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“People regard food as their primary desire”. As a nation with a rather long

history, China naturally enjoys a culinary culture with an ancient history and the

recipient of much universal attention. According to archeological findings, six or
seven thousand years ago, Chinese people began using kitchenwares like bowls,
plates as well as major seasonings like soy sauce, vinegar and rice wine. Culinary
methods like deep-frying, roasting, braising with sauce, simmering, stewing, grilling,
and stewing following precooking have roots in the Shang and Zhou Dynasties three
thousand years ago.

Several thousand years of history and culture have given birth to the over 10,000
kinds of delicious dishes and more than 1,000 smaller snacks. Currently, Chinese
restaurants have spread all over the world. For westerners, eating Chinese food and
managing with chopsticks is no longer difficult, but, it is no less easy for them to
truly appreciate “the Chinese Flavor”, as many people, still have misunderstandings
about Chinese diet and Chinese cuisine.

This book explains cooking techniques of twenty types of common dishes in
detail, aimed at feeding foreigners’ desire to cook Chinese food. Through learning
and practice, they will learn and know the vocabulary of Chinese food, understand
Chinese cuisine and gain a broader grasp on Chinese culture.

Therefore, this book serves not only as a booklet to introduce Chinese culinary
techniques, but also as a resource for foreigners to understand Chinese culinary
culture (e.g., the three key factors of color, aroma and taste, the eight principal
regional cuisines, specialties, local delicacies, tea, wine and medicated food, etc.),
learn food-related vocabulary ( different cooking verbs like pan-frying, stir-frying,
quick-frying and deep-frying; various seasonings like oil, salt, soy sauce, and vinegar;
various terms denoting ingredient size like dice, slice, shred, chunk and strap;

vegetables like eggplant, hot pepper, and tomato; staple foods like steamed rice,
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steamed dumplings, dumplings and steamed bread; local delicacies like glutinous rice
dumplings, fried cakes and sugarcoated haw on a stick; restaurant expressions like
menu, private room, cafeteria, paying the bill; different dish names like Sautéed
shredded pork with sweet-bean sauce, Fish-flavored shredded pork in hot sauce,
Spicy and hot bean curd, Sweet and sour fillet; eating-related expressions like
“showing jealousy”, “suffering losses”, “feeling tired”, “being popular”) and
furthermore understand Chinese culture (e.g. using euphony to avoid possible
disasters).

My debt is to Shen Lan Laoshi at Peking University Press for her strong support
in publishing this book. She also provided a lot of precious advice that helped me in
writing and revising this book, so I express my gratitude to her once more.

In writing this book, I surveyed a lot of books and materials introducing Chinese
cuisine. During this process, I accidentally found my mother’s old recipe book. Tears
filled my eyes when I recalled my mother cooking fried beans or fried eggplant with
meat stuffing. Three years have elapsed since she passed away, so I would like to
dedicate this book to my mother—Bian Chunxia, with the wish that she can continue

to cook delicious dishes in paradise.

YU Peng, JIAO Yumei




Contents

pa4r Fifi Wb XQJ % Scrambled Eggs With TOMALO «+veereseraressesassncacenaanaces

e 3cAk . P E3E R “ TR ” “Five Flavor” of Chinese Dish /3

B T Braised Eggplant with Soy Behil Pagie % o id o s r v sttt

"RE ek . BEF Chopsticks /9

& K far 22 9. Sautéed Snow PEAS «occneeesesoorndnasibihoconsie csbisonla chanruialesins

304k : Ak 3E R (—) Eight Famous Cuisines (1) & 3A1)1I3%
Cuisine of Shandong and Sichuan/ 16

