the main style of imperial meals. The "Feast of
Complete Manchu-Han Courses", established in accordance with
the state banquet of the Qing Dynasty court, adopted a banquet
of 196 courses served on silver platters, including delicacies of
every kind as luxurious as possible.

As the first cuisine of north China, many basic courses of
high-class feasts prepared for festivals and birthdays were developed
based on Shandong cuisine. It also had an important influence on
the formation of the local cuisines of Beijing, Tianjin and northeast
China. The people of Shandong Province are good-hearted, keep
open doors, and pay special attention to treating guests well to
ensure they leave full
and well satisfied.
Hence, the dishes
served are more than
sufficient, and family
guests never go hungry.

Yellow River

Fish are cooked in a
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1.2. JII3€ Chuan Cuisine (Sichuan Cuisine)
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particular way, so that they are crisp outside and tender inside.
The dish is savory and crisp, sour and sweet and a little salty.
Dezhou Stewed Chicken: The chicken skin is bright and
ruddy, and the meat is fat and tender. When eating it hot, diners
simply grip the feet and shake it, and the meat separates from
the bones. Sweet-smelling and tasty, it is the traditional flavor of

Dezhou.

Sichuan Cuisine is a local cuisine that developed in
early times, forming part of the culture of ancient Sichuan in
Southwestern China. According to ancient texts, more than two
thousand years ago, there were already such seasonings as brine,
rock salt, pepper, ginger and so on. Various items of bronze and
pottery tableware have been found among excavated cultural
relics, showing the great age of the cooking techniques.

In the beginning of the 16" century, Sichuan Cuisine used
local pepper as seasoning and inherited the seasoning tradition
of "paying attention to the taste" and "attaching importance to
pungency" and developed it further. At the turn of the 19" and
20" centuries, it gradually became a system with strong local
characteristics. Now, Sichuan Cuisine is widely enjoyed all over
China and has spread to many
countries.

Mention Sichuan Cuisine
and tongue-numbing and
spicy tastes come to mind.
Seasonings are very important
in Sichuan Cuisine and many
different flavors abound, which
can be seen from seasonings
such as scallion, ginger, garlic,
chili, pepper, Chinese pepper,
vinegar, Pixian County bean
paste, fermented glutinous rice

wine, sugar, salt and so on.



Wi, FHMAE, iRt FFE K If the cook is skillful euough, seven flavors—sour, sweet,
FIHL[X . bitter, spicy, tongue-numbing, aromatic and salty should be
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as a "land of abundance".
Covering an area of 560,000
square kilometres, it yields
rich cooking ingredients.
Sichuan Cuisine boasts more

than 4,000 courses, divided

’

=

into five types, such as feast
dishes, refreshment dishes,
home-style dishes, steamed
dishes and characteristic snacks.
There are nearly 40 kinds of
common cooking techniques,
especially sautéing, frying, stir-

frying without stewing, dry-

M) N1 40002 AN 5248 A, on. Most are economic and flavorful home style dishes,
RMZER . HREE. XEX. =&Lm simple and fresh.

Ko BRANZSAS R SSH Ry, &5 R A Mapo (meaning "pockmarked lady" in Chinese) Tofu
BRI 40®, KT/, S T T (Sautéed Tofu in Hot and Spicy Sauce): It is a traditional
. FEPRERIL. XSREBAZFTHH flavorful dish. It is said that towards the end of the reign
KARZ e, A A S35 9 . of Tongzhi (1862-1875) of the Qing Dynasty, there was

RS JES . A DY I A8 RO A e KUk S a lady surnamed Chen, who was pockmarked but was a
B MAEEEWRBRS, KA R very good cook. The tofu in her restaurant was especially
QAL EAEART, BRE—Fik, £ tasty with spicy, tongue-numbing flavor and bright red

R DL YR I B R BRI . R B R color, which was deeply loved by her customers.

ff . (PRLLSE, WRBARHEE, Winh Fish-Flavored Shredded Pork (Sautéed Shredded

Yo Pork with Spicy Garlic Sauce): Its meat is red and tender.
WL, AN, ARk, It imitates the seasoning and method of cooking fish,

DRIASE 075 IS [ 5 6 Rk A 7 v bl 44 hence its name.

i1 75 - Twice Cooked Pork Slices (Sautéed Sliced Pork with
B ZEZ8AHAS, P, o Pepper and Chili): Its color is red and green; its taste is

REff . WRIRMAE, RVUNNNES RS . salty with a little sweet and spicy flavor and it is fragrant.



1.3. E3E Yue Cuisine (Guangdong Cuisine)

BRI TR M T KRS, EEE M
WA L ARYE = A ROSR AL R, LT AN RO 2 4R
%, RAMERN R B Xk, CLERIZ A, Blk
RETT . MR & S0 RS I R . SRR
Tl (6] g S A U b X, O L A S B, B
FE, VU, P FE, BRI A
A, BRARMEEPUZAE. FR, X8OS
AR AT EE R, RBFRAOE WA T IR
AL R JE

WISV D RE, SIER B RER,
MRS An, BB 2y, Rz, S8
IE5000% . WIREURL TR MU, B SRAES
TR & B B K. KIE. KB, HE
ERRL, HRIEREEA; ERCE. JJ T, K
. ZeEmE, e, ER. Sm. 3y
SRV I A AR BRI ED R
BUEE, DAORERMAELWR, JFUBRACE, fHEM4
B CUEANRRT B2E,  HREEZE A AR
i Aedk, EAKMERG K, AHFMEIRM;
mn U RS . L L NWE. M. e, ReRak A
M. WL . BR. R B, BBRIEEEMAN

o, . WHIE.
FIAY: AR NN k15005 42
A5 IR A, DAYE S8 = TR0 dRcfE, X P JRE T4

Yue Cuisine refers to that of Guangdong Province,
mainly composed of the flavors of Guangzhou, Chaozhou
and Dongjiang and best represented by that of Guangzhou.
It has a unique "southland" flavor and is famous for the
rare and exquisite ingredients and varied recipes to suit the
tastes of the eaters. Guangdong Cuisine originated from the
subtropical zone, along the coastal area of southern China
adjacent to the South China Sea, which is green all the year
round. It abounds in agricultural produce and delicacies of
all kinds, as well as vegetables varying through the four
seasons. It is also an important trading port to the world; so,
the developed economy also promotes the development of
the food culture with new ideas from home and abroad.

Guangdong Cuisine stresses exquisite preparation and
provides enjoyment with delicate, well-chosen ingredients
and beautiful presentation. There are more than 5,000 dishes
all together. The materials are of a broad range that include
fresh seafood, with cooking techniques including frying,
braising, soaking, toasting, sofi-frying and stewing without
seasoning. It has strict requirements in regard to ingredients,
cutting skill, cooking duration, tableware, serving style and
so on. For example, the fish should be cooked immediately
after being killed to keep its freshness. Both quality and taste
are very important, advocating the custom of "nourishing
the body" in Winter and Spring and changing the flavor in
accordance with the season. In Summer and Autumn, light
dishes are favored and in Spring and Winter, strong ones
preferred. Light, fresh, slippery, tender and crisp dishes are
preferred and the seasonings include sour, sweet, bitter,
spicy, salty or fresh. It pursues the whole effect of the dishes
— color, fragrance, taste and shape.

Sliced Boiled Chicken: It requires a pullet or capon
with a weight of only 1,500 grams; the yellow chicken
of Qingyuan is best, with fleshy, tasty tender meat. When

cooking, the flame is turned down immediately after putting



