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None is the contrast to the eminence in the South of River, while
food in Changshu is the best one in South of River.

Changshu, a famous city with a long history and rich culture,
is honored as a gourmet metropolis. The exquisite traditional
dishes and pastries, superb cooking skills, old restaurants with
good reputations, together with gastronomists’ tasting skills bring
out the best in each other, which is so well-known as to be the
important parts of history and culture in Changshu. Changshu
regional dishes and pastries with local flavors are gradually
formed after inheriting and innovation. Chinese ancient proverb:
“Laying a traditional square table to entertain guests from all over
the world™ means Changshu Cuisine has attracted many guests and
won lots of public praise.

Changshu is a typical land of fish and rice, with goods being
plentiful and the people living a happy life, so the catering culture
exists for a long time. The people in Changshu, blessed with good
harvest of grains every year and free of floods and droughts, yearn
for the forever development of the catering culture. Near the
Yangtze River and the East Sea, surrounded by Yushan Hill and
Shanghu Lake, Changshu is abundant in eatable natural products
every season. People with great intelligence and superb cooking
skills constantly innovate new dishes. Deep cultural deposits result
in lots of interesting stories to people’s heart’s content, adding fun
to cooking. Plentiful products and rich culture make Changshu
dishes constantly innovative and worth eating. It has been
considered elegant in Changshu to care for eating, excel at eating
and study eating. Celebrities of every dynasty and contemporary
citizens all yearn for Changshu cuisine, taste Changshu cuisine,

By Xu Yongda

even cook the dishes by themselves. While enjoying the delicacies,
they were full of admiration for the cooking skills. After hundreds
of years® practice and inheriting, plenty of delicacies based on
traditional skills have been created to modern people’s taste
with the development of the society. Some traditional dishes and
pastries have been listed on the Chinese classical recipes. Some
won prizes in national cooking competitions. More delightfully,
many cooking masters stand out and inject vigor into the
sustainable development of Changshu catering industry.

In the trend of reform and opening-up, catering industry should be
brave enough to bring in new dishes and learn from other’s strong
points to offset its own weaknesses. However, its own features
can’t be abandoned or ignored. In view of the deep understanding
of this fact, Changshu catering industry organized experts in and
outside the catering circle to write the first recipe in Changshu
history — Changshu Cuisine which assembles local styles of
Changshu famous dishes and restaurants, showing Changshu
masters’ elegant demeanor. It is practical to carry forward and
recommend Changshu cuisine. While this recipe is published, 1
want to express heart-felt congratulations. 1 hope Changshu cuisine
will advance with the times, seek for great perfection, to serve the
public and the society in a better way with delicacies in the world.

on June 6th, 2009

The author of the preface is the member of Standing Commiitee of Changshu
Municipal Party Commictee, deputy maver of Changshu People 5 Government.
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Changshu is one of the most beautiful cities in
the world,

Changshu, a national historical and cultural city
with a long history of more than 3,000 years, is
situated in the prosperous Yangtze River golden
delta, with a good harvest every year.Changshu
city is an excellent place for gathering talented
people. Therefore, Changshu People create
superior human resources. Harmony between
man and nature has given birth to an important
branch ——Changshu Cuisine of Suzhou
Cuisine.

Changshu is a typical land of fish and rice
with a moderate climate and a fertile land.
Surrounded by Yushan Hill and Shanghu
Lake, the city, around which are wide and long
graffs, is suitable for farming and cultivation,
rich in products and resources. As the saying
goes here, there are coilia nasus in spring, shad
in summer, crabs in autumn and vegetables
in winter. The bestow of nature not only lays
a strong foundation for the development of
Changshu cuisine, but also brings up properness
and diversity for expanding Changshu Cuisine.
Take summer for example:When summer begins,
folk in Changshu will eat nine meat dishes and
thirteen vegetables. “Nine meat dishes™ means
shad, tapertail anchovy, spiral shell, sauced
chicken, specialty casserole, salted shrimp gravy,
salted duck egg, cherry pulp, vimba, while
“thirteen vegetables” means cherry, greengage,
aleuronat, bamboo shoots, horsebean, thatch
sprout, pea, cucumber, asparagus lettuce, toothed
burclover, radish, rose, song hua. All these are
local materials from the natural ecosystem.
There are many special and local products,
such as live fresh water crab, pine mushrooms
in Yushan hill, sweet olive chestnut in Xingfu,
Yaxue glutinous rice as tribute once, all these
are rare or their qualities are superior to products
in other places. Moreover, water bamboo, cress,
amarantus mangostanus, chufa, lotus root, water
caltrop, arrowhead, taro are representatives of
vegetable “water eight delicacies”. When Nixon
visited China for the first time, river prawn, fish,
oysters, cyclina orientalis, frog, snake called
meat“water eight delicacies™ are transported
from Changshu to Shanghai for the American
president to taste. Nowadays, all these delicacies
can be obtained whenever and wherever, which
serves to show that raw materials of Changshu
cuisine are fresh and alive with great diversity.

