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PREFACE

China is one of the birthplaces of world civilizations, 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 people of other
countries. With a long history and a comprehensive and profound theory, it has undergone different historical stages of develop-
ment with regard to the way of cooking, starting with roasting by fire and then with stone utensils, pottery utensils, copper
utensils and nowdays with iron and stainless steel utensils. The raw materials that are used for the Chinese cooking are of about
3000 different kinds with 500 condiments available. As far as cooking methods are concerned, as many as one hundred ways of
cooking have been put in 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 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 skillful 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 distinctive characteristics of the 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 the Shandong cuisine. Those dishes produced on the upper reaches of the Yangtze River are the Sichuan
cuisine; the dishes enjoyed by the people along the lower reaches of the Yangtze River, are the Jiangsu cuisine and finally dishes
that are popular along the Pearl River are the Guangdong cuisine. The 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. The Sichuan
cuisine, with its simple styie and hot taste, is good at creating a complex taste. The Jiangsu cuisine attaches much importance to
the cutting skills and handling of the heat, taking river fishes and poultry as the main cooking materials and committing itself to
the production of simple taste and rich flavour. What distinguishes the 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 Food, is himself a first class cook and has for many
years devoted himself to the Chinese culinary cause, and has contributed a lot to the spread and development of the Chinese food
culture. In his cooperation with Shandong Science and Technology Press for the publication of the magnificent Chinese-English
pictorial book Chinese Cuisine he has organized the culinary experts throughout the country to explore the tradition and systematize
what is left from history and make further additions, so that the book 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. Therefore, 1 feel it a great honour to write the foreword for this book.

Jiang Xi
Chairman of Chinese Culinary Association of the World
May, 1996
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FOREWORD

Guangdong is located in a geographical position with a pleasant weather and rich products, which are indispens-
able for the development of Guangdong cuisine. Because of the special dietary habit of Guangdong people, the
incorporation of the cooking traditions from the central plains of China, Guangdong food is famous for its unique
style and local colours. As a representative of Lingnan cooking culture, Guangdong cuisine is one of the major
families of Chinese cuisine. More and more achievements have been made in the development of Guangdong food.
Guangdong chefs always pay due attention to traditions but do not rigidly adhere to formality. They are bold in
innovating and constantly keeping forging ahead. Therefore “eating in Guangzhou "has become widely well known.

378 recipes of Guangdong food are selected in Chinese Cuisine Series-Guangdong Cuisine, each of which pro-
vides a description of a dish prepared in typical Guangdong style combining traditions with innovation by the Guangdong
chefs.

One of the outstanding features in Guangdong cuisine lies in its unique application of a vast variety of ingredients,
including local products and products from other provinces or other countries. The main ingredients in Guangdong
cuisine consist of various livestock, poultry, exotic mountain delicacies, games, vegetalles, fruits, aquatic food and
agro-based fine food, etc.

Guangdong cooking is also characteristic of its variety and changeability in technique, in which a combination of
various skills from all parts of the country is provided. Some of the western cooking skills are also introduced. The
main techniques used in Guangdong cooking are decocting, casseroling, ingredient-flavoured parboiling, steaming,
stewing, stir-frying, parboiling, simmering, shaping stewing, deep-frying, shallow-frying, flavoured cooking, baking,
heated immersing, scalding boiling, braising, quick boiling, cooking in clear soup, roasting, and pot stewing in soy
sauce, etc, among which stir-frying, parboiling, heated immersing, shaping stewing, steaming, deep frying, shallow
flying, and braising are most commonly used. Through the recipes selected here, a general view of the typical technigues
in Guangdong cooking is represented, and those skills most commonly used, are especially emphasized.

Another feature of Guangdong food is its bright colours and attractive forms resulting from the fine cutting,
attentively garnishing and properly thickening. Therefore a dish in Guangdong style is also an enjoyable work of art.

Chinese Cuisine Series-Guangdong Cuisine is a book with both excellent pictures and texts. Each recipe selected
here is provided with a vivid photograph and a brief description of the dish both in Chinese and English. The book can
be served as a guide to those who are studying and researching Guangdong cuisine or those who are interested in
learning to prepare Guangdong dishes.

