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Chinese Delicacy—Huaiyang Cuisine

Do you want to know about Huaiyang Cuisine? 
It is the leading cuisine of the first state banquet 

after the founding of the People’s Republic of China. 
It was at 7 pm on Oct. 1st, 1949. 
Fou r  hou r s  a f t e r  t he  announcemen t  o f  t he 

establishment of the PRC, first state banquet lifted its 
veil at Beijing Hotel in Beijing with an atmosphere of 
solemnity, grandeur, fervor and a little mystery.  Mao 
Zedong, chairman of Central People’s Government, didn’t 
attend the banquet due to important national affairs.

Nevertheless, more than six hundred people were 
present, including central leaders such as  vice-chairman 
Zhu De and Liu Shaoqi as well as the prime minister of 
the State Council, Zhou Enlai; senior generals of People’s 
Liberation Army; representatives of democratic parties 
and democrats without party affiliation; generals of the 
previous national government army who participated 
in the uprising; celebrities from all walks of life; 
representatives of minorities; and representatives of 
workers, farmers, soldiers and other sectors of society. 
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The grand banquet comprised sixty tables and lasted 
two hours. As the first banquet after the founding of the 
PRC, it consisted of eight cold dishes: Spicy Jellyfish, 
Pickled Cucumber Strips, Baked Crispy Crucian Carp, 
Pig Feet Aspic, Tossed Bamboo Shoots with Shrimp 
Roe, Goose Webs with Wasabi, Spicy Pork Tripe Stuffed 
with Meat and Boiled Salted Duck with Osmanthus; 
the first main course: Braised Swallows with Seaweed; 
eight hot dishes: Stewed Assorted Delicacies, Braised 
Dongpo Pork, Braised Pork Balls with Stewed Crab, 
Sautéed Shelled Shrimps with Greens, Four Delicacies 
from Abalone, Shredded Ham and Dried Tofu in Chicken 
Broth, Stewed Chicken with Dried Mushrooms in Pottery 
as well as Braised Fresh Mushrooms and Vegetable 
Heart; four snacks: Fried Rice Cake, Sesame Pancake, 
Huangqiao Style, Small Baozi Stuffed with Juicy Pork, 
Huaiyang Style and Aiwowo (Steamed Rice Cakes with 
Sweet Stuffing); main food: Steamed Eight Delicacies 
Rice in Pineapple; and Fruit Platter. 

There were many optional cuisines for the first state 
banquet, but in the end, it was Huaiyang Cuisine that 
topped the list and got the laurel. Since the founding of 
the PRC, Huaiyang Cuisine was the one and only choice 
for National Day banquets and other state banquets 
hosted in Beijing Hotel and it remained such until 1954.  
Nevertheless, for a very long period, Huaiyang Cuisine 
is still counted as one of the leading cuisines for state 
banquet. 
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What is Huaiyang Cuisine? 
The full name of Huaiyang Cuisine is Huaiyang 

Style of Cooking which makes up the Four Major 
Styles of Cooking together with Shandong, Sichuan 
and Guangdong Style of Cooking. Generally speaking, 
style of cooking refers to the typical local dishes that are 
accepted and favored by most residents in a relatively 
large territorial scope. It not only reflects the dietary 
preferences, the special flavor of local dishes and the 
mainstream features of cooking within a specific region, 
but also demonstrates that Chinese cuisine comprises 
various styles and local flavors which bear similarities 
and differences at the same time.

Based on the actual development of domestic catering 
industry, Ministry of Commerce in 2008 made a new 
proposal for style of cooking which divided the spatial 
pattern of domestic catering into five zones, namely, 
the Cluster Zone of Spicy Cuisine, the Cluster Zone of 
Northern Cuisine, the Cluster Zone of Huaiyang Cuisine, 
the Cluster Zone of Cantonese Cuisine and the Cluster 
Zone of Moslem Food. The Cluster Zone of Moslem Food 
was singled out in line with its national characteristics, 
while the rest four cluster zones could be regarded as the 
latest appellations of traditional Four Major Styles of 
Chinese Cooking.

The Cluster Zone of Huaiyang Cuisine mainly consists 
of Jiangsu, Zhejiang, Anhui and Shanghai. As a famous 
style of cooking in the lower reaches of the Yangtze 
River, Huaiyang Cuisine originates in Jianghuai Region 
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where Yangzhou and Huai’an are usually recognized as 
the cradle of it. Huaiyang Cuisine originated in the Spring 
and Autumn Period, developed in Sui and Tang Dynasties 
and reached its prime in Ming and Qing Dynasties. 
Enjoying great popularity, Huaiyang Cuisine has an 
immense influence at home and abroad. 

The origin of Huaiyang Cuisine goes back to 
ancient times. As early as more than 8,000 years ago, 
our ancestors in Huai River Basin, or present Shunshan 
Town of Sihong County in Jiangsu Province, already 
used pottery clay to make cooking utensils like clay pot 
and oven as well as grinding tools such as millstone and 
grinding balls, which suggests that they had a rather 
advanced diet level during the Neolithic Age. 

Moreover, Peng Zu, the first chef ever recorded in 
written Chinese, had a fief in Jiangsu. Peng lived in the 
reign of Emperor Yao, which dates back to about 5,000 
years ago and marks the end of patriarchy. According to 
written records, Emperor Yao, as the leader of the tribal 
alliance in China, was lauded as “sage-king”. Legend has 
it that Yao was so busy with state affairs that he had a 
headache. After hearing of this, Peng offered Yao Thick 
Pheasant Soup which alleviated his malady. To express 
his gratitude, Yao granted Peng the land of Dapeng (now 
Xuzhou).

Peng was not only an expert in cooking, but also 
adept in deep breathing exercises and health maintenance 
practices. Peng lived a very long life, and hence later 
generations addressed him respectfully as Peng Zu (“Zu” 
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is an honorific in Chinese). For a very long time, Xuzhou 
and several adjoining provinces honored him as the 
founder of cooking business. Now, there are still many 
relics about him in Xuzhou. As for his Thick Pheasant 
Soup, it not only enjoys the reputation of “The Best 
Thick Soup of China”, but also, reputedly evolves into 
the “Sha Soup” which prevails in the areas of Jiangsu and 
Shandong. 

