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Table 1 Internationalization Development of Some Hot Pot Brands in China
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Fig. 17 Internationalization Development History of China Catering
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Table 2 Overview of Sichuan cuisine in Europe

M A2 1L A RIERR WX B B
BT R i R 1981.04-1983.04 4R RITHX, rHE A, BUEEE 4 A
HE. FMHHE
F R ZH A 1986.10-1997 w5 F—dh XBR. FATEFEAA
H o ZEAX. TRHAEF4A
L H WK 1988.02-1988.03 W I AR s HETHE, JIXXEVRE, FRIE. BHR2A
mE+HAE 1989.09-1989.11 W Iy AR s HT. AEMK, FalE. FAERFIA
o RO RF. )G HEHE
Fig S HT 48 F R B 1988.04-1988.05 ] 2 308 3 AR %A, BER. BEGE LA
I Z MR E 1988.06-1989.06 Sing /2 8] % £ 3 Peter SBE (REFIF)
7L K B e T 1990.12-1991.04 “RIBOX™/ 8] . BRERE (BRF R
4 7 A 1993-2005 AR HRHR, 2FW. XBEE4A
WM EE . WEEREHE. AE. Silk Restaurant. Joy-
FIRE 1997-2005 Yin-Heen Restaurant. BLBEIE . ZAEEEE. 20%. $F AR, FEN. WIIHIK, B¥H. PAE. BREAE S8 A
W PERERT. FEE (ZHR) . FEE (KEX)
» W& ERE RSB AT H)IBKTEAF
R 1992.02-1996.05 A )il 8 1 IR JE b KR
W LA 2005- A AR E BA. HE FMHIK, BXE. KAF 20 A
5 4 2006-2007 St mameE. AL E JIXEBETERE, F3. ANEFLA

FAERR: (@NEE) <DNEE> (BEATZHK)

Data Source : <Sichuan Province Record> <Sichuan Cuisine Record> (Vol.82)
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Table 3 Overview of Sichuan cuisine in North America

2 A2 LE i) RSB EInREA
*EA% 1980.06-1985.07 EZ | BAR BT, REK. GEEE10A
EYEk Y- 1982.10-1985.10 Sl FRMK, KEK. REZF1TA
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EE R 1986-1990 AR B RAMK, FHE. BEES 8 A
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\ o BRI X R )R RS BT
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S KF/R m B 1991.03-1992.03 ERRT FRAHIX , |82 AE
£H 1991.04-1996 RIEARE . ER0 BT F BRA . HTHX, PR FRES 1A

AR R

Data Source : <Sichuan Province Record> <Sichuan Cuisine Record> (Vol.82)

@ E) <NEE> (FATZH)
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Table 4 Overview of Sichuan cuisine in other Asian countries

K] A2 LB RIEBR EInREA
REZ A 1982-1985 uepllE REWE, BFE. ZTREA. KRS
‘ N MK, IEE AT RE
A 1988.07-1988.08 BT E S AR A
JTuH X
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i, DREE. FHRB, HEH o N KX BT RE
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T+ E & ik 1991.01-1992 B B RLAR B s A
T BX ¥ 1990-1994 i FF op B RARE WX, EA. KRRF 4 A
e RGERE . ST R E . OB R A A FR. AKX
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% £ R
Wl SURSFRUE . AR IR SURSE. At KHE
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Data Source : <Sichuan Province Record> <Sichuan Cuisine Record> (Vol.82)
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Table 5 Overview of Sichuan cuisine in Africa

b A LB ] RIS ZR EHh R H At

A4t 3 R L 1989.08-1997.02 xR E P& R RS LA

ARE. ARIZE3IA
HAERE: (@NEE) <DNEE> (BEATZXK)

Data Source : <Sichuan Province Record> <Sichuan Cuisine Record> (Vol.82)
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Fig. 24 Chengdu Impression in Los Angeles, USA
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Picture Source: Chengdu Impression Catering Co., Ltd
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Indonesian performer spices up the face of art in US
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Picture Source: Public Relations Director of Tehai International-Angel Koh
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Gongbao Diced Chicken

Ingredients: 200g chicken, 40y crispy peanuts, 60g cooking oil,

Seasonings A:0.5¢g salt, 5g Shaoxing cooking wine, 3g soy sauce,
10g cornstarch. Water mixture

Seasonings B: 1g salt, 5g Shaoxing cooking wine, 7g soy sauce,
10g vinegar, 10gsuga lg MSG, 15g cornstarch water mixture, 20g
everyday stock

Seasonings C: 10g dried chilies (cut into sections), 4g Sichuan
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pepper, 8g ginger(sliced), 10g garlic (sliced), 15g scallion (finely
chopped)

Preparation:

1. Cut the chicken into (1.5cm)3 cubes, add Seasonings A and mix
well.

2. Mix Seasonings B to make the thickening sauce.

3. Heat oil in a wok to 140'C, add the dried chilies and Sichuan
pepper and stir-fry to bring out the aroma. Add the diced chicken, stir-
fry till just cooked, and then add ginger, garlic, scallion and the
thickening sauce. Add the crispy peanuts when the sauce is thick and
lustrous mix evenly and then transfer to a serving dish.

