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PREFACE

China is one of the birthplaces of world civilizations s and the Chinese food culture has contributed
greatly to the culture of mankind. Chinese culinary art is rated as the best of its kind the world over and
has been praised and admired by peoples of other countries. With a long history and a comptrehensive
and profound theory. it has undergone different historical stages of development with regard to the way
of cooking . starting with roasting by fire and then with stone utensils. pottery utensils . copper utensils
ana nowadays with iron and stainless steel utensils. The raw materials that are used for Chinese cook-
ing are of about 3.0 different kinds with 500 condiments available. As far as cooking methods are
concerned ., as many as one hundred ways of cooking have been put into practice apart from almost 40
ways of cutting . therefore. a great variety of delicious and delicate dishes of different patterns can be
produced by using various ingredients . condiments and different ways of cutting and cooking.

Chinese cuisine is characterized by its complete and perfect technique system which includes the
careful selection and extensive use of a wide range of raw materials . the meticulous care of cutting style
and skiltful mixture of ingredients . the enormous attention to the heat used that plays an important part
in the texture of dishes . and finally. the way of ingeniously blending condiments. These constitute the
basic and distinetive characteristics of Chinese cooking.

The special aesthetic criteria by which Chinese dishes are assessed include colour. shape. flavour.
taste. texture and nutrition that the dishes possess. The combination of the six elements provides the
whole artistic enjoyment of the senses of vision, smell, taste and touch. with the satisfaction of the
sense of taste as the key point and good health and longevity as the main purpose.

Chinese cuisine can be geographically divided into four categories. The dishes that are produced in
the area around the Yellow River are called Shandong cuisine. Those dishes produced on the upper
reaches of the Changjiang River are Sichuan cuisine; the dishes enjoyed by the people along the lower
reaches of the Changjiang River, are Jiangsu cuisine and finally dishes that are popular along the Pearl
River are Guangdong cuisine. Shandong cuisine, with soup as the best of its kind. has the features of
extensive selection of raw materials. the use of all cooking methods and its pure and rich flavour.
Sichuan cuisine. with its simple style and hot taste. is good at creating a complex taste. Jiangsu cuisine
attaches much importance to the cutting skills and handling of heat. taking river fishes and poultry as
the main cocking materials and committing itself to the production of simple taste and rich flavour.
What distinguishes Guangdong cuisine from the rest is the freshness of the taste and the innovation of
the cooking technique. Besides. it takes sea fishes as the main raw materials. The four categories of
Chinese dishes demonstrate their regional differences created by such factors as geography. natural
products . nationality and customs.

Mr. Liu Guangwei. director and editor-in-chief of the journal Oriental Foud + is himself a first class
cook and has for many years devoled himself to Chinese culinary cause . and has contributed a lot to the
spread and development of Chinese food culture. In his cooperation with Shandong Science and Tech-
nology Press for the publication of the magnificent Chinese-English pictorial book Chinese Cuisine Series
he has organized the culinary experts throughout the country to explore the tradition, systematize what
is left from history and make further additions. so that the boak can present to the public in elegant
form and with boldness the whole image of the Chinese cooking and provide better service to the people
engaged in this profession and promote better health and long life for the people of the world. There-
fore. 1 feel it a great honour to write the preface for this book.

Jiang Xi
Chairman of the Chinese Culinary Association of the World

May. 1944
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FOREWORD

Sichuan cuisine, one of the main culinary schools in China, has always enjoyed
the reputation of * One dish, one character; hundred dishes, hundred fiavours”. It
is celebrated for its distinctive flavours, special condiments and unique culinary art.

Sichuan cuisine is markedly characterized by its great variety of ingredients,
special flavours, diversity in the use of seasonings and adaptability to tastes. There
are more than 50 different methods of cooking, such as frying, stir-frying, baking,
scalding .« deep-frying., smoking. pickling, boiling, pasting, stewing, decocting,
brasing , quick-frying, etc. Sichuan recipes, which are famous for their diversifi-
cation. wide-range and mellowness in flavours, put particular stress on colour, fra-
grance, delicacy, presentability and nutrition as their features. The culinary school
of Sichuan has absorbed a lot of advantages from other schools, so that it has a great
impact on the culinary culture in southwest China. In recent years, Sichuan cuisine is
developing steadily, and has marched into other parts of the world and enjoyed the
high reputation of “The best food in China and the best taste in'Sichuan”.

