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Sincerity, Fraternity, Mutual Benefit and Sharing

—Dedication to World Kitchen: Chinese Food

This book on food is a token of love of China's culinary masters to the world.

It contains our sincere friendship to the world and the wonderful blessings for people
from all countries.

Today, the world is a global village, transcending time and space. The enormous
economic tide brings us together in a big boat, sailing to a land of promises.

The Chinese nation boasts for 5,000 years’ history of civilization. China is hailed as a
“State of Ceremonies”.

It is just under the nourishment of ancient civilization, Chinese people are notable
for their polite, kind, and moral feelings. We know, in today’s era of global economic
integration, only this moral sentiment is the bridge and tie to build the harmonious
relationships among countries and between people.

World peace Is the common ideal of mankind. To achieve this lofty ideal, people
around the world should begin to know, understand and appreciate each other so as
to arrive at the realm of mutual trust, harmonious co-existence and peace sharing.

Culture is the number one ambassador for national association. The mutual
understanding among different ethnic groups often starts first from the cultural
exchange. The food culture of “food is the paramount necessity of people” is the basic
culture that gives rise to all other cultures.

As Chinese culinary masters, we know that Chinese food culture involves the
development and utilization of food source, the application and innovation of kitchen
utensils, the production and consumption of food, the services and reception of
catering, the operation and management of catering and food industry, as well as the
relationships of food with the state’'s peace and prosperity, literature and arts, and life
realm and so on, profound and extensive. The Chinese culinary art was created under
the influence of philosophy of yin-yang and the five elements in the excellent traditional
Chinese culture, the moral ideas of Confucian ethics, the nutrition and eubiotics of
Chinese medicine, as well as the cultural and artistic achievements, the diet aesthetic
fashion, the national characteristics among many other factors, and has thus formed
profound Chinese culinary culture.

Chinese food culture directly affects Japan, Mongolia, North Korea, South Korea,
Thailand, Singapore and other countries. It is the axis of oriental food cultural circle.
Meanwhile, it has also indirectly affected Europe, America, Africa and Oceania.

Chinese food culture is a regional culture with broad vision, deep level, multi-angle,
high grade and long history. It is the material wealth and spiritual wealth created,
accumulated by Chinese people in the practice of production and life, food source
development, kitchen utensil preparation, food processing, nutrition and health care
and food aesthetic and other aspects, which also influences the surrounding countries



and the world.

We can deeply feel their keenness to Chinese food when we gave lectures abroad, and
in our daily communication with friends from different countries. The foreign friends not
only find the Chinese cuisine tasty, but they are also interested in the extensive and
profound Chinese food culture. Nonetheless, they usually shrink back at the sight of the
sophisticated process and cooking methods of Chinese food. As a result, their wish to
cook Chinese food back home has thus become a regret they hate to part with.

Foreign friends’ love of Chinese food and their desire to eat Chinese food at any time
make us feel a kind of responsibility and mission. For many years, we have been
making attempts and efforts in the hope of making their wishes come true early. The
world will be a beautiful place only with the joint creation of all the people in the world.
The Self Cooking Center® developed by Germany RATIONAL® has provided a perfect
supporting system for friends around the world to cook Chinese food. It makes all
cooking skills possible, such as roasting, frying, baking, boiling steaming and so on for

Chinese food. Having it is like having a top all-round master chef to attend you all the
time.

The appearance of the German Self Cooking Center” is a great inspiration to Chinese
master chefs. It provokes their passion in making the best use of their attainment. So
they decided to combine their long-term accumulated, well-researched series recipes
over the years on wok dishes, from cooking techniques, scientific design of nutrition
recipes, rational combination of nutrients to the standards of feed intake and many
aspects with iCookingControl so as to make the best of the long-standing culture of

Chinese food and modern science and technology, and add new fun to people’s life
worldwide.

Presenting the charm of Chinese cuisine with modern science and technology, making
the iCookingControl world kitchen, placing the Chinese food on your table as you wish
is our goodwill intention in compiling this book of dishes.

In compiling this book, we are also committed to the friendship, solidarity between
different nations. We hope food culture can be the media in bringing us together and
in building the cherished friendship.

Let us toast for friendship!

For world peace, cheers!
Chinese Wok Cooking Master Chefs League

Beijing, China
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Innovation, Making the World a Better Place

After decades of development, driven by the huge market demand, China’s group
meal industry has made |leaps and abounds improvements on health, energy-
saving and food quality in its continuous development. Now, with the rapid economic
development, more and more enterprises continue to expand. The new situations of

surging staff and modern management standards all have raised new requirements for
the group meal industry.

At the opening ceremony of the 2014 summer Davos Forum, Chinese Premier Li
Keqgiang pointed out that “"When the talent of all, or at least most of the professionals
and skilled workers is brought to the full, a new pattern of innovation by the people
and innovation by all, supported by the massive physical and mental power of the
people and the strength of China's manufacturing and creative capability, will be
fostered.” Chinese Premier Li Kegiang's innovation advocacy is also the motivation
and encouragement to Chinese master chefs.

Due to the limitation of the wok equipped in the traditional Chinese kitchen, it is difficult
to meet the high requirements of modern customers. Guided by innovative ideas,
many experts and masters on Chinese food decided to work with RATIONAL®, and
jointly transplant the traditional Chinese food on the Self Cooking Center® .

Thankfully, now the masters’ work has achieved great results. The traditional Chinese
delicacies all can be achieved on iCookingControl. The same flavor, authentic taste,

all the dishes are cooked as if by professional chefs. While retaining traditional tastes,
the food turns to be less greasy.

These achievements are the outcome of modern technology, and more the endeavor
of the masters. The Chinese master chefs represented by Li Jianguo have done a
lot of creative work through unremitting exploration. Standardization of Chinese food
iIs the most important information conveyed in World Kitchen: Chinese Food. This is,
undoubtedly, a big step forward in the field of group meal.

The demand of modern customers for group meals is no longer as simple as just
cooking the meals and getting fed. Novel cuisine, nutrition mix, high-efficiency, energy
saving and even high-end, personalized business catering has gradually become
the new requirements restaurant of major customers to group meals. With the efforts
of Chinese master chefs, the traditional Chinese culinary delicacies are combined
with modern cooking equipment. The cooking of Chinese food will no longer depend
on professional chefs. Standardized operation process allows the kitchen staff to
cook the desired food easily even without having professional training. Cooking the
food for hundreds of people is no longer an uphill battle for the kitchen. And it won't
be necessary for the kitchen to hire many professional chefs to cook every dish in
person as in the past. This not only has simplified the personnel structure, improved
management efficiency, but also greatly reduced the payroll invested in the kitchen.

With high energy consumption rates, Self Cooking Center® has won the honor of
Energy Star accreditation, which is particularly important in the field of group meals
where large amount of food is cooked daily. Professional-grade performance, user-
friendly operation, high-quality output, this is the effect brought by standardization of



Chinese food. It is also the perfect envision of major enterprises to group meals.

The publication of World Kitchen: Chinese Food is the perfect combination of master-
mind of the Chinese cuisine and modern science and technology. It is of great
significance for the implementation of standardization of Chinese food, for meeting the
high-end market demand and creating a new world of group meal catering.

The group meal industry thus has stridden to a new phase.

Innovation, making the world a better place!

Editorial CommitteeThe director of editor board of
World Kitchen: Chinese Food

WenJun Yu
Beijing, China
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