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Dumplings

You might know that dumplings are
called Jiao Zi in Chinese. Have you
heard another term Shui Jiao which
literally means “water dumplings”?
Water boiled dumplings are the most
popular form of dumplings served in
Chinese households (although they are
not that popular in Chinese restaurants
in the West).

Double-Cooked Pork

Hui Guo Rou, the Chinese name of
twice-cooked pork, literally means
“the meat that returned to the wok”. It
explains the unique cooking process
of this dish. The meat (it refers to pork
belly) is cooked twice: it’s firstly sim-
mered and sliced, then stir fried with
vegetable and seasoning.
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Mala Tofu

Mapo tofu is named after its inventor
Mapo (means pockmarked elderly
lady) who ran a small restaurant over a
century ago in Chengdu, the capital of
Sichuan province. It’s a signature dish
of Sichuan cuisine, presenting its char-
acteristic flavour: Mala, namely numb-
ing and spicy.
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