China

Does Anyone Have Any 
Firsthand Experience?

Pre-historic people inhabited China more than

250,000 years ago. Chinese written history 

has been documented 

from as early as the 

middle of 1700 BC.

Historians say the world’s 

oldest living civilization

comes from China.

Topography

· Occupies most of the eastern part of Asia

· Third largest country in the world after Russia and Canada

· Contrasting areas: deserts, mountains, fertile farmlands, diverse climates    
                                        

· Sub-arctic areas in the north

· Tropical lowlands in the south

· Fertile plains in the east, some deserts in the west

Topography

· Mountains in the eastern central region. Himalayas on Southwestern border.

· North and west have long, cold winters; central and southern areas have mild, warm winters.

· Lakes and rivers such as the Yangtze and the Yellow provide fresh-water fish; the Pacific provides abundant seafood.

History

· 1,100 BC: philosophy starts to creep into the cuisine

· Foods were identified with two cosmic concepts: 


Yin-Yang or Five Elements. These two philosophies influence the choice of foods that combine to make both 
a dish and a meal.

· The Chinese believe 
proper food combinations 
are important in achieving 
balance and harmony in 
the body and spirit.

Philosophy

· Yin – Feminine, dark and cool

· Yang – Masculine, light and hot

· They are opposites, but success in food, art and other areas of Chinese life depends on combining these two: 
this creates harmony and balance 

Philosophy

· Food-wise

· The result is sweet and sour taste combinations; soft and crunchy contrasts; also considered is the color of the food and the color of the plate

Philosophy

· Chinese meal structure

All dishes are put out at 

once. Diners can choose 

from an assortment of 

flavors, textures and tastes 

to provide balance and 

harmony.

Philosophy

· Five Elements

· Water, wood, fire, earth and metal

· These are considered the building blocks of life and are constantly changing; putting these things in proper balance again leads to harmony

      Taste Sensations

          Water = Salt

Wood = Sour

   Fire   = Bitter 

    Earth = Sweet

   Metal = Spicy

Every food is 

assigned an element

Common Ingredients

· Rice

· Wheat

· Peanuts

· Cabbages, greens and bok choy

· Carrots

· Sweet potatoes

· Water chestnuts

· Pork and poultry

Common Ingredients

· Ginger

· Soy sauce

· Rice wine and rice wine vinegar

· Tea

Cooking Methods

· Stir-frying (chao) helps to preserve limited fuel supplies; smaller pieces also cook more quickly

· Deep-frying

· Steaming/poaching/ parboiling

· Braising (sometimes done in clay pots)

· Pickling, smoking and preserving

Cooking Methods 

· Wok: used for stir-frying, steaming (with bamboo steamer insert), boiling and deep-frying

Cuisine and Regional Dishes

North: wheat is grown, not rice; noodles, steamed buns and egg rolls; no hot peppers

Eastern: Rice is the key ingredient

Central: Szechwan region: red chiles and peanuts, hot and sour soup; smoking
Cuisine and Regional Dishes

Southwest: Yunnan province: nuts, peanuts and ham

Southern: Canton: dim sum (little bites); some consider Southern cuisine to be the most sophisticated; sometimes compared to French cuisine

Cuisine and Regional Dishes

· Dairy is not a common ingredient

· China produces more rice than any other country in the world

· Buddhists are vegetarians

· Moslems diet is similar to Kosher diet

· Cornstarch is the most common thickening agent instead of flour or roux

Cuisine and Regional Dishes

· Soups may appear more than once during a meal; used as a palate cleanser

· Desserts might be served in the middle of the meal

· Hors d’oeuvres might be found wherever the flavors fit in 



          Questions?

