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5.1 BLRIFEZRNIFE
51.1 BM+E#

FFR: B+

£1: “BM+EM” WAL

St kg
Bt | Crispy Fried Rice Crust with Squid
LI A | Chicken Stewed with Mountain Mushroom and Meat Pie

BT HAR | Pickled Cabbage Coldly Sauced with Houttuynia cordata
HIARMR S | Sauted Bull Back-strap with Pickled Chilli

5.1.2 2+

JeptE: A+ M

T2 EELEMT WERANERE
K& 3
R =40 | Braised Sansui Duck
SE TR | Spicy Chicken Fried with Fermented Soy Beans
BEMUNAE A | Stir-frying Pork Slices with Burned Pepper
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| % ZHkE | Walnut Kernels Immersed in Boiled Soy Sauce

5.1.3 KRB+

SRR R/ B RA (RELRED

R 3 BRM+EH IS I

KA FL

i 4 Fried,slightly Simmered Fish Seasoned with Smashed Fresh
7757 | chilli Salted with Minced Ginger and Garlic

FEBk A% | Fried Meat Paste with Smashed Fresh Chilli Salted with Minced Ginger and Garlic

Hikzt | Fish Stewed with White Pickled Sour Soup

ZLIRi% | Fish Stewed with Tomato-Pickled Sour Soup

5.1.4 FREB+E#

Jepppb e TR+

R4 PIBHEMT FERAREE

K R

Crispy Fish Simmered with Smashed Fresh
9 EI‘ ﬁ
AL A Chilli Salted with Minced Ginger and Garlic

Wiz U2 | Crispy Kidney Bean

il P, Crispy Steamed Stuffed Buns

&I dESEAR | Spicy Roots of Garlic Chives

5.1.5 BE+B#

Fe “BH+EM” FIRLMEE
KB EX
SRR Chicken Stewed in Out-steaming Pot
AL 1 Hand-made Noodles
JEHATEY- | Freshly Fried Potato Slices on a Hot Pan with Oil
W% | Sheep Hooves Stewed in Earthenware Pot




5.1.6 M&Z+BH

PR A A+ B

e “HA+EM” FIRLWFEE
Ea 3
FH BB XS Yanglang Hotpot Chicken

e

Tashi To-be Digested Forage within Sheep Stomach

FLAE I B

Stewed Pig Pettitoes of Zhazuo Township

EM=5%

Glutinous Rice Soaked in Jinzhou Three-in-One Soup Stewed with
White Kidney Bean and Pettitoes

51.7 AB+BM

FEE AL N+ BM
KT CNAHEM” PRANTE
XA R
B ARAG Kung Pao Chicken
TR 78X | Fried and Simmered Sugar-coating Chicken of Wang Shazi
HXRZEETF | Tofu Ball with Condiment of the Lei Family
FH B X% 3 Yangming Chicken Wings

5.2 ERERAMIFE

FEERRE

R EEIE QERD

*® 8 HEMPSEAHIEE

KB EX
J\EH M | Soft-shelled Turtle Simmered with Eight Spices
KJE4EA | Freshly Cooked Beef with Roaring Flame
FEAEFRYR | Porridge Simmered with Pastry
WhIR AR Colorful Glutinous Rice

5.3 BREERBRIFE
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PR

L GERD

R 9 IRGRIISA K BRI

K& £33
KM= | Braised Potatoes with Hams
FH#UKK | Hand-made Icy Powder
RE AW | Banquet of Freshly Killed Pigs of Farmers
R Special Food for Traditional Sacrifice
5.4 fish

KRG EIRAUE, (HEFELCKL MR, HEHILSIHRBEE,

JERRRE: 29I

R 10 ZUEMR M S 1S

K& £33
ToKk#%s | Hot Pot with Boiled Ormosia
7T i&E#$ | Porridge Simmered with Meatballs
PRI Stir-fried Rice Seasoned with Various Vegetables
R T Zhuangyuan Ti (B.raised Pig Pettitoes for the First One in Ancient
Imperial Examinations)




Mf & A
BRIMEMIR)

