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awareness of tood in general. Indeed, they talk about ic great deal, with a compli-
cared and specialized gowrmet language. The concept of w'ui has been discussed. Re-
fated cva[untli\'c words in Chinese include shaang (resilient, springy, somewhere be-
At e s i TR LT | LI e j .
PRI CTUTICY and ruoiery, ke some seaweads) and gan (translated “sweet,” but
lfﬁcludmg anything with a sapid, alluring taste). Fried fixxds should be sie—oily but
light and nor soggy— rather than i { greasy). Above all, foods showld taste fzen
.whid? means not just fresh but aw poine in general, A vegetable just picked but p;st
its pame wouild be very dubiously hsien, while a ham ar the proper stage of maturiry
wouln_i bx: hsien even if not literally fresh. Tn south and east China particularly. foouds
are often praised by being deseribed as o, “clear™ or “pure.” This means rflju they
have a delicate, subde, exquisite tavor—not obtrusive amd above all not over- '
doctored with spices, monosodium glutamate, or anything clse that would give g
hc.lq.', harsh, or nonharmnonious Laste. Other evaluative words inchade bsizo jors, mear
t!mt 1s rich but not greasy {processed with sodium carbonate, which breaks u[; the
fat). Pao is “thin”, sy is “pully,” neny is “tender” A different Heng mcans “tena-
cous.” Fen is “mealy,” suan “cleaning,” tan Bsing “resilient,” and d;nm: breo is “mel-
k m_r.“ Banquer cuisine is sban. A restaurant is usually called a “wine houschold” or
T‘\wm_: mansion,” but sometimes —if very tancy—a “shan hall.” One could continue
indefinitely with increasingly arcanc and refined terms. Surely fow things give a bet-
ter measure of the importance of food in Chinese social life than the evolution of this
vomplicated discourse.

E.N. Anderson, The Food of China (New Haven: Yale
University Press, 1988}.

Regions and

]0 Locales

The Question of Repional Divisions

Attemprs to specify the regions of Chinese cooking are subject to debate. Transi-
ons are gradual, blends of regional cooking typical along borders. One person’s
subregion is another persorys region, while a third may not think the area’s cooking
is distinctive at all.

The classical way ro scparate regions is in terms of cities, which gives us Peking
cooking, Sian cooking, Canton cooking, and so torth. There is also a grouping of
the urban cuisines into five styles or style aveas: northern, tocused on Peking; Honan
{or central), focused today on Chengehous eastern {or Lower Yangtze), tocused to-
dav on Shanghai but carlier on Hangchou, Suchou, and Nanching; southem, to-
cused on Canton; and westerm, focused on Chengtu, Chungking (in Szechtan) and
Changsha (in Hunan).

This time-honored division is inadequate. First, it is too thoroughly a matter of
elite cuisines. Second, it gives a wholly undeserved importance o the rather slighe
ditferences between Pekang and Honan cussines, A berrer division begins with the
separation of the north—the region of wheat and mixed grains—from the rice re-
gion in the center and south. Mutton is the important ncat in the north; dog, cats,
_and snakes in the south (although these werg formerly caten in the north, 100, as his-

_tory attests). The fruits and vegetables are different, the north being the land of
peaches, jujubes, apricots, pears, apples, and tumips {among other things), while the

E_ﬁt'c Tegion uses citrus, lirchis, bananas, taro, lotus, and so on. Southem fruits have al-
ways been northem haxuries, while the south imports soybeans from the north. Only
the China-wide onion tribe and the cabbage-and-radish family transcend both agn-
aulrueal and cutinary barriers to become important throughout.

This division is quite different from that current n the restaurant rade. In that
business, “North Chinese” cuisine is anvthing thar is nor Cantonese. A geographic-
ally comparable American division would be berween the tood of south Florida and
that of evenawhere else. Thus, *North Chinese™ restaurants often serve the rice, or-
anges, and rare characteristic of the sourh. They tend to represent a cuisine of the
Yangtze Valley, well north of the Cantonese homieland but south of the center of
China. Morcover, in recentt decades rice has invaded the north; fast-ripening new va-
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TICTICS are: grown as far north as Manchuria. The rice-based meal is now typical of
::lac}*lLit{sullc dufoughour China. Conversely, wheat products became evcﬂmrco
pu arﬁu? w e region-—where govemment policy encourages diversificat

:{nd in Tawan, Hong Kong, and the sversess L’(!;uuu—ullil'l'cs “ﬁi:i:;i:;ﬂ?n_
from s<_)uthcm. Chinese areas, ‘Today, there is nwo to three ri‘mcs as much rice 12“L
\‘vhcat 1n-rh<:'nca“ region, bur rice makes up only a small percentage of the northe
fare imd ts sall virmually absent from remote m‘éium. i .
) Within rh‘c great division, there are many minor cuisines, These sort naturally nto
four—nor h\'cf—-grcar traditions, as Emily Hahn (1968), Fu Pei-mei (1069) and
other recent writers have recognized. The north renains as a single great wh;)[ . The
south is divided into three parts, cast, west, and south. § o

. o The East
East:; c:_:st ii:mc:ﬂ.ly tht. I()wcr. Yangtze Valley and the coasts north and south of'it.
erm cooxing was developed in an arca where land and water (freshand salr) mieet
and interpenetrate; thus it is preeminent in its treatment of crabs (Chinese gourmers
swear that the best in the world are the green crabs of the Sh:mghari arca) Lih .
water plants, scaweeds, and everything that lives at the edges of great warc;s ;\"m o
perous and densely populated area, it cooks with much oil, vinegar, sugar, ;wcgtnm-
bean paste, and rice da‘@_gi& said to be popular because it kilis lh{i t;.s'r c of the
bad wa‘rcf'“mld_ can be used to wash away duposits of salts {Isabella Yen n(-r: e
COMIm.), mcl bust vinegar in China— and in the world, I())l'al Yangme D(dra“l Ik
woulq say—is that of Chinkiang and some cities near i, where some ving, N .
agcd.tur devades (allegedly for cenruries) and refugees thed the area durin :‘:’:31'3 ar!hth
nothing but the clothes on their backs and their precious vinegar pots %“'MS N
aude L‘l?lduﬂ.:s in Shansi, where vinegar is even niore popular.) i pow (e same
) _.Chuu:sc.n:cipm .th.ar call for generous amounts of oil, sugar, and chiu are usually of
.:ﬁstm;l (‘J:ncsc. (‘mgm. Sttgar is most t).mimlly used in the solid, clca.I_'; ai%ﬁllhi-a
rm that has been called “rock sugar” in China for perhaps two thousand years
This torm is supposed 1o be more healthfisl thag other sugars; in lnditiona? ﬁmc.s i
Was purer i].l?d fess subject 10 adulteration. Eastern cooks dclig’hr in making simple "
dlshcs—‘brmsui white cabbage, mushrooms, crabs, or fish sliccs—intl) co%n [] TP )
ones by 1{1c.ruxﬁbl}’ subtle vaniatons in the quantity, quality, origin, variety, u{:;:ub
. r c e N i i i . e )
:‘.llrr}:'t; :Elfgc;:l.s\, : :‘:ﬁ:}?, and [1quors Qx)kmg in chiu less—pungent and unique
g slght ang—1s common. Shrimp-flavored soy sauce is primarily an
Since it is not only the richest and most mutticropped area in Chima bue has als.
been rh.c trade center for centurics, the Yangtze Delra has fong had access to al )
avery I_und of ingredient. Shellfish, fish, and the tenderer vegetables are mhabln'\( t)I6 t‘
most ta\"()rcd iterns—in that order. A long madirion of Buddhism as kfi to rh't C k
ation of supcrior and subtle vegerarian maditions, Almoost every city in the dclta‘. I:n- .
its Owat vanang of the basic partern and its own special dishes. Suchou and Hay "5
chow are the most famous among these; Ningpo is also impaortant, Shan ngj—]é;
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modem city thar arose in the nincteenth century via rade with Europe and the re-
sulting “unequal freaties” and exploitation-——has developed the most ecectic of all
China’s cuisines, incorporating dishes and ingredients not only from every part of
China but also from the West. Large British, French, and Russian colonies left their
miarks before being phased out atter 1949; Shanghai has thus been the focus for the
ditfision of bread, cakes, pics, candy, and many other Western snacks through much
of China during the last century. Russian inflence is probably scen in the spec-
tacutarly tavish cold appetizer platters that frequently precede {and sometimes
render unnecessary) the main courses. The kitchens of the Chinese Empire produced
such things, but their importance in Shanghai must owe something to the similar
zakusha wadition. The Russians, most of whom came to Shanghai through Siberia as
refigees fom the Bolsheviks, also contributed to the ciry’s baking traditions. _
Shanghai, in its carly ewentieth-century heyday, was a city perhaps unique in the
world for its contrasts of opulence and squalor. The city’s famous restaurants, such as
the 3—6—9 and the Winter Garden (both of which have spawned imitators —not al-
ways wotthy—in every city on carth with a Shanghainese colony), catered to war-
lords and international bankers, serving banquets whose cost could run into five and
six figures in modern currency. Today the city is a radical stronghold and its cooking
is much toned down, bur it remains excellent, and Shanghainese restaurants in Hong
Kong and Taiwan continue the tradition with reduced but discernible style. Shang-

i e Te et Seaeing alace ® weith neendo-tmnerial decor and

hainese MANAELTS INTOUICed e TCalting paiace,” Wil peeuao-impenal dec
garish painted decorations running heavily ro dragons, to these realms; previously,
restaurants had been relatively unassuming with an ambiance of peace and quiet.
Dragons with flashing red light-bulb eyes do not improve the flavor of food, al-
though they may indicate that the restaurant has enough money to hire a good
cook—if so inclined.

Outside of the Delea, castern cuisine begins to blend into neighboring cuisines.
The cooking of Shantung, north of the Yangtze lowlands, isa famous and classic tra-
dition that long predates the tise of Peking, let alone Shanghai. Confucius, a nagve,
left enough comments on food and manners to verify the highly developed level of
both, bur he does not give us much of an idea of what was served. We do feam that
game, fish, vegetables, millet, and miller ale were important in his day. In modern
times, Shantung is probably best known for its wheat products, especially filled
dumplings; these developed long after Contuciug” time. More recently, the Germans
extracted a concession at Tsingtao and began a brewery there that produces much of
China’s beer, especially for the export market. The beer is said to have been berter
uncler the Germans., It hit a dismal low poine in the early Communist years but has
improved since— not enough, however, o avoid saff competition from other and
newer breweries in the migjor citics of China (and ather East Asian countries). For
the rest, Shantung cookery today is intermediate between the castem and northem

styles. One is most apt to encounter it in a Shantung chiao-tan cafe, specializing in
many different small dough-wrapped dumplings filled with chopped meat.
Inland from the delea provinces of Chiangsit and Chekiang lie Anhui and Kiangst,
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Lirtle is known of their cuisine in the outside world, Buwe Yang Chao’s deservedly
famaus book, How o Cook and Ear in Chirese (Chao 1947), is based on the tood of
her native Anhui; however, it reflects a generalized “Chunese home cox sking” or ar
feast “Lasienn China home cooking.” Northem influerce extends well into this area,
where the North Chinese Linguage {Mandarin) borders on the local languages (Wu
and Kan).

