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Foreword
Zhu Xijun

You don’ t have to take lessons from a professional teacher to
learn the art of Chinese cooking if all you want to do is to enter-
tain your friends or cook for your family. Almost without excep-
tion, Chinese women learn this skill by watching and working
together with their mothers or grandmothers. After they be-
come wives or mothers themselves, the most diligent among
them will try to improve their techniques by consulting cook
books and exchanging experiences with their neighbors. In this
way they eventually become as skilled as the best chefs in estab-
lished restaurants. It should be noted, of course, that most of
the well-known chefs in famous restaurants are men because
many men in Chinese homes are just as good at the art of cook-
ing as their wives.

This book in the Learn to Cook Chinese Dishes series has been
compiled by master chefs. They have used simple explanations
to introduce the ingredients, the ways of cutting, and the cook-
ing procedures for each Chinese recipe. Readers who follow the
directions will before long become skilled in the art of Chinese
cooking. The entire set consists of nine volumes, covering
freshwater and seafood dishes, meat dishes, vegetable dishes,
courses made from soy beans, soups, cold dishes, pastries, dish-
es of eggs and poultry, and recipes for family feasts. This par-
ticular volume presents forty different foods prepared with bean
curd.

China is the home country of soy beans and the Chinese people
began to process beans for food in the form of various types of
bean curd 3,000 years ago. This has been a great contribution to
the food industry of the world. Today, bean curd and other
bean products remain a popular type of food in China and pro-
vide ingredients for a wide range of dishes.

Food made from beans comes in many forms including the soft
bean curd, ordinary bean curd, fluffy bean curd, dried bean
curd, bean curd leaves, bean curd peels, fried bean curd, dried
bean curd cream in tight rolls and “meatless chicken” -- a kind
of bean curd with a texture like that of chicken meat.

All bean products used for food are prepared by first soaking the
beans in water. After the beans rise, wash them clean, grind
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them, and filter off the residue to make bean curd milk. Heat
this and then soak a certain amount of editable plaster in water
to mix with the boiling bean curd milk. When the mixture solid-
ifies, bean curd is made.

Soft bean curd is distinguished from other kinds of bean curd in
containing more water. It is so soft that it cannot be shaped into
any solid form and has to be kept in water in a container, thus
known as jellied bean curd. Ordinary bean curd has less water
content. “Meatless chicken” is made by placing multiple layers
of flat sheets of bean curd tightly together. When bean curd is
cut into small pieces and deep-fried until it is golden yellow in
color and very soft inside, it is known as fried bean curd. When
boiled bean curd milk cools off, lift the layer of oily bean curd
cream that forms on the top and let it dry to become bean curd
peel. When bean curd peels are rolled up, they become known
as dried bean curd cream in tight rolls. If soy beans or green
beans are soaked in water and kept at the right temperature for
three to five days, bean sprouts will grow.

None of these bean products need to be made by individual cooks
at home since they are readily available in Chinese grocery
stores. Different kinds of bean curd products require different
kinds of cooking skills as outlined in this book.

The ways of cooking bean curd are many and easy to accom-
plish. They can be modified according to the desire of individual
cooks. Bean curd can be prepared to look like real meat and can
be given meat dish names. Bean curd dishes also make good
combinations for meals with meat dishes. The basic methods for
cooking bean curd dishes include quick-boiling, stewing, pre-
cooking before stewing, braising, boiling, stir-frying, quick-
frying, deep-frying, deep-frying before stir-frying, raw stir-fry-
ing, steaming, and roasting.

No matter what method you employ, make sure to remove the
undesirable special smell of bean curd before cooking. To
achieve this, you may do the following: (1) Boil the bean curd
in hot water; (2) Steam well in a steamer; (3) Simmer over a
low fire; and (4) Cut the bean curd into dices and quickly run
them through boiling water.
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We wish to thank the Suzhou Hotel, which kindly provided
strong support and assistance to the compilation of the Learn
to Cook Chinese Dishes series. As a major tourist hotel in the
city of Suzhou, the Suzhou Hotel has a history of dozens of

years and is serviced by experienced first-class chefs.




