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Eating Qhile Food Can be Addictive
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Ever since | was very young, of the five major tastes (sour, sweet, bitter, chili and
salty), | love chili food most. | would eat it at every meal and even get excited when | talk to
people about hot food. Every time | go out to eat | would choose to have spicy pungent
dishes. Sadly, nine times out of ten | was disappointed. Either the restaurant food was not
hot enough or my friends would prefer less spicy food. Once in a while | may be lucky
enough to have a real good fiery piquant meal with friends who share my love of hot hood.

Why do 1 like hot food? | find that hot food stimulates the appetite and after eating it
releases my emotions and | feel really excited. During the meal my nose will run and tears
run down my cheeks. | am out of control but satisfied at the same time. With my stomachaches
slightly followed by a sense of relief. After a few days | will be longing for some chili food
again. This sensation is difficult to express in words and can only be experienced personally.

There are different stages in sampling hot food. First the tongue feels hot and slightly
numbed. Then there is a burning sensation going down the throat or nose. When the heat
reaches the stomach, it stimulates the stomach lining and all the nerves. Mild chili food
makes you feel warm and very hot food burns your whole body as if there is a roaring fire
inside your body. There are different kinds of hot food, some burst in flavour as soon as you
taste it, some come slowly while chewing and some are just spicy and not chili hot. These
are represented in different types of Chinese dishes, for example, Sichuan dishes are hot
and spicy, Vunnan dishes are sour and hot, Hunan is famous for bitter chili food. Thai
dishes are hot and fresh tasting and India is famous for its curries. Although all these
dishes are different they are unique in their tastes and it is such a pleasure to sample them
all, sweating all the time while eating them.

My mad love for chili hot food is expressed in alf the 48 recipes | have chosen for this
book. | would like to share my enjoyment of hot food with you the readers. The dishes are
divided into mild, medium and hot, including Sichuan Chicken and Potatoes with Hot Taste,
Vunnan Stir-fried Potato Shreds with Pickled Mustard Cabbage and the fiery Cantonese
Typhoon Shelter Style Stir-fried Crabs. You can adjust the hotness of the dishes by altering
the amount of certain ingredients to suit personal taste. This book also includes information
on chili food that enables readers to have a better understanding of the subject and enjoy

the pleasure of having hot food.
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Two Fish with Two Tastes )
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Steamed Mud Carp’s Head with Chili ~ )))

SEES

Steamed Mandarin Fish with Stir-fried Pork and Broad
Beans )

EREAET

Stir-fried Salmon Dices with Peanuts and Chili )))

BRKBRK &
Spicy Simmered Grass Carp with Pickled Mustard Cabbage y)),

SRR L2
Deep-fried Eel with Vermicelli -~ )))

BFRKE &
Braised Crucian Carp with Chili and Miso )

R &
Green Chili Stuffed with Fish Meat and Shrimps )

i F B 5%
Deep-fried Eels with Crispy Skins )

FHWT &
Deep-fried Lion Head Croaker with
Flavored Ingredients ~ )))
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Crustaceans
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Typhoon Shelter Style Stir-fried Crab )
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Stir-fried Shrimp with Mangoes and Chili
TR ¥0 B2 4T
Simmered Shrimps with Cornstarch Sheet in Casserole )
TR 8
Stir-fried Crab with Fermented Broad Beans and Chili
BRI E

Steamed Abalones with Shaoxing Wine
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Sichuan Stir-fried Crab Dressed with Savory

and Hot Sauce m
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Meat
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REEFA
Beijing Style Deep-fried Lamb Rib Steaks
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Stir-fried Mutton with Beijing Spring Onion and

Preserved Bean Curd Sauce )

KEFEAR
Simmered Mutton Slices b))
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Stir-fried Beef with Dried Tangerine Peel
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Spareribs with Cumin )

ERLABER
Mao's Style Simmered Flank Pork ~ )))
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Poultry
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Fish-flavored Pork Brisket )
(85387

