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central and south Shandong Province. Ti is
made of wheat, millet, coarse cereals.

and bean curd.

Hand - pulled noodles were first popular
in Fushan County in the Ming 1}ynasty.
After boiling, the hand - pulled neodles

can he served together with thick gravy.

Also known as Liyi rice grain, the rice
grain with chicken was popular in Liyi
region in Shandong. It was porridge with

wheal and meat.

Also called the five - fragrant porridge,
the sweel porridge was introduced {from
southwesl Shandong and became popular

for breakfast, mostly in winter, in Jinan.

Characteristics

Shandong is fameus for many local prod-
ucts, such as green onion from Zhanggiu,
garlic  from Cangshan, ginger from
Laiyuan, Chinese cabliage from Jiaodong,
radish from Weixian, apple from Yantai,
pear from Laiyang, peach from Feicheng,
and jujube from Dongling. Shandong cui-
sine became famous thanks to its abundant
qualith condiments. The condiments in-
clude the bean sauce and the black soy
sauce from Jining, the yellow rice from
Jimo, the natural soy sauce from Jinan,

vimegar [rom Luokou and Wangeun, the

broad bean sauce from Linyi, the five -
spicy broad bean sauce from Jinan, and

the shrimp sauce from Yangkou.

Shandong people are especially famous for
their favorite pancake wrapped with green
onion. In southwestern Shandong people
prefer to eat pancake wrapped with grecn
onion, while in eastern Shandong people
like to #at green onion with sauce. People
first ate the pancake wrapped with green
onion during [amine days. As the living
standard of the people rises, it is served as

a snack.

Famous Restaurants

Chuhelou Restaurant

Opened in 1897, the Chuhelou Restaurant
is localed on Zhongshan Road in Qingdao
City. In the early days, Chuhelou was
only a small restaurant specializing in
deep —fried dough sticks, deep — fried
cakes, and lightly fried dumplings. In the
1920s and 1930s, it won high fame for its
famous dishes, such as roast duck, short,
crisp fried chicken, chicken legs, and sea
cucumber with green onion. Today, it is
known for authentic Shandong dishes,
seafood in particular, as well as newly
developed dishes, such as shrimp with
bird" s nest, crabs in two ways, shark’ s
fins with chicken, stewed sea cucumber

with fish balls, and grilled abalone.
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Jufengde Restaurant

Located on Wei' er Road of the Fifth Sireet
in Jinan, the Jufengde Restaurant was es-
tablished in 1947 by Ma Yishun and Wang
Xingnan on the original site of Ziyangchun
Restaurant, In the name of Jufengde, Ju
represents  Jubing Restauraut in Jiman;
Feng represents Taifeng Restaurant in
Beijing; and De represents Quanjude Rost
These restaurants are
China.

Jufengde first specialized in Fujian and

Duck in Beijing.
time — honored  restaurants  in
Guangdong(Cantonese) dishes, and then
Shandeng dishes, together with local fla-
vors. The dishes prepared hy Jufeugde are
famous for fine selection of ingredients,
rich condiments, excellent cutting skills,
and proper degree of heating. They are
pleasant to the eye and taste. Jufengde' s
famous dishes include the oil - fried dou-
ble: crisps, nine - twist intestines, shark’s
fins with crab”™ s ovary and digestive
glands, grilled sea cucumber, and braised

chicken liver,

Yanxitang Restaurant

Located on Quancheng Road in Jinan, the
Yanxitang Restaurant was cstablished in
March 1932 by Zhao Zijun. In was moved
on Quancheng Road in 1956 and rebuilt in
[982. Yanxitang covers and area of 3, 000
square meters and specializes in Jinan

dishes, consommé in particular. Iy pro-

vides more than 20 kinds of traditional
dishes, including chicken chesl with milky
consommé and fast - fried fish slices with
fermented glutinous rice. In recent years,
it has developed dozens of kinds of dishes.
Moreover, diners also warmly accept pas-
tries and local snacks, such as short

cakes, steamed bread, and dumplings

with different fillings,

Other restaurants are the restaurant of the
the Pine &

Bamhoo Groove Restaurant, the restaurant

Huiquan Hotel in Jinan;

of the Swan Hetel, and the Guest Restau-
rant in Yantai; Chunhe Restaurant and the
restauranl of the Qingdao Hotel in Qing-
dao; and the Confucius Restaurant in Qu-

fu.

After thousands of years of development,
Shandong cuisine has formed a style of its
own and won high preslige. It is an
achievement made by the hard - working
people us well as a gem of the wisdom of
chefs in Shandong, who have handed down
the traditional cooking techniques and
combining the excellency of other schools.
Under the pollicies of reform and opening
up, Shandong cuisine will develop by

leaps and bounds.

Books jor reference:

China Financial and Economic Publishing

Shandong Cuisine,
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