Down the coust from the delta is a very different and much beteer-known realm,
the maost distinctive and best of all Eastern subregions after the urban delta core, This
i the Fukienese area: Fukien Provinee and its borderlands. Here a diseinctive custer
ot linguages, the Min dialects, is spoken. A dialect of the Wu language of the lower
Yangrze extends a bit into Fukien, and a Min tongue—the well-marked Teochiu di-
alect of Southern Min—is centered in northeastem Ksvangrung Provinee, but by
and large the Fukien boundaries define the area of Norther and Southern Min and
of the distinctive cuisine that goes with these two languages. {The so-called “Chinese
dalects” are languages as different as the romance languages are from cach other,
Mandarin or g Proayg Ine is used in the north and waest and as a nadonal lainguage,
there are also ar least seven focal languages, one for each major region of cast and
south China. “These cight are, In tum, broken up into acrual diatecrs.) Fukienese cui-
sine is 5o distinetive and good that it has sometimes been elevated to the status of a
separate regional cuisine. But Fukicn cooking is distinctively Eastern.

The first important thing about Fukienes: cuisine is its great focus on soups. Al
most every dass of soupy dish on carth is represented by numberless forms. At a ban-
quet, people think nothing of consuming three different soupy courses arkd may cas-
ily manage five. These range from the thinnest of clear soups—the pure essence of
chicken or fish— to thick stews. Rice is often eaten as congee (pomidge). Since shark
fins and birds” nests are caren in stewed form, they are best handled in Fukien cook-
ng. In kuepien (wokside) batter is cooked on the wok and then soup s cooked in
this soft crust.

The Mongolian firepot chafing dish, although invented in the north, may also
reach its pinnacle here, This is a dish with  ceneral chimney stoked with charcoal and
ringed by a shallow, doughnur-shaped pan. (Nowadays it can be done in any old pot
on a gas bumer or hot plate.) The pan is filled with stock and diners arc provided
with plates of raw food, which they pick up with chopsticks and hold in the stock,
heated by the charcoal in the central chimney, The thinly sliced foxod cooks quickly; it
is then caeen with sauces. The stock, enriched by all the things cooked in it, is dnuk
to end the meal. This dish is a complete meal in itself—abour the only case in China
where a fidl-seale banquet has only one dish. Variants include tirepots or “steam-
boats™ featuring lamb (like the “rinsed Lunby” of DPeking), skewered clams and nius-
sels (Teochio satay), and so forth. Known all over China, this arose as a winrer dish,
providing warmith and eneertainment as well as nourishment,

Another thing thar distinguishes Fukicnese cooking is the widespread use of kard
as cookug oil. This is vieually the only area in all Ease Asia where this eccurs, It de-

o Reglans anid Locales 163

veloped beeanse the area is mountainous, with much fodder ii)r’ pigs but Listle Lt T
rse otlseeds; now it is simply a preference. Even in Fukien, it is by no mcans a uni-
versat rule, but when lard is routinely used to fry food. i indicates Fukienese
intlucnce. ) .

Fukicnese food is apt to be cooked more slowly than other Chinese fcx)tis: the in-
tluence of slowly simmering soups and stews has spread to other dishes. Mixed vege-
tables that would be flash-fried in seconds in a Cantonese home are apt to be slowly
simmered in lard in a Fukicnese one. At worst, this produces grease-sodden, heavy
farc. Sreamed and roasted fixods are also taken well beyond the stage that would be
considered ideal in a Cantonese kitchen. Deep frying is also relatively popular here
(as in many other parts of the Eastern realm). The fat 15 usuatly br()u_ghr 0 a very
high heat and the food plunged into it, so that it sears msfantl_v and is scal:fd Againse
intrusion of the far, thus not becoming greasy. This ideal is not always m;nnt:nnui..

Fukien food is characterized by a fondness for dip sauces. Many dishes have their
particular accompaniments: garlic crushed in vinegar tor poudtry, swet malt syTup
for fried fish balls, and so on. For such things as the firepor, many different dip
sauces are provided, and the diner is expected to mix and choose. 3 ‘

As far as ingredienes go, Fukienese is similar to other Eastem cumn‘c, cz;ccpl.: f.()r
such minor matters as a fondness tor blood. Blood is caten in the spirit of avoiding
waste. [t is coagulared the way bean milk is (suggcsting the origit? of [hi.: latter tech-
rology}, sliced, and stcaied or stir-fied with alliuns, Pigs’ b.iouti is con blficm‘d aple-
beian dish, bur fresh poultry blood, served along with the bird jtself (boiled or
roasted}, is choice, o

Fukienese cooking has several marked subvaricties, which sort \\:lrh dla.loq -.?nd
subregionat difterences. The finest and most c!abomt%' is. the Tc(th. Teochine is the
local pronunciation of Chaochou, the northeastem district of Kwangrm?g provinee,
centered on the rather new city of Shantou (locally pronounced something like
Snatow, and sometinmes so spelled). Chaochou is pronounced Chinehonr in eron—
ese, and since most Teochiu cooking one encounters is in Hong Kong or in .
Cantonese-dominated Chinarowns in the Western world, it is often seen under this
spelling. The region entered history when the great cighth-century statesman Hm
Yii was exiled to it for being too outspoken, and the local people askcd_hun to give a
proclamanon to drive away a crocodile—belicving that anvone so cminent woulfi
surcly be able to sway even a saurian by his oratory. He delivered an exquisite peror-
nmn“c, attacking his -ﬁ)cs at court in a scathing and quite transparent satire. The croc-
odile duly left the area, and Han Yii's foes met a bad end, too. Since then the people
have become more sophisticated; they would now no doubt convert Cfoc(x!ilc no
goumwt fare, if they could tind one in this age of endangered Specics. 1 ,cr.xh i cook-
ing has been intluenced by Cantonese since the district came to bc_m I\\.vm'lgmng.
Comparad to other Fukien-type cooking it is done much faster, w:t.h a lighter hand
and a better sense of timing; dishes are made more flavorful :lnd‘spu.)', mMOre succu-

lent and piquane. Fried fish and shellfish balls, roasted and stir-fried poultry, stewed
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aurtles and other water creatures, deep-fried vegerables, and thick taro desserts are

among the specialties. Goose, marinated and then roasted or barbecued, is also note-

worthy. Combining the best of eastern and southern cooking, Teochiu cuisine is one

of the finest and most disilkive in China, *

Another odd extension of Fukicnese culture into Kwangnmg provinee is found

on the island of Hainan. South of the mainland, this large tropical island has its own
aboriginal population, but most of the present inhabitancs speak a very divergent dia-
lecr of Min. Their most fimous dish is chicken rice, which is probably at its bese in
Sungapore rather than Hainan; 2 grear diaspora of Hainanese to Southeast Asia in
the nineteenth and twentieth cenuries led to the founding of countless small cafés
and coffor shops. The whole bird is used, from the blood (steamied) to the cleaned
intestines, and from the head to the claws, Meanwhile, rice is first fried in sesamie o,
then finished by boiling in some of the stock. This is the pilat method native o the
Near East, and 1 suspect it is a Southeast Asian contnbution, borrowed by Hai-
nanese cooks from Indian or other South Asian peoples. It is the only extension
of this method into the Chinese workl; true Chinese fried rice is boiled first, dried,
then tried,

Less need be said about the cooking of Fukien Province itsclf, It is based on pork
and vegetables, of which Fukien produces an enomous quantity and variety. South-
cast Asian influences have come here too, via rerurning emigrds to that region. One
interesting case i the aforementioned Sinicization of s or satay. Many Chinese,
unaware of the bomowing prexess, have wondered ar the odd name for a sauce that
has absolutely nothing to do with cither sand or tea. Fukienese cooking also runs
heavily o noodles; like other eastemers and unlike deep southemers, Fukicnese often
get half as many calories trom wheat as from rice. Most of these are in the form of
soup noodles, but all sorts of str-fried noodles are popular, from wide, thick rice-
flour noodles to hair-thin wheat ones. The variety of forms and names is comparable
to the variation in pasta in a comparably sized region of Italy; nowhere else in China
does the noodle reach such apotheosis, In most of China it is basically a fast food or
sinack, but in many Fukienese areas it becomes the boddy and bones of much of the
most favored cuisine. Noodles were so loved and so constantly being devoured in
one Hokkien village in Malaysia that T gave it the pseudonym “noodle village™ in my
WTIONgs.

Fuchou, the capital of Fukien, has its own ansine, noted for use of rice reddened
by a fungus that imparts a beauriful port-wine color to dishes but has litde taste,
Fuchou also produces dumpling skins made of powdered pork and other distnctive
dumplings. Fish sauce (sinular to ruc wiapi} is more common than soy sauce. One
dishis 2 sour, hot squid soup, which may include chicken and vegerables,

Most Taiwanese speak Hokkien (Southem Min), “the Taiwanese dialect.” Their
woking is similar to that of other Hokkien speakers, but it uses more vegetable oil
and more scafood. Its main differences derve from Japanese intluence. From 1895 1o
1945, Tadwan was a Japanese colony, intensively developed as a she nwpiece and a rice
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and sugar bowl. At one time there was one Japanese for every wn people on the is-
land; mest of the Japanese were administrators. Thus Japanese foods b(xarm popu-
lar and considerably influencad istind cooking, making it lighter, more delicate, less
greasy (fess fard is l;SCd}., and more oriented toward seatooxd. Rural areas preserve the
lard and noodie hentage, however. Today there are many more Japanese than .
Taiwanese restaurants in Taiwan, and seill more mainfand Chinese ones. The main-
land refugees who came to the istand in 1949 disdained local cui‘s'mc and imported
their own; by and larpe the islanders cook at home rather than tor customers. How-
ever, excellent Taiwanese restaurants exist, the father of them all being the Green
Leaves in Taipel. ) S

Taiwan—and to some extent the facing coast, especially the Teochiu LllSl'l'lCti—-lS
China’s fruit and vegetable capital. Some of the finest ﬁ'ui.ts in 'thc world come from
here, espocially cmus. My Taiwanese ficld assistant in California was astomsha.i at
the poor selection of vegerables and fruits in California markets. [ was surprised at
this—California is America’s equivalent to Taiwan in this regard—and so we
counted the species in a couple of California supermarkets and then fhought pf all we
could find at a typical Taipei street marker. California scored about torty., Taipei over
one hundred. The Taiwanese raise juse about every fruit and vegetable in the W({r!d,
except those restricted 1o very cold or very hot places; they have developed a major
export industry for such items as asparagus and W@tcm-w mushrooms, both vir-
nually unknown in most of Asia. In addigon, northen Taiwan and the southeast
coast raise most of China’s tea, though tea is also grown throughout the southem
half of the mainland. The best can cost over cighty dollars 2 pound. .

Various bean curd preparations are popular in Taiwan, especially dried bean cur.d,
which is not only dried but often pressed to ger the fluid out. It bccnm.cs almost like
nmwat in cmsistc{:w, thus 15 used in Buddhist cuisine, but it is really at its best as a
snack in fast-food cafés, often simmered in a tea and soy sauce stock along with cpgs.
Eggs are cooked in the shell this way all over China—the aste but not the grease
diffuses through the shell. The addition of the dry bean aurd is a more narmowly
Easrerny, or even Fukicnese, trait. Soybean milk, “soybean curd tlowers” (a pud-
dinglike preparation of undrained bean curd), soybean skin, and so on are all much
used in the region.

