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出版说明

    改革开放以来，伴随着人民生活水平的提高和对餐饮业需求

的急剧增长，我国的高等烹饪教育得到了快速的发展，高等烹饪

教材建设也取得了一定的成果。

    但是，由于我国的高等烹饪教育起步较晚，又长时间囿于各

省区、各单位独立办学局限，自主设教、单兵作战的办学形式不

可避免地造成了许多高等烹饪教材缺乏必要的规范和深人的科学

论证。对此，广大烹饪教育工作者非常期望有关方面组织编写一

套适合我国高等烹饪教育不同地区、不同层次需要的规范化、科

学化的教材，以适应高等烹饪教育，特别是高等职业教育事业的

发展。1997年7月于济南召开的首届中国烹饪高等教育学术研
讨会上就此深人讨论，并决定组织全国各办学单位编写面向21

世纪中国烹饪高等职业教育系列教材。

    我社基于烹饪专业属于大食品学科这一国内外学科归属的统

一认识，认真听取了专家们的意见，决定聘请在全国有影响的高

等烹饪教育专家学者，着手编辑出版高等烹饪专业系列教材。

    为确保教材编写质量，我社在各烹饪高校推荐和广大烹饪教

育专家认可的基础上，组成了由黑龙江商学院原烹饪系系主任、

中国饮食文化研究所所长赵荣光教授、原扬州大学烹饪系系主任

季鸿W-先生为负责人的教材编审委员会。参加教材编审策划工作

的有扬州大学旅游烹饪学院、黑龙江商学院、广东商学院、天津

商学院、武汉商业服务学院、北京联大旅游学院、黑龙江餐旅专

修学院、华中农业大学、河北师大职业技术学院、广西南宁职业

大学、东方美食学院、四川行政学院、四川烹饪高等专科学校、

上海旅游专科学校等十余所院校的专家和教师。1998年7月和9



月，我社先后在北京和扬州召开教材编审会议。会议对各参编院

校提交的39份编写大纲进行审议，规范了20种教材名称，制定

了主编、主审人选的标准，并按此标准适当参考各校申报材料拟

定一r每种教材的主编、主审及参编人选。会议决定分期分批用两

年左右时间，在200()年前将全套教材出齐。
    受教材编审委员会的委托，我社曾派人两次到教育部高教司

教材处汇报了有关烹饪教材编写运作情况，并呈交了书面汇报材

料，得到了有关负责同志的充分肯定和热情指导。根据领导部门

的指示精神，我社提出了对这套教材出版的总体思路，强调要在

保证质量、编出特色上下功夫;要加大教材的科技含量，在科学

性、规范性、系统性、广泛性和适用性上突出这套教材的特色。

对其中部分教材还配制了音像光盘随书配套出版。

    经过全体参编人员的努力，本套教材现已陆续出版，我们热

忱欢迎广大专家学者和教师给予批评指正。

    本书在编审出版过程中得到了广大烹饪教育工作者和有关部

门的大力支持和鼎力相助，在此一并表示感谢!

中国轻工业出版社

    1999年5月
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第一节  水调面团制品

  一、老边饺子 ··············。············································⋯⋯

  二、回宝珍饺子 ·······································.....··...........⋯⋯

  三、老都一处三鲜水饺 ··········⋯⋯。.................⋯⋯。.......⋯⋯

  四、马家烧卖 ··········································.....···.⋯⋯。..⋯⋯

  五、老山记馅饼 ············..............................⋯⋯。.......⋯⋯

  六、王麻子锅贴················，······.................................⋯⋯

  七、新兴园蒸饺·························.···⋯⋯，....................⋯⋯

  八、江城蒸饺·····4····························.········..........⋯⋯，..⋯

  九、杨家吊炉饼······················。.................................⋯⋯

  十、小笼灌汤包子···········.·⋯⋯，.................................⋯⋯

  十一、三鲜龙须卷·············⋯⋯‘...·····..........................⋯⋯

  十二、三杖饼····。·························，·············⋯⋯，.........⋯⋯

  十三、李连贵熏肉大饼··········....................................⋯⋯

第二节  膨松面团制品·············································⋯⋯

  一、沟帮子水馅包································.......⋯⋯，........⋯⋯

  二、馨香灌汤包······················...........⋯⋯，.................⋯⋯

  三、会友发包子·····························⋯⋯，···.................⋯⋯

  四、鸡汤包子·······································.··.......··.........⋯⋯

  五、羊角蜜·..   ...........................................................⋯⋯

第三节  油酥面团制品·············································⋯⋯

  一、奶油马蹄酥·················。···················...................⋯⋯

  二、义县伊斯兰烧饼········........⋯⋯。............................⋯⋯

  三、清糖饼··············································.......·.⋯⋯，.，.⋯
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    打糕················································。·······················⋯⋯ (34)
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    二、豌豆黄

