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ust arriving at Zhouzhuang, before
seeing the flowing water and the small
bridges, you will be dazzled first by the
signboards of “Wansan Ti ( hoof )"
everywhere. Shen Wansan was too famous, so in Zhouzhuang, you not
only need to visit Shen’s Residence but also need to taste “Wansan Ti",
which was Shen Wansan's favorite food.
Originally, Wansan Ti had no special name but “hong-men-zhu-ti
( braised pig hoof )". One day, Emperor Zhu Yuanzhang was invited to
Shen’s home. Shen Wansan entertained the emperor with “hong-men—
zhu-ti". It was cooked with the soy sauce and looked brightly red, the
taste was soft and glutinous, and the smell was good. Zhu Yuanzhang
enjoyed it so much. Suddenly, he asked Shen Wansan, “What is the name
of this course? " Shen Wansan couldn’t say it was“hong—-men-zhu-ti",
because the pronunciation of the word “pig” is “zhu”. It is as same as
the family name of Zhu Yuanzhang, so “zhu-ti ( hoof of the pig )" can be
understood as"“Zhu's foot”. Shen Wansan said with an ingratiating smile,
“Your Majesty, this is‘Wansan Ti (Shen Wansan's foot)’”. Zhu Yuanzhang
laughed heartily.
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Xian-zi (small clam) of Zhouzhuang is also special. It is from Baixian
River to the west of the town. Xian-zi is very small, like the nail of thumb.
Its shell is white and spotless and the meat is plump. When the corn is ripe
every autumn, it is the busy season to catch small clams

The meat of the small clam is tender —— being fried with Jiu—cai
( Chinese chives ), it will be delicious.
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San-wei-yuan is also called Tang—-mian-jin, which means the soup
of gluten. Itis a kind of dumpling with the gluten as the skin and the chicken,
shrimp or pork inside. It is a popular and delicious food in Zhouzhuang.

FERAEM AT REHEEZ—, N TELWHL, LTE,
B1E. 0512-57211848
Itis one of the classical local restaurants in Zhouzhuang. It is by Fu'an
Bridge, beside Shen’s Residence
Tel: 0512-57211848

S ELTEHENEY, YTNERFY, B1E. 0512-57211388
It has an air of antiquity. The food in season is good.
Tel: 0512-57211388
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A-po-Cha (Granny’s Tea) is what the Zhouzhuang people like to drink.
The tea is not “soaked” but “stewed” when the local people make
A-po-Cha. Prepare the water first, draw the water from the river and put

it in the big jar to let the impurity precipitate. When the water becomes
limpid, take some to a small earthen jar to cook with the firewood of bamboo
leaf and tree branches. When the water is boiling, pour a little bit into the
kettle or cup with some tea, this is called “making the beginning tea”.
Lidding the cover, after a moment, adding more boiling water, waiting for
several minutes again, you can drink the tea. The earthen jar with the water
should be put back to the stove again and continue its “stewing”. It will
make the tea fragrant and you can touch the tender feeling of the granny.

L SALBERENRELEEN. HEKS. FROL. ZLER
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[ he special dishes of Wuzhen are Hong-shao-yang-rou ( lamb ),
He-xiang-shui-xia ( shrimp ), Xiang-bao-tian—ji ( frog ), San-zhen-
zhai-jiang—ji( chicken ), Ju—hua-man-pian( eel ), Xiang—cun-yu—geng
(fish ), Cui-tang-dou-fu ( bean curd ) and Nong-jia—tu—cai ( local
vegetables ), etc.
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In midwinter season, Wuzhen looks quieter in the white snow. You
can have a fond dream of millennium like a lazy hibernating snake. The
landlords of the inns always get up early to light the stove to cook the
lamb. They tie the lamb with straw, put it into the iron pan orderly, have
the meat submerged in the water with the cooking wine, the spices, the
red date, the crystal sugar, the spring onions, the ginger and the soy
sauce. And they like to put in a radish to get rid of the strong smell of the
lamb. Soon, the air will be thick with the fragrance. Eating the lamb, you
will have a warm winter.
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EILEEDF. 2—RRTANNTELE,
BiE. 0573-8718048
In this restaurant you can have a view of Fengyuan Double Bridge. It
has a history of 100 years.
Tel: 0573-8718048

BEEAARGHE, B (LUKEE) SELBENES.

