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I. THE ART OF CHINESE FOOD CARVING WITH A LONG HISTORY

work. It combines drawing

Lahl

OfF all the arts of Chinese culinary, the art of food carving is a
with carving and modelling, it creates a characteristic style and has a special 1aste.

It is very difficult 10 investigate when the art of Chinese food carving came into being. Generally
speaking, it was evolved on the basis of the mould-making of the ancient offerings. The food carving
sprang up in the Song Dynasty in accordance with the record of the historical materials. the man
named Pang Yuanhuang in the Song Dynasty said in his “Wenchang Notes' [Volume I11]:"The festival
gifts in the Tang Dynasty ... There was a cold plate of antifical spetted-chicken balls and enchased
fowl." Afierwards, there was a further development in the food carving and its scope was extending
without cease. In ‘Wei Juyuan Cook Book', there is a course of dessert called “Yulutuan', which is
especially explained as ‘carving crumb’ in the menu, that is to say, making a crumb by cutting; be-
sides this, ‘the meal of Queen Mother' is also explained as ‘rice covered with a fine assortment of en-
chased egg and fat’, that is to say, carving designs on egg and fat. From this you can see the food carv-
ing was gradually tending woward popularity and had come into fashion.

The early food carving was confined to the subject of flower. In the wake of mature in skill, the works
of food carving in different subjects, such as figure, flower, fish, bird, insect, grass, etc,, arose in the
Ming Dynasty. It was at the time that the art of Yangzhou melon carving, which is well-known all
over the world, came into sight. Therefore, it is appropriate to call the art of Chinese food carving the
old art, and that is not overstated at ail.

After the chefs have been engaged in research work for gencrations, the modern art of food carving
have madc marked progress in skill, form and sebject-matter. a batch of chefs of high attainments
come to the fore, and the people who have a liking for the art increase with each passing day. It is
convinced that the richly historied art will shine brightly with its characteristic features on dining
tables,

I1. THE STEPS OF FOOD CARVING

The food carving, like the art carving, belongs to the plastic ars, therefore, the creating process of the
food carving includes the following steps: Assigning the subject, working out the plot, selecting the
material, designing and making the work.

1.ASSIGNING THE SUBJECT AND WORKING OUT THE SUBJECT

Assigning the subject means fixing upon the theme of the work. Working out the plot means determin-
ing the expressive form of the work according to the theme.

Before deciding the theme, you must have some knowledge of a dinner party, and have a general
understanding of the background, scope and participants of the party, and then you should seutle your
choice of the theme and expressive form of the wark.

As an example of the folk wedding dinner, all the guests ask for the scene with bustling and full of life,
so the work of lively and delighted theme should be used in collocation with i, such as ‘8§ MELON
LAMP', ‘ERECT SCULTURE WITH A DRAGON AND PHOENEX ON IT". The work of this kind
can usually not only fulfil a function in enlivening up the atmosphere and giving colour to the celebra-
tion, but also express best wishes for the newly-married couples and guests, and all this will make the
hosts and guests happy. The scene of a large scale banquet or cockiail party usually has to be solemn,
bustling and lively, and presentable, therefore, the large-sized work is preferable 10 the small one for
collocating,at the same time, the theme should be chosen according to the nature of the party 5o as to
make the collocation exact and proper.

In addition to the nature of the party, the identity, nationality, race, religious belief and the like of the
participants should not be neglected, because cusmms dlﬂer grcady with countries and nations in the
world, and there is a big difference in aestheti hing which religion or cus-
tom regards as forbidden may be touched. Therefore, all these need careful mnsldmtuon, the theme of
the work should be novel and not at all vulgar, and the customs of the guests should also be respecied,
30 as 1o reach the aim to adjust the atmosphere of the feast.




2. SELECTING THE MATERIAL, DESIGNING AND MAKING THE WORK

Usually there are two ways of selecting the material: One is making up the subject suited to the shape,
that is to say, working out the plot according to the form, colour and texture of the material itself; the
other is forming the shape suited 10 the subject, that is to say, selecting the material of which the tex-
ture, colour and mould-making meeting the needs of the work according 1o the characteristics of the

fixed subject and work.

Designing means planning the content of food carving according 1o the characteristics of the subject-
matter and the size of the material. While arranging for designing, consider the main part first, and
then the part served as a foil and every fine part prominent and the foil exact and proper. Make very
sure not to confuse primary and secondary and fall into disorder,

After completing every step of assigning the subject, working out the plot, selecting the material and
designing the work, food carving can be taken over at length.

