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Introducﬁon

As a cultural and artistic envoy. of

- the land of abundance, Sichiyan Dish has.

been introduced to Japan, Thailand, Ne-
pal, and also Germany, Switserland,

Yugoslavia, the ‘United States, !'Braizil’

‘and Canada 'Tts flavour has spread al-
™ .

mest over the whole world Such praises
are often echoed back to us, “Best food
in China, but best flavour in Sichuan”,
Sichuan Dish is “the rare delicious
food in the world” and “it represents.
the quintessence of five-thousand-year

Chinese ancient culture” Being the

members in the field of Sichuan Cuisine

and the teachers of higher cooking col-
lege of Sichuan, we are thankful for its
good fortune '

But we have to admit it is an ardu-

ous tark to establish a scientific” system
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of cooking, It requires new idea to trad-
itional art of Sichuan food and it needs
to combine culinary tec‘hnique with natu-
ral science today,which means to prepare
the dish according to the demands of
nutrition and health, "according to the
standard of modern science, These tasks
can hardly be fulfilled without enough
persons aiming high, or without a certain
period of training

"In 1987 when the new year just pas-
sed, a couple from American came to
Sichuan culinary college, William Be-
echer was an American Dr, of scieace,
and his wife Pat was studying for the
degree of Dr_ of letters and arts in Col-
ombia University, They requested us to
make them special students to learn
Sichuan Cooking, They said they were
going to present the wonderful dishes
that they learned and tasted in Sichuan
to their parents, relatives, their scho-
olmates and colleagues,as well as friends
who are eager to know China or Sichuan,
We were appointed to be their teacher

and interpreter, They have learned 14
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Sichuan tranditional dishes in a week and

they felt highly excited by saying,”When
one carefully prepares the dishes, one can
feel an indescribale pleasure and satisia-
ction, We enjoy the stricking contrast of
colour and taste the distinctive local {la-
vour from the dishes we have dome As
we can cook food for family and friends,
we seem ‘to enjoy our own energy, time,
_cooking skill and i.mz;gination ------ ~ While
we learn Sichuan cooking,'weA know the
characters of other ,’Chinese art as well as
the aspects of Chinese people’s life ” It
shows that the Sichuan Dish is so attrac-
tive that the couple whose habits and
customs are quite differeat from ours are
very much impressed, From this, we are
becoming more aware of the importarce
.of "service” We should learn from other

country’s cooking art and_ push Sichuan

cooking to the world in order to make

~cultural exchange and world-wide under-
standing .

 whenever we get some foreign langu-
age information or books about preparing

Sichuan dishes, no matter it is “Japanese
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Sichuan dish”, “American Sichuan dish®,
or “French Sichuan dish”, we are thin-
king about selecting some famous tradi-
tional Sichuan recipes and translating
them into foreign lang;xage, spreading
the delicious food of Sichu;m_» through
" out the world, Let the overseas Chinese
fotow the example of the story of Zhang-
han* They might have a trip to their
hometown after the)y"r('eadk this book , This
is our good intention_

We have compiled and translated this
‘book in three months encouraged by au-
thorities of our college and helped by our
colleagues, In this book three recipes are
offered to each group that will'take three
hours in learning and practising, The
purpose of this kind of arrangement is to
provide a shout training suitable for ho-
usewives and a longer period of training
for cooks as a kind of teaching meterials_
This is different from the other recipes
whica’ are classified according to different
ingredients ’

We hope to get more positive sug!

gestions from freinds and experts in co-
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oking and in tradslating, in order to let

us improve our next volumes,

Zhaang Furu
Chengdu 1987

NOTE:. ‘

¥ The story of Zhugbw:lhanghan was a official in Jing
Dynaéty (285-420). One dgy he thought of the native
traditional dishes of perch and walter shie!d, then he
gave up his official position and return to his home
town at once,
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