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FUJIAN CUISINE: RICH IN FLAVOUR AND CULTURE;
LONG-STANDING IN HISTORY

CUISINE IN EASTERN FUJIAN: IN QUEST OF THE
ORIGINAL FLAVOUR

Iced Sweet Olives: Amazing Plain Rice Congee Mate

Jellyfish with Sauce Dressing: Crunchy and Tasty Appetizer

Buddha Jumps Over the Wall: No. 1 Course in Fujian Cuisine

Sweet and Sour Lychee Pork: Popular with the Royal and the Common
People

Stir-fried Conch Slices with Rice Wine Lees: Perfect Combination of
Knife Skills and Art

Steamed Whole Fish, Poached Prawns and Boiled Sea Snails:
Seasiders’ Quest for the Original Flavour

Salt-roasted Razor Clams: The Natural Flavour of the Sea

Tofu Stew: A Dish of Fame and Popularity in Putian

Braised Yellow Croaker in Brown Sauce: A Not-to-be-missed Dish
in Ningde

Trough Shell in Chicken Soup: The Essence of Fujian Cuisine in
One Soup Dish

Mee Sua Soup with Eggs: A Magical Touch to the Ups and Downs of Life
Fish Balls: Felicity from Wedding Banquets in the Old Days

Rouyan Wonton Soup with Duck Eggs: Wishing You Return Safe
and Sound from Sea Fishing

Fried Oyster Pancake: A Snack that Drives Away the Cold and

Warms the Heart
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T'aro Pudding: Sweet and Smoot

Mellow

CUISINE IN SOUTHERN FUJIAN: DISHES
OF RICH COLOURS AND FLAVOURS

Sea Worm Jelly: A Taste of Hometown for Peopl

from Southern Funar
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| ( « )

Csl Lug C | )

to the Common Peop
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Satay Noodles: An Icon of Xiamen tor Youne
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CUISINE IN WESTERN FUJIAN: SIMPLE

AND ORIGINAL IN FLAVOURS

Boiled & Sliced Hetian Chicken: Perfect Integration of
Colour, Flavour and Taste

Braised Pork Cube: Enjoy It Like a Warrior to Your Heart's
Content

Beef Biall Soup: Eating No Beef Back from Yongding
Shaxian Stewed Pot Soup: There Is Always a Pot to Suit
Your Taste

Glutinous Rice Cake: A Taste of Home for Hakka
Descendants

Taro Jiaozi: A Must for Chinese New Year Feast

Mesona Jelly: A Refreshing Dessert in Scorching Summer
Taro Balls with Hakka Rice Wine: A Delicate Dessert After

a Heavy Feast

CUISINE IN NORTHERN FUJIAN: STRONG
ENOUGH TO TEASE YOUR TASTE BUDS

Jian ou Pressed Duck: A Dish Made with Devotion from
the Very Start

Wadi (Braising of Sliced Winter Bamboo Shoots): A Dainty
Dish Out of the Most Common Ingredients

Langu Smoked Goose: A Delicacy from Scenic Beauty

Rice Noodles in Soymilk: A Traditional Local Breakfast
That Boasts Its Freshness

Nadi (Thick Pork Soup): A Homemade Dish of Mother’s
Love

Shunchang Stufted Egg: A Dish Demanding Extreme Skill

Bili Jelly: The Best Summer Treat from Nature
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