(VN VN VR VR T VR " VT VR VR VR VI R VI I VR VI TR R VR T VR |

(al

H

Contents

AL EE
Terms Used in Chinese Cooking

RRBR TR

Sple Bean Curd srrereeeerrrrrres ittt

BHREIE

Bean Curd with Chili and Scallions ~ =+veeeeeeeeeee

WIFERE
Slow-stewed Bean Curd with Chicken Soup

HREHE

Quick-stir-fried Bean Curd with Chili & Peanuts

BEE TR

Bean Curd with Mushrooms
= A=A

Three-flavored Bean Curd
REERE

Home-style Bean Curd

R

KAEREE

Bean Curd with Scallions and Minced Meat
MR EE

Honeycomb Bean Curd

HREE
Bean Curd with Beef

HEFHER

Stewed Bean Curd with Soy Bean Sprouts =+« +sssseee

(8)

(10)

« (12)

(14)

< (16)

* {18)

« (20)

(22)

- (24)

- (26)

- (28)

(30)

MR EEE
Bean Curd Soup with Minced Meat

RERIEET

Dried Bean Milk Cream with Green Pepper -

75 ¥l 7 7 I

Dried Bean Milk Cream with Mushrooms +«+«oeeeeeee s

e M Y -2

L S

hEFET

Bl e Bean Curd Cheese o+ «cvvoeeesorssennsesnssns

EHEEDE

ZIEE
Bean Curd with Shrimps

EEKRFET

B 1l Peanits -« tv v ovevreorevsocunons

FEUET
Stir-fried Bean Curd Cheese with Peas

AT 24

Shredded Bean Curd Cheese with Dried Shrimps

T4
Shredded Bean Curd Cheese with Celery

ZREF
Bean Sprouts with Vegetables

RET

Bean Curd Cheese with Assorted Meats =+« =+-sosvreeeeeee

- (32)

(34)

(36)

(38)

(40)

(42)

. (44)

(46)

- (48)

(50)

v (52)

- (54)

(56)




H R

Bean Sprouts with Green Pepper
it T4

Bean Curd Cheese with Tomato Sauce

KR AR

Bean Curd Wlth Ham croccerercrceserensoroneccsccncnncnnes

RHEEHF

Soy Bean Sprouts with Sliced Carrot & Green Pepper
Jol, B 0t 52 FS

Bean Curd Stewed with Salted Duck Eggs
SEXEDHR

Steamed Bean Curd and Eggs [ R R TR PR R TR R T

XLEE
Stewed Shredded Bean Curd

G453

Bean CUI'd Dumplings eeesseceessesesessssssseser sttt e ees

- (58)

-+ (60)

(62)

- (64)

- (66)

(68)

- (70)

(72)

AR 5L

Steamed Tasty Bean Curd «+-+c++setseesesnesneronnsnssoses
WHREFE

Bean Curd in Earthen Pot «-+ssseessseeessssnrsmmnnesesnes
BB

Bean Curd with Crab Meat

EELZET

Five-flavored Bean Cheese ++++sssseeesesesusssssanssesnee
==3-11

Three-level Bean Curd

HMT 4

Shredded Bean Cheese with Green Peppers
INEHEER

Bean Curd Mixed with Tender Scallions

HEBRHER

A comparison of the weight systems and a conversion
table for measuring Chinese cooking ingredients

(74)

(76)

- (78)

(80)

- (82)

- (84)

- (86)




0ol med - L Vo =R Lel =l

—

2R R Terms Used in Chinese Cooking
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WA SRR TER R RIERE
L¥. ERKRZRATRE.
S Wb W BESEEN
p T Y. LRI, EEEWE
D) B\ WA, R
" OIS, Rk,
BT BHE . ek (E RS E), #5905, m— 77t
., BBFHHIE.
Coating (shangjiang): Shreds and slices of pork, beef, mutton and

f

chicken have to be coated before they are cooked in such ways as
slippery-frying, quick-frying and stir-frying. And how the meat is
coated has a direct bearing on the quality of the cooked dish. The
coating process involves first washing the cut meat, then adding in
salt, cooking wine, and cornstarch(sometimes eggs are also used)

and stiring well in the same direction until you feel it is a bit sticky.