It was in the Spring and Autumn Period that Huaiyang 
Cuisine germinated. In Xia and Shang Dynasties, the 
areas south of the Yangtze River were called “savage 
wilderness” which featured extremely low productivity 
with slash-and-burn cultivation still prevailing in many 
regions. At that time, the Yellow River Basin was the 
political, economic and cultural centre of China, and it 
remained such till the end of Shang Dynasty. Ji Dan, 
the leader of Zhou Tribe in the upper reaches of the 
Yellow River, wanted to hand over the crown to Ji Chang 
(Emperor Wen of Zhou Dynasty), the son of Ji Li who 
was the third son of Ji Dan. In order to help Ji Dan to 
achieve his aim, Tai Bo and Zhong Yong, elder brothers 
of Ji Li, moved to the regions near Wuxi and Changshu 
south of the Yangtze River. With advanced farming 
techniques, they brought a fundamental change to local 
underdevelopment, turned these places into the political 
and economic center of the southern part of Jiangsu, and 
even established Wu State. After five or six hundred 
years, Wu State developed into a powerful country at 
the end of the Spring and Autumn Period, and He Lv, 
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Emperor of Wu, became one of the “Five Hegemons” that 
could rival the leading powers in the Central Plains.

The succession of He Lv was said to be related 
to a famous dish called “Roast Whole Fish”. He Lv, 
originally named as Ji Guang, was the eldest son of 
Zhu Fan, Emperor of Wu, and entitled to succeed to the 
crown. However, Zhu Fan handed over the crown to his 
younger brothers, so they took the throne in turn. After 
that, Childe Guang was supposed to be king, but his uncle 
selfishly crowned his own son, Ji Liao. Childe Guang 
couldn’t curb his anger any more, whereupon he hired 
Zhuan Zhu with the help of Wu Zixu and ordered him to 
assassinate Ji Liao. However, Ji Liao was always heavily 
guarded, so it was very hard to get close to him, let alone 
to carry out an assassination. Noticing that Ji Liao was 
keen on eating fish, they plotted to assassinate him on the 
excuse of offering fish. At that time, there was a famous 
chef called the revered Taihe, who was adept in cooking 
fish dishes, at Tai Lake which was very close to Wuxi of 
Wu State. Zhuan Zhu went there and beseeched Taihe to 
take him as an apprentice. Three months later, Zhuan Zhu 
learnt how to roast fish. In the name of appreciating a fish 
dish, Childe Guang lured Ji Liao to his palace after hiding 
a sharp knife in the fish belly. When presenting the dish, 
Zhuan took the chance, fetched the knife, and killed Ji 
Liao with it. In so doing, Childe Guang climbed his way 
to the crown.

By the era of He Lv, the dietary level in Wu State 
already reached a considerable height. For example, 
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boat banquet, a most famous tradition till now, was first 
introduced and promoted on Tai Lake by He Lv. Since 
it is highly possible that they directly cooked what they 
caught in the lake, the dishes enjoyed a huge reputation 
for their fresh flavor apart from exquisite design. Squirrel-
like Mandarin Fish, which is still popular nowadays, used 
to be famed as the best Jiangsu dish. It is said that this 
dish was based on Roast Whole Fish and has come to its 
current stage after continual improvements by generations 
of premier chefs in Suzhou.

Another renowned dish in Jiangsu then called “Mutton 
in Fish Belly” was invented by a famous chef, Yi Ya, 
during the Spring and Autumn Period. Now that it is made 
from fish and mutton, some make an issue of it and claim 
it to be the etymological origin of the Chinese character 
“鲜” (which is combined by the Chinese characters of “fish” 
and “goat”). Tradition has it that the dish was invented by 
Yi when he was imparting cooking techniques in Xuzhou. 
“Stewed Fish in Mutton”, a well-known Xuzhou dish till 
now, is also said to be related to Yi.

He also earns the honorific title as the “master of 
seasoning” in the history of Chinese culinary art for his 
awe-inspiring skills in distinguishing flavors. According 
to historical records, Yi excelled in differentiating the 
five flavors, namely salty, sour, bitter, spicy, and pungent. 
Someone once used water from two different rivers to 
cook and presented the dishes to Yi in order to test his 
skills. What surprised everyone was that it only took Yi a 
bite to distinguish the two.  
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Vast territory and abundant resources result in various 
geographical environments, material conditions, climatic 
factors, national characteristics, social customs, and the 
corresponding historical backgrounds. Consequently, food 
variety and regional taste differ from one place to another 
in China. Gradually, a relatively fixed system of regional 
dishes comes into being, each region boasting unique 
features and merit. During the Spring and Autumn Period, 
classification of cuisines went into its primary phase when 
the whole country was basically divided into southern 
and northern flavor. The northern cuisine was represented 
by livestock products while its counterpart featured a 
variety of seafood. Northern Cuisine harbored distinctive 
northern characteristics and belonged to regional flavors 
along the Yellow River. Likewise, characterized by 
southern traits, Southern Cuisine belonged to regional 
flavors along the Yangtze River. Huaiyang Cuisine had 
not come into being, yet it would gradually develop into 
its current existence on the basis of Southern Cuisine. 

During the early Western Han Dynasty, Liu Bi, lord 
of Wu and nephew of Emperor Gaozu owned the fief 
of Jianghuai. This lord was a master of accumulating 
wealth. He dug cannels to transport salt, boiled sea-
water for slat, and cast coins out of copper. After forty 
years of accumulation, he managed to build the vassal 
state to be the richest in the country. A bustling economy 
then offered the food industry a big boost. Mei Cheng, 
a Huai’an native and a great master in Han Odes, once 
wrote an article called “Seven Enlightenment”. According 
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to it, food in Liu’s mansion was both sumptuous and 
delicate: exotic food from mountains and seas constituted 
the majority of the menu, which made it a standard 
banquet menu for the blue blood. This menu becomes 
extremely valuable in the long course of the development 
of Huaiyang Cuisine.

Turmoil during the periods of the Three Kingdoms 
and Wei-Jin led to frequent wars in central China which 
brought farmland to rack and ruin. Once a prosperous 
place in Han Dynasty, Jianghuai suffered greatly and 
its economy recessed. To escape the unrest, numbers of 
the aristocracy migrated to the relatively peaceful lower 
reaches of the Yangtze River. In Western Jin Dynasty, 
a literary allusion, “homesick for water-shield and 
perch”, prevailed in Luoyang, capital of the day. It can 
be regarded as the opening of mass southward migration, 
which not only leaves great impact on later generations 
but also marks a most famous anecdote in the history of 
food culture.

Zhang Han, with the style name of Ji Ying, was a 
Suzhou native during Western Jin Dynasty. His father 
being a high-ranking official, Zhang was born to the 
purple. He was full of wit and wrote good articles. Once, 
Zhang was so attracted by a skillful guqin player by the 
Suzhou River that he struck up a conversation with him 
and learnt from their agreeable communication that the 
player was to go to Luoyang. “As luck would have it, I 
am also planning a visit to the capital. Please allow me to 
join you!” said Zhang. Due to his famed talents, Zhang 
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was recruited by Sima Jiong, lord of Qi, as an official. 
One autumn when the wind began to rustle, the memory 
of cane shoots, water shield soup and minced perch 
suddenly came to him. So he spoke to people around him, 
“What matters most in life is to fulfill one’s ambition. 
How can I go a thousand miles only to get obsessed with 
officialdom and go after fame, wealth and high status? ” 
Then without the slightest hesitation, he went back from 
the capital to his hometown.