Characteristics of the dishes: brownish and reddish color; tender
chicken; crispy peanuts; a rich medley of sour, sweet, salty and zingy

taste pepped up with Sichuan pepper and chili.
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Twice-Cooked Pork

Ingredients: 30g pork rump with skin attached, 100g leeks, 40g
cooking oil

Seasonings: 0.6g salt, 18g Pixian chili bean paste, 10g fermented
flour paste, Sgsoy sauce, 5g sugar

Preparation:

1. Rinse the leeks and cut diagonally into 2.5cm lengths.

2. Boil the pork until cooked through, remove, cool and then cut

into slices about 6¢cm long and 0.2cm thick.

3. Add the oil to the wok, heat to 150'c, add the pork and salt, and
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then stir-fry till the pork slices slightly curl up. Blend in Pixian chili
bean paste, fermented flour paste, soy sauce and sugar, mix well and
continue to stir-fry till aromatic. Add the leeks and stir-fry till al dente
Remove from the stove and transfer to a serving dish.

Characteristics of the dishes: lingering aroma; a combination of
salty, savory and slightly pungent and sweet flavors, fatty but not greasy

taste.
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Napa Cabbage in Consommé

Ingredients: 200g napa cabbage, 1500g consommeg.

Seasonings: 2g salt, 2g chicken essence granules, 1g ground white
pepper, 10g Shaoxing cooking wine.

Preparation:

1. Trim the cabbage, boil in water till just cooked, remove, rinse in
cold water to cool, and then lay neatly in a soup bowl. Add the salt,
chicken essence granules, ground white pepper, Shaoxing cooking wine
and 250g consommé. Transfer to a steamer and steam for 5 minutes.
Remove from the steamer and drain off the stock.

2. Heat the rest of the consommé in a wok and bring to a boil. Pour
the boiling stock into the soup bowl containing the cabbage.

Characteristics of the dishes: crystal-clear soup; salty, delicate,

121



savory and refreshing taste; tender napa cabbage that has fully absorbed

the flavors of the consommeé.
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Mapo Tofu

Ingredients: 300g tofu, 60g stir-fried beef mince, 20g baby leeks
(chopped into sections), 80gcooking oil

Seasonings A: 25¢g Pixian chili bean paste, 10g ground chilies, 6g
fermented soybeans

Seasonings B: 3g salt, 5g soy sauce, 1g MSG

Seasonings C: 1g ground roasted Sichuan pepper,200g everyday
stock,30g cornstarch-water mixture

Preparation:
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1. Cut the tofu into 1.8cm*1.8cm™* 1.8cm cubes, blanch in salty
water, remove and soak 1n water.

2. Heat o1 in a wok to 120°C, add Seasonings A and stir-fry to bring
out the aroma. Add the stock, fried beef mince, season with Seasonings
B, and simmer for 2 to 3 minutes, add the leeks and thicken with the
cornstarch-water mixture: Transfer to a serving bowl and sprinkle with
Seasonings C.

Characteristics of the dishes: lustrous reddish color, beautifully
arranged tofu; a combination of numbing, pungent, hot salty, savory,

crispy and tender taste.
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Boiled Beef in Chili Sauce

Ingredients:150g beef, 50g baby leeks, 70g celery, 120 asparagus
lettuce tips (the leafy parts), 30g blade-minced chilies (mix 20g dried
chilies with 10g Sichuan pepper, sautéed and minced),100g cooking oil

Seasonings A: 1g salt, 5g Shaoxing cooking wine, 30g cornstarch-
water mixture

Seasonings B: 25g chili bean paste

Seasonings C: 1g salt, 1g SG, 8¢g soy sauce, 5g Shaoxing cooking
wine, 350g fresh soup
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Preparation:

1. Chop the leeks and celery into 10cm lengths, slice asparagus
lettuce tips, mix them and sautéed in a wok till cooked through. Add
some salt and transfer to a bowl.

2. Slice the beef, mix evenly with Seasonings A.

3. Add oil to a wok, heat to 120°C, add Seasonings B and stir-fry
to bring out the aroma Add the stock, Seasonings C and beef slices. Boil
till the beef is cooked through. Pour the contents in the wok into the
bowl, sprinkle with the blade-minced chilies, and pour some hot oil onto
the chilies

Characteristics of the dishes: bright and fiery color; tender and

smooth beef; fragrant vegetables; salty Savory, numbing and spicy taste.
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Pork Slivers in Fish-Flavor Sauce

Ingredients: 200g pork, 75¢g asparagus lettuce, 20g water- soaked
Jew's ear, 70g cooking oil

Seasonings A: 1g salt, 5g Shaoxing cooking wine, 10g cornstarch-
water mixture

Seasonings B: 25g pickled chilies (finely chopped), 7g ginger
(finely chopped). 14g garlic(finely chopped), 20g scallion (finely
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chopped)

