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CHINESE COOKING 
IS A FINE ART 

Oriental Chefs Have Methods and Materials All Their Own 
—Yet They Succeed in Pleasing the Occidental Palate— 
How Some of Their Famous Dishes Are Made—Vogue of 
the Chinese Restaurants. 

Chinese cooks and- Chinese foods a r e 
acqu i r ing g r e a t popu la r i ty in Amer ica . 
The mani fes ta t ions of th is popularity-
a r e : 

First—Upon certain roof gardens in New 
York such Chinese dishes as chop suey 
geish-y-main are served side by side with 
soft-shell crabs and broiled lobster. 

Second—There is hardly an American 
city that has not its Chinese restaurants, 
to which persons of every class like to 40 

Third—Few Bohemian gatherings are 
complete without a pail of chop suey, 
brought fresh and hot from Chinatown. 

Fourth—Many rich families employ Chi
nese cooks—men expert in the best French 
and American dishes, and expert also In 
the best dishes of China, which, now and 
then, they serve. 

I t is no t s t r ange t h a t Chinese food, 
in a cosmopol i tan coun t ry like A m e r 
ica, should be popular , for Chinese 
cooking, a n a r t as difficult a s F r e n c h 
cooking, h a s a tas te t h a t is a s p leas
a n t to t h e occidental as to t h e or iental 
pa la te , whi le Chinese cooks a n d Chi
nese k i t chens a r e as c lean as any 
whi te - t i l ed dairy . 

T h e r e follows a descr ipt ion of a 
typica l Chinese r e s t a u r a n t and of a 
typica l Chinese k i tchen , toge the r wi th 

T h e Chinese r a n g e h a s a n odd look 
because i ts f ront is p ro tec ted by a 
double wooden casing, wi th pane l s 
t h a t can be lowered w h e n t h e cook 
w a n t s to r a k e out ashes or to p u t on 
coal. The a d v a n t a g e of t h e wooden 
casing is tha t , w a r d i n g off t h e hea t , 
it a l lows t he cook to s t and close to 
t h e fire continual ly.* 

The pr inc ipa l cooking utensi ls a r e 
huge bas ins of b rass or copper . The 
chopp ing block is in cons tan t use, for 
all m e a t s a n d vegetables a r e chopped 
into smal l pieces before they a r e 
cooked. Otherwise it would not be 
possible to ea t t h e m wi th t h e chop 
st icks. One except ion m u s t be m a d e 
in t h e case of roas t mea t . Meats , to 
be roasted, a r e first cu t in s t r ips t h r ee 
inches wide a n d six inches long, and 
a f t e rwards spi t ted on rods of i ron a n d 
h u n g in the oven. T h e oven is po r t 
able. I t is set on t h e range , a ho t 
Are is s t a r t ed u n d e r it, a n d over it 
a dome-shaped cover is placed. Some 
roas t mea ts—pigs , chickens , d u c k s — 
a re rubbed wi th honey before t hey en
te r t h e oven. Th i s gives t h e m a lus 
t rous , r edd i sh -b rown color. 

T h e Chinese Desser t s . 
I n Chinese cooking t h e desser ts a r e 
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H e doesn ' t t a k e n a t u r a l l y t o f a r m w o r k . P o o r boy, d o n ' t k n o w a s I ' l l ever b e ab le t o r a i se h i m . T h e min i s t e r a n d doc tor r e c o m m e n d a profess ional 
career. 

C H O P STICKS I N CHINATOWN. 

t h e rec ipes for a few of t h e s impler 
Chinese dishes. Those w h o desire to 
p r e p a r e and sample the food of China 
in the i r own homes , may, wi th t he 
he lp of these recipes, do so. 

Chinese r e s t a u r a n t s a r e clean, and 
some of t h e m a re furnished splendidly 
a n d beautifully, wi th t eakwood stools 
a n d tab les inlaid wi th ivory a n d m o t h 
er -of -pear l . They usual ly have en
t r ances so cons t ruc ted t h a t t he pa
t ron , to r each t h e din ing-room, m a y 
pass t h r u t he k i tchen , t he idea be ing 
t h a t t he p a t r o n should examine t he 
k i t chen—shou ld see how clean it i s — 
before he ea ts t h e food t h a t comes out 
of it. Chop st icks, a s well as the cus
t o m a r y knives a n d forks, a r e served 
•with t he food, and the Amer ican finds 
it in te res t ing to t ry to learn to ea t wi th 
these two lit t le ebony or ivory billets. 

