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Preface

Chinese cooking culture has a long history. Early in the ancient time, a
saying goes like this, “Food is the first necessity of people and taste goes
beyond everything in food.” Besides the outstanding cooking skills, what
remains after thousands of years, is the sedimentary accretion of the stories
in the dishes. Some of them are folk legends, historical allusions, celebrity
anecdotes, etc. These stories record the rise and fall of dynasties as well as
the ups and downs in life. While laughing and crying are in both prosperity
and hardship, dish is an invariable focus. It is either the intelligence or the
coincidence that created Chinese dishes one after another.

As a visiting scholar overseas, I once lived in a house of an Australian
lady. The landlady went to work with her homemade sandwich, which was
éimply bread ham with butter, five days a week. Tired of her stereotyped
lunch box, I couldn’t resist asking her to taste my fried rice. In spite of the
limited ingredients and poor skills, she ate with zest, not leaving even one
of the grains.

Food has no borders. Getting used to coffee, hamburger and potato
chips, people who come to taste Chinese dishes must find themselves in a

totally different world. Chinese dishes lay stress on color, smell, taste,

appearance and indication, which is completely unparalleled by the physical
combination working on nutrition only. Chinese restaurants are undoubtedly
popular in foreign countries with the best sellers of Spring Rolls, Dumplings
Together with the Sweet and Sour Pork Fillets. Extensive and profound,
Chinese dishes should be much more than these.

Whenever the variety of Chinese dishes is introduced, many foreign
friends ask for the recipes and I always agree with pleasure. What I need to

say is that they are not fixed rules. Even with the instruction of recipes, the
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dishes presented by different people can be of diversity. A slight change in
ingredients, seasonings, heating, cutting and individual preference will lead
to a new flavor. We can say every cooking is a process of creation. That is
where the fun of cooking lies.

Thanks to cultural globalization, more and more people begin to know,
concern, accept and share Chinese dishes. The misunderstanding about
Chinese dishes is wiped off gradually. Some figurative names are no longer
misinterpreted like before. This book lists one hundred dish stories. They
are but a drop in the ocean. The purpose is to make Chinese cooking culture
known and to stimulate further research. What’s more, this book is open
for discussion about any of its shortcomings.

I believe Chinese dishes fans will be willing to read the book. It is a
Chinese menu with one hundred stories. Hopefully, this book can offer the

readers a glimpse into the fascination and elegance of Chinese dishes.

Zhu Li
g February, 2013
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