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Preface

Humanity once came out in summer and slept 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 tree 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 cultural heritage in human history, the oriental food culture
was more gorgeous and unreplaced. The publication of {Oriental Delicious Food Sys-
tem) Series of Books is importance for excavating the treasury of oriental culture,
strengthening the culture exchange between the eastern and western, improving the
quility of human existence and promoting the development of world peace.

Sun Zhongshan, a great man in chinese history once said: “Cook artistry cames
out of civilization. It is only a civilized 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 healthful habits in eating that fall other countries far behind. ” Chi-
nese food culture integrates colour, appearance, smell, taste, nourishing, nutrient,
and forms the chinese cook characteristic which centre on flavours and aim at keeping
in good health. It has unarguable historial status because of materials selected meticu-
lously, cutting carefully, lifelike shape, beautiful colour, placing ingeniously and eat-
ing combined with medical. Therefore, (Oriental Delicious Food System) Series of
Books comprehensivly introduced the great successes of chinese food culture accord-
ing to the famous dish made by famous chef in famous restaurent. ”

The food eculture in different districts always replenishes each other and adopt the
long one to makeup the short and go ahead together. Therefore, (Oriental Delicious
Food System) Series of Books introduced selectedly the food cultures in Asia and oth-
er districts. We belive it is of important help to strengthen corperation and exchange,
to spread excellent food culture and enjoy the researched fruits of food culture in com-
mon.

At a food culture conference, Wan Li, the former chairman of NPC pointed out .
“It is a huge and complicated system engeneering to research food culture -+, mobiliz-
ing more scientists in diffrent areas to research in close coordination -+, excavating,
sorting out, studying and improving traditional food culture with moden food science.
recommending scientific method, style and custom of foods and building up the whole
national health. ” It is high perspicacity for the history and future of food culture. It is
the agitate and call to develop the oriental national culture. The publication of {Orien-
tal Delicious Food System) Series of Books is undoubtedly a good beginning to re-
spond to this call. Consequently, the cooking workers and personalities of various cir-
cles at home and abroad who are determined to study cooking artistry and cooking cul-
ture should make concerted effects and learn each other.

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

'“"‘:Ié?‘fﬁéﬁﬁ&sz@é’;faults of oriental civilization spread all over the world.
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delicious food is a milestone
in human progress.

Li Desheng
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CARP IN BROWN SAUCE
STUFFS :one of living carp(net)
MAKING PROGRAM: 1.cut the
carp in line at two side.

2. put the carp into boiling water for
a moment.

3. stir fry sweet brown sauce, sugar
with cooked lard, adding a few: of
water to boil.

4. put the boiled carp in and simmer
thoroughly.

5. place the cooked carp on a plate.
6. reboil the soup on strong fire to
concentrate.

7.pour the sauce on the cooked
carp, sprinkling some minced gin-
SPCEIALTY : sauce insweet, meat
in fresh and tender fiavour, colour in
deep red colour
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FRIED DICED FISH LIVER -
STUFFS :grass meat 150g, duck liv-
er 100g.

MAKING PROGRAM: 1l.cut the
fish meat and duck liver into dices.

2.put the fish meat in a bowl and
feed with egg-white, starch.

3. stir fry them in oil pan evenly.

4. quick-boil the duck liver in boil-
ing-water.

5. stir-fry the two dices thoroughly.

SPCEIALTY: delicious and good
looking.
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GRILLED PRAWNS IN
SAUCE

STUFFS:prawn meat 300g.
MAKING PROGRAM: 1.feed the
prawn meat with gourmet powder,
cooking-wine, salt and wait for a
moment.

2. wrap the meat with starch and fry
into pale yellow.

3. stir-fry shredded scallion and gin-
ger with a few of oil, then put the
parwn meat in.

4. pour some clear soup in.
SPCEIALTY: in beautiful colour,
fresh and fragrant.
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MEAT WITH WATER MEL-
ON

STUFES :braised meat 500g
MAKING PROGRAM: 1.cut the
meat in snail shape.

2.put the meat in a bowl with sug-
ar, soy sauce, cooking-wine, scal-
lion, ginger to steam into mashed.
3.place cooked water melon balls
and lettuce around the meat.
SPCEIALTY: in bright red colour,
meat soft, fat and no greasy.




CHICKEN BALLS WITH
PORK SKIN JELLY
STUFFS : chicken breast meat, pork
skin jelly, bread crumbs.

MAKING PROGRAM: 1. mince the
breast meat into mud.

2.mix the minced meat with salt,
gourmet powder, cooking-wine,

egg-white, cooked lard and few of
water into thick paste.

