CHINESE CUISINE

CULTURE OF CHINESE FOOD IS OVER 5,000 YEARS OLD (ONE OF THE OLDEST CIVILIZATIONS); GREW FROM WITHIN, LITTLE OUTSIDE INFLUENCES.
BASED ON YING & YANG BELIEFS (BALANCE OF FLAVORS)
LITTLE FARMLAND IS AVAILABLE BUT FOOD IS SUPPLIED FOR THE COUNTRY FROM ALL CLIMATE SURROUNDINGS.

FOOD IS OFTEN EATEN FAMILY STYLE WITH CHOPSTICKS.
STAPLES: 

GRAINS:

RICE, WHEAT, BEAN STARCH

VEGETABLES: 
BROCCOLI, SPINACH, CABBAGE, EGGPLANT,




BEAN SPROUTS, MUSHROOMS, PEPPERS, SOYBEANS

MEATS: 

PORK, CHICKEN, BEEF, DUCK

SEAFOOD:

SHRIMP, BASS, CARP
SAUCES: SOY, HOISIN, OYSTER, PLUM, MUSTARD, PONZU
OILS: PEANUT, SESAME
CHINESE ARE CREDITED WITH THE INVENTION OF TOFU, A SOYBEAN CURD THAT SERVES AS A SOURCE OF PROTEIN (ESP FOR VEGETARIANS) 
COOKING TECHNIQUES: STIR FRYING IS THE METHOD OF CHOICE FOLLOWED BY STEAMING AND DEEP-FRYING.  FOODS ARE OFTEN FRIED AND THEN STEAMED (COMBINATION METHOD)
CUISINE TYPES

HUNAN-HIGHLY SEASONED

SZECHUAN-SZECHWAN PEPPERS 
CANTONESE-MIDLY SEASONED, LIGHTLY COOKED
COMMON DISHES:

PEKING DUCK

FRIED RICE

EGG ROLLS

M00-SHU PORK

DIM-SUM
LO MEIN
HOT & SOUR/EGG DROP SOUP

DUMPLINGS (ZONGI)/WONTONS 
CHINESE CUISINE
LIST 5 ELEMENTS TO CHINESE CUISINE.
THE CONCEPT BEHIND CHINESE CUISINE IS TO SAVOR THE FOOD IN 
__________________  & ____________________.

THE CHINESE SHOP IN THE MARKETPLACE FOR THEIR INGREDIENTS. EXPLAIN WHY THE PEOPLE WOULD CHOOSE TO SELECT AND SLAUGHTER THEIR OWN FOOD.  LIST 2 REASONS.
DUCK IS A MAJOR PART OF THE CHINESE DIET.  WHAT ARE THE STEPS OF PREPARING DUCK?  WHY IS IT “BLOWN UP”?
WHAT IS THE SIGNIFICANCE OF THE WOK AND FOOD PREPARATION TRADITIONS?
“FOOD MUST TASTE GOOD AND ____________________.”