I11. THE VARIETIES OF FOOD CARVING

The food carving is classified into the six varieties of erect sculture, carving in parts and making up as
a whole, hollow enchasing, relieffintaglio, beetle-ringed sculture and mould cunting according to the

carving skill.
|. ERECT SCULTURE

By ‘erect sculture’ we mean making the material into the work in the form of a cube, OF all the
varicties of food carving, the erect scullure is comparatively difficult and complicated. The work, as
such, is characterized by its reality and also by its unique artisiry, and afford much food for thought.
From the fowls and the beasts to the flowers and the figures, almost all the variform created things of
nateral world, having both form and fantasy, can be reproduced on dining tables by peeling, cutting,
carving and spinning.

The essentials for making the erect sculture is 1o form the shape of the work first, and then carve with
meticulous care on the fine parts. In process of carving and cutting, trim the work at any time accord-
ing to the situation so that the image may be reflected accurately, finally complete the work.

2.CARVING IN PARTS AND MAKING UP AS A WHOLE

'Carving in parts and making up as a whole’, that is to say, making every part of the work from mate-
rials of some different texture or colour, and then putting them together. The advantages of the work
of this kind can make up for the weakness of some materials in volume and colour, make the image
more lifelike and the shade of colour mere vivid, such as WAX GOURD BOAT.

The essentials for making the working of this kind is to finish carving the main part first, and then
carve the paris served as a foil or used for decorations, finally put them together in order of impori-
ance. In process of carving, pay attention 1o the following points: The texture and colour of every part
of the work should be well-matched so as to give the people the sense of entirety, the proportion of ev-
ery part should be properly setiled so as to add the sense of reality,



3. HOLLOW ENCHASING

‘Hollow enchasing’ means making patterns and designs with a hole or empty inside. The way of carv-
ing is generally used for making some decorations next in importance, such as frame, stand, container,
etc. But sometimes it is used for making a complete work, such as PUMPKIN FLOWER BASKET.

4 RELIEF/INTAGLIO

‘Relieffintaglio’ means bas-relief. The right way to do the work of this kind is to draw a design on the
surface of the material first, and then carve the design out by using all types of knives, Finally make
use of the colour of the material itself to show up the design. The design which stands out from a flat
surface is called the reliel, and the design which made by cutting into the surface of the material is cal-
led the intaglio. The reliel covers a wide scope, it is used for carving all kinds of Bowers, birds, insects,
grass, hills, waters and figures. The result is good, but it will take a lot of work to make. Comparative-
ly speaking, the intaglio only has a limited scope, it is not suited for caving small and complicated de-
signs, but the method of carving is fairly simple,

The essentials for making reliefs/intaglios is to draw a design on the surface of the material with a
writing brush first, and then cut away the lines in drawing with a V-shaped carving chisel, use the cut
lines 1o replace the lines in drawing [the design of the intaglio use the double lines as a sign], finally
take off the skin owtside the design by using a carving spade. The difference between the relief and the
intaglio is that the design of relief is higher than the surface of the material and the design of the in-
taglio is lower.

The work of the relief should be soaked in boiled water before use, the act of soaking plays a role in
making free from bacterial infection and at the same time making the colour of the skin more bright.
After soaking, spread some oil on the surface of the work $0.us to add lustre, keep moisture and pre-
vent from shrivelling up.

5. BEETLE-RINGED SCULTURE

The “betthe-ringed sculture’ is a carving skill of combining the relicf/intaglio, the hollow enchasing with
the erect sculture. OF all the skills of food carving, the skill of the beetle-ringed sculture is most dif-
ficult and complicated. However, the graven image of this kind is very rich, the work of art with inter-
nal and external rings connected one after another can be made up. The work can be used as contain-
ers or as bright lights, such as WATERMELON LAMP.

The steps for making the work of this kind are as follows: Draw some symmetrical rings on the surface
of the material first, and then make designs on the internal part of the rings, cut away the lines in
drawing by using a V-shaped carving chisel, take off the skin outside the designs, finally separate the
rings from the main part, but the ear rings should be linked up with the main part so as to put the
beetle rings in them.

6. MOULD CUTTING

The mould ‘cutting’, that is to say, using the fixed and unchangeable mould to carve some uncompli-
cated and small-sized works as decorations and brims.