Changshu cuisine can go back to the ancient

times. The discovery of Liangzhu cultural ruins
in the region proved that ancestors had begun
to cook food 5000 years before. The unearthed
potteries from different historical periods further
confirmed that the prototype of cooking has
formed in the diet of ancestors. According to
Yizhou Book —Wangxian, at the time of King
ZhouCheng, there existed the story of “Haiyang
presenting crabs as tribute™. In Southern and
Northern Dynasties, Changshu was officially
named “Haiyang county”. Although it cannot be
confirmed whether the name of “Haiyang * came
from the story in Yizhou Book—Wangxian there
is no doubt that the story of “Haiyang presenting
crabs as tribute™was not groundless. Because it
has been well recognized that Changshu abounds
with crabs .Besides, according to Qingyilu
by Taogu in Song Dynasty, when Emperor
Suiyang went to Jiangdu, the local authorities
of Wuzhong, including Changshu county, often
presented “crabs with wine sauce”, “sweet
crabs” to the royal palace as tribute . The crabs
with wine sauce have longer shelf-life than the
steemed crabs. Common people in Changshu
still maintain the techniques of cooking crabs.
It could be seen that the cooking techniques
in Changshu has reached a higher level. After
the roit of West Jin, a large number of people
in the north immigrated into Changshu. The
indigenous people were once outnumbered by
the immigrants. During the period of Xuanhe
in the North Song, plenty of literati, nobles,
and rich people in the second migration of
Central Plains settled down. Integration of the
immigrants into the indigenous people enrich
the Changshu cuisine. The cooking technigues
of Changshu cuisine improved greatly by taking
in the culture of Central Plains. According to
the local written records, during the period of
Shaoxi in North Song, a number of restaurants
in the Changshu were opened such as Qing Feng
Yan Xi Lou in the east of the city, Shang Xin
Ting and ZhiQing Lou in the west of the city and
so on. During the Dynasties of Ming and Qing,
with the appearance of handicraft workshops
and factories, buds of capitalism emerged. Shops
stood in great numbers, and then Changshu
market took shape soon. Noises of the town
market could be heard in the early morning.
Food like chicken, duck, fish, meat and seasonal
food were sold everywhere on the city streets
and roads Well- prepared and attractive dishes
were provided for dinner parties. In the late Qing
Dynasty, the prosperous economy contributed
to the great development of Changshu catering
industry. Many of restaurants that provided

high-end banquets or ordinary meals were
opened .Far away from the capital city of
Beijing, the restautants attracted customers with
“Man-Han Banquet™. In the early days of the
Republic China, western cooking techniques
were introduced from Shanghai into Changshu.
The fact that western food was introduced and
provided in the restaurants showed its style of
acceptablity .

After reforms and opening-up, Changshu
catering culture was entrusted distinctive
features of the times and the local humanity
spirits, inherited and carried forward. The
cooking skills of beggars’ chicken have been
listed as an intangible cultural heritage of
Jiangsu Province. With the development of local
economy and the improvement of the people’s
living conditions, Changshu catering industry
has called forth great vigor and developed a lot.
There are 1,150 restaurants, including 4 five-star
hotels, 6 four-star hotels, 11 three-star hotels and
7 Chinese famous restaurants. Wangsi Restaurant
and Shanjingyuan Restaurant both were opened
during the period of Guangxu in Qing Dynasty.
Mayongzhai noted for its pot-stewed meat and
fowl was opened during the period of Xuantong
in Qing Dynasty. They have been in business till
now. Besides, they have a larger scale and more
customers.