BiE. 0573-8718799
It is an old building with two storeys.

Tel: 0573-8718799
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—XEEZFSEE, BEGFEANIRE,
81E. 0573-8716799
It is a century—old restaurant. It often receives the domestic and in—
ternational honored guests.
Tel: 0573-8716799

BRARDY “fRiT", BHRRAKIDL, BEFTHHIOERSE,
BiE: 0573- 8728026
It is by the river. The red lanterns hung by the window are beautiful
Tel: 0573-8728026
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| he river of Zhujiajiao is teaming with
fish and shrimps. There are nearly sixty kinds
of fish in Zhujiajiao. zha-rou (braised pork).

Zong-zi (rice cake) and Lu-zhi-dou-fu-gan
(dry preserved bean curd) are special in Zhujiajiao.
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The “five fish's dinner” of Zhujiajiao is special. As its name suggests,
it is made of five kinds of fish——steamed Baisi fish, braised Tangli fish,
fried Pangpi fish, egg whitebait and huangsang fish soup.
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“Zha-rou” is a kind of braised pork with

the straw. It is delicious

ATETEMAATRE, BALITE, SN

BiE: 021-59230108
It is beside the Fangsheng Bridge. It is a building with the carving

doors and windows, simple and antique.
Tel: 021-59230108

JEEAR, EFRLIFEERLT .
81E: 021-59230094

It is not a big restaurant but the food is delicious
Tel: 021-59230094

BOEEOER, LREXK.

he food of Xitang is homely and delicious.
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The spiral shell lives in the pond and brook, so
it is popular in many cities. But eating the spiral shell
in Xitang is special. When you eat with the local
people in the Misty Rain Corridor, the spiral shell is
delicious and the scenery is beautiful.
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It is the traditional famous dish of Xitang. It is a kind of steamed pork
with the spiced rice flour, the fresh lotus leaf, and some condiments,
such as the clove, aniseed and soy sauce.

L
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The pickled cabbage is good to eat with some
gourmet powder, sugar, sesame oil, chopped
scallion, hot pepper, and with it you can eat three

bowls of rice.
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The water caltrop in Xitang has an interesting name of “dumpling
water caltrop”. Once, Emperor Qianlong *(A.D. 1711-1799) was pricked

&
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by the “horn” of the water caltrop of Xitang because of carelessness. He
said, “dear small caltrop, how great if you have no ‘horn’” From then
on, because of the Emperor’s “decree”, the water caltrop of Xitang has
no “horn” any more. It looks like the Chinese dumpling.

* Qianlong: a liberal-minded enperor of Qing Dynasty (A.D. 1644-
1911). He liked to travel. In his reign, Qianlong visited the south of the
Yangtze River for six times and peregrinated in many attractive places.

IGKEIRIE, ZILEEFH D EH,
815 0573-4566479
It is a restaurant by the river. Zong-zi (rice cake) here is good.
Tel: 0573-4566479

HCEIEOK TR, BANERTLUEE,
B15: 0573-4564610
It is located by Yongning Bridge. The scenery outside is beautiful.
Tel: 0573-4564610

BEREMLOEE, IRBE,
BiE. 0573-4568717
It is a restaurant on the boat, very special.
Tel: 0573-4568717

FANLTFREFR, ERZTHEORE,

B1E. 0573-4566647
You will have a good view to sit by the riverside.
Tel: 0573-4566647
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he special dishes of Tongli: San-si—yu—juan( fish ), Hua-bing-zi
( shrimp ), Shui-mian-jin—dun-cao—ji( chicken ), Ji-tou—zhou( gruel ),
etc. The special snacks: Min-bing ( vegetable cake ), Wa-di-su ( crisp
cake ), Jiu—niang-bing( rice wine cake ), etc.

FaRRARY, Fu FELAEEX, ZhAN=48%5, —
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San-si—yu-juan is made of the black carp with the ham, the bamboo

shoot and the mushroom inside

RFREEMNEBOEEER, EH00FEHL, B
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Min’s Cake is the well-known traditional cake in Tongli with a history
of more than 300 years. It was once the tribute. It is sweet and glutinous

BELE HEARILEATT T, BRI L ABBREEKIR, BAE
HHEBHERK,

One unforgettable food of Tongli is the rice cooked by the firewood.
It has a fragrant smell of the field
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It is a pleasant experience to eat at the local people’s home in Tongli.
The food is cheap, clean and delicious.

