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Beijing Roast Duck,
Imperial Food Appetizing the Whole City

BRERNEARLN, ASKREFEE, WHA “RTER” . NEREZFLHE. A
RE#. BARASRT, BNTUGESEHEDRANEERZANFEZANIIE
W EREFNOCES, EREBEZZAMR-EROBNHNES, MRIKETXH
HN—BEH.

Whenever guests come to Beijing for a visit, the host will
arrange a "Roast Duck Feast" to treat them. There is a saying

goes in Europe: " Things are discussed and fixed during meals,

which dominate people’s affairs." Delicious food is not favored
by common people but more important to officials and merchants. It's not known
when the catch phrase such as "The feeling that the visit is not complete if you
don't go to the Great Wall, you will feel regret if you don't eat roast duck when
coming to Beijing" is popular.

There are many famous brands of Beijing Roast Duck Restaurants, such as
Quanjude, Bianyifang, DaDong and Dayali. Bianyifang Roast Duck Restaurant and
Quanjude Roast Duck Restaurant represent two different schools of roasting duck,
both of which have a history of over one hundred years.

Founded in 1855, Bianyifang advocated that flames shall not go directly onto
the duck which is baked by charcoal fire in the oven and hot furnace wall. Before
being put into the oven, a duck is filled with specially-made soup to make it
possible to roast the duck outside and boil it inside at the same time. Quanjude is
better known (founded in 1864), with duck roasted over the fire, hung in the oven
and roasted by the flame of the fruit-tree wood. At the same time, the duck needs
constant flipping so that the whole is evenly heated. The cooking time lasts for forty
minutes.

When roasted and dried, the duck will look brilliantly purplish red, with crisp
skin, charred outside and juicy within.It's hard for people to resist the temptation of

enjoying it. Beijing Roast Duck is not only popular with tourists at home and abroad,



but admired by foreign leaders. Many foreign leaders can't wait to have a Duck Feast
when coming to visit China.

Japanese Prime Minister Shinzo Abe and and his wife Akie Abe arrived in Beijing
to attend the APEC informal leadership meeting on Nov. 9th, 2014, they were found
in Beijing DaDong Roast Duck restaurant to eat Roast Duck on that day. Not only Abe,
but Michelle Obama and Bush family are all fans of Roast Duck.

As the symbol of local culture, we see from food people's wisdom created from
life and essence of civilization. Beijing Roast Duck will continue to serve as the

Cuisine Card bettering Beijing to become an international and innovative city.

W) miceie
® dominate [dommont] v. B2, ¥MH; HBMLFE; & TREREZENMNE
5040 . He tended to dominate the conversation. ¥z A ERIENRE.
® catch phrase O3, FfTE
® represent [rippri'zent] vt. X3 ; RIE
5120 The union represents over 200,000 teachers. Tt 3%&&E 20 AR BHITAIFIZE,
® make...possible ff----- A HTTHE
{5130 The chance makes it possible to realize my dream. XMl STk SIS 48 5L A T B
® brilliantly ['briljontlr] adv. #E#21h; Jlit=Hb ITX15: outstandingly, splendidly
5040 She has the one of the most brilliant minds in the country.
ReE&EA T HAZ—
® temptation [temp'terfon] n. FK
454, give way to/ yield to temptation Z R {FiF%
570, | was tempted by the dessert menu. & 38 BHERAE,
® informal [in'fomol] adj. EEEXA K XiF: formal HEA%EE . formal meeting IEXEIL
® essence [esns] n. f5E; AR
f5l40: The teacher can't pin down the essence of ancient poetry.
Z I ARBAENBEHRIFRNAR,
® innovative ['mouvertiv] adj. €IHTAY & F%EE. innovative city BIFTEIK T
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BREZER: BBEERTARFR? RERADFFR? EZAINA, EERAD A LR
i At REBNEF e EXFRARM. IREA—Er, BRIEKEHEN. REEADITIZ,
FHRETRESERRMABHTER G, £XF, EAFBANETRAENR, REFERR
BT, AEFLETWEEBE TER—MERY, ILNKERFRENRSNERET
RURE, XMUERESEETE . —RAEBIREFZDRA? BESLKE 90 AL, &
MR —REEEIG. K& HNE. HEE, BOELUMEANGRENSE. ZHE.
B, EXEEREEE—ES Lz, RILAREEH. EETH,
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FBYUIMIERRIEREEN, FEFEESTH—RRE2EBPIERGGRE, MR E—
AFIEREE, “HEAFEETER, MXEAXNTEES. " EEARELBANEI,
FEREEBRFHZHE, “FEKHIEFN, RNIZEBERRE, " AT, RETHH
FEREFEIX A ALET,

