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RN TR ERIOETHE

1 SEE

ASCAHE T IRMHTT R SR IR H ARG 8 3 T HUUEE A
S IE YR M 35 45 (5 B (SO - R IR AN S

2 AetsImAxH

TS AISCAE R P9 R I SO R 1 5 | TR AR ST AR AN R D (R 4R R o e, 3 H I 5 ST,
A% H X B FIRRCAS IE T A SO AN H IR 5 S, HscR A (CBFEITA g @ A
A

GB/T 16159  PUEPHE IETRIVEIEAHLI

GB/T 30240.1—2013 AJLARSSAUHIESCRRE ML 2134 @)
GB/T 30240.9 AILARSVIHIECREE ML R4 RS

3 ARIBRMENX

T ANARE A E SOE T AR
3.1

HHE4FEEER local cuisine

TEREARFEMX N, HTFHEES . SERAE Dt s. X IREZ MR RZNSEE R, i
A& SR I B A SR IR (. R USRI ST AL Y IR 1 1 S B
3.2

BE3K%& metaphorical dish names

CALERGT . RAE. BURESETIEM AR, PLUBRE R TERMERETE S MR 5 w44 .

4 EERN

4.1 Mt

LA SEE RV RNEVE N, 8 @ R B S BT A GB/T 1615919 L€ -
4.2 ERRM

S HERf R R ARG B, AL E LER
4.3 BG4

MNIERRAE VR, BB RGN CMET BAMESZ R . AT T I .
4.4 ERM
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JSE R IR iR €, IR ST T R R € S £ B [ BRHE T AN O AT iRt
4.5 TEEMN

N JEM . EEE.
5 EEHN

51 BEREES

51.1 &%

5.1.1.1  FEb+with+ELE

5.1.1.1.1 DLERDAE, EEDVa AR, KA “ERl+with+BUR” B35S T5%.

wfl: BRI BAE “Noodles with Pickled Vegetables”
5.1.1.1.2 ARAUADLEECR, Bokb v, BoRHS TR IT, sRCRHE yEERE B AE 5 L) H A
BRUDE, RA “ERHwith+EOR IS k.

R CRREEIMESNE A FAE “Marbled Octopus with Garlic, Soy and Vinegar Dip” .

5.1.1.2 FhbrintEekt
ARAVAIL AR, HIECREC A Z Bz ks, KA “ERH+ntiok” fiEs 77k,

~fil: “BEAEAEK” #AE “Fried Peanuts in Vinegar” .
5.1.1.3 ERHRKE

ARRAABL BB OIRES, BT #ERHI I N e |, KA “ ERHIRE, (HZEOER] D 7
IS 7125
~fil: “HEIME” EE “Pork Blood-tofu Soup” .

5.1.1.4 ERHKRS+with+ECR}

ZRRAAIL ERCR I s RAS, BT BB Emr AR g, KA “ FRHREwith+EUE . 13
5Tk
~fil: “FHIRAFZ” FE “Sliced Fish Soup with Cucumber” .

51.2 E#HIAR
5.1.2.1 EHIAR+ER (HRE)
51.2.1.1 PLEHIFRNE, FROAHGARSER, XA “ZH5 A+ RS k.

il “xfE” BEYE “Braised Pork Trotters” o
5.1.2.1.2 AFIUABL RIS IRES, AMEILR S D72, (H 7 #6005 A AT R IA I i R3S 1)
Ef, RH BRI ERY (PRE 7 R T

~fil: “RIHT” PEAE “Fried Fatback” .

5.1.2.2 EZEHIFRN+ERECR

5.1.2.2.1 E#HlAR+ER+with+ECR
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5.1.2.2.1.1 VUSSR E, ERED MG ANESR, KA 25 X+ k+with+HEOE 357
o

Bl “ABiHEE” BAE “Braised Pork Ribs with Scallions”
5.1.2.2.1.2 ZFARILEEREA (B0 BOTIRAS, AMRBUE S, EFEREE S A v RIE %%
a1, KA 7 R withBLR FI8EE k.

