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Shanghai
Cuisine in different poses
and with different expressions
The source is still in the
old hotel

SHANG HAI DISH COLLECTION

Nearly there are more than 1 500 restaurants which manage Shanghai dishes.
Shanghai dishes,
with the quickening of city's modernization paces at present in Shanghai,
the catering trade gets new development.
The old hotel of Shanghai is famous old established firm brand enterprises,
bear and spread Shanghai dishes for a century,
coping with shifting events by changing and innovating and opening up and
advancing and driving the old shop into the capital to choose one hundred Shanghai
dishes to publish constantly,
this undoubtedly popularizes promoting the exchange of Shanghai dishes,
study each other, promote Shanghai dishes to innovate and achieving more
glorious results constantly.
This measure is gratifying and congratulatory. Congratulate "dish collection of
Shanghai" on being published ceremoniously warmly.
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DISH COLLECTION

Shanghai Cuisine in different poses and with different expressions
The source is still in the old hotel
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BRIEF INTRODUCTION OF THE OLD RESTUARANT IN SHANGHAI
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Shanghai Classical Hotel, the birthplace of Shanghai local dishes, is founded in AD 1875, the Qing dynasty of first year of Emperor
GuangXu. Recognized as a flag of Shanghai local dishes, the food in Shanghai Classical Hotel is renowned for traditional Shanghai dishes
home and abroad.

(Beijing)Shanghai Classical Hotel can hold 500 people to have dinner at the same time and has 18 dining rooms in different style and
luxury decoration, which have presented the characteristics of Chinese culture and food

The hotel advocates the management theory of “leaves guest one bright and remembers ".
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S hanghai local dishes, the important component in the local style of

cooking of China, is a kind of cooked food with unique flavor of

Shanghai area. It was constituted by traditional dish and creative
dish, referred to as Shanghai dishes. Its origin and development are in
pace with economic prosperity of Shanghai.

Since the last years of the Southern Song Dynasty, set up the
Shanghai Town in the fishing village at that time, the restaurant industry
revitalized for the first time. Shanghai have the scale of county town for
the first time in the middle period of the 16th century, the trade in urban
and rural areas is frequent, the restaurant increases day by day, forming
the local dishes with strong local colour tentatively, certainly the cook is
local too. The representative dish is as follows, Fried shrimp, Braised fish,
braising belly shelf, , grass carp's bean sheet jelly, eight treasures thick
chilli sauce, shredded meat soya bean soup, "Family delight" assorted
ingredients, etc. The characteristic is dense oil and red sauce. After
Shanghai opened the port to the outside in 1843, entered 19 until the
middle period of the 20th century, Shanghai prospered it for the port city,
nationality's industrial and commercial greatly develops, the catering
trade thereupon rises with force and spirit too. The local tea house of
Shanghai is while developing, strangers enter Shanghai and run a shop
one after another too, successively appeared in local flavor restaurants
such as Anhui, Suzhou, Wuxi,etc.. 1n 1930s to 1940s, Shanghai had
already become largest trading port of the whole country and commercial
center, the catalyst of the economic prosperity impels the catering trade
to develop in step, merge and absorb the strong point of more than ten
pieces of local flavor and characteristic dish, form the style of cooking of
Shanghai which contains the traditional dishes and creative dishes. lIts
characteristic takes flavor of the south Yangtze River as the core, is good
at cooking rivers seafood and vegetables of four seasons. At the cooking
skill, have had series of braising in soy sauce which have kept the red
sauced characteristic of strong oil, have increased series such as frying,
preserving in wine, etc. The representative dish is as follows: Braised
chicken, bamboo & ham, steamed Herring Fish, fish head stewed with
brown sauce in casserole, Braised River Crab with Soy Paste, sea
cucumber in shrimp sauce, sugar candy title.

From new China established to reform and opening-up, this old and
legendary international metropolis of Shanghai, international association
increases day by day, Shanghai dishes grow with each passing hour, on
the basis of inheriting the traditional classic dish, absorb the cooked food
characteristics of Japan, South Korea, Thailand, Hong Kong, Taiwan etc,
receiving the cooking skill of American-European western food
concurrently again, tend to scientific meal, nutritive equilibrium, the taste
is changed to good sweet and salt. The representative dish is as follows,
vegetable salad, stir—fry shrimps, leaf mustard and yellow croaker soup,
crab rice noodle with bean curd.