ItREBEERZSNB RS, (ke RE,. EFEH. AEMABHE, FEHNeRER
RERAEEFZSHEBE, 2EBFIETZRARRARE.

EEHOIET 1855 &, XAMPHARNHTES, HF22 “BFARAX" , APRR
KAVEIA P E TR FEFEP 5T, BEERHF—FMAFIAHR, FEM0E 7N
Z B, BADLERNMWE, £RENZSEK (GIHT 1864 &£ ) , XEAHEPMNESR X, £
WEIEEPAN, URABEF A HTES, SZAFFHmIBFRNE, RERS MY,
JEHIRT 8] 9 40 ¢,

Bz, BEBEERLE, KERE, MEEH, AMETENEEZZXEEZRSMNISEXR,
IEEREBRNEFINEREREE, RXFEINASANHESR, NOEIMNMUS AL EE
RESHE —RILFER,

201411 B 9H, HAEHLZESZHBXAARBREIRLIER, EEFTREEHAM
SAFERSI (APEC) , HR ELREMFEMEILLTREEMWEIZER, HTNFIELRE,
KEKR-BRED, HREEEEBAIMNL,

SR XMNTS, EEET AMNEFNEEM PGB, JtREBOIEHREER
AAEFITEE R T, SIEF TN —KERR .
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1. What to eat is a choice; how to eat is wisdom.
ZHAR—MRE, BARE—MHEE.
2. If you don't regain life through creation, you will lose vitality in repetition.

FEQFHEE, BAEEETEL,
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Traditional Beijing Noodles—Hey, Welcome!

MRERERELTHTETR, UELENNMKRZARBENIERER, EFEER
B, BREHE], —BRRARKILEHEZRkK: KEKRT. XKANE. 5ES
. MISKEE, NESFKE. BEEM/N_KBE “X7T, Bml " fTORIL
B —ERRREZEIEF L7

In Northern China, people tend to make food by flour as ”_:

the staple food, such as steamed rolls, buns, pancakes, noodles
and so on. By contrast, people are more likely to eat rice in
Southern China. Noodles imply "long life", therefore, there is a
custom in Northern China that as long as someone observes |
his/her birthday, the family members will cook a bowl of
noodles for the longevity god, wishing him/her everlasting health. There is another
popular saying that "eat dumplings arriving and noodles when departing", which
means that we eat dumplings to celebrate the reunion with friends or family
members who come back home while we eat noodles before we see them off. Why?
People tend to believe that long noodles are just like lines reminding those who
prepare to leave to come back earlier. It's an aspiration to meet again as early as
possible.

In daily life, Beijingers seem to be more fond of noodles. When people talk of
Traditional Beijing Noodles (referred to "the Noodles" below), they say they will never
get tired of eating it. In the past, only the dilapidated nobility can eat the Noodles.
But nowadays, despite of social status, people can go to the restaurant to order it
at any time they want, not only for the atmosphere but more for good taste. You
can order some local side dishes such as fried sausage, cool cabbage with wasabi
in pier shape, fried creak..., then two seasonal dishes, and finally the Noodles. How
indescribably comfortable!

The Noodles is of good taste and also easy to make. Prepare well all the
vegetables including cucumbers, toons, bean sprouts, green beans, soybeans as

the auxiliary ingredients. Put the diced meat, ginger and other food into the pan,
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add yellow soybean paste or sweet soybean paste to cook and then have the paste
done. You can pour the vegetables and paste into the noodles directly from the
boiling water or first have the noodles dipped into the cool water and then pour the
vegetables and paste into the bowl according to personal preferences.