West Clina

The dlosest relarive of eastern cuisine is western; the two are linkql l?,v the mgm
River~The west is the spicy zone in China {refunng a filci!c gcn‘cmllz;mon that cook-
'i;g—écts spicier as it nears the equaror). Many b(.x)l-:s Iasmbc this to the west’s near-
ness to India, and there may possibly be some slight 1nﬂugn.cc ﬁom that quarter, but
we have ample testimony that western Chinese qtisinc onginated in the t}uddlc' )
Yangeze and was spicy from the start, before India was known to the Chinese. This
evidence is both texrual and archeological. The main texts are the Sorgs of the Sou{b,
a collecdon of poenis from the ancient state of Ch'u in what is now Hunan. Danng
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to about 300 B.C., they give ample testimony of a cuisine in which Chinese hr(‘)wn
pepper, cassia, artemisia, water pepper {a fiery water plang), smartweed, and the like
higured abundandy. Later texes bear this out; Hlunan had a reputation for highly
spiced aind horbad food by te Han Dynasty. The archeological evidence consists of
the foods offered to the spirits of the dead in the well-preserved tombs near Chang-
sha, the capitat of Hunan and of old Ch'u. These tombs date from carly Han

timws, bur the people buried in them are the heirs of the Ch'u aristocracy, which was
given grear local autonomy and power at the time, {Ir was a deal. The Han couldnt
subdue them effectively, they couldn't resise Flan effectively.) The foods are as the
fexts state: vich, varied, sophisticared, and favored with a wide range of pungent
spices aned herbs.

The introdusction of the chike pepper in abour the seventeenth cenmury added 2 6i-
nal crowning touch. Today, chile and garlic have replaced many of the old herbs, but
brown peppers, cassia, Star anise, ﬁ\’c-spicc, conander leaves, and so on are abun-
dandy represented in the dishes, Such uniquely Chinese and highly aromaric flavor-
ings as dried ¢irus peel are particularly favored here. Food is often very deficarcely
spiced, but on the other hand some dishes— particularly those labeled “village
style”— are blazing, Similarly, the concentration of garlic can sometimies reach Jevels
unthinkable in mast of Ttaly or south France.

More prosaically, the cuisine’s real skeleton and flesh consists of rice, noodles,
pork, cabbages, white radishes, river fish {ncar the Yangrze and its main tributaries),
and “mountain foods,” which inclide banboo shoots of many kinds, fungi and
mushrooms, game, wild roots and herbs, and other derivatives of the lush monzane
forests that still survive in many parts of the region. Maize has become a major food
B many areas; maize cakes or noodles with pickled vegetables and fery sauce com-
prise the dict of the poorest, White potatocs, introduced in the cighteenth century by
French missionaries, Aourish. Among a wide range of fruits, citrus may be singled

out; among the Sorgs of the Soutl is one comparing a lovely young person w a tan-
gerine tree, Nuts include a variety derived from conifers: pine seeds, Torrews yew
seeds (bireer but flavorful), ginkgo muts, and the like. (These are earen clsewhere in
China too, but they are mowntain products and so most readily found in the WSt )
Walnues are also common and poputar, having been introduced from Iran in the
carly medieval centurics, and habvah-like desserts are nuade from them: I assume
these came with the tree from the Middle East. Another Near Eastern borrowing is
the broad bean, often treated Like 2 nut—roasted for snacks,

The heart of western cuisine is the dity of Changsha, the spendid capital of the an-
cient, rich, ard powertul Ch'u state aned a major rading and adminiserative city ever
sinve. At the strategic and economiic center of the upper-middle Yangeze drainage, it
has powerfully extended its influence in all directions, The cooking of the provinee of
Funan serves as a base on which Changsha chefs claboraze. Hupei, the provinee to
the north, is also rich and oriented around a great trading center (the Wuhan cities
that dominate the lower-middle river) bur has always been a sort of bafanee zone be-
tweens north, east, and west, thus Lacking in cultural detinition, cul inary or othenvise,
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Hunanese cooking has now become known worldwide and has anracted avﬁ_)l.lo\\'l‘ng;‘
who regard it as the finest of all Chinese cuisine. No one would deny that it is one of
the contenders for the atle. ‘ _ e
Up the river trom Hunan is the huge provinee of Sz'rchu-.u.n (,hmas? Y08t ‘p‘op;:-
lous province and one of the fargest and wcalthws_t.‘Wlth a d]v.crsc agriculture .uu1
rich mountain forests, it produces a wide range of ioods,. a{)ccm]ly vt_’gcmblcs_afu ‘
tree crops. On the other hand, its rivers are fast -.nu?.mrbl‘d? its lakes few, :mld |§ ac-
cess o aquadc foods very fimited. It bases much of its cuisine on bc.m pr(x ucts—
broad beans, mung beans, peas, and others as \VL:" a.?' s)g'lagnn.?.‘M;11f7£ I \:u‘_v
important as a food for the poor, but nothing of culinary sllgmhcmuc cfm.rgcs .
from this grain. Several differences have grown up (or persisted) between Humncx
and Szechuanese food. Saechuanese dishes naturally involve much‘ lcss_ aquatic f('x?d
and more mountain products. Bamboo shoots, mushrooms and Rngi, wild tr‘mts
and seeds (such as pine nuts), hill oree-crops such as walnuts, a:nd hcrbs_arc .d,K most
signiticant. Game is still found locally, Smchunncscj ar¢ connoisseurs ot- tl?c:m m(;ma-
rain products; bamboo shouts, for 'mstl-.mcc, €ome in many species, \r‘aljlcn;s‘, ar! 5
sizes; they may be young, old, fresh, pu:k.lr‘:d1 fdncd, sau.ctkmutcd, prup.lm.n m col\:ln i
less ways. Long mountain winters make Plckhng csscnn.al, and vcgct:jb csbfm. pic ! .ca
in many ways: fresh or dried; in brine, vinegar, bran, oil, chili, am‘i L();‘; ma.nons,! 1
liquid-packed or pressed fuidy dry; sc:llcd or unl.%al.cd; snjontg_; orhr'r_u_lcf. AS 01|)<. w"ou .
SXPUCT in 2 mountain arey, storage of et is abo nuportant, with va l(:l.l\'? Kir ;Iu. 1un
sausage, smoked meat, and dried meat being prc[jarcd: HO\\'I(.'\’(.T, there LS'I]'() i fg
comparable o the riot of such products thar one finds in Swirzerland o-r Bavaria, .OF
the Chinese here as clsewhere are basically vegetable eaters. lnd.ctrd, such MOuUnEns
as the sacred Omei have long been centers of Buddhist monasticism, and much of
the famous cuisine of Szechuan is smictly vegetanan, .
Szechuanese cooking is, if anything, even horter than Hunanese. Spices abound
~—star anisc, cassia, ginger, brown pepper, and so on—aned such str(?g herbs or
herblike commodities as dried daylily buds (“*golden needle vcgct?blc ) are heavily
used. Garlic and chilis are, however, the preeminent spices @d ofrcn_ seem to makc
up at least half"the dish, particularly in sm.al.l cafés, l)pcd chlh§ are ()[un ‘sur\;vfmd,
which brings out the full heat of the capsaicin .(tl'!c spicy chemical in _Lths)i.{ on ton
soup is significantly known as “red won ton” inits usua.l .Szjwh.uan form. csmura.‘nr‘
tables are adorned with crushed dried chilis, ground chilis in 01I_, and hOF bean paste
{crushed chilis mived with fenmented sovbean-flour paste), to give the dl['l(.,‘l‘ pllc‘ntj‘.
of scope to add to the already incandescent food. lS?.CChl.lIl.nCSC FCSEAUTANts in t 'u-. ‘
Woest are based on the more subtle and kess appalling auisine of the L"htc and arc in-
variably toned down for Westemn tastes. Even it you ask for extra spicy, vou will get
only what a high-bom lady would get in old Szechuan, not what the porters :u?d
clerks in the markets cat. But it should be noted that not only ‘cl:u;s but also rcg.;1f)n‘
and individual preference lend much variery to the spiciness of Szechuanese aunsine.
As in Miexico, tood ranges from very hot 1o almost hland. . -
Another ditference between Szechuan and Hunan is the prominence of West
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Asitan foods in the former, These include baked goods, a mashed walnut dish closely
related to halvah, and a fondness for broad bears and pastes made from them. Al-
though Szechuan is relatively isolated in China's far interior, it has been powcrtully
influenced over the centurics by the outside wordd. This has been partly a firkction of
Sacchuan’s important trade; connecting to the Silk Road by a serics of passes over
the northern mountains and to the Lower Yangtze via the formidable but navigable
Yangtee Gorges, it has always been closely linked to China's fortunes.

Among common Szechuan dishes, two of the more fimous are sour-and-hot
soup and Ma Po bean curd, Sour-and-hot soup is, as the name implics, strongly fla-
vored with rice vinegar and peppers (white, brown, and chili). The Chinese fa means
the homess of peppers, and that is the word used here (the word for hor temperature
s 7). The soup is typically made with very thin smips of pork, coagulated duck’s or
pig’s blood, bamboo shoots, and sometimes other mild vegetables; it is flavored with
large amounts of ginger, daylily buds, and tree fungi. Garlic, garlic leaves, onions,
sesame o, soy sauce, chiu, and other common Chinese flavorings may find their
way into it, for there are many variations. The variants served in restauranss in the
Western world are usually very pale reflections of the real thing, which should be as
thick as stew and as potent as firecrackers, bur extremely subtle and rich in Havor, (IF
you make it yourselt and can’t get coagulated blood, use boiled chicken livers; ics 2
“legal” substitution and works fine.)

Ma Po bean curd (also known as “Ma Po rou fu,” “Szechuan-style bean curd,”
and so on) is bean curd and minced (not ground) pork mashed up together and stie-
fried in a lot of sesame oil with garlic, ginger, green onions, a great deal of hor bean
paste or chilis, and often the other typical Szechuan tlavorings such as chiw, soy
sauge, ree fangi, or corander leaves (added at the end as a garnish). It is subtle yet
potent. I have had versions with equivalent amounts of chiles and meat. The name
literally means “hemp wormen’s bean curd”; pe means “old woman” and is rior ter-
ribly polite (it is used 10 refer to one’s wife, as English speakers use “the old lady™).
Many myths have arisen to explain this peculiar name, including: (1) the women of a
restaurant family named Ma invented dhe dish; (2) the name is a corritption of a
place name whence the dish originated; (3) the dish was invented by or for toothless,
old, hemp-raising village women, who could not chew and thus needed minced
meat; (4) it was invented by a pockmarked (i.c., “hemp seed marked”) woman, The
first is probably correct,

Another distinetive Szechuan—Hunan dish is camphor-and-tea-smoked duck. The
duck is smioked for a short while over camphor chips and tea leaves as they smokder
1 a closed pan; then it is fried. This dish is one of the world's great poultry creations;
I tind it much superior to Peking duck, given equally good ducks to start with. The
fame of the dlassic Peking duck is due o the special breed and special feeding em-
ploved. By all means ger such a duck tor the Szechuan dish. {I once made camphor-
and-tea-smioked duck from an old semiwild mallard T had around the yard, with di-
sastrous resules.)
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South of Szechuan are the remote provinees of Kweichou and Yunman. The
tormer is heawaly inhabited by minorities. Little is available on its cuisine, although a
small book of p;rovinical recipes published in Peking some vears ago includes a few
RCIPes. o .

