dud jiao yu téu

A& Sk

The Last of the Jar




ba vyue wé men yao ban Jla

NAEEE# R
M 48 7 4 5 48 5z 6

B ™

At the end of August we're moving, from
Hunan to a city far away.

B R B E M b

yi zhi fang zhe jit gé tan

—Eﬁﬂl%ﬂ/\iﬁ¥

On our kitchen floor there have always stood
nine jars.

FEEEFS .

gée yé dai bu zou

T HF A AE

Mum said the jars are too heavy — we can't
take a single one.

sud6 yi zhé ge xia tian wd men

PTIA XN E XA

yao ba i mian de dong xi quan
ZEEEEMNERAZR
chi  wan
/= ==
4 TG

So this summer we have to eat everything
inside them.

di yi ge tan zi If shi duo

s N = = )-LJ
E—TIiIFEZA
jjao héng de =zhuang le da ban tan

MO x 7 KF+In

In the first jar was duojiao — chopped chillj,
red, more than half full.

dud jiao shi qu nidn qit tian zuo
IR N S N
de .\.Ié jiao duo SEI“I_ jia  yan féeng
Y AR HR A B A0

i lai

S

Duojiao was made last autumn — chillies
chopped fine, salted, and sealed.



ma ma shuo hu nan de b

90 48 35 A

shi jin tian de _‘_Ia shi qu nidn
ESRNHERBEE
de la

RY #R

Mum said: Hunan heat isn't today's heat. It's
last year's heat.

na tian ta mai le yi gé hén

ABRMWEX T —1T IR

X6 & L& m R

7 A

That day she bought a fish head bigger than
my face.

yu téu coéng zhong j\ién gie kai tan
& 3k M e ) T B
zai pan zi shang xiang yi bén da
e N i - Sl NE

kai de shu

Al

The head is split down the middle and laid
out flat, like an open book.

ran hou ma ma ydo san  da
AEBIBET =X
shao dud jido quan gai  zai ya  téu
N EEREE X

shang

+

Then Mum spooned out three big scoops of
duojiao and covered the whole head.

wd shuo zhé me duo la jiao yu
KX AZHRNE

de weéi bu shi quan mel you

MHEREERE T
ﬁ

| said: with that much chilli, won't the fish's
own flavour disappear?

5 5 5 A
TETPYIT

cha lai

K

Mum said duojiao is salty, and salt pulls the
freshness out.



da hud zheng shi féen zhong guo gal
KK E+ 5
A W=

yi kai wa Zi i quan shi wei

—HFEFE=Z2EIK

Ten minutes on high. The lid comes off and
the whole room smells of it.

zheng cht Iai tang shi héng de
2 i S 1 7 & 41 /Y

ké shi chdang yi kdu xian shi xian

A2 —0O%=Z&

The liquid comes out red, but taste it and the
first thing is freshness.

2GRS L KK

yi zhi 1la dao ér duo hou mian

—BEARAE ExREE

The heat comes later, and runs all the way to
behind your ears.

wé yi bian chi yi bian [lid han
> _ M5 — 3 &3

?‘Z ﬂ 1z ﬂ L /:F
k& shi méi yoéu ting xia Iai

AAERBRE TR

| ate and sweated at the same time, and

didn't stop.
ch| wan ma ma yong sheng X|a
de tang ban yi  wan mian

HHET —WE

After the fish, Mum mixed a bow! of noodles
into what was left.

na ge tan zi shao yi  ban
B IR F D T — ¥
hal you e mel you kai

RENNREF

That jar was down by half. Eight more hadn't
been opened.



ML - Writing Practice
The Last of the Jar

Name: Date:

594

ma Mma
mama

tan zi
jug (earthenware with a---

AN
wO men
we

&k

yu téu
fish head

JJL
13X
méi you
haven't

R

dong xi
thing

u/— r=o
4JT
chiwdn

to finish eating

y1 zhi
straight (in a straight:--

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



wei hé zhéng

A R

Off the Rack




chi fang de hud tang shang mian gua
B ENAXE L @IE
zhe i g 'i se mu  jia
E- Bk R

zi

%

Above the fire pit in the kitchen hangs a
black wooden rack.

jia zi shang gua zhe rou yu hai
RFLEERER

you ban zhi j1  dou shi hei de

EFXFRBHMEEDN

On it hang pork, fish and half a chicken, all of

them black.

xié dong xi shi qu nian déng
R e
tian guad shang qu de xin san
fﬁtimﬁTE

ge yueé

™R

They went up last winter and smoked for
three months.

hi nan de dong tian  hén Ieng hén
WENZTRERRR
shi rou fang zhe hui hudi sud i
2R NE =N

yao xun

2=

Hunan winters are cold and wet, so meat
spoils if you leave it — you smoke it.

xtin yong de bu shi chdi shi cha
= lttj B2 3
ZEHNAZREEREER

mi  hé ja zi

|]‘|'5|<*[|1‘n?r

You don't smoke with plain wood — you use
tea leaves, rice and orange peel.

