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Preface

The one-hundred-and-twenty-example dishes and pastries pre-
sented in this book, THE CREAM OF FAMOUS CHINESE
DISHES, come from some of the achievements made by the
chefs of East China Hotel in their recent years’ studies and
practice. It has carried on the cream of traditional cooking skills
and collected the advanced cooking experience and techniques;
in addition, more stress has been laid on the modern ideas and
styles, more heed is being given to the entire effect on the sens-
es of taste and sight. Thus, the Chinese food in the colour,
flavour, taste, appearance and even container has become more
gorgeous, which has fit the needs of modern people on tastes
and other aspects.

Well received by our guests, these dishes and pastries have been
extensively served in all kinds of dinners or banquets for busi-
ness, celebration, birthday or reception purposes. Each dish or
pastry in this book has been illustrated with a beautiful colour
picture and written explanations, for readers either to enjoy or
to imitate.

The dishes and pastries in this book are made by Fan Yu Zhu,
Zhou Fa Xiang, Shi Jin Rong, Xu Yan Fen, Shi Jian Guo and
Zhao Zhi Min. Participating in compiling and typing are Li
Wei, Xie Jian Wei, Zhuo Fang, Xu Ming, Jiang Li and others.
It will be our expectation if the publication of this book, THE
CREAM OF FAMOUS CHINESE DISHES be of any benefit
to the exploration and development of Chinese cooking skills,
the enrichment of people’s cultural life in food and drink, and
the promotion of international communications of culture. Any
of comments and suggestions on shortcomings or mistakes in

this book given by the gourmets and readers will always be wel-

come.

Jiang Yong Qing
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Ingredients: 500g. shark’s fin, dried mush-

rooms, chicken breast meat, mushrooms, car-
rots, cucumbers, 1 chicken.

Seasonings: Refined oil, Shaoxing wine, salt,
pepper powder, gourmet powder, starch, scal-
lion, ginger.

Making:

1. Clean shark’s fin, quick-boil it with scallion
and ginger, wrap in cloth, put in a bowl. Cut
chicken into pieces and quick-boil it, then put in
the bowl, steam with Shaoxing wine, pepper
powder, scallion, ginger and a dash of salt for 1
hour.

2. Pickle dried mushrooms with wine, then
make the hawk’s tail with shredded mushrooms
and the hawk’s body with cooked chicken breast
meat, ham and mushrooms, carve the hawk’s
mouth and claws with carrots, steam for a mo-
ment. Make thickening with salt, gourmet pow-
der and wet starch, sprinkle boiled oil, then
pour onto the dish.

3. Braise the shark’s fin with fine stock, wine,
pepper powder and salt till well-done, thicken
with starch, sprinkle sesame oil, then take out
to make the hawk’s wings. Put on rockeries and
clouds for decorations.

Specialty: Lifelike in shape; tender and tasty;
rich in nutrition.

Stewed shark’s fin with chicken in cream sauce ﬁ%m &ﬂ
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*ﬂ ﬁﬁ ﬁ' Steamed soft-shelled turtle & pigeon eggs
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Ingredients: 600g. turtle, 10 pigeon eggs, bean
sprouts, black sesame, dried mushrooms, Hol-
land celery.

Seasonings: Refined oil, salt, gourmet powder,
pepper powder, Shaoxing wine, scallion, gin-
ger, 1 egg ( egg white for use).

Making:

1. Quick-boil the cleaned turtle, steam with sea-
sonings for about 15 minutes to we!l-done.

2. EEEBUS R LR, MBS, H EEEF
eSS, HEIEMOB R B R, BRZ A EHE M
SR o

3. ¥E SR EIRRCE H AN, A
RENE TR, B8 ERMBIF]

RIS F ERIEKFF, B AREESE,
BEHEF

Ny
W a

2. Shell the boiled pigeon eggs to make crane’s
body, make crane’s neck with a bean sprout,
make its wings and tail with dried mushrooms,
and eyes with black sesame.

3. Put cranes and Holland celery around the tur-

tle, steam for a moment, then pour hot oil on
the dish.

Specialty: Crane and turtle symbolize longevity;
delicious and nutrient.
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Steamed carp in sole with vegetable ﬁ ii # LIJ

Ingredients: 500g. Tangli fish, 250g. cuttle-
fish, pine nuts, carrots, green peppers.
Seasonings: Refined oil, salt, Shaoxing wine,
gourmet powder, pepper powder, starch,
sesame oil.

Making:

1. Cut Tangli fish from the back, remove the
back bone, put around the plate after quick-boil-
ing.

2. Cut cuttlefish, carrots and green peppers into
dices.

3. Heat oil and saute the diced cuttlefish, carrots
and green peppers, thicken with seasonings and
a dash of fine stock, add pine nuts, sprinkle
sesame oil, then stuff them into Tangli fish,
steam for about 5 minutes, make thickening and
pour onto the dish.

