bai qié ji

H I35

You Didn't Cook It




jin  nidn xia tian woé vyi ge rén
SEEXRE—TA

zuo0 hud che qu le guang zhou

BRKEXRT T M

This summer | took the train to Guangzhou

on my own.

yé vye hé nai nai zai

SEMPHED L

kai cha I6u yi jing Kkai le san

FEREEFAT =

shi nian

T &

Grandpa and Grandma run a tea house there
They've run it thirty years.

wé dao de yi  tian yé

ﬁﬁwr* x % %

™ T

géi wo

03 4 B

On my first day Grandpa cooked a whole
chicken for me.

jil zuo

it A T

z hi jii

j duan shang 1ai de shi hou wo
ST e S
B im £ kR B R B
kan le ban tian méi ydu shuo hua

BETFREBWRIE

When the chicken came out | stared at it and

said nothing.

il shi bai de pi shi hudng de
2 BN K & 3
PR =l = 'mH
shang mian shén me

FEH2tEE

The chicken was white, the skin yellow, and
there was nothing on it.

wd xido sheng shuo yé ve ni sh‘l

HNE T FIRZ

bu shi wang le fang dong xi

AR T R

| said quietly: Grandpa, did you forget to put
something on it?



X|ao le shuo zhe ge céi jiu
1 AY
\I
1& [ g X wh

jlao  bai qie ji

IEN=RIIPL

He laughed and said this dish is called
baigieji.

bai jiu shi bai qié jit shi qie
I AY E - N\ E

B RAUMETL

ming  zi i méi ydu bié de

2FE B

White means white, cut means cut. There's
nothing else in the name.

yi zhi X|ang guang dong cal
QHZ E /u\ } iF A<

gai jiu shi hén dan cai

B 2 18 % i =

I'd always thought Cantonese food was just
bland food.

yé ye rang woé xian chi yi  kdu
SHIRELE— O

ji tui  zai shuo dan bu dan

5 HE B i K AR

Grandpa told me to try a bite of leg first, then
say whether it was bland.

na kou ji Pén hud rou I yodu
BMOBRBRESR

shui weéi zai rou de i mian

KIFERBNE®|

That bite was silky, the meat held water, and
the flavour was inside the meat.

wé cong ldi méi yoéu chi guo zhé
AS S — S S
BEMERERZIX
me nén de it rou

2R QRN

I'd never eaten chicken that tender.



yé ye shuo ji yao zai shui I
A / N \
hE) XE T 7K B

pao bu néng vyi zhi zhu

BABE—EBHER

Grandpa said the chicken steeps in the
water; it mustn't keep boiling.

shui  yi  kai jiu guan hudé rang ta
el AY ~ I_‘_I
N I\
zai mian pao ér shi fen zhong

HEEB -5 @

The moment the water boils you kill the heat
and let it steep twenty minutes.

B e d B #

bing shui i pi cai hui cui

KIKE 7 & He

After it steeps it goes into ice water, and only
then does the skin turn crisp.

zhuo shang yoéu i xiao dié zi
L ol = e /J\ bk +

mian Shl jlang hé cong

EE =&

On the table was a small dish of ginger and
spring onion.

ye ye shuo jlang cong shi bang ji
IL:\

shuo hua de bd shi gai zhu i

B 3B B0 R 2 = 1 9
i

Grandpa said the ginger and onion speak up
for the chicken — they don't cover it.

na tian cadi ming bai kan
HMATHEER
chi [di zuo gudo bu déng yu méi
HERMI AR F TR

B 1

That day | understood: you can't see that
anything was done — but that isn't the same
as nothing being done.



HiI¥ -  Writing Practice
You Didn't Cook It

Name: Date:

hsTalisVad
T
yéye
father's father

SJL
13X
méi you
haven't

.L.\E
TILRE
jiu shi
exactly

EEI'E

[T midn
inside

+3 .
ih
shuo hud
to speak

y1 zhi
straight (in a straight:--

f-
{‘7\;:
jin nidn
this year

SX

Xid tian
summer

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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Eight Minutes




di er tian vyi zao é
I'\-I\- — % I E /\ /\

daii wd qu shi chang mai vyu

THERAE™ 17

Early the next morning Grandpa took me to
the market to buy fish.

ta zhan zai shui chi qidn mian kan

ftb uh /KM RIE &

le hén jiu yi  tido yé me| you
T RA—%FtigE
na
=
==

He stood in front of the tank a long time and
didn't pick one.

i%lﬂ’@?‘%ﬂ'ﬁﬁﬂ
HEERBRE D

/=
_L

| asked what he was looking at. He said
whether the fish still had strength.

zhé yL’l de yu yi xido shi
== =] /J\ N
yi q|an xa  hai Shl hué

PA B ’M\ oL =& EI’]

A fish for steaming has to have been alive an

hour before.

yin weéi qing zheng méi ydéu bié de

HRNEZKEINN

wéi yu bu xian jiu me| you dong
\
K8 AEEMEE R

xi  gai

&

Because steaming adds no other flavour — if
the fish isn't fresh, nothing hides it.