JJ] T Cutting techniques:

HJ: SRRIEMREEN L, 4. A K, YR
— BT A8 TR, FRRE T B B TR B —Fh T,
WOEH A T LA e s i 6

Straight-cutting: Holding the knife perpendicularly over the
chopping board to cut, chop and heavy-cut the main ingredient.
Cutting is applied to boneless meat ingredients, chopping is done
to turn boneless ingredients into pulp or paste and heavy-cutting
is used when preparing meat with bones or other hard ingredients.
¥ RIJESHARCFTH—FfINE, 4. Hil.
HETVRRIETIMNTIR—EHER| TIR, HIIBRIETI M TIRHL
IR, FUIBRIE T —IEIR.

Horizontal-cutting: Holding the knife flat against the chopping

board to push it or pull it through the ingredients.Pushing means
to push the knife through the ingredients from the knife's tip
through to its end while pulling involves going through the
ingredients from the end to the tip of the knife.

#0Ek: T FIRE AR E AN T 90 BES AR TTIE
Slashing:To cut by holding the knife in an angle smaller than 90
degrees from the surface of the chopping board.

€70 : BAEERIRE A BRFIERNARZAL, TICRE)
WL, ZMPE, EREmREMR %, AHILE
7], ZWJT1, BERIEIIE.

Mixed cutting: To cut straight and then cross with sideways cuts
to produce varied patterns. When heated, the ingredients cut in
this way will roll up into different forms such as chrysanthemums,
wheat ears and scales, according to the ways they are cut.

W2 OIS B9 77 R4 IR
I TR . BB AE Y SRR
RV, BRHEKE R 677 vk
0TS

Slicing (pian):By either
cutting or slicing to turn the
ingredients into thin slices.
Hard ingredients require

cutting while soft ingredients require slicing.

b AWMy, —BAE
0.2-0.4 JEK A . —Medeks
FRHIIEE 0.2-0.4 KA
s FRRRX S o HER A
R, HEBERSF, EFHRE
B AR ED, HIiER)
R4




Shredding (si): The thickness of shreds usually varies between
0.2 (0+08 in) and 0.4 cm (0%16 in). First, either chunks of meat or
vegetables are cut into thin slices of 0.2 to 0.4 cm in thickness.
The slices are then arranged neatly like roof tiles.Pressed steadily
underneath the left hand of the chef, the slices are finally cut into
shreds. '

Fo: RIVRIE ik, REICTERHIRIE R, B R YIS, &
R ARER DR T Jy B JEE

Strapping (tiao):Main raw materials are cut into thick slices that
are cut again into straps the size of which is decided by the thickness

of the slices.

B RIEL T /N — R AE0.3
XWT5, VIR AR T M
Il o

Grain-sized dicing (%): Cut in
the same way as diced pieces,
they are simply much smaller

in size. The most common size
is 0.3 cm (0.12 in) each side.

T: EREREIBER .
WIER U, AR
T. TEK/MNZS, KTH2
JERWT5, /ANTAE L JER I
Jie

Dicing (ding): Main raw

materials are cut into thick
slices that are cut into straps. In turn, the straps are reduced to
diced pieces that may be as large as 2 cm (0.8in) on each side or as

small as 1 cm (0.39 in) on each side.

!

A RECRLE/N, $ T Sob R aTLL T
Mincing (mo): Ground ingredients are even smaller than grain-
sized dices.Usually the diced pieces are chopped into mince.

B FHERI 5 AR R LU AR 4 -
Chopping to make a pulp (rong): To chop the materials, knife

cut after knife cut into pieces even finer than minced materials.

e BORRAD). K. M
TN L i . Yooy %
Be. b, KHPe. RIIR
%o

Cutting into chunks (kuai):
Chunks are the result of
perpendicular and sideways
cutting as well as chopping.
The chunks come in many shapes such as diamonds, squares and

rectangles.

He: R, CARMCH ST BUR AT, R K

TR .