4. Carve the rockery with carrots, put in the
middle of the plate.

Specialty: Fresh and tender; in delicious
flavour.
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Steamed abalone & shrimps in cream sauce

Ingredients: 1 tin of pearl abalone, 100g.
shelled shrimps, pine nuts, green vegetables.
Seasonings: Refined oil, Shaoxing wine, salt,
gourmet powder, pepper powder, starch.
Making:

1. Mince the shelled shrimps, mix Shaoxing
wine, salt and pepper powder with it, put the
plate as sunflower plate, then insert pine nuts as
sunflower seeds, put pearl abalone around it as
petals, steam for about 5 minutes and take out.
2. Make sunflower leaves with scalded green
vegetable, strain the soup and thicken with wet
starch, salt and gourmet powder, pour sesame
oil on the sunflower.

Specialty: Lifelike in shape; tender and tasty.
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Ingredients: 500g. big yellow-eel, carrots, Hol-
land celery, dried mushrooms, agar-agar, 1 egg
(egg white for use).

Seasonings: Refined oil, Shaoxing wine, soy
sauce, sugar, gourmet powder, starch, sesame
oil, pepper powder, scallion, ginger.

Making:

1. Clean and pick intestines away from the eel,
cut the eel into 5cm-long pieces, scald in the
boiling water, then take out and clean again.

2. Heat a dash of oil, stir-fry the eel, add sea-
sonings and fine stock until cooked, then thicken
with gourmet powder and starch, pour sesame
oil, place at the side of the plate.

3. Carve the pagoda and small bridge with the
carrot, place them on the plate, garnish with
dried mushrooms and Holland celery, beat the
egg white until bubbling for decorations, melt

the agar-agar and pour into the plate as lake wa-
ter.

Specialty: Good-looking, in heavy fragrant
flavour.

Fried yellow-eel with celery & mushroom
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i 3::- HK«%@ Steamed lobster with bamboo piths
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Ingredients: 1 big lobster (about 1500g), 50g.
bamboo piths, cucumbers, cherries.
Seasonings: Refined oil, Shaoxing wine, salt,
gourmet powder, starch, scallion, ginger, eggs
(egg white for use).

Making :

1. Remove the lobster’s head and peel off the
meat, steam the head and tail with wine, scal-
lion, ginger till cooked.

2. Cut the lobster meat into slices, mix with
wine, salt, egg white and starch, slice cucum-
bers, cut the bamboo piths into long pieces after
soaking, then cut into large slices, steam with
salt, gourmet powder till well-done.

3. Heat oil to half-done, stir-fry the lobster
meat till cooked, take it out and remove the oil,
make thickening with seasonings and fine stock,
put the lobster meat in and stir it with boiled oil
and then place it on the plate, lay the head and
tail on, garnish with cucumbers and cherries.

4. Put the bamboo piths two sides, thicken with
starch and pour onto the dish.

Specialty: Fresh and tender, pure white in
colour.




Braised black carp’s cheeks with brown sauce
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Ingredients: 5 black carp’s heads, green vegeta-
bles.

Seasonings: Refined oil, Shaoxing wine, sugar,
soy sauce, pepper powder, starch, sesame oil,
scallion, ginger.

Making:

1. Cut the black carp’s heads in half, trim off a-
long the eyeholes to be round, cleaning.

2. Fry two sides of carp’s cheeks, add wine, soy
sauce, sugar, pepper powder and fine stock till
well-done, thicken with gourmet powder and
starch, pour sesame oil on, place on the plate,
garnish with green vegetables.

Specialty: Dark reddish brown in colour, fresh
and tender, sweet and fatty.
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Ingredients: 1000g. lobster, 250g. guozili fox

meat, 50g. gingkoes, green peppers, dried
mushrooms.

Seasonings: Refined oil, Shaoxing wine, salt,
pepper powder, gourmet powder, starch,
sesame oil, scallion, ginger, 4 eggs.

Making :

1. Remove head and peel off the meat from the
lobster, cut the meat into flakes and mix with
wine, salt, gourmet powder, egg white and
starch, steam the lobster’s head and tail to well-
done, remove the tendons from guozili fox, get
them thin sliced, mix with wine, salt, pepper
powder, gourmet powder, egg and dry starch,
slice green peppers and dried mushrooms.

2. Heat oil to half-done, stir-fry the lobster
meat and guozili meat, take them out, heat oil
and saute the scallion, ginger, gingkoes, green
pepper and mushrooms, mix with wine, salt,
and stock, thicken with gourmet powder and
starch after boiling, sprinkle sesame oil, then
put into a casserole to boil, place the casserole on
the plate, lay the lobster’s head and tail on.
Specialty: Fresh and tender, in heavy fragrant
flavour.
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