NANJING YANGZHOU




WHAT TO EAT

1835-1908
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|t is very enjoyable to eat in
Nanjing because there is obvi-
ous cultural background in this
city. It will be happy and con-
tented when drinking under the
greengage trees talking about
the lyrics and paintings.

In Nanjing a saying says that
“ No duck no cuisine”. Because
duck is the favorite food of
Nanjing people Nanjing duck-
cuisine is renowned. Nanjing people have strict procedures to eat duck

and they have many methods of cooking duck such as briny duck salted
duck braised duck sauced duck crisp-fried duck glutinous rice duck
etc. Each has individual trait. Besides eating duck meat almost all organs
are edible for Nanjing people for example intestines heart livar blood
gizzard. The habit of eating duck becomes a symbol of Nanjing people .

It is said that in every year 500 briny ducks would be paid tribute to
Mother Queen Cixi* A.D.1835-1908 . So the briny duck of Nanjing is
called “ imperial Nanjing duck ”.

Ya-xue-fen-si-tang duck’s blood and vermicelli soup s a kind of
famous snack with striking feature. Some vermicelli  some duck blood
some coriander some sesame some chilli and some mature vinegar con-
stitute a bowl of savoury soup. Ignoring the elegant gesture  everybody
swallows it instantly eventually pours all the soup into the stomach then
sips the lips in remembrance of the flavor. If someone is a gourmet he
will take a piece of crisp duck oil cake at the same time. It is really a feast.

“ Grass” is another kind of favorite food of Nanjing people. Some wild
herbs  perhaps they are common to the people of other cities hut in
Nanjing on the contrary will be looked on as treasures. Such as Louhao
Juhuanao Xiangchuntou Jicai Dipicai etc. Nanjing people like to fry the

“ grass” make Dumpling soup and steamed stuffed bun.

In spring  when the wild herbs burgeon from the fresh soil Nanjing
people like to have a walk in the countryside. On the way of ascending a
hillock they enjoy seeing the green. When descending they always bring
some wild green grass home. After washing plucking and frying a plate
of greenish and vivid wild herbs gives them a green spring at home.



An extraordinary grass dish can't be missed when traveling in Nanjing.
It is Lou-hao-chao-chou-gan reed cane and bean curd . Among the
green reed canes mixed with some dry oiff dark dried bean curd  you
will have a special taste and good smell. No matter you prefer or not you
will never forget this special dish.

Referring to eating the courage of Nanjing people is admirable. There
is a bizarre snack which is called “ wang-dan (prosperous egg)”. Itisan
egg being hatched but never becoming a chick. Because the embryo is in
t itisalld “ living egg” . The profiles between the “ prosperous egg”
and normal egg are the same but the tastes are totally different. Many
outlanders usually feel terrible  but Nanjing people think it the treasure
food. You will be encouraged to have a try if you are brave enough. Who
knows perhaps you will like it.

The special dishes in Nanjing  Yan-shui-ya  briny duck Dan-
shao-mai  steamed dumpling Xiang-cai-geng-chao-shan-si  eel
Qi-guo-hua-nen-wan-zi pork Jiang-ning-lao-e goose Gu-
lao-rou pork Dun-cai-he chicken bacon shrimp mushroom Ji-
rong-lu-sun  bamboo shoot Lou-hao-chao-chou-gan reed cane
and bean curd efc.

