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Noodle Making Videos:
http://www.youtube.com/watch?v=6sfSiWwepm7U
http://www.youtube.com/watch?v=51h3cGWXD5M



http://www.youtube.com/watch?v=6sfSiWepm7U
http://www.youtube.com/watch?v=51h3cGWXD5M
http://www.youtube.com/watch?v=51h3cGWXD5M

How old are you, Noodles?
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it C “Pastry Soup” )

7(flour) VS #7(rice), but sometimes people

don’t distinguish between them so well..

Generally [t
wide

— thin whereas ¥7 — thin, flat &



To the north of the Yellow River: Main dishes
South: Breakfast
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Compared with Noodles: P aSta?

Relatively chewy
High level of gluten. Sauce is very important for the taste.
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Types of Noodles




By Cooking Methods

2
W o




B (“Mixed/ stirred Noodles”)
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YEETH (“Sauce Noodles”)

= Soy
sauce”?




B (“Dragon’s Beard”)




JJEIHE (“Sliced Noodles”)

Sheared off/ cut by metal plate/ knife and dropped directly into boiling water



F¥H-Z< (“Cats’ ears”)




EZEGnhocchi




2 M $iTE (“Lanzhou Ramen”)




wE I (“Wok Lid”)




T X1 (“Gravy Noodles”)

= Noodles served with thick gravy




HHHE (“Sichuan Style”)

Shoulder Pole
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Y21 (“Stewed Noodles™)
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=EMBVEE (Yuntun/ Wonton)




HAF I

= Hanker's Noodle Soup, Taiwan Style




Biang biang mian

Most complicated name and unique pronunciation



HZAHiH (Jp Ramen / Soba)




fakn /iR (Rice noodle rolls)

= Steamed, Cantonese style (name: intestine)
Video: https://www.youtube.com/watch?v=u22zCD3iMdA



https://www.youtube.com/watch?v=u22zCD3iMdA
https://www.youtube.com/watch?v=u22zCD3iMdA
https://www.youtube.com/watch?v=u22zCD3iMdA
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= K2k (Rice. » £ = strings)
= K% (Rice + Potato Powder)
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RILEHEBH L%
= Menu with ﬁ 'D‘ .

Pictographs
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Non-traditional

(usually sweet & sour, battered / deep fried)

< '—'::

Chicken Strip Noodles  soxéwa
Bamboo Shoot Slices -
Baby COms s e
Asparagus — & oe=e

VA EAAN (ﬁﬁ@ﬁﬁl) Sweet and sour
pork with pineapple

LI (Beef fillet with black pepper)
+ Fried Rice




Non-traditional...

= JEUF Fi Shrimp chips / Prawn crackers
= JEXSER Deep fried chicken meat

Traditional but many westerners don't like it:
= e.g. I§XF+ =% Fried Spring cabbage

Taste modified since they are too spicy... :
= R T4 (Chongging spicy chicken)
= 2% (Sour and chilli soup)




¥Z# Chop Suey
(Mixed Meat)
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(General Tso’s Chicken)
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Only made in the US...



Local cooking materials: Broccoli and Beef




SHESYY, (Sweet & Sour Chicken)




e ( Lemon Chicken)




#54-%8T (Almond Chicken)




Zh4 (Mongolian Beef)
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haller 1UL30huzon



2itdkE
(Honey Garlic Spareribs)
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E{A¥ T (Kung Pao Chicken)




BRI EREN

Local materials (e.g. seafood)




#x%%E (Egg Foo Young)
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Fusion? Spaghetti with Chicken Slices




=z (Fortune Cookies)
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Different people may have different opinions on
“traditional”




Principles of "Westernization”

Simple, Cheap and Tasty

So use local materials!




Some rules for making non-

traditional Chinese food
—: AT TR (WENETE, s, fBEE A

EAHE3L) -- better to have no shells/ bones

—: AEEANE BGHZFRHMD -- No internal organs

= AEMASL Sk, BESLEEESLRMIR I, ANEEFN
+., -- No heads, necks or claws
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What's “4f” (good) cuisine?

¥

Son

Daughter

Don’t always pursue “TRADITONAL” Chinese food,
whatever suits your taste is the best food.