Yiinnan is a large province in which Chinese were a minonity until recently. Its
auisine draws heavily from Szechuan but has been influenced by loc.al development
and by the many minority groups that live in the arca. It uses less spices andl hot fla-
\'()rings than the rest of the west and comes closer than other Chinese provinees to
the Alpine preserved-meat model. The tinest hams in China are made here from spe-
vially raised pigs. Usually sold whole with the leg and foot ‘lctt on, a Yiinnan ham
commands a high price. They are trequently found in the finest grocery storcs and
are important gift items, being valuable and useful. Their closest amalogues t_hc
Western world are the salt-cured hams of Virginia, which are adopted as substinutes
by Chinese in the United States; the Yinnan product has a stronger, meatier flavor.
Yimnan also produces sausages, a headcheese-like dish, bacon, and f)thcr um:d. pork
products. The mest distinetive is the “boneless pig,” made by minority peoples in the
central plateau of the provinee. The bones and meat of a hugc !nrd hog are mn.‘()w"d’
leaving only the thick lard layer enclosed in the skin. The skin is closed up again and
the result wind-cured. This is 2 good way to preserve lard in the cool, dry climate of
the high platcau. In the old days, boneess lard hogs could be seen hanging or
stacked in well-to-do homes of the Tibeto-Burman-speaking peoples of the area.

Another oddity of Yiinnan is the use of dairy products by tJ}c Chin‘csc there, who
have adopted yogurt. The proximity to India. the influence of loc§11 Tibetan :_md
quasi-Tibetan peoples, and the important settlement of M(.mgols in thc'arca in the
days of Qubilai Qan probably all contributed to this situation, quite unique in -
ditional Chima, Early cultures of Yunnan, back in the last centuries B.C. whcp both

Indian and Chinese influence was strong, were cattlekeepers with Indmndcnycd
humped catde. Later the plateau fell under Chinese cultural influence, but India con-
tintred to dominate the culture of Tibet and other nearby areas, and Yij:mmll:fordcr_s
on Indian-influenced Burma. This has not directly affecred the food (the spiciness is
a dilute reflection of Szechuan and has nothing in common with currics) excepr, pet-
haps, in this one way. Since the carly centuries, India’s contacts with Qﬁlm were pri-
muarily via Central Asia or the sea; the land route via Yinnan is appa[hngly_d:fhaﬂt
and was very linde used, and 1 any unconvineed by the attermpts o explain foqi l?or-
rowings (crops, spicy styles, or otherwise) by diffusion allong th_ls route. Mediation
via Tibet is more likely. Diversity also came to Yunnan with soldiers and governmient
officials who were sent to administer this formerly remote outpost of cmipire. Dur:
ing some dynasties, many of these were exiles {Isabella ch,l pers. com.), oftL.'n offi-
aals who were once highly placed and able to introduce cliee dishes from various
parts of China, . . .
Distinctive Yiinnanese dishes include “across-the-bridge noodles,” in wh}ch the
noodles, not quite cooked, are suddenly poured into the diner’s soup to finish cook-
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g there; and “erystal chicken,” which is madke in a voleano pot (sce chaprer o).
Other dishes include meae strips {or shrimps}, fried in a rather soft batter and fla
vored with cassia. A cold eggplane salad with soy sauce is shared with other parts of
the wese, Yinnon prodiuces EOUAl g, mcduding the fumous ~Pu-ceh.”
The Fay South
Southem cooking means, preeminently, Cantonese cuisine, but firse T will deal
brictly with an anomalous ethnic group and its cooking, The Hakka moved south
from central China about a thowsand years ago, and their language is closer to Man-
darin dhan to the southem linguages. The Hakka have always been mountain people
and have probably mixed heavily with non-Chinese cthnic groups of the high ranges
of the Kiangsi - Fukicn— Kwangrung border country. This might explain their deli-
«ate, fine-boned, sharp features {they are a beaurfil people, akin to North Chinese,
but distinctive). At present, they live scarrered throughout soutleast China, bue their
tocus s at the mecting point of the three provinces just named. This is a sort of neo-
man’s-Jand benwveen the Kan, Cantonese, and Min finguistic groups. Herv lies the
nearest thing the Hakka have to a center: Mei Hsien {Asten is equivalent ro county)
at the northeast comer of Kwanging,
Hakka tood is simple, struightiorward, and well prepared. The South Chinese cm-

phasis on freshmess is even more pronowced than usual. No exotic or expensive in-
gredients are typical. The Hakka are pase masters ar cooking tripe, liver, kidneys,

chitterlings, and the like, and one of their delicacics is spinal cord of cow, chopped
and stir-fried with vegetables. It is called marrow in Chinese and appears under that
name on menus. The most popular Hakka dish s salt-baked chicken, which is just
what its name implies. The salt seals in the flavor and juices while mransmitting heat
slowly and evenly. Hakka are famous for beef balls and chopped fish {which makes
tish streech far), This fish paste, which inchrdes onion, gingur, and the like, is often
uscd to st tresh or fried bean curd and can be used o stutt chilis, eggplants, bitter
mdon, and ather vegetables, These stufted vegetables are usvally deep-fied but can
be stir-fried or steamed. These stutfed items are not solely Hakka—they are wide-
spread in the south-—but dw Hakka are especially tond of them. Hakka restaurants
are now appearing in the United States and othier Western countries,

But the true core of the south is the Cantonese. Cantonese cooking is unquestion-
ably the one most often mentioned as the finest of all Chinese cuisines, The immortal
proverh runs: “Live in Hangcehow, marry in Suchou, dine in Canron, and die in
Liuchow,” since these cities are supposed to have, respectively, the most beautifut
views, the foveliest women, the finest tood, and the best coftin wood in the world.
Modem Westerners, and many North Chinese, ofien tum up their noses at Canton-
CSC CLUSinG, believing the chop suey, chow mein, and sweet-sour glop of overseas res-
turants 1o be typical of it, Such restaurants may indicate a lamentable Cantonese
tendency to seek the fowest comumion denominator in business practices, but they
show nothing about Cantonese cooking. Unformunaeety, Cantonese cooks are casily
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corupred and sonenmes scomtul of the tastes of toreigners, and it is really tiiﬂicu[t
to fined good Cantonese food away from its nanve honxe. T have never had first-rare
fare outside of Hong King, Canton, and Macau. Alas, even the fine old 1Tcst-.1ur.1.nts
of Canton {more correctly Kuangchou-—the capital of Kwangrung provinee) have
talen on evil days. Moreover, dining out in Hong Kong is not always \\'I)at it used
tw be, for the huge new *wine palaces” do nor pay as much atrention to_frc?I‘mcss
and individutal diners as the old-time restaurants did. Pollution and overfishing have
devastared Hong Kong's waters; fish tend to be caught far away and kcpf alive in
fetid water thar makes them raste as bad as frozen fish. The incomparable fresh vege-
tables and exquisitely favortil rice of the old murad parts u_f Hong Kong bave now
been replaced by factories and parking lots. To balanee this out, it is now possible to
get acceptable Cantonese tood in San Francisco, Los Angeles, New York, London,
and other aties with large emigré populations.

The very best Cantonese tood is found in those homes lucky enough to be run by
superior c&)ks. A very dose second is the smaller, older l’L:S[;]L.]l'antS ot Hong K(mg,.
in¢luding the mural New Territories, which have been less subjected to the ravages of‘
urban commercialism. Bue on the whole, even with well-meant recommendations of
Cantonese friends (who are often overy impressed with decor, or wi‘th_ one favorite
dish), one takes one’s chanees cating Cantonese restaurant food, and i is all too casy
t0 see how the myth of Cantonese inferiority began,

Bur it is 2 myth. Cantonesc tood, atiis best, is probably unequatied in China and
passibly in the world. No other cooks insist on such absolute treshness; diners used
to visit Castle Peak Bay, owenty miles by bad road, to get ive fish simply because the
water was cleaner there and the fish tasted berrer. No other cooks control cooking
termperature so perfectly and maintain such split-second tim.in_g. mwpm.]ticc cooks
may be upbraided unmercifilly for letting shellfish remain a fraction f)t a .sccond on
the fire affer they began to hiss softly instead of loudly—a good chef whisks rJ.ncm
off the instant the noise softens. No other cooks insist on such quality in ingredients,
Preterred species of grouper cost up to five or more times as much as i‘nﬁ:r.'ior spevies
{all spevies of grouper taste the same to me, even after twenty years of cating them),
and poultry are ted on particular kinds of feed or scraps to maximize flavor. No ()ﬂ:ll.'l’
Chinese coxoks draw on such a wide range of ingredients; Cantonese use everything
Chinese, from Hami melons of Central Asia to the recently introduced guavas,‘bcll
peppers, and manioc of their own deep south. No other cox )k.s can be so cflu:nc
while maintaining the spinit of their fradition. European baking has been (,ant’(’m—
ized; tomato—potato stew has been taken over and redone; and “hambur_gcrs,
made by baking an old-fashioned dumpling and inserting a ﬂﬂlTCI.]Cd bcc.t ball, have
appeared in Hong Kong, No other cooks excel in so many techniques, hx?)m deep-
trving (the food is sealed ina crackling, aromatic crust rather than 5('>ddcn in grease)
and baking (a recent Westem introduction) to simmering, and stewing. Nn ()thcr_
cooks produce o many dishes; Cantonese restauranteurs who listed onlﬁ' ﬁ)ur_ or five

hundred dishes on the menu have apologized to me tor the small selection dictared
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by lack of space on the card and promised to cook mything else within reason [
might want. They mwan it, oo, and in fact many restutcants (in Canton and else-
where in China) do nat even bother to list their specialtics, on the assumprion that
everyone wio is worth feeding knows what the speaalnes are, and the menu space
should be saved for less obvious suggestions. Even tiny cafés and sidewalk stalls aum
our literally hundreds of dishes, often superb. No culture is more obsessed with
tood; not even in France is so large a part of the conversation devoted to restaurants
and cocking.

This is not to say thar Cantonese food is superior in everything, Cantonese cooks
can’t fouch the Fukicnese and Teochiu treatment of soups; they do not like and do
not excel i the extremely subde yer highly spiced and Havored mixtures of much of
the food thar characterizes the Yangeze Valley trom Szechuan o Shanghai; far from
wheat regions, they do not do much with traditional whear products; they do not
produce vinegars, chiu, or bean pastes that approach those of the Yangrze country.
Nor do they make many desserts. (No Chinese region emphasizes desserts, but
the Cantonese would be even lower on the scale than the others were it not for the
recent borrowings of bakery goods from the Western world.) Traditional Chinese
simply didn’t like sweets much, and the Cantonese were especially uninterested.

By comparison with other p:uts of China, the southi fises fewer beans (say, fresh,
or otherwise) and mwore of the tropical and Western-derived fruits and vegetables
special 1o the region. Such tropical fruits as lirchis, longans ( “dragon eves,” a liechi-
like fruit), papayas, guavas, and citrus abound (though not as they do in the South-
em Min areas, nor is the fruit so good; China’s best fruir conws from Taiwan and

Teochiu, not the deep south). Vegerables more common here than elsewhere in-
clude tomatoes, broccols, cauliflower and other Westernfana. Other tropical products
woven into cuisine include the Chinese olive or kan-lan, actually the fruit of Cana-
ritem alineme. Pickled, it is reminiscent of 3 Greek green olive, though the trees are not
related. Better than the fruit is the kemel, which reserbles a targe pumpkin kemel or
small almond in appearance and taste. One of the world’s finest nuts, it is used rather
sparingly in the south, bur more commonly in Southeast Asia. It extends as fir north
as Fukien, but not very many trees occur north of Kwangrung. Such plants as coco-
nut and manioc—the latter a recent import from dhe New World—are even more
definitely tropical. An important item of not-quite-food is the betel nue, the fruit of
the areca palm.

