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JFASERER

Stewed duck with eight treasures. Fujian dish. Young duck
stewed with other eight ingredients, such as scallop, turnip, squid,
fragrant mushroom, bamboo shoot, ham, chicken, and shrimp
meat.
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B, =T RMNE ., AmBAEE, A/NEFZL fhoh 25 6] i iR
&, RSSO 30-60 B, BIBA TR,

Dongjiu, liquor produced in Zunyi, Guizhou. White spirit
made with sorghum and yeast of wheat and several herbs. Contains

30-60% alcohol, and has a mixed aroma.
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fj # g6 % (Gpdtiedan)
BEAL. SHEBEEMR, X5
BARBMEHBREL R, REEH
RRF B EAERBEHEN—F
Dried marinated quail eggs. Taiwan
snack. Shelled coddled quail eggs
boiled and marinated in gravy several

Air-dried till
becomes thin and crisp.

fo] s E 4 (GzOngmianxian)
BEAD. S¥HEHAER BAAA
K, REMA XS KXE.
ERIPNGESC

Noodles with hog intestine. Taiwan

times. egg white

snack. Boiled noodles put in fish
head

cooked hog large intestine.

soup, then combined with
It is
named after its creator A Zong.
ZZM®| A (Gndudmidnpian)
PO B e S T B F B AR /N
LR H¥ERGE R
Noodles in mutton soup. Tibetan
food. Flour dough hand-made into
small pieces, then boiled in mutton
soup.
ZEZEF (Gnxisézhong)
LR, FTRELE-HHNLE
FH) EFRe B8 SNE A A,
Al EHE T8 Bk K53

=, BHRG,
Anxi wulong or oolong varieties. It

is a general name for all kinds of

oolong teas produced in Anxi,
Fujian. Besides tieguanyin, there
are benshan, huangdan, maoxie,

oolong, meizhan, and gilan, each
having a different aroma and taste.

B3 EES (Gnchandan hdishén)
AR BRI R, KBS ER B
PP EME bR,

Quail eggs and sea cucumbers.
Specialty of the Kong Family in
Qufu,
boiled,
quail eggs and sliced turnips.

B EYE (Gnehandan ndilud)
L3, SEEEmmasRE, A
BB AR, AGEBEEEN ARG
gl i
Quail eggs in milk soup. Zhejiang
dish. Sugared fresh milk boiled,

thickened with lotus root starch,

Shandong. Sea cucumbers

then served with cooked

then poured over shelled boiled quail
eggs.

BEES 4 (Gnehan dan shén zha)
FHRE. 88 . Em.esmA

Stewed quails with herb. Guangdong

1
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dish. Quails stewed with herbs,
such as solomonseal root and coastal
glehnia root, then flavored with salt
and MSG.
&I & (Gohudnghuayl)
LK. ¥EiEa AR FXm
AR
Stewed yellow croaker. Zhejiang
dish. Yellow croaker stewed with

streaky pork, Chinese cabbage, and

seasonings.

K 4R5m (qogud youjT)
LHR. BFGIE:R I\ f . /N
LR, B, B b AR .
Stewed hen with
dish.

cinnamon,

sauce. Jiangsu

Young hen stewed with

aniseed, and fennel,
chopped, then washed with sesame

oil and soy sauce.



/\E#3 (babdo anchun)
HIL . WA T MTE MWL E
TR SFHEAEBEAR, ZR, A
BHEEEN.
Fried quails with eight treasures.
Zhejiang dish. Quails stuffed with
seasoned eight ingredients, such as
diced pork, bamboo shoot, Chinese
wolfberry, and lotus seed, steamed,
then deep-fried.

JAE X (babdobing)
BEALD. BRKOE EF. L
AR VBETF K /PR BB B R,
PEAMREL , TRAZ VK
Frozen eight-treasure porridge.
Taiwan snack. Porridge cooked with
eight ingredients, such as rice, red
date, husked lotus seed, longan,
chestnut, and seed of Job’ s-tears,
mixed evenly with condensed milk,
then frozen.

J\EHFEH (bGbdo bocai)
RACR . SEKE 3 S AEK, A K BE |
K BRSSPI AR b
&, EINAERES .
Spinach with eight treasures.
Northeastern dish. Spinach quick-
boiled, combined with other eight

ingredients, such as ham, dried

shrimp, winter bamboo shoot, dried
winter mushroom, cucumber, and

carrot, then seasoned.

J\E7]1& (babdo daoyu)

LHnZE. JIakE s AR
ERER L K BB & 7 &/ \ R gk, A
N, B,

Anchovy with eight treasures.
Famous Jiangsu dish. Long-tailed
anchovy stuffed with seasoned eight
ingredients, such as hog trotter
ham, and dried mushroom, wrapped

in web lard, then steamed.’