Shanghai is located the place that rivers flow to sea and regional
immigrants with different culture background enter Shanghai, which have
added inside information for Shanghai dishes' prosperity. Different areas'
diet custom make .Shanghai dishes various as well as is assimilated,

merged and developed. Because the main immigrants are from area of Jiangsu
and Zhejiang Provinces, which make shanghai dishes have the South
characteristics alone.

The gifted ecological environment of the Changjiang Delta, has brought up
the Shanghai people knowing the own business, one may well say that a
remarkable place producing outstanding people, the characteristic of Shanghai
dishes reflect this layer of relation very naturally. Shanghai dishes not only pay
attention to nutrition health but also the wide and precise in materials, contain
seafood, river food, birds domestic animal, when vegetables. The cooked food
makes a clear distinction between the four seasons, pay attention to the
original sweat primary taste, there are bamboo shoot types in spring, such as
salting bamboo and freshly; There are stewed goods in summer, for instance
stewed chicken, etc.; There are crab types in autumn, for instance steamed
crab, etc. There are nourishing types in winter, for instance eight-treasure duck,
etc. It is sophisticated to cook the tactics, pay attention to the cutting and
slicing skill, rigorously enforces the duration and degree of heating. The colour,
fragrance and taste, shape, quality all are good to produce. The flavor is
various, fresh aromatic alcohol of taste and deep or light and suitable. The
pastry is exquisite and exquisite, sparkling and crystal—-clear.

Nearly there are more than 1 500 restaurants which manage Shanghai
dishes. Shanghai dishes, with the quickening of city's modernization paces at
present in Shanghai, the catering trade gets new development. The old hotel of
Shanghai is famous old established firm brand enterprises, bear and spread
Shanghai dishes for a century, coping with shifting events by changing and
innovating and opening up and advancing and driving the old shop into the
capital to choose one hundred Shanghai dishes to publish constantly, this
undoubtedly popularizes promoting the exchange of Shanghai dishes, study
each other, promote Shanghai dishes to innovate and achieving more glorious
results constantly. This measure is gratifying and congratulatory. Congratulate
"dish collection of Shanghai" on being published ceremoniously warmly.

President of Chinese cuisine association
Su QiuCheng
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n A.D. 1737 according to legend, Emperor Qianlong travels
I incognito to Shanghai county, Shanghai was not flourishing more
than 200 years ago, but town little restaurant, several kinds of
South stir—fry dishes make him happy, especially until " Fried whole
shrimps " profuse in praise, Emperor Qianlong writes down " the honour
arranges the hall " emperor's hand writing. Time passed, hotel owner has
changed times while the horizontal inscribed board is remained nowadays
and the several courses of food of those years of Qianlong tasted have
spread for a century, been keeping all the time. And the name of the
classical hotel is because in the past people used to calling the place
where a lot of old guests often make an appointment to have a meal "
usual place " or "classical hotel ", let three words of ' Classical hotel '
shout smoothly, thus named in Shanghai classical hotel. Established in
the first year of Guang Xu (1875 years) Shanghai Classical Hotel of
Shanghai is one birthplace of Shanghai dishes. The so—called Shanghai
dishes are referred to traditional dishes with dense oil and hot sauce and
creative dishes to present Shanghai is a remarkable place producing
outstanding people who are filled with intelligence and creation.

After liberation, Shanghai Classical Hotel successively excavated
and put over one hundred dishes of traditional local cuisines, the material
is fetched lifelikely, kept to real flavor, fresh and cool and plain. it is said
to keep the origins to be established by the examples of Sea cucumber in
shrimp sauce, Fried whole shrimps, Roast duck with "eight-treasures”,
Eight-treasure Hot Sauce, Crab Rice Noodle With Bean Curd, Pork with
preserved bean curd, Braised chicken, bamboo & ham. For example "
Braised chicken, bamboo & ham ": with ham, chicken, bamboo shoots cut
into filaments of 1.5 millimeter long, three colors are the same, the taste is
fresh and fragrant, the decoction is clarified, the entry slips comfortably,
light and soft and soft, make people enjoy endless aftertastes. Fully show
the exquisiteness of cook's cutting and slicing skill of Shanghai Classical
Hotel. Still the cooks innovate out more than 100 dishes of Shanghai style.
"Fish with pepper of sichuan", "sea food with pig blood" let you find the
smell of Sichuan. Various sashimi, because the difference of Shanghai
dressing, can let you taste the novelty of the flavor of Guangdong. There
are fashionable dishes, for instance XO sauced sea chrysanthemum, etc.,
can let you experience cooked food of fashions. In addition, various small
fine pastries are a feast for the eyes; several dozen iron custard, stewed
soup and vegetables.