WZAEMINL WHAT TO | ASARIR
SHAENSSERERE, DWAL. S8, R,

The fish, the lotus root and the water caltrop of Luzhi are good.

FAENRABRZAZRY, AEOEMHSENTIALAE, A%
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Aozao Noodle is popular in Luzhi. The noodle is made from egg and
flour. The soup is made from the duck, the chicken, the leg of pork and
bone. Aozao Noodle with the black carp or pot-stewed duck is the best.

@ B PMF (uo-bogan)
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The dried radish of Luzhi is the famous local product. It has a history
of more than 150 years.

The raw material of the dried radish should be chosen very strictly.
Only the smooth radish without any spots is valid. It takes about ten months
to make the dried radish. So, the annual production is limited. It will be a
pity if the dried radish is sold out when you are in Luzhi.

<10 -
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It is also a pleasant experience to eat at the local people’s home in

Luzhias in Tongli.
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KENRZBRBERME—REBO TESL

The morning and the night of the water towns are extremely beauti-
ful in the south of the Yangtze River. So it will be very nice to spend the
night there when traveling in the water towns. There are many character—
istic ancient home inns in the local dwelling houses of the water towns.
You will have a fond dream when you sleep beside the water and on the

engraved bed.
The price of the most home inns is around RMB80.

HE. REERSEEANEE,

Bi5: 0512-57216568
You can live a life of the local people of Zhouzhuang.

Tel: 0512-57216568

e ERMRAEIN 100 K, dEedhE, HELHE,
B1E. 0512-57212637
Itis 100 meters to the north of the Double Bridge. It is old and quiet.
Tel: 0512-57212637

e DAMAEE), AARMIIR. BEENBT. Wik IE I E ik,
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B1E. 0512-57212009

The antique rooms with the red wooden floor, the cotton print cur—

tain and quilt are special. The tourists can cook by themselves
Tel: 0512-57212009

R TBEE, 2BEH.
815 0573-8728188
It is a new hotel with the special ancient styled decoration.
Tel: 0573-8728188

e DRBEFNRERK.

B1E. 0573-8712788
This home inn has a good reputation.

Tel: 0573-8712788



e WEHK, Z5EH, BE1E A
3B, 248 7T,
Hit. FHE 3005
B1E: 021-59249477
The hotel is surrounded by the

water. The air is fresh, the scenery
is pleasant.
Add: No.300, Xijing Street
Tel 021-59249477
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Itisan European styled courtyard hotel with many green trees, which
is like a garden. Four stars. RMB350.
Add: No, 7000, Hugingping Highway Tel: 021-39200888

BR: TENFEERLABTENRE, HASE,
B15. 0573-4562868

The furniture of the inn is with the padauk carving.
Tel: 0573-4562868

e REMKBALN—EET, HE00ENHE, EREZTHH
EEREIIHE, BABE. Ak, ATRNERNARE,

815 . 0573-4566337

Itis an old residence beside the Misty Rain Corridor. It has a history of

nearly 300 years. The brick carved arch gate, the wooden stairs, the

wooden floor, the wooden windows and the wooden furniture are special.

Tel: 0573-4566337



e FHRENHESR/NENER,
B1E. 0573-4564734
It provides typical ancient boudoirs of the young ladies in the ancient
times of Xitang.
Tel: 0573-4564734

e FARLE OGS, S5 REEREXTRENHNE, BAT
B s FHIEX,
#81E: 0512-63338805
The host is like a part—time guide. He will tell the visitors a lot of
stories about Tongli. The tourists can cook by themselves
Tel: 0512-63338805




e BEMNEM S, BHENHANK, ©i8: 0512-63330674
You can have a good view of the Triadic Bridge here. There are beds

of Ming and Qing Dynasties.
Tel: 0512-63330674

e IMERGRERNEREHK.
#B15. 0512-65019495
The outside wall of this home inn is with the stone, very special.
Tel: 0512-65019495
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