Our special thanks are due to many profersional chefs and other personnel from various organizations and depart-
ments in Guangdong province, who have given great support in writing and editing this book. All the recipes in this
book are prepared and written in Chinese by Huang Zhenhua, Zhuang Hancheng, Li Litian, Li Xiangke and Lai
Shaohong. The whole Chinese version is revised and finalized by Zhuang Hancheng. The Chinese version is trans-
lated into English by Huang Huayuan (197 recipes) and Zhuang Hancheng (181 recipes), and the whole English
version is checked and revised by Huang Huayuan.

The compilers
May, 1996
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Fresh shelled shrimps with chilli garlic sauce [118)

Deep-fried prawns (118)
Whelks with prawn balls (120
Pineapple boat (120)
Stewed fresh mushrooms with crab roe (1223
Fresh scallop inserted with ham (122
Wax gourd stuffed with fresh scallops and

green vegetables (124)
Razor clams fried with egg (124)
Black mushroom stuffed with shrimp colloid (126)
Prawns cooked in two styles (126)
Prawns stuffed with-shrimp colloid (128)
Stewed snakehead (128)
Mandarin fish in a special style (130]
Squids in a fan shape’ (130)
Fresh mushrooms stuffed with shrimp colloid

(132)

Baked shrimp colloid with grape juice {132}
Steamed shrimp colloid in a panda shape

with green vegetable (134)
Deep-fried mussel and prawn (134)
Shelled shrimps in a shape of “pipa” lute (136]
Chicken feet with prawn balls (136)

Australian scallops with deep-fried bean curd {138]
Snakehead steamed with green vegetable (138)
Stewed bamboo fungi with steamed crab chelae

(140)
Shrimp colloid fried with hotbed chives (1403
Golden fish in moonlight (142)
Stewed bamboo fungi with fish fillets (142]
Deep-fried crab (144)
Fresh scallops and shrimp colloid with wax
gourd (1443
Grouper cooked in two ways (146]
Fish maws stuffed with shrimp colloid (146)

Snakehead steamed with ham and black
mushrooms

Simmered abalone with vegetable

Curry fish buns

Stir-fried perch rolls

Shrimp shreds with assorted vegetables

Grouper steamed with crab roe

Snakehead rolls with vegetable

Deep-fried crab chelae and prawn balls

Grass carp with assorted pickles

Deep-fried fish in a chrysanthemum shape

Snakhead rolls stir-fried with prawns

Steamed ptychidio jordani

Steamed perch with vegetable

Three-coloured fish colloid balls

Lobster cooked in double styles with a golden

ball

Lobster boat

Perch with bamboo fungi and whife
chrysanthemum

White fungi with crab roe

Guangzhou fish buns

Deep-fried fish with assorted pickles

White eel immersed in supreme stock

Mussels steamed with minced garlic

Spiced eel rolls

Scallops, shrimps and pork tripe stir-fried
with peas

Deep-fried fish with double flavour

Fish in tri-colours

Snakehead cooked in two ways

Bean curd rolls stuffed with shrimp colloid
and crab chela fillets

Casserole of eggplant with fish belly meat

Steamed grass carp

Bread rolls

Scallops steamed with sliced carrots

Sweet aroma dish for summer days

Fine stuffed geoduck

Abalone in clear soup

Sea bass steamed with minced garlic

Sea food wrapped with salad

Eel seasoned with distillers’ solubles

Wax gourd with salted egg

Stir-fried mandarin fish rolls with fish roes

Fried duck webs

Cuttlefish balls stuffed with diced ham

Deep-fried fish in a shape of chrysanthemum

Deep-fried prawns with fried taro

Snakehead steamed with crab roe

Deep-fried shrimp colloid in a shrimp shape

Shrimp balls with grape juice

Shrimp stuffed with shrimp colloid as bees

Bamboo fungi stuffed with cuttlefish colloid
and ham

Shelled fresh shrimps stir-fried with milk

Fresh shrimps with Yunnan ham

Marraw stuffed with four trearures

Prawn balls fried with green pepper

(148]
(148)
(150)
(150)
(152)
(1523
(1543
(154)
(156
(1562
(158)
(1587
(1603
(1603

(162)
(1623

(164)
(164)
(166)
{166
(168]
(1681
170)