Those delicacies mentioned by Zhang can still be 
found on the menu of Huaiyang Cuisine today. Speaking 
of the real reason for Zhang’s returning, it is more than 
an issue of maintaining high morality and getting tired 
of hypocrisy and corruption. The major reason is that 
Zhang had a clear sense of foreboding that an upheaval 
was to strike the court from inside and out. Thus his 
homesickness was merely an excuse to help him return to 
the south as early as possible. The royal family together 
with a great amount of the aristocracy migrated southward 
during the riots in Western Jin Dynasty. Around sixty 
to seventy percent of the northern population moved to 
Yangtze valley, amounting to 700 thousand or so. This 
migration brought not only laborers in quantity but also 
advanced technology. Once a vast territory with a sparse 
population, regions south of the Yangtze River, especially 
the southern area of Jiangsu Province, went through a 
fundamental progress and ascended to rank among the 
most economically-developed districts in the country. 
The Eastern Jin Dynasty made Nanjing its capital, a 
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decision to be followed by the Southern Dynasties. The 
city gradually became the economic, political and cultural 
center in areas south of the Yangtze River. During the Six 
Dynasties, dietary habits along and south of the Yangtze 
River basically followed that of the Han Dynasty. After 
the mass southward migration introduced northern 
customs to the south, exchange between the two cultures 
largely contributed to both food variety and cooking 
methods, which was to leave an immense influence on the 
evolvement of Huaiyang Cuisine. Sesame pancake, a most 
ordinary food now, did not come into vogue in southern 
China until Eastern Jin Dynasty. There is even a story 
related to this pancake which explains the term “perfect 
son-in-law lying on the eastern bed”. During Eastern Jin 
Dynasty in Nanjing, there were two aristocratic families 
holding high official positions in court, namely the Wong 
family and the Xie family. Since most of them liked to 
dress in black, the place where they lived got the name 
“Black Gown Lane”. Xi Jian, a military official of high 
rank who once rose as high as Commander in Chief, 
wanted to wed his daughter to the Wong family. So he 
sent his men to search for a suitable chap along the Black 
Gown Lane, only to find most of the men in the Wong 
mansion well-dressed and desperate to be chosen. There 
was, however, a man who slept in eastern bed with a most 
natural expression, bare to the waist, a savory pancake 
in mouth. This exception was the great calligrapher, 
Wong Xizhi. When this was faithfully reported to Xi, 
he sang high praise of Wong and determined right away 
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that Wong was the right person he was looking for. The 
pancake Wong ate came into central China from the 
Western Regions during the late Eastern Han Dynasty. 
Covered with sesame seeds, it used to be rather popular 
in the Western Regions. Emperor Ling of Eastern Han 
Dynasty grew so fond of this pancake that the nobility 
in the capital followed his suit. In no time the pancake 
became in fashion. Since it was quite new to Central 
China, it was also called Hu Pancake, meaning pancake 
from the northwestern region. Hu Pancake soon spread to 
regions south of the Yangtze River. According to another 
legend, however, it is because sesame seed, originally 
called Hu sesame, came from the Western Regions 
that pancakes covered with sesame seeds got the name 
Hu Pancake. One century after the fall of Western Jin 
Dynasty, Sixteen Kingdoms made up of five minorities 
played the most important role on the political stage in 
northern China. At the beginning of the establishment 
of Eastern Jin Dynasty, Shi Le, the ruler of Later Zhao 
State, belonged to Jie People and resented being called 
as Hu. Therefore, Hu Pancake got another name, Sesame 
Pancake. Its popularity sustained a long time. Bai Juyi, a 
great poet in Tang Dynasty even wrote a poem about it, 
praising the pancake for its crisp flour and savory oil. 

During the Southern Dynasties, Xiao Yan, Emperor 
Wu of Liang State promoted Buddhism and vegetarianism, 
which started the fashion of vegetarian diet in China 
and left an important influence on Huaiyang Cuisine till 
now. Being introduced to China between late Western 
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Han and early Easter Han, Buddhism spread quickly 
due to full support from the ruling class. It flourished in 
China during the Northern and Southern Dynasties, with 
Emperor Wu of Liang State being one representative 
figure. There were two Buddhist centers: Nanjing in the 
south and Luoyang in the north. The southern capital 
Nanjing alone harbored as many as over 700 temples. In 
the tenth year after seizing the throne, Emperor Wu wrote 
in person and published Abstention of Wine and Meat, 
which imposed a strict restriction on Buddhists in Liang 
State. According to it, any violator would be punished by 
both the national law and regulations among monks. Ever 
since then, the rule passed down from Han Dynasty which 
permitted monks to eat meat under certain circumstances 
was abolished. Considering that Buddhism had already 
been popularized among all social strata by that time, 
this ban exerted a tremendous influence. Vegetarian diet 
became a permanent practice among monks and nuns 
who believed in Chinese Buddhism. Vegetarian dishes 
in temples together with that in court and among the folk 
are jointly named as three plates of Chinese vegetarian 
dishes, which constitute a school of Chinese Cuisine. Till 
now, vegetarian dishes in temples remain an important 
component of Huaiyang Cuisine and enjoy an extremely 
high reputation around the country. The prosperity of 
vegetarian dishes in Jiangsu has its basis. Ge Hong, a 
renowned pharmacologist during Eastern Jin Dynasty, 
was born in Jurong, Danyang. He once advocated eating 
five kinds of mushrooms. Being the first to advocate 
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vegetarian dishes in Nanjing, Emperor Wu also earnestly 
practiced it, which contributed to an unprecedented 
prosperity in its cooking styles. Historical record has 
it that temples in Nanjing at that time could make ten 
different dishes out of one melon and ten flavors for one 
vegetarian dish. The dishes were so exquisite, delicious 
and variable that the temples were reputed as “Nanjing 
Celestial Kitchen”. Wheat gluten, reputedly an invention 
of Emperor Wu, together with Tofu, fungi and bamboo 
shoots, are jointly called “Four Devarajas” in vegetarian 
dishes. Emperor Wu enjoyed an 80-year-long life, which 
is quite rare for an emperor. Chances are his vegetarian 
diet might have greatly contributed to his longevity.

