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Vocab

F. 4% —pengrenfa- Cusine

ELAK 4% &,-jutl tése- Specific characteristics
ik-rdng- Permit or yield

Jik K—mamu-numbness

% JL- changjian- commonly seen
fe#- peilido-ingredients

#t.3] —shuo dao- talk about

% ¥- ducban-most likely

# K —yimin-immigrated

¥ % zhongydo-important, significant
J - yongldi-used for

2 - tishéng-promote, upgrade

F #- zhulido-main ingredients

&, 4%- baokuo-includes



A, 38 &2 —vyéjiushi-also known as
X, #%- daibido-represent

% B - ldizi-come from

B 2k F—tidoweilido-seasoning

Translation

China is a very big country. Inside China there are several different cuisines.
Four of the big ones include Sichuan, Guandong, Shandong, and Yangcai. Each
one have different characteristics.

Sichuan

Sichuan cuisine comes from the southwest region of China. One of the
characteristics includes the three spices. The three spices are Sichuan pepper,
black pepper and chili peppers. The Sichuan pepper is not very spicy but gives
you a humbing sensation in your mouth. Black pepper is common throughout the
world. Chili pepper is what makes Sichuan cuisine spicy. Some famous dishes
include Mapo doufu, Sichuan style hot pot, dan dan mian (a spicy type of noodle
soup). In Tacoma there is a good Sichuan restaurant. The Chinese students
sometimes go there to eat.

Guandong

Guandong cuisine is also called Cantonese cuisine. Guandong cuisine comes
from the southern part of China. When Americans think of Chinese cuisine they
are often thinking about Guandong cuisine. Guandong cuisine is very famous
because a lot of people from Guandong province immigrated to other parts of the
world. There are certain pastes that are very important in Guandong cuisine.
They include oyster sauce, hoisin sauce, plum sauce and sweet and sour sauce.
The sauces are used to elevate the taste of the ingredients, but not overwhelm
the taste. This cuisine uses a lot of different meats including snake meat, duck
tongue, and snail. Famous dishes include Chinese squash soup, steamed fish
and shark fin soup.

Shandong

Shandong cuisine is also known as Lu cuisine. Although Shandong cuisine
comes from the Eastern area of China, after the Song dynasty Shandong cuisine
became prominent in the northern area. Shandong cuisine uses a lot of seafood.
Some seafood includes scallops, shrimp, sea cucumber, and squid. Unlike a lot
of other Chinese cuisines Shandong cuisine use a lot of corn.

Huaiyang

Huaiyang cuisine comes from Huaian, Yangzhou, and Jiangsu province.
Huaiyang cuisine often uses Zhengjiang vinegar. They don’t use spicy
ingredients and the flavor is relatively sweet. Pork, fish and other seafood is often
used in Huaiyang cuisine. Very popular dishes include steamed dumplings, wild
vegetable steamed stuffed buns, and lions head (a type of meatball).