Talents have come forth in large numbers in
Changshu owing to the great attention paid to
culture and education. There were 485 Jinshi
in the highest imperial examination, including
8 Zhuangyuan (title conferred on the one
who came first in the highest examination), 4
Bangyan ( title conferred on the one who came
second in the highest examination), 5 Tanhua
{title conferred on the one who came third in the
highest imperial examination). The thoughts,
theories, intelligence and academic achievements
of sages of the past like Zhong Yong, Yan Yan,
Huang Gongwang and contemporary celebrities
like Zeng Pu, Zong Baihua, Wu Jingliie, Wang
Ganchang, Zhang Qinglian have deep effect
on China’s development and the spread and
development of Changshu catering culture, Weng
Tonghe often had Changshu dishes and made
comments in his diary when he worked as an
official in the capital city. He once recommended
Changshu dishes to the emperor. Qu Qijia,
the owner of Tie Qin Tong Jian Tower offered
some advice and helped to lay the foundation of
Mayongzhai. Recipe for Four Seasons inseribed
by Shi Xisheng in the early People’s Republic



of China in Changshu was an important recipe
at that time in cooking circles in Jiangsu
Province. Frequent patronage of celebrities out
of admiration for Changshu local delicacies and
gourmets like Yu Youren, Shao Lizi, Sisters
Song, Yi Junzuo, Feng Zikei, Liu Haisu, Zhao
Dan, Ba Jin, Zhou Yang, Fei Xiaotong, Lu
Wenfu and Jia Pingwa added cultural flavor to
Changshu Cuisine. Nurtured in rich culture and
history, Changshu Cuisine has gradually formed
its distinctive local flavor.

The catering is a culture, and cooking a skill.
The dishes of this historical and cultural city
have rich culture connotation. While enjoying
Changshu dishes, people can experience local
conditions, customs, historical changes and
enjoy secular and elegant stories. For example,
beggars' chicken came from a story: Once a
beggar stole a chicken. Without a cooking pot, he
covered the chicken with clay soil, then roasted
it over a fire. Another love story is told like
this: a famous prostitute called Liu Rushi from
Songjiang chanted impromptu “I would rather
have chickens in Yushan Hill all my life than
taste the fish in Songjiang River.” after she tasted
the beggars® chicken treated by Qian Qianyi.
Then she pledged to marry him. These stories
will make people ponder over Changshu catering
culture after they enjoy the delicacies.

Delicacy is the most prominent characteristics
of Changshu Cuisine. Firstly, materials are
carefully sclected. Raw materials selected
from origin source area are the first choice,
and the quality is the most important thing.
Impersonation is forbidden and materials are
fresh and alive. Never loathe being proficient
when cooking, never loathe fineness when
chopping dishes, never loathe freshness when
choosing materials. Dishes and pastries changing
with the changeable seansons are in accordance
with the diet way for the Chinese regimen.
Secondly, exquisite manufacture is the second
characteristics of Changshu cuisine, is paid
particular attention to perfect adaptation of color,
incense, taste, shape, utensils and sound. Cutting
and slicing skill is subtle, clearly demarcated for
thread, piece, sheet and strip; the molding of cold
platter is unity of form and spirit to perfection.
Technique for engraving fruits is superb,
carving, engraving, stranding and cutting
consummate in craftsmanship. It is pleasing
to see Changshu cuisine and appetite grows
before tasting. Thirdly, the process of cuisine
is subtle, originated from Changshu cuisine

cooked among the folk, good at endeavor, and
excels at stewing, braising, roasting, warming,
steaming and cooking. The famous Beggars’
chicken in Changshu maintains the ecosystem
way of baking with clay and the way of cooking
is the representative of Chinese Cuisine. With
the new cookery used and new materials brought
in, the skills of sauting, frying, cracking, stir-
frying, quick-frying, brewing, roast, raking, pan-
frying and toasting emerge in an endless stream,
Moreover, Changshu cuisine advocates real
taste. Besides, Changshu cuisine makes efforts
to maintain facial features of dishes and pastries,
obtain juice from dishes, get delicious flavor
from dishes, pursues bisque and thick gravy with
original taste and flavor.

In the long term of practicing, innovating
and harmonizing various schools of thinkers,
Changshu cuisine with special local flavor and
superb cuisine skills, has obtained confirmation
from people in the industry, even has been
popular with gastronomisis. At present, the
dishes of Beggars' Chicken in Changshu,
Changshu Sauced Chicken, Stewed Yushan
Hill Pine Mushrooms, Fish Liver in Pure Soup,
Saury Ball with Bones Out, Lotus Crab, Duck
with Bone Out, Braised Bamboo Shoots with
White Juice, Chessman Shaped Pork Tube,
Shelled Siniperca Chuatsi, Sticks of Sugar-
Coated Haws, Sticky Rice with Pine Nuts, Soup
made of Chest Nut with Sweet Olive Flavor,
Stone Plum Tray Shaped Seed Cake, Cake Made
of Yam, have been put on a list of national and
Jiangsu provinecial famous recipes in succession.
The dishes of Flying Swallow Greeting Spring,
Slim Bamboo Shoots with Crab Spawn in Shape
of Orchid, Peony Prawns, Baihua Tai Chi Ham,
Shark’s Fins with Crab Spawns, Picture of Crane
and Pine, Dragons Playing with Pearls, Green
Bamboo and Sweeping Swallow, Peony Shrimp
Chips, Butterfly Loves Flower, Autumn Fruits,
Good Harvest of Corn, Rich Chinese Knot, a