hui dao dian I  yé ye ba vyi
2l F.J_?. EFFEE
fang jin a zi xia mian dian
MEEFTERT
jlang pian
= h

Back at the shop Grandpa laid the fish on a
plate with ginger slices underneath.



wo weén ta yao fang shén me tido
N AN A

9] fitt B WAt 41/

liao ta shuo déng vyi xia zai shuo

A EF—TH IR

| asked what seasoning went on. He said
we'd get to that later.

shui  kai le u jin guo ta kan
KATEHRERBRME
le yi yan bido

T—BRE

The water boiled, the fish went in, and he
glanced at the clock.

yi jin de yu zheng ba fen zhong
— R E %\

duo yi fen zhong rou jit lao

2 S W ARET

A half-kilo fish steams eight minutes. One

minute more and the flesh goes tough.

ta zhan zai gudo gidn mian méi yodu
b EWBIEIXB

dong yé& méi you kai gai kan

M BEHAESE

He stood in front of the pot without moving
and never lifted the lid to look.

shi jian dao e ta duan chu Iai

B 18] B 7 R Im LK

ba pan zi If de shui quan dao
EEFENKZEA
diao

i

Time up, he brought it out and poured off all
the water in the plate.

wO0 wen wei shén me ta shuo na
N AN \ AR

B 8] 9 1T 24 B 1% AP
shui shi xing de bu néng Il

K= BE B A BE &

| asked why. He said that water is fishy and
can't stay.



rén\ hou ta fang shang c_6|_r'1_g si jiao
AR MR £ & 4%

yi shao gun ydu

T %

Then he laid on shredded spring onion and
poured over a spoon of smoking oil.

you yi xia qu cong jiu xiang le
/Hﬂ —F % IGMN l}[r I]r] T

yi sheng xiang wei quan cha Iai

—BEAK=E HjEET

The oil hit, the onion hissed once, and the
whole smell came up.

zui hou cai shi jij;g you cong pan
= S N
REdTe& BMNE

zi bian shang dao jin qu

B £ fAl# A

Last came the soy sauce, poured in from the
edge of the plate.

guang dong rén guan jiang yoéu jiao chi

&R AE & M E

you xue le ban tian cai s\h\u()
A/
iis ?k THFRT IR
dui

|

Cantonese people call soy sauce chiyou. It
took me ages to say it right.

yé ye shuo yu méi ydu zheng hao

TTmMBRAEEXT

jijmyg you fang de zai hao méi
2= M 18 B 7 th /Q
you yong

A H

Grandpa said: if the fish isn't steamed right,
no amount of good soy sauce helps.

: yu wo yi e rén chi
MESH— T AL

le da ban vyu pi yé& méi you

TR¥FaRtixRAE

| ate most of that fish myself, and didn't leave
the skin either.



E3f - Writing Practice

Eight Minutes
Name: Date:

father's father

o i
pdn zi
tray

25 H
]

jidng you
SOy sauce

-

AY
gidn mian
ahead

A
shén me
what?

73 $H
fen zhong
minute

EFX
dier tian
next day

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



bai zhud cai xin

=ISEAR

Ten Seconds




di san tian yé ye shuo jln tlan
~ — /\ /\ \ﬁ,

jiao wo i ‘e Zui E,r‘]. dan
HE— 1 &iE R 1
cai
va
<

On the third day Grandpa said he'd teach me
the simplest dish.

wé hén gao xing yin weéi qian lidng
R = 75 & 9 EI ™

@Z 'fE = 7~ v Bl

tian wod guang zai pang bian kan zhe

R AESTVLES

| was pleased, because for two days I'd only
stood watching.

na _cfh jiao  bai zhud _czi_ xi\n
oA 0B D

cai liao jiu Shl céi shui yoéu vyan

MHEMERKHR

The dish is called baizhuo caixin. The
ingredients are greens, water, oil and salt.

wd Xin X|ang zhe ge wo  zai

AN N\
BROBEBEXTHR®E
Zuo guo you shén me nan

=t 0B A 4
i

| thought: I've made this at home. How hard

can it be?
yé ye xian shao yi da guo
FF &k T K iR
shui shui IV jia you hé vyan

7J<7J<EjJDT/EE$Dﬁ

Grandpa boiled a big pot of water and added
oil and salt to it.

ta shuo shui yi ding yao duo cai
i K—TEEZX
Xia qu yi  hou néng bian lidng

TEMNE T &SR

He said the water must be plentiful, so it
doesn't cool when the greens go in.



1S SR E-EIY

Xia qu vyan jing kan zhe guo

FTERBEE W

The water rolled, he put the greens in, and

kept his eyes on the pot.

shi j. ' 'mido yi  hou ta jiu  lao

A o 1=
T JL® B e it Wl 5
cha lai wé bén Iai xidang ta

3 T B A R E

nong cuo le

= £
F A8

A dozen seconds later he lifted them out. At
first | thought he'd made a mistake.

