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Xi'an and Lanzhou

L. A proper Xian meal is served in sequenced courses with appetizers, hot dishes. soup. main
course and then dessert.

2. Appetizers or cold dishes are starters or the prelude of a meal. They play an important
role as accompaniment to drinks before the main course is served. China has a long history
of making appetizers. According to our historical records. they are indispensable for both
family meals and banquets. For a luxurious meal. some specially~designed appetizers are
usually prepared.

Islamic Hui Cuisine of Xi'an

There is a renowned the Laosun's Hotel of Hui people’s cuisine in Xian where leading
govemment officials often have their banquets. The dining room is full of photos of national
leaders such as Chairman Mao and former premier Zhou Enlai, taken during their visits there.
The restaurant is very spacious, offering simple but delicious and distinctive dishes, which are
not very spicy. One of them is a vegetarian dish called “Stir—fried Angled Luffa with Tomato
and Cloud Fungi®, consisting of chili. tomatoes and cloud fungi. which has a sweet and sour

refreshing taste.
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INGREDIENTS
40g cornstarch

100g flour

1 cup water

2 thsp cooking oil

4 eggs

spring onion sprigs

FILLING

some preserved cabbage (diced)
s0Mme crisps

some stir-fried peanuts (ground)

SAUCE
some sesame seed paste
some chili oil

PROCEDURES

1 Beat cornstarch. flour and water to
form a thick batter.

2 Pour a thin layer of batter in a frying
pan. Break in an eqq. spread it out
evenly and cook until crispy.

3 Add in some preserved cabbage and
crisps, fold the pancake in half, and
then brush some sauce on top.

4 Add in some ground peanuts and two
sprigs of spring onion, roll it up. and
then cut in half. Serve immediately.
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INGREDIENTS
200g flour

some water

1 thsp cooking oil

FILLING

some Chinese leek (finely chopped)

some cellophane noodle (soaked, cut in short
sticks)

some preserved cabbage (finely chopped)

SEASONINGS
some salt

some chicken essence
some sesame seed oil

PROCEDURES

7 Stir—fry filling until cooked. add in
seasonings. stir well and then transfer
to a plate.

2 Put flour into a mixing bowl, add in
water- and cooking oil. Knead into dough
and then leave it for 30 minutes.

3 Divide the dough into 10~12 portions.
Roll into large thin circular pastry sheets
individually.

4 Put Chinese leek. cellophane noodie and
other filling on a pastry sheet, fold
in half. and then trim its edge with a
large bowi.

5 fry in some oil until golden. Serve
immediately.
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INGREDIENTS
300g fresh mutton

MARINADE

Y tsp five-spice powder
1 tep caraway powder
1 tsp chili powder

Y2 top salt

1 tsp chicken powder
1tbsp ginger juice

1 tbsp cooked oil

PROCEDURES

1 Wash mutton thoroughly. cut into small
pieces of about 2cm x 1.5em x 0.6cm.

2 Mix it with marinade thoroughly and
leave to marinate until soaked up.

3 Thread the meat on to bamboo or
metal skewers.

4 Grill on a charcoal fire and brush
the meat with oil occasionally until
cooked. Brush with caraway powder.
For the spicy food lovers. you may
sprinkle some chili powder on top. Serve
immediately.
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INGREDIENTS
6 bowls jellied tofu

6 bowls stock

1 star aniseed

2 slices ginger

SEASONINGS

soime soy sauce
some sesarme seed oil

some peppercorn and chili oil
apinch of salt

some chili oil

some dark vinegar

SUB-INGREDIENT

80g wooden fungus (soaked and shredded)
200q cooked meat (diced)

80g dried shrimps

100g preserved spicy cabbage (diced)

PROCEDURES

7 Stir~fry star aniseed and ginger with oil
for a while. Add in accompaniment and
stir—fry until cooked. Set aside.

2 Place jellied tofu in a bowl. add in
boiling stock.

3 Add in accompaniment and some
seasoning to taste. Serve immediately.



