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& 3K
Cold Dishes

88 & Celery with Vinegar
ESEHRS Mushrooms with Ginkgo
AESESE Spiced Fish with Chilli
=g# Jelly Fish with Chicken’s and Pig’s Skin

K & Cu Qin

Celery with Vinegar

1 CRRFD TR, BRI A HBAE B A T,
TR B RPN AT AL, R, FARIEE A
fh2 7 BT A" P M BRI, SR
2ot $oK, kxeamish—emng v
RS, BUEERRR, BOERA S, TR ER
BEOE, SRR R E, XA IR,
AR KB MR, " AL BRIk, BN ST,

According to (Long Cheng Records), Wei Zheng, Prime
Minister of the Tang Dynasty declared himself that he
had no hobby over all his life and often propose with a
serious face. Someday, Emperor Tang Taizong asked his
minister:“Have got any way to make Wei happy?” Minister
said: “Wei was fo nd of celery with vinegar, when eating
this dish each time, he would express his gratification.” The
next day, Tang Taizong summoned Wei to meal with him
together, and three cups of celery with vinegar were served,
Wei was pleased. The celery with vinegar was eaten up
quickly. And he also talked cheerful and humorously with
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the emperor. The emperor
said: “You said you have
no hobbies, but I found you
were addicted to the vin-
egar celery.” Wei realized
his gaffe and stoed up to
~ express his thanks.
Kt Ingredients
FEES00 %, Wik 150 %, %
A 1503, &% 10058, 16
HM255d, BASSH, ths 5w,
B 25 72, BN 275, FImE
50 %,
~ 500g celery, 150g flour, 150g
___ cooked chicken breast, 100g

| bamboo shoot, Itbsp pea-
. nutoil, Sg scallions chopped,
Itsp salt, 1tbsp cooking
wirie, 1/2tsp white pepper
powder, 2tbsp white
vinegar.
ﬁl?i% Methods

BRCYE E3-1valu

TR ET R TWRIEARE, Bﬂ“#f%?kﬁqe

2. WMBk b, RiEkEs, BRI BIERS B
—A, BEEE, BARERD, HHERES I R REE,

3. EREERIIE R, VIRK 4 RN BOGHIA, &%
W EIR A RN BOE 5 HE 5 440k 20 2, FHA 3R R/
R,

4. EREK L, BAEA Mk, FEARE, BIANREEN X
#IF(S005D), &, BHERHIRR —ie L, AT RAE, A
kB L5, H SR EI7E B N B aT,




Cut out the root and leaves of the celery, clean and drain
them; Put flour in a big bowl, add ene cup of water to
mix well.

Heat water in a pan, bring to boil, drop flour batter in
it to push well; Take out a small earthen jar, arrange celery
in it and drop hot flour batter in,seal up and set for 3 days
to ferment.

Clean the fermerited celery, cut them into pieces, cut
cooked chicken bresst and bamboo shoots into pieces too, and
divide thein with celery together into twenty parts, tie up
with celery leaves.

Heat peanut oil in the wok, stir —fry scallions till fragrant,
and 500g fermented celery soup, salt, cooking wine and
white pepper powder, after boiling, add celery and white
vinegar, cook for 5 minutes over low heat, take out and put
into a soup plate and serve.
¥EA$27R Notes
O MEMBHEUMERITRAE, HBERRLF.
® AFXRERART. Uil

Hot flour batter should cover the celery and be fer

mented well.

Tie up celery well to avoid loosening.

HBWA
Xiang Gu Yin Xing
Mushrooms with Ginkgo

DUBHTXIPR(115 ~ 1ABERATHE., —RA — AR5
BIWIMTHE, RREMKE, RNEY, HARZHIT, i
K. FHEB T SE, A E-PFrERATREE TR, xR
ARFAE, RARITTREY, —Z ARXGRBRNAE, Eikd
BRI LB FIR, BER—REHERIEREE, B
XIRKER. YRR RE G, AREEARET, HHG
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EARRENRLORE, BESREABMESER, LT
LR, —BAASIF MR, HEk %", BALREA
HEEER R W R YA 2. RSB AT B 4.0 3¢
MR, JEE N SO, A sk, HErRam 4 nm &
M. JGR AR 65 3 i T R IR A e - -2
W, BAHIER “FaMHAE.

Liu Bao(115 - 144), the emperor of Han, loves hunting.
One day he rode a horse hunting alone out of a town,
suddenly a violent storin came, his horse had a shock and
ran about wildly. He being in ignorance of how far it ran,
his horse stopped at a thatched cottage. Liu had no idea of

where he was, he had to knock door to ask for help. An
old man saw Liu Bao like a drowned mouse, let him in and
told daughter named Yinxing (mean gingko in Chinese)
to prepare meals. She made a dish of mushrooms which got
Liu’ s favor.

In the evening Liu had a fever and had to stay in the
house of the old man, he was in the care of the father and
danghter, Yinxing cooked mushrooms for him day by day.

