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Foreword
Zhu Xijun

You don’t have to take classes from a professional teacher to
learn the art of Chinese cooking if all you want to do is to en-
tertain your friends or cook for your family. Almost without
exception, Chinese women learn this skill by watching and
working together with their mothers or grandmothers. After
they become wives or mothers themselves, the most diligent
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
cooking as their wives.

This book in the Learn to Cook Chinese Dishes series has been
compiled by master chefs. They have used simple explana-
tions to introduce the ingredients, the ways of cutting, and
the cooking 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 dish-
es, vegetable dishes, courses made from soy beans, soups,
cold dishes, pastries, dishes of eggs and poultry, and recipes
for family feasts. This volume introduces forty recipes of
poultry meat and egg dishes.

Poultry is a major category of raw materials for Chinese
cooking. Fowl meat is more tender and has a finer texture
than animal meat. Besides, it contains more valuable nutri-
ents and offers specially delicious tastes. Eggs have even bet-
ter nutrients and can produce a wide selection of dishes. The
meat and egg recipes used in the dishes presented in this book
all use domesticated chickens, ducks and geese.

Chickens are raised for their meat, eggs or both. To cook
chicken dishes, the ones raised for yielding meat are the best
choice. Different dishes require chickens of different sizes
and age. To cook “Sizzling Chicken”, “Crispy Chicken” and
“Stewed Tender Chicken”, chicks several months old are
used. To do “Stir-fried Chicken with Chili Sauce and
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Peanuts”, “Spicy Shredded Chicken” and “Crispy Chicken”,
the meat from part of a chicken or a whole chicken of one
year in age is called for. Chickens older than a year may be
more nutritious and tasty, but the texture of its meat tends to
be tougher and therefore not suitable for stir-frying. Usually
such chickens are used either whole or in large pieces to be
cooked or stewed with heavy seasonings. Examples include
“Braised Chicken Chunks with Brown Sauce” and “Stewed
Chicken with Gingko Fruit”.

Ducks range from those that are force-fed and those that are
naturally fed. The first category are larger in size and their
meat is tender and fat, making them ideal meat for duck
dishes. They can be cooked whole to make “Roast Duck” and
“Stewed Duck in Earthen Pot”, or cut into chunks to make
“Braised Duck with Green Tea”. Alternatively, chunks of
meat can be taken from the duck to make “Quick-fried Shred-
ded Duck with Scallions” and “Braised Duck Slices”. The
naturally fed ducks yield both meat and eggs. Their meat is
fine in texture and tasty. Such ducks can be cooked in whole
or cut into chunks to make dishes such as “Crispy Duck” and
“Duck Stewed in Clear Soup”.

Goose meat is comparatively tougher and rougher than chick-
en and duck meat and therefore can produce fewer dishes.
But “Roast Goose” and “Goose with Bean Paste” made with a
whole goose are choice dishes on any Chinese menu.

Eggs are a major ingredient in Chinese cooking either for
making pure egg dishes or for combining with other ingredi-
ents. Chicken eggs are used most often and the pure chicken
egg dishes include “Five-flavored Egg with Tea”, “Egg with
Brown Sauce” and “Fluffy Egg”. Together with other ingre-
dients, they can make dishes such as “Egg with Tomatoes”,
“Egg Rolls” and “Egg Dumplings”. Eggs can also be used as a
binder in other dishes. Duck eggs are employed to make
“Hundred-year-old Eggs”, preserved salty eggs and eggs pre-
served in rice wine sauce. Goose eggs are less often used in
Chinese cooking because of their rough texture.
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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.
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#17fB%E Terms Used in Chinese Cooking
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Coating (shangjiang): Shreds and slices of pork, beef, mutton and

it

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.

7] 1. Cutting techniques:

BN SR FmAREER I, 2. AL K, TIR
— R T SR, R O B FORH B — P TR,
TR 5 A 0 B B S B

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.
BNk RIVE SESFATH—FIIE, MET]. BT
HETIRRRAETIM TIR—E R TIR, HrTIHR AT TIREL
B TIR. FUIRET)—IEE.

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.

03k JIiE R RGARE N T 90 BESR A TIK .
Slashing:To cut by holding the knife in an angle smaller than 90
degrees from the surface of the chopping board.

1£7): RAe kiR IR B IERR R, YICRET)
WAL, Mg, FREHBEFERE A, AR
7], EWJ], BERIETI%.

