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Background of Chinese cuisine 

The most praised "Four Major Cuisines" are Chuan, Lu, Yue and Huaiyang, representing 

West, North, and South and East China cuisine correspondingly. 

The modern "Eight Cuisines" of China are: 

1. Anhui (徽菜; Huīcài) cuisine 

2. Cantonese (粤菜; Yuècài) cuisine 

3. Fujian (闽菜; Mǐncài) cuisine 

4. Hunan (湘菜; Xiāngcài) cuisine 

5. Jiangsu (苏菜; Sūcài) cuisine 

6. Shandong (鲁菜; Lǔcài) cuisine 

7. Sichuan (川菜; Chuāncài) cuisine 

8. Zhejiang (浙菜; Zhècài) cuisine 

 

 

Basic authentic Chinese Sichuan cooking ingredients lists: 

(Ps: You can find these brand or similar brands at any local Chinese Supermarket). 

Sichuan peppercorns: It gives tingly numbness in your mouth.  

Sichuan pepper (Chinese: 花椒; pinyin: huājiāo) is a typical spice from the Sichuan cuisine of 

China's southwestern Sichuan Province. 

Two different kind of Sichuan peppercorns:   

Sichuan green peppercorns: It has a milder flavour but have a stronger numbing effect. It is 

more often use for cold dish.  
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Sichuan green pepper oil.  

 

Red Sichuan Peppercorns: Red Sichuan peppercorns have stronger fragrant flavour with 

milder numbness. (Ma Po tofu uses this one)  

 

Sichuan red pepper oil  
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Sichuan chili  

There are three types of Sichuan Chili：  

 Facing Heaven chili: It is very fragrant and moderately hot. 

 Bullet Head:  It is more spicy than the Er Jing Tiao , but the fragrance  and color are 

not as good as the Er Jing Tiao 

 Er Jing Tiao Chili: It has a strong fragrance, and the taste is spicy. It gives the chili oil 

extra color  

 

 

 

Sichuan chilli powder (Facing Haven Chili) 
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Sichuan Pixian Doubanjiang (豆瓣酱) 

The soul ingredient of Sichuan food: Doubanjiang (豆瓣酱)  

Broad bean chili sauce is a salty paste made from fermented broad beans, soybeans, salt, rice and 

various spices.  

There are many producers of doubanjiang, but the best authentic Sichuan brand is from Pixian 

County, an urbanizing district of Chengdu, the capital of Sichuan province, known for its spicy food 

and eponymous peppercorns. 

 

 

 

Soy sauce 酱油 

Soy sauce is a condiment made primarily with four ingredients: soybeans, wheat, salt, and 

water. 

There are three different type of soy sauce. I will briefly explain the difference and most 

common cooking way to use it.  

 

“Normal” Soy sauce: We say it is the mother of Light soy sauce and dark soy sauce. Since 

the taste is heavier than light soy sauce, tastes more salty, and the flavour of soybeans 

sauce will be more intense, but it is slightly inferior to dark soy sauce. It gives pure taste of 

the soybeans which compare with Light soy sauce and dark soy sauce. When you see a 

Chinese recipe that asks for soy sauce, unless it very specifically states another type of soy 

sauce, it means “normal soy sauce.” It is common used for frying, braising and stewing  
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Light soy sauce 生抽 

 

Light soy sauce tastes salty, and it’s thin, light reddish brown in colour and opaque.  

 

 

Dark Soy sauce: 老抽 

The resulting sauce is much darker than light soy sauce. The texture is thicker, and it tastes 

less salty but sweeter than light soy sauce. Dark soy sauce are used more for food colouring, 

and flavouring. Especially when you are making braised food, dark soy sauce can make the 

food look more attractive. 
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Chinese vinegar 醋 

There are many different type of Chinese black vinegar, in pinyin Mandarin, the word is 

laochencu( 老陈醋). In general, Chinese black vinegar can be made from different grains: 

rice, barley, sorghum，can be used, depending on the type, the brand and the area. 

 Four type of Famous Vinegars from China:  

 Hengshun's Zhenjiang Vinegar. 

 Shuita's Shanxi Mature Vinegar) 

 Sichuan Baoning Vinegar. 

 Yongchun vinegar  

Black vinegar:  

This is Sichuan brand vinegar:   Sichuan Baoning Vinegar. 四川保宁醋 

 

An ancient and flavourful vinegar, Baoning vinegar is mostly made from grains and cereals 

and is the traditional vinegar of China's western Sichuan province. 
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White rice vinegar: 白米醋 

White rice vinegar is a colourless to pale yellow liquid, higher in acetic acid than other 

Chinese vinegars, but still less acidic and milder in flavour than Western vinegars. 

 

 

Chinese cooking wine: 料酒 

 

We call it “liaojiu” in Chinese, is made of yellow wine and many other spices like Chinese 

cinnamon and nutmegs. It is widely used as both a beverage and a cooking wine in most of 

Chinese cuisine. 

How to Use Chinese Cooking Wine 

 Soak/ marinated ingredients before cooking 

For Example, you can soak fresh fish, sea food and other meat in cooking wine before 

cooking to promote the dissolution of fishy smell substances. This is usually used for 

steaming and brewing dishes. 
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 Add it during cooking 

During cooking, the time to add the cooking wine depends on the cooking methods and 

materials. The substance with fishy smell can be dissolved by the ethanol in cooking wine 

and volatilized together under high temperature. When stir-fry meat, it should be added 

after the meat colour changes; if the dish is first stir-fried and then braised, it should be 

added before braising; when cooking soup, add it before turning to low heat; when stir-

frying shrimps, add cooking wine just before taking them out of the wok. 

 

(P.s It is not advised to put too much cooking wine when cooking dishes, otherwise the taste 

of the wine will mask the taste of the food itself.) 

 

 

 

 

 

 

 

 

 

Sesame oil: 芝麻油 
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Chicken powder: 鸡精粉 

 

 

 Mushroom powder: 蘑菇粉 

You can use the mushroom powder instead of Chicken powder if you are vegetarian.   

 

 

 

Five -spice powder: 五香粉 
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Thirteen -spice powder:  王守义十三香粉 

Now you can find the local Chinese supermarket or you can buy from Amazon. 

 

 

 

 

 

                                Time to cook your own authentic Chinese food. 

                               Never doubt your ability, cook follower your heart.  

                                 You will find out you are the best Chinese Chef. 
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