After a few days, a group of people looked for Liu and
knelt to call “your majesty”. The old man and his daugh—
ter knew that the emperor had resided at their home. Liu
thanked their circumspection, and made the old man his
pester father, Yinxing his younger sister, the dish she made
was named “Yinxing mushroom”. Afterward, when people
cooked mushroom, they usually added gingko together, so
the dish became true mushrooms with gingko.

JFEi%t  Ingredients

FIR 150 %, B4 300 Sa(29%E 40 58), &4 75 78, KA 10 3%,
th2ve, [BE10%, B 105%, #(8K)1005E, a5 &, Rk
25, RE¥M 105, FMS 5.

150g gingko, 300g peanut oil (consume 40g), 75 mushroomn,



10g scallion, 1/2tsp salt, 2tsp sugar, 2tsp cooking wine,
100gstock (or water), lisp soy sauce, 1/2tsp MSG (optional),
1tsp ‘cornstarch — water mixture, Itsp sesame oil.

3 Methods

1. EaRA %5
7T, MABH LM
BAKE—T, B3
RE R, \

2. BB GBIRAK S
WK, LW, ) .
B KA -‘,‘ ,
A& . p :
3. DWEEEK b, BUD VA dhbei, HARSSE, bR
RIFEGRD, B, CR. BB, Hbh KN 2 5350,
I ke, RN, FKGER @, #LEEMN, BABREE, b
Ry,

Shell the gingko and deep — frying in the peanut oil for_
2 minutes, take out, peel and remove the sprouts.

Soak mushreoms in warm water until soft, clean and
remove stem, dice mushrooms; Clean scallion and chop.

B R oW g B

Heat 1/2tbsp pearut oil in a pan, stir—fry scallions for
seconds, add gingko, mushroom, salt, sugar, cooking wine
and stock, stew over low heat for 2 minutes, add soy sauce,
MSG, thicken with cornstarch — water mixture, sprinkle sesame
oil, then take out, serve after cool.
SR Notes
o BEABKRE.

o M RE MR B,
Don’ t thicken with too mush
cornstarch — water mixture.
Use low heat to fry gingko.




LEHEM
Wu Xiang La Xun Xu
Spiced Fish with Chilli

“hEBREM” = EN XA H kR, —
HASME, MRED A MGAEE. FRE, RHE
BREDUHE, MU RRRA X, Xl vaE
BB, —~RXISRAHBZ LT EE, HEmm
FTEMERET EAR “AEREMA RATL, TS
‘HTBRE M BN, . M A MER”
SR PR R A n] B — 3 R 7S

“Spiced fish with chilli” is a favourite dish of Liu Bei,
King of Shu, during Three Kingdoms period. It was not
authorized at all times, whereas Sun Quan, king of Wu
wanted to get the dish for a long time. Afterward Shu and
Wu united to resist Cao, Sun Quan’s younger sister married
Lin, so Liu wanted to thank to Sun Quan, and repaid his
kindness. Once Liu let general Zhao Yun send a present to
Sun Quan, Liu asked his chef to cook hundred pieces of
spiced fish and delivered to Sun Quan. Sun ate the spiced fish
and exulted at the delicious fish. Since then, the “spiced fish
with chilli” became an indispensable dish on Sun’ s table.

; IF¥  Ingredients
BEfn 1 (%48 750
52), BM407E, ¥
2558, HEHS
5, ANR2A, B
&, ZRP%, M
5003E(41HE753%),
F8E 10052, kA%
1552, HFH 1054,




one silver carp (about 750g), 11/2tbsp soy sauce, 1tbsp cooking
wine, Itsp fivc spices powder, 2 star aniseeds, 15g scall—
ions, S5sliced ginger, cooking oil for frying, 4tbsp
sugar, [/2lbsp vinegar, 2tsp sesame oil.

#l#: Methods

L Pl K88, R, TR RYIRAS, RERAN, Mk
W25, BHA 1558, AR, N\f. BERER, HS, K
2 /i,

2. WEK L, JROMBE R, OB U S B, B
.

3. WM VR, REAK R, RAKM 155, K10
BB, OKRERR L MR KRS, BIAMRIFRI Y, B/ KETLSY
BRI, BULBEAY, SIS ERN; &M
WNEIIRIT IR, A a2 BEDR,

Remove gill, scale, viscera of the silver carp, clean and
cut into pieces, put in a basin, add 1tbsp soy sauce, 1/2tbsp
cooking wine, five spices powder, star aniseeds, scallions and
ginger, mix well and marinate for two hours.

Heat cooking oil in a pan until high hot, deep—fry silver
carp until crispy, take out and drain the oil.

Retain a little oil in the wok, add 1/2tbsp soy sauce,
1/2thsp cooking wine, sugar, vinegar and one cup of
water to boil, put fish pieces, stew for a few minutes to
make the sauce thick, take out silver carp and cut into
strips, arrange on a dish, add sesame oil in the thick sauce
to stir for seconds, pour over the fish and serve.
¥R Notes
o Rk B MR .,

o [HEfn, e S it f AR £ T

Use high heat to deep—fry silver carp.