2
* A1

B3

(
BRE NRB AR R

JLRTY RS RE A

&R

3L

RX

iz U
Dry chilli Paste
Flavor

DLV SRR R N T M)
BMOINERK L Fh B
Mg A2 %%EH%@&
M REREBRL 2. 78 2L
tHh BRKE . FORE L .
LI 3 1 T RS A T 3 TR
FEBRRE o

Dry chilli paste flavor of cold dish enjoys more
popularization,mixed with ginger and garlic
particles,salt,soy sauce,vinegar,fragrant green
onion. Dry chilli paste flavor of hot dish is made
of dry chilli paste, smashed fresh chilli paste of
minced ginger and garlic,ginger,garlic,green
onion,salt,aginomoto,white sugar,soy
sauce,vinegar,cooking wine.

P HSERE BRI N 3, A
FEBRA, 2K oK 2L

Smashed Fresh chilli salted with minced ginger
and garlic of hot dish takes upper hand than the
one of cold dish,made of smashed fresh chilli

e o . salted with minced garlic and ginger,ginger and
i}ﬁa%\;/ﬁofof e El B B arlic particles chog ed reer?or?iongsaﬁc 50
| AL s (| BOMC PATTICIes, choPPec 8 SaSOY
Smashed Chilli . sauce,white sugar and vinegar.The one of cold
. Ak, RAEsEschn | .
Salted with dish usually needs no extra spices,needs only
. SR FEHEAR T HAR K . ) .
Garlic and e | CNOPPEd green onion, side spices such as paste
Ginger ERASERGER, B of corainder, Houttuynia cordata,bitter garlic
& ST SR 75 5 oY rantier sarie
Smashed fresh chilli salted with garlic and ginger
AT SRR . . . .
can also be fried by burning colza oil and added
into some side spices.
7 . Hat, 8 ChiIIi-.Fragrar?ce Flavor can be used for cold'a.nd
hot dish, mainly made of smashed fresh chilli
A T £ salted with minced ginger and garlic, bean
A, 3h. AR E B aste,ginger,garlic gregen oniofsalt'a inomoto
AR PHEERITR,; X ERE \F/)vhite'fu gar f) sa'uie cookin v:/ine’Ngeeds for '
Chilli-Fragranc | FIJU A% 5, AT 5% € Sugan,soy /COOKING WINE. .
T, chilli-fragrance flavor varies from dishes,and it
e Flavor B BRI DR AL could be used for making dry chilli,chilli
PRSI 5 > | o red chilli red-oi chgilli \;nd chill
BRI R AR | Do o e Sr
Utk powder.This flavor is made of being mixed with
side spices.
¥ #ck30, DB | Hot-numbing flavor can be used for cold and hot
B T FEHL. 32, 5%+ | dish,prioritizes chilli and wild chilli, mixed with
JRRBHIR AL b, WK, ABE. &R | smashed fresh chilli salted with minced ginger

Hot-numbing
Flavor

By B ORHI A LR RIR
1 F:idiE, F B TEAL
5 HH JRRIBRIR 5 ] I 25 20k
BB AL, BRI, B

and garlic, dry chilli, wild

chilli,ginger ,garlic,green onion,salt,aginomoto,
white sugar, condiment powder,soy
sauce,cooking wine.lt requires moderate




A R

fragrant chilli and delicacy.

R AR B T 0 48
PHZL MRV 5 2 H 14

Ground burned green pepper and tomato into
paste, usually used for cold dish,made of burned

PEARA |3 DAL ePi s, 2 | green pepper,burned tomato, ginger and garlic
Burned Chilli b e wors . .
Flavor K wks BfE. #h. %, | particles,chopped green onion,salt,soy
it WRAG, BLE IIAARZET | sauce,vinegar,aginomoto, powder or oil of
Wy (ERZE 1D ST . | herbal Litsea pungens Hemsl.
BT 4 R b Fi\{e—spice flayor means assortment of various
W 55, R 5k, M :)?JI:::;Jnbgr:aeij(l,zn:zaasrtizlobk:)eiled or simmered
ANBEER: SR ERE added i’nto mar;y spices’with basic spices as,
LAk WAHNM ILE THE D . .

