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Sichuan dish



@ Sichuan food has a long history.
As one of our eight regional
cuisines,Sichuan cuisine occupies an
Important position in the history.
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LI Fish-Flavored Shredded Pork
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Fish-Flavored Shredded Pork is a Chinese traditional dishes

it fiss Tlavored seasoning name

d. According to legend, inspired by old pickle shredded me
at dishes, the Republic of China by Sichuan chef create ma
de.
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- This dish about in the ging dynasty tongzhi early years (aft

er 1874), by the northern suburbs of chengdu wanfugiao n
amed "Chen xingsheng restaurant” small restaurant owner
Chen liu's creation. Known as Chen mapo because of her p
ockmarked face, her invention is . ghe €




2ty Kung Pao Chicken
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- Kung pao chicken is a famous Chinese and foreign charact
eristics of traditional dishes. The origin of this dish is relate
d to stir-fried chicken in sauce in shandong cuisine and hu
chili chicken in guizhou cuisine. Later, it was improved and
developed to form a new dish, gong bao chicken, which ha
s been spread to this day and is also classified as Beijing pa
lace cuisine.
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IKEA& ( fish filets in hot chili oil )




Iy

HERINE

ENERUIR

- Thanks for watching
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