® X B B B

Can use the meat of grass carp or carp
inslcad of silver carp.
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San Pi Si

Jelly Fish with
Chicken’s and
Pig’s Skin

FE AR ) R BB (690 ~ 705), F B, 253, BB = A
BRGSO, HRUEAED, EESH, HEERRZR, EHE=
ANACZHT . REA kBRI, B =R AR St i 2
BIRR, WA “HSE”. PARICRE. LUS BRI/ &
th B =597 R, BAOAIRIRX KRR ERR, AT

WEEWME, FRBRZHL” KEES, WAL HAE.

During the emperor Wu Zetian of the Tang Dynasty
(690 ~ 705), Wang Xu, Li Gao and Li Song, three goverment
officials of high rank, took bribes and bent the law, did
many immoral things, the common people resented their actions,
and called them as “three leopards”. A cook named Lu in
Changan city, used three kinds of skin with different colours
to make a dish, which was entitled “peel leopard’s skin”to
air his grievances. Later on chef Lu was killed by “three
leopards”, but the dish he created went the round of the city,
in order to commemorate chef Lu, the name of the dish was
changed into “three shredded skin”. And the dish weet to
nowadays, as a famous dish of Jiangxi Province.
¥ Ingredients
BB 150 58, MFZIS0%E, W8 15058, 2R 255, FMIS
V. BT, WM A, 35, KEE2S s, BamISw
150g pig’s skin, 150g chicken’s skin, 150g jelly fish, Itbsp
sesame paste, 1/2tbsp sesame oil, 25g scallions, 1tbsp pepper
oil, 1/2tsp salt, ltbsp vinegar, 1/2tbsp soy sauce.



#lli3: Methods
L BRI SIS TR RS e B I A 25, Biladns,
DImkamee; WEE RS, RABKHRBER-TEHN, bk,
2. EREN /R, mEDUFEATNFERIRESSEM.
3.0 BELKS iR, Bk LAVERDh, ik, KBS MBiHE
¥4, rRIPEAN B, WMERN, Bk LR E ZREE B AR,
Boil pig’ s skin and chicken’ s skin for about 30 minutes
until cooked, take out and shred. Blanch jelly fish in boiling
water for seconds, take out and shred.

Mix sesame paste well with 3tbsp water and sesame oil in
a bowl.

Put shredded scallions
in another bowl, add hot
pepper oil, salt, vinegar,
soy sauce to mix, then
add shredded pig’s skin,
chicken’ s skin and jelly
fish, mix well, arrange
on a plate, sprinkle sesame
paste and serve.

¥ W
Pork Dishes

RIEA  Dongpo’ s Meat

#HA  Pork with Tomato Sauce

K%  Boiled and Steamed Pork
UBk#XE  Steamed Meat Balls
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WA
Dong Po Rou

=== Dongpo’s Meat

TP BB LRI I 24 3CF K, AR A AR,
R RBUR S, IR ARBAEANIR T, HEUR T ]
. B, EAMERKE T CERT. YeaniE
T, RS BT, 98 EITXRRAS M,
HIRYAR LR, AR J7 R Be i, %45
g & EEIR R T, KRR, YL ABREWE, iR
B, FRAMUELMBR S E, HiEasnh “FEA°, K
RURMETR, BAPINEREGERS.

% \ ;/,.

Su Dongpo, a well - known writer of the North Song
dynasty, not only won eminence as a writer. but also was
fond of cook. When he was the officer of Hangzhou, he
organized civilian workers to dredge lakes, build bridges and
dikes, regained the beautiful scenery of West Lake. The local
people wanted to express their thanks to him, they knew Su
liked “braised meat”, so they sent pork to him, Su let
his servant to cook the meat with his own method, and
delivered to the workers. Everybody commend the dish for



its deliciou sness, and then people entitled this dish by Su’
s name, afterward this dish became a famous traditional
Chinese dish.
J5 Ingredients
HHIEMA 150052, KA 10058, £ 18, &i15072, BHAE 100
v, E1BE7S 5,
1500g streaky pork. 100g scallion, one ginger (about 50g),
150g soy sauce, 4tbsp cooking wine, 3tbsp sugar.
i Methods
1. R AE R AIEISE T4, DIAR 3 Mk K/MEIHE, BB 7K 4R
AR S e, BUBAMKIES: KREVIRE, 21k, Wik,
2. BEAK L, K, BB ZRAE AL B L,
LRHA, QYRR K, SE T KB 2053 Bh, FEMEH /DKL
L5 /N5 BERR AR it BAUREE, BRI RN, ST
WA,
3. RO AR NG B, AR2E 15408, BUIH B 1 SR,
Clean streaky pork, cut into pieces, boil in boiling water
for 5 minutes, take out and wash, drain. Cut scallion intd
segments. Peel ginger and flatten.

B» & B F B

Heat wok, add soy sauce, scallions, ginger and pork to
cook for a few minutes, add cooking wine, sugar and water,
cover, braise for 20 minutes over high heat, then stew over
low heat for 1.5 hours, take out and put pork in the small
posts separately.

Use paper to cover and seal the pot, steam for 15 minutes,
take out and dish up.

R~ Notes

o HH/PMKBR.

o M ANFREERMEL. WE
SAMARE, RHCGRIFRE AR,
Braise over low heat.

Can use cooked green vegetables such
as spinach, rape to be decorated.




