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Preface

Humanity once came out in summer and siept in winter with the Life of a savage. With the Lapse
of Long Long time, humanity has created bright and glorious civilized results, among which the food
culture likes a free of long life and a bunch of flowers without withering.

Orient is the birth place of human civilization. The oriental nationalities created the most rich and
colourful culural heritage in human history. the oriental food culture was more gorgeous and unre-
placed. The publication of {Oriental Delicious Food System} Series of Books is importance for exca-
vating the treasury of oriental culture, strengthening tne culture exchange between the eastern and
western, improving the quilitty of human existence and promoting the development of world peacea.

Sun Zhangshan, a great man in chinese history once said . "Cook artistry cames out of civilization.
It is only a civilizea nation that can enjoy good dishes and without good dishes, the cook aritistry can"t
be created perfectly, Chinese unique cook artistry indicated this deep evolution enough.” He also
said: " China not only has so many inventions in food and excellent styles in cook that other countries
can not catch up with but also has hea'thiul habits in eating that fall other countries far behind. " Chi-
nese lood culturs integrates colour, appearance, smell, taste, nourishing, nutrient, and forms the chi-
nese cook characteristic which centre on flavours and aim at keeping in good heaith. It has unarguable
historial status because of materiais selected meticulously . cutting caretully, lifelike shape, beautifl
colour, placing ingeniously and eating combined with medical. Therefore, {Oriental Delicious Food
System )Serles of Books comprehensivly introduced the greal successes of chinese food culture ac-
cording to the famous dish made by famous chet in tamous restaurent. *

The food culture in different districts always replenishes each other and adopt the long one to
makeup the short and go ahead together. Therefore, {Orienttal Delicious Food System} Series of
Books introduced selectedly the food cultures in Asia and other districts. We belive it is of important
help to strengthen corperation and exchange, to spread excellent tood culture and enjoy the researched
fruits of food culture in common,

At a food culture conference, Wuan Li. the tormer chairman of NPC pointed cut; ")t is a huge and
complicated system engeneering to research food culture--+ , mobilizing more scientists in ditfrent areas
to research in close coordination---, excavating. sorting out, studying and improving traditional tood
culture with moden food science, recommending scientific method, style and custom of foods and
bullding up the whole national health. * It is high perspicacity for the history and future of food cultture.
It is thte agitate and call to develop the oriental national culture. The publication of ¢ Oriental Delicious
Food System) Series of Boods is undoubttedly a good beginning to respond ot this call, Consequently,
the cooking workers and personalities of various circles at home and abroad who are determined to
study cooking arttisiry and cooking culture should make concerted effects and learn each other.

Let the flowers of oriental delicious food blossom all over the world.

Let the positive results of oriental civilization spread all over the world
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BRAISED SEASONAL VEGETA-
BLES WITH MUSHROOM
STUFFS . mushrooms. young corn spears,
oyster sauce. sesame oil. salt, gourmet

powder. sugar, shacxing wine, pepper
powder . wet starch.
MAKING:. 1. put the mushrooms and

young corn spears in a bow! with some sea
soning . then steam them lo welldone

2. make the thickening with wet starch and
seasonings. then pour into the bowl.
SPECIALTY . pleasant to taste
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BRAISED PORK TRIPE WITH
BAMBOO AND GINGKO
STUFFS:. bamboo. gingko. pork tripe,
ginger , scallion. oystersauce. sesame oil.

salt. qgourmet powder. sugar. shaoxing
MAKING ; 1. scald the bamboo, gingko

and pork tripe in boiling water. 2. quick —
fry the bamboo. gingko and pork tripe in
warm oil stightly.

A, stir — fry ginger and scallion quickly.
then put the stuffs and seasonings in and to
rastir -~ fry to welldone

SPECIALTY . tasty and trash
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ORANGE JUICE BALLS
STUFFS: flour 10g, orange juice.
MAKING : 1. mix flour with boiling water
and orange juice, then cut into dices.

2. make the dices into flakes.

3. put milk yolk on flakes and wrap up.
4. steam them to welldone.
SPECIALTY : fragrant and tasty.

e
FOAKRERD,
STUFFED CRAB CRAWL

STUFFS: meat crab, mushroom, lean
meat. egg. shrimps, peanut oil, sesame
oil, salt, sugar, gourmet powder. pepper
powder, shaoxing wine, wet starch.
MAKING : 1. mince the shrimps and lean
meat.

2. mix the minced meat with mushroom,
egg and seasonings. then stuff them into
crab crawl.

3. fry the stuffed crab into golden yellow.
4. make thickening with wet starch and
seasonings, then pour on the crab.
SPECIALTY : in heavy fragrant flavour.
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STUFFED BAMBOO SHOOTS
WITH SHRIMPS
STUFFS:. shrimps. bamboo shoot pow
der. salt, sugar. gourmel powder, peppar
powder . sesame ail. oysler sauce.
MAKING . |. mince the shrimps and mix
with bamboo shoot powder andseasonings
evenly . then make them into shapes.

2. steam them lo welldone and put some
ayster sauce.

. decorate with rape.

SPECIALTY . tasty and tender.
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A LAND OF PLENTY
STUFFS.; garoupa. diced mushroom, pine
nut, diced radish, diced green pepper.
oyster sauce, sesame oil, soy sauce.
shaoxing wine, sall, gourmet powder .
pepper powder.
MAKING: 1. Cut the garoupa into dices and
mix with seasonings o pickle for a mo-
ment.
2. Scald other stuffs in boiling water.
3. stir — fry pickled garoupa and scalded
stuffs with seasonings.
SPECIALTY : in delicate flavour.
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STEAMED " SHAOMAI"
STUFFS: pork 20g. ginger, scallion,
pepper powder. sall, gourmet powder,
sesame oil.