7357 3£ Sautéed Cabbage Cole with Champignon --««cesererassescereres

fk i Sc Ak ; o E 320 2 7 Cooking Methods of Chinese Cuisine / 22

P~ K Sautéed Sweet Corn with Ping Nuts ««ceeeevesesrararrerarncemmese

Mg 3cqk .\ K3E % (=) Eight Famous Cuisines (2) B3 Fn i) 3¢
Cuisine of Guangzhou and Fujian / 29

i 4% %% F Marinated Lotus Roots with Vinegar Sauce «----coreeeeereeceece

A SCAk . E 7 Vegetarian Dishes / 36

b =#¥ Sautéed Potato, Green Pepper and Eggplant -cceceereseececeranees

M Ak, . 75 /iZ Local Snacks / 43

7 P2 8L 77 4 Sautéed Lily Bulbs and Celery «eseeeseereceereranrneneecnsee:

34k - A\ k3 & (=) Eight Famous Cuisines (3) FF3RAI#i3R
Cuisine of Suzhou and Zhejiang / 51

i3S Lfg E}ﬁg Mar-Boh Toftl «eeeereerreneennancentsstsansaneonnsnrsnsanransessnorasens

bk SCAL - “RR 22 51 () i 5k The Origin of Mar-Boh Tofu / 58




10

8% P %2 Yu-Shiang Shredded Pork «---evvveene... 415 S AT e b 2

B30k : /\K3E & () Eight Famous Cuisines (4) 38 fl3s
Cuisine of Hunan and Anhui / 64

11 5# % Sautéed Shredded Pork in Sweet Bean Sauce «--««-«eeeeeeennn.... 69
B SO : 58KA KBLF Chinese Characters Related to Food / 71

12 KU Sautéed Sliced Pork, Eggs and Black Fungus ««--+««ceseeseevncnnn 76
B304 : 1 E 2% Chinese Tea / 78

13 WEBEHEE Sweet and Sour POrK RiDS ««ce«evteeereeneenensueiesneneenssnensensns 83
& XAk . EH Chinese Wine / 85

14 BRI T Kung Pao ChiCKen «««-ceeeeermeremnimmemnrmnimneerennesnennennssnsens 90
TRE Ak : VR A B33 S04k Homonym Culture in Chinese Cuisine /92

15 B3GR Braised Chicken in Brown Sauce ««+--s: esiveieiiiiirinennennannnnn. 98
R Ak & 5 EA9FL1Y Etiquette at the Dining Table / 100

16 SR B Eean™Meat- Omelet el Aia0s o i d N s VI B sl i 106
KRB A FEE 25 Chinese Medicinal Diet / 108

17 4 M+ 5 Braised Beef With POtatoes ««««eseeereeensrensrsseonneaneesnseans 114
R 3CAL : X Hot Pot / 116

18  ZI%%E7 £ Braised Ribbonfish in Brown Sauce «««-sseevveivnriiineinnneennnn. 121
R SCAL . E 3 A4 45 Naming Chinese Cuisine / 123

19  JHAAFUF BraiSed PrAWIS «voecstvciiveruiamesctaniansansssssvansvnsssessssonionenns 128
RS : A K “WZ " i) 3R] & Words Related to Eating / 129

20 JEZEHEfA Steamed Mandarin FiSh -« ccceeeeesererreannneeeiisnneeeeeennnnecnnn 135
&3k . 36 Porridge / 137

VOCHDULALY +ve«sssssvmeesssnsosasssnssnnToontsbseenssns sn sdabon oo Bhons edenms s s s sl 142




1 AW X855

Scrambled Eggs with Tomato

— i % % & Brief Introduction

“WrRPERXREARG T AT E DHERAER, FhhEHA T
A ARE M BeAt  KEFERE, T oA AN KI A FIE,

ARGBAR, Bt (LAFEHR)RKREZFKRR? AT E, B
UAMERRGARRERANG , CA—FRFRELRZTAKR B HKE,
BE ORI LA T L AT R A R e B L AR A R 7 5

BUFY B ERAMNBRERNEFRZI— M@ F 3y, JLF
AARH, ERBMARE HOERE, M BkiliF EHRhFF, K
BATH R FHXER

Stir-fry is a basic Chinese cooking method that requires high
temperatures. When the oil reaches a suitable temperature, put the main
ingredients into the pot. Differing by way of main ingredients, seasoning
and temperature, there are many ways of frying, e.g. Shengchao (slightly
fried with rich sauce), Ruanchao (keep raising the oil temperature while
frying with little sauce), and Ganchao (very well fried, absorbing all the
sauce).