Deep-frying (zha): Heat the cooking oil over a hot fire and deep-
fry the materials. This process is characterized by a hot fire and a

large amount of oil.

B BRI T . 2. & BRGNP AR, {E
HE Kb 2l B B — R k. otk BB, T
Ph JLRh. HHED R LRI TR/ RS B3R, B
BMERE K L2k E , BJRLARIER A KK ik, MigkD.
B AR S N TR B, IR Sk, A B
FHRE K ksihath, OB, BRI, S
FroRATTRHE—F, fE AP S KD EBRA ST IR, &
o
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Stir-frying (chao): Put processed materials in the shape of diced
pieces, shreds, straps, or balls into the heated oil and quickly stir
them over a hot fire. There are several different ways of stir-frying.
Hua chao (stir-frying with batter), for example, requires that the
ingredients are put in a batter and then quickly stirred in a small
quantity of oil over a hot fire.The final process is to apply the
mixture of cornstarch and water. Shu chao (stir-frying precooked
food) does not require that the materials be put into some kind of
batter. Simply put the precooked materials into the wok and use a
hot fire before adding spicing agents. Bian chao and gan chao
(raw stir-frying) calls for the simmering of main ingredients, then
quick-stir-frying over a hot fire until the juice is fully absorbed.
Now add spicing agents and the dish is ready to serve.

B WA ER ARG s, ARSI HILF A
ok T 10 b, Sl R s i o e — R A 5 .
Slippery-frying(liu): First deep-fry the main ingredient and then
top it with sauce or mix the main ingredient in the sauce.

& BRI RHEAE BRI, R kSRR TS
Db — R R ¥

Quick-fry over high heat (bao): Put crispy materials into the
wok with medium amount of oil and quickly stir the materials

over high heat.

Rk FRKDRAE 3R BCRRY 5, MU SRR K
Steaming in a container (ge shui dun): Put the main ingredient

into a bowl or similar container and cook it in a steamer.

Be: BeR LK. Bl SO ERI TR, BREZEWE,
BIABIL, AR5 INE RiZAFIEk &, FEABIT, H/hk
BEBEAR ok R KA o v BIRE — R A i

Stewing over medium,then high heat (shao): After putting

scallions and ginger into the wok, put in the main materials that
have been deep-fried, or stir-fried or boiled and stirred. Then add
water and seasoning materials to cook over a hot fire until the
ingredients boil. Turn the fire to medium or low to allow full
absorption of the sauce into the ingredients before turning the fire
hot again to thicken the sauce.

W\ P\RHLE P RACEE R RS HEBE RN, fni%
iAok, FREXETT, /INKEBGBEA, HRET, JRita
RE)—FE AT %

Stewing and adding thickening (pa): Neatly arrange the main
ingredient that has already been cooked,add water and flavoring
materials and cook over a hot fire until it boils. Turn the fire to low
to allow full absorption of the flavor. Thicken the sauce with the
mixture of water and cornstarch before bringing the dish out of
the wok to serve.

A: BRI ZENGITSOKS, SLAEXED, &7
R /KGR — R R T %

Boiling (zhu): Put main materials of the dish into the wok with an
adequate amount of water and cook it over a hot fire to the boiling
point. Then continue to cook after turning the fire to low or medium.

fa: BEIMTER. £, &. TEHEHRNZFHIERRE—E, £
WEIYE, REXGIRAEHERAORE, IFRIRGERE
2o

Precooking and then stewing (hui): First heat the oil in the wok,
put in scallions and ginger and then put several kinds of main
ingredients that have been cut into slices, shreds, chunks or dices
to cook over a hot fire so as to create a dish of half soup and half

vegetables and meat.

B R EMAERIE. F/NCRE R R ERT 2K



BRI .

Sauteing (jian): Put a small amount of oil into the wok and use a

low fire to cook the main ingredient until it is golden brown on
both sides.

K AR LRI A i 205 VAR i S B SRR A R A
R
Steaming (zheng): Cook the materials that have already been

prepared with flavoring agents by using hot steam.

Her: ke XU, REShiEr/ TR, H RRkK
H 22 SR ORI — R AT i

Crisp frying with syrup (ba si): Put small-size ingredients that
have already been deep-fried into sugar syrup heated in the wok.