    三、豆面糕

    四、茶汤

    五、奶酪

    六、杏仁豆腐

    七、豆汁

    八、鸡蛋煎饼课子

    九、耳朵眼炸糕

    十、煎饼

    十一、黄米粽子

    十二、甜沫

    十三、筱面推窝窝

    十四、玻璃羊肉饺

    十五、煎炯子

    十六、嘎巴菜

    十七、奶油炸糕

第三章  西北名点
  概述···········，···························.··············⋯⋯，....····...⋯⋯
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    十、油泼著头面

十一、泡油糕

十二、窝窝面
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  九、烤It ····。···························································。·⋯ (

  十、肉I* ，······························································⋯⋯ (

  十一、小油镶 ·························································⋯⋯(

第三节  油酥面团制品 ······。···································。··⋯(

  一、西安油酥饼 ···································，···················一 (

  二、三原金线油塔 ···················································⋯⋯(

  三、西安萝卜饼 ······················································⋯⋯(

  四、富平太后饼 ······················································⋯⋯(

  五、西安糖拷佬 ····，·················································⋯⋯(

  六、兴平干摸 ····················································。····⋯⋯ (

  七、胡麻饼 ····························································⋯⋯ (

第四节  米及米粉制品 ···········································。·⋯(

  一、颤糕 ·······························································⋯⋯ (

  二、西安核糕 ·························································⋯⋯ (

  三、羊肉抓饭 ·························································⋯⋯ (

  四、羊肉粥 ..............................   I   ...................................(

巧1)

152)

154)

巧5)

156)

158)

159)

160)

161)

162)

162)

164)

165)

167)

168)

169)

171)

172)

172)

173)

175)

176)
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第五节  其他制品·························。··⋯’‘二“””’.“‘’.’‘”””’
  一、牛羊肉泡摸

  二、炸奶炼

  三、黄桂柿子饼

  四、大米甜浆

  五、那仁

  六、黄面

  七、托摸摸

  八、炒胡悖子

  九、蓝田荞麦恰烙

  十、一捧雪

第四章  华东名点

  概述··⋯⋯”“’“‘’

第一节  水调面团制品

  一、沙茶猪肉面 ················································⋯⋯”‘’二

  二、手抓面

  三、虾爆鳝面 ·························································⋯⋯

  四、三鲜面 ····························································⋯⋯

  五、蝴蝶面 ····························································⋯⋯

  六、开洋葱油拌面

  七、伊府面 ····················································。·······⋯⋯

  八、猫耳朵

  九、藕馅饺子 ·..............................................................

  十、鸡蛋锅贴 ································。························⋯⋯

  十一、小红头 ·························································。··⋯

  十二、凤尾烧卖 ·············································⋯⋯’二“””

  十三、南翔小笼馒头

  十四、翡翠烧卖 ·····················⋯⋯“二”“.‘”‘’“””‘’“‘”‘’‘”‘

  十五、淮安茶撒 ······················································⋯⋯

  十六、六凤居葱油饼 ·················。·········⋯⋯’“.‘”””‘”’‘””‘

  十七、文楼汤包 ·····，···································⋯⋯“⋯⋯’‘’“
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(177)

(177)

(179)

(180)

(182)

(183)

(184)

(185)

(186)

(187)

(188)

(190)

(190)

(192)

(192)

(193)

(194)

(195)

(197)

(198)

(199)

(201)

(202)

(203)

(205)

(207)

(208)

(209)

(211)

(212)

(213)



  十八、炒面线 ·························································⋯⋯(215)

第二节  膨松面团制品 ··········································⋯⋯(217)

  一、喉口馒首 ·························································⋯⋯(217)

  二、幸福双 ·················································，···········一 (218)

  三、狮子头 ····························································⋯⋯(220)

  四、生煎鸡肉馒头 ···················································⋯⋯(221)

  五、千层油糕 ·························································⋯⋯(223)

  六、蟹黄汤包 ·························································⋯⋯(224)

  七、三丁大包 ·························································⋯⋯(226)

  八、雪笋包 ·························································，··⋯⋯(228)

  九、素菜包 ····························································⋯⋯(229)

  十、野鸭菜包 ··························································，·⋯(231)

第三节  油酥面团制品 ·...............................................   (232)

  一、大救驾 ····························································⋯⋯(232)

  二、韭菜盒 ····························································⋯⋯(234)

  三、耿福兴酥烧饼 ···················································⋯⋯(235)

  四、吴山酥油饼 ······················································⋯⋯(237)

