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Creative Jiangnan-

Asia Li's Cuisines

RYB: Asia Li, BRI, PEBHEXRM. HIFIEXRD. S
FREEETWEN, NEEBESEHDPE LS.

TARE:

2009 F RPEREMSE "PEIER" ;

2009 FRFNER "BFERITZARR" RS

2009 F MBEEBR ( MIRER—CIBTIEX) ;

2008 F ENBPERIEIHRABTARFER., BRESR;

2008 FENBEEEFERERBEFIREX)IZDER (SUMEES)
WENBSRFTER;

2008 FWPERIEINESIEEEZENE2ERTIBENESRER;
2007FBEANRERRBERATRBRERRE

2006 F BT AR IENSBHEEVLERESRBAER;

2005 F RS EEHBPEMESMENTIAEER;

2004FRE “2004FEPEHRZREESFREIN" ;

2004 FIBIETIASHRBRERBRATSHEEZ MG ;

2003 FREFCBRLOERERIIEIREBREXR;

2001 FWPEBFEDYRIFPNESEBN "PESMEEEZXE" .
TARBELCRLER) . FSE(FEBEREY . (X)) . (PE
RE) APERER) FSEURTEHORARER, EERDBIEE
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English Name: Asia Li, national technician, master of
medicated diet of China, cooking master of Zhejiang
Province. He graduated and majored in advanced cooking
management, and now is the Head Executive Chef of
Chinese Food in PARKYARD HOTEL GROUP.

Personal Honors:

Won the China Golden Chef Award by China Cuisine
Association in 2009;

Awarded the title of Young Cooking Artist by Eastern Food
Magazine in 2009;

Edited and published Global Food— Creative Southern
Cuisines in 2009;

Won the Special Personal Golden Award and the Golden
Award of Group Matches on the 6th Chinese Cooking World
Series in 2008;

Won the top award, the Special Gold Prize of the Celebrated
Banquet Design, on the 6th National Cooking Skills Contest
(Zhejiang session) with The Eagle Shooting Heroes Banquet
in 2008;

Elected VIP member of Xinxing Club by Famous Chef
Committee of China Cuisine Association;

Endorsed the brand image of Suzhou Minhui Food Co.Ltd. in
2007;

Invited as a committee member by the Famous Chef
Committee of Jiangsu Cuisine Association in 2006;

Won the Special Gold Price awarded by American Chinese
Restaurant Association in 2005;

Awarded the title of “2004 Annual Most Notible Young Chef of
China" in 2004;

Acted as the Chief Cuisine Adviser of Jiangsu Jixiang
Hesheng Food Co.Ltd. in 2004;

Won the Special Gold Prize in the 2nd Oriental Gourmet
International Cooking Competition in 2003;

Employed as China Golden Green Cuisine Ambassador by
China Wildlife Conservation Association in 2001;

Also acted as the part-time technical committee member
of the specialized magazines as Eastern Food, Hong Kong
magazines Elites of the Cooking Field and Sichuan Cuisine,
Chinese Cuisine and Chinese Food, etc.; he also published
more than one hundred articles about cate theme in

professional media and magazines.
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Foreword

Cuisine is not only a technique but also an art. Any art is
unique and handcrafted, and perceived through people’s
organs. Cuisine has such feature. Common artwork can only
raise people pleasance by a certain sensory organ, such as
painting and sculpture, which are arts of visual aesthetics;
and music is the art of hearing aesthetics. However, only
cuisine is perceived by such five senses as sight, smell, taste,
touch and hearing, thus it is the art of five—sense aesthetics.
In this sense, we may say that the common art belongs to
single—-subject aesthetic art and only the cuisine is the all-
subject one, the *"all-sense art” and thus is a great art.
National prosperity brings forward a fruitful cuisine. The
reform and opening up policy has provided our country with
earth—shaking changes, so that people’s diet situation has
experienced such three stages as from not eating enough to
eat enough, from eat enough to eat well, and from eat well
to eat healthily. It is the constant demand for catering of
the people that has brought an unprecedented large-scale
development of the cooking career. Under such historical
circumstances, a large number of outstanding young chefs
grew up quickly, they ruminated the traditional culinary
experience before the commencement of a bold improvement
and innovation, and thus introduced many new methods, new
tastes, new dishes, which were well received by patrons,
blowing a new wind in culinary circles. As a young cooking
artist, Asia Li is one of the outstanding persons.

