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[ Preface 1

Helping the world
to learn more about China

With the rapid development of its economy, China is
getting more and more influencial in the world. People all over
the world are casting their eyes on this great old nation and their
interest to learn more about China’s past and present is growing.
They want to find out what has been driving this nation to
develop at such a great speed.

Being an old country with 5,000 years of history, China
is an important birthplace of human civilization. The great
inventions of Chinese, such as paper, gunpowder, the compass,
the technology of printing, along with china and silk, have
spread to the world and enhanced the cultural exchange between
China and other nations; the poems, painting, music, dance
and drama created by Chinese people all express their love
for nature and their emphasis on ethics and moral obligations,
which constitute the essence of Chinese culture and art; the rich
and colorful traditional Chinese festivals of various kinds show
the passions and emotions of Chinese nation; the traditional
architecture of China, such as ancient cities, palaces, temples,
common residences and classical gardens, has reflected the
Chinese culture and spirit of different eras in history; and the
all-embracing attitude Chinese people take towards foreign
cultures has further developed and promoted the Chinese
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The world needs to know China, while China also
needs to show the world the splendor of its culture. Based
on these needs, Beijing Language and Culture University
Press, along with Viewpoint Culture Communication Co.,
Ltd, has put great efforts of 3 years into this large-scale DVD
product, A Kaleidoscope of Chinese Culture, which gives a
comprehensive introduction to Chinese culture. This DVD
series covers the quintessence of Chinese culture, including
Chinese civilization and art, Chinese customs, Confucianism,
Buddhism and Taoism, different ethnic groups, and famous
places of historic interest and scenic beauty. With brief and
vivid commentary, and clear and beautiful pictures, it brings
readers to the core of Chinese culture in a convenient and
direct way. A Kaleidoscope of Chinese Culture can truly be
called a solid multimedia encyclopedia of Chinese culture.

It is our sincere hope that this product will set you on
an exciting journey of Chinese culture filled with pleasant
surprises and will help you to learn more about China.

B b
President

Beijing Language
and Culture University Press
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Chinese Cuisine
(Part One)

Chinese cuisine, as part of China’s food culture, values the color, fragrance,
taste, appearance and connotation of dishes. The selection of the ingredients is
considered important, along with the cutting method, the cooking temperature and

the choice of condiments.

Chinese cuisine uses a wide range of ingredients, often dictated by the season,

the location and the varieties available; even the specific part of the ingredient
used is important. Peking Roast Duck, for instance, uses only ducks from Beijing;
freshwater crabs must come from Yangcheng Lake in Jiangsu; pork braised in brown
sauce has to use streaky pork; and the shredded pork braised in Beijing style, relies

on the best tenderloin.
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Before a dish is cooked, the ingredients are cut to the appropriate size. The way
they are cut is important. When cutting, a knife and a cutting board are needed; the
ingredients are cut to different shapes, slices, shreds, strips, chunks, dices, or grains.
Even before the cooking begins, the ingredients, as processed by an expert, become

works of art.

There are many ways of cooking Chinese food: steaming, boiling, stir-frying,
frying, deep frying, stewing and braising. Each method requires a certain time and

temperature. The slightest deviation can make a huge difference in quality.

The various regional styles of Chinese cuisine use numerous condiments.
Some of them are universal, such as salt, sugar, soybean sauce, vinegar, wine, ginger,
garlic, Chinese onions, sesame oil, hot pepper, pepper and Chinese prickly ash;

some, on the other hand, are only available in the particular location.




A Kal&ioscope of Chinese Culture

Zal - yi ge diquy - jinggud manchang de  lishi  yanbian
'ﬁ-ﬁ ¢ il ﬂﬁl_’ EZ3U8 (ﬁk ) s {#”1"‘
zh(jian gchéng i g date

,m w: Z e B R mmu Rk
s z:%o Eﬁ[ﬂ” .

Nk EE R KRR 6 Gk, ﬂﬁﬂéﬁt m

de shi chuancal

kR E MR K. "f-%x f*‘iﬁl /ﬁ%i

% 2w T ii}iili' L é :1=T i
% P R R A m i? TS EL R B
Fok. RE m o R RE S ER
xtﬁ" W R N ﬁaé e T
BT J;{ﬁz % % RE M Kib  FH
ol P R
e A
Shoo' (fehl 201 Zhongoues

1L ¢ S ol =

~

wei zai Sichugn”,

Bk AE P,




a%
i S
_ I|IE|

Chinese Cuisine (Part Two) % ( —F )

Chinese Cuisine
(Part Two)

There are many schools of Chinese
cuisine; each has developed over a long period
of history to create a special style of cooking
and unique flavor. Chinese cuisine, according

to some people, has eight major schools; others

say it has four, namely Sichuan, Shandong,

Guangdong and Huaiyang.

The Sichuan school is the most
popular of the four. “Ma po dou fu” and
“gong bao ji ding” are two of the most
famous Sichuan-style dishes. The Sichuan

school, during its evolution, borrowed from

other styles in order to keep its popularity.
No wonder people say, “The best food in the world is in China and the best food in

China is in Sichuan.”
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The Shandong school, with its long
history and many different cooking methods, is
representative of the cuisine of northern China. In
the course of its development, it has evolved into
two styles: Jinan and east Shandong. Jinan style
is famous for its soups, of which the “clear soup”
and “milky soup” are the best known. The east

Shandong style relies heavily on seafood.

he Guangdong school has been developed

in an area where the climate is warm, so food can
quickly go bad. For this reason, Guangdong-style cuisine emphasizes the freshness
of the ingredients. Guangdong cooking is the best known style of Chinese food
outside the country; many Chinese restaurants abroad offer Guangdong-style, or

Cantonese food.

The Huaiyang school refers to the style of cooking popular in Jiangsu, where
people prefer a mild taste. Its main feature is the way the ingredients are cut, and
using the ingredients in season is emphasized. Besides, the preparation is extremely

elaborate.

Apart from these four major cooking
styles, new ones have emerged to grace

the Chinese dinner table.
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