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Preface One

I had the honor of being invited by Jinshi Xing and Tieqiang Zhao, respectively president and secretary of Zhangjiagang Caterers
Association and Zhangjiagang Cuisine Association, to write the preface for their book River Delicacies: Classic Recipes & Stories in
Zhangjiagang Cuisine. T accepted the invitation more than gladly not only on account of the deep friendship between us Famous Chefs
Committee of China Cuisine Association and the above-mentioned associations, but more importantly, because I, who have dedicated a
whole life to the study of Chinese cuisine, am personally greatly attracted by the unique river cuisine peculiar to Zhangjiagang. I feel aroused
and delighted to write about it.

Located at a wide river mouth where the Yangtze River meets the sea, the city of Zhangjiagang is blessed with geographical and
climatic advantages, its land yielding rich produce and giving birth to a long, sophisticated river cuisine culture which the people of
Zhangjiagang have actively sought to develop and promote. During my 6 years of contact with Zhangjiagang Cuisine Association, I have been
deeply impressed and touched by the dedication of Zhangjiagang people to the preservation, innovation and promotion of their local cuisine.
Through their effort, a new life has been infused to the 8000-year-old river cuisine, which best expresses itself in the three pronounced
changes in the catering industry.

First, the promotion of local cuisine achieves better results year by year. Since 2010 Zhangjiagang has successively won the title of “the
Hometown of River Delicacies” and “the Hometown of Chinese Saury Delicacies”. Second, conditions of the caterers have shown evident
improvements. The traditional homogenous small private business has been replaced by a heterogeneous business mode consisting of
different classes of caterers with different culinary features appealing to patrons with different expectations. Third, chefs' expertise upgrades
by the year. They have given top priority to the exploration, innovation and training of culinary skills in order to promote local river cuisine
to the fullest. A “River Cuisine Festival” has been consecutively held for almost ten years, at which I had the honor of acting as chief judge 6
times. What I have felt about the festival is that it is literally a stage for the competition for culinary skills where original high-quality river
dishes are displayed and master chefs' skills are passed on to the spectators. In addition to that, culinary courses are opened each year
following a well-structured education plan, which has benefited 15000 students in the last 30 years who in their turn will contribute to the
development and promotion of local river cuisine.

River Delicacies: Classic Recipes & Stories in Zhangjiagang Cuisine is a gesture of promoting the harbor city river cuisine culture. The
book gives a faithful account of the development of Zhangjiagang river cuisine and its achievements. Proceeding from the geographical
environment and history and culture of Zhangjiagang City, the book divides its thorough introduction of local ingredients into four
categories and local classic dishes and dainties into six categories. Accompanying each dish is detailed instructions on cooking procedures.
My personal feeling after reading the whole book is: it is a book incorporating knowledge, teaching and advice, gracefully designed with high
aesthetic value. It can be used both as a textbook for chefs and as a recipe book for ordinary families. In short, it is a book with reasonable
price and high value.

The publication of River Delicacies: Classic Recipes & Stories in Zhangjiagang Cuisine not only gives a fresh impetus to the
promotion of Zhangjiagang river cuisine, but also adds a new brilliant pearl to the treasure house of Chinese cuisine. I sincerely congratulate
the publication of the book which I hope will be a new starting point for my colleagues in Zhangjiagang in their effort to develop and enrich
the river cuisine. We are serving a new generation of customers with ever-changing needs for new flavors which can only be met through our
constant effort at culinary exploration and innovation. I hope Zhangjiagang river cuisine will advance with the times and make new

contributions to the development and prosperity of Chinese cuisine!

Bingyi Gao: Guest Vice President of China Cuisine Association, Chairperson of Famous Chefs Committee of China Cuisine Association
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Preface Two

As a kind of culture, cuisine has its own national and regional character. The lifestyle of a region is eloquently told by the way people
eat and drink-as the old saying goes, “ The unique features of a local environment always give special characteristics to its inhabitants.”

Located at the wide river mouth along the south-eastern coast of China, Zhangjiagang, or Shazhou (meaning sandbar) as local
inhabitants lovingly call it, has emerged as a prominent harbor city at the confluence of the Yangtze River and the East Sea. While being an
important part of the Wu culture of Suzhou, the culture and customs of Zhangjiagang also have many unique characteristics, which is best
expressed in its unique river cuisine developed on the basis of a long history of Yangtze harbor culture. Seasonal change is a key element in
Zhangjiagang cuisine. Spring is the time to savor fresh river delicacies; summer is best for a light diet; autumn brings a ripe flavor; and
winter is the time for extra nourishment. Dainties also have seasonal themes. Traditionally people eat pancakes in spring, rice cakes in
summer, puff cakes in autumn and sweets in winter. Zhangjiagang cuisine attaches great importance to the freshness of ingredients and the
integration of color, aroma, flavor and visual presentation in dishes. A light flavor is preferred as the result of a common belief that the
original flavor of ingredients is the most lasting flavor.