The rise of Huaiyang Cuisine began in Sui and Tang 
Dynasties. After Emperor Wen of Sui conquered the 
south, he did great damage to Nanjing, the capital of the 
Six Dynasties. Consequently, the glamorous prosperity 
of Nanjing was gone forever with the passing water. 
Following the digging of the Grand Canal, Yangzhou 
experienced a rapid rise. After Sui united China, Emperor 
Yang wanted to consolidate the regime and maintain 
the unified situation. To do this, he needed to transport 
grains from south to north so that large numbers of 
officials and the military could get abundant food supply. 
The Grand Canal was dug to accomplish this task and 
to facilitate transportation of the troops. It linked up 
four water systems, namely Yangtze River, Huai River, 
Yellow River and Hai River. After its completion, the 
Grand Canal linked the economy of Jiangsu closely with 
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that of the entire country. Before long, Emperor Yang 
built another canal, Jiangnan Canal, which extended the 
Grand Canal to Hangzhou. Since the canal was open 
to navigation, it not only played an important role in 
enhancing the economic communication between the 
south and the north, but also contributed to the prosperity 
and development of cities along the bank. For example, 
Yangzhou, Huai’an and Zhenjiang all experienced a 
rapid growth. The year the Grand Canal was completed, 
Emperor Yang, accompanied by his queen, concubines, 
civil and military officials took a visit to Yangzhou. 
Five thousand ships, dragon boats included, were 
employed. The number of boat trackers alone amounted 
to eighty thousand. The huge fleet stretched as long as 
over one hundred kilometers, guarded by 200 thousand 
cavalrymen on either side. As the first king that ever 
visited Yangzhou, Emperor Yang indirectly brought in 
the culinary art used in northern court there. Wherever 
he went, local officials would offer delicacies. To 
impress Emperor Yang, chefs competed with each other 
and sedulously strived for perfection, which led to the 
improvement of cooking skills. In addition, Emperor 
Yang once stayed in Yangzhou for quite a long time, 
creating a favorable condition for chefs to widely learn 
from others. The rapid rise of Huaiyang Cuisine was, to 
some extent, indebted to this fact. 

Many popular Huaiyang dishes, which still endure 
today, are related to Emperor Yang. Among them, 
“Braised Pork Balls with Stewed Crab” almost wins 
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universal praise. When inspecting Yangzhou, Emperor 
Yang was enchanted by the glamorous scenery of 
Mountain of Ten Thousand Pines, Coin-like Stone Block, 
Forest of Ivory and Hummock of Sunflowers. After 
returning to the capital, he demanded royal chefs to create 
four dishes in the shape of the four scenic spots. Almost 
racking their brains, they presented Fried Coin-shaped 
Shrimp Cake, Squirrel-like Mandarin Fish, Ivory-shaped 
Sliced Chicken and Braised Pork Balls in Sunflower-like 
Greens which were jointly lauded as the “Four Famous 
Dishes of Yangzhou”. Braised Pork Balls in Sunflower-
like Greens, or Braised Sunflower Pork Balls for short, 
was the favorite of Emperor Yang who once treated 
officials with it. After that, it sprang into fame in the 
lower reaches of the Yangtze River and became a famous 
dish in Yangzhou. In Tang Dynasty, Wei Zhi, duke of 
Xun, once entertained his guests with a banquet. Braised 
Pork Balls in Sunflower-like Greens was served along 
with other delicacies. To make this dish, one need to 
first divide streaky pork into fat and lean, and then dice 
them respectively. After being stewed for a long time, fat 
melts while lean remains and sticks together, forming into 
uneven and coarse pork balls that resemble lions’ heads. 
During the banquet, a guest proposed a toast and said to 
Wei: “Having spent half of your life in the battle field, 
you should be conferred a lion-shape seal to set forth 
your military exploits.” Being over the moon, Wei raised 
his glass, drank up and said: “To commemorate this 
grand gathering, I’d like to rename Braised Pork Balls in 
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Sunflower-like Greens as Lion’s Head”. So that’s why 
pork ball is also called lion’s head today. As a renowned 
gourmet in Tang Dynasty, Wei gathered in his mansion 
many celebrated chefs who amazed the whole capital 
with impeccable delicacies. Hence, it was held to be a 
great honor to attend Wei’s banquets. Braised Pork Balls 
with Stewed Crab not only enjoys a domestic reputation, 
but also leaves an indelible influence on Japan. When “The 
Ridge of Tianping Era” was filmed in China in the 1880s, 
it was insisted that Braised Pork Balls with Stewed Crab 
should appear on camera, which stood testimony to the 
unforgettable impression it had left on the Japanese. In 
November 2013, this famous dish was served and highly 
spoken of in the UN headquarters with other Huaiyang 
dishes, for instance, Squirrel-like Mandarin Fish, Braised 
Shredded Chicken with Ham and Dried Tofu, Fried Rice, 
Yangzhou Style, Duck Cooked in Brine, Nanjing Style 
and Salted Pork Aspic etc. 

Since the Grand Canal opened up navigation, 
Yangzhou, locating at where the canal joined the Yangtze 
River, became a water transportation hub and rose as 
a big city in Jianghuai Area which boasted prosperous 
economy and culture. In Tang Dynasty, Yangzhou was 
not only the wealthiest city in China, but also known for 
its most developed economy and culture in the world. 
As the economic and cultural center in Southeast China, 
Yangzhou was also a renowned foreign trade port on the 
maritime Silk Road. Together with Guangzhou, Quanzhou 
and Jiaozhou, they were jointly named as the “Four Major 
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Oriental Commercial Ports”. At that time, Yangzhou 
was not only a trading port oriented towards Japan, 
Korea, Silla and Kudara, but also a friendly city that had 
frequent contact with Linyi State, Kunlun, Simhalauipa, 
Persia and Arab. It, at most, housed several thousand 
foreign merchants and students. During Sui and Tang 
Dynasties, nineteen batches of Japanese emissaries were 
successively sent to China, most of who used Yangzhou 
as their transit station. Jianzhen, born and raised in 
Yangzhou, was known as an eminent monk in Tang 
Dynasty who promoted the cultural exchange between 
China and Japan. He altogether took six voyages across 
East China Sea to carry forward Buddhism in Japan. By 
the last time he headed to Japan, Jianzhen had already 
lost his sight. Extremely determined and tenacious, he 
managed to accomplish this great mission despite all 
obstacles. For the six eastward voyages, Jianzhen, without 
exception, chose to set sail from Yangzhou. Staying in 
Japan for nearly ten years, he not only initiated Japanese 
Vinaya School, but also brought in the most advanced 
culture and technology of Tang Dynasty, such as 
Buddhism, architecture, sculpture, painting, calligraphy 
and medicine, which immensely contributed to the culture 
exchange between China and Japan. It’s worthy of noting 
that Jianzhen and his men also played a significant role 
in the spread of Chinese food culture, especially in terms 
of the techniques of making tofu, sugar and soy sauce. 
Till today, Jianzhen is still honored as the creator of these 
techniques and the “God of Cookery” in Japan. 
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Tang Dynasty boasted prosperous economy and 
culture, as well as well-developed foreign trade and 
exchanges which were bound to promote its food culture. 
It was, hence, no surprise that Huaiyang Cuisine took 
shape under such a background.

