Take this guide into any Chinese restaurant and order by pointing to the Chinese characters next to the images. For more Chinese

ordering guides, visit howtoorderchinesefood.com.
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baol zi3

xiao3
long2
baol

bai2
zhoul,
xil fan4

you2
bing3

"Oil Sticks," strings of fried dough, are probably the closest thing
China has to a doughnut, which isn't very close, but still worth a try.
Try dipping them in soy milk (¥7.2%).

Baozi are steamed bread with a filling of either meat or veggies and are
a big hit among Western visitors to China, and are a good place to start
if you want to eat breakfast Chinese style. The meat filled baozi are
called AL (rou4 baol) and the vegetable filled ones are called S,
(cai4 baol). Baozi can be found all over China, but can vary from
region to region. Baozi in the Shanghai/Hangzhou vicinity have soup
inside (along with the meat), and squirt when you bite into them. They
can make quite a mess on your clothes if you aren't prepared.

""Little Cage Baozi'' are the miniature version of baozi (above). They
are usually bought by the plate (see pic) and are easier to eat with
chopsticks than the big ones, although considerably less portable.

Rice Porridge is a common Chinese breakfast food, especially in the
South. When ordering porridge, the usual protocol is to have it topped
with items such as peanuts, seaweed, or processed vegetables.

The contents of "'Oil Cakes' can vary from region to region, but what
remains consistent is the outside, which is deep fried dough. Inner
contents can include anything from pork and seafood to spinach and
eggs. To find out what's inside, ask 114 141 (shen2 me xian4 de).



In China soy milk is often eaten at breakfast and usually is served in a
bowl and drunk with a spoon. It's also convenient for you2 tiao2

dipping.
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