. . . . __ ... | salt,ginger,green onion, used for cold and hot
Five-Spice HE. HE. P, FH. dish.Spices include anise,Kaempferia galanga
Flavor 5. 2R, W%, RE Linn. clove, fennel quuo;ice amomum

KB TERIEER — & ’ N ' :
T B, DL AR ca.rd.amon,c.assm,am‘omum tsao-ko, wild .
kR 3. chilli.Selection of spices depends on the dish
style.
e A b | e eecton o
JREE R SRR TR T Kﬁ;i%s extr; spices depends on flavor of dishes,
Salty-fresh HIRIRR 2, &EUJD%‘V‘%&\ including ginger,garlic, chopped green
Flavor A, DR i, d onion,white sugar, pepper powder,soy sauce
FM 7 (Elh) S T o) T ’
. sesame oil, delicate soup or health-friendly
soup.
“CHRBERIER” B “ K K | Home-style flavor means home-made flavor,
R, RSEFTE U EE | amount of chilli varies from dishes, made of
FE AR OB IRE R FH T #SEHIME | smashed chilli with ginger and garlic, smashed
Home-style RNERE, LRSS | chilli with ginger and garlic, bean
Flavor FEBRR. ¥, 2. 5. | paste,ginger,garlic,green onion,aginomoto,

B L URKE . ERE L
i ORHI S5 8 1 T B

white sugar,soy sauce,vinegar and cooking
wine,etc,usually used for hot dish.




M 3% B
(ZTRHER )
BRENZ AR AR EES
B B W VR IR R

AR 3z EX
giﬁﬁiggifg%%f&iii Burning fresh ingredients to be
Kk o, BN, AR | o oo oueioe 2 we done
. P inside,cleansing ash on the surface,
burned gﬁ ?;)\iiﬁgﬁﬁkigféiﬁ peeling off skin outside, tearing or
A9, AR cutting into slices, mixing with sauces.
Putting ingredients into earthenware
bowl, grinding up and down with
R OV L, R LR, wooden stick into pieces. Ground
T T pe——" burned green pepper tends to be
TR B % P U Sk b 1415 called ground pepper, used to be
grand e ue s | INredients of  smashed fresh chilli
Zl}%}zﬁﬂ AR BRI CRARFD) with minced ginger and garlic, dry
smashed chilli,Zanthoxylum
bungeanum Maxim,garlic
paste,Euodia rutaecarpa,etc.
A ERIOIYVIRC T . £2. | Cutting raw ingredients into
FE 26 BT, IR SREEST R | pieces,slices,etc, mixing with sauce.
Sauced 3o FEIERUFERIPANE, #EATLL | Mixing falls into raw making,
and mixed | 7 AARERE BGEERDE BHES] | well-done making, and warm making
% according to different ingredients.
v RO Z TR L S R 2 Putting ingredien'ts into Out-steaming
Out-steam | 8|4 K, i & Bkt ey | PO VAPOUT Tunning through
ing T interlayer and turning into
ingredients-fragrant soup.
7% - ) , s Roasting ingredients on burning
Roast JERNREIH K ORKD EAE flame .
Making ingredients such as fresh
PR BEpy . B, BEEAR. 5. pork,fish, pepper,potato, sweet
Acid g &Nk T eSS, V) | potato,wax gourd pickled, cutting
-pickled L, B LU RN, | pickled food into slices,mixing with
rice HE NIz v R TR T stir-fried thick rice noodles, putting
into fermentation jar.
P R . NS, JEFM—&Z | Salt-pickling and frying fresh pork,
IR FENIEHIRE, . JhELE, putting into jar and soaking with oil,
Oil-soaked | RIFKGEAMIR, iXFh 77320 LAFE 734k | preserving the freshness and delicacy

B P [ AU

of pork.
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B OBRAREE K
Maigre Chilli
Sauce

FI R #h
URAE . ZoK. wle. B
ARG, IR A K 58
FRIL R SEER
PrHMRA . HaR . T
By HEARRZIEBARAAR
ZEM ], £ I E T
ERE R = BN BT K
LIPS B e oF S5 R i /S (B
RAMEEK, EAEET
BRAFBER, ZHTR
SR K -

Made of smashed dry chilli,salt,soy sauce,
aginomoto,ginger particles,garlic paste,
chopped green onion,added into juicy
fermented soybean, fermented bean curd,paste
of celery ,coriander ,Houttuynia cordata,bitter
garlic,wild chilli,flower or oil of herbal Litsea
pungens Hemsl, diluted by soup or boiling water
for food.Being oil-free explains why it is called
Maigre Chilli Sauce, widely use for side dish of
many dishes especially maigre food.