In Ming and Qing Dynasties, commodity economy 
was boosted by the emergence of handicraft industry, 
factories, and capitalism. Once again, Yangzhou became 
the economic and cultural center of Southeast China, 
especially in Qing Dynasty. The thriving development 
didn’t reach its peak until Kang-Qian Flourishing Age. 
Like Hangzhou, Suzhou and Yangzhou, Huai’an also 
ranked among the four grand cities along the Grand 
Canal. As one of the heartlands of water transportation, 
Huai’an was considered to be a transit port via which 
money and grains of the southern regions were shipped to 
the north. In Ming and Qing Dynasties, Huai’an became 
a hub of salt industry, storing salt produced in Huaibei. 
All the Huai salt produced along coastal cities was to 
be examined in Huai’an before being delivered to other 
places. From the early period of Ming Dynasty to the 
middle period of Qing Dynasty, lots of yamens sprang 
up in Huai’an, including Governor’s Palace of Grain 
Shipping, Governor’s Palace of Waterway, Huaibei Salt 
Administration and Revenue Department which collected 
taxes from merchant ships in the Grand Canal. Thus, 
Huai’an became not only a place of strategic importance, 
but also the political and economic center of areas 
along the Grand Canal, which further stimulated local 
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economic and cultural development. During the reign of 
Emperor Qianlong, Qingjiangpu alone had a population 
of 540,000, exceeding that of Nanjing and Wuhan which 
were respectively known as an important city in Southeast 
China and the thoroughfare of nine provinces.

In Ming and Qing Dynasties, Commissioner of Salt 
Revenue in Huainan and Huaibei was mandated to 
handle official business in Yangzhou. At that time, salt 
tax accounted for half of the national tax revenue, and 
the salt tax of Yangzhou alone made up one fourth of it. 
A large number of salt merchants swarmed in Yangzhou 
where they reveled in luxurious diet and life style. It 
was also particularly true of Huai’an which, similar 
to Yangzhou, had a very close relationship with salt 
business. The Governor’s Palace of Huai’an Waterway 
was then prone to purchase boxes of bird’s nest which, 
being very rare, could cost a few thousand taels of silver 
for each box. Likewise, they also frequently spent tens 
of thousands of taels of silver to buy sea cucumbers and 
shark fins. Lavish banquets lasted from 7 or 8 a.m. to 
midnight with over 100 courses, each presented by a 
special chef. To serve such a feast, dozens of coal stoves 
worked at the same time. Sometimes, tofu alone could 
be made into more than twenty different dishes, and 
pork even more than fifty. In some occasions, dishes 
were so various that the feast could last more than three 
days without any pause. Whenever there was a feast at 
the Governor’s Palace of Waterway, guests left the table 
by themselves once they had dined and wined to satiety 
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because no one could ever make it to the end. Distorted 
social cultures came into being due to the high-ranking 
officials, noble lords and tycoons that gathered at these 
heartlands of water transportation. Delicacies during 
this period served mainly to satisfy the palates of the 
powerful and the rich, but in an objective view, they 
also accelerated the development of catering industry 
and provided a great opportunity for innovating culinary 
art. Restaurants in Yangzhou and Huai’an, after making 
every endeavor to hire renowned chefs and collect rare 
ingredients, witnessed an unprecedented grand gathering 
of chefs who were desperate to stand out from their peers. 
Interestingly, the capability of home cooks also became a 
way for salt merchants to show off their wealth, which led 
to fierce competitions among home cooks who spared no 
efforts to perfect skills and present exquisite delicacies. In 
Ming and Qing Dynasties, Huaiyang Cuisine, which had 
obtained unique characteristics, expanded its influence 
and gained a great reputation at home and abroad by 
means of the Grand Canal, the Yangtze River and the 
extensive coastline in Southeast China. During this 
process, it also became more and more favored by people 
in the south and the north. 

According to historical records, during the early Wanli 
Period of Ming Dynasty, Chancellor Zhang Juzheng 
returned to his hometown to bury his father on imperial 
orders. Wherever Zhang passed by, local officials would 
come all the way to welcome him and personally arrange 
his accommodation. Each meal, they entertained Zhang 
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with over 100 delicacies, but Zhang wasn’t quite satisfied 
until he attended the banquet prepared by Qian Pu, the 
Prefecture Chief of Wuxi. As a Wuxi native, Qian was 
an expert in preparing Wu Cuisine which happened to 
be Zhang’s favorite. After the word got out, renowned 
chefs in Wuzhong were all hired with a high price. In the 
end, even if you could afford it, there was simply not a 
single chef available, which stood testimony to the wide 
popularity of Huaiyang Cuisine. Boat banquet had been 
an entertainment for generals and ministers until Ming 
and Qing Dynasties when it got commercialized and 
prevailed on Qinhuai River in Nanjing, Slender West 
Lake in Yangzhou and Tai Lake in Wuxi. Featuring the 
characteristics of water towns, boat dishes and snacks 
ranked among the most popular Huaiyang food. In the 
later period of Ming Dynasty, Japanese pirates often 
harassed the coastal areas in Southeast China. Cao Ding, 
a pastry cook in Nantong, gathered the masses and 
delivered a devastating blow to them. Unfortunately, Cao 
was also killed in the battle. To commemorate Cao, his 
townsmen built a tomb, a memorial hall and a pavilion. 
The “Memorial Hall of Cao the Martyr” once even had a 
painted sitting statue of Cao. Although the memorial hall 
no longer exists, it remains true that Cao is the one and 
only pastry cook in China who was once enshrined and 
worshipped. 

Through the ages, quite a few emperors established 
their capitals in Jiangsu or visited there. Among them, the 
most influential ones were Emperor Kangxi and Qianlong 
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who respectively took six tours and left relics in almost all 
the cities along the Grand Canal. During their inspective 
tours, both emperors treated local officials with royal 
and local dishes, which objectively facilitated the mutual 
learning between Manchu and Han cuisines, strengthened 
the exchanges between northern and southern flavors, and 
thus immensely promoted the development of Huaiyang 
Cuisine. “Feast of Complete Manchu-Han Courses” came 
into vogue all over the country during the middle period 
of Qing Dynasty and reached its prime in the Republic of 
China (1912-1949). It was also lauded as the “Pinnacle 
of Ancient Chinese Feast” for its huge influence on 
Jiangsu and even China during its process of formation 
and spread. As is known to all, its earliest menu stemmed 
from Yangzhou. Back then, it was called Feast of 
Manchu-Han Courses which faithfully recorded the feasts 
hosted by Emperor Qianlong when he took inspective 
tours to Yangzhou. The renowned Records of Gaily-
painted Pleasure-boat in Yangzhou, written by Li Dou, a 
Yangzhou native in Qing Dynasty, logged such historical 
facts and mentioned more than 130 dishes. In fact, lots 
of Huaiyang dishes are related to the inspective tours of 
Emperor Kangxi and Qianlong, and some of them are 
still in vogue today, such as Tofu with Eight Delicacies, 
Wensi Tofu Thick Soup (Stewed Shredded Tofu with 
Bamboo Shoots and Black Mushrooms in Chicken Soup), 
as well as Tofu Boiled in Chicken Broth. 