SITETEY:

sheng de shi hou hai liang

TN EE =

They were still green — greener and brighter
than when they were raw.

ran hou Ilin dao w6 wo

RERIRRIER
BT =L BTG E

zhang

5K

Then it was my turn. | put the greens in and
started to get nervous.

wo ca| shu jit duo déng
= I . .

£39 IEl Z\ AT B HF
le ban fen zhong

T F oW

| was afraid they'd be raw, so | waited an
extra half minute.

lao cht 1ai de shi hou «cai i
-+ o i e
5 Ok RY BT (R 3%

jing rudn le yan sé yé& huang le

M THBeERRET

When | lifted them out they'd gone soft and
the colour had turned yellow.

10



Ilang pan cal fang zai yi qi  shéi
% — 2 i

G4 GRS

lai

2

Side by side, you could tell in a glance which

was whose.
wé hén bu hao ‘| SI shuo zhe
?‘Z\ /, Z—
1E N g% IL:\ Il_:\ -LFEIJ
ge ca| kan qi lai  zui jidn dan

ZERKE YA

| was embarrassed and said this dish looks
like the easiest one.

yé ye shuo kan qi lai jian dan
SHpEREY S
18]

cai Shl zui nan de

S-S

Grandpa said: the ones that look simple are
the hardest.

yin wei [ mian shén me méi

Z ﬂ_ﬂ, '
A EBEmfTattE
you cuo le jiu quan kan jian

EE TR E?Jﬂ

Because there's nothing in it — a mistake
shows completely.

zui hou ta b3 lidng pan dou duan
& g fit iE ™ & # in
shang le zhud yi pan y& méi ydu
FTE—BEWHE

dao diao

2l 3=

In the end he carried both plates to the table
and threw neither away.

fh ¥ WA TR EE

zhé yang ni cai ji de zhu

X F R 7 i 15 &

He said: you eat your mistakes too. That's
how you remember them.



B3 - Writing Practice
Ten Seconds

Name: Date:

N IO
priatl
yéye

father's father

sk
fe] B2
jidn dan
simple

Ny
4

C
Lm
e

yin wei
because

—+t= \\
S ¥4
10
cdi Xin
choy sum

LU
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.



chi  zhi zhéng pai gu

BT ZHE

The First Seasoning




guang zhou rén z3o chd vyao chi dian
—-— f—

, IN PAY g &5

)l\l A E R I] /MmN

xin cha Iéu Iit‘J d|an jiu  kai mén

IL) {'.R*R /N A 'T}E;:F |—.|

le

it

In Guangzhou people eat dim sum at
morning tea; the tea house opens at six.

ma| de zui kuai yi  yang Shl
15 & R EI’J — & E

chi  zhi zheng pai gu

WOt = BB

The fastest seller is steamed spare ribs in
black bean sauce.

zhe s zai guang zhou

XERET MNEB—

CI kan jian fang tidao liao

wE KRR

It was the first dish in Guangzhou I'd seen
with seasoning put on it.

woé shuo guang dong rén yuan lai
B & AR Kt

fang dong xi

% 7 I

| said: so Cantonese people do add things
after all.

yé ye shuo fang dan shi fang de
FTFWMNERZ WIS

(53
hén shdao ér (qié vyao xian xiang qing

ROomBERE G

chu

X
~E

Grandpa said: we do — but very little, and we
think first.

(‘)u chi Shl éi sé xiao dou
—L —L§ VAR @I E’J /J\

wén qi ldi hén xidn hén xiang

B ERXKRBERSE

Black beans are small dark beans; they smell
salty and fragrant.



yé ye yong dao ba dou chi pai
/= \= /= \= } E Ei j:E
™ T ﬁﬁ 7] EI: W2V

sui shuo zhéng gé de tai xian

I I N

Grandpa crushed them with the flat of the
knife — whole ones are too salty.

padi gu vyao dud chéng i jié yi

HEEZA K —7 —

jié ﬁ _]Il_e'_ hé da mu zhi i
TETHMKRKEBIE—
yang da

(3PN

The ribs get chopped into pieces, each one
the size of a thumb.

SR B 5

zhi pao dao shui bu hdng

B8 E KAI

After chopping they soak in water until the
water stops running red.

ran hou jia y6u tang yan yi
=il /EIH#E*WD—
dian dian fén yong shdu zhua san fén
REMABFMN=2

zhong

e

Then oil, sugar, salt and a little starch go in,
and you work it by hand for three minutes.

yé ye rang wo zhua shuo yao zhua
FTF ‘tﬁz ¢m e 2

dao rou zi nian zhu shoéu

AIEEE XX

He had me do it, and said to keep going until
the meat clings to your hand.

woé zhua wu fén zhong shou dou
iHﬂ\Tﬂ" T F #L
suan rou cai kai shi nian

BT AT

| worked it five minutes, my hand ached, and
only then did it start to cling.