| remember that | saw Asia Li in a hot summer for the
first time in August 2003. In that year, an activity named
“signatures of millions of chefs for cherishing the nature,
and refusing to cook rare wild animals and plants” , launched
by Oriental Cuisine Institute and Oriental Food Magazine,
was being carried out nationwide, and | was invited to
participate in refuse—-to—-cook signature campaign in Nanjing.
The Secretary—General of Nanjing Catering Chamber of
Commerce, Miss Song Jialing told me that the success of this
event was inseparable from a young chef, who ran around
under the scorching sun at various hotels by bike, visiting
great masters, to promote the concept of environmental
awareness and to introduce the significance of refusing
cooking. His name is Asia Li, who is so enthusiastic about
public welfare undertakings at such a young age, leaving
me a deep impression. For a chef, the first thing to do is to
be a right person. This guy is quite good, and | introduced
him to my good friend Huang Qingbiao, the Chef King of
Singapore, as an apprentice. Sure enough, Asia Li answered
our expectations as he had achieved many remarkable
achievements over the six years.

The book titled Creative Jiangnan-Asia Li’s Cuisines in front

of me is an answer Asia Li provided for the chef field, where

he advocated such a creative philosophy as the “flavor
as the core, the color as attraction, the meaning as plate
decoration, the health cultivation as the purpose” , art style
of his works is born out of the traditional dishes, and a bold
innovation has been carried out in the blending process of
native Jiangsu cuisine and Zhejiang cuisine, to contribute to
the re—creation of color, smell, taste, shape, and meaning.
The features are mainly as follows:

Firstly, it digs for the local original ecological ingredients such
as vegetables, Nostoc sphaeroides, and truffles bacteria, etc.,
which has become something presentable and acceptable
after being carefully cooked, and accepted as unexpected
delicious dishes.

Secondly, it introduces international popular ingredients in a
bold manner, such as French E Feigan, American beef short—
ribs, Japanese ski crabs, Norwegian salmon and vietnam
spring roll sheet, which infuse new elements into the dishes.
Thirdly, it breaks through the fixed pattern of Chinese and
Western cooking techniques, which is entirely different from
each other based on the traditional cooking techniques, for
improvement and combination, for example, the elaboration
of pastry Pumpkin Nostoc sphaeroides, barbecue pork neck
meat by use of new cooking techniques such as reference
and anti-creation etc. reflects the charm of the integration of
cooking techniques.

Fourthly, it uses a variety of sauces skillfully. Asia Li
demonstrates spirit of boldness to dare behave first in the
use of seasoning. Thailand chicken sauce, lemongrass leaf,
and curry etc. are the best weapons to innovation of cuisine
techniques, many dishes are created by changes in sauces.
Fifthly, it lets dishes “stand up” by using some special
instruments, so that the traditional Chinese food become
three—dimensional, with highlighted beauty of artistic
conception, charm, simple artistic conception. It uses
instruments like blue stone, redwood frame, bamboo, pine and
so on, to create the beauty of artistic conception in a genuine
state, bringing the guests a refreshing visual feast.

In the book titled Creative Jiangnan-Asia Li’s Cuisines, 116
pieces of works produced by Asia Li recently are presented
and we can easily find that a brand new cooking artistic style
has been formed. Since cooking techniques are undertaken
and developed in the innovation process, we expect that
Li Ya can constantly enrich and improve his own cooking
artistic style during the future cooking course and become the
wonderful chef among the hundred parterres of China Culinary
Art.
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Upgrade of Cooking Realm, Glory of Parkyard Hotel
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This is another interpretation for dishes of the
southern part of the Yangtze River after Global
Food——Creative Southern dishes Cuisines by Asia
Li, Head Chef of Chinese Cooking in Parkyard Hotel.

Southern Cuisine, Asia Li's Cuisine leaves so different
artistic conception in the heart of Asia Li: the delicacy
and elegance, which are just like a finely and precisely
elaborated work of art, makes you feel such lingering
charm and pleasance that you cannot help licking your
lips. It is not just art but also presenting the new food
culture of China in modern times.

Nowadays, whether a dish is good or not has shaken
off from the range of predecessors. However, today’ s
dishes embody the inner beauty and accomplishment
of the cook. To taste a dish is much like to appreciate
art.

We are honored to have such an outstanding member
Asia Li in our operating team of Parkyard Hotel.
The dishes made by Asia Li can contribute to the
upgrading of cooking realm of China, which is totally
an honor of our Parkyard Hotel.
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A Few Words on Asia Li’s Creative Southern Cuisine
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Early in the first half of this year, Jiangsu Science and
Technology Publishing House published the book of Global
Food——Creative Southern Cuisine with Asia Li as the
author. Every dish in the book has a special appearance and
delightful colors with natural beauty, which is as wonderful as
described in the poems and paintings and containing many
fantastic ideas. The profound meanings and special thoughts
reflect the creativity of Asia Li’s, which can never be a cliche.
Having heard that another Asia Li’s book —— Creative
Jiangnan - Asia Li’s Cuisine ——has also come out recently,
| could not help but be happy for him.