T h e Chiense m e n u is puzzling. I t is 
composed of dishes wi th such n a m e s 
a s m o gu sue ki, chow main , geish y 
main , yock a m a m , fin k a n a u yok, 
II chee, si u ah , up t read m a m , y a n g 
wall , m u y gu guy pan, etc. All these 
dishes a r e agreeable to the Amer i can 
tas te . They r ange in pr ice f rom $1.50 
t o $2 for mo gu sue ki, (which is m a d e 

of in teres t . Some of these desser ts 
have a poet ical a n d del icate qual i ty 
t h a t should cause t h e m to find favor 
a t ladies ' luncheons . W h a t could be 
more t e m p t i n g to a young woman , for 
instance, t h a n a desser t m a d e of 
c h r y s a n t h e m u m s , a n o t h e r m a d e of 
violets, a th i rd of rose peta ls , a four th 
of peach blossoms? 

E a c h of these flower desser ts Is 
m a d e in t h e same way. Take , for in 
stance, the c h r y s a n t h e m u m one. 

A fresh c h r y s a n t h e m u m is selected, 
and it is carefully washed . T h e n i ts 
pe ta ls a r e p lucked off, a n d a lit t le of 
t h e g reen leaf is chopped and s t i r red 
into a b a t t e r m a d e of bea ten eggs a n d 
flour. Now' t h e pe ta l s themselves a re 
dipped in t h e ba t te r , a n d a f t e rwards 
they a r e dropped l ight ly "mto a p a n 
of boiling p e a n u t oil, wh ich b rowns 
t h e m in a m o m e n t . They a r e t a k e n 
out of t h e oil and placed on absorb ing 
paper , which d ra in s al l t h e grease 
f rom them. They a r e served w a r m , 
and spr ink led wi th powdered sugar . 

P e a n u t oil, t h e only foreign ingred
ient used in flower desser ts , is a n ex
cel lent oil for frying. I t is m a d e 
pure ly f rom peanu t s , a n d can be 

H e a r r ives a t t h e Universi ty , a n d is discovered. Congenia l work , a t las t . Silas m u s t b e doin ' well , t hey 've go t b i s p i c t u r e i n 
t h e p a p e r . 
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fried toge the r wi th a seasoning of see 
yow. Geishy m a i n is served in a bowl. 
I n t h e bo t tom of t h e bowl abou t four 
tablespoonsful of noodles a r e placed. 
Over these t h e m a i n p r o p e r is poured , 
a n d on top t h r e e teaspoonsful of 
chicken breas t , cu t in dice, a r e 
spr inkled . 

Pineapple: flsh. fs a'* p l ea san t dish. 
To m a k e it, you t a k e a fresh fish— 
shad or p ike—remove t h e bones, a n d 
cut t h e flesh in to smal l squares . Dip 
t h e squares into a b a t t e r of eggs a n d 
flour, a n d fry t h e m to a l ight b rown 
in boil ing p e a n u t oil. Af te rwards 
d ry t h e m in t h e oven. Whi le t hey a r e 
drying, a l i t t le celery is chopped up 
wi th a n onion a n d five or six m u s h 
rooms . Now t h e iulce is d ra ined f rom 
a p ineapple , a n d t h e frui t is cu t in 
smal l pieces a n d fried in i ts juice, t o 
ge the r w i t h t h e celery, m u s h r o o m s 
a n d onions. J u s t before t h e p ineap 
ple is qui te done, t h e fish is d ropped 
in wi th it. T h e n a l l—pineapple , fish, 
m u s h r o o m s , e tc .—are served toge ther . 
Th i s dish h a s a n odd a n d f r a g r a n t 
flavor. No one possibly, t a s t ing it, 
would imag ine i t con ta ined flsh. 

T h e following is a list of Chinese 

A C H I N E S E COOK. 