The best Cantonese cooking is what appears 1o be the simplest. Boiled shomps,
steamed tish, stecamed o stir-fried vegetables, char soup (such as chicken stock with
mushrooms), fried oysters, dried fish rocs sliced and stir-fried, boiled chicken
(“white-cut chicken,” boiled for a very short time and left to finish cooking in the
cooling stock), and a few similar dishes make up my happiest memories of Canton-
ese euisine. The secrets are tming and ingredient quality. Even relatively rich combi-
nations, such as the famous “winter melon pond™ (soup made in a winter mclon, of-
ten beautfully carved; the whole nxdon, soup and all, is steamed in a closed
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container), are not as elaborate as they would be in many arcas. A Ca.nmncs.c cook
will stick to rvast pork, a bit of Yunnan ham, and a very few vegetables, lmmg .thc
subtle tlavor of the winter melon speak tor itself. This is not to say that combinanons
arc simple to make. The rules tor what can combine with wh:.at are ulab(_)ratc and dc-_
manding, specifying all the allowable permutarions and combm:mups of hl-l.l‘ldl‘t.‘ds of
ingredicnts taken two, three, and (occasionally) four or more at a tine. Dip sauces
and flavonngs extend the range; soy sauce is usual, but oyster sauce, L:hllc SaLICE, v'cry
hor mustard, ground chules, vinegars, chilis chopped in soy, sesame oil, and occasion-
ally other flavors may be found at table, along with white pepper. As elsewhere in
Cltnina, free salt was once rarcly seen in mraditional restaurants, though the Westem
custom of purting a salt shaker ar cach rable is now ahm)sr'urﬂvcrsal. The claborate
flavorings listed above are sparingly used except in bland dishes fike soup 'no.()dlcs.
One distinctive and commeon Cantonese seasoning is black beans {touslady in Man-
dariry; faesi in Cantonese), which are now abundant in the south but rare elsewhere.
Here—as in its continued consumption of dogs, cats, and snakes, and in some lan-
guage mais—the Cantonese world is conservative. .
Much of what passes for Cantonese cooking in the Western world would sicken a
traditional Cantonese gourmet. Canned pincapple, canned cherrics, and even cann.cd
fiuir cocktail; enormous quantities of dehydrated garlic, barbecue or _Worcr.:stcrshuc
sauce; canned vegetables, corn starch, monosodium glutamate, cooking sherry, and

. H F these bizarre creations, This fusion of
heavy doses of sugar are found in many of these bizarre creations, The

pscuckrCarteonese and pseudo-Polynesian food can be traced to a renegade Canton-
ese chef at Trader Vics in California. The basic formula appears to be: take the
fartest, rankest pork you can get; cook it in a lot of oil with the sweetest mixture of
canned fruits and sugar you can make; throw on a lot of MSG and cheap soy sauce;
thicken the sauce to ghelike consistency; and serve it forth. The Cantonese regard
the whole business as proof that Westerners are cultureless barbanians, but thf.'-y cook
it, and mow even many Taiwan Chinese (having eaten Cantonese food only in cafés
catering to American G.1.s) are convinced that this is typical Cantonese cookmg

About sweet-arwd-sour pork, the following may be said. Traditonally, this was a
rare dish, and not well liked. Cantonese more often cook sweet-sour fish, especially
yellow croaker. The recipe is northern and eastem in origin, though long borrowed
into the south. It is best with freshwater fish in Honan. Real sweet-sour tish or pork
is at least as sour as sweet and includes no fruit. Real Cantonese sweet-sour pork is a
good dish, although not as good as the yellow croaker, but many Cantonese avoid it
now becausc it is so thoroughly linked with the “barbarians.”

Three other dishes that define Cantonese cuisine outside of China are more au-
thentic, but are not the height of the e cuisine. Fried rice (das fim, “stir-fried .
rice,” although it isn’t always stir-fried) is a standard method of cooking leftovers, in-
volving fiying cold boiled rice with chopped-up meat and vegetables. In really supe-
rior restaueants, rice will be specially boiled and dried for this, but usually old, un-
used rice is served. The common (and favorite) recipe, however, is not Cantonese,
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but easterny, deriving from Yangehou in the fower Yangeze country; it imvolves
mixing chopped ham, beaten €, green peas, green ontions, and other ingredients to
raste, and then rather slowly sautéing the rice. The rice is neither deep-tried nor str-
tried, but dan—lett to cook slowdy in a lirtle oil, producing a flufty product with a
shght crust. Chow mwin is Cantonese drag min {stir-fried noodies), a counterpart of
fited rice. The noodles are boiled and then stir-fried with bamboo shoots, bean
sprouts, slices of pork, and so forth.

Last of all, chop suey is not—as many would-be connoisseurs belicve—an Amer-
ican invendion. As Li Shu-fan poings out in his detightful autobiography, Flong Koy
Suigeon (1964), it is a local Toisanese dish. Toisan is a rural distric south of Canton,
the homwe tor most of the early immigrants from Kwangnung to California. The
name is Cantonese sap seref (Mandarin ssa ), “miscellaneous scraps.” Basically, it is
lefrover or odd-lot vegetables stir-fried together. Noodles are often induded, Bean
sprouts are almost invariably present, but the rest of the dish varies according 1o
whatever is around. The origin myth of chop suey is that it was invented in San
Francisco, when someone demanded food late at night at a small Chinese restaurant.
Qur of food, the restaurant cooked up the day’s slops, and chop suey was bom. (The
“someone” can be a Chinese dignitary, a band of drunken miners, a San Francisco
political boss, and so on). Formine cookies, however, are a true Californian Canton-
ese invention, created by a noodle company in Los Angeles (loyal Angelenos insist it
was in San Francisco). They were unknown in Asia undl Ameriean tousists began i
demand them in the last decade or two.

None of the above dishes ranks high with Cantonese gourmets, since all are mix-
tures of 2 lot of things and none demands fresh fixings. In fact, all of them are in the
nature of hash—cheap, quick, casy ways to get rid of less than desirable Ieftovers and
other scraps. Their popularity with restauranteurs is casy to explain—-all the stuff
that would otherwise have to go to the animals can be fed o people. As a matter of
fact, they can be excellent dishes in their own right and are widely popular, but their
avatars in traditional cafés and homes in Hong Kong are very different from those
Ofe encounters in restaurants catering to Westerners.

The real gourmer dishes of the south begin with scafood. Steamed fish or whole
fish quick-fried and then masked with sauce; shellfish 6F every description prepared
in countless ways; swim-bladders, sea cucumnbers, cuttlefish, squid (fresh or dried),
fish rocs, and every other imaginable sea product—all are freated reverently, No
land meats attract so much enthusiasm or attention, Seafood is most highly regarded
when alive and kept in clean water, bur some of the salted products are almost as
popular, especially salt-dried squid, salred dried fish rocs (much like the finest caviar),
and saft-hidden white croaker fish. Sca cucumbers and Jellyfish are almost always
dried, and oysters are not only dried o satted bue boiled down and strained to make
the thick oyster sauce,

Among fand meats, poultry has the cachet of special occasions and religious rites,
bur pork is the standard nweat and the one that brings our the best cooking. Whole
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pigs are roasted slowly with a honey or brown sugar glaze that caramelizes to a gold-
red color; this makes them “golden pigs,” suitable for sacrifice, the color being of re-
ligious import as the color of life and warmth. More famous is 6b’ shae, dh st in
Cantonese, which means “fork roasted.” Barbecued strips of kan pork, marinated in
honey, soy, chiu, and other flavorings, are bung up on forks (or equivalent) in a spe-
cial iron oven with a strong, steacdy, wam air tlow rising through it. Pouliry can be
<l shao as well. Chva shao pork s shiced thin and used in noodle soups, steamicd
buns (the well-known g7 shae pas), and other snacks and dishes.

Another class is cured meats—Jaap in Cantonese {(Mandarin fa), These include ex-
cellent sausages made with rose-flavored vodka; they are known as laap drenng (liver-
ally “cured intestines™). Pressed cured duck is, poetically, fap anp (Mandarin & ya).
The stong, rcaty-tasting Cantonese bacon is laap veuk (la jors, “cured meac™). One
may often see these hanging in a shady, windy place to are; a beach with a constant

= breeze and shady orees is ideal, and swimmers may mix cheerfully with meat-
curers.

‘The more exotic meats are not really eaten much. Dog and snake are caten in win-
ter to provide warmth— they are believed to be very hearing, in the caxe of dogs be-
cause of the high amownt of fat. They are not really very good, though tender voung,
ones can be fair. In spite of all the lirerature on the subject 1 have never caten cat or
rat or seen them eaten; Cantonese known to me are repetled by the thoughe of cat-

- anyone bring a live monkey to the tble, cut

i s never s its head ooen
ing rats. | have never seen anyone bring a live monkey to the tab its head open,

and eat the brain out as a strengthening food, though this is done in some places. It
is a medicine rather than a food in any meaningfinl sense. The most exoric food that
is really comimon is frog legs, which are less poputar than in France but not to be ig-
nored, Known as “paddy chickens™ and cooked as one would cook chicken, they are
very good, espevially chunked and stir-fried with black beans. Wild game of every
sort is caten when available and believed to be strengthening or otherwise medicinal;
owls and nightjars cure headaches, “white cranes” (egrets) cure soul disorders and
convey long lite, and—among items that are less purely medicinal— wild ducks are
believed o be tremendously strengthening, probably because the high iron contene
ot the meat once helped many anemic persons.

The Cantonese are kess thnfty than their immediate neighbors; they do not nor-
mually cat blood or relish intestines and spinal cord. They will use anything in a pinch,
but on the whole they prefer the cuts used in the more eckeetic parts of the Western
world. One major exception is pouliry feet, which are greatly loved bath for making
stock and for nibbling, Well-cooked duck and grsose webs are considered real delica-
cies. 1 have heard dhat Hong Kong uses owice as many pairs of poultry feet as it does
actual birds. The addiional feet are imported trom Canada and edsewhere. Milk
dishes are tound, mostly due to Western inflaence starting with the Macau Portu-
guese in the sixteenth century.