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.

A s YIS D7 R EOR
0 RSy o oA A SR
Y1, B E R A
T T

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

cutting while soft ingredients require slicing.

¥ BHEMEMZSy, —BIE
0.2-0.4 KA A . —MAeH
FRHIK 0.2-0.4 JEK AT
B PR e R HE RS
R, HERZEST, AFREE
k¥, ATz, AIBREERY)
[2%22



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.

Fe: SRV 07 ik RFEABERHIBIE R, TR DDA &
(R ER DT P S

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 BIbE T /N —RRAE0.3 )
kW5, LIRS kIR T AH
Al

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: LRI, &
WIZR U, ARV
T. TEAMNZS, KTH2
JEXRT5 . /ANTAE 1 ER I
Jio

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 RELROE/IN, FF T SRR ATLL T .
Mincing (mo): Ground ingredients are even smaller than grain-

sized dices.Usually the diced pieces are chopped into mince.

H: FHERE 5 AR R R LU AT A -
Chopping to make a pulp (rong): To chop the materials, knife

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

Be: SRRV, K. ME
TIRESN Ty . Bsy 22T
Be. itk Kbk, ®ITIB
%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.

Mo BRSO, ARG FURT %, g KIE
% .

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 BREEMTKT . £. &. BRE/ PR A MBS, {£
WE K b 2R B R — R s k. ot B, T
VLR, RSN TR/ N R ER B3, D
BMERE K F2ORBLD , F5 LA 2) K J5 ik, WM.
B RATL i 905 I TS24 Bt . ScuIsf sk, A B3
FHIE K BESAAN , BB, PRI kDA
FHRIBERHE— T, LRI 2K RS Ik, &
.
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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.

W R SR R KR R R, SRR A AT A
etk Tk B S0k R s i g — RO .
Slippery-frying(liu): First deep-fry the main ingredient and then

top it with sauce or mix the main ingredient in the sauce.

18 BRI R E &R, I K& iR PR
Inghf—FCE 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.

FRkH: FRsk Il BB 5, MU RR Ak H .
Steaming in a container (ge shui dun): Put the main ingredient
into a bowl or similar container and cook it in a steamer.

Be: RELLXE. Bl MPBUKERI TR, BRHRERR)E.,
BIABL, SREIE BIZ/KFIAG &, BT, F/hvk
BN, B FRE KA B Bk i — R A 5 ik

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\RHL TP RN TR ST HEBRERN . Ihi%
Ak S, REEKEIT, KESEA, HWRET, Rit2a
K —HME 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.

E: BRI Z BB B0KS, SERAEXER. B
R /KRB — A T i

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.

2 BT A. £, &. THERZFHIEREE—E, £
WG, FIREK G5 RARE , XFRIR SR
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 BURLADEMAA . F/JCR R B E A T 2%
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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.

o ZERLLAETCH ) (8 20t PRI BB SRS AR 1)
ATk

Steaming (zheng): Cook the materials that have already been

prepared with flavoring agents by using hot steam.

Wk e XWRiZL, RNt/ R, RRgk
22 K BB SR i — Fh R T ik

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.

ik s bR AN TR R, Bk B AR (L %
SRk B k), FURHH A E B A Z . Sk 7k
SRANHUK SR B KRR RS K Rl TR, Ak EhE &
TR R L0 R . R, Buk iRt et
s IEAE Bh, TR TR, AR R B
TR/, Mism3ems. w. HaRgEE.

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
alot 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.

ik
R & R THITRAT A
R e FAHH, T, M.
70C-100C
: EVAY % e . g
A o PO, PR P
110C-170C
HE £, AR AR, Wi T, AN
180C-220C WEh A .
Temperatures of cooking oil:
Category Temperature Features
L 70°C-100°C Smokeless, soundless, calm oil
uke-Warm | ) 5g.p.212F | 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
eryhotoil| 350k 498sF | when stirred, sizzling sound is heard.

e TEHUR MR SR SE, LU/, SEIER G . BRE
- S 3 [SES DR

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 vkAERE, RNFREER
ok . EAERCRIER TR 1:
3L BIE R, PR, AR, I

Pepper salt (jizo yan): This mixture is made by stirring one portion
of peppercorns and three portions of salt in the wok until they

HHHH‘4?”47””4’?474’?””””1’7H‘H‘WH‘T



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.

BRRE: RIEAACUR, WATTHORNE, il S RS,
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.

