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

ordering guides, visithowtoorderchinesefood.com
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In Green Pepper Pork Strings pork is stir-fried with green bell

peppers or green hot peppers depending on thescotdepretation of

"green pepper.” To give it a kick, ask them to dddd hot peppers (
jilal ganl la4 jiaol).

"Smells Like Fish Pork" is a sweet and moderately spicy Sichuan p
dish cooked with wood ear mushroom and green hoters. Don't let
the name fool you. This dish, if cooked properlges not taste anything
like fish.

The Chinese eat their ribs diced up into smallgseendSweet and
Sour Pork Ribsis no exception. In this sweet dish, the rib meat
served along with taro (pictured) or potato.

A dish which is popular around the worlslweet and Sour Pork can

be found throughout many regions of China. Cutiésork are deep
fried, taken out of the wok, and then stir-friedrad with potatoes and a
sweet, ketchupy sauce. It's then often topped sa#tlions. It makes a
great choice for those who are not too eager tbldabto anything too
unfamiliar.

Fuzhou's famoud4.itchi Pork” is actually not made with any litchi at
all. However, its sweet flavor might remind youeaiting fruit. Cutlets
of pork refried and then served in a thick, sweatice with potatoes.
The secret ingredient is sugar, lots of it. LitBlork is generally only
served in Fuzhou restaurants, but if you wantytadt elsewhere, try

(pictured above). They ain't all that different.
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Although it's not technically cooked in the styfeHunan cuisine
"Mao-Style Red Cooked Pork" is proudly served in Hunan restaurar
because it is the legendary favorite dish of Huarst famous
resident, Mao Zedong. Unlike the dry spicy dishenitive of Hunan
cuisine, in "Mao Style Red Cooked Pork" slices offipfat are cooked
with potatoes and brown sugar in a thick, sweetesavithout any spicy
flavoring. Mao-Style Red Cooked Pork can also haébin many non-
Human restaurants too.

The Chinese are much obliged to eat pork fat"dmdce Cooked

Pork" is one big reason why. In this Sichuan dish, slimiepork gristle,
along with a little bit of lean meat are cookedhahibt peppers and
onions in a sweet sauce.

Cantonese style pork. This is the sweet meat thasge hanging up in
the windows next to the upside down ducks. It cafoloind in virtually
any Cantonese restaurant, but is not very commaomiCantonese
establishments.

Beijing food is characterized by thick, brown sauegth strong flavor.
For a taste of this, trdingjiang Pork, thin cuts of pork topped with
white onions. It sometimes comes with Chinese boggzhncakes to
make a wrap out of.

bao4 roud There ain't much in life simpler than goodRdirk and Onions

pian4



mu4 xul "Moo Shoo Pork" Thin slices of pork with egg, cudaenand wood ear
rou4 mushroom. Sorry, it doesn't come with pancakes,itikloes in the US.

sun2 ganl Bamboo is not only for pandas. People can eabltFor something
chao3 unique, tryDried and Processed Baby Bamboo Shoots with Park
roud sil  you like spicy food ask for it with hot peppers ( jial la4 jiaol).

mei2 cai4

koud roud Pork fat cooked with sour processed vegetables

gingl
jlaol La rou is probably the closest thing you will fimdChinese cuisine to
chao3 la4 bacon. In this dish it is chopped up and cooketi gieen peppers.

roud

Fi):gf Banana Peppers are not as commonly used as tlealt§gacchuan hot
Jchao3 peppers, and they pack a different kind of spiaefiid out for

roud sil yourself, sampléBanana Pepper Pork Strings'



%

Kung Pao Porkis the equivalent of Kung Pao chicken, but cookét

gggglrouz pork instead of chicken. It's not a traditional @se dish so few places
dinal will have it on the menu, but they can often maker you specially if

9 you ask.
guol . .

Boneless battered pork steaks cooked in a thicketssaice

baol roud
shil 7i3 “Lion Heads" are not actually the meat of nature's most feared
tou? carnivore. Rather they are the Chinese take on badiat which of

course are made out of pork.