Is tomato a kind of fruit in your country, or a sort of vegetable? In
China, tomato is a common and popular vegetable in cuisine. Tomato
slices with sugar, Scrambled eggs with tomato and Tomato and egg soup
are typical dishes in China.

Scrambled eggs with tomato is one of the Chinese favorites. From
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South to North, almost everyone can cook it. It is easy to cook; its

ingredients are cheap; and what’s more, it is both delicous and nutritious.

— W’ Recipe

F#} Ingredients:
% 4L A% 2—3 AN (400 %)
2—3 tomatoes (400g)

Bi#l Seasoning:
ik 30 %385 8,45 L, KRER 30 KL,

30g vegetable oil, 5g salt, 5g sugar, 30g cornstarch-water mixture.

fii% Directions:
1. A Emats, AFRKE—T,X& &, W88 IR, HH
FAhIABY AETHHAH A,
Wash the tomatoes, put them into hot water for a few seconds,
then peel and cut them into slices or dices.
2. K 4R A 30 S, B B B E BN
B Ey,
Put 30g oil into the pot, and fry the eggs
when the oil is hot.
3. %8 BN AN T AT R R LA
¥,
When the eggs are done, add tomato slices ‘ ‘ ~ |

or dices. R SST  AEA



4. BXIUTF AN BB Righ 8B 495 H45,
Stir-fry for a few seconds, sift the salt, sugar and cornstarch—

water mixture, fry to uniformly, then serve.

= W& X Culinary Culture

PEFEY“ALE” “Five Flavor” of Chinese Dish

FH-EFEXFANGRERECRETE B kB2, LR
WAHERRX EARXE ZRRF AHEEZ—BHE, LR E
BN HRZ R, B IR ERAR £k, BT T2 A
fofiek, FPR“EKR”, RER M. F K RALM LRk, BT R
ME RN, CERERELT U N S E Aok, il BK,
BEE ER KK AFRBERE,

FERRITEA ATIRS, EA L0 Aok, Ehf— &
T, mAMNERGFHLR AEER” R E—CRBELRBT
FERRX AR ZR, SRXFFREXNH, EHEMAWK D%
WA=, ETRRTERE, HE AT KRR ARk, dovs o it B
CHWER, ERKRKREL, UAE FENE, TANAFEREL A
R, ERL R, EKE AR, ok ERAE,

SEARKREFE, THAFREAZFEEC K S Rk WIRET
O, FPEXNRBELAHESE  TERERBMH O, RES 2K, 4
TRERE| AR Ry A —F

Chinese cuisine is evaluated from three aspects: color, smell and
taste, that is, the dish should look good, smell good and taste good,
among which taste is the most important criterion. Thus delicious
cuisine is called “Mei Wei” (“Mei” means delicious, “Wei” is Chinese
character for “taste”), and it’s the chef’s job to temper the “Five

Tastes”, which are sour, sweet, bitter, spicy and salty. Mixing these five



=2 (i B9 (E3) &2

tastes in various proportions can produce more complex tastes, such as
spiced salt, sour-and-spicy, sweet-and sour, tingling spicy, spicy with
prickly ash, Yu Xiang (spicy with fish taste) and special taste, etc.

With a vast territory and large population, China has abundant local
flavors. However, there are some rules too, such as “Sweet in the south,
salty in the north, spicy in the east and sour in the west”. This saying
reflects the local differences in Chinese culinary culture to a certain
degree. Of course, it is not absolute, for every one has his own
preference, which poses a challenge to the cook when it comes to
balancing every one’s tastes. of everyone. Some people love the original
flavor of the ingredients. In their opinion, cooking chicken should
preserve the original taste, so steamed chicken or stewed chicken will be
their first choice. Yet some prefer complex flavors, like special flavored
chicken, which is mainly cooked through braising in soy sauce and
sweet or brown sauce, and requires more seasoning.