Shanghai Classical Hotel was run in Beijing in 2002, merging old and
modern times, showing forceful atmosphere, explaining the sole of
Shanghai cooked food culture. With famous calligraphy personality's
couplet " salty light spring and autumn, Rongshun last forever". Each
compartment has special graceful bearing, there are different designs
such as " new-type lanes and alleys ", " English villa ", " Shikumen of
Shanghai ", there is " purple cloud hall " of China's classical royal dignified
air too, combined with Chinese and Western styles in " dream Shanghai "
of the Shanghai's style. While moving one's steps, celebrity's treasured
scroll, actor weave, the carved celadon, windows of fence interspersing
among them, there are stage photos of film stars of old Shanghai,

rickshaw, light of street on the road, old car license plate, the outdated
gramophone, Western wine cupboard of old times, etc. ornamental inside and
outside the dining-room, seem to bring you into last century in metropolis of 5
kilometers of Shanghai in the thirties. The exquisite Shanhai delicacy is
incorporated in this graceful environment, let guests have one kind to yearn for,
linger on a part.

During several years | run a shop in Beijing, get the support and great
kindness of the friends from all walks of life, many kinds of good friend exhorts
many times, make it publish cooked food collection of Shanghai. It's honored to
receive assignments herein and | am afraid of doing this satisfied, but for
thanks of the friends from all walks of life and at last | do it as to obey the order.
Choose carefully one hundred sections of dishes send to press specially,
named "The Dish collection of Shanghai ", please make more comment on it.

In the course of publishing this book, | want to appreciate the help of the
peoples: President Wenming.Fang, Vice-president Liang.Jian of Zhongshang
Corporations Group; Chairman Ping.Wu, General manager Binghai.Cheng of
Shanghai Yuyuan Tourism Plazza Limited Company; Assistant chairman
Liu.Yang of Chinese cuisine Association; Chairman Shiming.Shen of China
cuisine Association; General manager Yaota. Zhang of Shanghai Yuyuan Old
Temple Catering Co.Ltd; General manager Jianping.Xiao of Shanghai Green
Wave restaurant. My special thanks to the staff of Shanghai Classical Hotel.

Executive member of the council of Chinese cuisine association
(Beijing) general manager of Shanghai Classical Hotel
JinZong. Zhang
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I t is eaten to compatriot that "food is god for the people ", even if a

thing even heavier than it. Is there the more important than to eat

one? Someone says have, "the food, color, sex" explain at least
too. Besides eating, an likewise important thing exists in this world. | am
disapproving, have you heard " the people regard color as it "? Do not
certainly have! However, " son Wen Shao, do not know the bad smell of
meat in March "; " would rather eat, have meat, can't occupy, have
bamboo " bright feelings of these kind have according to can test really ",
and exist objectively. Like people that take as one, have willing to believe
they but overstating at more literature Is. Hole old scholar to like cured
meat, let Su Dongpo select one only together bamboo and meat really too,
cannot know the answer either, but on the other hand, they prove exactly
that delicious and liking eating, eating, do not influence you to become the
great man. Since it is so, the menu which is read " dish collection of
Shanghai ",etc. is harmless too.

I 'am from Hunan, grow up from the snack hot pepper. The stomach
that originally likes the hot pepper does not matter with salty and sweet
and sour Shanghai Cuisine. Because long one takes big mouth all sides
only, do one run work of all directions. Beyond the control of nitpicking by
oneself.,follow Shanghai Cuisine it becomes attached to to be in
Shanghai for the first time. On business to get to Shanghai, a gang of
people come into and cross the small shop of edge of the bridge in vain
outside. Someone wants, take fish, ask waiter give a recommendation,
young lady point to to braise in soy sauce tripe shelf say menu: "his is sold
best ". It is very fast to serve, bring in the sub meat of a fish maw, petite
and dainty, sparkling and crystal-clear. After being joyful, is wanting to
glut oneself with delicacies, there is anger of the National People's
Congress during the feast unexpectedly: "Are the fish of your family long
like this? Where is the head? Where is the end? Indebted to strangers!
"The little girl is in a timid manner: "Braising the belly shelf in soy sauce is
like this. Fish's head is fish's head, fish's tail is struck, | always sell
separately. "The thing has separated for many years, wanting to come
now still cannot help smiling. Later on Shanghai Cuisine seemed more,
ate much, but has been feel the same as original all the time: Shanghai
Cuisine is precise, Shanghai Cuisine is thin. | still think until today, the
marrow of Shanghai Cuisine is two exquisite words. Do not believe? Have
read this menu and known.