BE: MEERLEFEMN
. BKRE, B, Aik
HRRY ok .

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

KEi®E: X4/\f. Kk, ¥
B, vk, ZiHm%
HIVEL

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

strong and sweet flavor.

Mostly used in cooking meat
dishes.

W SIFERHER T TR 2 i Tt s b 2 R A, A
A [RPEHE R PRk 1

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.

hFEF: KB EE. B, B8 TE(T LSS

BANEER, WEBAE
8.

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".

HEBE: REERITIRL, ShEH
REHBE.

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

color.

FHIE: 5 FIRHE R IR R SRR . BHE, £XiE%
A EPRINE. MEOMER, B RR Sk =k 2>
AT E. tEEPHE, 7T HERARER G LR, (B
ARHELT .

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.

BR: ARRRERB BT RAN , BEFHRIER A S
N, BEPES), (iR . BTt RHR A —
k.

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.

AR 1. IR ARPERRE . 2. WA
Major functions of this process: (1) Increase the stickiness and
thickness of the sauce of the dish. (2) Making the dish look more
shiny.

BFFRE: |, ARBAERFRE SRR BET. 2. A%
IR B AT RS EAD. 3. BAERBR A%, BlEL
SRR AT, 4. ARBRPIMAEARS.

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.

el BT

iR IRE BT . BETFRAASLT. BAHE
FHEHEI LK 25-30 R, b7 (FiR8EXK) TH (BERE
H3-5ZK) B ARVIME.

i FI R AR SEHHE R &4 . PHRMLABNERLS.
TR BRERRETEELT, AR, PHEEATATE
TERRHE TR BiAb & Je— T, RN R R AR,
WE . A TERER, BERMPERi—RE LS, 55—
WA, FERRETHKIT. WE2. KRayn, EEmT
IR THETE, *ERY, mERTHER, WHE3.
How to Use Chopsticks

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

n

(¢Y)

(©))

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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Skillet
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Earthen pot
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Soup spoon Shovel Perforated spoon Chopsticks Chopping board



Ert: SHEA 250

Shkh. ZROBERER 200 T

k. w5005 (EAETS ). MEEF 1A, TR 1S
w3 %, WKE2%. HH S0, KHES

Bite. OB AVIRK 6 EX, %2 EX, B0.1E
K F, BB 20 SEEKARFHRE LS, BHRA
WEEME 2 . TIEM 10 Al ERERH, EEE
O, YIRE 5 EX, B 0.2 EX, % 3EXHNA, BA

Ingredients:

250 grams (0.55 Ib) chicken breast

200 grams (0.44 1b) fresh peeled pineapple

500 grams (1 cup) oil (only 75 g or 5 tbsp to be consumed)
1 egg white

15 grams (2 1/2 tbsp) dry cornstarch

3 grams (1/2 tsp) salt

2 grams (1/2 tsp) MSG

5 grams (1 tsp) cooking wine

50 grams (3 tbsp) water

Directions:

1. Cut the chicken breast into slices 6 cm (2.4 inches) long,
2 cm (0.8 inch) wide and 0.1 cm (0. 04 inch) thick. Place in
a bowl. Add 20 g (1 1/3 tbsp) of water and mix well with a
pair of chopsticks until substance becomes sticky. Add the
egg white, 2 g (1/3 tsp) of salt and 10 g (1 1/2 tbsp) of dry
cornstarch. Remove the central part of the pineapple and cut
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the rest of the fruit into slices 5 cm (2 inches) long, 3 cm (1.
2 inches) wide and 0.2 cm (0.08 inch) thick and place in a
strainer. Soak the rest of the dry cornstarch in cold water.

2. Heat the wok. Add the oil and heat to 70-100C (160-
210°F) to slippery-fry the chicken slices for just about 1-2
minutes. Put into a strainer with the pineapple slices to drain
off the oil.

3. Keep 25 g (1 2/3 tbsp) of oil in the wok. Add the water,
salt, MSG, cooking wine, and the mixture of cornstarch and
water. Now put in the chicken and pineapple and quickly
turn several times. Sprinkle on a few drops of sesame oil and
dish is ready to serve.

Features: The chicken is slippery and tender while the
pineapple is crispy. Beautifully colored.
Taste: Fresh and salty to the taste.



EEX K
Chicken Slices with Pineapple

LT T 'R R VR R TR R )

il LA

Lal Ll




