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SYNOPSIS

This book narrates the development
of Chinese diet life from primitive society
to the end of Qin Dynasty,including ex-
ploiting and making use of food raw
material; source,cooking and eating me-
thod of famous delicacies; evolution of
eat ering rites and customs; exposition
of ancient cooking.meals and tablewares,
and the eating habits of celebrities through
the ages, etc, . It is also enclosed with
many pictures and coloured pictures of
tablewares and the banquet customs,
The book reflects resplendency of ancient
Chinese diet culture and consummate
skills of cooking, It also delineats the ex-
travagant life of aristocratic rulling class
and their cruety to destroy products
of nature, delineats the hardship of poor
people who had no enough food to eat,

and also the different diet aesthetir in-



terests of different stratums, like scho-
lars, recluses,monks and nuns,etc, This
book has substantial contents and a
wide range of knowledgze, It is writen in
an adept and livcly style, Those who are
interested in history, literature, socio-
logy, ethics, folklore, aesthetics, nutrio-
logy, hygienics, medicine science on life,
local records and food industry, culinary
art, etc, can draw ecnlightenment from
the book, It also has reference value to
the working personnel in the catering
trade and the readers of the books on
family cooking,
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