Bl “unmE-HE” EAE “Braised Beef Ribs with Curry”
5.1.2.2.2 ZHIAR+ER+intHECk

5.1.2.2.2.1 MLRHITANE, FE HidGanEe, HEREAZEGHTEGaalER, XA “X
#1177 et ERHHnEOR” I3RS J7 i

s EImAKAERf” BEE “Simmered Pomfret in Soy Sauce”
5.1.2.2.2.2 LUEHIr=08E ERONE, BARREAEIIECR ., (EHR 07 AT H Bl i 250
BHYER, KA 07+ R intBORE 3RS 7.

Bl “JaAufa” E{E “Simmered Fish Mix in Soy Sauce”
5.1.3 ggM+FERY +RKE)

DLESARZR Mo, FRIEEIRAS ARt A IR 8, SRA “SRI+FRY (RIRESD 7 BIiRE Tk,
Rl “BERE” #EYE “Bowl Rice Cake” o

5.1.4 Rfk/OmK/OR
5.1.4.1 Ffh/Ork/OB%+ERY (HIRED

AR/ TR/ VB 32, R R RS i dr 2 SR &, SRH TR/ R/ B+ k) (RRES) 7
MBS T,
w~l: “EPEE” PE1E “Sweet Rice Cake” .

5.1.4.2 FR/0OK/OBRHRAES

PUTEAR/ R/ VN F, it RS A 2R 8, SRA TR/ RIS B35S 77k
w~Bl: “{EFPE” ¥AF “Heart-shaped Fortune Cake” .

5.1.5 &/ AZ
5.1.5.1 %

D4, KA ‘M@ EdtE R G R ARAHRER 7 RS Tk,
A RN FRHERA O M AL BTN I RS
w~fl: “HERME” #E “Chongwu Fish Roll” .

51.5.2 A%

WRANZIEE, R “ANZEEEH SRR L WIS Tk,
ba eV N S O N S DN IS S s TS
w~l: “amFFNER” FAE “ Yuanfang Xiaolongbao [steamed soup dumplings] ” »

5.2 %%iES
521 [BEHEEZ
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P E T R LA S04 O O E R e i A4 e, VR R LA S04
wfi: “TZR” 1E1E “Misua Soup 3% Mee Sua Soup” -

522 #AEERX

WREPRMTT E R R R, SR IEGE A ULRIRZR BN SR OSSR, R “TTE &
B+ [OGERED 7 MBS TR,

w5l “4afaRt” HE “Ang Ku Kueh [red tortoise-shaped rice cake]” o
5.2.3 EBIEHE
5.2.3.1 EBIEHE/ (+ [EERD

5.2.3.1.1 R ELHIT AR (0 FLAE U b LR W 4 B, T PR35 f 2 B B,
BRAE L JE bRiE 2 1) 77 305 fb B S SO B SE S SOERE  SR A B PEE/ (F [ESTERED T
TEI%.

w~fl: “YEYE” #:E “Runbing [mixed vegetable roll]” .
5.2.3.1.2 X T KK EUE P AR R b i 4 BCR AT 5.1 S0 B R4 KKE R, T
fi I HGE A A B TR, BE LR IS SRR . SR Rl TESE /. (+ [BOGERED 7 KBTS
%o

R~ “WEETEE” ¥AF “Manjiangao [brown sugar pancake with peanuts and sesame fillings]” .
5.2.3.2 EBIEHFHRE/ (+ [FEOERD

WA TR0, ZPROUARIE R EGIRES, BICR B R A sE &, RS EEMZERER
WGP RS TR, B S AR SRR R Al TE PR IR (+ [FEGERD
RS JT 5.

w~fl: “OUE A BEAE “Yuanxiao Ball [sweet rice ball]” .