K S K
Juicy
Fermented
Soy Beans

Sauce

15 2 KAl LNk =
B, KSR, M
WU E. E. R
KER. ZTK. wmik. &
Tefl R, nr LA N SE ¥
Ky FIEHMRAK. ErrA A
.

Processed from maigre chilli sauce,added into
juicy fermented soybean,made of smashed dry
chilli,salt,soy sauce,aginomoto, flower

of herbal Litsea pungens Hemsl, ginger
particles, garlic paste,chopped green
onion,added into paste of

Houttuynia cordata,aginomoto, bitter garlic.

e T ML 7K
Burned green
pepper sauce

BETTHN S I8 7Y 21 Al R B B
HHRGIRE, ML B,
B BRKE. K. FRUE-
BAE, T EA IR
WAEHT, BE AR Z T
MWL TEEAR AR,
FAHRR S Ean AR S A .

Grinding burned green pepper and tomato into
paste,adding into salt,soy
sauce,vinegar,aginomoto,ginger particles,garlic
paste,chopped green onion, usually smashed
dry onion, or oil of herbal Litsea pungens
Hemsl,paste of

coriander ,celery ,Houttuynia cordata,bitter
garlic.

JAERTIEZ ;S AN 3T N N
TRAE . MEMAR (BRAAD |

Made of fried oil-soaked chilli,salt,soy
sauce,vinegar, aginomoto, meat paste,ginger

THTOBMRE UK | 22K, FRYE. AdE. 63 | particles, garlic paste,chopped green

Oil-fried chilli | K&K, A LUMAHE | onion,paste of Houttuynia cordata, added into

sauce TR G ERER . £ | baked paste of fermented soybeans,dry wild
¥ KEE. EJEF. A | chilli paste,juicy fermented soybean, fermented
SRS bean curd,celery paste.

FEBAREK | B K — B INREL, | Sauce of smashed fresh chilli salted with minced

Sauce of RAEFE ST N 216 . | garlic and ginger usually needs no extra spices,




smashed AR FTHMRAK. 5 | needs only chopped green onion, side spices
fresh chilli REGEFWHEL, BORREE | such as paste of corainder,
salted with PR 242K 10 4 J5 I\ | Houttuynia cordata,bitter garlic. Smashed fresh
garlic and ARG chilli salted with garlic and ginger can also be
ginger fried by burning colza oil and added into some
side spices.

FRBUE BE/K I HI4E 7755 | Chilli paste sauce share the same processing
55 4L 3% 4 ok FEEREE K 242, 7] | method of sauce of smashed fresh chilli salted
Chilli p‘;ste LUK SR F 2K 4 | with minced garlic and ginger.Chilli paste can be
cauce FJEIN—LA e, 5% K. | fried by burning colza oil and added into side

PrEMRR, war R EA& IR
SEL

spices such as chopped green onion,paste of
corainder, Houttuynia cordata,bitter garlic.