31 3% B 4 E W

jiu  yéu shén me wei

M A T 4 Ik

Mum said: whatever you smoke it with, that's

what the meat tastes of.



ta rou xia lai yong ré
R E R AR
shui san bian cdi gan

7J</5E/5%T_\F7J_:F

jing

&

She took the meat down and washed it in hot
water — three times before it was clean.

EEUE 2T E

shi héng de hodng de hén shen

= AR/ RR

Once it was washed, under the black it was
red — a very deep red.

rou l:?:l: yu la ji gié chéng
HE R Bg & Rg 5("% ] B
pian fang zai yi ge wan I zheng

BE— N HE &

The cured pork, fish and chicken get sliced
and steamed together in one bowl.

zhe ge cal jiao wei hé zheéeng
A s
> Iy H Ik & %%
hé jiu shi san yang fang =zai i
e = FWE—

np S

qi

i

The dish is called lawei hezheng — he means
three things put together.

shang mian fang gan _Jé jjao hé dﬂ
FERTFERNE

chi hdi vyao jia yi shao zhiu ydu

5% % B — A %

On top go dried chillies and black beans,
plus a spoon of lard.

zhéeng vyi gé xidao shi san yang dong
= AN —
7 MNVE = R

wei hUI pao dao i qi

7 6 Ik 2 i 3 — e

An hour of steaming, and the three flavours
run into each other.



BETEHKER
THNKRE T X

de wei

A9 IR

The chicken tastes of fish, the fish of pork,

and the pork of fire.

zu‘| XI huan la rou de féi
@Z ix = M g A e
de di fang zﬂirlg guo yi hou shi
s &I EE

tou ming de

= BH B

My favourite part is the fat on the cured pork
— after steaming it goes clear.

na tian chi wan jia zi shang jiu
e AY
MRMIZTEF £ W

shdo le san yang dong «xi

DT ="FFKMH

After we ate that day, three things were gone
from the rack.

ba ba shuo xin fang zi méi

EERFEFER

you hud tang yi  hou bu neng xun

BAXENREABEE

I

Dad said the new flat has no fire pit — we
won't be able to smoke anything.

wd wén na woé men yi hou chi

N \ N \ /_
B BEAMNAUGZ
shén me ta shuo chao shi i you

tTaftir @M ESR

mai de
£ HY

| asked what we'd eat then. He said the
supermarket sells it.

ma ma zai péng blan X wan

4093 7E 3 50 i B —

ju hua yé& méi you shuo

WEMWIRE IR

Mum was washing up beside him and didn't
say a word.



fEk&z% - Writing Practice
Off the Rack

Name: Date:

=
yi hou
after

o. F
71; I ~
jiagz
shelf

Eii]

dong xi
thing

A
shén me
what?

BT

you le
I've got a solution!

K IE

huo tadng
indoor fire pit

L

shang midn
on top of

XX
dong tian
winter

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



nong jia xiao chao rou

RO A

No Sauce




A ARRKIZH—

gé cai jit shi xido chio rou

TEMENMNSRA

The dish Hunan people eat every single day
is xiaochaorou.

mian jit lidang yang dong xi
2 [T S =i #li
jlao hé rou bié de shén me

WAL 7 516 4t

méi you

JL
13X

There are only two things in it: chilli and pork.

Nothing else at all.

AR E 0B L

shang you vyi dao yi dao de zhou

EBE—E—ENH

The chillies are luosijiao — twisted ones with
wrinkled ridges down the skin.

B 18 B % H S A

shi yé yué

%E‘@ﬂ?ﬁ

Mum said: the more wrinkled, the more
fragrant — and the hotter too.

rou yao wi hua rou féi de hé
WEL TR ERA

shou de yi céng vyi céng

BEN—F—FF

The pork is belly pork, fat and lean in layers.

18 18 42 B #9 A 72 £

fen kai gie fen chéng lidang xido pan

SFADS AN E

Mum cut the fat and the lean apart, into two
small plates.



wd wéen wei shén me yao fen Kkai

N AN \ / /\
BeRAftTLrEDH
xia guo bu shi géng kuai

_RETRAEE @
i

| asked why separate them — wouldn't it be
quicker together?

f B4 BB B9 5% T & T

you shou de cdi ydu ydéu chado

HE R Al Y

She said: the fat goes first and gives up its
oil, so the lean has something to fry in.

zhe ge cal bu fang dian fén
R HE B R

fang jiang yé bu fang shui

& A K

This dish has no starch, no sauce and no
water.

jiu you yadn dou chi hé yi dian
& 8B —
'T}B ﬁ Iom _l_ M I:I /@\

dian jiang yéu

A&
= H

Just salt, black beans and a very little soy
sauce.