5.2.4 BEE¥HZ

KNG RS, FEERReRIFZH S R 5 I BT LT S A4 AR A B A SCER
PSSt il HSEHUR SR HIRBE R (. Bk EHIT A RURRURAREE) ARikge 2 A

w~fl: CHIEE” FAE “Stone-flower Jelly [sea algae jelly]” -
6 FBEK

6.1 ABERFAHE

6. 1.1 [F—HWEt e, SiE E KA RNRERIA R, GREE bR b O SRS .
6.1.2 [Al—idis, {EIEEZAANFEPHE LN, WEEE s b oy A RS 7%
6.1.3  [Al—37 i P il e NI S 7505 R ORSF — B

6.2 BZEFMIEN

6.2.1 VESCNLERAMH R E . T R B R E A SR B, R — N DL R R EE X S
AN BR it B A FH 28

6.2.2 RASHARFFE BRI EHTPEIT, T4 S 1st. 2nd 5.

6.2.3 FEUHFGHHEEANIF S GB/T 30240.1—2013 H1 5.4 FIFH N E K
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A RREFFT . PR B TSR NERIFT S GB/T 30240.1—2013 H12f 6 &5 (I AH N 25K

2 SEYCR/NE RS TETEE FIIEEA GB/T 30240.1—2013 W5 6 SER AN, ¥FE KEiEMHE.
— N%&. W&, BEL. BnaSETHAME FRERE;

——RRAIR. TR IR S A SR RS
—PFE IR LH T RS

— JFAEEFL CHKRE T

—RBEMNEAGS, BNFERE;

—— H AR R A .

6.4 ZHAFAES

S U DL RE Y EPSE TS
L2 SRR SR E R ST USSR SR B A R AL

BMIES

1 BMIESCREES NS GB/T 30240.9 HIEK .
2 BMMEE, NMREEHISCART G S mBREERS, WEREARERT 4.
C3 0 RN HB TR SE B F B M I TESCFE S NG LR A IR A2,

6.6 Ok, ORFS

S EBR, RN A AR ER .

2 H TR AA SR M b T (0 35 A L RO R S SR B A 2 B LB S A TR A3V R A4
FiEFS

S B R iR VR S B R OSSR S AT A GB/T 30240.1—2013 F 5.2 AOAAR R .
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RATERAAGH TR RS W R 20, b DORAT &R 98301 5 7

ERAZHEIAEN.
A1 i%BH
a) RIS
b)  HRMIGELH:

1) “L17 R PN R X S SRR BB it ST R Y PR i P 5
2) B TR TS R F SR R R A

A2 BEHAZHARX. 8. OKMORMEFES KA

“17 RN FR BRI A FIRIR T, AR R — A A .

A 2.1 SRIMHT RS B E T SO RE S R R AL
RA 1 BRARHAFREGEE RS

Fee |MEEiEH T HE HSCRE X B
1 Ja kho! H/> 28K simmer... in soy sauce
2 743 sah® A K& boil
3 194 tsha’ 194 stir-fry
4 ES hon! FTE kA braise
5 i tim® ki A Je bain-marie&}steam
6 798 tsho! 7 steam
’ il khe? - % roastEbakeEbroil H grill
8 ! pu? ANF R BT K e

KA R &P &R, LN KIgE . o
9 1o stew in soy sauceE{braise
BEEM
10 N khor?® RN K stew in gravy
11 il teian! M2 EEY pan-fry&isauté
12 bl tsi® THYE deep-fry
13 /g ST JiE pickleE{marinate
14 e kok? e bake
15 HRIEZ tshi! thy? H#, blanch
A WEEHFRAEREES, BN FSIBFEEERNA EALR. R TT 5 RN 280,
3 ks 4BA s 5EFE: TN SFHA.
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A 2.2 SRINMITRRE SR B M BSOSO SR IR A 2.
RA.2 B EREMEEFE R
5 eSSl LZEZY BE
1 TN lean pork
2 —=2ZR pork belly
3 R rib
4 W g pig footEtrotter
5 i g e backboneB{pork backbone
6 K pork large intestinesE¢pork bung&intestines
7 N pork small intestines5¥chitterlings8¢chitlins
8 vy pork stomachi{pork tripe
9 G pork liver
10 FE pork heart
11 Gl pork blood-tofu
12 WS IfiL duck blood-tofu
13 . PN chicken footEchicken feet
14 aER AL aged duck
Red and White Meat
15 Z G Muscovy duck
16 A pork
17 4R beef
18 4 HEE beef rib
19 s beef pizzle
20 e mutton
21 EER lamb
22 P chicken
23 53 black-bone chicken
24 5 P duck
25 A goose
26 HlA rabbit
27 BT H pigeon
28 /WA /5 oyster
29 AR=E= AR =TE Y mud crab
30 118 speckled swimming crab
31 =y three-spot swimming crab
32 N FIZaY red flower crab
33 TR JLATUR flower prawn
Seafood
34 FEUTR southern rough shrimp
35 AT IR glass shrimpaXghost shrimp
36 AHR fleshy prawn
37 iRt/ B 7 AR mantis shrimp
38 Y H sandwormB¥ sipunculid wormi{sea worm

