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Preface

Humanity once came out in summer and slept in winter with the Life of a savage.
With the Lapse of Long Long time, humanity has created bright and glorious civilized
results, among which the food culture likes a tree of long life and a bunch of flowers
without withering.

Orient is the birth place of human civilization. The oriental nationalities created
the most rich and colourtful cultural heritage in human history, the oriental food culture
was more gorgeous and unreplaced. The publication of {Oriental Delicious Food Sys
tem) Series of Books is importance for excavating the treasury of oriental culture.
strengthening the culture exchange between the eastern and western, improving the
quility of human existence and promoting the development of world peace.

Sun Zhongshan. a great man in chinese history once said: “Cock artistry cames
out of civilization. It is only a civilized nation that can enjoy good dishes and without
good dishes, the cook aritistry can’t be created perfectly. Chinese unique cook
artistry indicated this deep evolution enough. ” He also said: “China not only has so
many inventions in food and excellent styles in cook that other countries can not catch
up with but also has healthful habits in eating that fall other countries far behind. " Chi-
nese focd culture integrates colour. appearance. smeli, taste, nourishing. nutrient.
and forms the chinese cook characteristic which centre on flavours and aim at keeping
in good health. It has unarguable historial status because of materials selected meticu
lously, cutting carefully, lifelike shape. beautiful colour. placing ingeniously and eat-
ing combined with medical. Therefore. (Oriental Delicious Food System ) Series of
Books comprehensivly introduced the great successes of chinese food culture accord-
ing to the famous dish made by famous chef in famous restaurent,

The food culture in different districts always replenishes each other and adopt the
fong one to makeup the short and go ahead together. Therefore. ¢Oriental Delicious
Food System} Series of Books introduced selectedly the food cultures in Asia and oth-
er districts. We belive it is of important help to strengthen corperation and exchange.
to spread excellent food culture and enjoy the researched fruits of food culture in com
mon.

At a food culture conference. Wan Li. the former chairman of NPC pointed out .
“It is a huge and complicated system engeneering to research food culture ---. mobiliz-
ing more scientists in diffrent areas to research in close coordination ---. excavating.
sorting out, studying and improving traditional food culture with moden food science .
recommending scientific method, style and custom of foods and building up the whole
national health. ” It is high perspicacity for the history and future of food culture. It is
the agitate and call to develop the oriental naticnal culture. The publication of {Orien
tal Delicious Food System) Series of Books is undoubtedly a good beginning to re-
spond to this call. Consequently. the cooking workers and personalities of various cir-
cles at home and abroad who are determined to study cooking artistry and cooking cul-
ture should make concerted effects and learn each other.

Let the flowers of oriental delicious food blossam all over the world.

Let the positive results of oriental civilization spread all over the world.
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delicious food is a milestone
in human progress.

Li Desheng
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SEAFOOD WITH FLOWER
STUFFS. a flower. squid. sea Cu-
cumber., prawn meat. scallop.
cooked chicken lumps. fish slices.
dried bamboo shoot and season-
ings.

MAKING PROGRAM ; 1. place the
flower in the center of a plate.

2. cut and scald the squid. sea cu-
cumber. prawns meat. scallop.,
cooked chicken lumps. fish slices.
bamboo shoot slices in boiling wa-
ter.

3. place them around the flower.

1. boil sauce with seasonings and
thicken with wet starch.

5. pour the sauce on the plate.
SPECIALTY . in beautiful colour and
delicate flavour.



DA QIAN CHICKEN

STUFFS.: chicken leg cutlets, dried
chilli, soybean paste. seasonings.
MAKING PROGRAM: 1.fry the
chicken cutlets in hot oil into golden
yellow colour . then dredge up.

2. stir fry soyean paste. then put in
soy sauce. sugar . gourmet powder .
cooking — wine. soup. dried chilli.
fried chicken cutlets to simmer till
flavoured.

3.thicken with wet strach, then
place on a plate.
SPECIALTY : fresh. tender. fragr-
nat. slight hot.
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WERKS

fried crisp fish with
"‘.:w:s_ sweet and sour
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BEAN CURD IN POCKET
STUFFS: bean sprout. bean curd.
bamboo shoot. milk soup. cooking
wine.

MAKING PROGRAM: 1. cut the
beam curd into rectangular slices
and fry into golden yellow colour.

2. soak the fried bean curd in boil
ing water with soda till the surface
turning soft and inside mashed.

3. clean off the soda in clear water.
4. boil the milk soup. then put the
bean curd. bamboo shoot slices.
bean sprout and seascnings.

3. sprinkle some chicken oil in. then
pour in a bowl.

SPECIALTY : fresh and tender.
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SHRIMP ROLLS

STUFFS : shrimp meat 400g. ret-
iclar oil 400g.

MAKING PROGRAM: 1. cut the
shrimp meat and water chestnut into
thin slices.

2. pickle the shrimp slices and water
chestnut slices with salt. gourmet
powder., pepper powder. cooking
wine. scallion and ginger. then mix
with egg-white into filling.

3. spread out the reticlar oil, get the
filling on. then roll it in round.

4. dress with dried starch and fry in-
to golden yellow colour.

5. cut them into tilted lumps.