This large-scale pictorial collection, which records the cream of Sichuan dishes,
includes more than 400 traditional and innovatory recipes and is classified into live-
stock , poultry and egg . seafood, delicacies , sweet food , vegetable, snack, relishes,
ete. « complemented with menus of banquets for different seasons and annotated culi-
nary terms. Exquisite colourful pictures are matched with bilingual notes. We are
sure that this book , which integrates science, knowledge and usefulness with abun-
dant pictures and vivid language, will be read or used as teaching material by the
staffs of hotels, restaurants and vocational schools.

Owing to its long history, high skills, rich courses and different flavours,
Sichuan cuisine rates as a fine work of culinary art in the world. Now we compile this
book in order to present Sichuan food comprehensively, systematically, directly and
vividly . and do our bit for promoting the merits of Sichuan cuisine and the inheri-
tance of the fine tradition of culinary culture in China.

Finally, we wish to give our thanks to experts from Sichuan Culinary College,

editors of Sichuan Cooking and masters of Sichuan cuisine for their all-out help and
support.

The compilers
May, 1996
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SEAFOOD

Dragon playing

Quick -fried bullfrog with river snail
Crisp scallop cake

Dry braised crab ball

Dark dragon playing with pearl
Dry-fried squid shred

Egg roll with prawn and green pea
Crisp prawn with almond

Prawn with four flavours

Fried prawn with pickled chilli

Crisp prawn with peppetr-and-salt
Colourful chrysanthemum-shaped scallop
cake

Scallop with ham

Crisp red prawn

Braised squid roll in homely style
Prawn in tomato sauce

Prawn in fish-flavour sauce

L.otus cupule-shaped beancurd with conch
Fish maw and flower

Sea slug

Rice crust with prawn string

Crisp prawns cake with fish- flavour
Prawns with brown peppeecarn and <callion
Crisp prawns with scallion

Quick -fried squid and pork
Purse-shaped squid

Fried scallop with young corn-ear and
mushroom

Braised sea slug in homely style
Crisp prawn with fish-flavour

Fresh scallop fry

Four-flavour prawn cake

Taiji prawn cake

Shredded jelly fish with scallion oil
Fried beef with shelled prawn

Crisp prawn pie

Chicken leg made from prawn

Crisp prawn-and-potato pie

Beancurd pie stuffed with eight delicacles
Prawn in tomato sauce

Sguid with brown peppercorn and scallion
Fried scallop with young corn-ears
Braised seafood in green orange peel
Prawn with green bean

Scallop ball in milky sauce

Curry scallop

(2083
2083
(2100
£210)
(2121
(2123
[214)
(2143

(216
(2163
£z18]
2183
{2207
(220]
r222z
2223
(224]
rzz4:
(2263

[226)
(228]
(228)
£230]
(230]
2323
£232]
(2343
(2343
(236]
(2361
[238)
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(2401
2407

(2427
[2423
(2442
(244]
(2463
[246)
[248)]
{248]
£250]
£2502
£2521
[252”
254,
(2543
[256]
(256
(2587
(258)
(260]

Bird protecting nest

Soft-fried prawn

Braised fish maw in in the shape of
crabapple flowers

Scallop roll with heart of cabbage
Squid roll in coriander soup
Liquor-saturated crab with chilli
Fried crab with sweet corn

DELICIACY

Fritiliary bulb pheasant with ginseng
Braised shark’s fin

Braised shark’s finwith eight shreds

Brown braised turtie

Lobster in two flavours

Abalone with chrysanthemum

Lobster with mustard and romaine lettuce
Steamed turtle with ginseng and light wheat

Braised abalone with cauliflower

Braised bullfrog with garlic

Braised turtle with chicken wing

Pheasant in nest

Bird's nest with wax gourd

Braised turtle with chrysanthemum-shaped
fish

SWEET FOOD

Walermelon tureen

Litehi in icy syrup

Steamed pork with glutinous rice and cherry

Shaddock in icy syrup

Snow flake with fried flour
Frog in fruit soup

Snow flake on potato mash
Snow flake on corn flour and walnut
Crisp egg with sugar
Deep-fried glutinous rice ball
Gold-and-silver egg