14



pai gu fang jin xido léng shang mian
HER#ENE £ @&
sa dou chi da hud zheng ba fén
MEZRARARXKEZ/ND

zhong

T

The ribs go in a small basket, black beans
over the top, eight minutes on high.

hé zheng yu yi vyang vyé Shl ba
MzZ8—-—HFUE

fen zhong ké sh| zhe ge bu neng
o A E ™A EE

dao shuf

& 7k

Same as the fish — eight minutes — except
here you don't pour the liquid off.

y|n wei xia mian na dlan zht jiu
e AY
jj | E %B VAR /-I— /Ij'!}[:

shi zhe ge céi wei

2 XA XK

Because that bit of juice underneath is the
flavour of the dish.

di yi léng kai de shi hou ke
£ — % T Y

rén yi jlng zai mén kou déng le

ABZENOZ T

When the first basket came open the
customers were already waiting at the door.

v

you i g‘e rén shuo jm t|an
de pai L“J zu6 tian nian

HHEB LR B H

One customer said today's ribs were stickier
than yesterday's.

yé ye méi you shuo hua jit kan
SELHPIERE
™ T IX e a7

yi  yan

T?ﬂz—ﬂﬁ

Grandpa didn't say anything. He just looked
at me once.



itz HEeE - Writing Practice
The First Seasoning
Name: Date:

HES

pdi gu
pork chop

hsTalisVad
T 1

yeye

father's father

y1yang
same

28
dou chi
black bean

57 £
fen zhong
minute

=z=A
kérén
visitor

3T /N
X
zhé ge
this

-+
B2

IS\
zAo cha
morning tea

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



cha shao
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The Sweet One




yi zhi xidng guang dong cal sh|
KA-HE K=
AN

biu shi quan shi qging qing dan dan
B 42 B =E ZE I O
N =ZE ZE /B 1B XK IR

0

I'd kept thinking Cantonese food was all light
and plain.

wlu tian yé ye déi wé qu
I'\-I\- E % /=\= /:\: %!\ %

kdan hou mian na ge da [V

EEERATALR F

On the fifth day Grandpa took me to see the
big oven at the back.

zi K gud zhe shi ji tido

FFEEE LA

rou héng de f Iléng hai  zai  di

RAFR=EEH
you

H

A dozen strips of meat hung inside, shining
red and still dripping fat.

na ge jiu shi cha shao guang dong
THEXRT &

AT = X & GR
ZUI you ming de shao

£5 S MR

That's char siu, the most famous of
Cantonese roast meats.

wé wen wei shén me jiao cha shao
B\ A+ 2l Xk
yé  ye shud cong gidn shi yong cha
FTEWRWMAIE AX

zi shao de

F Kt B

| asked why it's called chashao. Grandpa said

it used to be roasted on a fork.

rou yao yong ban féi shou de quan
REAHFEENZ

shou de zuo cha lai shi chai

RS

The pork has to be half fat; all-lean comes
out dry as wood.

17



wo shuo wo

?ﬂi%ﬁ*

éi Chl féi

5 1 i

/ye /ye shuo xian c/fi le zai
FF W 1 5tz 7 B

shuo
AN
o

| said | don't like fat. Grandpa said eat some
first and talk after.

rou yao zai jij;g i pao i
F/S g E E /@ — 'fﬁ

di ér tian cai néng jin

ERTERPTF

The pork marinates overnight and only goes
in the oven the next day.

jang NI ydu tang jiang you suan hé

AL ﬁ * A& :E e *

g B g5 M Fr M
yi yang héng sé de dong «xi

—HOENRE

The marinade has sugar, soy sauce, garlic
and something red.

shao dao vyi ban yao na chu Ilai

e EJ M/ g = ||:|:|I 3

1% 2 FYEEZHEK
zai shang mian shua céng m|

ELER—EZ

Halfway through it comes out and gets a
coat of honey brushed on.

shua zai shao tang hUI shao

FJTJ“EFZ*E f5%

=R AR R
%

Brushed and roasted again, the sugar chars a
little — and that black is the good part.

yé ye shuo hén duo rén mai cha

FTHFMRBZIAEX

shao jiu shi xidng chi na ge hei

xoh = 80z 31 E

VAR NS
bian

Vi

Grandpa said a lot of people buy char siu just
for those dark edges.

18



DR A E R

de i  mian shi fén

B E R 90

Cut open, it's red outside and pink inside.

woé chi Ie yi kuai tidn de xian
N
Wiz 7T — RO
de xiang de yi qi 1ai

1 E M — X

| ate a piece — sweet, salty and fragrant all at

o

dlan yé ni

= th R

The fat in that piece wasn't the least bit
heavy.

woé i ju hua yé& méi you shuo
N /j \ :}-L \%
?‘Z O 'Lﬁ t, IX 1,
you na le yi  kuai

XET—1R

| didn't say a word, and took another piece.

yé ye zai pang bian xiao shuo guang
3% 3% #r 5 8 T
FFEZFILX

dong cai yé ké yi  hén zhong

REWMAMNRE

Grandpa laughed beside me and said
Cantonese food can be heavy too.

ta sh\ué dan bd shi gul ju xian
ftt, i K A~ =2 W FE &F
cai shi

7T =

He said: light isn't the rule. Fresh is.