Recent years have witnessed the booming economy of Zhangjiagang and the harmonious development of all kinds of public projects.
Currently a new tourist landscape along the coastline of Yangtze River is emerging in the city where a great number of scenery spots are
offering catering services such as recreation, party planning, gymnasium training, entertainment and sight-seeing. There you can find streets
of restaurants and food stands awaiting your patronage with all kinds of delicacies and dainties.

River delicacy is a key topic when talking about Zhangjiagang cuisine which is also the most representative local food ingredient. The
most well-known “eight delicacies” are Yangtze whitebait, Yangtze saury, Yangtze longsnout catfish, Yangtze shad, Yangtze fugu, Yangtze
white shrimp, Yangtze tapertail anchovy and Yangtze crab. If you travel to Zhangjiagang during spring, make sure you do not miss tasting
Yangtze saury. Infusing modern elements into traditional culinary techniques, chefs of Zhangjiagang have reached the acme of perfection in
their presentation of Yangtze saury. Added to the traditional classic menu are Yangtze Saury Balls, Yangtze Saury Served on Sizzling Plate,
Stir-fried Rice with Yangtze Saury, to name only a few.

Steamed Yangtze Shad in Fermented Rice Wine is the most reputed dish in the transitional period between spring and summer. Its
supreme, rich flavor under the silver-colored scale can justifiably be said to be top-class among all fish species.

Autumn and winter yield top-class Yangtze fugu, longsnout catfish and crab. Master chefs of Zhangjiagang are capable of turning these
ingredients, as if doing magic, to sumptuous dishes. One cannot be said to have visited Zhangjiagang without tasting Yangtze fugu, an
absolute local classic delicacy which tastes the best in spring and autumn. Despite its supreme flavor it is well known that wild fugu is
poisonous, hence the local saying “dying to eat fugu”. Nowadays, however, fugu is generally farmed in floating cages and has therefore lost
most of its poison. This, plus the improvement of culinary techniques, has rendered fugu a common delicacy on the dining table. In
Zhangjiagang you will encounter a different way of eating fugu than in other cities. It is common, for example, to serve fugu in two different
ways, namely braised in brown sauce and stewed in white soup, both with rich flavor and abundant nutrition.

Definitely worth mentioning besides river delicacies are rural-style, fisherman-style and home-style dishes in Zhangjiagang. Fiddler
Crab Tofu is a traditional rural-style specialty whose ingredients come directly from local Yangtze sandbar. As its name suggests, Fiddler
Crab Tofu is a combination of Yangtze fiddler crab and tofu. The “tofu”, however, is not real tofu but mashed masses of Yangtze fiddler crab
meat covered in egg white. Claws of Yangtze fiddler crab can also serve as excellent food ingredient for cold dishes whose special flavor is a
perfect accompaniment to wine. ’

Tuolu Pancake and Sweet Potato Cake are two typical traditional dainties of Zhangjiagang. Zhangjiagang has an endless list of local
delicacies and dainties, along with which are the good, peaceful times Zhangjiagang people have spent together and their memories of life.

Thanks to the amiable climate peculiar to the regions to the south of the lower reaches of the Yangtze River, Zhangjiagang abounds in
all kinds of food such as lake, river and sea produce and seasonal fruits. The advantageous economic conditions have also brought about an
open mindset among the folk, whose wisdom is to be found everywhere in their cuisine. In order to meet different demands for flavors of
today’s customers, chefs in Zhangjiagang never cease to perfect their skills in creating a balanced flavor between sour, sweet, bitter, spicy and
salty. In short, Zhangjiagang cuisine features a distinct personality and strong originality. Its unique ingredients are prepared through
unique culinary methodology, including stewing, braising, stir-frying, steaming, deep-frying and roasting, etc., the outcome of which is a
unique flavor not to be found anywhere else. With strong confidence and persistence, chefs in Zhangjiagang have already taken a large step
forward in their innovation of traditional cuisine, and will further perfect their culinary skills to present to the world supreme Zhangjiagang
delicacies.

We Chinese people are known for our respect for ancient wisdom. The ancient maxim “food is the god of the people” is an eternal
truth. Even in today’s society, cuisine is the most relevant to our daily life and it never fails to give powerful impetus to the development of

tourist economy. Sharing and promoting cuisine enriches our life-and this is what we will always dedicate ourselves to.

Yonggen Hua: Vice President of Jiangsu Cuisine Assosication and President of Suzhou Cuisine Association
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Zhangjiagang—A Harbor City Nurtured by the Yangtze River
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Historical and Cultural Heritage
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The Three Yangtze Delicacies
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