6. place regularly the lumps on a
plate. put some cos lettuce around
them.

7. season some spiced salt when
eating.

SPECIALTY: crisp. fresh. tender
and frangrant.
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QUICK STIR FRIED OX
STOMACH

STUFFS: fresh ox stomach 400g.
coriander 100g.

MAKING PROGRAM: 1. cut the
coriander into segments and place
on a plate.

2. quick boil the stomach in boilinng
water.

3. stir fry scallion. segmennts. gar
lic slices. the stomach. salt,
gourmet powder. cooking-wine.
then put some vinegar . pepper pow
der in.

4. pour them on the coriander and
sprinkle some sesame oil on.

5. fry wild pepper. dried chilli into
purplish red colour. then place on
the plate.

ST
B Rl aEh ESE 400 v A3 100 9, E R
il maﬂﬁiw&mﬁm 5 A2 D KO R
BB, WATR RN AR R L B L TR R
KL ,ﬂ}#ﬁunuﬁﬁ L TAROBY L B AE AR LAY
M., BEEE. TRBEEEHAO G, g L
.
% B A MR,



FiRFRL
B ORL BT R B R BRY L URT
STCRN UN
i f&:"

| Je R LRI £ 22
J 1; 'E‘f/| IR RS

t

|

H BB R ‘F’M

Y
B RO AR 6

FIRF A%
5 *il-’T-tk-J’"T'%‘_if?ﬁ.w’.ﬁ?ﬁ.ﬁtﬂ#}-”fkh&.
EERLIN
I GRS R ) S R (T A i S A M << N
AR B S R A AR AL DIELPE LR R
BRI R L D TR R R ARURE T
.

OB R A .

SAUTE OF JERKED BEEF
AND CHILLI

STUFFS: beef, celery. seanson-
ings.

MAKING PROGRAM : 1. cut te beef
into shreds and stir fry on strong fire
with shredded ginger. soybean
paste. chilli pepper.

2. when the oil in the pan turns into
red colour. cock with cooking —
wine, gourmet powder, sugar and
celery.

3. sprinkle some vinegar and wild
pepper powder. then place on a
plate.

SPECIALTY: cayenne, crisp and
fragrant.
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FRIED CHICKEN

STUFFS :chicken breast meat 100g.
bamboo shoot slice. pickled chilli.
seasonings.

MAKING PROGRAM: l.cut the
chicken meat into slices and mix
with salt. cocking — wine. egg —
white evenly.

2.make thickening with soysauce.
cooking — wine. gourmet powder,
sugar. pepper powder. minced
scallion.

3.stir fry the meat slices in hot oil
and dredge up.

4. stir fry chilli, minced ginger and
scallion. and pour the meat slices,
bamboc shoot in.

S.pour the thickening and sprinkle
some chilli oil.
SPECIALTY: fresh and
slight hot.
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FRESH SCALLOP WITH
CASHOW
STUFFS: fresh scallop 400g.
cashow 150g.
MAKING PROGRAM: 1. feed the

fresh scallop with egg-white. cook
ing-wine. gourmet powder. pepper
powder . wet starch and oil.

2. stir fry the fresh scallop in luke-
warm oil and pour the seasoned
sauce and cashow in. then turn over
in the pan.

3. sprinkle some sesame oil.
SPECIALTY. fresh, fragrant and
tender.
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CHICKEN WINGS IN
BROWN SAUCE

STUFFS: chicken wings. mush-
room. dried bamboo shoot. season-
ings.

MAKING PROGRAM: 1. fry the
chicken wings slightly and drag up.
2. boil the clear soup with mush-
room., bamboo shoot. sugar.
gourmer powder, cookinng wine,
scallion. ginger. salt and soy sauce
3. put the chicken wings into the
soup to simmer till well-done.

4. concentrate the soup and thicken
with wet starch.

SPECIALTY : in bright red colour.
in heavy flavour.
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MEAT ROLLS WITH PICK-
LED CABBAGE IN CLEAR
SOUP

STUFFS: minced pork meat. pick
led cabbage. dried bean curd skin.
eggs.

MAKING PROGRAM: 1. mix the
minced meat with seasonings into
filling.

2. wrap up the filling with the dried
bean curd skin and make into the
meat rolls to steam till well-done.

3. cut the pickled cabbage into
shreds and steam with seasoning.
4. place the cocked pickled cab-
bage on a plate and pile the meat
rolls up.

5. boil clear soup with seasoning
and pour on the plate.
SPECIALTY: in delicate fragrant
flavour, fresh and crisp.



FISH ROLLS LIKE A FLOW-
ER BASKET

STUFFS: fresh pork meat 500g.
MAKING PROGRAM: 1. cut the
fish into thin flakes.

2. chop the pork meat into minced
meat. then mix with gourmet pow
der . salt. ginger . egg. starch even
ly.

3. warp the minced meat with the
fish flakes then seal with eggwhite.
4. stir-fry the fish rolls in a oil pan.
5. make the fish rolls like a flower
basket.

6. place pickled chilli. mushroom .
shredded ham on the flower basket.
then pour the thickened sauce on it.
SPECIALTY: in fresh fragrant
flavour and beautiful shape.
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braised fat meat
with sweet sauce
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