19



W& - Writing Practice

The Sweet One

Name: Date:

hsTalisVad
T 1
yéye
father's father

A1
nd ge
that one

W Ik
JC
cha shdo
char siu

F

— s =
TILE
jiu shi
exactly

VAR Y
y1 didn
a bit

—h

yT kudi
one block

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.



gan chao niu hé

o4

Wok Hei




di liu tian zhong wu dian I 1ai
s S
— AY
BINK P FIE E K
le yi ge hén chio de rén

7 — EW% = A

At noon on the sixth day a loud customer
came in.

ta shuo ta vyao shi shi zhe IV
fit i fi FE i 1 X B
de gan chao niu Zuo zén
Y ﬁ“#?@ﬁu

me yang

AR =S

He said he wanted to see how the beef chow
fun here measured up.

yé ye shuo guang dong chu shi jian
SEW RFY
< &3 Um

mian jiu wén zhé yi gé cai

18— A R

Grandpa said: when Cantonese cooks meet,
this is the dish they ask about.

y|n we| zhe ge ca| yi chao cha

lai  hao huai dou zai mian

%2 B EE @

Because the moment it leaves the wok, the
good and the bad are both in it.

gan chdao de gan shi shuo vyi dian
\ = ‘% -—
TN FE =

shui yé bu néng ydu

KB AEEER

The gan in ganchao means there mustn't be
a drop of water.

hé fén hén ruan yi dong jil duan
W\ / ') _ —jJ -‘-}t \Iﬁ
iR — o) K
shi you bu néng bu dong

RN RE R

The rice noodles are soft — move them and
they break, but you can't not move them.
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yé ye ba huo kai dao zw da
FFIEXFEHRAK

guo yi xia jiu héng le

ﬁ—TﬁﬁT

Grandpa turned the fire all the way up and
the wok went red at once.

BAKEERES N

guo de da shi Dbei

o By K+ fE

That flame was ten times bigger than any I'd
seen at home.

nidk rou xian xia shi ji mido jiu
SRAETNTILRR

chi & hai shi fén hoéng de

HREZ MW

The beef goes in first and comes out in a
dozen seconds, still pink.

ran hou hé fén xia gué yé e

AEEm TR FTF

hén sh3o yong chin zi zhl yao shi

RVOMDEBTFFETER
shudi gué

B

Then the noodles go in. Grandpa hardly
touches the spatula — mostly he throws the
wok.

REM R LR K

hué cong xia mian zhui shang qu

XKMWTFTHEHE £ A&

Everything in the wok flew up, and the fire
chased it from below.

guang dong rén guan zhe ge jiao  huo
FTEAAEXTIE
‘| jiu sh| guo hé hud i
SHE R A

géi de wéi

2=l 17

Cantonese people call it wok hei — the
flavour the wok and the fire give together.
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cong téu dao weéi bu dao liang féen

N EJ EJ Z\
MEXBEEAE AP
zhong i di shui yé& méi you jia

A K % B N

Start to finish, under two minutes, and not

one drop of water added.

na pan nil hé duan cha qu

245 -

shi hou yi  gén fen yé méi you
duan

(87

When that plate went out, not a single noodle
was broken.

BT TEHBLETFH

méi yoéu yi didn yéu shui

=B — B H K

The bottom of the plate was dry too — not a
trace of oil or liquid.

na ge ké rén chi wan ba pan
J\\ &> A = == j: =
MITIEANIEZRIER

Zi tui guo lai kan le kan

FHRTRETER

The customer finished, pushed the plate over
and looked at the bottom.

ta méi you shuo hdo yé méi ydu
N A Y \rL
Y N
111’,/275153?}1"3/2
shuo bu hao jiu dlan dlan téu

WMATEM R 7 2%k

He didn't say good and he didn't say bad. He
just nodded.

yé ye shuo hui zudo zhée ge cai

SFERMBMX X

rén guang zhou vyé bu duo le

AT MtbRZ T

Grandpa said: even in Guangzhou there
aren't many left who can cook this.
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FH L5 -
Wok Hei

Name:

Writing Practice

father's father

3T /N
X
zhé ge
this

=z=A
kérén
visitor

— 5

VAR Y
y1 didn
a bit

k)

hé fén

rice noodles in wide st---

A1
nd ge
that one

NET
Xid midn
to boil noodles

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

Date:
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Xia jiao

W32

Thirteen Folds




zao cha ZUI gu‘l de
BEREIN—HFR

xm Shl xia jido

iy 2 BF 1R

yi yang dlan

The priciest dim sum at morning tea is har
gow.

yi léng si geé pi  shi tou ming
Ata) AN B &
7% 01T K2 & R

de neng kan jian mian de xia

HEE DR E

Four to a basket. The skin is see-through and
you can see the shrimp inside.

zud xia jido de shi  fu xing chén

i 4T 1% B89 U 1F 25 Bk

FEEMT -+

=

The har gow master is called Chen, and he's
been at the shop twenty-two years.