MAKING: 1. cul the meat intc small
dices. then make filling with seasonings.

Z. wrap the filling with flour flakes.

3. steam them on strong fire.
SPECIALTY . tasty and fresh.
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ROASTED SUCKLING PIG
STUFFS: one of net suckling pig. (about
Skg ) salt, paste using for suckling pig.,
sugar, juice (sour, salt and wine).
MAKING: ; 1. clean the pig and pickle the
holiow inside with salt, then put skewer
on.
2. water on the pig with boiling water , then
brush the juice on the body.
3. roast the baked pig into golden red
colour.
SPECIALTY : outer crisp and tasty.
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CHICKEN WEB WITH BEEN
SAUCE
STUFFS: chicken web 20g, fermonted
soya beans, ginger, scallion, salt, sugar,
gourment powder, shaoxing wine. soy
sauce, peanut oil, sesame oil. wet starch.
MAKING: 1. feed the chicken web with
seasonings.
2. fry the chicken web into golden yellow.
3. make juice with seasonings then mix
with chicken web evenly.
SPECIALTY : in heavy flavour, tasty.
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MAKING: 1. pickle the stuffs with sea
sonings.

2. steam them on small fire to welldone.

i. make thickening wilh oyster sauce and
pour on the steamed stuffs.
SPECIALTY . in delicate flavaur.

PARE S o84 |

SIS SN I - o (AN AP
LR SN L INTIROR:
il AR TR T f A8 KA
R s R T Al RS HE A G 0 (a
B nki,
B I A AR LRI

FRIED CRISPY SHRIMPS IN "
SHALU” STYLE
STUFFS: Shrimps. sweet glutinous rice
paper. KAFUQI paste. lemon juice., con
densed milk. bread sugar.
MAKING .
1. mix the stuffs evenly.
2. put them on the sweet glutinous rice pa
per and wrap up it inlo the shape of fillet.
3. fry itan hot oil into golden yellow.

SPECIALTY . Sweet. tragrant. sour and
crisp
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STEAMED RISSOLES STUFFED
WITH CHINESE CABBAGE
STUFFS: fine flour 159, vegetable filling.
MAKING : 1. mix the fine flour with boil-
ing water and cut into dices, then press
them into flakes.
2. wrap the filling with the flakes.
SPECIALTY : tasty and fresh, tough.
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STEAMED BEAN CURD WITH
SHRIMP
STUFFS: bean curd. shrimps. sesame
oil, salt, sugar. gourmet powder, pepper
powder.
MAKING: 1. cut the bean curd into
lumps and place on a plate.
2. slash the shrimps on the back, and place
them on the bean curd.

3. put some seasonings, then steam them
to welldone (about § minutes).
SPECIALTY : delicate and tasty, in new
and strange feeling.

11






FREEETH
Aoe M TR H RV b
WITH. HEFW T, HFLE
T ELVHE M. AW ER L
B L RERY R TR S
# MR IR KoK S LR
LoRen et PR ciiiRe S I R §
AL iR kel R 4 B Al R
B
EERCORECN 2 S S g

SAUTEED SCALLOP WITH
HAWAIIAN FRUIT
STUFFS: scallop, shrimp, hawaiian fruit,
diced carrot. diced bamboo, diced green
and red peppers. ginger. scallion, oyster
sauce, peanut oil, soy sauce, salt, sugar,
gourmet powder, pepper powder, shaoxing
wine.
MAKING : 1. scald the scallop, shrimp,
hawaiian fruit, diced carrot, dicedbamboo.,
diced green and red peppers in boiling wa-
ter.

2. quick — fry the scalded stuffs in warm
oil.

3. stir — fry ginger and scallion, quickly,
then put the stuffs and seasonings in and
saute them to welldone.

SPECIALTY : in beautiful colour, tasty
and delicious.
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ROASTED EEL IN
JAPANESE" STYLE
STUFFS: one of eel. shredded cos let
tuce, KAFUQI paste. JISHI powder
MAKING : |. clean the eel and get rid of
bones . then put some JISHI powder to pick
led for 30 minutes.
2. roast the esl in an oven to walldonae.
3. place shredded cos lettuce on a plate
and roasted eel on the cos lettuce,
4. accompaniod by KAFUQI paste when
eating.
SPECIALTY : fresh, sweet and crisp.
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STEWED FISH WITH MUSHROOM
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NOODLE WITH SOUP AND
SHRIMP BALLS
STUFFS: fine noodle, shrimps, straw
mushrooms, cabbage, soup, sesame oil,
peanut oil, salt, gourmet powder.
MAKING: 1. mince the shrimps and
make balls with seasonings.
2. stir—fry the cabbage with seasonings.
3. pour the soup (about 2 ladles) in a
stewpan to boil, then get the noodie in to
welldone.
4. pour the noodle and soup into a bowl,
and place the cooked cabbage around.
5. boil the shrimp balls, then put on the
noodie.
SPECIALTY : in delicate flavour, fresh.
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STEAMED GRASS CARP
STUFFS: fresh grass carp, ginger, scal-
lion green and red pepper . peanut oil . salt,
gourmet powder, pepper powder, soya
sauce.

MAKING: 1. clean the grass carp and
cut along the back.

2. steam for 10 minutes to welldone.

3. make the soya sauce with seasonings
and pour on the fish.

SPECIALTY : fresh and tender, in deli-
cate flavour.
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ABALONE AND TRI FRESH
SOuUp
STUFFS: abalone. scallop, shrimps.
squid. mushroom, winter fragrant — flow-
ered garlic. soup. oyster sauce., sesame
oil, salt. sugar. gourmet powder.
MAKING . put the stuffs and seasonings
in boiling water to boil to welldone.
SPECIALTY . in heavy flavour of soup
frash.
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