‘The Chinese fondness for snacks and “small cars™ reaches a kind of apotheosis in
the south. Substantial breaktasts of congee with peanuts, meat, fish, sauces, or similar
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tno.ds arc common. Noodle soups with meat (red-cocked beet or chva shao pork are
typical) and won ton soups are even commoner. The amount of noodles peer serving
ts large enough to make these dishes fill meals in chemselves. The rise of Western-

nre haked g{)(y_{_s has led ro o widke ranee of breads
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Bur the wltimate in “small eating™ is the Carttonese instituton of s (Manda-
rint e clra: “to drink tea”). Drinking tea traditionally involves the consumption of
snacks known as tim same (borrowed into English as dis stense, pronounced “deem
g)nlc“). ‘This phrase (the Mandarin is #s hsin) means “to dot the heart,” a peculiar
idiom of obscure origin, meaning something like “to hit the spot” “Dot-hearts™ (as
Buwei Yang Chao calls theny; Chao 19.47) are found throughout China, but in Can-
tonese auleure dhey become the sole food at huge luncheons or late breakfasts, while
elsewhere in China they are definitely “small” affairs. There are hundreds of them,
Many restaurants specialize in them, such as the fimous Luk Yu Tea House of Hong
I.(ong, which was one of the finest Cantonese restaurants until its recent move from
any, aged, cramped quarters in the gament district to fancier lodgings uprow.
Typical tim sam are ba kaare (Mandarin Jwia ehran), based on minced shrimip and
other items wrapped in thin dough skin; siz s (o i}, with meat filling and dif-
terent skin composition; taro homs, chopped meat covered with mashed fro
dough, rolled into a homlike shape, and decp-fried; ch’a shao pao; other pao of
many kinds; beet balls pungently flavored with soy sauce, ginger and so on; faan
kiiar, oily chopped fillings wrapped in rice-flour dough skins; duck webs on rice;
By of jung, glutinous rice dumplings stutfed with chicken or aromatic sced fillings,
wrapped in lorus or broad bamboo keaves, and steamed; and anything else the cook
can think of, up to and including rather substantial dishes of stew and chicken, and
even suckling pig roasted and sliced. The commonest and most basic tim sam follow
the pattern of some sort of starch staple wrapped around a filling of chopped meat,
s0y sauce, ginger, water chesmu, or similar extender and texturizer, oil and
tlavoring.

The rirual of iam ch'a is well established. One sits at a table in 2 very crowded and
noisy restaurant. The waiter brings whatever tea one requests. Then one watches for
the carts of tem sam being wheded around the restaurant by young servitors. They
cry out what they are bringing, contributing greaty ro the high noise level of tea
houses (my young son reterred to them as “scrcaming, places”). Diners take quite a
while over the nmal, waiting for fivorite ibemis to come round. At the end of the
niad, a more senior waiter counts up the dishes and charges accordingly. More ex-
pensive dishes are on bigger plates, so charges are abways tigured by the number of
empry plates; waiters have eagle eves to forestall shifting of plates from table to table.

Tim sam mravel fairly well—they do not depend on freshness and timing as much
as most Cantonese dishes do-—and there are now good tea houses in larger Western
aties. The level of om sam in Canton is also high, rather more so on the whole than
the level of restaurant and hotel food. But one must sill go to Hong Kong 1o ger the
good stulf; and the like of the old Luk Yu will probably never appear again.
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Very commeon in Cantonese cooking are iy, dishes of mixed foods cut into
cubes. Examples are chicken diced and stir-fricd wath cashew nurs and pork diced
and stir-fried with vegetables. Stewed duck with barley, stewed chicken with Chinese
medicines, and other stewed strengthening, foods usually appear, Shark fins, the
almost-inevirable showpiece of faney banquets, are cooked in chicken soup or brown
stock. A dish shared with the rest of South China, and rather greasy to anyone out-
side thar realm, is slives of taro altemnating with slices of fat fresh bacon in vertical ar-
ray, the whole being steamed. Casseroles, cooked in the traditional sand pots, in-
volve the tougher auts of beef, or poultry, often with bean curd, Chinese cabbage,
star anise, and soy ferments. Pork ribs are steamed with black beans; pork, chicken,
or scafood is stir-fried with pungent little Rermented contections. Fish is steamed
with slivered ginger, green onion, tangerine peed, fungi, and a bit of chiu and soy
sauce,

A strange kocal feast is sik prene (“eat from [the common] pot™). This consists of
mwats, fish, bean curd, and spices, cooked separatcly, then combined in a sort of
stew. In some villages it is served at formal banquees as the sole dish when the idea is
10 legitimate a major social event (such as a wedding or adoption). It represents a
selfconsciously plebeian cuisine, leveling distinctions to involve all equally in the
event. Like the socally equivatent U.S. barbecue, it is cooked by men (Warson 198s).

Cantonese cooking admits of many side-branches, but most of them are line
known. The great madidon of Canton wban cooking, nenw established (wirh Wese-
em influences) in Hong Kong and Macau, tends to blank everything else. One ex-
ception is the cooking of the Sei Yap—Toisan arca. Sei Yap or Sz¢ Yap {four dis-
tricts) reters to an arca south of Canton where a very divergent dialect of Cantonese
is spoken. "This dialect, virtually incomprehensible to standard Cantonese speakers,
extends through neighboring districes. The area is a rich vegerable-raising, region bue
ont in which the peasants were traditionally poor; population density and high taxes
created the contrast of deh farms and poor farmers. These people lived to a great ex-
tent on mixed vegetable fry-ups and fried noodles; this is why the great foous on
chop sucy and chow mein in New World Cantonese restanrants— since most of the

Chinese who came to the Westemn hemisphere were trom the Sei Yap~Toisan re-
gion. Including as many as ten vegetables in one dish is standard —one ate whatever
the garden was producing in surplus. Not much anital food was available, bur the
vegetables were unexcelled in freshness and quality, and Toisanese eoigrants to
Hong Kong and elsewhere spend a lot of tmie nostalgically recollecting them, or else
become vegetable growers themselves.

Orther subregions of the south are too poorly known for comment. Even dhe huge
and populous provinee of Kwangsi, west of Kwangtung, is terra incognita as far as
published material on faed is concerned, although it has its own dialect of Cantonese
and many minority laguages as well. Informants say only that food was restricted
b distance from the sea and from rich faming areas. Pork and mountain products
were relatively frequent but fish, vegetables and many other things were hard 1o
come by
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The Nowth

The vast and heterogenous reatm of the north is unired by several factors into a
single region. I this arca ova ¥ province has ies distingive teanres, but many are not
particularly noteworthy. Manchuria in the northeast has vet to produce much dis-
finctive cuisine. Shansi and Shensi in the eentral west are 4 sort of Chinese England,
characterized by thrift, hard work, industrial development, and solid bur stolid fire
thae merits lirde conunient here, This leaves three great raditions: those of Hoped,
Honan, and the northwest {particularly the Muslims)

Hopwei is the provinee eentered on Peking, although Peking is now separated in its
own capital diserict. Peking cookery naturaly dorinaees the provinee. The hedr of
empire, it is so caborite as o defy description. The capizal {or ar least a capiral) has
been here sinee about 1000 1., and long buetore that the region was Hnporane,
populous, and sophisticated. Imperial dymasties left their mark on cooking in the
ustal ways: cooking becanie more elaborate and more expensive ingredients were
used. Bears’ paws, camels’ humps, apes’ fips, and other exotica are reparted i the old
bterature, and at least the firse two were eaen in recent s ar the inperial court,
Bears’ paws are said w be glurineus and sinewy— perhaps mther like pigs’ feet on a
grand scale. Much of this elaborate cuisine is dead now, lose with the workd that cre-
ared it. The waste and hvury of the old court were as great as one would expect; its
disappearance ook down with it the destructive conspicuous display.

A favorite Peking dish is rinsed Lunb, Mongolian firepot with mutton. A major
insticudion in Peking and elsewhere in the north is the Mongolian barbecue (Mor-tn
kno-jous). This dish is origimally Altaic— the Mongols, Koreans, and other Alraic
peoples have versions— bue is now quise Sinicized in its Chinese form, “The barbecue
is not so much a dish as a rirval, and restauranes specializing in it serve nothing else of
cansequence. Meats of various kinds—muron, beef] pork, gamwe, and whatever else
may come 10 hand—are sliced exoremely thin. The diners select these and add flavor-
ing sauces to them: soy, chiu, sesame oil, hot pepper ol {sesame oil in which chilis
have been soaked), vinegar, and so on. Slivered onions, ginger and the like may be
added. The meat is borme 1o a conical brass gill, on which it is quickly tossed uneil
done. Fresh hor shao-ping (the small sesame-seed-covered pocket breads of Near
Eastern origin are usesd to make sandwiches with the cut meat. Additional spices are
provided at the table. The whole affair is very much an example o the Chinese fond-
ness for letting che dusers perform much of the artistry of the meal.

Peking is famous for its “smalt cats” as well as for its classic dishes. Indeed, in
Peking today you can probably eat better at sidewalk stalls and cafiss than ar the fancy
festaoranes that cater to tourists. Street vendors sell fruit and wheat dumplings
stutted with sweet or savory fillings. Noodle shops abound. Chiao-tau halls sell mil-
lisns of these manvclous dunmplings. They are builed or shatkw-fried withoue stir-
ring, in which case they are “pot-stickers,” because the bomtoms toast themselves
onto the pan, becoming exquisitely crisp. Many of the wheat products are made
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with whole-grain tlour, thus are not only appealing to Western hcalrh.-ﬁxxt devorees
bur also superbly flavorful. (Nothing, exeeds freshly ground Wl.lolcfgr‘.un \\']‘lt..‘.'lt flour
from the hand, red tradivional whears of Asia, The best American comimercial flowr
cannot comprete, largely because it is stored for so long,) o A

Honan is heir to an even tonger tradition of dvilization than Hoped. Of fts o
atics, Kaifeng was capital just before Peking was founded; Lovang was C;IlTl};\l be-
tore thar and intermittently for the previous millennium, back to 774 B.¢.; Cheng-
chou, the present pmvinci:ll capital, was the seat of rule of thi:' Sh:mg l)yn.my. alx ut
1300 B.C. Naturally these ciries (and the small towns, sonwe of wh].ch wire capitals of
Shang even before Chiengehon was founded) I(x_:k dc.y\vn on l’c!iullg as a mere
ephemeral upstart. In my experience, the finest food in N()ITII Chima is to bc. tound
here; the extra millennia do seem to matrer. Chengehou claims to be the native
home of sweet-sour fish. The vellow croaker of the focal rivers is quickly fried and
then masked with the pungent, aromatic, subtle sauce. Amaong th(.: L’(?LmllL‘SS cxcc[:
kent wheat proxfucts, one stands out: noodles that are made by swinging a rope of
dough, doubling it ever and swinging it again, keeping rl?c 1.1<xxilcs flovred so they
do not stick together, This not only makes them fine as hair., it ‘.ll{i() dcvcl.ops rhc- glu-
ten in the high-gluten local flour to a maximal degree and is an impressive pv.?rh.)r-
mance to watch. (The stretching process of pizza crust and smldcl_dnugh is Slll'!il'.lr.)
The noodles are quick-fried and serve as a bed for the fish or :my‘thl‘ng clsc: wansln‘;:_,’ a
substrate. Excellent candied apples and other fruits are made here from Honan’s fine
produce. Stir-fiying is done carefully and gcndy.. . 3

Honan was the birthplace of Chinese civilization and Cln{mc cuisine. Recall that
in Chengehou markets one can still tind poteery kcrrlcs_ idcr?ncnl w0 r!msc mue there
in the Shang Dynasty. As one would expect, the provinee is 2 meeting gml.mc.i or
central radiating point. All the fearures of Chinese ux)kmg are fot}nd here. Skili and
painstaking thought are the features of Honan cuisine, which ha‘s tew bocal olut'crand-
ing dishes {primanly because 1ts best dishes have become pan-( ,hlm.-sc) but is abso-
tueely ourstanding n the creation of all of them, from the most ordinary wheat bun
to the finest sweet-sour yellow fish. ‘

China’s Muslims (Huf) are maostly ethnic Chinese, converted or dL‘SCC[‘l({L‘d tfrom
part Central Asian lincages of Iskunic ancestry. (The word i is .dcrn’cd I'mm'
Uhur, but now retees to ethnic Chinese racher than to the Tl..ll'le folk.) Muslim
cooking is localized in China’s northwest— Kansu and Ninghsia— and h;1_~;<:d on the
goneral Chinese cooking thereof, but it has spread throughout North Chma., 311}cc
wherever they go the Muslims must have thetr own butcher-shops and CALCiCS. Ihe
rcason, of course, is that all regular Chinese cating places are redolent of swine, alco-
hol, and other fare interdicted by the Koran, -

Lying near Szechuan, this area has enthusiastically adopted the chili pepper. It also
makes maximal use of onions and gardic (here the influence went the othcr~ way:
Szechuan evidenty picked up its garlic from the nortdwest). The charactenistic dish
is thus mutton stir-fried with onions andfor garlic. Young garlic leaves, as well as the
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garlicky Chinese chives, are used in soups and other foods. Pocket breads and durmp-
lings are unexcelled here, since they were cenrral Asian—Near Eastem borrowings in
the finst place. The chino-tzu are smaffed with mutton, of tourse, rather than pork or
shelthsh. Northwestern ades such as Stan feature Musling cateries with excellent,
well-cooked food, and livety ammosphere.