Tofu with Eight Delicacies, or Snowflake-shaped 
Tofu, originally was a royal dish adored by Emperor 
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Kangxi before becoming the local delicacy of Gaoyou. 
On Emperor Kangxi’s sixth tour to Wujiang, Song Luo, 
governor of Jiangsu, met him in Wujiang County, which 
was over twenty kilometers away from Suzhou Yamen, 
in spite of the fact that he was in his seventies. Deeply 
touched by Song’s loyalty, Emperor Kangxi made an 
exception and bestowed him the recipe of Tofu with Eight 
Delicacies, a decision taken on a whim. Out of caution, 
Song kept the recipe to himself. Xu Qianxue, a Kunshan 
native and former minister of Ministry of Justice, was 
also in his seventies when Emperor Kangxi rewarded him 
the recipe for his contributions to the court. However, 
it cost Xu one thousand taels of silver to get the recipe 
from the Royal Kitchen. Instead of keeping the recipe to 
himself, Xu passed it down to his pupil, Wong Loucun, 
who came from Gaoyou. This dish got its name from the 
extremely thin tofu slices which resemble snowflakes. To 
make it, one need to put thin tofu slices (or tofu jelly) into 
thick chicken soup with minced coriander, mushrooms, 
pine nuts, sunflower seeds, chicken, ham and shelled 
shrimp, and then bring it to a boil. Apart from being 
delicious, tender, smooth and good-looking, Tofu with 
Eight Delicacies also boasts the effect of cooling palate, 
warming stomach and building up fitness, so people just 
can’t get enough of it.

Another Huaiyang delicacy, Wensi Tofu Thick 
Soup, dates back to more than two hundred years ago. 
Its national fame is, to some extent, also indebted to the 
inspective tours of Emperor Qianlong. During his stay 
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in Yangzhou, Emperor Qianlong and his attendants were 
accommodated in Tianning Temple which claimed to be 
the largest temple in the regions between the Yangtze 
River and Huai River. But then, it mainly served the 
function of a temporary imperial palace. According to 
Records of Gaily-painted Pleasure-boat in Yangzhou, 
Tianning Temple also accommodated an eminent monk, 
Wensi, who was not only well-versed in Buddhism, but 
also adept in poetry and painting. Celebrities of the day 
all liked to befriend him. Wensi was also an outstanding 
cook who particularly enjoyed making tofu thick soup for 
friends. Afterwards, this dish became so widely-known 
that people imitated his cooking style one after another. 
Known as an imperial gourmet at all times, Emperor 
Qianlong earned the reputation of “King of Gourmets”. 
He had a special passion for vegetarian diet and believed 
that vegetarian dishes, if well cooked, would taste more 
palatable than dried venison and bear paws. To cater to 
his taste, local officials presented him with Wensi Tofu 
Thick Soup which was spoken highly of and later used to 
treat civil and military officials. Henceforth, Wensi Tofu 
Thick Soup made it to the royal menu.

Today, the recipe of Wensi Tofu Thick Soup is 
no longer exactly the same as that of Qing Dynasty, 
especially with regard to supplementary meat which 
removes it from the list of vegetarian dishes. With more 
attention paid to ingredients and cooking techniques, it 
has become even more delicious. It is one of the forte 
skills of Huaiyang chefs to cut tofu into shreds. A master 
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hand can cut a block of tofu into 15,000 strips, each as 
thin as a thread, which literally leaves people in wonder. 
After that, chefs usually put shredded tofu in boiling 
water, then remove it and put it aside. At the same time, 
they would cut dried mushrooms (steamed in chicken 
soup in advance), bamboo shoots, ham, chicken breast 
and green vegetables into shreds. After clear chicken 
soup comes to a boil, the shreds above are to be put in 
with salt. When it boils again, ladle them into a soup 
bowl. Then shredded tofu is to be put in another pot of 
boiling clear chicken soup. When it floats to the surface, 
move it to the soup bowl with a slotted dipper and the 
dish is accomplished. Surely, you will enjoy its elegant 
color, yummy soup, smooth and tender flavor, as well as 
tantalizing fragrance. 

During the later period of Qing Dynasty, the Yellow 
River changed its course northward and entered the sea 
from Shandong. Inland grain-shipping waterways were 
blocked up, which led to the dismissal of the governor of 
southern rivers and the merging of Water Transportation 
Bureau and Grain-shipping Bureau. Later on, Salt 
merchants went downhill shortly after Tao Shu, governor 
of Jiangnan and Jiangxi, proposed a reform of salt 
administration. The day grains started to be shipped to 
the capital by sea instead of river, Huai’an and Yangzhou 
could no more afford former extravagance and declined 
from the peak of diet consumption after more than 
one hundred years of prosperity. As the Tianjin-Pukou 
Railway opened to traffic in the late Qing Dynasty, cities 
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along the Grand Canal such as Yangzhou, Huai’an and 
Qingjiangpu further fell into decay with each passing day. 
Since the Opium War, imperialist powers ceaselessly 
invaded the tottering Qing Regime which, being too 
corrupt and inefficient to fight back, left people in misery. 
Over two thousand years of feudal monarchy finally fell to 
the blade of the Revolution of 1911, but China was neither 
prosperous nor strong. Warlords established independent 
regimes and administered in their own way, causing years 
of conflict. Under such circumstances, Huaiyang Cuisine 
remained stagnant, with no possibility for development or 
prosperity. Luckily, the cooking techniques of Huaiyang 
Cuisine, which were thoroughly tempered and incessantly 
innovated during several hundred years, were handed 
down intact. Today, Huaiyang Cuisine is still a shining 
star in the catering business of China. It must be added 
here that when Huaiyang Cuisine reached its prime in 
Qing Dynasty, the luxurious life style among officials 
did bring up lots of superb chefs who were in great 
demand all over China. After the reorganization of the 
Supervision Bureau of Waterways and the reform of 
salt administration, extravagant feasts were no longer 
that rife, but chefs of Huaiyang Cuisine still enjoyed 
immense popularity. When Yang Shixiang, Viceroy of 
Zhili in the late Qing Dynasty, consoled overseas Chinese 
ministers in coastal provinces with his younger brother, 
he repeatedly recommended Huaiyang chefs to important 
members of the government as he did to colleagues. More 
than twenty of their relatives successively worked at the 
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Chinese Embassy in Great Britain, America, France, 
Germany, Japan, Russia, Italy and Belgium etc. They 
brought abroad many chefs who amazed the whole world 
with Huaiyang Cuisine. Unintentionally, they played the 
role of envoy of cultural exchange. By 1930s, excellent 
chefs of Huaiyang Cuisine had been all over the world 
through various channels.  