«f ch icken b reas t s a n d m u s h r o o m s 
pr inc ipa l ly ) to 15 cents for a yock a 
ma in , a composi t ion of noodles, 
ch icken a n d pork . 

Geish y m a i n a n d chop suey a r e t he 
dishes t h a t Am er i c a ns l ike best . I n 
each of t h e m chicken, pork , m u s h 
r o o m s a n d celery figure, and over each 
of t h e m a ve ry salty, appet iz ing sauce, 
called see yow, is poured . Bread is 
never served in China town; r ice t a k e s 
Its p lace—rice s t eamed ins tead of 
boiled, l ight a l m o s t as whipped c r e a m 
— a delicious r ice such a s only the Chi
nese k n o w h o w to p r e p a r e . Tea is 
served wi th every o rde r ; a po t of tea , 
d r u n k ou t of li t t le, handle less cups . 
Ne i the r c r e a m n o r suga r goes wi th it, 
for t h e Chinese c la im t h a t c r e a m a n d 
suga r spoil t he flavor of good tea, 
which they k n e w h o w to b r e w long 
before the Occident w a s a w a r e t h a t 
such a beverage existed. 

T h e Chinese k i t chen is clean, a n d 
every po t and p a n is w a s h e d af ter use, 
even t ho it is to be used in t h e m a k 
ing of t h f same dish aga in i m m e 
diately. Thus , if a cook is p r e p a r i n g 
a n order of chop suey, a n d a n o t h e r 
o rde r for chop suey comes in before 
he h a s finished, he does n o t begin on 
t h e second order until , , hav ing e m p 
t ied t he p a n of t he first one, h e h a s 
sc raped a n d washed i t thoro ly . 

M A K I N G T H E FAMOUS C H R Y S A N T H E M U M SALAD. 

bough t a t a n y Chinese grocery for 10 
or 15 cents a p in t . 

H o w Chop Suey I s Made . 
Chop suey is m a d e of ch icken 

breas ts , celery, onion, pork , wa t e rnu t s , 
bean sprouts , young bamboo a n d 
m u s h r o o m s . W a t e r n u t s a n d young 
bamboo a re t e n d e r vegetables of deli
ca te flavor, a n d al l Chinese grocers 
sell t hem. These va r ious ingred ien t s 
a r e first boiled separa te ly a n d cu t u p 
— t h e chicken into dice a ha l f - inch 
square , t h e vegetables in to smal l 
p ieces—and a f t e rwards t hey a r e fried 
wi th a l i t t le p e a n u t oil a n d wi th see 
yow. %See yow, t h e famous sauce , r e 
sembles Worces t e r sh i r e in a p p e a r a n c e . 
I t is impor t ed f rom China, w h e r e It 
is m a d e of Chinese beans , Chinese 
p e p p e r s a n d sal t p r e p a r e d in a pecu
l iar m a n n e r . Th i s sauce is exceeding
ly del icious a n d appet iz ing. H e w h o 
should i m p o r t it, adver t i se it, a n d p u t 
It on t h e m a r k e t in a n a t t r ac t ive fo rm 
would, undoubted ly , m a k e money. The 
sauce costs a t t h e Chinese g rocers 50 
cents a p in t . 

Geishy m a i n Is a dish composed of 
noodles, see yow, onions, m u s h r o o m s , 
celery, ch icken breas t s , Chinese w a t e r 
n u t s a n d y o u n g bamboo . To m a k e it, 
all t h e ingred ien t s a r e first boiled sep 
ara te ly , a n d a f t e rwards al l of t h e m 
except t h e ch icken a n d t h e noodles a r e 

d ishes , w i t h t h e con ten t s of each d ish : 
Fin-ka-naw-yok—Beef dressed with to

matoes. 
Li-chee—Chicken, celery, onions, water 

chestnuts, young bamboo and Chinese 
mushrooms. 

Mo-ge-sue-kl—Roast chicken with 
mushrooms. 

Si-u-ah—Duck, Chinese parsley and a 
dozen of the choicest vegetables. This 
dish costs $2.75, and must be ordered two 
days in advance. « 

Up-tread-main—Noodles, with boiled 
duck. 

Li-hung-chun—Edible bird's nest, with 
chopped chicken, chicken and mushroom 
soup, Chinese ham and lobster. 

