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Author 's  Preface

Zhang Daqian, a native of Neijiang City of Si-
chuan Province, is a world-famous great master of
traditional Chinese paintings.Many people throughout
the world know his attainments in painting art, but
very few in China know his contributions to culinary
art. Zhang Dagian took painting as his first occupa-
tion and culinary art as his second. “Daqian Chicken
Cutlets®, “Daqian Chicken with Cherries” and other
dishes he created and prepared spread over Brazil,
Japan, Hong Kong, Taiwan and other countries or
regions, and won very high fame,

In the middle of the 1980s, with the relaxation
of the relations between China’s mainland and its

Taiwan Province,Zhang Dagian and his culinary sto~
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ries were reported in newspapers and magazines and
over the radio, Neijiang City of Sichuan Province,
Zhang Daqian’s home town, set to systematize and
research the menu of Dagian style,

After consulting a lot of written materials
and Zhang Dagqgian’s relatives, the author has
found out that Zhang Dagian not only had a certain
understanding of and made a research on Chinese
culinary theory, but also created the menu, design-
ed and renovated the style of dishes, What is more,
he did cooking himself in the kitchen, Just as Mr.
Xu Beihong, the great master of traditional Chinese
paintings, said, “Daqian, a Sichuanese, is able to
cook delicious and refreshing Sichuan-style food. And
he often did cooking himself for guests.,” Among so
many kinds of Sichuan-style dishes, what he cooked
never feli into the old ruts, but had their own style,
Even the culinary experts are incapable to give them
a definition, Therefore people have to call them “Da-
gian-style dishes”. Just as his paintings appear from
his hands, Dagian-style dishes appear from renovat~
iom,

With a deep respect to Master Zhang Daqian for

his extraordinary coatributions to culinary art, the
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author has collected materials from all sides to write
this booklet. The book only indudes some 20 dishes,
which are mainly Zhang Daqian’s Sichuan home-style
dishes. This is far from the full view of “Dagian
Style”, yet it is hoped that the book will become
readers’ favourite.

The author is particularly grateful to Mr. Xiong
Zetiang and Mr. Xu Zhiyuan of the editorial board of
Sichuan Cooking and Zhang Daqian’s relatives for their
materials, to Ma Shitu, a famous writer and vice-
chairman of Sichuan Provincial People’s Congress fo,
his preface and to Qiu Xiaoqiu, a well-known tradi-
ti_onal Chinese painter for his paintings. The author
is also grateful to Yang Jiren, Yang Fangde, Wang
Yuexing and to Yao Changke, Huang Fucai, Zhang
Zhongwen, Wei Yixi, Zhen Linxuan, Mao Yuexiang,
Chen Kaidong and Zhen Lifang of Neijiang Municipal

Culinary Association,

Yang Guoqin
Neijiang Municipal Catering Service Corp.
First—class Chef and Councillor of Sichuan
Provincial Culinary Association

December, 1988



LU ING

TR (RTRRXEA)

5 i

F% (RIFNR) SRTHE, XNRGET, B (AT
R 1B, FRLARE, HHRER.
 RATRENAITEE, @ETHRAGRER, £HE
BER—RFH. ¥SARMEATAERKEARR, WA
HER—ANEEEIRER.

BRAMN, AT RERN—IHEAR, FERGLRE— I RE
OEMRR . MERERRERY E—REREMRKKE
PR, ERBZ R, XBETHOEE, TREARN
i, —REF, BELFRENEIE AL BHERE
&, FORBELERYSFEREARENR, TRYEHEY
EREBUTIRRE—H., BREMKARRY, “BYy
T, RUKE”, TERWGEZS, LERE, BEORRF
B, RHEIHCHRE, AARES I AREHERER, FH
— B



FURBE R AT R GRIER NS, ATHBRT M
BEAA G, MEE RPN, FRTE (KT R
B) LFHROBESKAFMR S, BSHEITIR, BRR
o MEXTREEEBERMER—E, FXERT PE
848, WXL, THRBAT~RFEMGREMREE, #HR
HRZH KT REFENENAR, RTRENER “PEH
7, “EERL” , XRRBLES, HATEENER
RBBRDPREENBEEERETRAN, XBEMHZRE
H2Ti 8, BR LR MFHAFRGAN, — I EERE
MEUFHI N