NEZXNE (babdo dongguazhong)

ITHRRE. EMEKE R AR,
AR KGR KR VB Py H G
P BEIE , B0 R

Meat soup in wax gourd. Guang-
dong dish.
scalded, stuffed with eight ingre-

Halved wax gourd
dients, such as lean pork, turkey,
ham, crab meat, frog meat, oyster,

and seasoned soup, then steamed.

ANESRE (bdbdo doufu)

BHRER. WEEIMEN YR,
HRZ KBRS B KD, o Eh .8 Tk %
k.

Sautéed tender bean curd and meat.

Home-style dish in many places.

3
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Tender bean curd sautéed with eight
ingredients, such as ground pork,

minced chicken, shrimp meat, and

ham, then seasoned with salt, soy {

sauce, and other flavorings.

ANEH &L (babdo dun yatdu)
RN, So¥s sk, Rl R G
IMAMIAE 55  FIEF B 5 40F
KRR | HiB 7% 2 A
Fish head with eight treasures.
Hunan dish. Fish head pickled,
deep-fried, then stewed with eight
ingredients, such as Chinese wolf-
berry, sea cucumber, shrimp, wild
bamboo shoot, red date, ham, and
drumstick mushroom,

/\ER (bdabdofan)

SHELER N, BE\EAERF
DA M R E D 3k
WE. . 8T &5 F. 8% T.0C
%5, BRI RER

Sticky

pastry. Traditional sweet pastry in

rice and eight-treasure

many places. Sticky rice cooked,
combined with various ingredients,
such as lard, walnut, sesame, sweet
bean paste, rose jam, dried green
plum, dried apricot, raisin, and pine
nut, then arranged into a dome-
shape cake.

J\ESF (babdo gézi)
LR, SEKEES T IR A N R
BITGHE P K BB &5 4 W&\ Fh
EELEEEE, BRADRME,
RIEREBRL

Pigeon with eight treasures. Beijing

dish. Pigeons stuffed with eight

seasoned  ingredients, such as

chicken breast, ham, winter bamboo
deep-fried,

shoot, and red date,

simmered, then steamed.

A\E#E (babdo guiyu)

L3 ¥ T f9 XS I Lk
R &5 RS\ Fh ik 2 A K&
BN, HERH O, R 5 HH
ERMEEE, HE.

Fried Chinese

treasures.

perch with eight
Chinese

perch fish stuffed with seasoned

Jiangsu dish.

eight ingredients, such as chicken
breast, ham, winter bamboo shoot,
and shrimp meat, sealed with egg
paste, coated with egg paste and
bread crumbs, then deep-fried.

\E#/% (babdo haishén)

WAL B 5 42 F 00 X BB L B A X
VA5 EROK B2 E T EE A
S L, EZRHAR,

Sea cucumbers with eight treasures.
Hubei dish. Sea cucumbers steamed
with cooked eight treasures, such as
ham, pork tendon, chicken, winter
bamboo shoot, dried shrimp meat,
dried mushroom, lotus seed, and
water chestnut, then thickened with
starch.

J\E R XK 3“(babdo héimizhdu)
EHELE SO, AEEKXSHER.
49 85 28 k. ET.5F.
Z R/ \FhEC R AR
Black sticky rice porridge with eight

treasures. Traditional snack in many



places. Black sticky rice cooked into
porridge with other eight ingredi-
ents, such as longan, red bean,
mung bean, red date, walnut, lotus
seed, dried apricot, and sesame.
J\ERE (babdo juzhong)
WAL, SK T D E KR XS
MR LE . EF . FEEH
5, B R E AR
Eight in orange cups.
Hubei dish. Hollowed oranges filled
of dried

mushrooms, water chestnuts, ham,

treasures

with steamed mixture

chicken breast, winter bamboo
shoots, lotus seeds, walnuts, and
green soybean.

\EH% (babdo lajiang)
LR, IR TEERFERT .
PSRl T ST S MR E R
Spicy eight treasures with sauce.
Shanghai  dish.

peanuts; diced pork, duck gizzard,

Shrimp  meat,
bamboo shoots, and diced chicken
stir-fried, then flavored with chili
sauce.

J\EZH# (babdo liguan)

AR e BERLA G, BB K 5

A e = 1 TR i AN oD =

R

Eight treasures in pear cups.

Shandong snack. Hollowed pears

filled with eight ingredients, such as
pulp,
tangerine, longan meat, and haw,

sticky rice, pear candied

then steamed.

