Unit 3
Reading A

Chinese Cuisine {7 [E )

Chinese Culinary Arts H'[E ZIEZEAR

1 Chinese culinary arts are famous allover the world. Chinese dishes appeal to the senses through
color, shape, aroma and taste. Chinese cuisine’s entree normally strives for three to five colors,
made up of the main ingredient, and more secondary ingredients of contrasting colors and textures;
these are prepared and cooked to enhance their own qualities, with the use of appropriate
condiments and garnishing, enabling the chef to present an appealing platter of delicacy.
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2 When preparing Chinese dishes, the cooks make a strong fragrant aroma to stimulate one’s
appetite, by using scallion, fresh ginger, root garlic or chili pepper; with the use of wine, aniseed,
cinnamon, peppercorn or sesame oil. Complementary nuances are added. Soy sauce, sugar,
vinegar and other seasonings may be used discreetly, adding to the complex play on the taste buds.
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3 All chefs of the Chinese kitchens, professional or amateur, strive for harmony of sight, smell,
taste, texture, so that each individual dish has its unique features highlighted, contrasted and
balanced if it is a dinner of many dishes, be it 3, 6, 9 or 12. The flavors must not overpower the
food, yet subtle enough to meet the tastes of those dining. Complex or simple dishes maybe
prepared quickly or much longer, but the ultimate goal is to share with the guests the play on the
eaters’ real and imagined visions of the dishes and its ingredients.
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4 Once the meal is cooked, it is served all at once to the family, who eat with chopsticks and drink
soup with a flat-bottomed soup spoon. The average dinner includes a staple — rice, noodles, bread,
or pancakes — a meat dish, vegetable, and soup, which serves as a beverage. For formal meals
and banquets, there are many successive courses which are served in a strict traditional order.
Another point is that over festive periods, with the play of word’s phonetics, felicitous names of
dishes may encourage people to guess what they are about to eat, thereby adding fun to eating.
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5 Chinese food enjoys a high reputation in the world also for its sheer abundance. It is due to the
diversity of the climate, products and customs that there are widely different food styles and tastes
in local regions.
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6 For local styles, Beijing cuisine combines the best features of different regional styles. Shandong
cuisine represents the Northern dishes. Shandong cooks are good at cooking seafood. Sichuan
cooks specialize in chilies and hot peppers and Sichuan dish is famous for aromatic and spicy
sauces. Guangdong cooks make use of many ingredients. They look for fresh, tender, crisp
textures. Huai Yang cuisine stresses the natural flavors. Dishes are strong but not greasy, and light
but delicate. There is a saying that “southerners have a sweet tooth, and northerners crave salt”,
but Tan dishes manage to satisfy both. Because China’s local dishes have their own typical
characteristics, Chinese food can be divided into eight regional cuisines, the distinction of which is
now widely accepted.
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7 Chinese cuisine culture is deeply rooted in China’s history. There are so many “whys” that you
may find so interesting: Why is a fish never turned over?Why do tea-drinkers surreptitiously tap
tables? Why are Chinese dinner tables round and how will you know who is the guest of honor?
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8 The whole meal will be more enjoyable if you know a little of the ancient traditions and beliefs
that place the meal in a 5, 000-year-old culinary heritage.

WRAR T fiff— 2 Z RGNS, XL GAE PR X W E 16 5000 4 LS
HRLT, MWAXBEERSEINL Nt

9 As a visitor or guest in either a Chinese home or restaurant you will find that table manners are
essential and the distinctive courtesies displayed will invariably add to the enjoyment of your
meals and keep you in high spirits!
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(1) Though customs and the kinds of food eaten vary from region to region, it is most common
for Chinese families to gather for three meals a day.
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(2) An individual place setting for an everyday meal includes a bowl of fan (rice), a pair of
chopsticks, a flat-bottomed soupspoon, and a saucer. Instead of a napkin, a hot towel is often
provided at the start as well as the end of the meal for the diner to wipe his hands and mouth.
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(3) The real difference is that in the West, you have your own plate of food, while in China all the
dishes will be put on the table for everyone’s share. The meat and vegetable dishes are laid out all
at once in the center of the table, and the diners eat directly from the communal plates using their
chopsticks. Soup is also eaten from the common bowl. Rather than for serving oneself a separate
portion, the saucer is used for bones and shells or as a place to rest a bite taken from a communal
plate when it is too large to eat all at once.
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(4) It is perfectly acceptable to reach across the table to take a morsel from afar-away dish. To
facilitate access to all the dishes, Chinese dining tables are more likely to be square or round,
rather than elongated like their western counterparts.
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(5) Maybe one of the things that will surprise a Western visitor most is that some of the Chinese
hosts would like to put food into the plates of their guests. Usually in formal dinners, there are
always “public” chopsticks and spoons for this purpose, but some hosts may still use their own
chopsticks. This is a token of genuine friendship and politeness. It is polite to eat the food. If you
don’t like to eat it, please just leave the food in the plate.
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(6) Eating usually begins in order of seniority, with each diner taking the cue to start from his or
her immediate superior.
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(7) In order to cool the soup a bit and to better diffuse the flavor in the mouth, soup is eaten by
sipping from the spoon. This method, of course, produces the slurping noise that is a taboo in the
West.
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(8) Rice is the staple food. To eat fan, a diner raises the bowl to her lip sand pushes the grains into
her mouth with chopsticks. This is the easiest way to eat it and shows proper enjoyment. The diner
must finish the entire bowl of rice, otherwise it is considered bad manners — a lack of respect for
the labor of the farmers.
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(9) People in China tend to over-order food, especially at banquets or get-togethers, for they will
find it embarrassing that all the food is consumed or not enough.
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