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Sweet and Sour Sauce, the Recipe for Sweet and Sour Pork and General Tso’s Chicken!

MRIREEBEERIMIZAUER, —ESE
HERMNEFBREREREZRPEIEZHN
B, BREZEZIMITFENEE,

If you frequently watch foreign films
and television series, you must have felt
the strong affection foreigners have for
Chinese cuisine from scenes where
characters dine at Chinese restaurants
or order Chinese takeout.
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A variety of compliments and

inquiries  about  Chinese  cuisine,
particularly Sichuan cuisine, can usually
be found in the food channel of the
SICC. Among these, dishes with a
salty, fresh, sour, and sweet flavor tend
to spark the heated discussion among
global internet users.
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Representative  dishes with the
popular sweet and sour flavor include
Sweet and Sour Pork, General Tso’ s
Chicken, Sweet and Sour Chicken, and
Kung Pao Chicken. These dishes stand
out as representations  of
Chinese cuisine for many overseas
friends, even though some of them may
not be  “authentically” traditional
Chinese dishes.
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“Nowadays, many dishes have
integrated with each another. Dishes
with a sweet and sour flavor, such as

Sweet and Sour Pork and General Tso’s
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Chicken, are the earliest examples of
He
believes that whether a dish is delicious

fusion food,” said Uncle Gui.
or not should not be determined simply

by its “authenticity”. “The taste of a
dish should be judged based on the
feedback from diners. Regardless of
whether it is absolutely ‘authentic’ or
not, if diners enjoy the dish, it must be
delicious.”
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“The evolution of a dish to some
extent can indicate that it is favored by
diners. Those that diners enjoy are
more likely to spread to other regions
and be accepted by other groups. This
process  certainly local
adaptations,” said Uncle Gui. “Sweet
and Sour Pork can be considered the
“ancestor’ of sweet and sour dishes.”
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