CHINESE CUISINE SERIES
- SHANDONG CUISINE
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PREFACE

China is one of birthplaces of world civilizations, and the Chinese food culture has contributed
greatly 1o the culture of mankind. Chinese culinary art is rated as the best of itx kind the world over and
has been praised and admired by people of other countries. With a long history and a comprehensive and
profound theory. it has undergone different historical stages of development with regard to the way of
cooking. starting with roasting by fire and then with stone utensils. pottery utensils, copper utensils
and nowdays with iron and stainless steel utensils. The raw materials that are used for the Chinese
cooking are of about 3000 different kinds with 500 condiments available. As far as cooking methods are
concerned . as many as one hundred ways of cooking have been put in practice apart from almost 40
ways of cuirting. Therefore. a great variety of delicious and delicate dishes of different patterns can be
produced by using various ingredients. condiments and different ways of cooking.

Chinese cuisine is characterized by its complete and perfect technical system which includes the
careful selection and extensive use of a wide range of raw materials. the meticulous care of cutting style
and skillful mixture of ingredients, the enormous attention to the heat used that plays an important part
in the texture of dishes, and finally. the way of ingeniously blending condiments. These constitute the
basic and distinctive characteristics of the Chinese cocking. The special aesthetic criteria by which Chi-
nese dishes are assessed include colour, shape. flavour. taste, texture and nutrition that the dishes pos-
sess, The combination of the six elements provides the whole artistic enjoyment of the senses of vision.
smell, taste and touch. with the satisfaction of the sense of taste as the key point and good health and
longevity as the main purpose,

Chinese cuisine can be geographically divided into four categories. The dishes that are produced in
the area around the Yellow River are called the Shandong cuisine. Those dishes produced on the upper
reaches of the Yangtze River are the Sichuan cuisine; the dishes enjoyed by the people along the lower
reaches of the Yangtse River are the Jiangsu cuisine, and finally dishes that are popular along the Pearl
River are the Guangdong cuisine. The Shandong cuisine. with soup as the best of its kind . has the fea-
tures of extensive selection of raw materials, the use of all cooking methods and its pure and rich
flavour. The Sichuan cuisine, with its simple style and hot taste, is good at creating a complex taste.
The Jiangsu cuisine attaches much importance to the cutting skills and handling of the heat, taking river
fishes and poultry as the main cooking materials and committing itself to the production of simple taste
and rich flavour. What distinguishes the Guangdong cuisine from the rest is the freshness of taste and
the innovation of cooking technique. Besides. it takes sca fishes as the main raw marerials. The four
categories of Chinese dishes demonstrate their regional differences created by such factors as geogra-
phy, natural products, nationality and customs,

Mr. Liu Guangwei. director and editor-in-chief of the journal Eastern Cuisine, is himself a first
class cook and has devoted himself for many years to the Chinese culinary cause, and has contributed a
lot to the spread and development of the Chinese food culture. In his cooperation with Shandeng Science
and Technology Press for the publication of the magnificent Chinese-English pictorial book Chinese Cui-
sine Series, he has organized the culinary experts throughout the country to explore the tradition and
systematize what is left from history and make further additions, so that the book can present to the
public in elegant form and with boldness the whole image of the Chinese cooking and provide better ser-
vice to the people engaged in this profession and promote better health and long life for the people of the
world. Therefore, 1 feel it a great honour to write the preface for this book.

Jiang Xi
Chairman of the Chinese Culinary Association
May. 1996



AT =

EREPEORERZ —  ELARTZ, SIERE M,
T UHOR T S " & PR, T LA A LB NS L R, R L BT
Fo it A HESE RPN BRI TR AL Ok, B R TE R AR 4 AR T,
ey EEah bR AR B EET, LART AT R A R R
PoA LN R

CPER A — B3RO M 7 FEEJISFFA LR
FILAR R MR FEHZR 100 2 255 R FHD 4 55 T AR, JE R S kA
K — A ARG EW TS S R B3 Sk R AL ZE
R @ mi s R I 2 4 8 S A R AR P T

iZA5 B AR R IE G 3 400 BRI R
SRR A FELECLA P B SO R A Y. -3 i, BRI SC3E
. TEVEFERGE . BEIRA T RATRN TN IEHE BB, XA
FEALEF I R RS, HHRRE RE, IR EZE W
MG LM X HIXEHEEZ 2R OK™=. ER. 8. &
LG R MR H SIS, HECH B S RS R AR E
R, X AGNE EWE A Ry — i, AT it
JTRFEAETARHE RHE M AF A TR W FFE A
5.

EBERELIRPEINT AT ERRER . FHTE
FEIMh = EETHHERGENRS LR EEREZET
PR 22 % B ALAY R 5 3R, L ROR Z .U Bl . B T K
FIBR » 1P A R 2Z 80T e FHLITIEIE .