Chinese r e s t a u r a n t s h a v e n a m e s l i k e 
Joy H u n g Low, Y a t W a h Hin , Glue 
Sum,' Yen r o w Low, e tc . These a r e 
n o t t h e p ropr i e to r s ' n a m e s , b u t t h e 
n a m e s of t h e r e s t a u r a n t s themselves . 
Thus , Yen r o w Low m e a n s "House of 
P l e a s u r e , " a n d Y a t W a h Hin , "P lace 
of Good Cheer . " 
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A WORKING WOMAN'S OCTOBER SUNDAY 

Rev. S- Swann, vicar of St. Aldan's Carlisle, 
England, has bit upon a novel way of making 
the acquaintance of his parishioners. The rev
erend gentleman notifies in his parish magazine 
that he has been very busy sharpening 540 pen
cils, which will he placed with writing paper In 
the pews of the church, in order that the wor
shipers may leave behind them their names and 
addresses, which will constitute a visiting list 
for the vicav 

A
F T E | | an^i«%ually strenuous week, 
I awoke orf~a"recent Sunday morn
ing, with the delightful rest-day 
feeling tha t I need not take the 
seven-thirty car, and therefore 

might turn over and have another nap. I 
napped and had a„ vision. I seemed to be 
a t the forking of two roads, uncertain 
which to take. > 

Down one roadc-I saw walking primly 
and correctly many men, women and 
children, all in their Sunday best, very 
clean and new and bright and rustling. 
A stern figure with "Duty" written across 
her brow, pointed me down this road, a t 
the end of which was a magnificent 
church. I saw entering the church its 
dignified pastor; and heard wafted from 
its open doors, the exquisite harmonies of 
its great organ. 

Down the other road passed an occa
sional rather shabby-looking figure, some
times a group of two or three. Some of 
these carried small bundles or covered 
baskets. Here was a man with a fishpole, 
there a woman with a book. In the dis
tance I saw gleaming water, brilliant 
foliage, fleecy clouds sailing over a sky of 
the deepest blue. I felt a distinct desire 
to walk that way myself, and I cast a 
quick glance a t the figure which stood 
pointing me down that road. I expected 
to find written on her brow, "Forbidden 
Pleasure," but instead read "Duty" also 
there, and the face was a joyous and smil
ing one. 

Then I became very wide awake and 
possessed of a determination to make the 
most of a perfect day. I would lay In a 
supply of oxygen and sunshine to last for 
all the coming week, and feast my eyes 
on pictures the memory of which would 
stay with me till another October. 

No patent leather shoes and trailing 
silken petticoats for me (even if I had pos
sessed them); but my thick-soled boots 
and short walking-skirt. No elaborately 
planned and served Sunday dinner, but 
a sandwich and some fruit, stowed away 
in a pasteboard box. 

A stuffy street car ride was soon over 
and the entrance to our beautiful River
side park gained. This park is so little 
known and appreciated that it is to be 
hoped that a short account of a blessed 
Sunday morning spent there may induce 
a few who are unaware of its existence to 
hunt it up and become acquainted with 
it. Riverside and Minnehaha cars pass 
within a block or two of it. The dwellers 
on the flats and in the poorer portions of 
the south part of town have within easy 
walking distance its graveled walks and 
sott lawns and grand old trees; or if they 
clamber down its river banks they can 
find wild bits of nature to transport them 
miles and miles away from city life. Such 
a park in such a portion of a large city 
exerts a civilizing influence hard to esti
mate, and is a means of aesthetic culture 
that cannot but have its effect for good 
upon those tha t frequent it. 

Up and across the river rise from 
masses of foliage the buildings of the 
state university. Down the river in the 
distance can be seen the airy outlines 
of the Franklin avenue and Lake street 
bridges. 

This particular Sunday morning was 
sunny and enchanting, with enough brisk
ness in the air to give one energy. The 
hazy blue distances made every view an 
exquisite one, and softened the autumn 
foliage to dreams of blended coloring. 
Following the broad graveled road which 
dips down toward the river, a flight of 
steps was reached which lead to a grove 
of maples near the water's edge. I t hap
pened to be just the day upon which 
these maple leaves had attained their u t
most beauty, come to their fullest ma
turity. After a life well spent they were 
gently dropping, one by one, and cover
ing the soft brown earth beneath them 
with a carpet such as no weaver of the 
orient, with all man's richest stuffs and 
dyes, could ever hope to equal. There 
was no curled or dried leaf among them; 
all were perfect, each different. 