When diners pick up the materials, long sugar threads are created.

Wik : BRAEZEINTAERE, e R AR (R
ShZ MRk ECRR) . JEURHH KR B AR A Z . Rk 1K
B . B K SRR R RS K IR T, KRR &
ATFESEMRELMHIERAEN. FA%. Bokiste it
rhkonihE B, FRIOR TR, BIRETERH IR, EH
TR/, MsoHERmG. 1., afGExK.

Quick boiling (chao): Put main ingredients into the pot and heat
the water to boiling point(in order to remove fishy or other undesirable
smells). Then cook the boiled ingredients. The quick-boiling process
includes cold water boiling and hot water boiling. The former requires
putting the ingredients into the pot toge ther with the cold water and
then taking them out when the water boils. This process is often applied
to such materials as beef and mutton,which contain a fishy smell and
a lot of blood. The latter calls for heating the water in the pot to boiling
point before putting the ingredients in.This is applicable to materials
like chicken, duck, pork and vegetables that have a much weaker
fishy smell and less blood.

Wi %

R KR (A HIRAE A
R i FAE, WA, W
70°C-100C
VA% 5 5 -
mands | T VN aem, i s .
110C-170C
HE B4R . Bk A HEM, WEROT#E, N
180C-220C Psh B .
Temperatures of cooking oil:
Category Temperature Features
Luk 70°C-100°C Smokeless, soundless, calm oil
uke-Warm| -y sgep.2129F | surface
: 110°C-170°C Slight smoke, oil stirs from the side
Hot oil
230°F-338°F to the center of the wok
—— 180°C-220°C | Smokes, the surface remains calm and
oy bt o 356°F-428°F | when stirred, sizzling sound is heard.

e : TERURIERURIIR S, LU/, RER AR . ®hE
WK, VR TR

Prickly ash (hua jiao): Seeds
from prickly ash trees, which
are small and light purple in
color. They have a slight effect
of numbness on the tongue.
Used to cook dishes with meat.

Wk TREME, RAFRRER
sk . HEAEMURER TR 1
IHILLBIZE SR, (R, BRI, B

Pepper salt (jiao yan): This mixture is made by stirring one portion
of peppercorns and three portions of salt in the wok until they
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turn crispy yellowish in color and release their fragrance. Then
finely grind the mixture into powder. It serves as a seasoning for
deep-fried dishes.

SRR MRIEDA DGR, AR, W A& RO,
Monosodium glutamate and chicken bouillon: Though MSG
is essential in traditional Chinese cooking, for many who do not
find it agreeable, chicken bouillon can be used instead.

HE: NHEFLEFEN
¥, BRE, (R, Ak
HREIE IR .

Fennel seeds (hui xiang):
Seeds of fennel plants, grey in
color and similar to unhusked
rice grains in shape, have a hot
flavor.

KEid: X 4a/\f. K¥
AR, Wk, K%
AR

Star anise (da hui xiang): In
the shape of stars, they have a

strong and sweet flavor.

Mostly used in cooking meat
dishes.

B HIVERHE R T A0 R 2 hn sk s VAR, R
A [FPRHE IR AR 1R -

Steaming with distillers'grains sauce (zao): Distillers'grains,
which are left over from liquor making, are processed into a spicy

agent for cooking that has the same function as the cooking wine.

AR KR HE. B HE. TH(THLE)LRER

BADEER, BB AR
BB

Five Spices (wu xiang liao):
A mixture of powdered star
anise, fennel seed, cinnamon
bark, licorice root and clove
buds. Also referred to as the

"five-powdered spices".

BB : RAERAIEL, SPECH
REIBE.

Cinnamon (gui pi): The bark
of cinnamon trees, brown in

color.

BHE: 5 RRHER R OK SRR BRI, RHE, 7EIR
Al RER. HENEM, FER0R R ™ S 2D
AT E. sEARHE, TG REATES A 2R, Hi%
AFHELS .