Mf & D
(FRE M)
R EEZIFRERA

R D1 BSShrHESE A B

K& EX
J\EH 1 | Soft-shelled Turtle Simmered with Eight Spices
s Fried,slightly Simmered Fish Seasoned with Smashed Fresh Chilli Salted
RRE with Minced Ginger and Garlic
. Crispy Fish Simmered
RIS withpySmashed Fresh Chilli Salted with Minced Ginger and Garlic
hER T-Hefi | Spicy Fried Fish with Hydrochloric Acid
B | Crispy Fried Rice Crust with Squid
B ARG Kung Pao Chicken
FH BH XS Yanglang Hotpot Chicken
FFABE TR | Guiyang Spicy Chicken Fried with Chilli
EEB T2 | Qinglong Spicy Chicken Fried with Chilli
1L# 9% | Loushan Braised Chicken
SEB TS | Chilli-fried Spicy Chicken with Fermented Soy Beans
AR Chicken Stewed in Out-steaming Pot
. Preserved and Fried
P Pork Slices Soaked in Lard Stirred with Green Pepper Slices
JRRIEVP | Sandwich Meat with Black Sesame Paste
S AR | Boiled Pork Slices Fried with Fermented Soy Beans
A R EF | Qian(Guizhou) Phoenix-tailed Prawn
MYt | Braised Large Yellow Croaker
HiRzt | Fish Stewed with White Pickled Sour Soup
ZIfR¥7 | Fish Stewed with Tomato-Pickled Sour Soup
LI YRS | Chicken Stewed with Mountain Mushroom and Meat Pie
I =0 | Braised Sansui Duck
1% =#4f% | Blood-sauced Sansui Duck
X7 =M | Braised Sansui Duck
=HZM9% | Sansui Old Duck Simmered Soup
R L Zhuangyuan Ti- (B-raised Pig Pettitoes for the First One in Ancient
Imperial Examinations)
MRS /diZk i | Simmered Sirloin with Pickled Vegetables
B4 & 98 | Tashi To-be Digested Forage within Sheep Stomach
FeMUING Al | Stir-frying Pork Slices with Burned Green Pepper
9T HAR | Pickled Cabbage Coldly Sauced with Houttuynia cordata
ke | Stir-frying Chicken with Walnut Kernels

YL

Qian (Guizhou )Fragrant Duck
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PO KAFHE Steamed Spareribs with Sago
TERBURR 755 Sauted Bull Back-strap with Pickled Chilli
KB+ | Braised Potatoes with Hams
ZHURERL | Rinsing Beef Tripe in Chilli-rich Hot Pot
KFE AN | Banquet of Freshly Killed Pigs of Farmers
i Fr.ied Meat Paste N . ‘ ‘ .
with Smashed Fresh Chilli Salted with Minced Ginger and Garlic
KIad-A Freshly Cooked Beef with Roaring Flame
EHE Hotchpotch of Edible Insects
TR KA Hot Pot with Boiled Ormosia
I SCERFY | Zunyi Mutton Rice Noodles
MSCEWEY | Xingyi Mutton Rice Noodles
KIERIF | Shuicheng Mutton Rice Noodles
1eiE 4 WKy | Beef Rice Noodles in Huaxi District of Guiyang city

A AR

Anshun Beef Rice Noodles

MAZE PR

Xingren Beef Rice Noodles

fifk24E ¥y | Beef Rice Noodles of the Buyi Minority
FFH4EPIK | Guiyang Beef Rice Noodles
AWKy | Zunyi Beef Rice Noodles
T8 SUK R Zunyi Steamed Rice Roll
% JEEIKy | Anlong Handmade Bean Jelly
ML Rongjiang Steamed Rice Roll
HFREKIR | Steamed Glutinous Rice Seasoned with Condiment of Zhenfeng County
PhIR IR Colorful Glutinous Rice
R Special Food for Traditional Sacrifice
A=A Glutinous Rice Soaked in Jinzhou Three-in-One Soup Stewed with
White Kidney Bean and Pettitoes
PRI Stir-fried Rice Seasoned with Various Vegetables
WY E4eH | Zunyi Tofu  Noodles
SrPH224El: | Guiyang Vegetarian Spring Rolls
R Fried Potato Paste
BRAE A Guiyang Barbecue
FHHRGIEIAT | Tofu Ball with Condiment  of the Lei Family
bR Crispy Steamed Stuffed Buns
2 5BH#EXS | Roast Chicken of the Past Guiyang
TR0k Hand-made Icy Powder
W T Noodles Seasoned with Yummy Pork Intestine Cubes and Boiled Blood