Introduction

By Jin Quanbao

Fine Spring Day, Steamed Stuffed Rose Bun in
Shape of Hedgepig, Threo Form Cake Made of
Fruit and Vegetable Juice, as well as a lot of new
dishes and pastries, have also won many awards
in national and provincial cuisine contests.
To make things better, with Changshu cuisine
pushed out, Changshu cuisine brings up a set
of relish life of Changshu cooks. In Changshu
catering industry, there are two national-level
judging panels, four senior technicians, six
Chinese Cuisine masters, four famous teachers
of Chinese cuisine, sixteen provincial cuisine
masters, fifteen famous teachers of provineial
cuisine. In the 80's of the last century, Changshu
received the commission from Chinese
Commerce Department to conduct the training
course for national cuisine skills, opening up
the glamour of Jiangsu Province and the effect
of Chinese cuisine for students from nineteen
provinces and cities.

“Nothing is better than eminence in South of
River” may be the praises of Changshu Cuisine
by Weng Tonghe, the teacher of two emperors
in Qing Dynasty, mingled with love for his
hometown, By exploring traditional specialities,
learning from the strong points of other cuisines,
strengthening the studies of innovative dishes,
combing it with modern fashionable dishes to
create glory of Changshu Cuisine is the goal of
knowledgeable persons in Changshu catering
circles. In this new era, Changshu Cuisine will
welcome guests from all over the world and
serve the public and the society with its new
appearance and delic

on June 6th, 2009

Vice Chairman of Changshu Business Association
President of Changshu Restaurants Chamber of
Commerce President of Changshu Restaurant
Association,
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b Dishies Produced by Masters ——Traditional Dishes Produced by Chinese Cuisine Masters and Famous Chefs.
iT PO /v 7% Braised Dish with Four Flavours in Jiangnan  ---e-emcmcmecccmmecmmmomccccccooao 2
P4k G 4E Tofu Pudding with Four Flavours ==========ccecmmm o ceceecccmmmmmmmmmemaaae 3
TR SEERIE TP Braised Lotus Meat with Pentagon Hydrangea === ========oooommmmoo 4
% #5413 Braised Crab Spawn and Fins === === === === mm oo mmo o e oo mee oo 5
R Celestial Beauty == === == c oo m oo o oo e e e e e 6
% B #2d1{T& Sauted Chop Milanese with Butter Puff === === == e oo e e e 7
fL#E = {Ef1 1 Sauted Orchid Shaped Abalones with Peacock Decoration =============cccccceouon- 8
R E% P TR Beautiful Water Melon Cup === e m e 9
4 B8 WA 1510 Fish Bun with Yellow Fungus and Crab Spawn  ====-ccccccmmm e 10
e Ek Chetry Meat =emeeececmcccmmccccccccccscccccccccccccccccccccccmc e m———————— 11
HEH #1458 Stewed Shark’ s Fin and Spotted-deer Antler -----=sceccsmmmm e mceccceeaaa——aaa- 12
%N =2% Braised Threds with Tea Flavor =====c-=c-emmmmmemmmceccccceccccmccmem————aas 13
T I T AC 22 M 32 Water Caltrop and Apple with Goose Livers ======mmmmmmccmoeeeeeccaa- 14
FEAE T B K Stewed Swellfish with Scallop and AWeto  ===== == - ccmmm o cccceae e 16
T 7ERRAE I 75 5 Braised Eaststar Spotin Huang Aniseeds Juice --=-==occcmmmmaaaaoaaaaa-. 17
H AL Chiyaanthernnm Bun.  eesmee = o oo e o 0 0 o o e o i o 2 S e 18
FEEEBF Spanish Mackerel Flaky <=--— o ccmcmmmsamcmmmmmmmmmesemm e e e e 19
AR 8 Threo-form Cake Made of Fruit and Vegetable Juice == === =czcmccocommoaaoo 20
2B HFREE Duck Tongues with Aweto in the Shape of Orchid === - o oo oo ocoo o 22
51| 4F8¢ Shrimp and Crab Famous in Qinchuan - -« - - oo oo oo 23
IR 4B Threo Form Filets T, 5 T 1 TR 24
— it =F% First Rank Reflects Three GIOHes == - o oo cc oo cm e e e e 25
PSR ME R B Sauteed Crab Meat with ASPRFagUS === m oo m o mmmmm e oo oo e 26
TERE S T DR s o e e s o o B 50 S i i e L i e e 27