7
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RA 2 BOERRMEES KA (4

g Ly eSSl MR B
39 fig £ pomfret
40 fi £1 eel
41 5, i freshwater eel
42 It g/ g mangrove snake-eel
43 AP grouper
44 fiyi £ bass
45 hnita snapper
46 A/ largehead hairtail
47 K= AR inner harbour coarse fish
48 Seafood S0/ cuttlefish
49 B /B squid
50 HE octopus
51 iz sea cucumber
52 fifl £ abalone
53 i short neck clam
54 piadiod mactra clam
55 % razor clam
56 0 /£ it fish maw
57 TLEEAE/T I dried scallopBXconpoy
58 T 17 PN dried fish maw
59 Dried Seafood fif, 1 F dried squid
60 L1953 dried small shrimps
61 P mustard greens
62 fiE bitter herb
63 Y2 water chestnut
64 IR/ water spinach
65 Hi Tt sweet potato leaf
66 e SECEN turnip
67 Vegetables AN carrot
68 1% cauliflower
6 o Chinese c:dbbageﬂinapa cabbage
celery cabbage
70 INAE bok choypak choi
71 e amaranth greens8{Chinese spinach&¢hinn choy
72 fEES 5K laver
73 Algae yepi stone-flower sea algae
74 o &g mung bean{green gram
75 SRR g2+ dried tofu
Beans and Soya Protein Products
76 98 tofuikbean curd
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RA 2 BOERRMEES KA (4

g Ly eSSl MR B
77 o =054 tofu skin
L —
78 ¥ fermented black bean
Beans and Soya Protein Products — -
79 JEH fermented tofus¥ fermented bean curd
80 . 1A peanut
IRk -
81 ZIR sesame
Nuts and Seeds —
82 ET lotus seed
83 M1/ 2k mee suadimisua
" thin rice noodlesE{rice vermicelli
84 Kt - .
BbihunBmee hoon
85 THYF R Runbing wrapper&{Popiah wrapper
86 & spring roll
87 ) . SRR fried turnip cake
Rt e -
88 KA Shuiwan meatball
Pre-made Ingredients —
89 ke fish roll
90 RSETRE pickled vegetableEpickles
91 SR/ M dried turnip{preserved salted turnipEkchai poh
92 FE IS pork blood cake
93 S RS duck blood cake
94 KBTI Yongchun nourishing powder
95 SEi sugar8{white sugar
96 AR brown sugar
97 F i soy sauce
98 KA E T Yongchun aged vinegar
99 iR fish sauce
100 i /AL A peanut oil
TR TORL NN .
101 ) JERIH/ 2 BRI sesame oil
Condiments -
102 Uil lard
103 EARTTEAR T red yeast rice wine
104 HEA AT Dehua camellia oil
105 =R sweet potato starch
106 Tk /N 2K wheat flour
107 g potato starch
108 /R garlic
109 % ginger
110 E3b1 aged ginger
RAC S — ; : :
111 ) 2 scallion&}spring onion&{shallot
Flavourings
112 E[:5 Chinese chive
113 T green garlicE{spring garlic
114 FEIER coriander
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RA2 BAEREMRIGEERG (5
e T2 M B B
115 o FEA onion
PR ELSE
116 AR L5 red chili pepper
Flavourings
117 HH green bell pepper
shiitake mushrooma{sawtooth oak mushroom¥,
118 Ui .
black forest mushroom&kgolden oak mushroom
" enoki mushroom&¥needle mushroom
119 SRR o
K Blily mushroom
120 Edible Fungus AR russula mushroom&brittlegill
121 W 4 poplar mushroom&¥ chestnut mushroom
122 BAH wood ear mushroom{black fungus
123 w3 white button mushroom