The snacks of Nanjing are very delicious. Confucius Temple Sightseeing
Area is a good place to have the snacks. The best snacks in Nanjing are
called “ qin-huai-ba-jne” which means the best eight kinds of snacks.
The first is Wu-xiang-cha-ye-dan egg and Wu-xiang-dou bean of
Kuiguang Ge the second is Kai-yang-gan-si  shredded dried bean curd
and Xie-ke-huang-shao-bing sesame seed cake of Yonghe Yuan
the third is Ma-you-gan-si  shredded dried bean curd and Ya-you-
su-shao-bing  duck oil cake of Qifang Ge  the fourth is Dou-fu-nao
jellied bean curd  and Cong-you-bing scallion oil cake of Liufeng Ju
the fifth is Shi-jin-cai-bao  steamed stuffed bun and Ji-si-mian

noodle of Qifang Ge the sixth is Niu-rou-tang beef soup and Niu-
rou-guo-tie  fried dumpling of Jiangyou Ji  the seventh is Bao-pi-
bao-jiao  dumpling and Hong-tang-bao-yu-mian noodle of
Zhanyuan Mianguan the eighth is Gui-hua-jia-xin-xiao-yuan-xiao
rice dumpling and Wu-se-gao-tuan cake of Lianhu Tianshi Dian.

* Cixi: a mother queen in Qing Dynasty (A.D. 1644-1911) who at-
tended to court affairs behind a screen. She governed the whole national
authority for more than forty years.



WHERE

The food streets of Nanjing are at Hunan Road and the Confucius
Temple Sightseeing Area.

[ J Recommended Restaurants

hui-wei

181 025-83352420

2 025-83241536
It is an old well-known snack bar.
Special  Ya-xue-fen-si-tang  duck’s blood and vermicelli soup
Hubei Road branch

Add No.181 Hubei Road Tel 025-83352420
Shizi Qiao branch
Add No.2 Shizigiao Tel 025-83241536

Jiangsu-jiu-jia
1946

126 025-86625632
It is a typical Nanjing Styled restaurant. It was established in 1946.
Special ~ Xiang-su-ya duck Nan-jing-ya-zhun duck gizzard
Jue-ye-yu-wan-tang fish soup Xiao-yu-guo-tie fish cake efc.
Add No.126 Jiankang Road Tel 025-86625632



kong-fu-fan-dian

52 025-86622204
It is a restaurant with the Confucian culture.
Special: home styled dishes. Such as the conjee fried cake pickled
vegetable egg eggplant efc.
Add: No.52 Chaoku Street Tel: 025-86622204

lu-liu-ju
100

248 025-86643644
It is a vegetarian restaurant with 100-year history.
Special ~ Su-ji “ chicken” Su-shao-e “ goose” Su-yu-pian

“ fish” Luo-han-zhai vegetable  Song-zi-kou-rou“ pork” Su-
shi-jin-bao  steamed stuffed bun .
Add No.248 South Taiping Road Tel  025-86643644

Nanj ing-da-pai-dang

2 025-83305777

96 025-86218777
The waiters are the old men with the mandarin gowns. The tables are
old-fashioned. There are storytelling with ballad singing performances every
night.
Special  Jin-pai-jian-jiao fried dumpling Kao-ya-bao steamed
stuffed bun  Ji-zhi-ye-shan-jun mushroom  Xian-ya-suan-bai-cai
duck & cabbage etc.
Shiwangfu Branch

Add No.2 Shizigiao Tl  025-83305777
Longjiang Branch
Add No.96 Caochangmen Street Tel 025-86218777



gin-huai-ren-jia

128 025-52211888
It is located by the Qinhuai River and is decorated with the style of
Ming & Qing Dynasties.
Special  snacks
Add No.128 Dashiba Street Tel 025-52211888

yong-he-yuan

122 025-52205341

It is an old snack bar.

Special  Kai-yang-gan-si (shredded dried bean curd) Xie-ke-
huang-shao-bing (sesame seed cake) Ya-xue-fen-si-tang (duck’s blood
and vermicelli soup) efc.

Add No.122 Gongyuan Street Tel 025- 52205341




WHERE TO STAY

All the prices of the reconmended hotels are only for your reference
please subject to the actual price of the hotel.

