The art of Chinese cooking
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Chinese food culture has experienced long-term development. Chinese cooking is well-known for its color, aroma and taste, and these characteristics also show the world the unique artistic beauty of Chinese cooking.

1. Raw materials and the combination of ingredients
Chinese cooking materials emphasizes the rational selection of ingredients, makes a fuss about the side dishes, reflects the art of side dishes, contains the scientific nature of side dishes, and the reasonable selection of ingredients is reflected in the three aspects of timely, appropriate place and co-cooking.
Timely emphasis is placed on choosing the right ingredients at the right time. There is a Chinese saying that “eat radish in winter and eat ginger in summer”. Food is that people choose the best quality food materials according to the growth characteristics of animals and plants, and it is connected with the laws of nature. Together; Hedi means choosing raw materials suitable for local people's eating habits. "Southern rice and north" is a classic example. The regional characteristics of crops have formed different local food customs. Co-cooking means that the selection of raw materials should meet the cooking requirements, and the best parts of the raw materials should be selected, and the cooking method should be selected according to the different parts of the raw materials.
Chinese cooking pays attention to the color, quality, and taste in the side dishes. The scientific side dishes in Chinese cooking are more realized through artistic means, such as the famous Suzhou dish "cherry meat", the flesh is red, and the shape is cherry , Surrounded by green vegetables on the side of the plate, meat and vegetables are matched, the food content is rich and colorful, diverse and unified, reflecting the obvious characteristics of the art of Chinese side dishes, and the scientific and reasonable meal collocation

2. Cutting
Cutting is an important condition for the visual aesthetics of Chinese cooking, and it is also the charm of Chinese cuisine.
There are basically two basic knife skills: one is a regular geometric body, and the other is a deformed aggregate. They all use superb techniques to give the dish a new shape, giving people the enjoyment of neat and harmonious beauty.
Knife technique embodies the beauty of simple uniformity, symmetry and uniformity, harmony and contrast, and diverse and unified cooking styles, using different knives to process different raw materials into lifelike shapes or vivid scenery

3. Seasoning
Seasoning is the soul of Chinese cuisine, and it is also one of the important conditions that constitute the taste of Chinese cooking. The seasoning of Chinese dishes is the proper blending of various seasoning materials and various condiments to make them interact to form the unique flavor of various dishes.
One of the types of seasoning is a basic taste based on a single five flavors: sour, sweet, bitter, spicy, and salty, also called a single flavor; the other is a compound flavor that is a blend of two or more flavors. Chinese dishes generally have complex flavors, such as sweet and sour, hot and sour, and fish flavor.

4. Time and temperature
The heat affects the taste and maturity of the food. The heat refers to the cooking time and the firepower of the food. Different cooking times and heat conditions will give people different tastes such as rotten, slippery, tender, soft, and crisp. In order to meet people's aesthetic needs for food, the taste of food should be full of changes, so chefs should follow The characteristics of the food itself choose the appropriate method for cooking. Accurate control of the heat can not only make the food mature, but also improve the texture of the raw materials to a certain extent, and the deliciousness of the raw materials can also be effectively stimulated.
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