CRM RHRE T AERMERR CAHET

A 2.3 SRR IR RIS DR E R Bl LR A3,
RA. 3 RMNMAGHFEERENOKIEES R

g Ik P
1 ficf tasty
2 i3 sour
3 il sweet
4 i bitter
5 R salty
6 N spicy
7 ® light
8 R with salt and pepper
9 gz sweet and spicy
10 we satay
11 W curry

A 2.4 SNHLTRHO 3 B Rk TR YO SR LKA 4.
RA 4 RMHSGHFEEREIORNRIGES R

g (P P
1 W soft
2 filh hard
3 Jife crunchy
4 e chewy
5 fik crispEXcrispy
6 Zh sticky&8{glutinous

o CIE” SRMILIX MR “Q” Kik.

10
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Mt X B
(BRI
RFMFER|EFES R
B.1 1xRA

B.1.1 KB.14 i 7 IR EZAEMAF L I H Rl
B.1.2 FRMICH: /7 R MR BRI FRR T %, A EERE R .
B.1.3 BERMILILH:
a) L1 PR R SR SO B A it ST P AR
b)  “E” HIJEF A AN R AR R R
c)  FROARAFELRRIRSE T A AR R BB AN, SRR AP R B4 1, H5 i N SRR
D) A BARBRINTT, RS SR Hb A4 1R 1 AT S
2) A BAFURMITABIX, RSS2 X4 @ 1 pt & AT 1% 5
3) M BRI A B X, AR R/ — gt @ i pi S AT 1 S

B.2 M4 BRI/ NZFIR M BEERIE X R FEFE R
AR AR R O RIR/NIZ SR BSOS R B LRB. 1, KRB HE SRR -
B, 1 BRI & KUK/ NZZE SRR R

Fe L1D'S P BEEHM
1 THIZE M Misua SoupEMee Sua Soup JRA R
2 ERNL Ginger Duck RBP4
3 Db Tribute Candy3%Gongtang Candy [ t candy] PRAE:
iy - ribute CandyBX Gongtang Candy [peanut candy L e
T TP RSB
‘ M2+ 5 B
4 R I Pangong Lor Mee{Pangong Braised Noodles . m 3
oA+ 0T R
5 TEYTEDEE Runbing [mixed vegetable roll] WP H PR
6 JhRHE Maci [glutinous rice cake] TP PR
I Manjiangao N s
7 THHTEE ) , TIPS H PR
[brown sugar pancake with peanuts and sesame fillings]
8 JER Zhazao [deep-fried rice and sweet potato dough] TP R
9 PR Sweet Rice Coin PSR 3RS
B . ) W
10 218 Douhua&{ Tofu Pudding o
FRHIRES
. Yongchun Bangshegui N
11 KEB ) ) A2+ PSR
[rice cake with mung beans and kumquat]
12 TR Yongshun Getan [local hot pot] oA TGS SR ]
13 TR IRRRE Yongchun Malao [sesame-coated glutinous rice bar] oA TGS+ SO RE]
14 TR Yongchun Cunzao [fried flour bar] A4+ PR+ RE]
15 WLFF/INGE AL, Yuanfang Xiaolongbao [steamed soup dumplings] NGB TP PO RE ]