TEFIINT.

pa de bd shi shi  shui

8 R 2 52 K

Mum said: when Hunan people stir-fry, what
they fear isn't heat — it's water.

la jiao bu néng qié yao yong shoéu
AMABEYERF

bai kai qgie le hui chu shui

mAY T =K

The chillies aren't cut — you tear them by
hand, because cutting makes them weep.

10
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jao bai le shi jii geé

Wy + /LT

That day Mum had me tear the chillies — a
dozen or so.

FTVEEY Y
TIETETE

de shi

NS

Afterwards | rubbed my eyes. That was the
stupidest thing I've ever done.

WO\ ka le shi fen zhong ma ma
BRT T2 55

Xiao shi fen zhong

%7+ 5

| cried for ten minutes and Mum laughed for
ten minutes.

ta s\h\u() \hl:l nan ’r‘nﬁ ge xido hai
it i 4 B N

dou yao ka zhé i ci

#E R X — X

She said: every child in Hunan has to cry that
particular cry once.

ca| chdo chia 4 de shi hou guo
= a
S Ol i O (3

i lidn yi dian tang yé méi yodu

EE—RiztBR

When it came out of the wok there wasn't a
drop of liquid in the pan.

B T B R

hai shi hoéng de

& = 4 RY

I mixed it through two bowls of rice, my eyes
still red.

11



RN A - Writing Practice

No Sauce

Name: Date:

594

ma Mma
mama

BRI

& jico
hot pepper

L
13X
méi you
haven't

NIl

yTl céng
layer

ot

y1 ddo
together

EL
fen kai
to separate

e
bu shi
no

HR B
yan jing
eye

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



mao shi héng shao rou

ERA%RA

Three Seconds of Sugar




hi nan yéu vyi gé& hén ydu ming
MEAE —TREAE A
de héng shdo rou jizo mao shi héng
2 kI ERK D

shao rou

AN

Hunan has a famous braised pork called
Mao-style hongshaorou.

ma ma shuo zhé ge cai zul q|

5 98 37 X I K & F

gudi de di fang shi bu fang jiang

Wit E EANE
yéu

H

Mum said the strangest thing about it is that
there's no soy sauce.

wc“)\ s\h\uc') bu fang jléng Xéu na hong
B AW EHE D

sé Shl céong na If 1ai

&2 MW E kD

| said: without soy sauce, where does the red
come from?

= — N A

héong sé Shl tdng shao cha lai

iT & 2 18 % ik i

She took out a small bowl of sugar and said
the red comes from burning it.

guo I fang yéu hé tang xido hud
w8 M A AE ) K
man man shao tang hui xian hua zai
lglgtE\= LB

bian seé

L =

Oil and sugar in the pot on low heat — the
sugar melts first, then changes colour.

xian shi hudng de rdn hou shi hdng
‘e BEBENARAER L

zai déng vyi xia jiu hei Ie
N

WEZ - THE

First yellow, then red, and if you wait a
moment longer it goes black.

13
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jiu san mido guo le jiu

H=BE TR

Mum said there are about three seconds
between red and black, and past that it's
bitter.

zai pang bian kan zhe yi mido
BEEDEE P

yé& méi you gan zha vyan

g B B iz iR

| watched from beside her and didn't dare
blink for a second.

rou shi wil hua rou qié chéng da
s At AT K K

RN=EhtRL

kuai bl xido chdo rou de da hén

REEE N R KXR

duo

Z

The pork is belly again, cut into big cubes —
much bigger than for xiaochaorou.

rou xia guo yi hou tang hui guod
! ——
RTwmMUEREE

zai méi yi kuai shang mian

EE—®R L@

Once the pork goes in, the sugar coats every

piece.
ran hou jia gan Ila jiao jlang ba
R EmF R =E
jido zai jia shul men i ge Xiao
f8 7 0 K I — A /)
shi

|

Then dried chilli, ginger and star anise go in,
plus water, and it braises an hour.

wd wen hu ndn de hdéng shao rou
B 19 3 B Y £ Gk

shi shi yé la

bu
R N L

| asked whether Hunan braised pork is hot
too.

14



ma shuo Ia bu duo ke Shl

8 18 3 B R %

X B E R A T

Mum said not much — but without it the dish
would be too sweet.

yi gé xiao shi yi  hou kai gai
— TN MNUNEHRHE

tang yi nng hén shao e

PEERDT

An hour later she took the lid off and there
was very little liquid left.

zui hou kai da hud shéu zhi tang
& g R KX T 7
yué I yué nidn quan gud zai rou
HMEXBHEERETRA

shang

+

At the end you raise the heat to reduce it —
the sauce thickens and coats the meat.