Southern Cuisine, like small water towns in the south of
the Yangtze River, gradually unveils itself in the misty rain
and stretches its gorgeous body in the mist. The heavenly
flavor together with elegant styles are just like a small boat
slowly floating on the rivers across towns, revealing its
beauty layer by layer with splendid sensations. It already
is an insurmountable work of art; however Asia Li who has
been living in the South for quite a while did not satisfy.
Young hearts always belong to the wide world, and brilliant
and unique ideas always rush as the moving of the blood.
When people are still drowning in the temptation of the color
and flavor of Southern Cuisine in Asia Li first book Creative
Jiangnan Cuisine, Asia Li’s has already begun to conduct a
deeper exploration. Delicious and beautiful dishes are what
ought to be done. In this fierce competition of the catering
industry, dishes with a good look and a selling point are quite
popular among many restaurants. Some dishes gradually
become old and out of date. The appetite of customers is
always advanced than the market; creativity will never end,
just like the small water towns in the South: a brand new
world presents itself when you think you have come to the
end of the road, and turn to another road , you will see a
different scenery. That is exactly what Asia Li did; he listened
to discussions in the streets in quiet thoughts and seized the
needs of the market; looked at the dishes in calmness and
figured it out with talent. He gave up those favorite dishes
again and again with reluctance and re-evaluated and re—
created the Southern Cuisine according to the changes in the
market and needs of restaurants, penetrating more profound
and richer meanings in it.

Creativity is a rule-braking and reformative recreation with
heart and soul. The essence of creativity does not only lie in
“new” but also “harmony” . Being “new” is the form,
and “harmony” is foundation. Customers like trying new
things, but it should be on the basis of “harmony” . The
delightful colors and gentleness of the Southern Cuisine
not only contains the general principles of our national food
as well as gentle and delicate hometown affection, but also
requires understanding and interaction between customers.
That is the real “new” and “harmony” . This kind of
“new” and “harmony” is the real winner in the market of
the catering industry, and this kind of creativity is what is truly
beautiful. Customers’ tasting dishes is just like kites flying in
the sky: it can be high but cannot break away from the strings.
Thus, it makes the creativity difficult; it cannot be achieved
without brightness and deep thoughts.

Creative Jiangnan-Asia Li’s Cuisine has opened a new and

elegant gate of creativity to mind for us.
L

(PEZEER) R
HMRZRERITFER BT
2009 10H T4 M



3K

R3EZE COLD DISHES

STEA¥& =#t Jiangnan Vegetarian Combination 014
IKEEEERSHF Lced French Goose Liver 016
BEISAH SR Liquor-saturated Chicken with Grapefruit Aspic 018
EI/RZE &AL Pumpkin and Egg Salad 020
HHRYEE Smoked Mandarin Fish in Longjing Tea 022
#F5ILUZA5E Sushi and Yam Roll 024
JE&R/NI# Melon in Bean Curd Skin 026
=X & F7TREF Salmon Roe with Deep-fried Prawns Topped with Mustard 028
FHFAE¥# Shepherd’s Purse Rolls 029
SKBENAZAR Chilled Crayfish in Wine 030
BERB =& Crabmeat & Smoked Salmon Roll 032
ST =N&IFFELIHH Braised Salmon with Tomato and Cheese 034
B 4AR Cowheels Jelly with Soybean 036
BEBERIRIZE Hot and Sour Duck Web with Scallion 037
B TAREEEYF Shrimps and Tuna with Orange Grains 038

25T 52 RARE DRIED INGREDIENTS

®H/INHKIBZB S Braised Sea Cucumbers and Millet in Golden Broth 040
HIFBEEH Crab Claws with Shark Fin 042
REWFKSE Cordyceps Flower with Sago and Tofu 044
HPER 522 MIK Bird’s Nest and Green Beans in Coconut Shells 046
=H#R#BZ Sea Cucumbers with Three Kinds of Pimientos 048
BREMEIPLIER Cordyceps Flower and Tricholoma Matsutake with Red Razor Clams 050

