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00 O Topic 37 White Cut Chicken O In Cantonese cuisineld] white cut chicken[ also called white sliced chicken
(1 iS a variety of siu meil] or roasted meat dishes[]

but this dish iS very particularC] Unlike most other meats in the siu mei category[ it is not roasted] The chicken
iS salt marinated and its entirety iS boiled with ginger in water or chicken broth[J As soon as the water starts to boil
[J the heat should be turned off to allow the chicken to cook in the residual ]

heat for about 30 minutes] The chicken’ S skin will remain light colouredd and nearly white[1 If the chicken iS
cooked[

correctly[] the meat will be quite tender] moist2[] and flavourful] Because the preparation iS very simple[] the
quality of the ingredients is highly important for the success of the dish[ In the cultures of Southern Chinall
including Guangdong(J Fujian and Hong KongO the dish is very COmmon[J [0 [J Tocpic 38 Twice Cooked
Pork[d [J Twice cooked pork iS probably one of the best-known Sichuan style Chinese dishesO It iS said that
this dish have originated from the Qing Dynasty[] while the Oianlong Emperor toured SichuanJ When he
approached one particular village[ the villagers lyettcd because the Emperor demanded a feast but the crops had
not been harvesting well that year and there may not have been enough to host the emperorJ The villagers were
fear of prosecution1] and they hastily dumped[

O

their leftovers into the pot[] cooked them again[] thus” twice cooking” them[] and the resulting dish was served
to the emperord To their surprise] the emperor enjoyed it very muchd The process of the dish involves boiling
pork rib steak chunks in hot water with slices of ginger and salt first(] then after being cut into thin slices] the pork
iS returned to a wok and shallow fried in hot oil(] The most common vegetables to accompany the pork in
Twice-Cooked Pork are cabbage and peppers.
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