FYES FT T

yi ya jiu kai le

ﬁ EMAT

The moment that piece went in my mouth,
one press and it fell apart.

zhong jian you vyi dian dian ki

FEHE-—RRAE

Sweet first, hot after, and a tiny bitterness in
between.

ma shuo na dmn ku jiu  shi
\

=

Qg BB REME
tdng shao guo de di fang

HE e T RY

Mum said that bit of bitterness is where the
sugar burned.

15



ERKKEA - Writing Practice

Three Seconds of Sugar
Name: Date:

594

ma Mma
mama

e

ARSI
héng shao rou
red braised pork

168

héng se
red (color)

it 77

difang
area

28 i
l

jidng you
soy sauce

=]

ran hou
then

A 3
i ]
zhong jian
the middle

=
yi hou
after

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



suan dou jiao chdo rou mo

BRERILAR

Forty Years of Water




di san gé tan ZUI xidao ké
== N

B ="T1n _7r g /J\ A
shi da kai de shi hou zui suan

EITANER & B&

The third jar was the smallest, but the
sourest when it opened.

pao zai shui
8 7 7K

¥ yi Jlng bu sh‘| i de le

BEEZ2AMAEHNT

Inside were long beans soaking in water, no
longer green.

mian Shl dou jidao

EE

i 1 % in 7 2 8 K
il 2k 2 5 2 T

1ai

% 9

Mum said the water in the jar is called laoshui
— old water — passed down from Grandma.

BAEEM+ET

t 18 13 & =

That water is forty years old — older than
Mum.

méi ci nd chda dou jido jit vyao
o — s
S L EAME

R E

fang _:(_in de \j‘ln qu shuf yé\ng y\uin

BFT B9 ## & 7K oK i
bu dao

A

Every time beans come out, new ones go in
The water is never poured away.

1 % i 7 28 &

xi  hui bian ké shl shui  yi  zhi
AT /K—H
na shui

S%mﬁll 7K

Mum said what's in the jar changes, but the
water is always that same water.



tan  zi de koéu shang ydu yi quan

IR0 £ B — B

shui na quan shui bu néng gan

K BB B 7K AN e F

There's a ring of water around the jar's

mouth, and it must never dry out.

F 7o E M S

qu tan  zi If de dong «xi

TR =

R R

If it dries, the outside air gets in and
everything spoils within three days.

wd xido de shi hou méi tian de
B VB B g 8 X RY
shi jiu shi gé& tan zi kbéu jia
EME LI O

shui

7K

When | was little, my daily job was topping up
the water around the jar's mouth

suan dou jido yao qié de hén sw
/8 /
e RAEDRSEE
mi  hai xiao

b sk i /08

The sour beans get chopped very fine —

smaller than grains of rice.

At 2 A R kA T

jido yi vyang da

A—&F XK

The pork is minced too, the same size as the

|~IJ| g

beans.

%%ﬁiA*Eﬁ

yé bu néng bi

fh 7 BE LE i A

Mum said: in this dish nothing is allowed to
be bigger than anything else.

18



chdo de shi hou bu fang shul su/é)rj
O I I 3 N )

dou jido  zi ji hUI chi shui

ZEABECES MK

You add no water — the sour beans give up
their own.

xié shui yao chdao gan chdo dao
BJ“: K2 K F 1 E

guo xiang cai suan hao

BRET S B 7

That liquid has to fry away until the pan
starts to crackle. Then it's done.

zhé ge _c:f'l_ shi ban fan yong de
XTEEH KRB

yi shao néng chi yi wan fan

— AJ BE Iz — B TR

It's a dish for mixing into rice — one spoon
gets you through a bowl.

na tian woé <chi le san wan ba

> s p— 32
MR T =W E
ba shuo wdé kuai ba guo chi Ie

=i R E Rz

| ate three bowls that day. Dad said I'd eat
the pan next.

iR TR DA f= % 8] 45 95

l30 shui néng bu néng dai zdu

ZIKBEANEBETE

After dinner | asked Mum whether the old
water could come with us.

ta shuo ta hai zai X|ang ran hou
i A E B ARG
)’ IL:\ w3

jIU Xi wan

o % o BT

She said she was still thinking about it, and
went to wash up.



e AWRE - Writing Practice

Forty Years of Water
Name: Date:

tanz
jug (earthenware with a---

594

ma Mma
mama

g &
s_hl hou

= ﬁ
KW
ddu jido
string bean

V<N o
q\ﬁb
bu néng
cannot

[
yijing
already

)}
Finoy
jinqu
togoin

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



chou dou fu

==
=Rl |5

Smells Foul, Tastes Wonderful




chdng sha jie shang zui yéu ming de
KPH LB A

dong xi  shi ei se de chou dou

4R e 8
}zlg

The most famous thing on the streets of
Changsha is black stinky tofu.

tian hei yi  hou jié_ shang dao chu
AKEMNRE &I J: 2 &b
dou Shl na wei

# 2 ﬁB |]5|§

After dark that smell is everywhere on the

street.
wo d| yi wén dao de shi
S N
B B — /T\ |H1 2| 19 B
hou wi zhe Zi  pao

ﬁ%% %ﬁ?

