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The mere mention of China often reminds people of its vast expanse of
territory, abundant resources, huge population, time-honored history and
splendid culture. China, as a developing country, is now rapidly heading for
modernization. This ancient mysterious oriental country like an inexhaustible
goldmine and resourceful history book appeals to an ever-rising number of
people both at home and abroad. However, the goldmine and history book is
so huge and abstruse for people from other countries, even a native Chinese
to grasp its marrow. With this in mind, Shanghai Classical Publishing House
meticulously designs and compiles this present series of books, A Guide to
China, so that it will be more sparing of time and efforts for all the people
who are willing to learn more about China.

The choice materials in this series of books reveal the diverse cultures
and life styles typical of their respective kind within Chinese territory.
Moreover, the series of books is printed in a bilingual version ( Chinese-
English ) with vivid pictures. Each Chinese character is accompanied by
Chinese pinyin, and a demarcation between two different Chinese phrases
is considerately drawn throughout each book. All these efforts aim to facil-
itate the reading and comprehending of foreign friends and communication
between different cultures.

It is our sincere wish that this series of books might serve as a bright
window for demonstrating Chinese culture, and a solid bridge for commu-
nication and mutual understanding between Chinese people and other na-
tions as well.

Gao Keqin
October, 2002
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The cooking in China has a long history and perfect technique, and it is well known
all over the world. It is said that American scientists of China have already written a
book about Chinese catering culture, and published a history book about different peri-

ods; China is moreover called “cooking kingdom”; which is much enough to prove that



China’s catering.

It is said that people rely on nature. So we can know how deep the culture of China is
from ancient time.

According to document, before 5,000 years, China has had roasted and baked fish,
etc. Bazhen happing in Zhou Dynasty is a kind of party cooking food prepared for King
Zhou. In the period of Spring and Autumn and Warrior Time, people have been familiar
to cooking slicing technique and the blending of seasonings. Bean curd was again added
in dishes in Han Dynasty. And then, Buddhism spread into China and is popular in Chi-
na; meanwhile, in South and North Dynasty, King Liangwu advocated Buddhism vege-
tarian food, so vegetarian food developed. In Sui and Tang Dynasties and the later peri-
od, people invented a lot of dishes, which either were consisted of at least 2 parts or
were medical, such as wangchuan small cold dish and black chicken soup, which can
cure some diseases, etc. In Song Dynasty’s market, there have been dishes that were la-
beled where they are from, which means that the food’s streams of China have formed a
little. In Ming and Qing Dynasties, there are thousands of dishes. Muslim dish, as a spe-
cial one is popular to people and it plays an important role in China’s dishes. There are
different places having their own special dishes, as it is said in Qing Bai Lei Chao (a
book of jottings), “Particularly in Beijing, Shandong, Sichuan, Guangdong, Fujian,
Jiangning, Suzhou, Zhenjiang, Yangzhou and Huai’an have the most particular dishes.”

As it is said above, China’s catering has had thousands years’ culture. It will be
passed on from generation to generation, and it will spread ever more board. For it has
specialized national characteristic and deep culture, people all over the world emphasize

it. It is very helpful to know more about some China catering culture.



The so-called traditional well-known food is featured by a combination
of color, aroma, taste and shape. In addition, its creation has absolutely in-
teresting stories so that lots of anecdotes, which show the customs at that
time, are handed down.

That is to say, the traditional well-known food can be called an exotic
flower among the catering culture.
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Beijing roast duck is second to none
among Chinese traditional delicious food
with a 300-year-long history. Dating back
to the original of Beijing roast duck, its
history would be earlier. In Song Dynasty
and Yuan Dynasty, the written records
about

appeared. In 1368, Zhu Yuanzhang, the

some kinds of roast duck had

first emperor of Ming Dynasty, set up his
capital in Nanjing, where the royal chef
used coal to roast Nanjing lake ducks soft,
fragrant, fleshy, delicious, but now greasy,
so that they were called “roast ducks” by
After the death of Zhu

Yuanzhang, his forth son, Prince Yan, Zhu

the royal palace.

Di became the king and then moved the

capital to Beijing. So the technology of

roasting ducks was brought to Beijing and

zhdyudnzhang si hou

dao le gingchao

yan wang zha di chéng di
W7 e ot BE BEE, M FRME BR AR, JEEesbdbnt, BEseRiR

y& suizhi dai dao béijing

kaoya chéngwéi gianiong huang di ci xi

Well-known Food

developed further. In Qing Dynasty, roast
ducks became the royal dish favored by
King Qian Long, Queen Mother Ci Xi and
other royal families and officials. So finally
this dish was officially named as “Beijing
Roast Duck”.

There are many ways to eat roast
ducks. Generally, slice the duck into
pieces immediately after it is roasted. Dip
sweet paste and then eat it rotted with
special lotus leaf pancake mixed with
cucumber slices or

scallion bulb and

hollow sesame seed cake.
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