Seasonings C: 1g salt, 10g sugar, 6g soy sauce, 12g vinegar, 5¢g
Shaoxing cooking wine, 1gMSG,15g cornstarch-water mixture, 25¢g
everyday stock

Preparation:

1. Cut the pork into slivers about 8cm in length and 0.3cm thick,
mix with Seasonings A and marinate.

2. Cut the asparagus lettuce into slivers about 10cm long and
0.3cm thick. Cut the Jew's ear into strips.

3. Bring the o1l to 170 'c in a wok, add pork slivers and stir-fry until
cooked through. Add Seasonings B, sauté to bring out the aroma, and
then add the asparagus lettuce and Jew's ear. Pour the mixture of
Seasonings C into the wok, wait till the sauce becomes thick, and then
transfer to a serving dish.

Characteristics of the dishes: bright and lustrous color; tender pork;
a mixture of salty, sweet, sour and slightly hot taste, scrumptious aroma

of garlic, ginger and scallion.
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Fugqi Feipian (Sliced Beef & Offal in Chili Sauce)

Ingredients: 250g beef, 250¢g beef offal (heart, tongue, head skin)

Seasonings: 2000g Sichuan-style broth, 20g Shaoxing cooking
wine2g salt, 10g soy sauce, 1g ground roasted Sichuan peppelg MSG,
50g chili oil, 10g crushed sesame seeds, 20gcrispy salty peanuts, 10g
scallion, finely chopped

Preparation:

1. Wash the beef and offal thoroughly and blanch in water. Finely
Chop the peanuts.

2. Put the blanched beef and offal into the Sichuan-style broth, add
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the Shaoxing cooking wine and then boil until the beef and offal are soft
and cooked through. Remove the beef and offal, cool and then cut into
thin slices abou6cm in length and 3cm in width. ix the slices and then
transfer to a serving dish.

3. Bring 50g of the broth to a boil, transfer into a bowl, and add
the salt, soy sauce, ground roasted Sichuan pepper and chili oil to make
the seasoning sauce. Pour the sauce over the slices and sprinkle with
crushed sesame seeds, scallion and chopped peanuts.

Characteristics of the dishes: bright color, tender meat; spicy

appetizing taste.
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Multi-Flavored Chicken Slivers

Ingredients: 150g precooked rooster meat, 20g scallion (cut into
slivers)

Seasonings: 15g sesame paste, 50g oil-infused chili flakes, 2g salt,
15g sugar, 20g soy sauce, 15g vinegar, 3g MSG, 3g ground roasted
Sichuan pepper, 5g sesame oil, 6g roasted sesame seeds

Preparation:

1. Cut the chicken into slivers. Lay the scallion slivers on a serving
dish and arrange the chicken slivers on top.

2. Mix the sesame paste, oil-infused chili flakes, salt, sugar soy
sauce, vinegar, MSG, Sichuan pepper, sesame oil and sesame seeds to
make seasoning sauce. Drizzle the sauce over the chicken slivers.

Characteristics of the dishes: lustrous appealing color; a mixture
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of flavors.
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Pork in Garlic Sauce

Ingredients: 300g pork rump meat, 10g scallion (sliced)

Seasonings: 30g garlic (finely chopped), 0.5¢g salt, 1g MSG, 40g
concocted soy sauce, 30g chili oil, 5g sesame oil

Preparation:

1. Boil the pork in a pot till just cooked, transfer the pork to a bowl,
pour some broth in the pot into the bowl and soak for about 20 minutes
until the pork becomes moderately hot.

2. Remove the pork from the broth, drain, cut into 10x5cm thin
slices and transfer to a serving dish with sliced scallion spread as the

bottom layer.
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3. Mix the Seasonings in a bowl to make garlic-flavored sauce and
pour over the pork.
Characteristics of the dishes: bright and lustrous color; pungent

taste, fatty but not greasy pork; strong garlic aroma.
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Sweet-and-Sour Spareribs

Ingredients: 500g pork spareribs, 1500g cooking oil for deep-
frying

Seasonings: 5g ginger (sliced), 10g scallion (cut into sections), 2g
Sichuan pepper, 3g salt, 100g sugar,30g vinegar, 15g Shaoxing cooking
wine, 5g roasted sesame seeds, 5g sesame oil, 300g stock.

Preparation:

1. Chop the spareribs into Scm-long sections. Blanch, wash and
then transfer to a bowl. Add salt, Sichuan pepper, ginger, scallion,

Shaoxing cooking wine and water Steam till the. spareribs are cooked
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through, and then deep-fry them till golden brown.

2. Heat oil in a wok, add sugar, stir-fry till the sugar melts and
browns. Add the spareribs, stock, salt, Shaoxing cooking wine and
simmer over a low flame till the sauce thickens. Add vinegar and
sesame o1l before the sauce dries, and then remove the wok from the
fire.

3. Wait till the spareribs cool, sprinkle with roasted sesame seeds
and transfer to a serving dish.

Characteristics of the dishes: bright brown color; sweet, sour and

savory taste.

136