Until now, you can still see in the warren in small lanes called Hutong in Beijing
inner city that neighbors in communities nearby gather together during meal time
holding the Noodle bowls with one cucumber in it. Squatting down in the courtyard
or door opening, they are chatting and playing chess while eating noodles and
having a bite of cucumbers at times.

This is common but warm, which tells people's eating habits and also records
the neighborhood life.In such a metropolitan as Beijing, what matters is not a bowl
of hot noodles, but also the mutual companionship and the warm heart caring
others behind.

W) miceie
® by contrast tAfih; MLLZ T
I iR 4: in contrast to; sharp/stark/striking contrast &£ 81 / 235 1% kb
observe one's birthday it 4: [
® celebrate ['selibrert] vt. P, K
5130, 1 was in a mood to celebrate. TR AR — o
® aspiration [espareifon] n. 5EFIAIEE; HHAR
5140 ; He nurses an aspiration to be a poet. filUF 2435 AR,
get tired of Rf& i Xid4l: be tried of, fed up with
® nobility [nou'bilitr] n. w5 SO R M R GA: royal
® preference [preforons] n. £%%; Wir, W5
% F%54) . personal preference 4™ \ %% 1f
® metropolitan [metra'polit(o)n] n. KIRTT; K#fe
# 45/ metropolitan opera 414k #B 2 3B
® companionship [kom'panjonfip] n. FEfE; (kFERR; AiH
3L : friendship, fellowship
{5120 Companionship is the love we should cherish. [ — IR A TR L1 (119 .
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8 FEMMELEFIFT . XAZHEHM, L TENSENERL—ERZTLRFER] #i%,
EmEABTEEKI S, EEERFE. mEM. ERPEL. BRLHENER,

LR, REM4IE. MEHAEGERS, ABEEESE 30-50 TAE, ERHRAE
FamE. ZItEEERAT. —BES, L FSHENMERZERSERY, IXEEBF.
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HIEFANEBE L, TR—RBUEEAHE, BFESE. 8L K. ALESE. 855
MEUKEAER, BEXERE “KF" , TUELFE-NIHB, RERBFEALEH, K
FUMEXM—MEKER, FEMTRBRERKI, 2F—MRTHHEL, “TEXFLER .
5 BFAARNEIEFRE, EERFEAEFEIZHE, BHEAKKNEZREM],
FRiLT7T—F “REHEAR" M5

BEAET, tRARMUEEREZE, ZILERNEEAFTEIZARNEE, RRAEIMA,
IERERMERKRNIZER, BEUR, TRExE). BERAEUESMEL —0, FAMIXEFE
S5, TEXRRRACETFR, S EJUMERKARENE, RUEER. TTARBUL. MEEE--.
BERIHLSWE, BEX—BIEERE, JIREET!

VEERAMXETIZ, BRFIFHE BEL. &F. 2%, 52, ERVIFEERASE
9, MACERER, REBATRE. ZEREHEY, BMAEZHENEEREEELELD,
BIRER, RBECHEY, RUMNEEEERZEHE, RIS, HMUES, —HES8
FERIER E LT IAFFIZ 75 el DU E 545 5 FURK IR B InsES . 3680, that e “IK@E”,

HIIME, At RHAREAARERE, M MUREIXHAES. SHHEMEEZRSILEF
I, HmEBIMEED, BER—RREEN, ELRNTIE—E, CHOKER, K—
OREEN, BABRIIR, XABIR T4,

XE—MEFAANLBREENERE, FE7 AMNRRESIR, CRELBAENHHERE,
FIEXH—EEARNETE, EENALEEABBHNIEEE, BURMNEAHEBRENX
ZH, EEMANBIURELND,
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1. All good things come to an end. X FERE = £ &,

2. Agood name keeps lustre in the dark. {7 & 57 BREPhL KNS,
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Fried Red Berries, I'm Sweet and Sour Me

WIRB—TEILTNIZ, BERRESE, CEXEERRME, SRMBEMI
RER, XENCHETERRZLE, LEAFFE. RUOENIIN, Ea£MeE
FRLG, S ME. ORI ERER —ERNTR ENFIRERHARREZ AXENZ,
FRAZCHABER, PEAZCHBEMTT, ZEALETURKNDE, EREA
PRISEIR AR 2 (A |

Fired red berries was ever one of the famous snacks
during the Qing Dynasty. Red berries contain vitamins, minerals,
citric acid, hawthorn acid, malic acid and other nutrients,

whose nutrients are six times higher than those of apple. “&

Esterase solution promotes the astric secretion, accelerates the digestion of high-
calorie food, thus helping metabolism and fitness. Therefore, nearly all the Beijing
taste restaurants list the snack as the appetizer on the menu. Its sweet and sour taste
attract many customers.

