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Chinese Cuisine I L

e Food is of the utmost importance to people.

e [In Sichuan Cuisine, a famous dish is spicy chicken fried with peanuts.

e Fujian Cuisine is distinguished for its choice seafood and magical taste.

® Su Cuisine consists of three local flavors . Huaiyang, Jingling Suxi and Xubhai.
e Jing Cuisine brings many plants’ roots into use, ¢. g. garlic and ginger.

e Most Hu dishes are sauted or fried, and they are famous for cooking river food.

C

» With the rapid development of China’s economy, China’s catering industry
faces huge opportunity to activate the demand of domestic consumption.

» Henan Cuisine, also known as Yu Cuisine, has the accolade of being one of
China’s most traditional and oldest cooking styles.

» The highly distinctive characteristic of Anhui Cuisine lies not only in the
elaborate choices of cooking materials but also in the strict control of cooking
process.

» To meet the appetites of people at different levels, Shanghai style offers a
wide tange from homey selections to gourmet-show pieces.

» Xuanwei ham, produced in Xuanwei City in Yunnan Province, enjoys a high
reputation both home and abroad.

25

+ Due to various natural conditions, living habits, development of economy and
culture, people in different places of China form different flavors in catering
and cuisine types.

« Jiangsu Province is called “land of fish and rice " since ancient times; all
through four seasons of a year, aquatic products, meat and vegetable come in-
to the market in succession, which provide ascendent condition for the devel-
opment of cooking techniques.

« Huaiyang Cuisine selects carefully the raw material and pays great attention to
cutting skills and timing while cooking, and emphasizes original taste of raw
material ; the color of Huaiyang Cuisine is simple and elegant, the sculpt is

novelty , the taste of the dish in mouth is gentle, fresh with a bit sweet taste.
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Eight Cuisines (1)

Lu Cuisine is famous for its wide selection of material and use of differ-
ent cooking methods. The raw materials are mainly domestic animals and
birds, seafood and vegetables. The masterly cooking techniques include Bao
(quick frying) , Liu (quick frying with corn flour), Pa (stewing), roast-
ing. Lu Cuisine is composed of two different flavors: Jinan Cuisine and
Jiaodong Cuisine. Jinan Cuisine pays great attention to faint scent, freshness
and pure flavor. Jiaodong Cuisine is good at cooking seafood.

Sichuan Cuisine is world-renowned and forms a class of its own. The
Chinese claim that it comprises more than 4000 dishes, of which over 300
are said to be famous. It's China’s hottest and spiciest cuisine, often using
“flower pepper”, a crunchy little item that leaves a numbing and unfamiliar
aftertaste. Sichuan chefs have a catch-cry that draws attention to the diversi-
ty of Sichuanese cooking styles; “baicai, baiwei,” literally “a hundred di-
shes, a hundred flavors. " Tt is difficult to say whether “a hundred flavors”
is a typicalized Chinese exaggeration. There is, nevertheless, a bewildering
cornucopia of Sichuanese sauces and culinary-preparation techniques.

Su Cuisine, is popular in the lower reach of the Yangtze River. Aquat-
ics as the main ingredients, it stresses the freshness of materials. Its carving
techniques are delicate, of which the melon carving technique is especially
well known. Cooking techniques consist of stewing, braising, roasting,
simmering, etc. The flavor of Huaiyang Cuisine is light, fresh sweet and
with delicate elegance. Typical Courses of Su Cuisine are Stewed Crab with
Clear Soup, Long-boiled and Dry-shredded Meat, Duck Triplet, Crystal
Meat, Squirrel-Shaped Mandarin Fish, and Liangxi Crisp Eel.

Yue Cuisine also called Guangdong Cuisine, enjoys a century-old his-
tory. It is reputed for its broad way of cooking material and novelty. Yue
Cuisine is good at using cuisine methods, such as baking and stewing. It in-
cludes three different cuisines; Guangzhou Cuisine, Chaozhou Cuisine and
Dongjiang Cuisine, among which Guangzhou Cuisine is the most famous.
The most renowned dish of Yue Cuisine is undoubtedly broth stewed with
various medicinal materials as the result of the hot climate of Guangdong
Province.
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Chinese Cuisine I1 )

e Governing a great nation is like cooking a small fish.

e Instead of rice, wheat is the staple grain in the north.

e Generally, wheaten food cookery falls into three categories: bing ( bread/cake)
refers to baked food; mo (bun/bread) is steamed; mian (noodle) is boiled.