11
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B 1 BB RRMEF B KR NZISTFERRBI (22)

g LD’ L BEEHN
16 TuH R/ o Yuanxiao Ball [sweet rice ball] T TEPE RSO
17 3 Jijuan Roll [tofu skin roll with pork and water chestnuts] | 38 1 Hf 5 IR S+ PE0FFE]
18 CRRIGEL” BEht Huyaocao Bun [bun with peanut fillings and vegetables] | il iG P & -HIRASH TSR
0 - Tusundong JellyE{Sea Worm Jelly PSR
=Sipunculid Jelly{Sandworm Jelly FRIRE
e Quangang Fuguo Oyster Fritter
20 SRR . ) -+ @RS
= Quangang Fuguo Oyster Pie
21 TR IE SRR Yongcheng Baodou Cake NZ+ B IEPEHIRES
22 PAASTURCYIIN Honglai Chicken Feet HhAg+3 KL
23 FREETH Noodles with Pickled Vegetables FERH+with+Hk}
24 TR Salted Rice with Mustard Greens FIARH 3R with+EOE
25 SRt Mung Bean CakeZ%Green Gram Cake FRHIRE
26 Y% Pork Blood-tofu Soup FRHIRE
27 Hhfigss Mackerel Soup FRHIRE
28 KA Shuiwan Meatball Soup FRHIRES
29 Bk Starfruit Drink FRHIRES
30 i . Tl‘lree-in-one Flour Mush R A [P
[fried flour with sesame, ground peanuts, shallots]
31 4% Quanzhou Beef Soup A+ FERHIRES
32 SFREaE Chongwu Fish Roll A+ FERHIRES
33 A BT Shigu Duck Soup M+ T RHIRES
R Yongchun Bitter Herb Soup with Pork Small Intestines
34 S RPN 7R . Mo A+ FE AR S+ with+HoR}
& Yongchun Bitter Herb Soup with Chitterlings

35 Tk Soda Zongzi BR-HIR S
36 Wk Pork Zongzi BoR-HIR S
37 BN Fermented Turnips =iy A3k
38 JEEE Deep-fried Spring Roll =iy A3k
39 iﬂ%‘ﬁﬁ/ﬂlﬁﬁ%ﬁﬁ Fried Oysters&Oyster Omelette AT R

FHFH R FRIRAS
40 e\ Steamed Bun with Pork and Dried Turnips il ey
41 JENH /B Deep-fried Sweet and Sour Pork T 0 DR R
42 T AR Longhu Fried Fatback A2+ 7 A+ 3ok
43 BRIE 5 Tuling Braised Pork Trotters A2+ 7 o+ 3ok
44 a4 f Simmered Fish Mix in Soy Sauce 77 P+ 3R}
45 RN Fried Dough Twist T A+ RIRES
46 S REDE Fried Sweet Peanut Dumplings S A R RS

(ARG R

47 Hikk Bowl Rice Cake A+ RHIRAS
48 =N Heart-shaped Fortune Cake TEARPIRES

12
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g LD’ L BEEHN
49 FHRR Sweet Rice Cake HIR+ T RHRES
50 T AR Sweet Peanut Soup PR+ RIRES
51 FAEE Stone-flower Jelly [sea algae jelly] HR¥4
52 RIPZESLEE Shenhu Meatball [boiled fist-shaped meatball] WA+E B4
B.3 RFTMREMBEERFIEXIFE R
F 3 AR SR N b 7 e £ 3 o) B S S SO S 7R B LR B 2.
#<B.2 WARFMREMNBEFEERFEEEE R
5| a3 HhC B BEEHN

1 e Yakou Peanuts o+ FE R

2 T K Anxi Salted Duck o Aa -+ i 7 A Ak

3 TSR Anhai Deep-fried Turnip Cake Hh 22+ 27 o+ 3R AS
4 _— RKE M Lingshui Dried Turnips Hh 42+ 3ok

s | oot [ eweT Jintao Dried Tofu 4 DR
6 PR YIIN Honglai Chicken Feet A%+ KL

7 EpRE N Marbled Octopus with Sweet Chilli Sauce A with-+ECE

Anhai Tusundong JellyEXAnhai Sea Worm Jelly
8 TG ‘ s . ‘ . M+ FRHHIRAS
& Anhai Sipunculid JellyZ¢Anhai Sandworm Jelly