Bt FRESH SEAFOOD

BRI E S Reputable Curry Crabs 052
FHFTHEEFH Dried Bamboo Shoots and Vegetables with Fried Croaker 054
HRiHEEH{S Fresh Abalone in Thick Soup 056
RERIAEYE Fried Oysters with Scallion 057
IKBHNEEEDHFI3 S Chilled Fresh Australian Abalone with Sea Cucumber 058
BEFELUF Shrimps with Lemograss 060
BB¥PRZE & Turbot Hotpot 062
IREERREHUF Phoenix-tailed Shrimp in Honeycomb 064
BEFHAS Seafood with Grains 066
EHTEBIRA Cross-bridge Conch Slices 068
HFEEEETRIT Vietnamese Spring Rolls with Shrimps and Mango 070
IRIAMKI_BE8E Amber Walnut Meat with Eel 072
BXFEUSIE Fresh Clams with Chicken 074
BABE& FHURZ B Urchins and Roes with Braised Bean Curd with Shrimps 076
SMREAEIE Abalone with Chicken in Casserole 077
S SRR E Steamed Hilsa Herring in Bean Paste and Rice Wine Sauce 078
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EHFMIEFEE Curry Cod with Lemongrass 080

LUZAKHZREN Grouper with Chinese Yam in Rice Soup 082
BWSVEZRREHE Fried Fish Steak with Tabasco and Sesames 084
SREWHAE Fried Mandarin Fish with Pineapple Juice 085
#BABZ EY Sea Urchin with Bean Curd Jelly 086
EHEEFRIBFHRE Garupa Steamed with Huadiao Wine 088
FEFFHE BT Dried Bamboo Shoots and Vegetables with Cuttlefish 090
FRIELERR Braised Eels with Chopped Meat 092
TFERIRH AR D1 Assorted Sliced Conch and Actic Shell Meat in Mustard 094
BRIRFREBYF Roasted Shrimp and Chopped Garlic on Sizzling Plate 096
H¥EIRF Roasted Razor Clam 098
SOHRIRAEMHE Stir-fried Fresh-water Shrimp and Double-colored Broccoli 100
BRETIEYR Bamboo Stick Shrimp in Hot Stones 102
BEE®B{_013 Blue Strawberry Jam and Almond Toast 104
tRZ 8EPYF¥E Crab Meat Roll and Fresh-water Shrimp in Wafer Paper 106
BT EHEIHEEEE Tofu with Crab Claw 108
FHE B RIMIECZE Braised Baby Lobsters with Yolk and Water Shield 110
BRYNEE TR Australian Lobsters with Yoghurt Caviar 12
INBRBEHEB Squid Ring with Satay Sauce 14
IRIU=R# Assorted Bean Sheet Rolls 116
EREBEZFRNPUF Steamed Shrimps with Huadiao Wine 18
EFETF R Jasmine Shrimp 120
B85 PEBE Noodle with Seafood Soup 122
FRBFNIEE Braised Crab with Taro and Scallion 124
B¥URIFPNBRE Clam-shrimp Ham Roll 126
EEBTIREE Steamed Crab in Soybean Milk 128
L& SRBEEEE Cod with Hawthorns and Deep-fried Dough Sticks 130
T IRIER Fried Eel with Grapefruit Juice 131
WIEBIRBCHEFE S Baked Conch with Sugarcoated Haws on a Stick 132
LT HhYEES B AR SREE Grilled Weever with Tomatoes and Fruit Vinegar 134
ISR E B Home-style Clam Cake 136
FHB&SLE Delicious Supreme Fish Head 138

ZZEAZE POULTRY AND MEAT

LTATEFINEHE Sweet Pork Ribs with Pears in Red Wine 140
F/RFBEMA Rice and Pork with Pumpkins 142
ShE/\JEEA Delicious and Crumbly Barbecue 144
DR FRESIIHI Veal Granule with Barbecue Sauce and Garlic 146
SERBUASHTF Stir-fried Goose Liver with Apple 148
REREWWISE Fried Duck Tongues with Tea Flavor 150
ENE/RIRZI8E Stewed Chicken with White Gourd and Shrimp Dumplings 152
YR YEFEINAY Roasted Pork Neck 154
855 IR 428 Shredded Beef and Crabs Stewed in Hot and Sour Sauce 156

ESH T B Pork Leg with Strawberry Sauce 158




RSB Lettuce and Beef Bun

BEFREMN Steamed Pork with Bamboo Shoot

XU EE EFHF Peppers and Pork Trotter

PR IESHE Chinese Roasted Steak

—GBRIMIE Peppered Chicken with Scallion

BAKESE Crispy Chicken with Popcorns

BEEAFHEB Silver Carp Noodles and Mutton with Rice Straw Flavor
&S HEB Orange Flavored Pork Chops

