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The culture of Chinese diet is deep and wide. Every series of dishes has its
own strong point and amusingly must contain an emphasized one made with
beancurd or beancurd sheets and the like.

After being spread all over the world, beancurd is made in many ways. There
is a most popular saying, that is Liu An, King South Huai in Han Dynasty, wrongly
invented beancurd by chance instead of elixir.

Beancurd, as white and glossy as jade, is light and tasty and is fit for both the
aged and young. That’s why many western people are full of praise at it and call it
“the Most Delicious Food in China”, in which you can see its unique character.

After several generations of further creating on beancurd, the new styles, such
as pressed beancurd, wrapped beancurd, deep-fried beancurd, dried beancurd and
etc., make beancurd family more changeful. The beancurd with different texture
must be cooked in different ways. For example: pressed beancurd can be used to
fry, deep-fry, stuff and bake; wrapped beancurd can be used to steam and stuff;
deep-fried beancurd can be used to stew and stuff...

Beancurd and all kinds of bean products come from soya-bean, which contains
rich protein and is viewed “green meat” for its nourishment. Soya-bean production
certainly has the same nutrition as soya-bean does but has more delicious taste.

Recipes recommended here vary from fried ones to steamed ones and include
soup, dessert and multiform food both in Chinese ways and western ways, which

offer more choices for readers.
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EE Ingredients
2 bricks solid beancurd
6 cayenne peppers
adequate lettuce
B Sauce
: 8 tablespoons sweet soy sauce
I kaffir lime
3 tablespoons water

h teaspoon salt
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Method

1. Rinse the beancurd clean, wipe it dry and cut it into cubes.

2. Heating the wok and pouring oil in, put the beancurd in when the
oil is smoking to deep-fry until golden yellow, scoop it out to
place in a plate, wash lettuce and shred it to garnish on the rim.

3. Cut cayenne peppers into pellets, boil them with sweet soy sauce,
water, salt and kaffir lime juice and place the sauce in a bowl for

dipping the beancurd.

Practical tips: The wok must be clean for deep-frying the beancurd
and putting it is when the oil is smoking can prevent the deep-fried

beancurd from breaking.
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_ Ingredients

©o3 pieces solid beancurd
w 80g crisp fried peanuts
" 600g oil

_ Sweet and Sour Sauce
Yy cup water

1 tablespoon sugar

2 teaspoons lime juice

1 teaspoon red pepper pellets
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Method

1. Boiling sweet and sour sauce. Bring water to boil, add sugar to
boil over slow heat into paste and add lime juice and red pepper.

2. Press and crush crisp fried peanuts with the back of the knife.

3. Rub salt evenly onto the beancurd, press water away, cut it into
sticks. Deep-fry them in boiling oil over high heat until golden
yellow, scoop them out and drain.

4. Dish the beancurd up, sow peanuts over and eat it by mixing with

or dipping in sweet and sour sauce.

Practical tips: The lime juice can be replaced by lemon juice. The
crisp fried peanuts are made by frying them in the wok over slow

heat and then skinning them.
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r Ingredients
3 cakes board beancurd (water removed)
; 120g lean pork

i 1 tablespoon each of chopped Jinhua
‘ ham and diced spring onion

B Marinade

" Vs teaspoon salt

1/ teaspoon wine

1 tablespoon flour
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Method

1. Mash the beancurd, sift with a fine sieve; mince the lean pork, put
it together with the beancurd in a big bowl, add chopped ham and
marinade, mix well, add diced spring onion and mix well to form
a stuffing.

2. Heating 4 cups of oil, spoon the beancurd ingredients into ball
shapes, deep-fry in boiling oil, change to medium heat, deep-fry
till golden brown, transfer to a plate.

3. Serve with wild pepper salt and Worcester sauce.

Practical tips: Sprinkle the beancurd stuffing with a little wine to

remove the foul smell.
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Ingredients

1 box beancurd

160g potherb mustard

1 teaspoon chopped red chilis
Seasonings

1 cup fine vegetarian stock

) teaspoon salt

a dash each of pepper and sesame oil
U4 teaspoon sugar
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Method

1. Soak the mustard in water for a while, wash it clean, squeeze water
away, chop it, boil it and drain.

2. Chop the beancurd, put it in the refrigerator by soaking in
seasonings for 2 hours, take it out, drain, dish it up, garnish it

around with mustard and sow chilis over for serving.

Practical tips: Chop the potherb mustard and boil it with I teaspoon
sugar for a while so as to make it more palatable. The fine vegetarian
stock is made by boiling 640g bean sprouts, 40g each of dried straw
mushrooms and black mushroom stalks, 2 slices ginger and 1.28 kg

water over medium heat for 1 hour.
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M Ingredients

’; 2 cakes pressed beancurd

E 2 pieces pineapple

1‘ 1> pieces each of onion, green pepper and
| red pepper

‘ 1 teaspoon mashed garlic

L Sweet & Sour Sauce

L2 tablespoons each of distilled vinegar

|

ketchup and sugar
1 cup water
‘E Cornstarch Solution
‘ 1 teaspoon cornstarch

| 2 tablespoons water
1 b teaspoon salt
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Method

1. Strain water off the beancurd, cut up into 8 pieces and then deep-
fry till crispy, transfer to a plate.

2. Section the pineapple, onion, green pepper and red pepper.

3. Heating 1 tablespoon of oil, stir-fry the onion, green pepper and
red pepper till done, scoop out and set aside.

4. Heating 1 tablespoon of oil, sauté the mashed garlic, pour in the
sweet and sour sauce, bring to the boil, return the onion, green
pepper and red pepper, add pineapple, stir in the well mixed

cornstarch solution, scoop out as accompaniment.

Practical tips: Distilled vinegar is white in colour and more sour in

taste while Chinese vinegar is light brown in colour and less sour.