Fried carrot puree

Cake mash and cream
Stir-fried lentil puree

VEGETABLES

Rice crust with beancurd

Braised bamboo shoot with shrimps
Crisp purplish bolt with fish flavour
Salad with three delicacies
Beancurd boxes

Tuckahoe spring roll

Dry-fried winter bamboo shoot
Translucent sweet potato slice
Lentil in ginger juice

Scallion stalk with quail egg
Wenjun beancurd

Assorted vegetable

(2601
(262)

£262]
[264)
(2642
(266
1266]

7268)
[268)
2703
270
[27v2]
[272]
[274)

(2742
(2767
(276]
revgl
£278)
£280]

£280]

£2a2)
(2823

£284]
[2843
(2867
[286]
[288)
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£2907
12927
[292]
£294)
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(296]
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(298]
298]
(300)
(3003
(3023
302]
(3043
3043
(3061
(3062



Bambouo shoot slice

Chinese cabbage in consomme
Vegetarian’s chafing dish

Sichuan soft beancurd

Mushroom with cabbage

Five-coloured beancurd

Fried green pepper with bamboo shoot
Braised beancurd ball

Braised bamboo mushroom roll

Braised bamboo mushroom with rape heart
Cowpea in salt water

Turnip roll in sweet and sour sauce
Braised beancurd with hotchpotch
Sauteed diced beancurd

Turnip rolls in two flavours

Luck to the doorway

Soft-fried eggplant strip

Vegetarian’s beancurd with pepper and
scallion

Sliced vegetable with four flavours
Rhombic beancurd

Braised beancurd with vegetable in milky
stock

Beancurd sauteed with chilli and peanut
Crisp jiaozi with two flavours

Hot and sour green peas

Crisp broad bean in chilli oil

Crisp beancurd with strawberry puree
Ma-Po beancurd

Pickled letruce balls

SNACK

Peachy birthday cake

Noodies like silk thread

Cooled noodles with chicken shreds
Swan eggs made of glutinous rice
Stuffed dumplings with four flavours
Transparent shaomai

Triangular short cake

Baked cake with egg

Yibin noodles

Dongpo cake

Rouge chrysanthemum

Boiled pie

Egg-shaped sweet potato with sesame
Sichuan noodles with peppery sauce
White cake

Short cake shaped like phoenix tail
Dumpling like gold fish

Bell shaped jlaozi

Crisp beef croquette

Fried multi-layer crisp cake
Glutinous rice ball with sesame
Shredded roll like swallow’s nest
Three coloured milky jelly

Snowy mountain and mashed lotus seed

(308]
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£312]
03i2)
[314]
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3162
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£318]
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£320]
£3201
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73507
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7352]
[354]
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(356]
(356
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North Sichuan bean jelly

Date cake with eight delicacies
Double-flavoured glutinous rice ball
Crisp glutinous rice pattie
Homebound goose

Steamed dumpling with shelled shrimp
Deep-fried silk cake

Double happiness cold cake

Spin short cake

Pearl on glutinous rice ball
Deep-fried cake

White rabbit in garden

Glutinous rice roll with two celours
Lotus flower-shaped short cake
Dumpling shaped like cabbage
Steamed jiaozi

Flower basket-shaped multi-layer cake
Shaomai with prawn

Crisp chicken jiaozi

Short cake shaped like butterfly
Fruit figures

Cake with ham and potato

Crisp jiaczi with three delicacies
Short cake with cherry

Fried cake with sugar

Steamed dumpling with bean sprouts
Chrysanthemum-shaped short cake
Eight-ingredient cake

Happiness Jiaozi

Short cake shaped like fruits

Short cake with minced duck
Pebbles and grapes

Spring roll

Sweet potato and date

Sweet mash

White goose at sunrise

RELISH AND OTHERS

Eight vegetable salad dishes

MNine relishes in sectioned lacquer box
Half-and-half salad pairs

Ten relishes in sectioned lacquer box

Six relishes in sectioned lacquer box

Nine relishes in sectioned lacquer box (1)
Four salad dishes (1)

Nine relishes in sectioned lacquer box (2)
Five meat saucers

Nine relishes in sectioned lacquer box (3)
Four salad dishes (2)

Nine relishes in sectioned lacquer box (4)

MENUS OF BANQUETS FOR
DIFFERENT SEASONS
CULINARY GLOSSARY WITH
EXPLANATORY NOTES
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(384
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£396]
[398]
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£4002
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74043
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74067
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INTRODUCTION

Sichuan cuisine. one of the four major culinary schools in China, is a surprisingly sweet and beautiful flower
that b:lrsls into bloom in the food garden of this country. Owing to its long history, unique flavour, rich ingredi-
ents and varied culinary methods . Sichuan cuisine is now celebrated for its unigue style.

