Unit 5: Traditional Cuisine
[bookmark: OLE_LINK13][bookmark: OLE_LINK14]Part B: The Art of Chinese Cooking
中国烹饪艺术
HA THI THU HANG (河氏秋恒) 第六讲 Session 6, 2020年10月26日

Introduction:
Food is one of the most essential part of human life, and Chinese cuisine has a long history and profound in its variety. For more than 5,000 years, food has played an auspicious role in nearly all aspects of Chinese society, from health, medicine to business and celebration. Chinese people often say “man sees food as the first priority”. Today, Chinese food and cooking continues to rank as one of the most popular in the world.

The diffirences between Chinese cuisine and Western cuisine:
Firstly, Westerners pay more attention on nutritive value of the food regardless of the color, flavor, and shape. While Chinese pay greater attention on color (色), flavor/aroma (味), as well as smell/taste (香) of food regardless of the nutrition. With these characteristics (color, flavor, smell/taste), Chinese cuisine is not only TASTY, but also a work of ART for aesthetic appreciation.
Secondly, the way preparing food before cooking. Chinese use a variety of raw materials (原料) and cut the ingredients in bite size (slice/片, strap/条, dice/切丁, mince/磨, chunk/块, etc) or carve them into the shapes (形) of Chinese characters, flowers and animals. While Westerners cook the ingredients in big pieces and serve it with knives and forks for cutting it up.
There are some ingredients or seasonings in Chinese cuisine which are rarely used or never seen in Western cuisine like winter melons (冬瓜), bird’s nest (鸟巢), animal’s internal organs (内脏), ginger (姜), srping onion (大葱), garlic (大蒜), soy sauce (酱油), etc. While you can hardly find any Chinese cuisine containing cheese, butter, cream or milk.
Thirdly, cooking method or technique. There are various ways of cooking in Chinese cuisine, including boil (煮), stew/braise (炖、煨炖), steam (蒸), fry (煎), deep-fry (炸), quick-fry (炒), smoke (熏), roast (烤), in soy sauce (酱汁), in black bean sauce (豆瓣酱), etc. Chinese use these cooking methods to make the food better and they pay attention to form (of the food). While Westerner’s cooking method is simple and strictly following the recipe (食谱) to keep the food’s nutritive value (mainly are roasting, frying, baking, and boiling), all raw materials rarely cook together, and they focus on content (of the food).
Chinese always cook vegetables by frying, stewing, boiling, steaming and sometimes with soy sauce, ginger, and garlic; they like hot food because cold food lost lots of flavor and they seldom eat raw vegetables. While Westerners will make salads without cooking the vegetables.
Fourthly, staple food (主食). Chinese ingredients are mainly cereals/grain (谷物: rice/稻, broomcorn/高粱, millet/黍子, wheat/麦, bean/豆) with steamed rice (米饭), noodles (面条), steamed bun (馒头), steamed stuffed bun (包子), porridge (粥) becoming essential staple food, followed by vegetables and to a lesser extent meat and seafood. While Westerner’s diet is mainly meat (chicken/鸡肉, beef/牛肉, mutton/羊肉, pork/猪肉, fish/鱼) with raw foods such as salads and vegetables.

Su Shi (or Su Dongpo) and Dongpo Pork
Su Shi (or Su Dongpo) was born in Meishan, near Mount Emei today Sichuan province (1037-1101). Beginning in 1060 and throughout the following twenty years, Su held a variety of government positions throughout China.
Su Shi was a Chinese calligrapher, gastronome, pharmacologist, poet, and writer of the 11th-century Song dynasty, and one of the four classical Chinese gastronomes. He was an important figure in Song Dynasty politics, aligning himself with Sima Guang and others, against the New Policy party led by Wang Anshi. The dominance of the reformist faction at court allowed the New Policy Group greater ability to have Su Shi exiled for political crimes, when in fact Su Shi's poetry was aimed at criticizing Wang's reforms.
Dongpo rou (东坡肉 Dongpo Pork) is said to have been invented (or at least inspired) by Su Dongpo. Legend has it that during Su Dongpo's life of poverty during his banishment to Hangzhou, he improved on the traditional process. He first braised the pork, added huangjiu (yellow wine) to make red-braised pork, then slowly stewed it on low heat. In their scholarly work Chinese Gastronomy, Lin Hsiang Ju and Lin Tsuifeng give the recipe “The Fragrance of Pork: Dongpo Pork”, and remark that the “square of fat is named after Su Dongpo, the poet, for unknown reasons. Perhaps it is just because he would have liked it”.
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