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Foreword

China is a country large in territory. rich in resources and pluralistic in ethnicity. Each region has its
special local produce. Differences and variations in climate, environment, lifestyles, customs and habits
have resulted in a wide range of dishes pleasing to the people of various regions. Local cooking has
developed over the years to culminate in particular schools of cooking that reflect various Chinese
characteristics. At present. there are over a dozen different schools of cooking throughout the country,
boasting over a thousand different kinds of special flavors and nearly 10.000 different dishes, which is
something unique in the world.

Years of trade and contact with persons from foreign countries and particularly the speedy development
of tourism in the last ten years or more, in addition to the existence of thousands upon thousands of
Chinese living in various parts of the world. has resulted in the opening of restaurants serving Chinese
cuisine all over the world. These restaurants not only provide jobs for Chinese living abroad. but also serve
as a channel for exchange in the culture of food. There are over 5,000 Chinese restaurants in New York.
over 4,000 in Britain and 2,000 in the Netherlands. Besides, Chinese restaurants can also be found in
Japan, Brazil. Canada. New Zealand and even some African countries.

Despite its long history . Chinese cuisine received no systematic study until recently. Since the 1980s,
the cubinary industry has experienced speedy development and now research into cuisine culture has been
undertaken, At long last. Chinese cooking has emerged as the subject of many studies and much research.

Recent yeurs have seen a long list of books on the various cooking schools and techniques of Chinese
cooking, including the preparation of pastries. the carving skills for cold dishes. the art of arranging Chinese
dishes. and the use of materials in the kitchen that facilitate the learning of techniques of Chinese cooking.
It is difficult. however, to find any book that deals in a systematic way with the stories behind Chinese
dishes, the recipes tor which have been handed down for several thousand years. This I believe is an
indispensable component of Chinese cuisine. It is necessary. therefore, to put into words this element of
Chinese cooking culture. Convinced that it is a duty for a cook to find out and learmn about the heritage of
Chinese cooking, Mr. Zhang Enlai. after years of careful study through many books and historical documents.
has put into this book some of the most representative and influential stories about Chinese cuisine from
different parts of the country. During his research, he has discovered many accounts about a wide range of
different dishes that existed through a period of from over 3.000 years ago 1o the late years of the Qing
Dynasty. These include tales relating to cooking in palace kitchens and mountain villas. among emperors
and common folk. dishes cherished by officials and men of letters. Mr. Zhang Enlai has selected over 80
stories to enlighten readers of this book.

Some of these recipes and the stories behind them may be as old as 3,000 years: others as recent as
sometime within the last hundred years. For people to afford these dishes at the time they were first
prepared. the meal had 1o be for somebody special. All of the dishes presented here were cleverly designed,
have a beautitul appearance. are prepared with fine skill. offer many tastes and provide a feast for both the
eye and palate.

This book will not only tell you how each of the dishes came about. evolved and developed but also help
you to prepare these recipes yourself. I hope that through reading it. people will not only learn how to
make and enjoy Chinese delicacies but that they may find reward in acquiring a deeper understanding of
Chinese cooking .

We know the essence of a good dish is its taste, and the taste is determined by the materials selected as
well as the preparation and cooking of them. with the last being the most important factor. The level of
skill on the part of the cook, therefore, directly determines the quality of the dish. Whether you're a cook or
just someone interested in preparing some dishes, you can learn a great deal from this book and can thus
create your own dishes,

October 2000, Beijing Zhang Mingliang
g
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K TE—3 Shrimps with Rice Crusts (The First Dish Under Heaven)

ANTC 17624, FEFe B = MITROK IR, (E TR -RMBGE AR, BRI -E A
RESEMME, IR SUS 220k ] R, Rk TR B R, R
W, FIRING, BRI, IR OE I, BERE, AR JLRAR TR
T ML KK AT I EE S SR

BEE (1711-1799): JEE555, 1736 4 —1796 760, e, fiiE, - -y Es
FRfER, dhiRHlk, SRR IFRTENER; Y — b= EEe, s,
EFEHE, TSR, ERE RV,

In 1762, Emperor Qianlong of the Qing Dynasty made his third trip to the southern part of the country.
While having a meal in a small restaurant in Wuxi, he was given a dish prepared by deep-frying rice crusts
with a thick sauce consisting of shrimps and shredded chicken. When the restaurant owner brought the rice
crusts and the sauce in two separate containers and then poured the sauce over the rice crusts in front of the
diners, a sizzling sound was created and a pleasant aroma assailed their nostrils. The emperor tried the dish
and found it quite tasty and crunchy. He praised the food for being the "Best in the World." Ever since. the
dish of shrimps with rice crusts has been known by that reputation.

Emperor Qianlong (1711-1799). a Manchurian. was on the throne for 60 years from 1736 to 1796. As a
ruler, he tried to maintain the power and influence of the dynasty established by his ancestors and at the
same time pursued a showy and luxurious life style, demonstrated a fondness for the grandiose. engaged in
several wars, and extensively toured the country which all resulted in extravagant spending of the nation's
funds.
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Ingredients:

150 grams (0.33 Ib) shrimps. 100 grams (0.22 Ib) shredded and boiled chicken, 150 grams (0.33 1b) rice
crusts, 1 egg white, 30 grams (1 2/3 tbsp) dry cornstarch, 250 grams (1/2 cup) water, 3 grams (3/5 tsp) salt,
50 grams (3 4/5 tbsp) sugar, 50 grams (2 2/3 tbsp) ketchup, 25 grams (1 3/4 tbsp) cooking wine, 4 grams
(1 tsp) MSG (optional), 30 grams (2 tbsp) white vinegar, 50 grams (3 tbsp) mixture of cornstarch and

8



Shrimps with Rice Crusts (The First Dish Under Heaven) X T8 —3

water, 5 grams (| tsp) sesame oil and 1.500 grams (3 cups) cooking oil (only 1710 to be actually consumed).