Fuzimiao International Youth Hostel
30 /
103 025-86624133
It has good location at the Confucius Temple Sightseeing Area.
RMB30/bed.
Add No. 103 Pingjiangfu Road Tel 025-86624133

Egret Hotel
3 168
68 025-86879999
It has a typical style of Ming and Qing Dynasties and the riverside
rooms are nice. Three stars. RVB168.
Add No.68 Dashiba Street Tel  025-86879999

Zhongshanling International Youth Hostel
180
7 025-84446688
It has some log cabins and located in the beautiful Zhongshan
Mountain. RMB180.
Add No.7 Shixiang Road Tel 025-84446688

Zhongshan Hotel Jiangsu Conference Center

4 326
307 025-84818888
It is located in the beautiful Zhongshan Mountain. Four stars. RVB326.
Add No.307 East Zhongshan Road Tel 025-84818888
Mandarin Garden Hotel
5 408
9 025-52202555



It is a hotel with the style of Ming and Qing Dynasties at Confucius
Temple Sightseeing Area. Five stars. RMB408.
Add No.9 Zhuangyuanjing Tel  025-52202555

Xuanwu Hotel

5 468
193 025-83358888
It is by the beautiful Xuanwu Lake. Five stars. RVB468.
Add No.193 Zhongyang Road Tel 025-83358888
Jinling Hotel Nanjing
36
5 468
2 025-84711888

A revolving restaurant is on the 36th floor. Wireless access to intemet
at the public area. Five stars. R\MB468.
Add No.2 Hanzhong Road Tel 025-84711888




WHAT TO EAT




H uai-Yang cuisine is an im- i _““1
portant cuisine style in China. On A R
behalf of the cuisine of Yangzhou and . - ;
the south of Huaihe River itis ¢
named “ Southeast delicious
cuisine” as famous as Beijing
cuisine  Sichuan cuisine and Can- &
ton cuisine. Huai-Yang cuisine is as specialized elegant as Shanghai cuisine.

Yangzhou is famous for its "three knives" ——cook knife, razor and
pedicure knife since ancient times, especially the cook knife. Therefore,
Huai-Yang cuisine occupies a very important position in China. Yangzhou
people always live a leisurely life while enjoying their delicious food.

The special of Yangzhou cuisine Pa-shao-zhu-tou head of pig
Chai-hui-lian-yu-tou (head of silver carp) Qing-dun-shi-zi-tou
(meatball) Pi-pa-dui-xia prawn Ju-hua-hai-luo snail etc.

The ten major snacks of Yangzhou are with very strong local flavor  San-
ding-bao-zi steamed stuffed bun  Qian-ceng-you-gao cake  Shuang-
ma-su-bing crisp cake Fei-cui-shao-mai steamed dumpling Gan-
cai-hao vegetable steamed stuffed bun Ye-ya-cai-bao duck steamed
stuffed bun  Nuo-mi-shao-mai rice dumpling Xie-huang-zheng-jiao

crab steamed dumpling Che-ao-shao-mai carb steamed rice
dumpling and Ji-si-juan-zi chicken cake .
The three kinds of banquet are also special in Yangzhou——Honglou
red mansions Banquet Three-Head Banquet Lotus-Root Banquet.
Three-Head Banquet is derived from three traditional famous dishes in
Yangzhou——the head of silver carp meatball and the head of pig Lo-
tus-Root Banquet is with dozens of lotus dishes. Among them the most
famous one is Honglou Banquet. It is said that Caoyin the grandpa of Cao
Xueqin A.D.1715-1763 ——the author of A Dream of Red Mansions
once greeted Emperor Kangxi with Yangzhou cuisine.

According to the description in A Dream of Red Mansions the deli-
cious food the exquisite tableware the arioso music and the elegant
environment constitute the pictorial culture of “ Red Mansions”. It is ot
to eat by mouth but to feel by heart.

Where there is Chinese there is “ yang-zhou-chao-fan Yangzhou
fried rice ”. S it's to say that when you travel in Yangzhou i's not for-
given to miss the orthodox “ Yangzhou fried rice " . Yangzhou fried rice is
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also called “ Yangzhou fried egg rice”.