B3| ACHRUF{" Sauteed Shelled Shrimps in Crab Shells « === o e oo ooo oo oo ... 28
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Traditional Dishes

Top Ten Famous Dishes and Five Famous Pastries in Changshu

4L Beggars” Chicken ====-=-==--==-=-s=ssmmsmmmmcceecccccceessssssssssssssssoeee 30
H 718 Bk Saury Ball with Bones Qut  ======csssmemmmmm oo oo oo mm e o mmmmm o mm oo o 32
RN Toms Crab  =-====---csmemmrrr—cm e cmcddcdsssssss s s s s ———ss—scscsssssssse- 33
HEAAER I Y Changshu Sauced Chicken ------ssssssmmmmmcnoococcecccomm e m e c o m e m e m e 34
IX 78 Shelled Siniperca Chuatsi =-========m=eeeemomcmcmmeae oo oo m o m o m oo mmmm o 35
B B % Braised Bamboo Shoots with White Juice  ======smmmmmmmm e cec e - 36
B Chessman Shaped Pork Tube  ========mcmmmemm e oo mmmm e mcmmm oo oo 37
B4 B 9 Stewed Mt Yu Pine Mushrooms  =-------cccccscsmmmmmmnmmmommecc e e e oo 38
{E F Wi Fish Liver in Pure Soup  =---==-=====cceesammmmmomo oo e sessssmmmmmmmmm e 39
M B A i HE Duck with Boning QUL === == === e - e e e e e e oo o e e s m e e m e e m e 40
A4 %% Sticky Rice with Pine Nuts  ====s=emmm e m e e e e e e e 41
IZHE Cake Made of Yam = ----=-=-----------cccccmccmmmmmmmmmmemmmmmmesescs s o sosmm e 42
A A Y Stone Plum Tray Shaped Seed Cake  =======msmmmmmme o e cecce e c e e e cmmm e e 43
HEAEHL3E Soup Made of Chest Nut with Sweet Olive Flavour  ====eseemmmmmmmoaomnea oo 44
DRI Sticks of Sugar-Coated Haws  ==-cs e oo oo e e e e e e e 46
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Local Dishes

Dishes Produced in local Places.

M FOR T Zhuangyuan Dumplings with Crab Spawn  «=e=sessasensmreresnem e e e e mm e 48
FLTHliMEET Stewed Bird s Nest with Beans  =-=====--cmcemmmem e e ccccm e e e e e 49
i 4 7§ 3€ Freshwater Mussel Flesh and Chinese Cabbage  =========m=emmoommoaomoanoonooooannen 50
23 1 SE P 22 Sauteed Shredded Pork with Mashed Cabbage ==-====-=-=-=-c-cmoommmmomoomoo 51
i T35 F Forpaws of Pork with Soybeans === === === mmm s o o e e e e e 52
# M1/ Fried Small Gambusias with Chive  ======-cc-ccmcccmmmc oo oo 53
E1H A Cooked Chittetlings — ============ === s e oo e mmmmmmc o eoooooooioaes 54
B E A Z Worm Grass and Scented Rice in Beche-de-mer with Spike  ==--===-==n-cnonoouom-- 39
kb URE Sauted Shrimp Meat and Pig’'s Kidney = ---=-====m=mmmmmmem e mmcmcc e e een 56
4B L Stir-Fried Clover =======s=cemeenmm e e e e e e e 57
JHE 5 8 Fresh & Salted Pork with Bamboo Shoot Soup === === == mmmmmmm e e 58