"The Minonity Nationalities

China’s non-Han minorities deserve much more attention than is usually given o
them. While they make up only 7 percent of the country’s population, that is several
tens of millions of people, dominating about half the area {much more than half un-
til the twenticth-century expansion of the Han Chinese). There are slightly fower
than sixty minorities currently recognized, defined as groups with distinctve lan-
guages and aultures. This discussion proceeds clockwise arownd China,

The “Aborigines™ or “mountain people™ of Taiwan are speakers of widely diver-
gent Makayo-Polynesian languages. They are primarily slash-and-burn cultivators,
but sertled wet-rice cultivators existed in Taiwan before the Chinese drove them to
the hills or assimilated them. The aboriginal groups use rice but usually regard Seza-
ra miller as their sacred food, their ancient seaff of life, The commoner vegetables
and root crops of Taiwan, such as taro, are grown, and chickens, pigs, and dogs are
raised. Mushrooms, game, and other forest products are important foods. Food is

generally very simple—boiled or

cooked by micthods learmod from the Clinese,
Southernmost China is dominated by groups speaking Thai-Kadai languages. The
Kadai languages are a tiny group, the only significant representative being Li of
Hainan [shand. The Li grow dry rice (hill rice) and maize in slash-and-bum ficlds,
hune, keep pigs, grow vegerables, and drink a great deal of home-brewed, often
spiced rice beer. The Miao of Hainan and the mainkind harvest ghutinous or regular
rice and preserve meat products. The Miao—known as Hmong in Southeast Asia
and America—-have taken 0 maize as a main crop and also rise many vegetables
(Johnson 1985; Lin 1940). In short, they are typical of the up-counery people of
Southeast Asia, from the Philippines to castern India. Many of the smaller Thai-
speaking groups have similar life-styles. The larger Thai groups, however—speaking
languages close to, but not identical to, the major tongue of Thatland— practice wer-
rice cultivation and depend on rice and vegetables, cating foods broadly similar ro
those of e Chinese, China’s Largest minority, the Chuang of Kwangsi, are typical.
One Chuang locality has artracted attention becanse of the extreme longevity of its
citizens, many of whom are over a hundred vears old. Almwost 7 pereent are over
sixty-five, very old for China. The main foods here are com, squash, hair gourd /
winter melon, and wild greens; this healthy dier must have something o do with the
longevity but cannor be the full explanation (China Reconstracts, no. s, 1981).
Zantheolum spp. similar bue not identical to Chinese brown Pepper is an important
spice. The area of Hsshuang Panna (from 1hai Sipsorng Pas-na, “twelve states”) in
southem Yiinnan is dominated, in the lowlands, by Northern “Thais speaking the
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samie language that is called Laotan in Laos, They depend on g]utiﬂo.u..s rce, which
s rolled into a ball and dipped in very highly spiced sauce feanuring chilis—adopted
as enthusiastically among Thais as among Szechuanese—and Zaneheolion. In Laos
and northem 'ﬂiail:md, and so presumabdy in south Yiinnan, another very popular
sauce is made from fermented giant waterbug. Raw chopped beet spiced \lvirh
brown and chili peppers is another Thai delicacy that Tassume is common in the low
Mekong Valley of Yinnan. Many medicinal and flavoring herbs grow in the moun-
tains and villages of this area, as well as many Southeast Asian green vegetables and
fruits. N
Scartered throughout the hills and mountains of the southern h;\if_()t (l,hma are
Mizo and Yao peoples who depend on shash-and-burn cultivation of maiae and Aee
and on the raising of pigs, butfaloes, cattde, chickens, and dogs. They also grow vege-
tables, including hot chilis, and obtain nwuch foxd by hunting and glt!)cﬂr}g.. In _
Kweichow and Yiinnan they border on Tibeto-Burman spmkcrsﬁmm(‘)r.mcs \\ilth
languages related to Tibetan and Burmese, and thus, more distantly, to (,‘hm_usc. The
Tibeto-Burmans of the lower, more kevel plateaus, such as the plateau of Yitnnan,
tend o be wet-nice cultivators with agriculrure and tood almost identical to the CI}i-
nese (but simpler). On the higher or steeper MOUNEANS, N1z bccomm' the donu-
nant crop, and above the maize belt is a zone of barley and but:k?vhcat. These coarse
grains are caten in the form of thick, heavy cakes, and— with thin vegetable soup,
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usuatly nwolving cabluge -
ever, the usial animals are mised, and forest products gathered. The Nosa or Yi of
Szechuan are rvpical, living on thick buckwheat and maize Lﬂ\cs and on parched ().CltS
ground and mixed with water. They cat boiled mear at major fiasts. A popular dish
{found widely in South China) is minced raw meat—the Nosu favor internal _
organs—scasoned with black and red peppers and other spicul*s. They € raw liver,
lungs, and heart, minced with chilis, Oatmeal is used, and so is bean oil (Pollard
1921). .

"The high alorude agriculture of all East Asia is barley and buck\\'hcar,_ grown in
roration. The six-rowed Himalayan varicties of barley extend through Tibet and
much of Cenral Asia; two-rowed barley occurs farther north. Barley is a winter
aop, buckwheat a spring one. The better buckwhcat.is Fagoprpum fsmlm{um;
higher up, F. tataricmn, which is bitter and low-yiclding, must be grown instcad.
Both mature quickly and survive in the very dry, wirkdy, cold summers of thc moun-
tains; the bitter buckwheat, like the barley, grows to over 14,000 fect in '?‘ﬂ:sct. In
such high altinudes, no vegetables will grow, but cabbages and white radishes Hour-
ish almost to this level. In lower parts of Tiber, along the Tsangpo (upper Brah-
maputra} River and its tributaries, various cool-weather foods suc!1 as app_lcs can
be grown, and some of Tibet is even fow enough for nice and maize. In high Tibet,
the only meats are yak, sheep, and wild game, bue in slightly lower arcas dl.(.‘l'l: are
pigs and cattde. Cattle hybrdized with vak produce an animal of superior size, meat
vield, stamina, and mulking qualicy.
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The staple tood of Tibet is bartey, parched and then ground into a coarse meal
{saumiba), eaten in buttered tea, Yak burer is ustially used. e cannot be kept tresh
and so is femented into a butyric counterpart of vogurt {like the wuen of North
Afiica). [t 1s mixed ino the coarse, black, brick tea thar the Chinese have abwavs
p.l[nu'd oft on the Tiberns, and the tsamba mixed ingo that, to form a paste or por-
rdge which can be caten with spoon or fingers. Meat arsd vegetables are usually
botted, which means they stay half raw, for the air is so thin that warer boils bciow
200 degrees Fahrenheit. Milk, vogurt, cheese, and other dairy products are con-
surmed in Brge quantitics. Tiberan elites at feasts are a pre winical version of northwest
Chinese tood: chiao-tzu, noodles, stir-fricd meat and vegetables, grood wea, fruits,
nuts. The tocd, either emphatically native or borrowed from China, forms 4 striking
conrrast with the heavily Indian-intluenced art and religion.
. North of "1ibet are the vast deserts ot Sinkiang, Chinese Cenral Asia, where fam-
g can be practiced only in oases. These are inhabited mostly by people of Turkic
stock, primarily the Uighurs, bue also groups known collectively as Turki, A fow
other ethnic groups, inchuding some Tadzhiks speaking a I;mgu'agc chose to Persian,
inhabit the westemmost oases. Fexod in these arcas is not reated o Chinese at all, ex-
wept tor recent superficial borrowings; it is part and parcel of the great Perstan cul-
tural arca. The staple s wheat bread, sourde nigh-raised or otherwise leavened, and
cooked in large, tlat, boat-shaped or oblong loaves that putfup on baking, This pro-
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t A one is cating with the bread, makng a kind of
sandwich. The loaves are much bigger and thicker than the equivalent pita breads of
the Near East. They are often sprinkled with sesame seeds. Geilled meats, especially
small shish kebabs, are traditional sccompaniments. Boiled murton and dairy prod-
uCTS, prim.u‘ily yogurt but also cheddardike cheese, are common fare, V cgcra‘hlc:. CX-
wept for onions and garlic are few, but this is nuade up for by the incomparable fruit;
apricors, grapes, and melons predominate. The finest mebons of the world, according
o many gournes, are the green-and-vellow-striped Persian miclons of the Hami
area in the Turfan Depression in the center of Sinkiang, {The Uzbeks, ckse kin to
the Uighurs, have a proverb: “For procreation, a woman; tor pleasure, a bov; but for
divine eestasy, a melon.”) Watermelons of excellene quality also abound. r’\-pricob;,
fnulbc'rrics, and grapes are often dried, producing a staple tor winter use or for cook-
g with famb. Filled dumplings equivalent o chiao-tau are made,

The nomads of northwest China— Turkic groups like the Kirghiz and all the vari-
ous Mongol tribes and linguistic groups—live on bread or porridge made from
traded grain, and on dairy products. Mear is not often caten, since animals are oo
valuable to butcher frequendy; when old they arc ofien sold rather than butchered at
home, Yogurt is the staple. Mare’s milk is eypically fermented with staple yeast into
kurmys, which tastes like slightly spiked buteermilk. Kunys can be distilled into gy
or arag, which is said to taste like bad vexdka with a littke sour burtermitk added,
Kumys by itselt'is a staple drink, indecd a seaple food, for its nutritional value is
higher than its alcoholic content. The nomads grill or boil mear when they do getit,
and have borrowed many North Chinese and Persian dishes for Feast foods,
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Redated o the Mongols linguistically are the Tungus peoples of northern Man-
chweria. The Manchu were one such group; they are now essencially all asstmi-

along the main rivers live primarily by fishing, diving most of the catch and using it
as the staple. Some made thedr clothes and tents our of fish skins until the fventicth
century. Other groups live by hunring, gathering, and practicing, small-scale agricul-
ture. Game is still a staple food in a very few areas, incredible as this nuay seem m
moderm China with its billion people; moose (known as ek in the Old Word) and
deer are the main sources. Deer are now domesticated and fammed on alarge scale
Other animals from mole rats to racoon dogs are caten. Ginseng 18 an important
product of these northermmaost reaches of China, but it is far too expensive for most
ot the people there to cat m any quanticty. Sorghum, sovbeans, bucksvheat, barley
and {farther south) maize are pushing their way northward into these forest realins.

