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Studies of Cooking in Beijing and Shanghai, China
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Summary

We have had the following results from the studies of cooking standpoint after examin-

ing the menu and cooking materials, popular drinks at Shanghai and Beijing restaurants 1n
China

1

The Number of Cooking Menu

The average numbers of total dishes at Shanghai restaurant were 34 0 1items and those
of Beijing 33 9 items in a day

There 1s no great difference 1n the numbers of dishes of breskfast and lunch and
dinner between Shanghai and Beijing restaurant

The average volums of one meal for one person in Shanghar and Beijing were 1 35 and
1 31 dishes, restaurant

Composition of Menu

The menu for a banquet consisted of the respective Beying 29 0% of Hors d'Oeuvers,
51 6% of main dishes, 19 4% of desert including fruits

Classification of process of Cooking

We classified the main meals according to the final heating methods and measured the
percentage of each heating medium 1n the total Beiging dishes

The results indicated that 51 9% of the total meals were fried by o1l as a heating
medium, 37 0% boiled by water, 7 4 % steamed by steam and 3 7% roasted by fire or
smoked by gas

Cooking Meterials

Cooking materials used for the main dishes were 51 6% of animal foodstuffs, in which
duck meat was main 20 6%, and 48 4% of vegetable foodstuffs

Regional dish 1n Beijing

The famouse menus are “Beiing kaoya” “Jie mo yazhang” “Huo Liao ya xin” “Qing jiao

ya chang” “Shuijing ya she” and “Ya you dan geng”