BEFF Salted Bagplant  =-=-=---=ssecsescecmcsecsssasenaasaesnnnam e ne e o 59



#E 3 EE Loaf Made of Pork Head =========mcm oo cm oo oo 60

5 Stewed Crabs with Flour === e e mm oo e oo 61
i 5¥ Oil Stewed Bamboo Shoots == == == = o e c e e e e e e 62
FTH D=3k Malan Straw Mixed with Smoked Beancurd == === === - oo e e e e 63
JLZE P92 Shredded Meat with Melon and Ginger = ===== === == om - mm oo cccecc e oo 64
¥r25 P Steamed Pork with Rice Flour === === === =0 s e e el 65
F T HF M8 Braised Crab with Green Soybeans  ===== === = mmmm o am oo 66
[ LI T Noodles with Pine Mushroom === === s e mm e o e e e 67
¥37% H# Braised Sea Bream Filet with Rice Flour ==~~~ = oo oo L. 68
(B H) £ it Stewed Crab Spawn and Fish Maw with Heart of Chinese Cabbage = =--=--=---==cuuu 69
HAME 2 Turnips Salad with Hot Ofl == === s = = o e e 70
¥t B A2 MR Braised Pool Carp with BEgg === === s e mm e e 71
AEFE AR PY Sauteed Spiral with Leek == == === = oo oL 72
$b =% Sauteed Three Winter Seasonal Foods === ===mmmmmmmmmmm oo e 73
AP MHT Sauteed Crab Spawn === === mmm e m e e 74
48 FI R Fried White Bait with Egg === === mm e e e e e 76
BB Carpin Milk == o m oo mm s e e e e T7
HIBAT#74F Fried Changjiang Shrimps — ======= == c oo oo e 78
B 5 #6711 T Braised Ji Fish with Eggplants === == === s e s o e e e e 79
E &V Scrambled Eggs with Cedrela Sinensis == == === === oo o oo 80
B E Spring Pastry  ~ == m e m e e L 81
FrFRIESIE Fried Soft Candied Fruit === === = e mm e e e ool 82
SCHE P B Pork Skin in Zhi Tang  ========= 2o - oo mmm—mmm—m e mmm e e e es 83
BN T T — 84
FLARA Double Flour Dumplings === === == s s s e s e e e mmmm e 85
PEREDE Sweet Sauced Pastries == === == === s s e e e e oo 86
=AM Stewed Three-yellow Chicken Feet ======cm=mmmmmemmmcecaeeomamceacaamacann 87
BRI GooseSoup =====emmomm e ceccceeeeeeeeem e mmmmmmmmmeee 88
TR E M Braised Bird's Nest with Pear === oo mmmm e L 89
FABRLLEE IS Sauteed Water Bamboo with Ham == == -« oo s e oo oo 90
Ji # Square Cake === === = s e mm e e e m 91
T HEM B Stewed Fried Boiled Pork  ========mmem oo oo ea 92
£1)i8a L Stewed Flat Bream in Brown Sauce === === == e oo oo e 93
5 Kel ] 8 Braised Fresh Warer Eeltangetine Cream === = o= - oo o oo oo e 94
PEEAE AR Braised Marble Loaf with Sliced Chicken ~ ========= == ccmm e cccccmm e mmee 95
< BL M B 8135 Braised Mandarin Fish with Crab Spawn === === ===~ o oo 96
FEIHE T % Shepard s Purse with Beancurd S0up === = === == === === m oo e 96
Bk BZ g8 B Crisp Seafood Cup === == mmmmmm e e e e cccccmees 98
AE B 8% 95 £ 4L Braised Olive Shaped Fish and Crab Spawn in the Flower Basket = --------nmeoaax 99
FF3EZ A Shepherd Purse Dumplings =~ ======= == oo o oo oo ccccccam s 100
FE BE Lamb Loaf  ======m e e o e e e e —————— 101
F B LambSoup ====-mmmmme e e 102
F T ] £ 37 A Braised Salty Pork with Bamboo Shoots and Dried Vegetables =====----ccnoo- 103
FFE Green Dumplings === == === oo mmmmm e ool 104
PR Chongyang Cake === === == s o mm oo e e 105

fAYER ) Huangshang with Pollen Pini = === === === oo m e e e e e 106
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Dishes Produced by Well-known Restaurants

— Traditional Dishes Produced by Star Restaurants, famous restaurants and schools,