¢ Fresh shrimps are a top delicacy among foods popular with young people.

e Guangdong Cuisine has been influenced by foreign cooking cultures.

e Particular attention is paid to the knife skills and cooking technique of the
Chefs.

@ Specd-up:

» Cuisine in China is a harmonious integration of color, taste, shape and the
fineness of the instruments.

» Your senses are tested to the extreme while enjoying the unusual local di-
shes.

» Although many dishes in Chuan Cuisine live up to their reputation for being
spicy, a great many recipes use little or no hot spices at all.

» Even today the question “Have you eaten already?” remains a popular greet-
ing among Chinese people.

» Cuisines from different regions are so distinctive that sometimes even the
styles of the two geographical neighbors are completely different.

&P

% Over time, chefs in the landlocked, mountain-ringed province developed a
cuisine different from other Chinese cooking styles. This style was heavily in-
fluenced by the foreigners along China’s famous “Silk Route”.

* They employ the unparalleled complicated skills handed down from their fa-
thers. They ever aspire to realize their ideal of perfection for all the senses.
When they finish their masterpieces, these foods are arranged on a variety of
plates and dishes so that they are a real pleasure to view, to smeli and to savor.

« In modern China, especially metropolitan cities, there are foreign restaurants
of big size and small size scattered over the city, e. g. French cuisine , Italian
pizza, and Thailand flavor. All of these have become endeared food for Chi-
nese citizens.
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Eight Cuisines (il)

Hunan Cuisine , sometimes called “Xiang Cai” , is divided into three re-
gional styles; Xiang River style which is represented by dishes of Changsha,
Xiangtan, and Hengyang, Dongting Lake style and western Hunan style.
Known for its liberal use of chilli peppers, shallots and garlics, Xiang Cui-
sine is known for being dry hot or purely hot. Another feature of Hunan
Cuisine is that the menu changes with the seasons. In a hot and humid sum-
mer, a meal will usually start with cold dishes to make people keep cool in
the summer. In winter, a popular choice is the hot pot, thought to acceler-
ate the blood circulation in the cold months.

Zhejiang Cuisine, also called “Zhe Cai” for short, is one of the eight
famous culinary schools in China. The cuisine consists of at least three
styles, each originating from a city in the province: the Hangzhou style is
characterized by rich variations and the utilization of bamboo shoots; the
Shaoxing style specializes in poultry and freshwater fish; and the Ningbo
style is expert in seafood, with emphasis on freshness and salty dishes. Zhe-
jiang Cuisine, not greasy, wins its reputation for freshness, tenderness, and
softness of its dishes with mellow fragrance. Of the three, Hangzhou Cui-
sine is the most famous one.

The highly distinctive characteristic of Hui Cuisine lies not only in the
elaborate choices of cooking materials but also in the strict control of cook-
ing process. Hui Cuisine is famous for its heavy oil, attractive color and the
maintenance of original flavor. The cooking methods mainly specialize in
baking, stewing, and braising. Anhui chefs pay more attention to the taste,
color of dishes and the temperature to cook them, and are good at braising
and stewing. They are experts especially in cooking delicacies from
mountains and sea.

Fujian Cuisine comprises three branches— Fuzhou, Southern Fujian
and Western Fujian. There are slight differences among them. Fuzhou di-
shes, quite popular in eastern, central and northern Fujian Province, are
more fresh, delicious, and with a mixed sweet and sour taste. Southern Fu-
jian dishes, popular in Xiamen, Quanzhou and the golden triangle of South
Fujian, are sweet and hot. It makes use of hot sauces, custard and orange
juice as flavorings. Western Fujian dishes are salty and hot, prevailing in
Hakka region with strong local flavor.




