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Let’s Have Hot Pot!
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Part 2 Being Seated

Asian Attractions
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Customer:  Excuse me, do you have seats available?

AR A A7
Fuwushéng :
Waiter / Waitress:

B A

ARHS A

LAY\

ARHs A

1"ﬁ£§\%f’ n

Ao s

AR AP 8 7/%‘ g 7

weizi
You. Qingwen nimen o wei?
Yes, we do. How many people, please? 2 ’fﬁ X
4 wei
M AL o
Lidng wel.
Two. 3.
fei
2¥ <
WL HLFL—-TFhoe
Hio, qmg déng yixia.
OK, wait just a moment. 4. TR ¢
gen
2F < :
P%:—L F"ﬁ ﬁ 3}?‘:‘1& }:ﬁ uu< R ?
Qingwén  ydéu  féi xlyanqi ma?

Excuse me, do you have a non-smoking section?
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Yes, we do. Please follow me.
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Part 3 Hot Pot

@ Spicy Hot Pot

Hot Pot is an old and popular
cooking method. Each

region has its own unique way
of preparing a hot pot meal. /it
K4 (2% % [/ mala hudgus,
spicy hot pot) originated in
Sichuan and is still a well-liked
local dish. Pig tripe is the original
main ingredient, but as hot pot
is growing in popularity, the
ingredients are becoming more
diverse.

Spicy Hot Pot contains many
ingredients, including peppercorn,
chili powder, anis, ginger, fennel,
and green onions. The first half of
the name, /i#k, means “numbing
spicy” because the red hot spicy
sauce numbs the tongue. During
the cold winter months, eating
this dish is considered the best
way to thaw out.

Although many people enjoy
spicy hot pot, not everyone is
able to handle its spicy taste. For
this reason, a Z%48 (5 5 £/
yuanyang guo, double boiler)

divides the pot into two parts.
The spicy hot pot ingredients
are cooked

on one side
while milder
ingredients

are prepared

on the other - )
®Pots can be divided into two

side, allowing parts to allow for two flavors.

people who can’t
handle spicy food and
those who love to eat
it to share the same
pot.

®Some pots are divided into
three parts to allow for an
ever wider range of flavors.



® Chinese Pickled Cabbage and Pork Hot Pot

here is nothing better than a pickled cabbage
Tand pork hot pot B ¥ &M% (X 2.2 %4/
suancai bairou guo, pickled cabbage and pork hot
pot) in the cold, harsh winters of Northeast China.
To make this dish, the chef must first prepare the
broth. He does this by cooking pig bones and
pickled cabbage together. Slices of pork are then
added to the pot. Many people also like to put in
frozen tofu and meatballs.

Pickled cabbage and pork hot pot appears to be
simple, but there are secrets to creating its flavor.
The quality of the cabbage is important as it affects
the taste of the whole hot pot. Shandong cabbage
is generally considered the best for making
pickled cabbage. After going through a natural
fermentation process, it should taste sour and crisp
with just a bit of sweetness. The sliced pork needs
to have the fat evenly distributed on each slice. It
should only be cooked for a short time in the pot,
making the pork very tasty, but not greasy. The
hot, rich broth combined with the delicious pork
creates a dish that is hard to resist, making it even
harder to put down your chopsticks once you start.

® Various sauces for Chinese Pickled Cabbage
and Pork Hot Pot

But why just read about pickled cabbage and
pork hot pot? Why not try it for yourself? That's
the only way you’ll ever really know what this dish
is all about.

® Chinese Pickled Cabbage and Pork Hot Pot

O Why is hot pot so popular?

Hot pot is a perfect dish for sharing a meal with a
group of people. The round shape of pot represents
the concept of “satisfaction and wholeness.”
Therefore, when family or friends have a reunion,
hot pot is also common. The diverse ingredients
and simple cooking process only add to its
popularity.
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