R OE
1996 fE 5 B



FOREWORD

As one of the four major components of Chinese cuisine. Shandong cuisine is fa-
mous because the dishes are exquisitely prepared and deliciously seasoned. the dura-
tion and degree of cooking are controlled to a turn, and a large variety of ingredients
are used. The dishes are renowned for their tasty. crisp. tender and soft features.
Since China launched its reform and open-door policy. Shandong cuisine has {lour-
ished after inheriting traditional culinary skills. learning widely from its counterparts
both at home and abroad and making improvements and inventions. Its unprece-
dented achievements are catching the attention of the world.

The Chinese Cuisine Series — Shandong Cuisine was compiled by the Training
School of Eastern Cuisine and Shandong Science and Technology Press. Over a hun-
dred special-grade cooks contributed to it. This project is the first full-length . sump-
tuous and authoritative book with color photographs that gives a comprehensive,
systematic . objective and vivid view of Shandong culinary culture and its present de-
velopment.

The book includes 400 choice dishes, each of which is introduced with a color
photo and a recipe both in Chinese and English. It includes both famous traditional
dishes and new inventions in an attempt to give a full and objective view of Shandong
dishes. In the book. the dishes are classified into hors d’oeuvres and food carvings,
delicacies, dishes of aquatie products, dishes of livestock meat, poultry and egg dish-
es, vegetable dishes. soups, desserts and cereals with banquet menus and culinary
terms attached to them. A systematic, objective, practical and scientific book, it
suits the broad masses of cooks and amateurs in cuisine and can also be used as a
teaching book in culinary schools.

Qur heartfelt thanks go to Eastern Cuisine magazine, the Qingdac Association
of Senior Cooks, the Yantai Association for the Combination of Chinese and Western
Cuisine, the Culinary Association of Shandong Coal Industry and some other institu-
tions and units for their full support to the compilation of the book. We sincerely in-
vite readers” criticisms and correction of all possible mistakes and advice.

The compilers
May,1996
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11861
L1862
(1882
[188]
1901
£190)
£1927
192
[194]
(1841
11961
11963
[1982
[198)
L2001
{2007
2022
2027
{2041
[204)
(2081
(2067
(2082
[208)



Stir-fried chicken shreds and
iellvfish umbrella

Red and white gourd of shrimps

Chrysanthemum-shaped carp

Jade hares and chrysanthemum flowers

Prawns in birds” nest

Conch lamp

Crisp fried carp

Gourds of shrimps

Balls of carp

Peonv of sliced fish

Crisp fish dumplings

Twa-flavoured phoenix tail of fish

Sweet and sour commaon carp

Bumper harvest

Carp in sweet and sour sauce

Two styles of mandarin fish

Fried shrimps on picks

Stewed turtle and chicken

Fried kylin-shaped carp

Taiji shrimps

Two styles of prawns

Bells of fish

DISHES OF LIVESTOCK MEAT
Sur-fried pork and sheet jelly
Fried pig’s large intestines
Fried and steamed pork
Strir-fried pig’s large intestines
Monkey King subduing monster
Roast oxhead

Pigs’ wrotters seasoned with Chinese cassia

Feicheng peaches and pork

Sea cucumbers and pork

Bean curd and pork

Pipas of intestine

Colorful balls and pork

Fried and steamed pork

Braised ox tails

Celery hearts and tenderloin shreds
Fried pig’s large intestines

Steamed pork

Hroiled deer chest

Fried pig's large intestines

Shrimps and pig's intestines

Peaches and chrysanthemum flowers
Fried pig’s kidneys and snakehead
Ox penises flavoured with sesame oil
Fried and steamed pork

Stewed piglet’s head

Stir-fried tenderloin shreds

Fried grasshoppers

Green cherries and tendons

Shelled shrimps stewed with tendons
Fried tendons

Flowers of mutton

Pot-stewed and steamed pork

[2iol
2210]
2212)
£z12i
£zl
[SARY!
L2163
[216)
2182
(2181
£22a]
{2201
[222)
rzzzl
£2z4]
£2243
(226
(2263
L2287
2281
(2302
[2307

(2327
[232]
[234]
[234]
12361
[236]
238)
[238)]
[240]
[2407
2423
{2422
L2447
[244)
[246]
2467
[248)
[248]
2501
£250]
[252]
2521
(2542
[254)
(2561
1256)
(2582
(2581
2607
£260)
2621
[2622

Gold coins and chrysanthemum flowers [261]
Stewed tendons and shrimps 261]
Broiled and stewed pork (2667
Jade hares and carrots [2662
Mutton soup [268]
Twisted shreds of pig’s stomach (2681
Fried strips of pig’s kidneys 2702
Ginseng and venison (2701
Colorful balls and chrysanthemum flowers ([272)
Meat shreds and sheet jelly (2727
Deers hidden in snow mountains [2741
Fried and steamed camel paw 2741
Fried eggs and steamed pork (2763
Tendons and shrimps [276]
Pot-stewed dumplings of pork and crab glands
[278]
Steamed pork [278)
Pork and rice wrapped in lotus leaves [280)
Butterflies of tenderloin shreds [2801
Pork flavoured with honey [282)
Upper pork leg flavoured with honey [282]
Meat dumplings stewed without brown sauce
2841
Steamed and braised pork with three nurrients
(2847