9 Tk B iR Simmered Pomftret in Soy Sauce 27 e+ TR}
10 i Twice-cooked Yellow Croaker il v

11 [oh) i A Minnan Braised Pork Trotters A2+ 2y X+ 3R

12 EIREW =155 | Fried Daiyunshan Black-bone Chicken with Ginger | Ziill 7 3+ Fl--with+AL A}
13 TKERERE Yongchun Vinegar-braised Pork Trotters A2+ 2 7 K+ 3k

14 FH B #4L 2 2 | Braised Dehua Black Goat with Chunshengtang Wine | 52177 20+ kl+with+ Aokl
15 Ith 44 ZERERS Ginger Duck JRE P4

16 oyt Braised Duck with Taro and Scallions 07 o R with+HEC R
17 VPR A Fried Beef with Satay =877 A+ TR Hwith+HECEH
18 T3 WoHEE A= Braised Beef Ribs with Curry Z 77 2+ F R with-+ R}
19 |Main Dishes Py Braised Ribs with Scallions 75 3 R with+ Ok
20 ey b Braised Beef Tendons with Dried Shrimps 27 L+ 3 kwith Bk
21 mrbelig Bk Fried Eel Balls with Garlic Aty A F R+ with O}
22 SRyl Braised Fish Lips with Milky Sauce S 7 2ok 3ok with+ Ok}
23 TR AT L Baked Shihu Mud Crabs Ay A F R

24 SR VR T Quanzhou Fried Oysters H A+ S Rk
25 A Fried Crab Meat with Eggs Z 77 2+ F R with+ R}
26 eIt R A pj it Longhu Braised Softshell Turtle and Abalone iﬁg+%%uiig§;j§*4+ with
27 BEREISHRER Stir-fried Shrimp Balls with Mushrooms ZH77 2+ F R with-+EC R}

13
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®B.2 BORFMERMNFEFFRERIGERIOEE RG] (80

5| SRR L1D'S B S

28 EEMLAKMA | Wanggong Thin Rice Noodles and Mee Sua Paste A%+ 3 RHOIRES

29 AR/ T A1IE57 Mee Sua Soup with Russula Mushrooms FRRA+with Bk}

30 WIS KA Hutou Fried Thin Rice Noodles M AL+ 7 A+ R

31 a SR TH 2245 Quanzhou Mee Sua Soup A+ EAH A HIRES

32 Staples SRN T Quanzhou Lor MeeB{Quanzhou Braised Noodles ﬂh%iﬁﬁ‘i%% ;
BRGNP E

33 I45) e S TR Minnan Salted Rice with Vegetables A4+ IR+ R H-with--T0R

34 SEMIEGER Quanzhou Runbing A5 E P

35 SRR Quanzhou Pork Zongzi A HERHHIRZS

. Hard Tofu and Nesting Pork Small Intestine SoupZ%
36 ZEIREm ) o FRHIRES
Hard Tofu and Nesting Chitterlings Soup

37 T R Twice-cooked Hairtail and Pork Soup T ERRRES

38 WA T H KA Trotter Soup with Dried Squid FRHEIRE+Hwith-+HCk}

39 i A Steamed Razor Clams el nae sy

40 ﬁi R A Shenhu Fishball Soup o ERRE

41 HINE S5 Sliced Fish Soup with Cucumber TR +with+HECRH

42 HHRUT L Pork Tripe and Tendon Soup with Pepper FRPRASwith+-EE}

43 AN b Muscovy Duck Soup FERIRE

44 UINSE] Sliced Lean Pork Soup FRIRES

45 AR NS BRY Snapper and Chinese Cabbage Soup TR

46 HERE FARHZ Snow Fungus Soup with Longan and Lotus Seed FRHR A +with+HECRH

47 et Sweet Peanut Soup IR+ RRES

48 PRI ok Yuanxiao Ball @ iEP S HIRES

49 Desserts TRNE LR, Anxi Juhonggao Rice Cake A EIEP PR

50 FE AR Shishi Sweet Rice Cake A4+ IR+ RHRES

51 B T AR Boiled Sweet Heshi Taro s 2 Ok 3k}
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