Huaiyang Cuisine didn’t have the chance to revive 
until the founding of the PRC when the severely affected 
catering industry of Jiangsu stepped into the phase of 
recovery, adjustment and enrichment. In order to revitalize 
Huaiyang Cuisine, Jiangsu provincial government took a 
series of supportive measures to stabilize the food market, 
which laid a sound foundation for the revitalization of 
Huaiyang Cuisine. With the incessant growth of national 
economy and the stable development of production, 
the social status of chefs was well improved, and their 
cooking techniques were further polished. Moreover, 
former discrete operations were replaced by state-run 
or collective production mode which featured better 
organization and leadership. All these changes immensely 
contributed to the development of cooking industry, 
drawing Huaiyang Cuisine into an unprecedented 
prosperity whether in terms of inheritance or innovation. 
Especially since the reform and openness, Jiangsu 
cooking industry has sprung to life over the past thirty 
years or so. Adequate food is no longer the goal of dietary 
life. Instead, people begin to lay emphasis on nutritious 
diet which features healthy, ecological and green food. 
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Jiangsu has not only founded specialized periodicals of 
delicacy, but also published loads of monographs with 
regard to culinary art, which surely is a quantum leap in 
food culture. After years of vicissitude, inheritance and 
innovation, contemporary Huaiyang Cuisine boasts long 
history, abundant ingredients, superb cooking skills, 
delicate dishes and profound cultural connotation. On 
the basis of these unique characteristics, it has managed 
to comply with the development of society, adapt to the 
changes of dietary trend, keep pace with the market, as 
well as study people’s dietary tendencies and aesthetic 
standards of the age. Ceaselessly blazing new trails in a 
pioneering spirit, Huaiyang Cuisine is now exhibiting its 
unprecedented charm on the world stage and forging the 
glory in catering business.   

The  ga l l op ing  deve lopmen t  and  mammoth 
achievement of Huaiyang Cuisine are mainly manifested 
in the following aspects. Firstly, Jiangsu has set up 
numerous culinary schools and become one of the most 
significant bases for cultivating cooking talents. These 
schools are well-known for a long history, multiple 
levels, complete categories and qualified faculty. 
Secondly, high-quality ingredients have largely increased 
in number and variety with the help of bioengineering 
technology and non-pollution cultivation. To be specific, 
such advanced technologies have been used throughout 
Jiangsu to develop and produce a large quantity of 
pastoral, forest and sea delicacies in well-regulated non-
pollution vegetable and fruit gardens, poultry production 
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bases, designated slaughter and processing factories of 
quality-assured meat, as well as designated enterprises 
that focus on the research and production of green food. 
Speaking of agriculture, Jiangsu has always been laying 
equal stress on superior quality and high efficiency. It 
has also brought in lots of high-quality ingredients from 
other countries. Facing numerous endangered species 
and seriously-damaged environment, scientists in 
Jiangsu have successfully bred some rare ingredients by 
means of advanced technology. Thirdly, culinary tools 
and methods have also undergone noticeable changes 
which boil down to one word—modernity. Jiangsu 
has witnessed the popularization of gas, liquefied gas, 
diesel oil, electricity and solar power in urban catering 
industry. What’s more, cooking utensils, tableware, 
refrigeration equipment, cutting and processing facilities 
have all become electrical and mechanized. Now, many 
manufacturers are capable of producing large kitchen 
equipment which is varied in specification, category and 
function. To keep pace with the development of culinary 
tools, loads of Chinese and foreign cooking methods 
have been generalized and applied in practice, including 
barbecuing, serving food on a sizzling iron plate, salty-
baking, grilling on a stone plate and sashimi etc. The 
process of cooking tends to be more standardized, and 
seasoning more unified. New dishes spring up in a row 
with inexhaustible varieties and superb elegance, keeping 
consumers fully occupied. Since the reform and openness, 
there have emerged various kinds of feasts, such as feast 
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in ancient style, feast of regional flavor, pastoral feast and 
feast of unique ingredients which are all well-arranged, 
innovative, unique and rich in content. The representative 
ones are as follows: Nanjing: Sui Garden Feast, Feast of 
Snacks on Qinhuai River and Green Willow Vegetarian 
Feast; Yangzhou: No.1 Feast of Complete Manchu-Han 
Courses, Red Mansion Feast, Feast of Three Heads and 
Feast of Eight Eccentrics of Yangzhou; Suzhou: The 
Best Feast of Wuzhong, Boat Banquet of Water Towns, 
Autumn Feast of Crabs from Yangcheng Lake and Lamb 
Feast of Cangshu; Wuxi: Feast of Emperor Qianlong, 
Feast of Xi Shi, Feast of the Ancient Canal and Lingshan 
Vegetarian Feast; Changzhou: Life-nourishing Feast 
of Su Dongpo, “Fish King” Feast of Tianmu Lake and 
Feast of No.1 Scholar; Huai’an: Long Fish Feast, Lamb 
Feast, Lobster Feast and Boat Banquet of the Ancient 
Canal; Zhenjiang: Feast of Three Kingdoms, Royal Feast 
of Emperor Qianlong and Feast of Freshwater Fishes; 
Taizhou: Feast of Plums and Orchids, Eight Delicacies 
Feast of Qin Lake and Feast of Zheng Banqiao; Xuzhou: 
Life-nourishing Feast of Peng Zu, Feast of Emperor 
Gaozu of Han Dynasty, Joyous Feast of Western Chamber 
and Feast of Fish and Lamb; Lianyungang: Feast of Xu 
Fu’s Eastward Voyage and Seafood Feast; Suqian: Feast 
of the Scenery of Western Chu and Luoma Lake Fish 
Feast. In an era of knowledge-based economy, Jiangsu 
cooking circle is now participating in more and more 
domestic and overseas contact. Jiangsu chefs have been 
invited to exchange cooking techniques and hold gourmet 
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festivals across the country. They have even visited more 
than seventy countries and regions in the whole world. 
Culinary delegations of provincial and municipal level 
have repeatedly gone abroad to compete in cooking 
contests and show cooking techniques. In addition, more 
than a thousand chefs are working overseas, which has 
not only spread culinary art, but also expanded the global 
influence of Huaiyang Cuisine.