T Ve RS

gé dou yao nie shi san gé zhé

THEE T =1 %

He makes eight hundred a day, each one
pleated thirteen times.

wé wen weéi shén me vyi ding yao
A ey [ =

BeAafta—TFEE
shi san gé bu néng shi eér ge

= FEFZA
13

| asked why it has to be thirteen. Couldn't it
be twelve?

chén shi fu shuo zhé shao le pi
rRiImER & D T K

hui po zhé duo e pi  hui hou

ZHREZTHREE

Master Chen said: fewer and the skin splits;
more and the skin gets thick.
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pi bu shi yong mian fén zudo de
N == =TI i 7

shi yong vyi yang hén bai de fén

= —HRBEHNHM

The wrapper isn't made from wheat flour —

it's a very white starch.

na ge fén vyao yong gln shui tang
AN 4 37s 3

AT ERHRIKE
bu tang jiu tou ming

T\/,WLT\‘*EH

That starch has to be scalded with boiling
water, or it won't turn clear.

chén shi fu r\é\ng wo Sh‘l\ wd nié
B& UM & 1k $ 1 18
it ge zhé pi jiu po le

TAMNEBREMET

Master Chen let me try. At six pleats the
wrapper tore.

A(_j;‘_ i nie le jit ge
A ?Jz BTAD

pi mel you po k& shi wai

REE R R E

On the second | got nine, the skin held, but it
came out crooked.

chén shi fu shuo ni zai kan shou
RImE R IR ESR F

ying gai kan pi

N1z & K

Master Chen said: you're watching your
hands. You should be watching the wrapper.

ta ZI nie de shi hou vyan
& 2 12§ R 2 R
jing gén bén méi you xia

ERARERT =

When he pleats them himself, his eyes never
go down at all.
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yi xia jido i fang liang ge

S

xia yi gé zhéng de yi gée duo
gF — D B 0 — A
sui

s H’J

One har gow holds two shrimp — one whole,

one chopped.

zhéng de shi gé ni yao de sw
BN E LMK E
i géi zhi yong de

%%ﬁﬁ%m

The whole one is for your bite; the chopped
one is for the juice.

zheng de shi jian Shl liu fen zhong

= /\ /-EP
ZHENBEZEND
duo ban fen zhong pi jiu hua

SRRt T

Six minutes in the steamer. Half a minute
more and the skin dissolves.

3 X % i 6 A

gé po le liang gé wai zhe

THRTRITESR

Of the four | made that day, two split and two
sat crooked.

W U 3 R 38 0T K

T E SR

Master Chen put those four in his own bowl.

ta shuo eér shi ér nidan gian vyé

A — — e
fit e Z— + Z F A1 18
you rén zhé yang chi gud wod

AL H 0

He said: twenty-two years ago, someone ate
mine the same way.
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BREE - Writing Practice
Thirteen Folds

Name: Date:

Jifi {5
shi fu
master

5
Xia jido
prawn dumplings

y1yang
same

shi san
thirteen

er shi
twenty

JJL
13X
méi you
haven't

HC

yAlll
oneself

73 $H
fen zhong
minute

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



bao zai fan

ZRAFIR

The Bottom of the Pot




na tian xia le da yu tian Iiém_r:g
\
MRTTRKHEKRIR
le yi dian yé ye shuo zudo bao
T —RFFTIMWME

zai fan

f iR

It rained hard that day, the air cooled a little,
and Grandpa said we'd make claypot rice.

bao zai fan vyao yong xido sha guo
ZIFRE ﬁﬁ /J\ B

yi ge guo i rén chi

OF PN

Claypot rice uses a small clay pot — one pot
per person.

mi yao xian pao ban gé xido shi
KEXBETNE

pao guo de cai hUI kai hua

8 TE’J>|<7T 7 1%

The rice soaks half an hour first — soaked
rice opens up properly.

shui fang duo shdo yé ye yong shoéu
KMZBDLFFTHF

zhi bl céong 1adi bu yong bei zi

EEEMNEARMF

For the water, Grandpa measures with his
finger and never uses a cup.

guo kai le yi  hou gai xido hud
WwH T MAEBRNKX
zai yan zhe guo b|an lin yi quan
B8 % " 0 /MR —

yéu

H

Once it boils you drop to low heat, then
drizzle a ring of oil down the side.

na yi  quan you jiu Shl wei
- EHRER T

zuo cht guo na céng fan anO

iR R A

That ring of oil is there to make the crust at
the bottom of the pot.



