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YANGZHOU CUISINE IN CHINA
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Yangzhou is a city well known in China, as well as in the world, for its long history and rich culture. with
its wonderful poplar trees, picturesque landscape and rich cultural heritage, it has won admiration and
praise from people down the centuries.

Yangzhou cuisine, one of the four major schools of Chinese food, possesses a strong appeal to
gourmets both at home and abroad for its agreeable taste and beautiful presentation.

According to The Book of History, Yangzhou was the economic center of North Jiangsu. Creat
varieties of cooked food were available in the city as early as the Qin dynasty (221-206 BC).

After construction of the Grand Canal (6th century AD), Yangzhou, which is the southern terminal of
the Canal, became a hub of land and water transportation for shipping salt and grain from South Jiangsu to
the Capital in‘the north. It also served as a distribution center of all kinds of commodities in China, as well
as an inland port for foreign trade with other countries.

With a population of over 600,000, Yangzhou once ranked 3rd among the top 10 cities in the world. In
those days, one could see a forest of masts standing high along the Canal while scholars and merchants
kept arriving from all parts of the world.

The city is favorably located in the lower reaches of the Yangtze River at about 33 degrees north
latitude and 120 degrees east longitude, with a temperate climate. It is rich in natural resources and farm
produce. Especially abundant are fresh water aquatic products such as crucian carp, purple crab, spring
water shield, ginger sprouts, and duck eggs. Other delicacies (as often mentioned in ancient Chinese
poems) are bamboo shoots, reeves shad, crabs, shrimps, etc. Moreover, the city is close to the East China
Sea, in which abounds all manner of seafood, hence providing a continuous supply of raw materials for the
Yangzhou cuisine.

By absorbing the best methods in cutting and cooking from other Chinese culinary schools, chefs in
Yangzhou have developed their own culinary style. The main characteristics of Yangzhou cuisine are "fresh
and plain" — neither salty, nor too sweet — rich in nutrition and taste. For these reasons, Yangzhou food
is favored by people both at home and abroad. Newly developed delicacies keep coming forth in large
numbers and are very popular in the marketplace. In poems, operas, and other literature, Yangzhou
cuisine has been praised as "--the best of delicacies in Southeast China-*, hence its firm position in the
Chinese culinary system.

It must be noted that Yangzhou cuisine is more than just food preparation and service. It also pays
great attention to the health of diners. The idea of diet and medicine linked to food intake first appeared
in the book On Cooking by Mr. Wu Pu, a medical doctor living in Yangzhou about 200 AD. His theory was
passed down generation after generation and gradually became popular among the common people, who
prefer fresh vegetable and tender meat.

Yangzhou is renowned for three special knives (i.e., the kitchen knife, the tailor scissors, and the
pedicure knife). Yangzhou's chefs are world famous for their outstanding cutting skills in the kitchen.The
courses of "stewed meat balls", "Yangzhou chop suey" and "Wensi bean curd" have become favorite dishes
in the West. Restaurants in Yangzhou often receive telephone orders from the other side of the Pacific
Ocean.

Yangzhou cuisine is a delight to the Chinese people as well. Restaurants serving Yangzhou food can be
found in every corner of China (the most famous dining spots in Bejjing serving Yangzhou specialties are
The Great Hall of the People, Diaoyutai State Guest House, and the Beijing Hotel). It has close relations with
the scientific content and culinary art contained in the Yangzhou cuisine that developed over the past
thousands of years. No wonder Yangzhou food was served at the first state banquet during the founding
celebrations of the People's Republic of China in 1949!

Today, a new generation of skilled Yangzhou chefs has come to the fore in large numbers. While
carrying on the fine traditions of the Yangzhou culinary school, they are constantly blazing new trails to
bring forth new dishes, such as "Dream-of-the-Red-Mansions Banquet”, “New Manchu-and-Han Banquet",
"Family Banquet of Zheng Bangiao*, and "Family Banquet of Mei Lanfang", all of which have won the
respect of gourmets both at home and abroad.

Chinese cuisine is a culture, a science, and an art. Yangzhou cuisine is a crystallization of all these parts.
It has fully demonstrated the Chinese food theory that diners should be attracted not just to great tasting
food, but more importantly, that food should be nutritious and look good on the plate. The attached
photo album will visually attest to the Yangzhou theory of cuisine.

Nie Fenggiao
October 2000
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