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“Huai-Yang Cuisine”,one of the four main Chinese cuisines,has been long known at home and abroad,but
Huai’an dishes,another important pillar of the cuisine,have not been,it seems,paid enough attention to,which is
apparently insufficient for us to recognize them fully.

Huai’an, hometown of Ex-premier Zhou En-lai.is one of the well-known cultural cities with a long history.In
the early Qin dynasty,Huaiyin county was set up ,and since then it has been named Huaiyin,Shanyang,Chuzhou
and Huai an respectively.The present Huai’an City is formed from Huaiyin City,Huaiyin county and county-level
Huai’an City merging. .

It enjoys a nice location and favorable natural conditions,making it the land of fish and rice and native
produce.Situated in the center of the Jianghuai Plain,it is in the lower reaches of the Huaihe River.The Great Canal
runs past the city properly and it sets apart from the Yellow Sea by merely two hours’drive.It is crisscrossed by a
water network of rivers and brooks,and lakes and ponds are scattered over the region.It also has a warm climate
and distinct seasons.From the Tang(618-917A.D)and Song(960-1279A.D)on,both Huai’an and Huaiyin became
the hub of water transport of grain to the capital.During the Ming(1368-1644A.D)and Qing(1644-1911A.D).it
also became the transport center of salt. Then a forest of masts and hosts of merchants were seen there and it began
to prosper.All these contributed to the development of the catering trade with the result that Huai’an dishes and
refreshments began to show themselves and eventually became known from north and south.

Now let us review the past of Huai’an cuisine.

It has a distant source in Qin Dynasty(221-207B.C).In“ Tribute in the Reign of Yu the Great™(a Chinese
legendary figure)of the Books of History(Shang Shu)such records as used to describe tribal people in the lower
reaches of the Huaihe River presenting pearls and fish as their tribute can be found.

The similar description of the culinary culture in Huai'an and Yangzhou can also be found in “Seven
Dialogues”by Mei Cheng a native of Huaiyin in the Western Han (206 B.C.-24A.D.),when he enumerated delicious
dishes over the country.He listed such recipes as follows:stewed calf’s belly fat with bamboo shoots and
cattail,braised dog meat with fungus,pot-roasted bear’s paw,five-flavored soy sauce,baked loins,carp soup,boiled
pheasant,boiled leopard embryo,cooked autumn vegetables,to name but a few.

In the Song,the whitefish and the dishes based on it were popularly appreciated. They were also praised by
renowned poets as well.In"“Presented to Beloved Sun Sheng”,Su Shi(1036-1101 A.D) uttered his wish:“Stayed in
the Capital disgusted with Goosefoot and Wormwood,Longed to taste the whitefish in lees cooked.In “First Taste
of Huaiyin Whitefish”, Yang Wanli(1124-1206 A.D)praised the natural flavor of the fish by suggesting:“Whitefish
should cook with its water,other waters will not conform across the Yangtze River.”

In the Ming and Qing ,the delicacies of every kind,eel feast and mutton feast had a higher reputation.They
were repeatedly recorded in “Suiyuan Recipes”,“Classified Books of Anecdotes and Trifles”and “A Grand View
of Unofficial History in Qing”. The “Books of Anecdotes and Trifles noted as follows:*In the reigns of Tongzhi
(1861-1875 A.D.) and Guangxu (1875-1908 A.D.),Huai’an has produced more skilled chefs than Yangzhou who
are especially good at preparing eel dishes. They can make scores of dishes made of eel. The peculiarity is that all
the dishes in trays , bowls and saucers are made based the same raw material-eel,but they taste differently.This is
thus called eel feast.”

As a result,its fascicule entitled “Provincial Delicacies” ranked Huai’an dishes among most famous cuisines
with local favors at that time,namely, “Beijing Type,Shandong Type,Sichuan Type,Canton Type, Fujian
Type.Jiangning Type,Zhenjiang Type, Yangzhou Type, Huai’an Type,”Here both Huai’an and Yangzhou dishes
were regaded as important cuisines in the later stage of Qing.

More noteworthy is the fact that the restaurants specialized in Huai’an dishes appeared in Beijing and other
regions to make Huai-Yang cuisine more and more popular,eventually ranking it among the most famous Chinese
cuisines for delicate materials,masterly cutting skill,fine processing,and distinctive flavor.Having traced the
evolution of Huai’an cuisine,let me say a few words about the book that I shall commend to you.To help more
people understand Huai’an dishes,the Huai’an government has invited a galaxy of local cooking specialists to
compile an Illustrated Handbook of Recipes of Huan'an Cuisine which has gathered together as many as 170
recipes.They not only include such recipes known over the course of history as cattail series,Huai’an cattail
series,whitefish series,eel series,mutton series,fried noodles and steamed dumplings filled with minced meat and
gravy,but local delicacies,shoat fish cooked in soy sauce with vermicelli,Lianshui chicken cake,Hongze roasted
goose,Qinggong meatballs,Gaogou bundled pork leg made to air-drying,Pingqiao bean curd and other delicacies
from land and sea and innovative dishes,bringing forth a full revelation of the cultural implications and enticing
charms inherent in Huai’an dishes.

Gastrologists and practicers of cooking will,I believe,benefit a lot from reading the book.

Qiu Pangtong
Yangzhou University, June 25,7,2002
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