Directions:

1)Wash the shrimps clean and put them into a bowl. add the egg white and dry cornstarch and mix evenly.
20 Add about 2 thsp of oil in the wok and heat to 110-1350C (230-2750F). Put in the shrimps to sur-fry
until they are done. Add the previously boiled shredded chicken, water, salt, sugar, ketchup. cooking wine,
MSG and vinegar and bring to a boil. Thicken with the mixture of cornstarch and water. Sprinkle on the
sesame oil and put into a large bowl.

3 Put the remaining oil in the wok and heat to 2200C (4300F) or hotter. Quickly deep-fry the rice crusts
to make them crispy. Take out and put on a plate, and then sprinkle on 50 g (3 1/2 thsp) of hot oil

4 Bring both rice crusts and shrimp-chicken sauce to the dining table. Quickly pour the sauce over the

rice Crusts.

Key to success: There must be a great amount of oil for deep-frying the rice crusts and the oil has to be

very hot.

Features: Beautifully shiny in color. dish gives a sizzling sound. tastes salty. sweet. sour and aromatic all

at the same time. The rice crusts are crispy and crunchy. The dish is really delicious.
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# _FARZE Duck’s Web with Pigeon’s Eggs (Pearl in the Palm)
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During Emperor Qianlong's reign (1736-1796), duck dishes were popular both at the imperial palace
and in the grassroots government offices. Duck webs were particularly favored because they were crunchy,
yet not greasy. In late 19th century, cooks in Jiangsu created a special dish by boiling duck webs, then
removing the bones, putting mashed garlic on the webs, and then topping that with pigeon eggs. This dish
was figuratively described as a "pear] in the palm,” usually an expression in Chinese to describe something
extremely valuable. Today, the dish remains popular in Shanghai, Suzhou, Yangzhou and Anhui.
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Ingredients:

10 duck webs, 150 grams (0.33 Ib) shelled shrimps, 50 grams (0.11 Ib) pork fat, 10 pigeon eggs, 600 grams
(1 1/5 cups) chicken soup, 25 grams (1 3/4 tbsp) cooking wine, 7 grams (1 3/4 tsp) MSG, 7 grams (1 2/5
tsp) salt, 60 grams (4 tbsp) mixture of cornstarch and water, 5 grams (1 tsp) sesame oil, 25 grams (5/6 0z)
lard and 100 grams (0.22 1b) pea sprouts.

Directions:

DSoak duck webs, remove the skin, wash clean and boil in 500 g (1 cup) of chicken soup and 100 g (1/5
cup) of water for about 1 hour until they are done. Take out and cool in cold water. Remove the bones of
the webs. Boil the pigeon eggs until they are well-done and then remove the shells.

@ Mince the shrimps and pork fat, put in a bowl, add 15 g (1 tbsp) of cooking wine, 5 g (1 1/4 tsp) of
MSG, 3 g (3/5 tsp) of salt, 45 g (3 tbsp) of mixture of comstarch and water and stir well until the mixture
becomes sticky.

®Put the webs on a plate. Spread the shrimp-fat mixture on top and top that with the pigeon eggs. Steam
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Duck's Web with Pigeon's Eggs (Pearl in the Palm) £ _RAZk

for 5 minutes.

HHeat lard in a wok to 180-2000C (355-3900F), stir-fry pea sprouts, add 2 g (1/3 tsp) of salt and then put
the sprouts onto the center of the plate. placing the webs around them.

3 Put the remaining chicken soup, cooking wine, MSG and salt in the wok and bring to a boil. Thicken
this with the mixture of cornstarch and water. Sprinkle on the sesame oil and pour the mixture evenly over

the webs and pea sprouts.

Key to success: The right degree for boiling the webs is important. Carefully remove the bones to keep

each duck web whole.

Features: The dish, with a highly descriptive name, is refreshing and succulent.
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R IR Squid with Chicken Strips (Playful Dragon and Phoenix)
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In 1519, Emperor Wuzong of the Ming Dynasty arrived in Meilong Town in south China in disguise.
The emperor went for lunch at a restaurant operated by a brother and his sister. Fengjuan. Finding the
sister exceptionally beautiful. the emperor specially asked the sister to prepare the dishes. She cooked him
one with chicken and squid that the emperor found it most tasteful. Praising the dish. he asked what it was
called. The sister smiled., but did not know how to reply. The emperor then named the dish "Playful Dragon
and Phoenix”
with the dragon
referring to the
squid and the
phocnix to the
chicken. Cleverly
he also used the
character "feng"
(meaning phoenix)
in naming the dish,
which was the
same character in
the sister's name.
After that, the dish
"Playful Dragon
and Phoenix" was
put in the imperial

kitchen's menu.

Emperor Wuzong
of Ming (1491-
1522) was on the
throne from 1506
to 1522, He was
known to be fond

of playing games

and 1gnoring state
affairs. As a result,

repeated peasant

12



Squid with Chicken Strips (Playful Dragon and Phoenix) i 3% /X

uprisings took place in Sichuan and Jiangxi. In 1519 for the purpose of personally finding out the situation
at the grassroots in the country. he toured the south and. in fact, had a wonderful time enjoying hunting.

playing and cating.
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