The first time | smelled it | ran off holding my
nose.

B 18 %t 1 2 ok & 12

qi lai  xiang zhe jiu Shl ta

ik E XS

Mum said: smells foul, tastes wonderful.
That's the whole thing.

dou fu bén 14 shi bai de héi
EEARXR=ZEARNE
shi pao cha [ai de bu shl zha
i e S R = 4=

cha 1ai

b 3 9

The tofu starts white. The black comes from
soaking, not from frying.

pao ta de shui jiao [0 shui shi
B EMNKIYXKIKZ

hei de wén qi lai hén xia rén
VA

= 4 [ 42 3K R IF A

The soaking liquid is called lushui — black,
and frightening to smell.

21



ma shuo chang sha you de IU
%%Rﬁwﬁ%i

shui  yi J|ng yong le yi bai nian

KEZ2BET—BE

Mum said some lushui in Changsha has been
in use for a hundred years.

A5 AR 8 2 K —

yang jiu shi géng Ilao

=

Same as our old water at home — only much

older.
dou fu vyao zai 0 shul pao
SREAXRKER
WA cS| / E /
san tian pao tou cai hui hei

SXABTALE

The tofu soaks for three days, and only when
it's soaked through does it go black.

VE G BT 2 S B BT

Shl bu neng tai re

= T B X #&

For frying the oil must be hot, but not too
hot.

tai re wai mian jiu  héi Ie I|
:!: Z\\\ 9# E IT}E VAR

mian hdi shi ying de

H A ZEN

Too hot and the outside burns while the
inside stays firm.

zha hao de d‘ﬂ fu yao zai zhong
VEWMNERBERE H

jian chuo i gé dong

5 2 — 1 R

Once fried, you poke a hole in the middle of
each piece.

22



na ge dong shi géi zhi z6u de
B REZ BT ER
méi you dong zhi jiu jin bd qu

=8t MR E

The hole is for the sauce. Without it the
sauce can't get in.

zhi i ybu S_lfll‘l _Llé jiao jij;;; yéu

\ =+ S, N

TEERRME A
yi d|an dlan

*D - l\\\ ALY E:H:

The sauce has garlic, chilli, soy sauce and a
splash of vinegar.

na tian mal Ie yi  féen
A X !2% 0T T —
rang wo xian chi di yi gé

iLHx LM E— 1

That day Mum bought a portion and let me
have the first piece.

wai mian shi cui de Il mian shi
SfEERNEREE
rudan de yi yao hLII I|u zh|

Ry — [

Crisp outside, soft inside, and it runs when

z_: /m, /

you bite.

B OS50k 7 AR

yi dlan yé bu jue de chou

s m Z: 1=.F 7'<

| ate eight pieces straight off and didn't find
it smelly at all.

ma shuo chou de dong xi

B 15 3% 2§ % 7 17

c/fl guo i CI jiu zai yé bu

\

lzd— X BB
pa le

BT

Mum said: once you've eaten something that
smells like that, you're never scared of it
again.
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BHE5E - Writing Practice
Smells Foul, Tastes Wonderful

Name: Date:

594

ma Mma
mama

ESR

qilai
indicating the beginnin---

O [T
=z ]IX]
dou fu
tofu

X1 7K

[0 shui
brine

/ —

1= s
jie shang
on the street

R

dong xi
thing

A1
nd ge
that one

g i
S.hl hou

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



dong an

iF;d'%

Vinegar and Ginger




hit nan vyoéu i gé xian jiao dong
/ﬁﬂ mE—T8MWMR
na If de ji zm you ming

ZRENBEE 2

Hunan has a county called Dong'an, and its
chicken is the most famous.

RS AR

sh‘| yong xiao zuo de

BN 98 fi B

The dish is just called Dong'an chicken, and
it's made with a young bird.

ma ma shué zhé ge cai céng tang
ﬁgﬁgiﬁ‘i/\;‘n”“&MFé
chao jiu ydu qian duo nian
WBAET—FSE

le

g

Mum said the dish goes back to the Tang
dynasty — over a thousand years.

j  yao xian zhl zhU dao gang shu
B ELERE N

jiu é cha Iai bu neng zhu lan

MELRKRAERLE

The chicken is boiled first and taken out the
moment it's just cooked, never until it falls
apart.

=B R &

xiao chao rou rou tlao hai

N R K

Once cooked it's cut into strips, finer than
the pork in xiaochaorou.