Curd

R

Hand-made Noodles




Mf % E
(FRE M)
HN BB IFERG

R E1 S A A B B

¥ 3
M4 EHAR | Pickled Cabbage Coldly Sauced with Houttuynia cordata
IKEH %> | Edible Ferns Mixed with Juicy Fermented Soy Beans Sauce
¥4 | Steamed Rice Roll Mixed with Tomato Sauce
MRk 5 J& | Rice Tofu Boiled in Pickled Sour Soup
SV oKEJE | Rice Tofu Boiled in Vegetable Soup
WEEE ST | Coldly Sauced Dried Lettuce
FII/NFKZE | Spicy Autumn Bamboo Shoots
L3P E T | Green Soy Bean Sauced with Pickled Cabbage
B AKRH | Guizhou Rare Black Fungus
At G | Stir-fried Tofu with Chopped Green Onion
BEHEERI T | Eggplant Slices Sauced with Green Burned Chilli Slices
PEFEHFT | Kelp Sauced with Green Burned Chilli Slices
il 5 &y kbefh | Traditional Braised Fish in Brown Sauce of the Dong Minority
RS FE4 A | Beef Slices Sauced with Pickled Bamboo Shoots
FRSEHE RS | Beef Tripe Sauced with Pickled Cabbage
EJE X A& #L | Ground Burned Chilli with Minority Characteristics
X W% | Paddy Field Fish Jelly of the Miao Minority
FEMUXRAS | Fragrant Chicken Sauced with Ground Chilli
FEFEE RN | Chicken Claws Sauced with Ground Chilli
T X Al | Fragrant Pork for Guzang Festival of the Miao Minority
FEK 3T HAR | Coldly Sauced Houttuynia cordata
HEPERE Y | Konjak Sauced with Spicy Chilli Paste
FE/K 7345 | Edible Fern Rinsed in Sauce
K& F Nt | Fresh Beef Tripe Rinsed in Sauce
B JNAE A | Boiled Pork Slices Sauced with Cucumber Slices
/K ¥& H-# | Pig Ear Rolls Rinsed in Sauce
M#EKEXS | Rice-fragrant Chicken Sauced with Boiled Blood
fiE /K A BE 4 | Chicken Drumsticks Roll Rinsed in Sauce
=N %% | Three-colored Pigskin Jelly
R /K B4 4F | Small Cuttlefish Rinsed in Sauce
HATWESESE | Nut-sauced Spinach
HASSEHRF | Sauced Ecological Vegetables
UKH3¥ 3% | Snow Lotus Sauced with Iced Plum Paste
FAESEHR | Spicy Roots of Garlic Chives
F/KIZH . | Fragrant-sauce-soaked Soybean
xS | Walnut Kernels Immersed in Boiled Soy Sauce
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Zhuangyuan Ti (Braised Pig Pettitoes for the First One in Ancient Imperial

R T T

Examinations)
FHEHNAE | Boiled Pork Slices with Fillings of Spring Vegetables
HIH P HFE | Tenderloin with Fillings of Egg Yolk
FE KRS T | Stewed Pig Pettitoes with Glutinous Rice
342/ | Braised Adzuki Bean with Cabbage
1 5 F | Potato Slices with Mint Leaves

B SR

Stir-frying Tofu with Edible Potherbs

RN E)E

Stir-frying Tofu with Chrysanthum

Gy 4b S | Stir-frying Soybean Residue with Crispy Pork s
FHIRKFF | Chishui Bamboo Shoots with Fragrant-chilli Flavor
M KESE | Stir-frying Cabbage with Fried Pork Fat Residue

K iK% 8. | Fried Lotus Root with Hams

e A 5555 J% | Short-Frying Lettuce Slices with Salt-Pickled pork

o

Light-frying Sweet Dumplings with Pickled Cabbage

S E RS

Guizhou Kung Pao Chicken

WA 7 | Quick-frying Pork Back Straps with Pickled Chilli
YMU B B2  | Stir-frying Pig Pettitoes Skin with Pickled Chilli

L /NEEA | Crispy Fried Rice Crust with Glutinous Pork

HARIJMJE A | Preserved Fried Pork Slices Soaked in Lard Stirred with Houttuynia cordata
A XU | Dry-frying Duck Gizzard and Pork Tripe with Peanut Kernel
HHULBRIA | Light-frying Crispy Pork Slices with Green Pepper
BRICKSEA | Short-frying Salt-pickled Pork with Fern-made Cake
KR/ R | Short-frying Fragrant Pork Slices