1. The formation and development of Sichuan cuisine

The evolution of Sichuan cuisine underwent a long history and its birthplace may be traced back to the ancient
kingdoms of Ba and Shu(several centuries B.C. ). At that time, halite and chilli were already used for seasoning by
the Ba and Shu peoples. Judging from the unearthed cultural relics, the technique for making pottery and bronze
cooking utensils had come up to a considerable standard. It was the initial stage of Sichuan cuisine.

When the Qin Dynasty annexed the Ba and Shu states, the immigrations into Sichuan took the culture and
means of production from the Central Plains to this region. During the period of the Western Han Dynasty. Cheng-
du became the political » economic and cultural centre of the Ba and Shu states. At that time, Sichuan people were
not only particular about refined tastes. fragrance and sharp flavour of food. but were also capable of preparing a
diversity of seasonings and a variety of ingredients. They used not only hot pepper but also ailanthus prickly ash
for seasoning. They also knew the relationship between food and health. The inkling of Sichuan cuisine formed.
Among the unearthed pictured bricks of the Han Dynasty, many depicted the scene of cookery of Sichuan people at
that time. It was the days for the formation of Sichuan cuisine.

During the period of the Three Kingdoms. Liu Bei established the kingdom of Shu Han with Chengdu as its
centre. Both Liu Bei and Zhuge Liang had a certain influence upon the evolution of Sichuan dishes. After the Wei,
Jin, Northern and Southernr Dynasties . Sichuan cuisine achieved rapid development during the Tang and Song Dy-
nasties. During the Tang Dynasty. Sichuan people were already good at cooking fishes. Duan Wenchang from
Guanghan County. collected the ways of doing Sichuan dishes and wrote a cook book in 50 volumes. During the
period of Five Dynasties , many of the rich people in Sichuan gave banquets on boats. so that they could admire the
seenery while savouring tasty dishes. During the Song Dynasty. Sichuan cuisine moved to Bianjing (now Kaifeng)
and Lin’an (now Hangzhou). According to Records of a Dream of Grand eur written by Wu Zimu. of the Southern
Song Dynasty. the Sichuan restaurant in Lin’an had more than 100 different dishes on its repertoire. Su Dongpo, a
famous scholar and a great gourme! of the Song Dynasty. left lots of poems about food, drink and cookery. So
Sichuan cuisine got rapid development in materials , methods and theories in the Tang and Song Dynasties.

During the early days of the Qing Dynasty, the immigrations from Hunan. Hubei. Guangdong. Guangxi and
some other provinces into Sichuan brought in their eating habits and cooking skills . which brought about a qualita-
tive leap in Sichuan cuisine. By the end of the Qing Dynasty Sichnan people absorbed the quintessence of culinary
culture from many provinces so that the cooking materials,» methods. condiments and theories of Sichuan dishes
became fully mature, and finally formed the system of Sichuan cuisine almost in conformity with the style today.
In the book General Guide tv Chengdu written by Fu Chongju in 1909, 1328 dishes served in the restaurants were
recorded. '

From 1911 to 1945, Sichuan cuisine, by drawing on the experiences and characteristics of other schools of cui-
sine. entered a new stage of development and formed an integral loeal cuisine with 5 major systems, namely ban-
quet dishes. popular dishes, homely dishes, folk dishes and traditional typical local snacks. The founding of the
People’s Republic of China opened up good prospects for the development of Sichuan cuisine. Today. Sichuan cui-
sine has marched into the world. become world-renowned, and enjoyed the high reputation of “The best food in
China and the best taste in Sichuan”.

The main reasons for the formation of Sichuan cuisine may be as follows :

First. Sichuan is a place richly endowed by nature. Sichuan province is praised as “the land of abundance” for
its material wealth. On the fertile land of 560,000 square kilometers, there are a lot of local products and speciali-

ties such as fruits. vegetables, fishes, mountain products, livestock, and game. which are widely scattered all