Sour-hot Sauce )

T4 78

Braised Short-ribs in Brown Sauce )
LI SHE EHE B

Braised Pork Ribs with Pineapple and Red Curry Paste )
HRFARL

Stir-fried Korean Vermicelli with Beef )

AN:EUES

Raviolis in Red Oil Sauce ~ )))

B =He

Stir-fried Pig Kidney, Duck Kidneys and Ox Tripe )

R ERFEXS

Cool Chicken with Pear, Yam Bean and Hot Paste )
R L 23

Chicken and Potatoes with Hot Taste ~ ))))

PRIRXG
Steamed Chicken with Unique Flavor )

REET
Stir-fried Chicken Dices with Chili ))))

BIROE

Stir-fried Duck Tongues in Dark Soy Sauce )

R SRR

Cool Duck Webfeet Dressed with Kaoliang Spirit and
Red Wine Lees )




84 FHEAEEHEXY
Sweet and Sour Lollipop-shaped Chicken Wings -~ )

86 EmERIREEXG
Baked Chicken Meat with Garlic, Teriyaki and
Salad Dressing )

88 BHAFHMIHA
Stir-fried Duck Dices with Celery, French
Beans and Black Pepper )

90 RBEEITIS
Simmered Chicken with Wood Fungi and Pastes )

B R HAtb
Vegetables and Others

92 HIT/PNEM
Young Cucumber Dressed with Seasonings )

MR +IYL
Stir-fried Potato Shreds with Pickled Mustard Cabbage )

96 TR+ ZRUH
Xi'an Style Thin Pies with Potato Fillings )

BELMLFE 2R
Stir-fried Broccoli with Preserved Bean Curd and
Red Chili )

100 FHwR/A
Stir-fried Bitter Cucumber with Assorted Materials )

102 AWK E
Preserved Eggs with Green Chili ~ )))

104 R T4
Stir-fried Preserved Dry Bean Curd Slices in Hot Sauce )))

106 #Ehft Z /&
Crispy Bean Curd Seasoned with Spicy Salt )

108 RHEFHRE

Chilled Noodles Dressed with Savory and Hot Sauce ~ )))
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Ingredients:

2 mandarin fish, Cornflour, 1 tsp minced garlic

Assistant Ingredients A:
20 g diced green pepper, 20 g dried chili, 40 g diced pineapple
1 clove shallot, minced, 40 g pine nuts (add later)

Assistant Ingredients B:
40 g lean pork, shredded, 2 mushrooms, shredded, 40 g winter bamboo shoot, shredded

1 slice ginger, shredded, 1 sprig spring onion, shredded

Seasonings A:
60 g water, 1 tbsp white vinegar, 30 g brown sugar, 1.5 tbsp ketchup / tomato sauce

1 tsp worcestershire sauce, 2 slices haw cakes, 0.5 tsp chicken powder, 1 tsp cornflour

Seasonings B:
1 tbsp soy sauce, 1 tbsp oyster sauce, 0.25 tsp salt

1 tsp chicken powder, 0.5 tsp sugar, 1.5 tsp cornflour, 0.5 cup water

B
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Procedures:

. Make slits on each side of the fish (the angle between the knife and the fish is 45° ). Cut the fish
horizontally after inserting it.

2. Coat the fish with flour, then put into boiling oil and deep-fry, until golden brown and hard in

body. Remove and transfer onto a long plate and shape them facing each other.
3. Saute the shallot, then add the remaining ingredients of Group A and stir well. Put the Seasonings
A and bring to a boil, then add the pine nuts. Pour the mixture onto one of the two fish.
4. Saute the garlic, then put the Group B and stir-fry thoroughly. Add the Seasonings B to taste
and bring to a boil. Finally, pour this mixture on the top of another fish. Serve warm.
15
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Steamed Mud Carp's Head with Chili
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