  五、火腿萝卜丝酥饼 ·.....................................................   (238)

  六、三丝眉毛酥 ······················································⋯⋯(240)

  七、蟹壳黄 ············，···············································⋯⋯(242)

  八、合子酥 ····························································⋯⋯(243)

  九、黄桥烧饼 ·························································⋯⋯(245)

  十、姜堰酥饼 ······································。·········，········⋯⋯(247)

第四节  米及米粉制品 ·...............................................   (248)

  一、双糕嫩 ·········································。····，·············⋯⋯ (248)

  二、锅边 ·······························，································一 (250)

  三、肉砺饼 ····························································⋯⋯(251)

  四、扇课 ···········。···················································⋯⋯(253)

  五、双林子孙糕 ··。···················································⋯⋯(254)

  六、嘉兴鲜肉粽子 ······，············································⋯⋯ (256)

  七、宁波猪油汤团 ···················································⋯⋯(257)



    八、鲜肉剪团 ·，·······················································⋯⋯(259)

    九、芝麻煎堆 ·························································⋯⋯(260)
    十、叉烧肉粽 ·························································⋯⋯ (261)

    十一、笼糊 ··································，·························⋯⋯(263)

    十二、示灯把耙 ·································...........................   (264)

    十三、三河米饺 ····。·················································⋯⋯(266)

    十四、小绍兴鸡粥 .........................................................   (267)
    十五、擂沙圆 ·························································⋯⋯ (269)

    十六、鸽蛋圆子 ······················································⋯⋯(270)

    十七、咸猪油糕 ······。·················..................············⋯⋯(272)
    十/\、大猪油年糕 ···，···············································⋯⋯ (273)

    十九、苏式船点 ······。··············································，⋯⋯(275)

  第五节  其他制品·.. I   .....................................................   (276)

    一、信丰萝卜饺 ······I   .....................................................   (276)

    二、葛粉包 ·······················，····································⋯⋯ (278)

    三、桂花鲜栗羹 ·。·············。·····，································⋯⋯(279)
    四、芋包 ·······························································⋯⋯ (280)

    五、芝麻奶层糕 ············，·········································⋯⋯(282)

    六、绿豆煎饼 ················。···。····································⋯⋯ (283)

    七、桂花糖油山芋 ···················································⋯⋯ (285)

    八、西米嫩糕 ·························································⋯⋯ (286)

第五章  华中名点·...........................................................   (288)

  概述························。················································一 ((288)

  第一节  水调面团制品 ················，·························一 (289)
    一、热干面 ·.................................................................   (289)

    二、黄州烧梅 ·························································⋯⋯ (291)

    三、谈炎记鲜肉水饺 ················································⋯⋯(292)

    四、珍珠烧卖 ···········································，·············⋯⋯(294)

    五、老蔡记蒸饺 ····························。·························⋯⋯(295)
    六、东坡饼 ······................······································⋯⋯ (297)

    七、椒盐撒子 ·························································⋯⋯ (298)



  第二节  膨松面团制品 ······························。···········⋯⋯(299)
    一、八宝馒头 ············································，···········⋯⋯(299)

    二、四季美汤包 ····························。······················，，·，··⋯(301)
    三、油条 。·············，·····················。。·。·······················⋯⋯(302)

    四、小焦杠油条···························。························。·⋯⋯(304)
    五、枣锅盔 ········，····································。·········，····⋯⋯ (305)

    六、鸡蛋布袋 ··。·····················。···········、············，·······⋯⋯(306)

  第三节  油酥面团制品 ·...............................................   (308)
    一、螃蟹酥 ···············。···········。··················。·············⋯⋯(308)

    二、蛋黄菊花酥 ······················································⋯⋯(309)
    三、鸳鸯酥 ···············。························。····，··············⋯⋯(310)

    四、双麻火烧 ············。············································⋯⋯(312)

  第四节  米及米粉制品 ·...........   I········   ... I   .......................   (313)
    一、三鲜豆皮 ···························、。····，·······················⋯⋯(313)

    二、面窝 ························。··。···································⋯⋯ (315)

    三、枯炒牛肉豆丝 ···············。·································。·⋯⋯(317)

    四、糊汤米酒 ··················。。·····································⋯⋯ (318)

    五、姊妹团子 ·..................   I.,   .........................................   (319)
    六、欢喜沱 ·····················。······································⋯⋯ (321)

    七、什锦元宵 ··········。··········。·····。·······，···················，·⋯⋯ (322)

  第五节  其他制品··························，························一 (323)
    一、什锦豆腐脑 ····。··········、········，·····························⋯⋯ (323)

    二、灌肠把 ··················。··········，··，，··························⋯⋯ (325)

    三、侗果 ···············。··。。···········································⋯⋯ (326)