SN T
0 3k 6 2 A B A

J|ang 1ai

= 3 #

The flavour doesn't come from chilli — it
comes from vinegar and ginger.
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SEO M REM L

duo dao kan bu Jlan

25 &R

The ginger is shredded very fine, and there's
so much you can't see the chicken.

ma ma shuo hd ndn bd shi sud
95 98 1% A FE A = PR

you de cai dou kao Ila jiao

RN R

Mum said not every Hunan dish leans on
chilli.

jiang de _Jé bu shao ZulTs shi vxéng
%E’\J#ﬁT\'FZU% = 1E

zi shang chong de

PN

Ginger heat doesn't burn your mouth — it
rushes up your nose.

cu yao fang lidang ci yi ci zai
LT OR — R

guo gi gudo yi qian

= E e B

The vinegar goes in twice — once in the pan,
once just before it comes off.

i oa cu shl yao zhu
})’Y El’] fE & 2 &

in qu de di & o de sm

HEBRNE Z XK

yao wén de

E:-TNE

The first vinegar is for cooking in; the second
is for smelling.

SRR 3 E

er ci

— R E"] @El

That day Mum let me add the second
vinegar.
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wo fang zado san midao guo hai

ERET =0 8RR

zai X|ang

£

| put it in three seconds early, while the pan

was still roaring.

BT AT E
FERBEREFER

you

B

The vinegar went straight up. The room
smelled wonderful; the plate didn't.

ma chang Ie yi  kdéu shuo wei
A Y

9@ =T —0R Iﬁi
zai qiang shang bu zai wan

HIE L AERE

Mum tasted it and said the flavour was on
the walls, not in the bowl.

wo sh\ué na zai fang i ci
LSRN \
o BB W — X _J
yi ma ta shuo bu néng

A 15 4 3 A BE

| asked if | could add more. She said no.

ta shuo fang san cu jiu

o B = R BR A

bian chéng suan cai le bu

shi zhe
THEETFER
ge cai
N =
| A<

She said three lots of vinegar makes pickles,
not this dish.

né pén il hai Shl hén hdo chi
ZEELEER 9? 17

ké shi wo i zhi  ji
ﬂ%ﬁ—ﬁﬂ %
san miao

=P

The chicken was still good, but I've never
forgotten those three seconds.
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238 - Writing Practice
Vinegar and Ginger

Name: Date:

594

ma Mma
mama

3T /N
X
zhé ge
this

yi Ci
first

V<N o
q\ﬁb
bu néng
cannot

l)p

gié chéng
to cut up (into pieces)

BRI

& jico
hot pepper

YU

5B—/A
diérci
the second time

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



léi la jiao pi dan

BRI &

Pressed, Not Pounded




ht nadn vyoéu i cai zuo de

WA — O E M

shi hou bu yong chio yé bu yong
i g A~ A Wt A~ H
zhéng
e —
zK

AN

Hunan has a dish that needs no wok and no
steamer.

ta jiao Iéi la jiao pi dan vyao
EMEANMRKEER

yong yi gé shi bo

A—14% 1%

It's called leilajiao pidan, and you need a
stone mortar.

o~ 4 0l 3E o & 1)

jla i wé de tou hai

e A R

The mortar is called a leibo. Ours is bigger
than my head.

lé&i jiu shi ya zhe tui bu shi
EMEEEET S
BEmeEE N E

za le zhi hUI fei cha lai

ﬁ[ﬁ[T/‘I' kK

Lei means pressing and pushing, not

pounding — pounding makes the juice fly.

AR A Y0 AR E

gé fang zai hud shang shao

THAEKX LK

The chillies aren't cut or chopped — they go

whole onto the fire.

shao dao pi shang q shi dian
E KR £ =2 % \ 'J—:"

qi le pao cai a xia ai

ETRT TR

You burn them until the skin is covered in
black spots and blistered.
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ma ma shuo zhé yi bu jido hu
5 98 7 X — & Y [

pi pi shang yao xiang Ilao

R L EREE

Mum said this step is called hupi — tiger skin
— because the skin should look like one.

pi dan shi héei de qie Kkai 1f
FRERENYFE

mian xiang yi kuai bo

H 1§ — 3 B

Century eggs are black; cut one open and
inside is like a piece of glass.

B /v B9 B & AN BX Iz

pi dan jué de ta xiang huai

RERETBRT
)

When | was little | wouldn't eat century eggs
— | thought they looked spoiled.