DISHES OF POULTRY AND EGGS

Chicken leg torches £286)
Hen steamed with ginseng 2861
Two styles of chicken £288)
Steamed hen and quail eggs [288]
Roast duck with pineapple [290]
Three-delicacy chicken wings [290)
Flower baskets and chicken dices [2921
Gold fish of duck webs [292)
Steamed chicken wings 294)
Four Mengshan delicacies L2943
Chicken wings and turtledove claws [296]
Crisp-fried chick [296]
Ginger and chicken shreds 298]
Chicken with ginger [298)
Duck webs with colorful balls (3002
Golden cicadas chirping in autumn moon 23001
Chicken with shrimps [302]
Chicken sheaves [302)
Chestnuts and pheasant £304]
Pigeon and shrimps (3041
Dragon-eye eggs 3060
Fried quails (306
Steamed orchid flowers of chicken £308]
Fried ginseng of chicken (3082
Chicken on hot iron plate [310]
Chestnuts and pheasant [310]
Assorted noble chicken (31231
Chicken steamed with ginseng (312

Braised chicken wings [314]
Chicken wings and breast £311



Chicken balls in tomarto sauce

Fried chicken slices

Steamed chicken and eggs

Divine duck

Steamed chicken wings with squid
Braised chicken wings with duck webs
Egg rolls with diced chicken

Hatching

Eight-delicacy chicken in milky soup

Steamed shrimps and ztir-fried chicken

Egg orchid flowers and chicken balls
Pearls of chicken mince
Auspicious chicken legs

Llack-boned chicken steamed with ginseng

Black-boned chicken with white balls
Eight-delicacy chick

VEGETARIAN FOOD

Two styles of bean curd

Steamed vegetarian intestine
Bean curd cattail spike

Stuffed bean curd

Hedgehog hydnum imperial brush
Stuffed bean curd balls

Bean curd osmanthus flower
Bean curd lotus cup

Bean curd pipa

Clear white fungus soup
Firsti-grade bean curd

Bean curd =ilver ingot

Sauteed bean sprouts with shrimps
Bean curd goose

Bean curd with Chinese toon sprouts
Bean curd sunflower

Stuffed egg boxes

Stewed gluten

White gourd balis

Fried bean curd balls

Celery orchid flowers
Two-flavoured bean curd
Assorted bean curd

Sautéed bean sprouts and chicken shreds

Ginger sprouts
Zibo stuffed bean curd boxes

SOUPS

Stewed cuttlefish nidamenal gland
Fish balls in clear soup

Red-scaled fish in clear soup
Quick-boiled varicolored fish shreds
Abalones with egg white

Taian frozen bean curd in earthen pot

[316]
L3161
L3182
L3180
{3207
L3200

(3387
£338]
L3607
23601
£362)
£3sz)

Three -delicacy bean curd balls
Cattanl shoots in milky soup

DESSERTS

Longevity peach

Assorted carved pumpkin
Crystal oranges

Almond curd in syrup

Fried pear balls

Assorted {ruits in carved watermelon
Fried pear-shaped dumplings
Eight-delicacy muskmelons
Candied sweet potatoes
Candied sweer potato and haws
Frosted balls

Hot candied watermelon

Whire fungus soup

Fried peach balls

Candied hollow balls

Hort candied svreer potatoes
Crysial peaches

Eight delicacy pudding

CEREALS

Varicolored sieamed dumplings
Sesame pies

Jujube flower pastry

Fried spring rolls

Pies with shredded radish
Snow mountain pasiry

Short bean mash cakes
Laotus leaf pies

Jujube fruit mash pies
Longevity peaches
Dragon-eve coiled cakes
Coiled cakes

Spinach jlaozi

Crisp hedgehog pastry
Shrimp jiaozi
Chrysanthemum pastry
Orchid flower pastry
Noodles in shrimp meat soup
Steamed dumplings with crab glands
Jade hares in moonlight
Lotus flower pastry

Longevity peach and mandarin duck pastry

Birds {lying home
Sweet Taiji rice

CULINARY TERMS

[361)
(3617

(3667
L3661
(3681
(3683
L3703
[3707
13723
7372)
L3717
[3712
1376
_ah

13781
1378l
13801
13802
{382
£382]

1384
1381
0386
(386
13882
7388]
73901
73901
13923
13921
39431
13911
[3961
[396]
[398]
(398)
£400
{4001
74023
{4027
L4041
{1047
4062
{4067

INSTANCES OF BANQUET MENUS

4100
(4143
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