    四、云梦炒鱼面 。·················，···································⋯⋯ (327)

    五、粘面墩 ·······················，····································⋯⋯ (328)

    六、重阳糕 ···。··。··。··。···············································⋯⋯ (329)

第六章  华南名点。········I. - I   .............................................   (331)

  概述··························，························，·····················一 ( 331)

  第一节  水调面团制品 ·...............................................   (333)
    一、海南煎饼 。··。·，···················································⋯⋯ (333)

                                                                                9



  二、凤眼饺 ····························································⋯⋯ (334)

  三、脆皮春卷 ···············，·········································⋯⋯ (336)

  四、虾肉云吞 ············。············································⋯⋯ (338)

  五、蟹黄干蒸烧卖 ···················································⋯⋯ (339)

第二节  膨松面团制品 ··········································⋯⋯(341)

  一、咖啡椰奶糕 ······················································⋯⋯ (341)

  二、水泡饼 ····························································⋯⋯ (342)

  三、蚝油叉烧包 ·····，················································⋯⋯ (344)

  四、金凤腊肠卷 ······················································⋯⋯ (345)

  五、三花奶黄包 ······················································⋯⋯ (346)

  六、蛋黄莲蓉包 ······················································⋯⋯(348)

  七、大良膏煎 ·························································⋯⋯(349)
  八、德昌咸煎饼 ·················································，····⋯⋯ (351)

  九、鸡油马拉糕 ······················································⋯⋯ (352)

  十、奶油鸡蛋卷 ···。·············································。····⋯⋯(353)

第三节  油酥面团制品 ·...............................................   (355)

  一、flf ffi}鸡粒角 ······················································⋯⋯(355)

  二、莲蓉风车酥 ······················································⋯⋯(356)

  三、冰花蝴蝶酥 ······················································⋯⋯(358)

  四、叉烧三角酥 ······················································⋯⋯(359)

  五、鸡仔饼 ······················································............   (360)

  六、玉叶酥炸 ·························································⋯⋯(361)

  七、合味酥 ..................................................................   (363)

  八、拿酥鸡蛋挞 ······················································⋯⋯ (364)

  九、酥皮西椰挞 ······················································⋯⋯ (366)

第四节  米及米粉制品 ·...............................................   (367)
  一、龙江煎堆 ················，········································⋯⋯ (367)

  二、北菇糯米鸡 ·...........................................................   (369)

  三、鲜虾仁肠粉 ······················································⋯⋯ (370)

  四、安虾咸水角 ······················································⋯⋯ (372)

  五、皮蛋瘦肉粥 ······················································⋯⋯ (373)
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    六、鸡丝炒河粉 ··...·················································⋯⋯ (375)

    七、玉林肉蛋粉 ······················································⋯⋯(376)
    八、腊味萝卜糕 ·...........................................................   (377)

    九、白糖伦教糕 ·.................................····················⋯⋯(379)
    十、椰汁板兰糕 ································，。，···················⋯⋯ (380)

    十一、竹筒饭 ·..............................................................   (382)

    十二、九层油糕 ······················································⋯⋯(383)
    十三、咖缠粽 ·························································⋯⋯ (384)

  第五节  其他制品·........................................................   (386)
    一、蜂巢蛋黄角 ······················································⋯⋯ (386)

    二、象生雪梨果 ··················，···································⋯⋯(387)

    三、椰丝凤凰球 ······················································⋯⋯(388)
    四、椰黄西米角 ······················································，··⋯ (390)

    五、桂林马蹄糕 ······················································⋯⋯(391)
    六、可可奶层糕 ······················································⋯⋯ (392)

    七、橙汁拉皮卷 ······················································⋯⋯(394)
    八、南国红豆糕 ·...........................................................   (395)

    九、蒸娥姐粉果 ······················································⋯⋯(396)
    十、莲子蓉晶饼 ······················································⋯⋯(398)
    十一、荔浦香芋角 ···················································⋯⋯(399)

    十二、笋尖鲜虾饺 ···················································⋯⋯(400)

    十三、冰花蝴蝶撒 ·················································，·⋯⋯(402)
    十四、广式月饼 ··················································，·。·⋯⋯ (403)

第七章  西南名点·...........................................................   (406)
  概述·.............................................................................   (406)

  第一节  水调面团制品 。...............................................   (407)

    一、肠旺面 ·············································，·⋯⋯，’·····⋯⋯ (407)

    二、钟水饺 ····························································⋯⋯ (409)

    三、龙抄手 ····························································⋯⋯ (411)

    四、鸡汁锅贴 ·························································⋯⋯ (413)

    五、过桥抄手 ·······································，·················⋯⋯(415)
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