G 97 B0 5 WL IR 3 o

If jia suan jia yan kai shi Iéi

Bnm s Jie s

The burnt chillies go in the mortar with garlic
and salt, and you start pressing.

léi de shi hou Ia jiao de

B 40 B 12 R 80 R

SBCHTREH

e

As you press, the chilli skins come away by
themselves and peel off easily.

pi dan zui hou fang I1éi lidng san

AE = S 5 _

FEsRBEHRE®R=
xia jiu hdo bu néng 1éi sui

R A RE 1R

The century egg goes in last — two or three
presses, no more, or it turns to mush.



ma shuo zhe ge cai T pi
1348 5 X N R E R
dan yao kan de jian 1a jiao yao
EEZEESTINEME

kan bu jian

g2ANR

Mum said: in this dish you should be able to
see the egg and not the chilli.

yi shdo jiang ydu

= Ne A A&

&RER—N=EM *[I
yi didn xiang yéu jit hao

L REmABET

Last, a spoon of soy sauce and a little

zui  hou jiao

sesame oil, and it's done.

na tian tai re chu fang I méi
%B EE j: 70\ J_l-j. }:l E /2
you kai hud jiu zuo le zhée i

BRHXMMT X —

ge
™

It was too hot that day, so we lit no stove and
made just this.

wdé men zud zai mén koéu chi bo
AR AN \ —

AL E 1] 0Nz

fang zai zhong jian vyi rén yi shdo

BMAE R E— A — 4

We ate in the doorway with the mortar in the
middle, a spoon each.

ba ba shuo zhé ge bo yé éi
/ hay / ay N /\ I- ‘m
WX DB

bu zou tai zhong le

AEXNET

Dad said the mortar can't come either. Too
heavy.

R AFHETFEHR

shén me I[éi

ft 4 18 8

me| you rén hui
ﬁAE“
wo

=54

| asked what we'd press things in at the new
place. Nobody answered.
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EHBEE - Writing Practice
Pressed, Not Pounded
Name: Date:

BRI

hot pepper

A
R £
pidan
century egg

T i
s_hl hou

1 H
bu yong
need not

AN
wO men
we

594

ma Mma
mama

=]
4]
Zui hou
final

Al

3T /N
X

zhé ge

this

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



tang you ba ba
i HACAE

The Last Thing We Bought




ban jia qidn yi tian ma ma shuo
MR —XREE IR

wé men chid qu zdéu zou

B AL A EE

The day before we moved, Mum said let's go
for a walk.

jie  koéu you vyi ge lao tai tai
O/ —T&ZKXKX

zai zhd tang yoéu ba

7 ¥ B i AT 4D

At the corner an old woman was frying
tangyou baba.

ting yéu ba ba shi nud mi zud

HE AT AL 2 A% oK

de yuén yudn de zai tang shui

By & & B £ HE K B
gtin

R

Tangyou baba are made of glutinous rice,

round, rolling in syrup.

oA E KA X B

zha sén shi nian wo réen shi

YE7 =+ F %A R
ta
it

She's been frying there thirty years. | know
her.

wé san sui de shi hou jiu zai
BE=2 M ®EME

na IV ma| na shi hou lidng

fth 35 2 T 3 A 4R

mao vyi gé

-4

| was buying from her at three years old —
two mao each back then.

i E — Rﬁﬁ w

shuo ta bu gan zai zhang le

1 IR N Q= T

Now it's a yuan for two, and she says she
daren't put the price up again.
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nu6 mi fén yao yong kai shui tang
&K E M KR
tang hdao yi hou fang ban geé xido
2 e B

shi

iN|

The rice flour is scalded with boiling water

N

and then rests half an hour.

rdn hou nié chéng xido yuan bing zhong
\ AY

AEE K /DE G+

/3 j::t /N L

jian yong shou zhi an yi gé keng

B A FEE— 0

Then you shape small round cakes and press
a dip in the middle with your finger.

ldo tai tai shuo na ge ke_r\l_g shi
ZRXX BT IME

géi tang shui zhu de

LM KEN

The old woman said the dip is where the
syrup lives.

xian yong xido hud zhad zha dao \f_ﬂ—
7t A /v KKE KE 2 0%

qi lai  zai fang tang

e R B AR

First you fry them slowly until they float, then
you add the sugar.

tdng hua e yi hou hui bian chéng

MAETHUEEE K

kR 4R 7 2 E 8

£ %

Once the sugar melts it becomes syrup, and
the cakes tumble over in it.

8RBT 3 R 4T 8

liang de xiang tu le yoéu

= 1§ &R T H

Out of the pan they're red and shining as if
oiled.
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yao ma shang C/h_l Ila_l‘w_g le wai mian
25 FlzR75%MHE

hui ying I  mian hui nidn vya

cEEB=HS

You eat them at once — cold, the outside
hardens and the inside sticks to your teeth.