(170]
Q723
(1723
(174

Q743
(176)
(1763
(178)
(1783
(180]
(1803
(182)
1823
(1843
(184)

,(186]

(1863
(188)
(188)
(190)
(190]
1923
(192
(194
(194]

(1961
(196)
(1982
(198)
€200]

-




Bitter gourd stuffed with shrimp colloid (200)
Fish in double styles in a shape of a " pipa” lute

{202
White eel balls fried with green pepper (2023
Fried crab chelae with braised Chinese white
cabbage (204)
Fish maw with dace (204)
Prawn balls with kale stalks (206)
Prawn balls with quail eggs (2063
Lobster with three vegetables (2082
Squid rolls in a flower basket shape (2083
Fresh shelled shrimps with chrysanthemum (210)
Oil-scalded shelled shrimps (210)

Jellyfish with shelled shrimps in various colours
2122

Shrimp deep-fried with quail eggs (212)

Prawns stuffed with shrimp colloid in a bird shape

2142
Shelled shrimps with an’aroma of lychee (214)
Stir-fried perch rolls with vegetables (216)
Prawns stuffed with green vegetable (216)
Snakehead with crab meat (218)
Oil-scalded squids (218

Wax gourd with shrimps and fresh mushrooms

(2203
Steamed crab (220
Crisp fish with milk and egg yolk (222)

Squids stuffed with shrimp colloid and prawn balis

(2223
Scallops with shrimps (224)
Eel stuffed with ham strips (224)

Steamed snakeheaded fish in a splendid style (226)

Oil-scalded shrimps with crab roe (226)
Perch with green vegetables (2281
Stir-fried scallops with kales (228)
String beans stuffed with four treasures (230)
Fried shrimp colloid with vegetable (2303
Deep-fried snakehead in a swallow shape (232
Deep-fried fish with orange juice and corn

shoots (232)
Steamed mandarin fish (2343
Bean curd soup with bitter gourd and

fresh shrimps (2342
Fresh shrimp dumplings (236)
Fish colloid cooked in two ways (236]
Fish rolls and meat in a box shape (238)
Soft perch balls (238)
Steamed snakehead rolls (240)
Four kinds of greens with four dressings (240)
Sea moss with quail eggs (242)

Shelled shrimps stir-fried with diced mango (242)

Shrimp colloid rolls and prawns (244)
Prawns in double flavour - (244D
White eel steamed with fermented black beans
[246)
White eel steamed with fermented bean (246)
Bittern-simmered abalones (2483

Sliced abalones with ginger and green onions (2483
Scalded whelk slices (250)

Squid with bamboo fungi and sea cucumber (250)
Lobster balls with prawns (252]
Shrimps and frog with hami melon (252)
POULTRY
Chicken with crab roe in a pomegranate shape
(2543
Duck tongues stuffed with ham strips (254]
Simmered goose webs with green vegetable [256)
Chicken wings stuffed with ham (2563
Steamed buck with shrimp balls (258]
Chicken with rose in milky soup (258)
Chicken soup with longans and Chinese
wolfberries (2603

Duck gizzard and cuttlefish in a corn’s shape (260]
Steamed chicken wirh osmanthus fungi (262)
Baked chicken seasoned with chilli garlic sauce

(262
Simmered chicken with huadiao wine in an
earthern pot (264)
Guangzhou ‘Wenchang chicken (264)
Stewed duck with four treasures (2663
Chicken steamed with glutinous rice and
green broccoli £266)
Chicken steamed in southeast style (2683
Crisp goose in Chaozhou style (268)
Maotai chicken in Guangzhou style (2703
Chicken with shrimps (270
Diced chicken with raisins 2722
Chicken with mushroom and bamboo shoot (272)
Chicken ‘baked with salt (274)
Goose webs in oyster sauce 2742
Chicken steamed with quail eggs (2763
Roasted goose in a rice ear shape (2761
Duck deep-fried with cuttlefish colloid (278)
Crisp duck in Guangzhou style (278]

Vegetable and chicken with crab roe and crab
meat (280)

Black chicken casserole in Sichuan style (280)
Sliced wax gourd stuffed with roast duck (282)
Shredded chicken with curry and sesame (282)
Chicken immersed in Shaoxing wine (284)
Chicken poached with spiced sauce (284]
Chicken wings with vegetable cooked in

two ways (286)
Fried chicken with crab roe and crab meat  (286)