Red berries are mainly produced in Hebei province, Shandong province, Shanxi
province and Jixian county of Tianjin and Xinglong Mountainous area nearby,
boasting of high quantity and good quality. When cooking the red berries, you'd
better pay attention that red berries can't be fried raw. It's rational to clean the red
berries first and put them in the pot with cool water in it. As the water gradually
heated until the red berries are half cooked, take them out, peel off the skin and
have them stoned. Add water and boil the sugar into juice. The timing is very
important. Put the red berries into the sugar juice and boil it in slow fire until it
becomes semitransparent, in which process they need constant turning, otherwise
they would be overcooked.

Even though it's just a snack, it's necessary to use the best ingredients, cook
in the right order and finish by complete steps. Only in this way can the most
delicious taste can be achieved. It's important to follow the process, but what's more
important is the good spirit of providing others delicious and healthy food with

vigorous efforts. With additional patience, persistence and judgment, small business



can make big success.

i) miczie
® snack [snak] n. /hiZ; suly; /NFE—HE (informal )
54N . It be a snack. X AT E/NE—,
® nutrient ['njuitriont] n. & FFALD
HA%E4): alack of essential nutrient £AE FMRMERZ
® digestion [dr'dzestfon, dar'dzestfon] n. JH1k; &
# M%) good/poor digestion SE{k.aE 1158 / 55
® quality [kwoliti] n. RE, #H&
FARMLIE: quantity 18
® peel off X &; Bi%; #T
® ingredient [in'grizdiont] n. A 4>; EBHRl; BEE
® 454 active ingredient S& 1 4>
® vigorous ['vigoras] adj. FRIRAY; AKIHY; EFNREEAY
JE X35 booming, brisk, vibrant

F st - 360° £ BEEE
AR HaOR”

BREZRBHE—FKM “XE” (IR, EMNTARNBE, EA&RE “HEB”
RemnEhz—, ERASZEILLEFEEE—RNBEETAY, RARAMMIR, BH
LHAEW, MERAEKEEXRN, AEFEERERNOR, ZTERERKERE, &
R AT ERIFIELIRIEE, WRKFT, ARMSHEERTHEE,

B, EBHI7KEMMAT ‘B XERFNEBEME. AR¥EFNIREFER, HE
BEFNREEE, FENEARBE—KREE, EXNRORE, 7 ‘BEEREHER . &1
IVNRLAR, BEHNEAKKZ B MFHA A H R

M) meEs AL S

W REGIFHAEER/NE— ARBEFZSMELR. FURKR. 175K, LEBEK.
FRBEERYR, ERADLLERSAE, HPWBEEREEEEBS R, MEEHERY
REAL, MR ZIFE BB ER. Frid, SENEEJURIEEB IR AT E L&,
HERFRFHERAY O AL IRE T A DB SR

RN TENGAETLEE. UERE. UEENEXZTHEEMMEAXELRX,
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M=K, MEREEFHF. FIFLIRNNGEEIR, ARTEEL, BRIELRES,
FOKTRBRIKH, EEARIFAR, HRREER BOEIKET, —ERHE MR,
BRAAEFNARBN, BXATER, HARREFEMRNT, RAREHFEREHRE,
BB HERMAEZHRE.

WIAF/NN—ESR, BRFEARENRY, NERANTIFRIBRXTHI A RLEN
ke BT FRETEERRF, EERENEABENMARBRRIR. REERRRNEDLL
OREIE, IIRLG. BOMER, NIELEAEAEFL,

R 2
1. Without extreme pains, one will not gain the ultimate happiness.
ARELHRmES, FToEREBKT.
2. Things will develop in the opposite direction when they go beyond too far.
e, RUAR.