KR 97 89 BT % 1E RS

chang hé j  fang shang qu

fg B £ A&

When the rice is nearly done, the sausage
and chicken go on top.

la chang de yéu hui vyi zhi vxéng
fE M EAs—H &

X 1 dao mi mian

TEBIKET

The sausage fat keeps dripping down, right

into the rice.
yé ye shuo zhé ge c‘ shi Zi
B PIXANTEEH
i géi zi ji  tido wei

o4 B

Grandpa said: this dish seasons itself.

nsi nai zui hou di i gé i

%%H—FH— > X5

dan jin  qi g shang gai zi déng

EHEE L EFE
lisng fén zhdng

Mo

Grandma cracked an egg in at the end, put
the lid on and waited two minutes.

na lidng fen zhong zui nan yin wéi
Mo T ERERNA

ni shén me yé& bu néng zuo

1/]\ 'ﬁ' 72! A ﬁg ﬁ&

Those two minutes are the hardest, because
there's nothing you can do.

yi zhi X|ang kai gai kan
?“Z BEEFEES 52
IL,\

ye ba wd de shéu an zhu

SERMERET

| kept wanting to lift the lid, and Grandpa
held my hand down.
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ta shuo ni yi kéi qi J‘iu\ pao
fit i R — A =< 5!)5 E@

le fan anO jiu cui

TR E W 7F HfZB

He said: open it and the steam escapes, and
the crust won't be crisp.

duan shang zhuo yi  hou xian jiao jiang
£ L = DS %% B

you zai ba dan hé fan ban kai

M B E &R

On the table you pour the soy sauce first,
then mix the egg through the rice.

ban de shi hou guo di hui xiang
H Y I & 3% K = o

na ge shéng y|n jiu shi fan jiao

BTEFEMERE

As you mix, the bottom of the pot scrapes —
that sound is the crust.

wd yong shao zi ba fan jiao i
> h
AN FIERE
kuai yi kuai chan qi 1ai

R — R F" K

| scraped the crust up with a spoon, piece by
piece.

na kuai fan JIaO you cui you xiang
MRRENXREXF

bi shang mian de fan hai hao chi

tE £ BRI & iF Iz

That crust was crisp and fragrant — better
than the rice on top.

yé ye shuo guo di de dong «xi
FTHFRWENRA
zui hdo chi k& shi zui hou cai
R &ERET

you

B

Grandpa said: the best part is at the bottom,
and it comes last.
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B{FR - Writing Practice
The Bottom of the Pot

Name: Date:

hsTalisVad
T
yéye
father's father

AR

guo di
the bottom of a pot or ---

=
yi hou
after

— s =
TILE
jiu shi
exactly

g i
s_hl hou

i)
I& chdng
sausage

=]
4]
Zui hou
final

57 £
fen zhong
minute

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



jlang zhuang nai

Z 18

The Collision




wi  dian méi yéu ké rén
TEFEEREE A
yé ye shuo wd géi ni blan yi
FTHFERBLOIME

gé dong xi

™ IR

One afternoon with no customers in,
Grandpa said he'd show me a trick.

yi  kuai jlang ca chéng
@ — R ZE 8 K

j cht yi dian jiang zhi

%ﬁﬁ &= it

He took a piece of ginger, grated it to a paste
and squeezed out some juice.

jang zhi bu duo yi ge wan

EH AT AW

bdo bdo i ceng

g8 —

There wasn't much — just a thin layer at the
bottom of a bowl.

rén\ hou ta shao nid ndi shao dao
AEMIKF D KE
kuai kai k& shi bu néng Kkai

R FF R T B

Then he heated milk, right up to boiling, but
it mustn't boil.

ta shuo tai re bu dui tai lidang
fih i K A X KR

yé bu dui jiu dan dian

12$ﬁﬁﬂw— =

He said: too hot is wrong, too cool is wrong.
It's that narrow.

2 5 fh 5k &2 3 9B 4
o M 18 & 8 3t 75 fl

xia

T &

Then he stood up and poured the milk down
from high above.
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ST F

i sheng yin hén da

EFERX

The milk crashed into the bowl and made a
lot of noise.

ta shuo zhé ge dong zuo jiao zhuang

LR N J\\ = Xr
ftth 3% X 1 ) E U 3E
zhé ge cai jiu jiao jiang zhuang nai

TEMIMZE E D

He said: that move is called zhuang — to
collide — and the dish is jiang zhuang nai.

= U —
=B B E B R

le

7

After pouring he didn't stir once — he just set
the bowl down.

wé zhan zai pang bian kan zhe na

S BLEEF R

B AthRE R

&

| stood beside it watching that bowl! of milk.
Nothing happened.

gud le shi ji mido ndi bu dong
N —
VR Y
ST TILWIBAE
le bido mian blan de xiang jing zi

TRBEBEFEKIR T

A dozen seconds later the milk stopped
moving and the surface turned to a mirror.

yé ye fang e yi  gén kuai
SERTRET

shang qu kuai zi zhan zhu

J:%Ue%ﬁ&?

Grandpa laid a chopstick on it, and the
chopstick stood up.



N 7 & 2 7k B Y_E

Jlng sh| kuai

H%T

A moment before it was liquid; now it was
solid.

54 T A 4

shuo shén me mel you fang

B AthRE R

| asked what he'd put in. He said: nothing at
all.

jlang i mian b&n lai jiu ydu i

Eﬁﬁ%ﬂﬁ—

yang dong xi néng rang nai bian chéng

HERABBEILDT
kuai

IR

Ginger already has something in it that turns
milk solid.