ZMIEBEHR Hare Meat in Beer

SRR = Potato Chips and Shrimps with Three Fried Foods

BHi#EiRcE MUSHROOM AND VEGETABLES

AE W% B8 Matsutake and Australian Scallops in Shark’s Fin Soup

S BBERIME Soybeans with Bean Curd and Shrimp Meat
FEHAXFEREILS Shrimp Ball Steamed with Mushrooms and Vanilla
B XUPE YD FEE Stir-fried Mushroom by Beforetime’s Way
ﬁﬁﬁ{:ﬁ!ﬂmm Spiral Shell Meat Fried with Wormwood and Wheat Core
B NETHHR Turnip Ball and Dried Cauliflower in Clay Pot
FABAZEEF AL Nanhu Water Caltrop and Wild Veggie Ball
BIETRIEF Fried Scallop with Fungus Juice

HABBEES /INBH Crab Steamed with Truffle and Wax Gourd

BT ERJRBE Melon with Orange Juice

JEFBWESEE Grilled Tofu Fish with Leek

%22%\&532@ Osmanthus Vermicelli with Salmon

FELIIEEF A8 Boiled Cabbage with Saffron and Chestnut
BRRR B RB{U Wild Veggie Nostoc in Pumpkin with Crispy Crust
BEAZ/NIPE Walnut Kernel with Stir-fried Shredded Meat
FEHHEBIERIN Enoki Mushroom and Flowering Cabbage in Corn Juice
P Z ETEm% Peas and Mushroom Bun

BiRESE Egg Buns on Sizzling Plate

2 NEB4R8 Radish with Pork Bones in Hot Pot

75 E{"FF Banana Roll in Perilla Leaves Covered with Almonds

FEBIREIE RICE AND NOODLES

PRERS BB Glutinous Rice Ball with Bean Curd Dregs
EROEEEG Pastry of Green Tea Powder and Gelatinous Gel
EHKEBEOR Scallop Rice

REMEBGIRIR Stewed Sliverfish and Kale Borecole in Stone Pot
BE5+UFM 3522\ Shrimp Noodles with Crab Juice

FUT 2T S Special Taro Bun

FEIDEESER Glutinous Rice Balls Covered by Salted Egg Yolk

AHES BH#FiEEE LIST OF INGREDIENTS
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Jiangnan Vegetarian Combination
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Originality:

Caltrop is one-yeargrown water-grass plant. The leaves on water
are green and prismatic with floatation bags on the leafstalks. It
blossoms in summer. It was born in axils; it soaks in water and
grows to be fruit after being fertilized. It will be mature around
Great Heat. It shapes to be semicircle, with one flat side and
another bulge side. Its skin is thin and easy to be removed. Its
skin is light green or yellow white. The tender caltrop is crispy
with rich and sweet juice. It is regarded as fresh fruit to eat.
Old caltrop can also produce to be starch besides being food
to eat. This kind of caltrop has thin skin, white flesh, and rich
sweet juice. Lots of caltrops will be put on market after summer
every year. It can be eaten when it is raw as well as after being
cooked. This course is the special food materials in the south
of Yangtze River, and it is regarded as the seasoning together
with halogen. Three kinds of raw materials have three different
halogen flavors. It is fashionable and beautiful to integrate three
kinds of flavors without overlapping with each other. The flavor
is super excellent.

Ingredients:

150 g of water caltrops, Jiaxing small eggplants and unpeeled
soybean clips respectively.

Seasoning:

seasoning A (30 g of halogen, 15 g of Huadiao wine, 5 g of salt,
shallot and ginger respectively, 6 g of dried chili, 2 aniseeds),
seasoning B (3 g of salt, sugar and halogen respectively, 5
g of Hesheng chicken powder, 2 g of wine, 6 g of shallot oil),
seasoning C (3 g of salt, 5 g of Hesheng flavor powder, shallot
and ginger respectively, 30 g of halogen),a proper amount of
salad oil.

Cooking:

1.Cut the water caltrops into halves and put water together with
seasoning A and caltrops in a pan to boil on slow fire. Soak them
in the soup for 30 minutes and then put them in the plate.

2. Rinse the small eggplants; put salad oil in a pan to heat until
it is 60% heated; put the small eggplants in oil and then take out
to drop oil, then put the seasoning B in to stir-fry, and then put
them in a plate.

3. Chop the two ends of soybean clips and put them in a pan to
boil, then make them cool. Finally, put seasoning C in a pan to
soak it for two hours, then put them in a plate.

Key points

1. Oil should be completely dropped when put small eggplant in
oil.

2. When boiling soybean clips, should pay attention to heat
temperature and make sure the color does not become yellow.