Eight-treasure stuffed chicken in wax gourd (288)

Chicken hearts fried with minced garlic (2883
Turtle edge meat braised with chicken (290)
Chicken wings stuffed with prawns (2902

Chicken in a shape of a golden pomegranate (292)
Shredded ham in frog legs and chicken wings

(292)
Chicken rolls with green vegetable (294)
Chicken wings stuffed with taro (294)
Chicken pieces in a peacock shape (296]
Duck steamed with garlic (2963
Chicken fried with juice (298]
Chicken wings stuffed-with shrimps (2983



Chicken cubes stir-fried with raisins (300)

Chicken with fresh shrimps and milk (300
Chicken fillet with shrimp colloid in clear soup
(302
Crisp skin chicken (302
Goose braised with Zhuhou sauce in a lute shape
(304)
Crisp duck (304]
Chicken fillet with taro shreds in a shape of a
cup (306)
Chicken cooked in Guangzhou style for guests
(306)
LIVESTOCK
Roasted suckling pig (308)
Beef tenderloin with lemon Juice (308)
Pig's head stewed in white bittern (310}
Steamed frog in a shape of a chrysanthemum
€310)
Roasted pork (3122
Beef fillet shreds with taro in a basket shape (312)
Fried pork with mixed tomato sauce (314}
Stuffed pork liver (314)
Casserole of camel trotter with mushrooms (316)
Spareribs with a garlic aroma (3163
Egg and pork roll (3182
Spicy and crisp pork fillet (318)
Stir-fried duck gizzards and pig’s tripe with
green broccoli (320)
Ox heart tip with tribute pickle (320)
Hump in a splendid style (322)
Double roll with vegetable (322
Rabbit shreds with assorted vegetables (324)
Mushroom and pork fillet’s rolls (324)
Ox marrow stewed with Chinese wolfberries
and longans (326)
Roated chicken rolls (326)
Fried pork rolls with kale (328)
Bean curd steamed with ham 328}
Deep-fried spring rolls (330)
Deep-fried pig's intestine (330]
The upper jaw of pork stir-fried with
bamboo shoot (332)
Pork strings with prawns (332)
Deep-fried pork in a shape of grapes (334)
Deep-fried pork in a shape of chrysanthemum
(334)
Butterflies among flowers (3361

Sheep loin with rolls of bean milk cream (336)

VEGETABLES
Bamboo fungi with goose strips (338]
Various delicacies in a marrow (3381
stuffed Marrow (340)

Wax gourd soup (340

Smooth sailing of a boat (342)
Coconut with white fungi and lotus seeds (342)
Sour and sweet rolls (344]
Sweet potato stewed with pork (3443
Fruit in a dragon boat (346]
Three kinds of fresh mushrooms (346)
Papaya stewed with almonds (348)
Lotus rhizome fried with red fermented bean

curd (3482
Hedgehog mushroom with barbecued pork

and oyster (350)
Curry potato puree with shrimps (3503
White fungi in vegetarian style (352)
A flour wild goose (352)
A vegetarian dish from Dinghu temple (354)
A buddhist vegetarian dish (354)

OTHERS
Parrot (3562
Crab (356)
Playing chess (3583
Pastry in a banana shape (3583
Golden fish in the river (360]
Coconut balls (3603
Toast rolls with milk (362]
Qil-scalded milk (3623
Rice with lotus leaf aroma (364)
A peacock spreading its tail (3642
Eight treasures in wax gourd (3662
Fried bean curd (3663
Golden cup (368)
Grapes with black currant aroma (368)
Wax gourd soup with eight treasures (370]
Papaya (3703
Apple pndding 3723
Various rolls formed in a globe pattern (3723
Lotus (3743
Shredded carrot pickled with soy sauce (3743
A game of boats (3761
Taro rolls (3761
a peacock spreading its tail (378
Butterflies in various colours (3783
A dragon playing in the sea (3803
Pine and cranes (3803
Spread eagle (382)
Mango pastry (382)
Glutinous rice dumplings stuffed with shrimps
£384]

Steamed crystal dumplings (3843

THE MENU OF FEAST IN A YEAR
£387]
CULINARY TERMS (391)

o L €T
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