
Flavors of 
China

Shandong cuisine, also known as Lu Cuisine, is one of the oldest cuisines in China 
with a history of 2,500 years. The history of Shandong cuisine can be traced back 
to the Spring and Autumn Period (770-221BC), when salt was used for seasoning in 
Shandong. It was developed in the Song and Southern Dynasties (960-1279) and was 
recognized as an important style of cooking in the Qing Dynasty (1644-1911).  

Shandong cuisine comes from Shandong Province, the home of Confucius, located 
on the northeast coast of China. Representative of northern China’s cooking, the dishes 
feature selected materials as well as adept skill in slicing and cooking techniques that 
include bao (quick frying), liu (quick frying with corn flour), pa (stewing), kao (roasting), 
zhu (boiling), using sugar to make fruit, and crystallizing with honey. These techniques 
have been widely absorbed in Beijing and northeast China. This cuisine is well known 
for its light aroma, freshness, and rich taste. In order to preserve the color and taste of 
the main ingredients, “bao” is the common method and sugar is used often. Shandong 
Province has a long coast, so fresh river fish and seafood are popular local delicacies. 
A wide variety of seafood is used to make Shandong dishes. 

Shandong cuisine is divided into two sub-regional styles: Jinan and Jiaodong. Jinan 
cuisine is characterized by special broths as well as frying and baking with rich flavors. 
Jiaodong cuisine includes dishes from Qingdao, Yantai, and Weihai. It is characterized 
by light flavors and incorporates a variety of seafood. Cooking methods in Jiaodong 
cuisine are particular about freshness and tenderness. Now, Shandong cuisine is well 
known for many kinds of seafood and vegetable dishes as well as the style of frying in 
high heat, which locks in flavor without being too oily.
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Lesson Four

STUDENT CONTEST 
HOST YOUR OWN COOKING SHOW! 

Visit https://tinyurl.com/yaq2wx2f and choose a recipe for 
one style of Chinese cuisine. Create a video of you mastering the art 
of Chinese cuisine. Submit footage of yourself creating the recipe of 
your choice for a chance to win. Submissions are due April 30, 2018.

All students who submit a video will be entered into a semester 
drawing to win a $250.00 Visa Gift Card!

Teachers, if your student wins, you get a $500 Visa Gift Card!
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Check out the OU Confucius Institute’s summer camp at ouci.ou.edu/summercamp