3.cut the pork skin jelly into dices
and put into the thick paste.

4. make the thick paste into balls.
5.dress with bread crumbs and fry
into golden yellow.

SPCEIALTY: in golden yellow,
colour, outside crisp, inside fresh
and fragrant.
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FRIED PRAWN

STUFFS :net prawn 10 pieces.
MAKING PROGRAM: 1.cut open
the prawn along the back.

2. mix the prawn with cooking-wine,
gourmet powder, salt.

3. dress with flour, then dip in egg,
paste.

4. fry into golden yellow.
SPCEIALTY: fresh and tender,
crisp and ftagrant.
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EEL SEGMENTS WITH
GARLIC CLOVE

STUFFS:eel, garlic clove.
MAKING PROGRAM ;1. cut the eel
into segments at 1cm length.

2.fry the garlic clove into golden
yellow colour.

3. quick fry the eel segments in hot
oil.

4. stir fry sugar into deep colour,
cooking with cooking-wine, then put
in water, cooking-wine, gourmet
powder, salt, sugar, to steam till
well-done.

5.concentrate the soup on strong
fire.

SPCEIALTY: in bright red colour,
fresh and tender flavour.
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BIRD’S NEST AND CROU-
TON IN CLEAR SOUP
STUFFS: risen bird’s nest 200g,
crouton.

MAKING PROGRAM: 1.put the
birds nest in a bowl.

2.boil clear soup with cooking-
wine, gourmet powder, salt and
crouton, then remove off the
floaters.

3. pour the soup into the bowl.
SPCEIALTY :in beautiful colours, in
delicate flavour.
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CAMEL PAWS WITH
THREE BALLS
STUFFS : cooked camel paws 5009,
white gourd balls, carrot balls, let-
tuce balls.

MAKING PROGRAM: 1.cut the
camel paws into segments with
1. 2cm width, 3cm length.

2.stir fry sugar into deep colour,
then put cooking-wine, clear soup,
soy sauce, gourmet powder, salt,
sugar, minced scallion and ginger.
3. put the camel paws in and simmer
thoroughly.

4. place the cooked paws in a plate.
5.place cooked three balls around
the paws.

SPCEIALTY: in beautiful colour,
delicious, fat and no greasy.
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'CRISP FRIED CRAB FILLET
AND SCORPION

STUFFS:crab fillet 10 pieces, scor-
pion

MAKING PROGRAM: 1. mix leav-
ened paste and oil.

2.pickle scorpion in soy sauce,
cooking-wine, gourmet powder.

3. wrap the crab fillet with the paste
and fry into golden yellow.

4. fry scorpion.

SPCEIALTY: in golden vyellow
colour , crisp and tender.
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LARGE MEAT BALLS WITH
CRAD MEAT

STUFFS:net crab meat 200g, lean
meat filling 150g.

MAKING PROGRAM: 1.mix the
crab meat, minced meat with cook-
ing-wine, gourmet powder, salt,
egg, sesame oil, minced scallion
and ginger.

2.make the mixed meat into large
sized meat balls, then dip in egg
paste.

3. fry the meat balls into golden yel-
low colour.

4. put the fried balls in a bowl, with
clear soup, cooking-wine, gourmet
powder, salt to steam till well-
done.
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SOFT FRIED CHICKEN
STUFFS :chicken breast meat 200g.
MAKING PROGRAM: 1.cut the
meat into slices.

2.feed the slices with cooking-
wine, gourmet powder and salt.

3. dip the feeded slices in the paste
mixed with egg, starch and flour
evenly, then fry into golden yellow
colour.

SPCEIALTY : outside crisp and in-
side tender, in fresh and salty
flavour.

15



apci=l i
B H.easE—Kk AENEE.
Wl 8. O By, RGBS R . AINKORE G,
RTINS B R VR, S NS REEH
BEHN. EXEHEUA.
B OB.ARIR.ORTE.

FiEass
B B.foss % AREE.
W BB, AR . JRDREG,
FEORLP, I K RN B, S G R
BN, ARERLNA.
B OB OBALE, RS A.

16

STEWED GLASS EEL
STUFFS:one of net glass eel, suit-
able cos lettuce

MAKING PROGRAM: 1. cut the eel
into segments and quick fry in hot
oil.

2.stir fry sugar into deep colour,
cooking with cooking-wine, then put
water, gourmet powder, salt and
eel to simmer.

3.place the cooked eel on a plate
and put cos lettuce around the eel.
SPCEIALTY: in bright red colour
and fragrant flavour.