HHRUINATER | Stir-frying River Shrimp with Green Pepper

A LIEIE N | Fragrant Pork Chunks of Norther Guizhou

PRI 2T | Braised Pork with Various Spices

K G 1L | Stewed Pig Pettitoes with Juicy Fermented Soybean
S =1fF | Pickled Three Delicacies with Crispy Fried Rice Crust

PF5 e | Braised Beef with Wild Bamboo Shoots

F&1ILEHE | Braised Lamb Chop with Barley

X9RREEL1% | Braised Chicken Drumsticks with Chinese Yam

FHMS =4 | Buckwheat Noodles with Three Chicken Giblets

TELM) MY | Yelang Wolfberry-sauced Duck

KT JE L | Braised Spotted Crab with Rice Tofu

/N 2% | Steamed Assortment of Salt-pickled Pork, Chicken and Fish
THEZEHNA | Braised Pork with Pickled Vegetables

PG K/MFHE | Steamed Spareribs with Sago

AN | Guizhou Local Braised Pig Pettitoes

FHZk 3L | Steamed Fish Head with Smashed Fresh Chilli Salted with Garlic and Ginger
VA RY | Traditional Out-steaming Chicken

BHALL & | Braised Pig Pettitoes with Preserved Sun-dried Corn
HIRHAFE % | Simmered Ribs Soup with Rare Spices
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Pickled Vegetables of the Miao Minority

7K 2% K. | Maigre Boiled Green Pumpkin and Soybean Rinsed in Sauce

HERFE 1 | Stewed Paddy Field Fish in White Pickled Sour Soup

%77t -k 4% | Fish Hot Pot in Pickled Sour Soup

MRSERG I | Stewed Paddy Field Fish with Pickled Vegetables

MRz 7 f | Simmered Small Cuttlefish in Pickled Sour Soup

2k —%47 | Rural Fragrant Stewed Assortment

fRi7E T | Stewed Pig Pettitoes in Pickled Sour Soup

1274 F45% | Beef Hot Pot in Pickled Sour Soup

121748 MY | Stewed Rural Duck in Pickled Sour Soup

WIS K%n | Ormosia Hot Pot with Soft Fried Pork s

M HER¥Z | Commonly Shared Sour-chilli Flavor Hot Pot

RAEBE/K A | Lightly Simmered Pork

K 151% | Home-style Clean Soup Hot Pot

R 3E7 T | Porridge Simmered with Meatballs

FLVEEEE4% | Hot Pot of Stewed Pig Pettitoes in Zhazuo Township

JESE k4% | Hot Pot of Salt-pickled Pig Pettitoes

RIERS k4% | Hot Pot of Meat Pie and Chicken

TEIR R K4 | Hot Pot of Simmered Huaxi Goose

H R A2 | Hot Pot of Simmered Beef with Skin

7% =ER%n | Hot Pot of Originally Simmered Mutton Soup

EYLHI A% | Hot Pot of Simmered Huajiang Dog

2 Z A | Rural Long-pickled Pork

HHE XY | Stir-frying Chicken with Green Pepper

YIS JE 4R | Hot Pot of Simmered Wild-kept Chicken and Huaxi Chilli

PSS -k 5% | Hot Pot of Beer-simmered Duck

Gk MY | Home-style Brazier Duck

4R | Hot Pot of Braised Beef

AT AE4-4R | Hot Pot of Fat Beef Slices

H A &L £E | Simmered River Fish with Green Pepper

YRt k5" | Hot Pot of Quick-frying Fish

SRR I 45, Hf)t Pot of Simmered Bullfrog with Smashed Chilli Salted with Garlic and
Ginger