Kneeling on this carpet, with the sun 
filtering softly thru the gold and crim
son of the yet unfallen leaves, one was in 
a more fitting place of worship than any 
man-made cathedral could be. Each slow-
dropping leaf was sermon and psalm In 

( one; and for. accompanying harmony. 

there was^ th&%iaeelo-toneaJflp:$$ng of th& 
river. - 4 •* " 

It was not long before I was warned 
by the rustle of dead leaves that some 
one was approaching, so I reluctantly 
left my chapel with its carpet, its stained 
glass, its music, to the next one who might 
discover it. Walking on up the river, I 
found that all too soon Riverside park 
ends and the grounds of St. Mary's hos
pital begins. 

Resolving to walk up the river a short 
distance, I proceeded along a street lined 
with quaint cottages, finding it hard to 
believe that I was still in Minneapolis. 
The first cross street leading directly to
ward the river was narrow and foreign-
looking, so that I was not surprised a t 
its name, "Bjornsen street." I t proved 
to be a most attractive little by-way with 
a vista of river and bridge a t its farther 
end, where it was joined by Locust 
street, and from here was a beautiful 
view of the river in the opposite direc
tion. 

After retracing my steps to Riverside 
park once more, I found that I had an ex
cellent appetite and felt tha t the time 
was ripe for lunching. Then I felt rested 
enough to undertake the walk from the 
park down the river to the Franklin ave
nue bridge. I chose the upper bank, as I 
was alone, but the walk by the river's 
edge is charming if one is with a party. 

I t leads, however, thru vast deserted 
stone quarries; and mingled with a 
woman's love of nature lurks also a 
wholesome horror of tramps. Just across 
Franklin avenue is a deep gully, but a 
scramble down and up its steep sides 
brought me to a second resting place. 
Here is a stretch of velvety greensward, 
under a grove of grand old trees. 

High above the river, this spot affords 
a charming view and is just the place in 
which to sit down with one's back against 
a tree, open a copy of Sidney Lanier's 
poems and read his exquisite "Song of 
the Chattahoochee," "The Ballad of 
Trees and the Master," and "The Sym
phony," with its appeal: 

Thou Trade! thou king of the modern days! 
Change thy ways, 
Change thy ways; 

Let the sweaty laborers file 
A little while, 
A little while, 

Where Art and Nature sing and smile. 

In autumn one loves to bask in the sun
shine; so as the sun was beginning to de
sert the west bank of the river and to 
shine enticingly on the opposite shore, it 
seemed time to be on my way once more. 
I t is quite posisble that there are many 
people in Minneapolis who have never 
crossed the Franklin avenue bridge; but 
the fine view from its airy height will far 
more than repay any effort expended in 

getting to it. The high river bank on 
either side is draped with dense foliage 
which presents to the eye masses of 
color, softened and blended by the dis
tance. The river hastens down between 
the banks, while the all but invisible mois
ture rising from it serves to heighten the 
atmospheric effects so sought after by 
artists. 

I remembered that on the east side of 
the river, just north of the bridge, was 
the graceful little "Bridal Veil fall"; but 
it was a delightful surprise to find it this 
year grown to be impressively beautiful, 
on account of the unusual amount of 
water flowing over it. The temptatiqri 
was strong to continue mv walk way down 
the river on the east side, either by the 
bicycle path along the edge of the bluff, 
or by the less frequented little footpath 
over the grassy carpet a t the very water 's 
edge. But the sun was getting low and a 
chill was creeping into the air, so de
ferred that till another day. A walk of 
five or six blocks brought me to the inter-
urban line, where I boarded a car and 
rode home. Tired I was, but such a good 
kind of tired, and so happy. Kinky nerves 
were straightened out, lungs washed clean 
by the pure air, and the whole physical 
being permeated with the golden sun
shine. I t goes without saying that the 
spiritual being was vitalized and uplifted. 

—A Working Woman." 
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