BHABR, (KRTREEE) RdRFIH—REHEN
REE, BETLRT, AT ERM 28, MENSR
REFR, HERN I, BT, 7 8590 360 %5 %R
o MEIERAFLN “BEE” FHEFKEFEG? NEART
HFEHPETE B MR R AR. 5 ER 5 R
R, MEEETE. TTERGEE, RbTRAE ‘B
A7 Z5h ) “RIMEAY T, MBERE WK AT RGBT
HBIFWA, REBTEIRRTERREHA, TRHE
FEZ &, B—RARXEFERE, ,

- HTRRTFARIBUEE TR, XRERE, HETk
ZHORAA, BENBE, REBRKEXREN, ATE
BAERRALH TR, ATFRERS WRILREDSEE
RBEWIERIN, NEATRENFERREFR, #T
RERE, BEBREHERNNC5HER, —BHE, EX

2



B HEIRT —BREM, HFARERKR.

XABBRIFB 2SR EMERI, TREBEFRER,
BT KT e ENKkESE, XN RTREEBIHEE
WARRE—ZT,

1988FERIITT



The Distinctive Flavor
On Earth

Preface to Dishes of Dagian Style

Ma Shitu

Right after 1 have just written a preface to New-
ly Created Sichuan Dishes, | am writing the preface
to Dishes of Dagian Style, 1 don’t think it a burden,
but a pleasure,

Born in Neijiang of Sichuan Province, Zhang Da-
gian,a world-famous great painter, was really a great
respected master, Many know that Master Dagian
was a great artist,but few know that he was a gour-
met and master chef,

Apparently it is not because he was a glutton to
pamper his appetite that Master Dagian became a gour~
met, He regarded the slapping dinners as works of
art to appreciate and taste, After admiring his cre-

ativity was stimulated, so he went to the kitchen to
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display his skill in an attempt to change his admiring
culinary art into his art creation, just as he took
paintings not for romantic fancy to while away, but
for the holy art cause to exert all his energy. He
was enjoying the beautiful scenery of the world,
JPeople’s feelings change with the circumstances, and
words come from people’s feelings,” When his heart
was fluttering like a pennant, he put all he observed
into his feelings and brought his painting into fuil
play on paper to paint ome after another famoug
picture .

Therefore, don’t consider Master Zhang Da~
qian’s cooking a petty thing. Actually it showed his
art ability. It is the same as his paintings with care~
ful revision so that it has the distinguishing features
as shown in Dishes of Dagian Style and the style of
their own. The dishes Master Daqian prepared are
the same as the painting he painted. They not only
inherited the Chinese tradition and Sichuan style,
but also combined some good points and flavor of
Western dishes. Those who have tasted Master Daqian’s
dishes say that the dishes Master Dagian prepared
are “Chinese dishes with Western style”, “Western

dishes with Chinese style”. Perhaps this saying is not
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so exact, yet Master Daqian’s dishes were surely
combinations of the tradition of Chinese dishes and
good points of Western dishes,This was also his suc-
cessful way of art, much more he was an enlighten-
ed and open man, a man to reform with keen deter—
mination and blaze new trails, ,

Some people might say that Dishes of Dagian Stile
merely lists some most common home-style dish-
es, there is nothing new, strange or attractive, not
appeal to refined taste. Yes, the dishes he prepared
were home-style. But just for this reason it is more
valuable and his special style can be appreciated, Is-
n’t “Tan Home-style Food” in Beijing home-style?
From Zhang Dagqian’s dishes it could be seen that he
didn’t like greasy or oily, flourishing or blustling
worldly style, but was fond of peaceful flowing and
indulging in self-admiration, “Picture is the man”
and “glory is the man”, Anyone who has the same
bosom and hobby as Zhang Dagian or anyone who is
disposed to learn the art style of Zhang Dagian,
might as well in his spare time after painting try
his cooking skill,

As Master Zhang Dagian became well known for

his paintings and he went abroad in his early years,
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very few people knew his culinary skill and there
was no research on that, Now the relaxation of the
relation between China’s mainland and its Taiwan
Province makes it possible to exchange and research
Zhang Daqian’s menu,Based on the materials gather-
ed from home and abroad and from Master Dagian’s
‘relatives, Neijiang Municipal Cuiinary Associat~
ion,Master Dagian’s home town, made some cooking
" trials and sorted out 25 dishes and refreshmeats,
When they came on the table, they did bring some
response in the culinary line and were appreciated
by eaters,

Apart from 25 dishes, this book introduces culi~
nary anecdotes of Master Daqian. It may help the
readers to get a rough idea of Master Dagian’s life

abroad,

‘New Year’s Eve of 1888
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