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Editor’s Note

China is a country with a vast ter-
ritory and rich resources. With a col-
orful environment of different geo-
graphical and local conditions and
customs, Chinese cuisine has develo-
ped vigorously. The delicious dishes
in each local area show variety with
distinctive flavor, among which
dishes from Jiangsu, Zhejiang,
Guangdong, Sichuan, Hunan and
Bel_fiﬁgﬁe thc most popular. ;
d?o gives a brief introduc-

nds of dishes belongmg

ﬁ"the traditions mentioned above. It
the 1 “aaltlonal assortments

“I?’"“Tstep by stgp meryoﬁe C é‘f

e skills E\ox;na:kmg_/ thgse gx
h a little prmiée ’
Cogkm? 1530 a sort@f crﬁer-
tamme,p kitchen, cooking
dlShCS m your @hg&n ha.nd%, you will
get fun from wne‘ré‘te prac‘-',
can become a noted CQ@R; :
family with the help of thls b%k
Both your family members and your
friends will enjoy the dishes you
made, and praise you to the skies.
This book is published in bilingual
format. Foreign friends who are in-
terested in Chinese cuisine may be
confident that they too can become

skilled chefs in the tradition of Chi-
nese cuisine.
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Introduction for Degree of Heating

1. Fry, saute and add thick sauce, fry briefly, stir fry: Cook by high heat to make the
dish tender and crisp.

2. Roast, stew, simmer: Cook by high heat first till half done, then colour the dishes,
turn to simmer later on till well done.

3. Evaporate, boil, steam: It depends on the ingredients. If it's tender and fragile,
cook by simmer, if it's hard and big, cook by high heat then.

4. Decoct: Cook by temperate with less oil to make the inside of the dish tender, and
the surface will be crisp.

5. Be care of the degree of heating: It's the most important step before cooking. Also
it can decide whether the dish is going to be successful or fail.

How to Make and How to Use the Thick Sauce

It's made by cassava starch with water. Usually combine it with dish to thicken the
taste of the dish. We can divide the thick sauce into two different kinds by the way
how it was made.

1. Bowl thick sauce: Mix all the condiments with cassava starch and water in a bowl,
pour them into the dish, fry by high heat.

2. Temporary thick sauce: Mix all the condiments with cassava starch and water
first, dressing it on the top of the dish when it is ready to serve.

The Basic Rules of Using Knife

A. Basic Requirements:

1. The chopping board has to be very clean, the knife has to be sharp, it is necessary

to prepare a nice clean towel too.

2. Be absolutely concentrate on your work. When you use the knife, stable, on mark,
nice shape are things you need to be careful.

. Cook each single ingredient by its own character, cut it into the right shape which
fits the dish's style.

. Cut the ingredient by its natural line.

. Use everything useable, do not waste.

. Basic Rules:

. Remember, knife and chopping board can not be apart. Don't take the knife to go
anywhere far from the chopping board -where it should be. After using the
knife, put it in a exact safty place.

2. When the knife is not in use, leave it in the centre of the chopping board to avoid

accidents.

3. Never play the knife to avoid any accidentally injure.

4. Cherish and do good protecting to your chopping board. If you are not using it for

a long term, make sure that it's very clean and has been settled in a nice place.

Experience of Heating

w

-0 WV A

It is the most important key for cooking. It can decide whether the dish is going to
be successful or fail, it also can tell how the cook has done.

Cook different dish by different heat. Cook for just a short time, the dish will be
tender. cook for a long time, the dish will be well-done. How to cook a famous dish
tender but not rare, not tough, and not over-done, it depends on the cook's skill. A
good cook will see the heat, knowing what will happen when a single ingredient meets
the heat, knowing each ingredient's character and the way of cutting.
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Plum Blossom Prawn

T

[#1#4]

()& 3)

(AL 20 5

(B)DF A 10 SED il 1

O DHAS KO WME | O V2 DR Y4 i
OFifh | O FF/K |

OPERDR, LA | D LR | O Kl
# | E@IER Y2 O 1o O F i | D
B Y

G

© IR AV, SHITEARAILA LRk . | RE3h,
UM, E15, BREHHEAKKE (R
HBEH) %Sk,

@ 1 50) | AT Ak, SEF KR i
PN 1| BB T, FEAEE o SR 1T
R

© SESRUT AR LR S BTG, VIR
A5 T B I FRLE

[Ingredients]

@ 600g. prawns. @ 300g. rice noodle paste.

[Seasoning]

(A)20g. mayonnaise.

(B}10g. mustard with 1 tbsp. soy sauce.

(©)D 5g. bruised garlic.@ 1 tbsp. thick soy sauce.
@ Y2 tbsp. sugar. @ Y4 vinegar.® 1 tbsp. spice
0il.@® 1 tbsp. water.

(D)DBruised scallion, bruised ginger, bruised garlic,
1 tbsp. each.@ 1 tbsp. sesame paste.® 1 tbsp.
thick soy sauce.® Y2 tbsp. xanthoxylum seeds
powder.®¥2 tbsp. sugar.® 1 tbsp. spice oil. (7)
Y2 tbsp. chilli sauce.

[Methods]

©Devein the prawn, cook with water, 1 tbsp. cook-
ing wine, 1 tbsp. salt, 1 scallion, 1 piece ginger
till boiled. Put the prawn on ice water to keep the
beautiful colour, shell.

@ Strip the rice noodle paste into 1 cm wide, scald
and mix with 1 tbsp. spice oil, cool off and dish
up as plumblossom.

© Slice the prawn and dish up on the rice noodle
paste as plum blossom too. Serve the seasoning
on other bowl, go with the main dish, done.
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Fried Scallop
with Lily
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[Ingredients]

@® 300g. scallop.® 100g. fresh liles.® 10g . 4

scallion. @ 5g. bruised ginger. «

[Seasoning] >

D1 tbsp. refinged salt. @1 tbsp. cooking wine.® i h

Y2 tbsp. monosodium glutamate. @ Y2 tbsp. pepper S

powder. ® 1 tbsp. starch water.® 1 tbsp. spice oil.

[Methods]

OClean the scallop and cut the sinew off drain up.
Coat with 1 tbsp. salt and 2 tbsp. starch. Clean
the lilies and fix the shape. Clean and chip
scallion.

®Mix seasoning D~ ® well to be seasoning sauce.

©Preheat the pan with 600g. salad oil till 40% done,
fry the scallop till 80% done, drain up. Fry scal-
lion and ginger briefly, again fry scallop with
lilies, pour seasoning sauce in, done.

@Character Pure, smooth with rich fragrant.