Since antiquity, Chinese people have taken diet very 
seriously. From where they stand, food does not merely 
serve the purpose of filling the stomach, but harbors 
unique cultural and artistic connotations. The culture 
of Huaiyang Cuisine is so captivating that it has always 
been universally acclaimed. Its unique charm is close 
related to the social background which featured extremely 
profound cultural connotations. It is exactly this powerful 
cultural impetus that shaped the style of Huaiyang 
Cuisine which boasts “elegance, harmony, fashion and 
life-nourishment”. Brimming with heavy scholarliness, 
Huaiyang Cuisine subtly combines natural and artistic 
beauty, harmoniously unifies practicability and aesthetic 
value, as well as organically blends the beauty of entity 
and artistic conception. People are expected to not 
only have a taste, but also comprehensively appreciate 
Huaiyang Cuisine in terms of color, aroma, flavor, shape, 
plate as well as its connection with environment, etiquette 
and customs. Besides, in order to manifest the oriental 
touch, Huaiyang Cuisine is often connected with verses, 
ditties, odes, songs, guqin, go, calligraphy, painting, 
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music and dancing, which not only provides people with 
high-grade cultural enjoyment, but also wins itself the 
title of “Scholar Cuisine”, or “Elegant Cuisine”. It is fair 
to say that Huaiyang Cuisine has been displaying the 
syncretic charm of tradition and fashion all the time. 

What are the cultural characteristics of Huaiyang 
Cuisine? Chinese Cuisine generally lays much stress 
on dietary structure and culinary techniques, Huaiyang 
Cuisine included. Dietary structure mainly refers to eating 
habits which vary in line with region and folk customs. 
Apart from common features, the cultural characteristics 
of Huaiyang Cuisine also include the earliest origin, 
scholars’ fruitful propagation and immense theoretical 
contributions.

And what are the characteristics of the culinary 
techniques of Huaiyang Cuisine?

Huaiyang Cuisine features careful selection of 
ingredients and adjustment of cooking methods according 
to ingredients. Usually presented in an exquisite and 
elegant style, it boasts a meticulous cutting technique that 
is full of changes. Huaiyang Cuisine is also known for 
good control of duration and degree of heating, especially 
with regard to braising and stewing. The soup usually 
tastes pure and thick, but not greasy. Apart from light, 
tender and fresh flavor, Huaiyang dishes also devote 
particular care to original taste, delicate presentation, 
gorgeous color and seasonal variation, which makes them 
a delight for both southerners and northerners. 

When it comes to the selection of ingredients, 
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Huaiyang Cuisine pays special attention to freshness and 
tenderness. To name a few examples: liquor-soaked crabs 
and air-dried chicken taste best in lunar December; prior 
to Tomb-sweeping Day, long-tailed anchovies are more 
palatable and the fishbone softer; sturgeon can only be 
served before the Dragon Boat Festival because they will 
migrate to sea afterwards. To make Braised Shredded 
Chicken with Ham and Dried Tofu, dried tofu needs to be 
first cut into paper-like slices and then thread-like strips, 
which reflects the pursuit of fineness. To make Braised 
Wild Duck with Domestic Duck and Pigeon, one should 
first bone them without damaging their skin and then 
overlap them into a whole, which requires superb cutting 
skills. Huaiyang Cuisine is also known for controlling 
the duration and degree of heating with rigor and variety, 
which endows dishes with fresh, fragrant, crispy, tender, 
glutinous, chewy or soft flavors. Even if the ingredients 
are boned and crispy, their original shapes are well-
preserved. Likewise, the original flavors of ingredients 
still exist in their smooth, tender, crispy and refreshing 
taste. Huaiyang Cuisine features stewing, braising, 
simmering, warming, steaming, frying and sautéing, 
especially mud-simmering and roasting. Famous dishes 
that applied the skills of stewing, braising, simmering and 
warming include Braised Pork Balls with Stewed Crab, 
Stewed Shredded Eel, Braised Vegetable Heart with Ham 
and Shrimp and Braised Chicken Leg and Pork in Clear 
Soup etc. The most renowned dish of mud-simmering 
is Beggar’s Chicken, Changshu Style, while roasting 
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is best known for Three Roasted Delicacies, Nanjing 
Style—Roasted Suckling Pig, Roasted Mandarin Fish and 
Roasted Duck. In addition, Huaiyang Cuisine attaches 
great importance to the concoction of soup in an attempt 
to preserve original flavor and nutrition and make it thick 
but not greasy, light but not insipid. In a word, it pursues 
that “every ingredient shows its own flavor, and every 
bowl presents a distinct taste”. The cradles of Huaiyang 
Cuisine, Yangzhou and Huai’an, are located between the 
Yangtze River and Huai River and used to be two north-
south transportation hubs. As a result, Huaiyang Cuisine 
not only possesses the fresh, tender, refreshing and crispy 
flavor of the south, but also learns from the salty and 
colorful features of the north, which makes it popular 
throughout the country. 

As one of the most representative and symbolic 
cultural resources in Jiangsu, Huaiyang Cuisine has made 
the list of “Symbols of Jiangsu”, a cultural project, for 
its important role in demonstrating the cultural deposits 
of Jiangsu and expanding its cultural influence. Jiangsu 
is the core area of Huaiyang Cuisine which ranks among 
the Five Cluster Zones of Chinese Cuisine. According 
to local flavors, Huaiyang Cuisine can be further 
classified into Huaiyang Flavor (including Yangzhou, 
Huai’an, Zhenjiang, Taizhou, Nantong, Yancheng and 
Suqian), Nanjing Flavor, Suxi Flavor (Suzhou, Wuxi and 
Changzhou included) and Xuhai Flavor (Xuzhou and 
Lianyungang). 
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Huaiyang Flavor 

Centering on Yangzhou and Huai’an, Huaiyang 
Flavor enjoys great popularity along the 

Grand Canal. It spans from Zhenjiang in the south to 
Hongze Lake and Huai River in the north, plus Lixia 
River and coastal areas in the east. With an authentic 
lineage of southern flavor, Huaiyang Flavor covers the 
vastest areas among the four major flavors. Speaking of 
cultural characteristics, Huaiyang dishes boast elegance, 
exquisiteness, delicacy, and mildness. Much attention 
is paid to soup concoction and the preservation of 
original taste and nutrition. The cutting techniques of 
Huaiyang Flavor are very well-known, so is its cooking 
of freshwater fishes and poultry. Meat dishes are usually 
unique in style and exquisite in presentation. Melons 
and fruit are carved into shapes with striking likeness. 
Huaiyang snacks change with the season while their 
delicate and palatable taste stays the same. In addition, 
they are also ingeniously constructed, diverse in category 
and exquisite in production. Representative delicacies 
include: Braised Pork Balls with Stewed Crab, Stewed 



Silver Carp Head, Steamed Hilsa Herring Fish, Braised 
Shredded Chicken with Ham and Dried Tofu, Pig Feet 
Aspic, Braised Wild Duck with Domestic Duck and 
Pigeon, Plain Stewed Eel, Braised Eel with Caraway and 
Garlic, Sautéed Eel with Green Peppers and Bamboo 
Shoots, Goose Meat Cooked in Brine, Soup Served in 
Steamed Wax Gourd, Baozi Stuffed with Three Diced 
Delicacies, Shaomai Stuffed with Green Vegetables, 
Thousand-layer Pastry and Baozi Stuffed with Crab Roe 
etc. 