e FEURAHTE Shrimp and Eggplant Cookie with Countryside Characteristics ~ ===============-=====-=-=- 109
¥i &L 14 Stuffings Made of Taros and Streaky Pork In Reed Leaves  =====================mo-n-- 109
P BEH Bl lron Sauce Egpplant  =============--=--=mc-omc— o oo oo mo oo s o m s s mmm o 110
K44 A AL Tianming Pan-Fried Bun Smffed with Pork ~ --=--===========-=--oeo-ooooomoooomo- 112
FF BT Fried Scallops in Threo Form =~ ===-=======-===---=s----cmmmooomomoooommooon oo 112
RNl UGSt = o e e e et e e e e 113
SIFT S Onchid Straley Pile =5 oo =m s st i s i i o o s i 114
4B {EE L Fish Maw in Shape of Flowers in Pumpkin Soup  ----------=-----=--------------- 116
JNEIMLEETS A7 Eight Treasures with Duck Meat and Red Glutinous Rice ~ ==================-=-=-=-- 116
B RS A K Steamed Sticky Rice with Chestnuts ==============-----oooooooomoooomoo- 118
ARG Giilled Codfithwith Sealligun o mmmmmmim'm s min i e o mim o o o i s v 0 e o 119
275 Duck Tongues Decorated by Orchid =~ =============-=====cmcmom oo cmc oo e 120
#E4H Come Home Loaded with Honours =~ ==============--s-=mooeeeme oo oomemoo oo cmonmme 121
FE A EHE Rabbits Line up in the South  ==============r= oo mm oo mm oo mmmm e 122
HOL 5T Steamed Swffed Rose Bun in Shape of Hedgehog =~ ============sssssncmooocooannn 123
BT P #& T F Braised Namensis with Egg Dumplings = ===============s=-sc=cccscmooccemeonn—— 125
AR P Sauteed Pork Liver with Burclover in Spring =~ =====-==========-c-co--mmoonooooanann 125
e 37 =¥ #liBf 6% Stewed Eel with Three Kinds of Delicacies ~ ====================c-ocmmcmou-n 126
T3¢ FE I Braised Farmhouse Chicken =~ ============--=-s--mommmo oo mm e oo 127
e, CEE Blosied Fishiin Thieo FOmn —  S=rsss s s i o e i S i s i S e o = o s o 128
TRk mEE Crpstal Becom, = Too s e e S e e e e S S S S e 130
FEE H # Cooked Chicken with Sourdough ~ -=-==================-=---mmmmmm oo 131
= &2 i Braised Lung with Three Shreds  ==========-==ommmmo oo cm e mm i c oo oo 132
#3822 fh Braised Shanghu Taigong Fish ~ =================sso e m e e oo m o e e o e 133
&3/ Jinzhan Pumpkin Cup  ==-============== == =mmmm oo m oo 135
HAED | Pried Radighes == s = e s e e e o s i o o o o 135
OH-TEERE Fish Maw in Chicken Extract = ==============---eecc e cceccccccaccceccccccaaaa- 136
S ES PoolCarpwith Tea === === == === recrccsccc e res s e s s ccsc s s s e s e s ——— 137
F 2 i 4%BF Flaky Pastry Made of Red Glutinous Rice ~ =================sceccmmccmnnmonaanaa- 138
EMAFEM Crab with Soup Stock Mixed with Trickled Pastry ~ ==-==-====-==========-c--c--cooo- 139
321115 = #¥ Three Refreshments with Tea Growing in Mr. Yu = =========-==-cmmmeomemceaaanaae 140
A% T #EE P Meat with Pine Nut and Sweet Olive in the Plum Garden  ===========c-=--ccomonn 141
[ S {64 P15 Natural Snow Flakes Beef Soup =~ =====================-----cmoooomoooooo 142
P2 54/ IE L Gourmet Steamed Bun === === o s s s s o me e e 143
E 4T B4 Red-Cooked Pork Prepared by Mum =~ ==============mmm e oo ee 144
EPIFER Rice with Salty Meat =~ == === === === oo 145
W FE M Goose Livers with Herb Sauce  ===========cmmm e e e e 145
[ 111 52 - 4 FF 1, Stewed Sea Cucumber, Cauliflower and Turtle with Yushan Chestnut =~ ============- 146
B2 B FT4HRES Quist in Emperor”’s Bamboo with Yushan Tea ~ =-=----==-==-=-----mommmmom-- 147
JE#PUE{ Sautced Shrimp meat = === == eesssmsemec e eeeeeeeeeeeeeeeeeeeeee e 148
Hr EHEYY Salty Chicken @ --—----------—----------rccccccececcccesssscessessssseseee—- 149
3R £ M4 Dried Chicken Floss in Dongxiang = =============-ccmcmccccmc e ccccc e enes 150
¥l B R Sounding Oil Atop Braised Eel Shreds =~ ===========smmmmm oo cnan e 150
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KA 18 Steamed Sauties === === === mmm e 152
TRTRAPE Brdised Salty Weame === == s e e e e e e e 153
