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​introductory

Lu Cuisine, as the first of the eight major Chinese cuisines, has a deep historical background and rich culinary techniques. According to historical records, there are more than 160 kinds of cooking techniques in Lu Cuisine, whose history can be traced back to the Spring and Autumn and Warring States Periods, and it is the only spontaneous cuisine among the four major Chinese cuisines. This research report will comprehensively sort out the historical background of Lu Cuisine, its culinary characteristics, the production process of classic dishes, as well as ingredient substitutions in the international culinary environment, providing detailed references for food enthusiasts and culinary professionals.

​History and Development of Lu Cuisine

一、​historical origin


The history of Lu Cuisine can be traced back to the end of the Shang Dynasty, and is said to have been created by Jiang Ziya. During the Sui and Tang dynasties, Lu Cuisine gradually became the representative of northern cuisine, and reached its peak during the Ming and Qing dynasties, when it was introduced to the imperial court at the end of the Ming Dynasty, and the combination of Lu Cuisine and Manchurian Cuisine during the Qing Dynasty led to the formation of the Manchu Han Quanqi (full-course meal). The cooking techniques of "steaming, boiling, roasting, brewing, pan-frying, stir-frying, simmering, cooking, deep-frying, waxing, and mud-baking" recorded in the "Essentials of Qimin" laid the foundation of the framework of Chinese cooking techniques, and Lu Cuisine has developed these ancient cooking techniques into more than 160 specific cooking methods.
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（一）​developmental stage


[image: ]




Spring and Autumn and Warring States Periods (770 BC-476 BC): the rise of Qi and Lu cuisines, with meat and seafood as the mainstay, and Guan Zhong's promotion of the dietary economy, with the appearance of early food carvings.

Qin and Han Dynasties: Lu Cuisine gradually formed a system and the cooking techniques were enriched.

Sui and Tang dynasties: Lu cuisine became the representative of northern cuisine.

Ming and Qing Dynasties: Lu Cuisine reached its heyday and entered the imperial palace at the end of the Ming Dynasty, and the combination of Lu Cuisine and Manchu Cuisine during the Qing Dynasty resulted in the Man Han Quan Xi.

1．​Geographical distribution


Lu cuisine consists of the following three main genres:


	Jinan cuisine: soup dishes as a major feature, the taste is fragrant, crisp and tender, taste mellow, the dishes are known for clear, fresh, crisp, tender, the taste is mostly fresh and salty, but there are many variations, there are also soy sauce, salty and sour, five spices, sour and spicy and other flavors.

	Jiaodong cuisine: seafood-based, light and fresh taste, representative dishes such as braised prawns.

	Kongfu cuisine: elegant and luxurious, mostly for the palace meals, complex production process, pay attention to the "food is not too fine, chopping is not too fine".

	Boshan Cuisine: represented by Fushan Gang, the dishes are fresh, salty and mellow, forming a style of its own, of which Boshan fried meat is a traditional dish inherited from the Kangxi period.



二、​Culinary Characteristics of Lu Cuisine
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（一）​Selection characteristics
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Lu Cuisine is characterized by excellent selection of materials, fine knife work, excellent cooking skills and salty, fresh and crispy taste. Shandong Province has rich seafood resources, so Lu Cuisine is very rich in seafood dishes, such as roasted sea cucumber with scallions; at the same time, Shandong is also the origin of high-quality green onions, Lu Cuisine cooking techniques, such as stir-frying, stir-frying, popping, steak, burning and other methods should be used to enhance the flavor of green onions, especially green onion roasted dishes.
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（二）​Culinary Techniques
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Lu Cuisine has the most abundant cooking techniques, totaling more than 160 kinds. The cooking techniques of Lu Cuisine are comprehensive, especially in exploding, stir-frying, broiling, deep-frying, slipping, steaming and steak. Master Yan Jingxiang has summarized 40 recipes of Lu Cuisine cooking techniques based on the teaching of Lu Cuisine masters and years of cooking experience.
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（三）​Taste characteristics
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The flavor of Lu Cuisine is fresh and salty, fragrant, crispy and tender, and the soup is refined and flavorful. Fushan style Lu Cuisine is characterized by freshness, crispness and tenderness, original juice and original flavor, and it is good at using soup and seasonings such as green onion, ginger, garlic and coriander.
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（四）​Production Concept


[image: ]




​The production concept of Lu Cuisine is influenced by Confucius' saying that "food is not too fine, chopping is not too refined", and the pursuit of "fine carving". In the selection of raw materials, Lu Cuisine emphasizes the freshness and seasonality of ingredients, and pays attention to "not eating from time to time". In terms of knife work, the skills of Lu Cuisine chefs have reached the point of pure perfection, whether it is shredding, slicing, dicing or carving, all of which can show a high level of excellence!

三、​Cooking Tips for Lu Cuisine
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（一）​Knife Skills
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Lu Cuisine requires very fine knife work and high knife work skills, whether it is shredding, slicing, cutting or carving, can show a high level. The knife skill of Lu Cuisine is an important part of its cooking skill, and is also an important guarantee for the beauty of Lu Cuisine dishes.
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（二）​control over the heat
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One of the characteristics of Lu Cuisine is that it is very particular about the mastery of fire. Different dishes require different temperatures, for example, stir-fried dishes need to be stir-fried at high temperatures, while stewed dishes need to be stewed slowly over a moderate fire. The mastery of the fire directly affects the texture and flavor of the dishes.
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（三）​Flavoring Tips
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The seasoning techniques of Lu Cuisine are very rich, and the taste is mostly fresh and salty, but there are many variations, such as soy sauce, salty and sour, five-spice, sour and spicy, and so on. The seasoning of Lu Cuisine pays attention to the "proper mixing" and the "harmony of the five flavors", which makes the dishes taste delicious and have an endless aftertaste.
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（四）​Tips for using soup
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Lu Cuisine is good at using soup, especially the preparation of clear soup and milk soup, which is clear and fresh in color and white and mellow in color. The soup technique of Lu Cuisine is an important part of its cooking technique and an important guarantee for the freshness of Lu Cuisine dishes.
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（五）​cooking method
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Lu Cuisine has the most abundant cooking techniques, totaling more than 160 kinds. The cooking techniques of Lu Cuisine are comprehensive, especially in explosion, stir-fry, broiling, deep-frying, slipping, steaming and steak. Different cooking techniques are applicable to different ingredients and dishes, making the dishes of Lu Cuisine colorful.

四、​Ingredients and Kitchenware for Lu Cuisine
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（一）​Common Ingredients
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The variety of ingredients in Lu Cuisine is exceptionally rich and balanced, mainly including the following categories:


	Seafood: As Shandong Province has abundant seafood resources, Lu Cuisine is rich in seafood dishes, such as roasted sea cucumber with scallions.

	Meat: Pork, beef, sheep, chicken, duck and other poultry and livestock, such as nine-turned large intestine, fried kidney, etc.
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