T Bt S Ay | Stir-frying Fragrant Chilli Flavor Potato

+ X T4 | Dry-frying Fish of the Tu Minority

FHRTENENY | Dry-frying Fragrant Chicken and Beef Tripe

NEzHEE 4% | Hot Pot of Fatty Pork Intestines and Ribs

H AN | Hot Pot of Simmered Vegetables and Beef

(505 2 g Frégra_nt To-be Digested Forage within Sheep Stomach of the Dong
Minority

i B2 E 4R | Hot Pot of Simmered Skin Mutton

FHABES P | Dry-frying Salt-Pickled Dog

2 J& X =¥ | Anju Braised Duck Drumsticks
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Traditional Hot Pan

1CIE K | Beef Rice Noodles in Huaxi,Guiyang

1B SCEPIKT | Mutton Rice Noodles in Zunyi city

B T Kz | Steamed Rice Roll Mixed with Chilli-flavor Chicken s

FRHREF | Rice Noodles with Fragrant Meat and Crispy Fried Rice Crust

R FERER | Rural Meal of Crispy Fried Rice Crust

Ttk KR | Five-colored Glutinous Rice

9 AR K AR | Glutinous Rice with Duck

T Z W HitR | Chicken Porridge of the Miao Minority

T FK AR | Special Food for Sacrifice of the Tu Minority

7 )\ FE | Eight-spices Rice with Soup

S i FE T Guiyang Noodles Seasoned with Yummy Pork Intestine Cubes and Boiled
Blood Curd

i X G AEM | Zunyi Tofu  Noodles

W XUATF-1f | Xingyi Hand-made Noodles

W27 oi Tl | Longgu Noodles in Pickled Sour Soup

SM\E AT | Noodles with Collybia Albuminosa and Barley

FMRIEZAY | Crispy Steamed Stuffed Buns of Shiban Township

HAFE 2280 | Vegetarian Spring Rolls of Time-honored Brand

WAURIHESL | Xingyi Steamed Pork Dumplings

1% KL, | Zunyi Baked Egg Cake

B T | Five-colored Dumplings with Wild Edible Vegetables

KIPEFHE | Rural Fried Potato Paste

F4E/NK#E | Steamed Glutinous Rice with Brown Sugar of Time-honored Brand

KK 4H4H | Rural Silver Wrapped by Gold (Rice covered by light-frying egg yolk)

HYEALAHE | Fried Corn Paste

WEGEE | Tofu  with Fillings of Spices

HEEJEHL | Spicy Tofu Balls of Time-honored Brand

BT T 7k | Baked Buckwheat Cake in Weining County

b N T35 | Stir-frying Hand-made Buckwheat Rice

R FI&FDE | Rural Oil-free Fried Buckwheat Paste

W2 77¥JZ % | Buckwheat Simmered with Pickled Vegetables

HHEFEUKET | Icy Powder with Rose Sugar

FEXEE M | Cake Porridge

B SCERERE | Zunyi Steamed Rice Cake with Brown Sugar

S A/NZE | Dumplings with fillings of Chicken s

MM SLKE | Buyi Zongzi

RILTE AR | Rural Hand-made Cake for Qingming Festival

F5 K /M T | Steamed Stuff Buns with Fillings of Glutiounus Rice

/NBLG K | Pea-made Bean Jelly

125 K7 Bk | Peach-shaped Chinese Yam Ball

HREAREK | Porridge with Tremella and Pomegranate




Ft % F
(ZERHMERSR)

S E Rk
(1] SERHTTIE SCBE RO Bkt [M] 5P SR A RH ARAE, 1981
[2] SRRHTIR BMREAF, JbRStBHRIE EBRZEAE [M] SiFH: SUNARE
fitt, 1985.
[3] FMERERS AT BRI (84) [M] 50 St AR B,
1993.
[4] Sy Easm - FRE [M] FBH: S AR AREE, 2006.
[5] RyELRMRE RN [M] 5efH: S0 AR HRAE, 2008,
(6] RE] Mt s MR K E R [M] & &ttt 2016.
(7] RE] M S VLBsE (et dio  [M] JEK: SR MG, 2017.
[8] 5K% 55 .25V WUk [M] 35 %: H SR, 2018,
(o] Sk skJyfE. Btz [M] 5 8. & &Rt 2018.
[10] ZREEIGEWRIL, RERBEFSM [M] FiH: HFEthst, 2018.
[11] S5 BEmiE (M] . FH5%: 55 HA, 2019.
[12] S50 5043 [M] EHER: SERAREE M, 2020.
[13] Z%40 5k 5 M A - 2B [M] 5 8. & 5H G, 2020.
[14] %4 Kk E.ZBR—83% [M] dtm: PEZ st S 0RE B R, 2021