It seems to become a kind of fashion and trend to eat Shanghai
Cuisine nowadays, but there is no Shanghai Cuisine in eight big cuisines.
Shanghai Cuisine is popular because the fast developments, economy
outwardly with Shanghai, but ponder carefully, the root, still in the word
exquisite. The exquisiteness is melted in every detail. For example ate
crabs, | always sent to the mouth and chewed for two times and finished
the task in the past, after the waiter see that, she will help you hold on
golden yellow crab shell, water the vinegar juice of gingers and you cann't
help eating it. Have never known a crab has so much delicious food, after
sighing over with feeling, food is not only the crab, it is that one is
exquisite, an thoughtful, a favor. May prejudice, think meticulous
Shanghai people for a long time wipe out improper to wipe out always,
that kind of innate exquisite feeling has been shed into every dish just like
salt. So have horseradish such as me like the frequent visitor of the old

hotel of Shanghai, it is not an accident. It is said that it is a kind of culture to eat,
but does not know this kind of culture is habit-forming. My two year old of sons
like the Fried Whole Shrimps most and | think he like saute shrimps sweet and
fat taste and red crisp appearance, found later what attracted him included
exquisite dressing and exquisite smile of Shanghai auntie.

Certainly, it is not enough to depend on the people's favor; the most
important one is still the dish. During five years in Beingjing, Shanghai
Classical Hotel enjoys the highly praise and degree, which is for the unique
hidden weapon of the old hotel- the dish quality. Quality is so good to eat that
each customer has become salesman without salary, so old customers become
more, so Yangcheng Lake's crabs without ring sell well equally never.
Specialties in the old hotel are all the most traditional local cuisine, from
material to taste, from cutting to dish style, conscientious and meticulous. Go
on like this, signboard on whose name is " Rongshun Tang " hang in piece have
on the one hundred to 80 years trader Building hall of 18 layers who to gossip
probably. But the style of the Shanghai's style has always been all-embracing;
the old hotel also knows this well, so its dish has development growing with
each passing hour while radically reforming. Except those traditional Shanghai
Cuisine's names that what's frequently heard can be repeated in detail, you can
also in order to order get " Shanghai's style pig's blood", " Pepper of Sichuan
large intestines ", " Shanghai's style hot chicken " some famous Shanghai
Cuisine non- in old menu of hotel. Just the content has been changed into the
commonly used material of Shanghai Cuisine; the method is extremely
exquisite and traditional. Mr. Zhang, the general manager, is back from abroad,
he think it should have dessert after meal, so that the customer can taste
Kazakhstan, which maybe is the only Chinese hotel in Beijing.

The general manager of Mr. Huag and Mr. jin as well as most staff are from
Shanghai, so the good service is in accordance with expectation. But what | do
not understand is that two gentlemen are tall the slim, according to their
appearance it's hard to judge their occupation. Think about it, see a lot of table
delicacies not to eat every day, very difficult! Maybe for the cause of hard work,
otherwise how have Shanghai Classical Hotel in Beijing today. Certainly Mr.
Xin with a white cap should not be forgettable. The three Shanghai people, tall
or short, it become hotel one scene, who it is less | think it will be shortcoming.
They like to chat with the people loving food about current news, family stories,
pleasure-seeking, geography, thematic personage, Olympic Games and so on.
You feel full and satisfied unconsciously. Writing these characters, and wanted
to go to the hotel to scoop up suddenly. Taste in the pickles of consideration
and sweet and miss the atmosphere of old Shanghai and the way of the world of
Chinese characteristics.

