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he people of Sichuan do not fear .
spicy food, while the people of 2

()

Guizhou fear food that is not
spicy.” This old provincial saying is no myth.
Compared to Sichuan cuisine - the
savory, spicy fare made famous by Chinese
takeouts around the world - the food from
Guizhou province is practically a hometown

secret. Guizhou’s distinctive dishes

pack levels of flavor, texture and healthy
goodness that equal those of northerly
cuisines, and nowhere can you better
experience Guizhou food than inits
capital, Guiyang.

The region’s unique style of dining is
tied toits historical roots, says Luka Chua,
executive chef at Sheraton Guiyang. “The
style of cooking was influenced by various
ethnic cultures, some originating from
around what is today Northern Thailand,
he explains, adding that the ethnic groups
that migrated to Guiyang still retain much
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of the same language, culture and food. “The
cuisine eventually evolved into a style unique
to Guizhou!”

Prominent and dominating almost every
meal in Guiyang are the saucy blends of
robust local spices. According to Chef Chua,
“One of the main reasons Guiyang cuisine is
so unique is the great variety of local herbs
and fungi, and the specialties made from
those raw products. For example, a typical
Guiyang style of sauce is very savory and
involves the blending of various local herbs
such as houttuyniae with chili””

As point man for high-end food and
beverage presentation in increasingly
cosmopolitan Guiyang, the chef pushes
the epicurean envelope beyond traditional
Guiyang mainstays, combining local and
Western elements, as exemplified by his

German sausage accompanied by a mixture of

local herbs, French desserts and local fruits.
His personal favorite, however, is a traditional
local staple. “I love the hot and spicy taste and
fragrance of Guiyang Spicy Chicken.”

Ren Ya, Number 1 Wok Chef at New
World Guiyang Hotel, is another culinary
pro who declares his personal favorite to
be Yanglang, a wok-fried spicy chicken dish.
“The chicken dish is full of regional features
prepared using common ingredients and
traditional Guiyang methods.” His other
preferred dish is Braised Fish in Sour Soup.
“The traditional soup is derived from a
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Top Chinese Kitchen Chef

Lai Jin from Kempinski Hotel’s
Dragon Palace.

Left Chef Luka Chua from
Sheraton Guiyang.

Facing page Guizhou's Miao
ethnic group has greatly
influenced the region’s cuisine.
Opening spread

Left Kempinski Hotel’s
signature Guiyang dish ‘Sour
Tomato Beef Soup’.

Right Fried red chili peppers,
often eaten ‘potato chip-style’
in Guiyang.
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recipe originating with the Miao minority
in Guizhou. It is characterized by the sour
tomatoes found in the region and cooked
using traditional Miao cooking methods. It
is a wonderful representation of Guizhou'’s
cultural diversity.”

According to Ren, a Guizhou native of
Xishui County, the underlying advantage to
Guiyang cuisine is the “raw food ingredients
selected from the earth’, including some
species of plants rarely seen elsewhere in
China. These special harvests, among them
tianma and zhe'ergen (chameleon plant),
play a significant role in the traditional
provincial fare. Not only do the plants lend
to the exceptional flavor and texture, they
also deliver substantial levels of nutrition.
“Guiyang’s geography and climate have
bestowed its soil with unique natural

resources. Most of the edible plants grown in
Guizhou can be used as Chinese medicine as
well as ingredients in food. And because these
natural resources are sourced locally, they are
often free from any sort of contamination.”

The high quality produce is a direct
by-product of Guiyang’s favorable
geographical location and clean environment,
says Lai Jin, Chinese Kitchen Chef at
Kempinski Hotel’s Dragon Palace. “Guiyang
is a unique city surrounded by forest and
mountains. The fresh air and superior water
quality allow the plants to preserve their
original flavour and taste.”

The best way to enjoy a Chinese dish is
the native way, according to Chef Lai. “Food
can be prepared mild according to different
tastes, but the best way is to eat the way the
locals do. The cuisine in Guizhou is similar
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Sample Guiyang cuisine in Qingyan Ancient Town
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In Qingyan Ancient Town you will find everything from atmospheric fine dining houses and neon-lit
family-run cafés to vendors preparing their specialities along age-old stone paths. Must-eats here
are gaoba xifan, a savory glutinous rice cake porridge comprising more than 10 ingredients and
savory rice tofu noodles. Fried food fans should not miss out on the deep-fried tofu balls dipped

in spicy sauce and chewy deep-fried tofu squares. If you have an adventurous palate, feast on
marinated pigs’ trotters or munch on deep-fried red peppers. Wash it all down with a glass of iced
jelly with rose water, iced Chinese bayberry juice or locally fermented rose wine.
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L SIBFRHFRIBER  Above Chef Ren Ya
EEPEEMESEE  from New World
HOYEERM Guiyang Hotel
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selecting fresh

WSS R > BE produce at a
RENENEER— local market.

pEE Right Fried peppers
HE TSahE with chicken, beef or
HIREEREEE ontheirownarea
BRe local snack favorite.

Facing page Pots of
food line the streets
in Guiyang’s Qingyan
Ancient Town.

to Sichuan and Hunan, but it is unique
in the sense that the dishes emphasize
a mixture of sour and spicy tastes. It's
more about salty, sour, pungent and spicy,
whereas pepper is the most important
ingredient for cooking most Sichuan
dishes.” He shares a bit of the cuisine’s
history, “Guizhou foods are widely
recognized as Qian cuisine, a traditional
style of cooking for more than 600 years.
In the Miao and Dong Autonomous
Prefectures, there is a saying, “Three
days without sour food will make you
stumble when you walk”. Thus Chef Lai
recommends indulging in a steaming pot
of Miao minority’s ‘Sour Tomato Fish
Soup’. “This is a hotpot centered on a
hot and spicy broth with a large whole
fish chopped up inside. Like all hotpot
restaurants, veggies, meats and other
optional added delicacies are purchased
ala carte. The dipping bowls contain the
ubiquitous chili paste, but you should also
add a cube of non-smelly fermented tofu
for a wonderful complement to the fish.”
For a meatier dish, he suggests ‘Guiyang
Style Beef Noodles'. “It can be prepared
in a hot red broth or a mild beef broth.
Fresh whole garlic cloves, crushed dried
red pepper, salt and Sichuan pepper can
be added to taste” @

RO

PO BER (AT EM T DRBRIEPPRICETENTVND . HRDE TSNS E
BRERICIZ600F U LDEENG D MRICECEBRDDHRIEDRIUEI SR EZRT
THREUTc BBR P F DD ED T HTTEDRRBM DI ATEAIEDNTNS, ZDH
HIFEAEDRRUCHREEMBEMOEE T RE(AZ/VHZ)PIRER(RVYI)D
RREBREER/\—J BX EOIBREDRO TR, RIcRUIBEET 2 RIE»
HFRBRICHITVS DY, BRIREERDBE (TR D 35 5. ITTRBE A DK EN6D (L. EIRD
5 R (BRR R b EBDIR) 4 (T —X) R FH GRDERER )  EEIR T (
FEDFEIRI &) 73 E HITTD A>T ERULSBL EDN,

ERGEEE
=
S SR B
FLIGHT INFORMATION

TransAsia flies every
Thursday and Sunday between

Taipei (Taoyuan) and Guiyang.
Please refer to our website for details.
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