ABRGWY X TN
B A uh £ BB B 1z 5

le

7

That day Mum bought six and we stood there
and finished them.

lao  tai tai wén w0 men shi

= A A B ER

shi yao zou ma shuo shi

SEETBIEREL

The old woman asked if we were leaving.
Mum said yes.

b 5 i T 4 R

dai Zi mel you shou gian

ErEREKE

She fried two more, put them in a bag, and
wouldn't take the money.

ma vyao géi ta ba shoéu shou

8 18 E i i i F I

hui  qu yi ju  hua vyé me| you
o] i — /EU 'LE 1% X
shuo

b

Mum tried to pay and she pulled her hand
back without a word.

hui j\é—n de I shang na liang ge
KB £ BT

ba ba yi zhi shi ré

oam L E R R

All the way home those two cakes stayed
warm.
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HESHADAE - Writing Practice
The Last Thing We Bought

Name: Date:

594

ma Mma
mama

ZRK

IGo tdi tai
elderly lady (respectfu---

AN
wO men
we

11U

e 7K
tadng shui
syrup

A
nd ge
that one

s : 1|7 s

2 AR AL

tdng you ba ba

sweet snack made from g---

g i
s_hl hou

AR E

na li
there

e

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.



xin de yi tan duo jiao

FhEY—IE AU

A Jar for Next Year




ban Jla na tian jii gé tan

R BE AN F

If de dong xi quan chi wan le

EMNFEA=E

On moving day everything in the nine jars
had been eaten.

zhé ge xia tian wd men chi
XTEXBEAZ
jiu  gé& tan zi yi ge xun

HA1E¥$[I—

jia

A0
<

That summer we ate nine jars and one
smoking rack.

% 5% A H 9B B M

fang na cha i ge Xido tan

BEEWH — 1T /NG ?

Before the truck came, Mum brought a small
jar out of the kitchen.

;A s 7 B M kR

you jian gudo bi bié de dou xido

A W g e Al 8y &R /)

I'd never seen it before. It was smaller than
all the others.

ta shuo zhé ge néng dai zéu vyin
ot 1w X D BE W OAE
wei ta jitu wéd de shdu na me
NEMBENFIBA

da

AN

She said this one could come, because it's
only the size of my hand.

i mian zhuang de shi I3 shui cong
BEE EWNWEEKM
nd ge suan tin zi Il ydo chi
BT In B B4

lai

% 9

In it was the old water, ladled out of the sour
jar.
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wo shuo si shi nian de shui jiu
o 0+ & 89 7K B

shéng zhé me yi dian

XA — BT

| said: forty years of water, and this is all
that's left.

ma shuo lao shui bu vyong duo

13 18 % = K

yi
_EMES & —

tan

Mum said you don't need much old water —
a little turns into a whole jar.

ran hou ta you cht vyi dai

REHY = — %

la jiao shi jin nidn xin zhai de

RN E S F AN

Then she brought out a bag of chillies,
picked new this year.

wé shuo xian zai zud duo jiao ming

B i I 1E A AR BR

nidn cadi néng chi wé men yi jing

FAEREZEINEZR
z0u le

E s

| said: make duojiao now and it's not readly till
next year — we'll be gone.

ma shudo dui ming nidn zai xin

i3 43 3% 3t BH 2 75 3

jia chi
=
1z

Mum said: right. We'll eat it next year, at the
new place.

wod men zuo zai mén koéu duod

?kﬂ]ﬂ:?‘ﬂl]%ﬂ#ﬁ

jiao duo le yi gé xido shi

WAlT —1T /N

We sat in the doorway chopping chillies for

an hour.
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%%?&T'%¢

ké Shl zhe CI mel you roéu

] & X R %8 &
yan jing

iR f5

My hands burned all afternoon, but this time
| didn't rub my eyes.

dudo hdo jia vyan zhuang jin tan
A 9F o0 E R I %
ZUI hou dao i d|an [30 shui jin

xEfl—REBEKH

qu

=

Chopped, salted, into the jar — and last, a
little old water poured in.

18 48 1% T 5 4 75

kéu shang jia le yi quan shui

O £ 7T — B K

Mum sealed the jar and added a ring of water
around the mouth.

ta shuo zhé ge tan zi IU  shang
i i X NI F B E
ni bao zhe bié r\éng na quan shui
R & 7l 1L 38 & K

gan

T

She said: hold this jar on the way, and don't
let that ring of water dry out.

£ F RN IR R E
I5 7 4 4 Ik th B &

dao

%)

As the truck pulled away | held the jar, and
couldn't smell a thing.

18 48 % 4 7 80 I 7

ming nidn woé men dai zéu le

BREFE M FET

Mum said: Hunan's flavour is in next year —
and we're taking it with us.
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HE—1Iiz 2 - Writing Practice

A Jar for Next Year
Name: Date:

tanz
jug (earthenware with a---

594

ma Mma
mama

AN
wO men
we

A
HH S
ming nidn
next year

A
nd ge
that one

5 RE
7
ddizou
to carry

=11+

Trace the gray word in the first group, then practise writing it in the rest. Keep each stroke inside the dashed lines.
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