\

J\E® (bdbdoniang)
BroE L. WU BTREZ K
ABE T NF 4E, 5 E R,
RIBER BEH
Steamed dried fruits in pear cups.
Xinjiang snack. Cored local pears
filled with raisins, dried melons,

and red dates, covered with
mulberry bark paper, steamed, then
flavored with honey.

J\E®BE/N (babdo niang liGnggua)
THR I kBR . T e
K IER HBHE T G A
T, IMAE G , 78 #e
Steamed bitter gourd with eight

treasures. Jiangsu dish. Shrimp meat,

ham, dried mushrooms, peanuts,
pork, duck gizzard, bamboo shoots,
and diced
gourds, then steamed in clear soup.

\EEXKIE (babdo nuomi jT)
L. Se¥ERSRE N A DNIREHE T
KR B KR EE T AT RS
=%\ ikt , 2B ARG AR
Chicken with eight treasures and

Zhejiang dish. Whole

chicken stuffed with seasoned eight

chicken filled in bitter

sticky rice.

ingredients, such as cooked sticky

rice, pea, ham, lotus seed, seed of

Job’ s tears, gorgon euryale seed,

and shrimp meat, steamed, then
deep-fried.

\E S %R (babdo gingxié fan)
BEX, BRIk R b4 %
I AF OKBRVEE EREAL,E L F
B ER



TE A PR IR SR I AR IS

Crab and eight treasures with sticky
rice. Fujian dish. Sticky rice mixed
with gingkoes, peanuts, winter
mushrooms, winter bamboo shoots,
ham, and seasonings, covered with
crab chunks, then steamed.
JNEHINM (babdo suikouyd)
LR, HAEBEY, B5ERA. &
W EHE BAETF AR EF. K
BB S/ \FhESEL DDA R 2 2
Duck with eight treasures. Zhejiang
dish. Scalded whole duck seasoned,
then eight

steamed with other

ingredients, such as pork, dried
mushroom, lily bulb, seed of Job’s
tears, lotus seed, gingko, chestnut,
and ham.

NER (babdoyad)
WWARR, EHEF BT . HF . #F
2B T W GEE S AR RS, 2R
JERMGEEEHE,
Duck with eight treasures.
Shandong dish. Fat duck stuffed
with seasoned eight ingredients,

such as husked lotus seed, diced

shelled

bean, dried mushroom, and dried

chicken, shrimp, green
scallop, steamed, then deep-fried.
/\ER3% (babGo yagéng)
L. HER. T N kRB.E
5 BT GE TS /\ M EE GG
R, A%,
Duck soup with eight treasures.
Zhejiang dish. Duck braised in
chicken soup with eight ingredients,

such as carrot, ham, dried mush-

room, pea, and lotus seed, then
thickened with starch.

\NEF¥H (babdo yuchdo)
BEX, tHFLESEET L
THE D E N\ FRIBER, RE
AR,
Steamed taros with dried fruits.
Taiwan dish. Mashed taros steamed
with various dried fruits, such as
raisin, candied melon, and candied
tangerine, then thickened with
starch.

ANERFHE N (babdo yuanké xian-
bei)
IR, S ¥tk fa PN S KR Y
Py L1\ R BRI, 2R 5 35
AMFERBR, BRI
Abalone with eight treasures.
Shandong dish. Abalone meat stir-
fried with eight ingredients, such as

chicken, and winter

Put back

shells, steamed, then washed with

prawn meat,

mushroom. in abalone

starched soup.

AERSE (babdo yuanya)

LHh¥, Bafllfa, ¥HEapm
WK EESH FIE . OKES /R B
e, IR 3h L A

Turtle with eight treasures. Jiangsu
dish. Soft-shell turtle meat braised
with eight

ingredients, such as

sticky rice, fresh bamboo shoot,

dried mushroom, and ham, then

seasoned with yellow wine, salt,

ginger, and scallion.



J\E¥ (bdbdozhou)
BHAEGE L. BRER B K N

curd are added for quick-boiling.
J\BKER% (bawei niangsun)

®HOT. 2.0 . BEA 54,
ET EEERN.
Eight-treasure porridge. Traditional
snack in many places. Sticky rice or
round grain rice boiled into porridge
with red dates, red, black and green
dried lily  bulb
cloves, lotus seeds, and sugar.
J\#h3% (bagudatang)
LR, ¥ 15 S p3 F R ih RT
BEADREBLE, M. RBESE
kL

Stewed turtle. Jiangsu dish. Turtle

beans, longans,

meat with intestine deep-fried in
sesame oil, then stewed in a clay
pot. Seasoned with salt, yellow
wine, and other condiments.
J\IR3E (bakuadijT)
R K. K RBGY R/,
FAER TEM B R, AR S k.
Fried Southern  dish.
Whole hen cut into eight chunks,

pickled with salt, Chinese prickly

chicken.

ash, and yellow wine, then deep-
fried.