As for the orthodox Yangzhou fried egg rice each grain of rice should
be wrapped equally of egg. Someone says it looks like the golden sweet
osmanthus in autumn  and someone says it looks like the broken gold.

Furthermore when the rice is mixed with red shrimp green shallot
itswlor  fragrance and sapor will emerge completely.

There is a common as well as famous dish ——da-zhu-gan-si
Shredded dried bean curd . Regarding it common for its main source
comes from dried bean curd regarding it famous because it is made
exquisitely with special taste .

WHERE TO EAT

Recommended Restaurants

cai-gen-xiang

115
0514-7342079

It is an old restaurant established at the
beginning of Qing Dynasty.

Special ~ Cu-liu-gui-yu mandarin
fish  Sha-guo-shi-zi-tou meatball
Shuang-pi-dao-yu fish and fried
rice etc.

Add No.115 Guoging Road

Tel 0514-7342079

fu-chun-cha-she

3B
0514-7233326



0514-7781777

It is the most famous restaurant of Yangzhou with a history of one
century.

Special Yang-zhou-gan-si shredded dried bean curd San-ding-
bao steamed stuffed bun Qian-ceng-you-gao cake Fei-cui-shao-
mai steamed rice dumpling  etc.

Add No.35 Desheng Bridge Guoging Road Tel 0514-7233326

Laihetai Square  West Wenchang Road Tel 0514-7781777

fu-man-lou

202 0514-7959777
This is an old Huai-Yang styled restaurant.
Special: Fu-men-shi-zi-tou (meatball) San-xian-gan-si (shredded
dried bean curd) Fei-cui-shao-mai (steamed rice dumpling) etc.
Add: No.202 West Wenchang Road Tel: 0514-7959777

gong-he-chun
1930

0514-

7333743
275 0514-
5875777

It was built in 1930 and is well
known for the snacks.

Special Guo-tie fried
dumpling Zong-zi rice cake
Feng-tang-gao honey cake etc.

Add Five-Pavilion Bridge Slen-
der West Lake Tel 0514-7333743

No.275 Middle Wenchang Road
Tel 0514-5875777

ging-yun-xuan



0514-7341324-3006
It is a lake-view restaurant beside the Five-Pavilion Bridge at the
Slender West Lake.
Special Wen-si-dou-fu bean curd Da-zhu-gan-si shredded
dried bean curd efc.
Tel 0514-7341324-3006

WHERE TO STAY

All the prices of the reconmended hotels are only for your reference

please subject to the actual price of the hotel.

Fukedu Hotel

148
40 0514-5109777

This is a budget business hotel with a good location. The internet
access is free in all rooms. RVB148.




Add: No.40, Middle Jiangyang
Road Tel: 0514-5109777

Xiyuan Hotel

0514-7807888

It is a four-star hotel where
Chairman Jiang Zemin once stayed. It
is the starting point of the “ Qianlong’
s water tour route”. Four stars.

RMB220.
Add No.l Fengleshang Street Tel 0514-7807888

Yangzhou Hotel
8 238
5 0514-7895888
The hotel enjoys beautiful environment and convenient traffic. Three
stars.RMB238.
Add: No.5 Fengleshang
Street
Tel: 0514-7895888

Twenty-Four
Bridge Hotel

8 248
486
0514-7808999

It is close to the Slender
West Lake area. Three stars.
RMB248.

Add No.486 North
Yangtze River Road
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Tel 0514-7808999
Yangzhou State Guesthouse

4 378
1 0514-7809888
It is close to the scenic spot of the Slender West Lake facing Xu's
Garden. It is a villa typed hotel. The French President Chirac once stayed
here. Four stars. RMB378.
Add No.1 Changchun Road Tel 0514-7809888

New Century Hotel

2700 4 428
101 0514-7878888
There is a natatorium of 2700 square meters in the hotel. Four stars.
RMB428.
Add No.101 Weiyang Road Tel 0514-7878888
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