I like to eat. when the people liking food is worried about it, he will do it by
himself. The people who have eaten dish that | cooked said that: "Among the
host, you cook very welll Among the people who cook, you do the best as a host!
"To be fair, as an amateurish cook | am good at Hunan dishes, but to Shanghai
Cuisine | am a layman. It is good to eat and chat about it as to make it | know
nothing about it. But there being this book, it is probably expected to teach
oneself to become a useful person.

Wang Zhi 2006-12-13
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E BRI MBEHIMT. ZEEA, ARER EEFR—ERLHE
AB—BARE, FIETXEH, BERMABEET .
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iYL g

SHANGHAI STYLE COLD DISHES

004 #iREEES

SHANGHAI CLASSICAL HOTEL WINY CHICKEN
005 HYI=Z#XG

PLAIN BOILED TENDER CHICKEN

006 &R

SHANGHAI STEWED DUCK IN SOY SAUCE
007 Bfa Kk

SMOKED HALIBUT

008 AEESH

SHANGHAI SMOKED FISH

009 B B 58

FENJIU LIQUOR DRUNKEN CRABS

010 HEFiHiBE

JELLYFISH IN SOY SAUCE WITH SESAME OIL
011 ¥EEE/INHE

SWEET AND SOUR SPARERIBS

012 MM BHIA

BOILED PORK SLICES WITH SHRIMP OIL

013 &FF&1z

PORK TONGUE COOKED WITH WINE

014 M=K

SOYA CHEESE WITH FUNGUS. AGARIC. PEANUT AND LILY FLWOER
015 EFRFFi¥

SAUTEED PRESERVED VEGETABLES WITH SAUCE
016 ihtid %

BRAISED BAMBOO SHOOT

017 FF T2

DRIED BEAN CURD WITH KALIMERIS INDICA X
018 JK@M¥EF &

"CRYSTAL" PIG'S FEET IN ASPIC

019 B E [N

TURNIP SHREDS WITH SCALLIONS

020 & 4 A

FRIED RIVER SHRIMP WITH SOY BEAN PASTE
021 XEFEET

DRIED BEAN CURD WITH TEA SMELL

022 EitiEF&

BAKED FISH IN HONEY

023 #EkHEFE

LOTUS ROOT STUFFED WITH STEAMED STICKY RICE




ABR MK

SHANGHAI TRADITIONAL DISHES

026 A JHIRT

FRIED WHOLE SHRIMPS

027 i F k55

SEA CUCUMBER IN SHRIMP SAUCE

028 \E£HE

ROAST DUCK WITH"EIGHT-TREASURES"
029 iHEESE

BRAISED RIVER CRAB WITH SOY PASTE
030 \EE#E

CHILI PASTE WITH EIGHT TREASURES
031 B =R

CRAB RICE NOODLE WITH BEAN CURD
032 EEF

STEWED PORK INTESTINE WITH SAUCE
033 & khEE A

STIR-FRIED EEL PASTE

034 41 ket &

BRAISED FISH IN BROWN SAUCE

035 §R I8

FRIED RIVER EEL

036 Bk EE H i

STIR-FRIED CRAB ROE FAT

037 ¥&p1 X &k

FISH HEAD MARINATED IN WINE ESSENCE
038 ZI ke A7k

FISH TAILS IN BROWN SAUCE

039 E& XA

FISH LIVER AND GUN OF BLACK CARP

040 £ K15

“FAMILY DELIGHT" ASSORTED INGREDIENTS ( SAVOURY )
041 FEEINA

STEAMED PORK WITH PRESERVED BEAN CURD
042 ¥4k %k

VEGETABLE IN WINE

043 7K BEM=

SAUTEED CRYSTAL SHRIMP

044 HEHE

SPICY FRIED SPARERIBS ( SHANGHAI STYLE )
045 FEIN=%

SLICED CHICKEN, BAMBOO AND HAM

046 k#ER &

SUGAR CANDY TURTLE

047 =¥

SALTED VEGETABLE

048 /NEEFEL R

SINEW IN CASSEROLE