Cooking wine (liao jiu): Cooking wine, brewed from grain, is
applied to remove the fishy smell and increase the aroma of the
dish. It is particularly essential when cooking dishes with aquatic
ingredients and meat. While cooking wine is most desirable, in its

absence, beer and brandy can be used.

QR BFRRAETA BT AR, AL IR IER A R
W, BRI, (Epqit AR . BEhnpa i3 R E D —
5tk

Thickening with mixture of cornstarch and water (gou gian):
When the dish is nearly cooked, put a previously prepared mixture




of cornstarch and water into the dish and stir well so as to thicken
the sauce or broth. This process promotes the flavored sauce to
stay with the main materials of the dish.

WREM: 1. HIEFHIHRERIRE. 2. MR
.
Major functions of this process: (1) Increase the stickiness and
thickness of the sauce of the dish. (2) Making the dish look more
shiny.

BRFKR: 1. BARBAERFE SR BT, 2. A%
meRthimH ATk ®AD. 3. BAERBERNAK. BED
LVRRESEIEAT. 4. ARMBRPIHAERE.

Key for using this process: (1) This process must be conducted
when the cooking of the dish is nearly complete. (2) The sauce in
the wok must not be too much or too little when this thickening
technique is applied. (3) This process can only be done after all
efforts for flavoring and coloring of the dish are completed. (4)
When doing the thickening process, the wok should not have too
much oil in it.
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How to Use Chopsticks

Chopsticks for eating Chinese food are usually made from wood,
bamboo, animal bones or other materials. About 25 to 30

ey

centimeters long, their top is
square, about 0.8 square
centimeter, and the low end
round with a diameter of 3 to
5 millimeters.

The correct way of using the
chopsticks requires concerted
efforts of the thumb, index
finger, middle finger and third
finger. Hold the pair of chop-
sticks in the right hand, using
the index finger, middle and
third fingers to keep the chop-
sticks steady near their top and
then push them open by mov-
ing the thumb and index finger.
(See Drawing 1)

To pick things up with
chopsticks, lift upward one of
the two chopsticks with the
index and middle fingers while
keeping the other one where it
is so as to separate the two.
(See Drawing 2)

Once the chopsticks have
picked up the food, press one
of the chopsticks with the thu-
mb and index finger and raise
the pair. (See Drawing 3)
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Steaming tray(long ti )Usually made of bamboo or wood, these often come in several tiers
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Spicy Bean Curd

Ingredients :

500 grams (1.1 Ib) bean curd

150 grams (0.33 Ib) tender beef

50 grams (0.11 Ib) soy bean paste

2 grams (1/2 tsp) black bean paste

10 grams (1/3 oz) dried red chili

75 grams (2 1/2 oz) garlic leaves

2 grams (1/2 tsp) Chinese prickly ash powder
3 grams (1/10 oz) chopped ginger

10 grams (1 1/2 tsp) soy sauce

10 grams (2 tsp) cooking wine

2 grams (1/3 tsp) salt

2 grams (1/2 tsp) MSG

200 grams (2/5 cup) chicken soup

10 grams (2 tsp) mixture of cornstarch and water
75 grams (5 1/2 tbsp) cooking oil

Directions:
1. Cut the bean curd into dices 3 cm (1.2 inches) long on
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each side. Quick-boil and take out to drain off the water.

2. Cut the tender beef into dices 0.3 cm (0. 12 inch) long on
each side. Cut the red chili into sections 0.6 cm (0.24 inch)
long. Cut the garlic leaves into sections of the same length.

3. Heat the oil in a wok to 180-200C (355-390°F) and stir-
fry the beef dices until they produce a distinctive aroma. Add
the cooking wine, soy bean paste and black bean paste until
there is a clear aromatic smell. Add the red chili and ginger.
Stir to mix well. Add the chicken soup, bean curd, soy sauce
and salt, and bring to a boil. Turn to a low fire to simmer.
Before the soup is all gone, add the MSG. Thicken the re-
maining soup with the mixture of cornstarch and water. Add
the sectioned garlic leaves and sprinkle on the powder of Chi-
nese prickly ash. Now it is ready to serve.

Features: Very appetizing.
Taste: Spicy and delicious.
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