Zi it shi le yi nid
?ﬂz Ao T — R ﬁF
nai shao de tai kai nai méi vyodu

Mk RXADRE

bian
IR
>

| tried it myself. The milk got too hot and it

didn't set.
di er ci wo0 shdo shao le ban
BRHDIET ¥
fen zhong nadi jit zhan zhu

5 i R ok T

The second time | heated it half a minute
less, and it set.

yé ye shuo guang dong cal jiu Shl
FTFEWR REME
zhé yang ni bu zuo ta Zi

XERABEED

ZUuo

fi

Grandpa said: that's Cantonese cooking. You
don't do it — it does itself.



=i - Writing Practice
The Collision
Name: Date:

nid nAi
cow's milk

SN IO
priatl
yeye

father's father

A
shén me
what?

R

dong xi
thing

=]

ran hou
then

=it
~
=5
jiang zht
ginger ale

Z\ 5('{['
bu dui
incorrect

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



lao hud tang

ZXKi7

Three Hours




zai guang zhou de ZUI hou i
HE MK SR —
tian z3o cha madng wan ndi nai jiu
RKERICEDH DM

qu bao tang

ER7

On my last day in Guangzhou, once the
morning rush was over, Grandma went to
make soup.

ta shuo yi guo tang yao bao san

N N 1= —

— A —

;zﬂj; 'IH, %ﬁl /5) g X
gé xidao shi bu néng kuai

TINVE A BE R

She said a pot of soup takes three hours and
can't be rushed.

guang dong rén guan zhé ge jiao Ilao
fara~g /\
[T RABXTIZE

hué tang tian tian dou vyao

X% xR BEB

Cantonese people call it lao huo tang — old-
fire soup — and drink it every day.

WEWRT —RBJL
e dEJL=FE T

R 74

Into the pot went a whole chicken, some
bones, and a few dried things.

shui  vyi kai jiu gai xido hud rén
-\ \

—_— 1\
K — FF 5 B KA
hou san gé xido shi bu néng dong

fa =1 /NI A BE of

ta
=

E

Once it boils you go to low heat, and then
you can't touch it for three hours.

Wé\ s\h\ué se'l_n gée xido shi na it
ok = /BT AR XS

rou bu shi quan me| you wei

AREERAKT
ﬁ’é

| said: three hours — won't the chicken have
no flavour left at all?
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nai nai shuo dui weéi quan pao dao
IR NIR TS 17 Qe ol |

tang IV qu le

BEERT

Grandma said: right. All the flavour has run
into the soup.

ta shud shéng xia rou guing dong
ik H FEEA T &
rén jido tang zha hén duo rén
AZERZ A 7F
chi

72

She said the meat left over is called tangzha
— soup dregs — and many people don't eat
it.

zh| it jiu  wei yi  guo shui

5('%,}1‘3777—{%7J<

| said that's such a waste — a whole chicken
for one pot of water.

5 ) % 9 R 2 A 3

shi yi zhi j  bian chéng de

— R BT LAY

Grandma said: that isn't water. That's what a
chicken turned into.

san gé xidao shi Ii wd men zuo
= TVES B R A 4
zai dian mén kbéu shén me méi
AENOM 4 HE

you zuo

B 1

For those three hours we sat in the doorway
and did nothing.

BHIEX T E X 2

shi gé& cai vyi ge yi gée xiang

N = N
_|_|7|< I I?Ex

le yi  bian

7 — ik

| went through the ten dishes I'd learned that
summer, one by one.
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bai qié j1 shén me yé bu fang
H Y3 4 4 1Al
ging zhéng yu
B %

FAS

& & E = K

Baiqieji has nothing added; steamed fish
even has its liquid poured off.

cha shao hén tidn nit hé hén méng
% & &8 & o] B 12
I R & 0] 1R &
ke Shl ch| de hdi shi rou bén

R Z AR

% 9 I

Char siu is sweet and chow fun is fierce —
but what you taste is still the meat's own

flavour.

wd bén [di xidng guang dong cai shi

?‘ZZIK;E/L:\F_%FKE

mEI you wei cai

3 H kR

| used to think Cantonese food was food
without flavour.

hdi yao dao diao shui

xian zai wd ming bai le ta shi
MEaEKXBEBTER

bu jia wei cai

7 B0 Tk B 32

Now | understand: it's food that doesn't add

flavour.

san ge xido shi dao ndi nai

=1T/ET F T 4y 43

chéng le yi win g& wd tang shi

BT —MWMEIK 2=
qing de

B B

Three hours up, Grandma ladled me a bowl.
The soup was clear.

5B % & R K R K

xia qu yi. hou wd hén jil
ﬂ% FEMURBERA
méi you shudo hua

=8 &

That bowl! of soup looked like water. After |
drank it I didn't speak for a long time.
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3% - Writing Practice

Three Hours
Name: Date:

IN:D
xido shi
hour

9734];

nai nai
grandma (paternal grand---

JJL
13X
méi you
haven't

V<N o
Z\HB
bu néng
cannot

3T /N
X
zhé ge
this

e
bu shi
no

A
shén me
what?

23R

bén Iai
original

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



