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FOREWORD

Chinese cuisine has its long history and it has long
been famous all over the world, It is an important cul-
tural heritage of ours, Through years’ assiduous labour,
the workers who are engaged in cooking have created ,on
the basis of the rich local products and the folk customs
and habits ,thousands of thousands of delicious dishes in
all varieties for their excellence of colour, smell, taste
and shape, All these dishes have nowadays evolved to be
grouped into eight major food styles in the country, each
of which has its own special flavour, Shandong food is
one of the eight, holding an important place in Northern
China

Shandong Province, the states of Qi and Lu in ancient
times, is situated on the lower reaches of the Huanghe
River and borders Bohai Sea and Huanghai Sea, So it is
rich in seafood and other aquatic products along the
eastern coastland and fresh water fishes and shrimps in the
inland rivers and lakes, with vegetables and fruits in all
varieties, All this provides a rich material base for
the development of cooking, Early historical records of

cooking had been kept long before,So to speak,Shandong
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Province was one of the earliest advanced regioms in
cooking in our country, During the Spring and Autumn
Period (770-475 B, C, ) and the Warring States Period
(475-221 B.C.), Yi Ya, a trusted minister of Prince Qi
Heng, was a well-known cook, “Annals of Linzi County,
Characters’ Records” says in its techniques and arts
section, “Yi Ya was good at making the five tastes and
knew where the water came from solely by a taste, ”
Confucius, a native of the Lu State, also wrote articles
on the requirements forfood and drink, Hence it can be
said that the cooking skill at that time had reached a
comparatively high standard In the Southern and Northern
Dynasties in the sixth century A D_, Jao Sixie,a native
of Yidu County,Shandong, in Northern Wei (386~534A,D )
compiled a book “ Requirements for the People in Qi” in
which many an important article was written about cooking
dishes and making food, gathering together over one

hundred kinds of dishes in the north, taking Shandong

dishes as the dominant ones, hence the earliest recipes

known nowadays.' in China, It set high demands on the
timing of cooking, skill of cutting and choice of material,
By that time there had already been cuisines such as stea-
ming, boiling,roasting,brewing,frying,stir-frying, stewing,
quick—frying, deep—frying, steam-stuffing, wrapping,curing,
mud-broiling,etc,Also there had already been condiments

such as salt,soy bean juice, vinegar, wine,prune, orange
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peel, scallion, ginger, garlic,etc, At that time,the process
in cooking dishkes had been complicated, the prei)aration
elaborated, People made a record of the famous dishes
such as, “Broiled Sucking-Pig”, “Spiced Sausage”, “Stewed
and Brewed Duck”, “Stcamed Lotus Root in Sugar”, “Stewed
Eggplant”, etc,, each of which had become very popular, It

proves that over one thousand four hundred years ago,
the culinary arts in Shandong had reached high level, By
the Tang Dynasty (618-907 A, D,), culinary arts had come
up to a new height ,According to “The General Annals of
Shandong”, Duan Wenchang, prime minister of Tang, a
native of Linzi County,Shandong, was proficientin cooking,
He compiled all by himself 50 volumes of recipes known
as “Food Menus by Revered Zhu Ping” 6 He once remarked
on cooking skill,“No food is of no taste; the key lies in
the timing of cooking and the mix ing of the five tastes,”
He pointed out the importance of temperature control and cond—
iment in cooking delicious dishes,which had become the prin=
ciples held by the following generations, All this is about
the history of food in Shandong style and the skill of its
cooking in ancient times,

By the time of Ming and Qing dynasties varieties of
ocal flavour and cooking had reached maturity, The
Shandong cuisine had then come into being with typical
Jinan local dishes as the main component part supplimented

by Fushan loeal dishes,
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What with its earlier cmergence and what with its close
connection with Qufu, home town of Confucius, typical
Jinan local dishes stand for the dishes of all inland
regions in Shandong except the coastland, Typical Jinan
local dish is done in a skilled way, giving much attention
to flavour and temperature eontrol, It has long been famous
for being clear, fresh, crisp, tender and pure in taste,
It is characterized by various cooking methods, . delicate
choice of food material, high skill of cutting, strict
temperature control, pure flavouring and . skillful soup-
using, The dishes are made of delicacies from land and
sea as well as of the offals of edible animals The menu
is ever changing with a different taste to each dish, “No
two dishes however have the same flavour” as the saying
goes, Take quick~fried dish for instance, Yuan Mei, a
man of letters in the early years of the Qing Dynasty spoke
highly of the Shandong quick-fried dish in “Suj Yuan Menu”,
4Crispness is the characteristic of the dishes quick-fr ied
in rolling oil”, Among the quick-fried dishes, the most
famous dishes are“Quick-Fried Tripe”,“Quick=Fried Double
Crisps”, Besides, “Dish in Egg~White Sauce”, “Dry—fried
Dish”and “Candied Floss Dish” were also( the typical
local dishes in Jinan, Furthermore, “Jinzhuan Large
Intestine”, “Quick-Fried Tassel-Like Pork Kidney”,
4Sliced Chicken in Egg-White Sauce”, and “Sweet

and Sour Common Carp” are all particularly famous

7



local dishes,

In order to set up a banquet or memorial ceremony,the
making of dishes of patterns by carving on various food
stuffs,such as, “Eight Immortals Crossing the Sea”,
“Happy Birthday Pattern”, and some others with a ;hade
of superstition, were brought into practice in Jinan and
Qufu for the first time in China, These dishes of patterns
had been under development and nowadays have evolved to
various patterns of cold dishes, “Peacock Displaying
Its Fine Tail Feathers”, “Phoenix Playing with Peonies”,
and others have been innovated for grand state banquets,
which have received admiration from the guests both at
home and abroad and stand for the symbol of the super
skill of cooking in China,

Another distinguished fcature of Jinan dish is in the
making of clear soup and creaming soup, Dishes made with
soup taste fresh and delicious and the colour and shape
are excellent, “Butterfly Sea Cucumber”, “White Fungus
in Clear Soup” and“Rush Shoot Slices in Creaming Soup”
are all famous Jinan dishes,

Another component part of Shandong food is Jiaodong
dish which originated from Fushan, bears the character—
istics of cooking along the coastland, Because of the
rich fresh seafood along the Jiaodong coastland,Fushan
dish has its own characteristics, With freshness as
its main feature, it is light in taste, retaining its
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original flavour, The regular cooking methods are “steam-
ing, boiling, braising, stir-frying and sautéing” |,

“Steamed Porgy”, “Stir—Fried Octopus”, “Braised Prawns
in Dragon—Eye Shape” are all famous Jiaodong dishes,

Due to the opening up of Yantai and Qingdao as trading
ports at the end of the Qing Dynasty, the flourishing of
shipping and the gathering of the travelling traders,
food and drinks greatly developed, Historical data
say, “In Yantai City, holding banquets has become the
prevailing practice, Bars and restaurants can be found
‘everywhere; dishes made in each restaurant has its own
peculiarity, The visitors arer quite satisfied,” Influenced
by the cooking in other places, light and sweet food
has nowadays come to be popular and sesame oil and tomato
sauce are used for flavouring,

After liberation, with the help of the experience passed
on by the veteran cooks, Shandong food was greatly im—
proved and enriched, Take for instance, The cooks in
Southern Suburb Hotel in Jinan have now created new famous
dishes such as, “Braised Abalone with Original Shell”,
“Soft—Shelled Turtle in Plum Blossom”, “Watermelon
Basket”, each of which has been well received by the
guests at home and abroad, thus adding lustre to the

culinary art of our motherland,
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