75 0 £ Braised Reeve Shad with Soy Sauge ========== === === e 154
3 b HE2e A Braised Turnip with Rough Fish in Changjiang River =============ssmommmmaaaao 155
HEIRHF Sauteed Bscargots == === === == === e e e e e e e 156
ST T Poached Pig Feet === === == o s o s o s e o e e e e e e 157
BEHHIE 3L Shaped Head of Lion with Crab Meal == ===== === mm oo o e 159
P Simmered Pork Legin Yellow Clay  ===========m o oo oo 160
J\Allj #§ The Eight Immortals Crossing the Sea = ==== === === c o oo oo 163
J7 B £ 3k Braised Head of Chub in Sanghu Lake = ======== === moom oo oo 163
M EEE AT Golden Shrimps in the Shape of Lute  ====== === s oo mmm oo 164
77 B B B Fried Pork Chop with Dried Orange Peel == == == === === o e o m e 165
{518 £ Mandarin Fish in Pot Ale == ===== === oo e e e e el 166
L HFUR S 8L Sauteed Cucumber with Changjiang River Shrimp Meat  =============cmzcmouu- 167
WYATIIE Swellfish in Milk === === == == = o o e e e 168
HUUF PR Fried Dumplings with Shrimp Meat == == === === === oo 169
523 TH 4K Fried Burclover with Flour === === === oo o oo e e e L 170
ARICER Stewed Pettitoes for Number One Scholar === ===~~~ = oo oo 171
[ 1115 3% Soup Looks Like Beautiful Mu.Yu Snow Scenery =========cemmommmmmomcmccecaea 172
T ABE R Eel Tube in Broth = === = o oo oo 173
£1%5e 7K Fish Tails In Brown Sauge ==-=-=== == === oo omcmmmmmme——m——mem— e mmmmmamme 174
LAZPIRIN Crepe Ravioli === -- - - - - oo oo oo o oo e e 175
#29 F &% Fried Beancurd with Chicken Broth = === = === o m c e e e o e c e 176
!%ﬁﬁéﬁi ol &2 - T T ¥ R —— 177-199
i « Awarded Dishes
~ Dishes that have won Prizes in National Cuisine Contests and Cuisine Contests in Jiangsu Province.
KM Flying Swallow Welcomes SPring == mmmmm s cmmcm o oo m 178
A6 M8 Wi 09 9F Slim Bamboo Shoots with Crab Spawn in Shape of Orchid  —--=--cceemmmoaaaoo 179
EPFTE O MU TP TR e i i . e e s e 180
55818 Shaik Fine with Crab Spawn  ====c--csammmamscomcccmreccnccccccmanesamasss e 182
AAEFARRHE Baihua Tai CAHAM ~ =— = o - mmme e e e e e e o o e m—m—————— e 183
FX 3 B #F22 Qiu-ju Shredded Pork === mm e mm e e e e e e oo 184
AP Picture of Crane and Pifie.  cccc--mmmmcmemcmcoccccmmmecc e o cseeeeeeceeee— 185
B W B Dragons Playing with Peatls === e oo e 186
AT K Green Bamboo and Sweeping Swallow == === === e mmm e e oo 188
BEBTE Butterfly Loves Flower === === === s e e e e e e e e e e e 189
HFHIF A Peony Shrimp Chips === === === == s e e e e e o o e 190
B BRLomsCrisp —--=-====soom e e e e ——mm e m e 191
B FEIL Colorful Steamed Dumplings === === === === === oo oo 192
M ——S £ Suzhou Pastry—— Goldfish  ======== === =me oo 193
FUYLEH Good Harvest of Corn  =======m=c s mmmmmmcc e e emmm e mmm s e e e e e e e 194
5186 A Fine Spring Day === === === st e oo oo e e e e e 195
BK SE Autumn Pruits == === == e s o s e oo CeL 196
& Bt E4S Rich Chinese Knot  ====== === o oo e e e 197
W[ %5 A Garden Full of Prosperity in Spring  ================ = occmcmommeme . 198

fHi S5 DU Double Herons in Lotus Pool  ========= === == e e o e oo 199
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Dishies Produced by Masters

Traditional Dishes Produced by Chinese Cuisine Masters and Famous Chefs.
The cuisine talented people with strong technical force are produced by each generation in
Changshu,which plays an important part in HuaiYang Cuisine. At present, there are 6 Cuisine
Masters of China and 3 famous chefs in Changshu, all of whom are outstanding figures in
Changshu cuisine circle and are active in every hotel and school in Changshu, showing their
superb skills and intelligence. They have cultivated a lot of promising youngsters and made
great contribution to the local food and drink culture. They are keeping Changshu Cuisine
inherited, innovated and developed.