Once you are here in China, don’t worry about finding the tastes
of your homeland, for there are plenty of flavors in Chinese cuisine;

whatever it is, you will be sure to find it, as long as you keep trying.
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styles of cutting
cut

chop

cleave

smack

nub

pare with a knife
dice

slice

strip

segment

grain

powder

sphere

S 3




BT R A AN, BN G (K ) AR, A KK BT R
B, BERADNKRBEEBRENE BR)KRM(EEL LB REF)H—
FRRATE, B TREE BB DTGIE, Ty AL AR,
F g ERe BB AR F

FF R —FFRARE, ERMERG, BT ARTRET LY
BEZ— FAFRAARER, ETHBRR, Reid D FRARS
HORAR,FF—RRBR AT, XTRAMMNERLHE T, A4
KEFH T HRIE, FRREZERE,

WY, ERMNFPFMEXERZA , X MN—RREKEFFHL . —
F—.

The first step of “Shao” (Braise) is to fry the main ingredients, then
add sauce or water and seasoning, bring to a boil, then reduce the heat
until the main ingredients (meat, seafood, fish, tofu, vegetable, etc.) are
tender. Braising can be diversified in terms of the variety of ingredients
and sauce: Hongshao (add soy sauce or sugar to color the dish), Baishao
(use milk instead of soy sauce), Ganshao (do not use any sauce),
Jiangshao (use hoisin sauce), Congshao (add shallot, 1/3 of seasoning),
Lashao (use red spice).

Braised eggplant is an everyday dish, which can be divided into two



categories: cooked with vegetables and cooked with meat. Did you know?

When Chinese people are taking pictures together, they will usually

shout out, “Qie Zi (The eggplant)”. But don’t be mistaken! They are doing

this not because they really want to eat eggplant, but so they will make

big smiling faces when they speak these two Chinese words “Qie Zi”.
OK, before we start the cooking course, let’s say, “Qie Zi! ”

— kI # Recipe

FE#} Ingredients:
#aF 2 A (400—500 32)
2 eggplants (400—500g)

Bt £ Seasoning:

ik 100 5,35 5,45 2, EHREE 10 L, BELX5 5,5
R 55, KEH 30 2,

100g vegetable oil, 5g salt, 5g sugar, 10g soy sauce or sweet fermented
flour paste, 5g crushed shallot, 5g crushed garlic, 30g cornstarch-water

mixture.

1% Directions:
1. T LR . E% B h S 4A3RIL,

Peel the eggplants, remove the stems, cut them into thick pieces

or cubes.




2. K4 d Ak 80 il BERUE HAANAE T KRB B

Pour 80g vegetable oil into the pot, place the eggplant pieces in
the pot when the oil is hot, fry until tender, then set aside.
Y4B P K 20 Fih BB ANE R ARG AATER
89 7 i AU,

Pour 20g oil into the pot; put the shallot crushed in when the
oil is hot; add the eggplant as soon as you smell the aroma
from the shallot.

BN UE AN M F o KA, P RR 12 A, BNF
K, 8IILT B B4,

Stir-fry for a while, add salt, sugar, soy sauce, and the
cornstarch —water mixture, stew 1—2 minutes, season with

crushed shallot, then stir-fry a few times.

= WA XL Culinary culture &=

# F Chopsticks

MFHIXRERLAHEIENHRBE TR, PERRTHAR
W ERETHAETUERBER, (LB-RBFER)TR 44
HEE WIER,“FORERT., WRE FEAEARTESE
A=ZFT457, ELHEREIRPE,EXL FHEFRATERHE
WAHSPER, mE R ¥# HEMAFFHURTAEERR,

EERAETZH , FEAMER T —AMRAFMRZ o2, EHR
ARRFHNEWXE 2R FIMELR? TREAMNA - BREA A
BEEX,XRERFNET, HEZBRW ARG ERANRE, B
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