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PREFACE

Dishes of Shandong, Guangdong, Sichuan and Jiangsu Prov-
inces are the four famous dishes systems in China, representing the
local flavours of the east, west, south and north areas of China.
Because of the different local products, cooking methods, eating
customs in each area, the family feast dishes have their own charac-
teristics. Shandong dishes enjoy high reputation in the north part
of China. Giving much attention to flavour, Shandong dishes are
famous for being clear, fresh, tender and pure in taste. Typical
Jinan local dishes stress the application of clear soup and creaming
soup while cooking. The dishes cooked with clear soup are clear.
and fresh and dishes cooked with creaming soup presents milky
colour and pure taste. Guangdong dishes are characterized by
their rich ingredients such as snake, rats, turtles and the great'
variety in shape and colour. Another distinguished feature of
Guangdong dishes is freshness, crispness, fragrance in taste. The
special dish cooked with snake has a long history of two thousand
years. The typical feature of Sichuan dishes is their special stress
on flavour. They have such a reputation: “One dish, one style;
one hundred dishes, one hundred different tastes.” Sichuan dishes
are flavoured mainly with hot pepper, pepper, Chinese prickly ash,
fresh ginger, and broad-bean sauce. That is why Sichuan dishes
are famous for being stupefied and hot. Jiangsu dishes have
very important influence in the middle and lower reaches of the
Changjiang River. They are characterized by the stress on the
strictness of material selecting, cutting skill and fire control. Ano-
ther famous feature of Jingsu dishes is their special attention to
retaining the raw materials’ natural juice and flavours. The Jiang-
su dishes are clear, fresh, delicious and a bit sweet. The Jinling
Osmanthus Duck in Nanjing, Squirrel Mandarin Fish in Suzhou,
Lion’s Head with Crab Meat in Yangzhou are well-known far and
vriide and praised by people today and in the past, at home and
abroad.



In order to enrich your family life during holidays and in-
struct you in holding a family feast, improve your cooking skill and
entertain your friends pleasantly, we translate the book “Farmily
Feast Dishes of Shandong, Guangdong, Sichuan and Jiangsu Prov-
inces of China” compiled by Mr. Zhang Lianming, Li Xiusong,
Xiong Sizhi and Qiu Pangtong. The four authors of this book
are theorists and associate professors engaged in Chinese cooking
research. They are scholars of great attainments in theory and
practice. They are branch editors in chief of Chinese Encyclo-
paedia on Cooking and deputy editors in chief of Chinese Cooking
Dictionary and the members of the editorial board of Chmese
Cooking Magazine, etc.

Th= book collects the quintessences of the family feast dishes
of the four famous systems in China. We introduce separately
the knowledge concerning the historical development, proper
arrangement of a family feast, cooking process and the menu of
family feast dishes of Shandong, Guangdong, Sichuan and Jiangsu
cooking systems. According to the order of cold dishes, hot
dishess, sweet dishes and soup, we collect and introduce about 100
dishes in each cooking system. There are about 400 dishes in all
in this book. The ingredients of each dish introduced in this book
are easily got in market. The cooking methods introduced in
this book are easily mastered.

This book is either useful for the family to cook with or sui-
table to be used as the reference book for both the professional
and amateur cooks. It is our sincere hope that this book can en-
rich your family life and bring happiness to all of you.

September 6, 1992
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