J\4% X %% (bashéng hudgud)
BER, ¥ Kz niAE&EF,
RIBBRAG I A B M G sh
At JEIE E R TER R
Eight treasures in fire pot. Fujian

dish. Seasoned soup boiled in a fire

pot. Chicken gizzard, ox tripe,

fish fillet,

kidney, green vegetable, and bean

oyster, squid, hog

WL, BEMAEHRHAELE . B
o T HER R B E MR E,
BdEYE, R A

Eight-taste bamboo shoots. Zhejiang
dish. Bamboo shoots stuffed with
dried

mushroom, dried bamboo shoot tip,

eight ingredients, such as
pickled potherb mustard tuber, and
gluten, deep-fried, then simmered.

\LE & (baxidan doufu)
EBXE. OB ESBRENEL.
B EE TS KR
Steamed bean curd with vegetables.
Taiwan dish. Mashed bean curd
mixed with quick-fried green beans,
dried mushrooms, meadow mush-
rooms, and soybean sprouts, then
steamed.

J\ 3T 3% i B3R (baxidn-gudhdi ndo
luéhan)
WARMBILFE R, ¥ IR, &
WEE e as. Al SinEe
RGBS T UK THEF
Chicken with
Feast dish of the Kong Family in
Qufu, Shandong. Chicken, shrimp,

shark fin, sea cucumbers, abalone,

seafood varieties.

soft fish bones, and fish maw
seasoned, steamed, then arranged in
a pot in shapes of Chinese legendary

Eight Immortals and Monks.

J\EE K% (baxiGn dabutang)

AR ST N XK, kHR.Z
FOEN G EERA, BInAE

.
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ZRANSHEERN REHRAAZHE
1 &, i

Eight treasures with ginseng.
Jiangsu dish. Dried scallops, dried
shrimp meat, ham, winter bamboo
shoots, pork, and chicken stewed
with sea cucumbers and ginseng
sliced

wine, then simmered with

ginseng and seasonings.

J\EE (bazhén chdomian)
IHREM. GEEE L. X,
UFERSFD 2, B IR PR T 5% /N
SBT3
Stir-fried

treasures. Guangdong food. Quick-

noodles  with  eight
boiled noodles stir-fried with hog
kidney, hog tripe, barbecued pork,
shrimp meat, baby Chinese cabbage,
and dried mushrooms.

ABXEJ(& (bdzhén dongguazhong)
PO, & MR B, AT
W# b b T E2H kB,
APy S5 \FRER R}, DAl 2 2,
Steamed eight treasures in wax gourd.
Sichuan dish. Wax gourd hollowed,
filled with eight ingredients, such as
scallop, turnip, squid, dried mush-
room, bamboo shoot, ham, chicken,
and shrimp meat, then steamed with
seasonings.

AT & (bdzhén doufu)

PO, el T EREE, HAL
FFROHET R YR E R, REE
oo bR, BRSO LER,

Bean curd with eight treasures.

Sichuan dish. Hollowed cubed bean

stuffed with cooked kelp,
and dried

mushrooms, steamed, washed with

curd

squid, chicken breast,
broth, then served with quick-boiled
Chinese baby cabbage.

J\¥ 8z & (bdzhén huanyu)

TRE. ¥ixaER T,k L&
I, e RV X o SR T
Grass carp with special sauce.
Guangdong dish. Grass carp boiled,
drained, then washed with boiling
lard. Served with salty sauce or
sweet and sour sauce.

NEIN KB (bazhén pd daya)
BEX, BIFWEF .2 o6t
& Fw EZ R KBRS T
E/\FhECEHEE , Inih , B SRR
Stewed duck with eight treasures.
Fujian dish. Young duck stewed with
eight ingredients, such as scallop,
turnip, squid, dried mushroom,

bamboo shoot, ham, chicken, and

shrimp meat. Seasoned with salt,
yellow wine, and other condiments.

/A& E (bazhdoylbado)

FRRE. N\REARZ M, #%/\JK&a
EPRA HE . FES5RE. WA
T FRE PRI RO S R
Braised cuttlefish and vegetables.
Guangdong dish. Cuttlefish braised
with baby corn, carrots, and green
seasoned with salt,

peas, then

mashed garlic, sesame oil, and
ground black pepper.
BB 3% (baménghuicai)

NREBRR. ¥EA. LT . ARH