049 &

THICK SOUP WITH BEAN CURD.
MUSHROOM AND SHREDDED PORK
050 EXKEHSE

YELLOW-FIN TUNA WITH SALTED VEGETABLE
051 {H58704R

ASSORTED MEAT IN CASSEROLE
052 41 KeispE

BRAISED RUMP PORK IN BROWN SAUCE
053 WEHE

CHICKEN BONE SAUSAGE

054 L&}

"CHRYSANTHEMUM" CRAB

055 PBHE # K i &%

YANGCHENGHU CRAB




Bl 77 78 K 5¢

CREATIVE SHANGHAI DISH

058 41 i AR

PRAWN IN RED SAUCE

059 EEMIN ¥

LION'S HEAD WITH CRABMEAT

060 g il 7 it &

STEAMED HERRING FISH WITH HAM
061 BB B 214438

STEWED CHICKEN IN MEDLAR BROTH

062 ERHERE

STEWED FISH TAILS WITH RICE WINE

063 LB S fE

BRAISED BEAN CURD WITH HAM

064 #E 7Bk

DEEP-FRIED PRAWN BALLS WITH SOUP
065 fa 1R IR

BRAISED FISH MAW WITH PICKLED MELON
066 Bf 5 BS fiE

DEEP-FRIED CHICKEN LEGS

067 & E E 4T

FRIED GREASYBACK SHRIMP

068 1F# Bt &

BRAISED SHREDDED EEL WITH SESAME OIL
069 E R4 W

SAUTEED DICED BEEF FILLET WITH FRUIT
070 FIfERES &

PAN-FRIED CODFISH IN LIGHT SOYA SAUCE
071 i+ E

BRAISED MUSHROOM IN ABALONE SAUCE
072 Mk &

STEWED BIRD\'S NEST; BRAISED BIRD'S NEST IN ORANGE SAUCE
(WITH WHITE FUNGUS AND COCONUT MILK CRYSTAL SUGAR)

073 A kkEE&

STEWED FISH WITH GRAPES

074 N RIEEH

CLAM BROTH SOUP SIMMERED WITH PITAHAYA
075 BH T3

SAUTE CRAB ROE

076 JIIfT Kk H

WINTER MELON (WHITE GOURD) AND HAM. BAMBOO SOUP

077 FEILBE I F 15

STIR FRIED RICE CAKES WITH CRAB AND LEAF
MUSTARD

078 /NF &R E

SLICED DRIED ABALONE NOODLE

079 L kERL

SHREDDED FISH

080 HIEh B 47 HE

FRIED WITH SPICY SALT CRAB RICE NOODLE
081 NEEG R

CHICKEN WITH SHARK'S FIN

082 HimtR & &F

SAUTE PRAWNS IN BUTTER SAUCE



B eE D

SHANGHAI SPECIAL DESSERT

084 (ff= ) MRER

LOCAL SNACKS

085 & ER#Z kT

WALNUT SEED PASTRY BALL

086 R{—#HtHEEX

PAN FRIED NUTLET AND LOQUAT CAKE
087 MR HE

FRIED CHIVE CRAB SHELL ROE

088 & ™ 2 Fk i

PAN FRIED TURNIP CAKE

089 = # B Efk

PAN FRIED CAKE IN EYEBROW SHAPE
090 TR EFBAYE

PAN FRIED JUJUBE PASTE CAKE

091 &£ A A

CAKE WITH MEAT

092 HEHEEXRE

STEAMED BUN STUFFED WITH MUSHROOM AND BAMBOO SHOOT

093 T Zim#E

FRIED SPONGE CAKE

094 HEETME

STEAMED BREAD WITH MILK AND EGG
095 H{-/K®E

STEAMED BUN STUFFED WITH "FIVE TREASURES"
096 A RIi8k

PAN-FRIED STEAMED BUN

097 Azh iR AR E

SHRIMP WONTON

098 FHI/INE

NANXIANG PORK DUMPLING

099 AAEERA

XISHI SPRING ROLL

100 B EZE

STEAMED BUN WITH CRAB

101 BEHEFE A RS

STEAMED DUMPLINGS

102 S8 EEF

PIGEON EGG DUMPLINGS

103 S8 /\E 1R
"EIGHT-TREASURES"RICE PUDDING

104 fERLIRBK

CASHEW NUT BALL

105 K5 HikE

STEAMED BREAD WITH SUGAR
106 38 HS I %

CHICKEN AND DUCE BLOOD SOUP
107 EA B M (X4 )

LEAF SHAPED PASTRY STUFFED
WITH MINCED PORK

108 A4 R

BOILED SMALL DUMPLINGS WITH PORK AND
VEGETABLES