Last of Chinese minoritics in our chckwise progress are the Korcans, also an Al-
taic people; there are somewhat fewer than a million of them on the China side of
the border. 'The land is basically montane there, and they live predominantly on
buckwheat and barley, nypically made nto noodles. Maize, rce and other foods are
increasing in importance; millets, sovbeans cabbages, radishes, and allium crops
tlourish. Noodles or boiled grain are caten with mear— beet is especially impor-
tant—and fish. The fiery Korean pickles, most conumoen of which is kinwhi, are con-
sumwd in farge quanuries; they are made of cabbages, radish, or other vegetables
cured by lactie-acid fermentation in very strong brine or salt, wirh cnomous quanti-
ties of chiles and garlic added. Anything and evarything can wind up in the kimchi
jar: chickens, fish, onion leaves, pine seeds, wild herbs, mushrooms. Pine seeds are an
important food and export; the main source is Piuns kovasensis, the cedar pine. Other
torest nurs and herbs abound, trom hazelnuts to ginseng. These, domesticated deer,
raceoon dogs (Nveerenetes procyonoies, miscalled “badger” in English; a rrickster in Ja-
pan, a medicinal strengthening food in China), and other forest products are ceo-
nomic mainstays of the Korean avtonomous region. Like the other minonty zones
of China, this area remained backward until recently, the people treated as second-
class citizens. This attitude changed dramatically during the sos, but the waprove-
ment was reversed in the 19608 and bad conditions prevailed widely unn! the L
17es. At present development of niinority regions is proceeding apace, and much
less prejudice is seen than one found a tew years ago. This has its costs: Han Chunese
penetration and acculuration are increasing today.

Whar can we learn from this lighting survey of Chim's regional cuisines? First,
the efficiency 1 stress in this book goes only so far. Cultural and subculrural pretfor-
ences take precedence much of the time, A dearly inferior adaptation will go to the
wall, but when nwvo alremartives are roughly egual in ctficiency, the choice benwveen
them is made on the basis of cultural valuation. The Chuang eat regular rice, their
close linguistic relatives of Hsishuang Panna car glutinous rice; there is no reason ex-
cept madition and a desire to keep one’s own culture, toodways, and bfestyle distinet
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and marked. The Cantonese avoid chiles, the Hunanese love them; chiles are highly
nutritious, but the Cantonese simply cannor et used o highly spiced food. (F have
sometimes oreated Canronese and Min people 10 Szechuanese meals; their reactions
are at best polite. ) Such evotica as bears” paws may persist in spite of obwious ineth-
ciency because tradition and conspicuous consumption demand. The boundaries be-
tween staple crops— naize and bardey, wheat and millee— are sharpened by ethnic
and regiomal preference; they often stop short at a cultural boundary, instead of fad-
ing out slowly along 3 climate gradient. Foodways are quite resistant o change, per-
sisting over thousands of miles arxd vears; though acculturation is oceurring rapadly
now, as it has ar rimes in the prast.

Second, it is still true that much is determined by whar grows best and most
cheaply. Rice is always the staple in the lowtand south, wheat in the dry north, barley
and buckwheat in cold arcas. Animals are rised where they can best be raised. These
genwralizations transcend cubrurad ditferences; the Tiberans may nuke their barley
into tsamba, the Keoreans into noodles, and the Chinese into peard barley, bur all rmise
this crop where the weather is cold and dry.

It seems that people are basically etficient and ceonomically rational in the narrow
sense, bur that they will also sacrifice a certain amount to keep their culrural distine-
tiveness, At one extremie, the Turkic peoples of Ceneral Asia are separated by lan-
guage, religion, climate, agriaaltural radition, and clssical culnure from the Chinese,
and have quite different foodwvays. Ar the other, the Chuang i

with the Chinest
and farm like them, and so car fairly similar foods. In berween, religion often makes a
barrier —the Muslims avoid pork even where pigs are the most efticient animal to
raise—aued linguage or dialect make barriers. The stronger or higher the barrier, the
maore people will sacrifice to naingain it in their toodways.

All this has led to better food, and to better use of the earth’s resources, for it maxi-
nuzes diversity and experimentation and provides for the retention of good ideas
thar would othenwise have been abandoned due 1o some shore-term LConomic con-
ven. Culture has its eeological merits as an encourager of diversity, a conserver of
lore, an educarional device, and a guide to protection and nanagement of resourees.
Even this cursory sunvey should show that human —environment relations are not
simple matters of cither “radition” or “environmental determinism,” but a complex
interplay of or accommodation between both, Long may such accommyxdaton
cidure.

An interesting part of regionalism is the ways regional foods are used self-
consciously as ethnic markers. Many such regional foods are quite commonly senved
at important and special accasions bu very rarely in the home. Knowledge of re-
gional cuisines is spread to a great extent by restaurangs, but restanrunes rardy serve
plebian but important and clearly regional specialtios such as soured milk in wese
Ching, thick com cakes in the west and notthwest, buckwheat in the west and north,
sweet potatoes in the castand southeast, millet porridge in the north, or pearled kao-
liang in Manchuria. Chinese do not seem militantly supportive of their poverty foods
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or prone to stercotype their neighbors thereby. This is probably because poverty was
until recently an all too familiar fact of lift in most of China. When people are poor,
they tend o think of the foods of the rich, When peoplc arc rich, they puey ailord
thenmselves the luxury of clinging to the familiar foods of their carly, and poorer,
days. Soul food, for example, was not highly regarded by its creators; only when
American blacks became urbanized did soul food become an institution, and then
prananly among better-off and better-cducated members of the community, The
somewhat similar apotheosis of “bitter herbs™ in Mao's China seems to have been
premature. The memeries it revived were foe bitter; T have heard little about “dinners
of birter herbs™ larcly.

The other obvious fact that emerges from the survey s that the itens are pemu-
incly local and terxd to mark off the cuisine involved. This is more e of dishes than
ingredicnts, of which amount of use is important but the kind of ingredient rarely is.
F have overemphuasized the regionality of dishes by disregarding cases in which 2
given area is known for the especially pood way it prepares a universally known dish,
as for instance Honan is known for a form of sweet-sour fish. A rather more interest-
ing case is the ser of what I called genernd images, in which general taste and rexrure of
food is stressed and a given cuisine is distinguished if it has the st X of the cuisines
of China (X being, for example, one of the dassic Five Flavors andlor other pro-
nounced flavors or textures),

For a regional dish to reach worldwide restaurant fame, it must be truly regional;
it must be a protein dish, including some meat or cquivalent; and it should be clabo-
rate and expensive. Ingredients and general images should be pronounced and evi-
dent in fairly sophisticated cooking, should be the most X in China (it passible), and
should not be strictly poverty foods. The more clearly limited an item is to a given re-
gion, and the more extremely obwious its use is, the more it labels the region, What is
not s0 obvious is why a region should be labeled by fancy foods more often than by
truly typical (i.e., widely eaten) ones. The fact that most people know others aisines
only from restaurants is only one reason; the rest of the explanation is that people
tend to stress foods that they like and foods that are prestigious. Expensive ingredi-
ents are prestigious, as are complexity and skill needed for preparation.

There are interesting problems with this approximation of an explanation of why
sone toods become markers. First, it tends to be caters of the cuisine in question that
make a food a success, by choosing it fiequently, serving it to guests, serving it at res-
taurant feasts, teaturing it on menus if they run restaurants themselves, and so on.
Sccond, such dishes as Ma TPo bean curd and Hokkien fried noodles have some pro-
tein in them, but they are hardly the quintessence of sophisticated cuisine. Oue of
many cheap and available foods, why are these chasen over other foods typical of the
regions they stand for? Why docs Ma Po bean curd mean “Szechuan” to a world of
caters, when the equally characteristic West Chinese “home-style bean curd™ doces
not? Why are Teochiu fish balls with nale syrup sauce served frequently ar self
consciously Teochiu feasts when other Teochiu foods are not?
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These foods are among, those thar emibxxdy most clearly the general traits aseribed
to the given quising; they are also very popudar with the people whose region they
are taken o npife. Bor so are other foods, A food that is partiodardy senling, ex .
l?'cmc‘ or common will almost always becorme an ethnie nrarker, unless it is a poverty
tood, but some not particularly notable toods are also labels. Tn these cases, SlLSpCL:l’
dhat pure chance establishes then as markers. At one time perhaps they were particu-
larly common, or particularly well prepared, or no simitar foods were known.,

In the actal use of these foods we come dloser (o a strucnire in the wsual sense of
thar abused word. “They stand ar the head of a given section on a restaurant menu;
they are enteriadly served at self-conscionsty eehnic dinners, though tisy have the
really gad magion/estival connection of our Anglo- American Thanksgiving meenu,
Chinese ofa given ethnic group are faithful to their caisine. Most of my Hong Kong
informants ate in restaurants purveving their own ethnic cuisine and rarely or never
tried others (although no one in Hong Keng can avoid having a good deal of Can-
tonese food). There was littde of the experimentation with different cuisines that is
charactenstic of diners out in ather cultures, However, it is in the last analvsis impos-
sible to separate marker foods from nonmarkers ar any single speecific brc-.lk;minr.‘

Traditional Medical
]1 Values of Food

“Ir is hrard 1o find a dish in the Middle Kingdom that is not based upon the recipe
of some sage who lived centuries ago and who had an hygienic principle i mind
when he designed it” So wrote E. H. Nichols in 190z, with pardonable exapgera-
ton. The muth is, of course, less exereme, but the point is well taken: the Chinese
have a complex and very ancient science of nutrition.

In the Chou Dvnasty, the Chore Li (Rinuals of Chouy prescribed that nutmoonists,
be AEAChed T The court as part of the highest class of medical pesonnd, The impe-
MWWr of speciafized cooks. The high”position of nueri-
tional medicine and of audinary art, in and our of the imperial cowrt, continued o be
characteristic of Chinese civilization throtghout historic times.

Chinese tradition categorizes food in several different ways. Ew
fied according w0 biologieal relationship, All these categornics grossQIt 2 ghetlem
MmW heads, depending on context or purpose, This chapter
concens the tradittonal Jdassification of the foodstuffs themsehes—their tradinonal
and folk biclogy. T begin with some comparisons of Chinese and Enghsh names for
foxods.

The carliest record of plant names from China is provided by the Book of Songs,
supposedly compiled by Contlicius {see chapter 3). Hsuan Keng found and ident-
ficd seventy-five plant names therein. Almaost all of them, and all the food plant
names, are simple, basic tenns. By the rime of the first ymcultural manuals known,
in the Han Dynasty, several compourkd tenis were in general use. Today, most com-
mon plant names are binomial compounds; scientists can readily give anv plant in
the world such a name. Somue of the more recent coinages are complicated: kohlraln
is “ball-stalked sweer vegetable.” Some are delightful: a citron that looks like a
clenched fist is “Buddha's hand fiuit,” and so the Mexican chavote, which looks like
the deron, is “Buddha’s hand gowrd.™ Some are borrowed words: tenugreek 18 Jus S
pa trom Arabic sudba. Some are rranslations: grapefiuit is p a0 yie (grape pomelo).
Somie are descriprive: figg is “Howerless fruir” (fig thowers are tiny and hidden inside
the “fruit,” which is acnually a swollen wig).

Meanwhile, in English, someone has recently imed the Tutta or silk gourd wiro
“Chinese okra,” though it is nather related nor stmilar to ckra. Apricot kermels are
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