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H

ow exciting is it to create a whole meal out of smaller items of food? I am always amazed at how you can throw together a bunch of different things and then end up with something completely new. It looks, smells, and tastes so different from the original ingredients—it is like being a wizard or magician and making magic! 

I want you to have fun, get messy, ask lots of questions, experiment, and of course, make mistakes. As you go through this book, there will be times when you will need help, so do not be afraid to ask a grown-up. But of course, be brave, trust yourself, and be confident. There are no such things as silly questions—we are going to learn and have fun in the kitchen.

In this book, you and your parents will be making magical Cantonese food. You will be able to prepare, make, and serve your meals to your family and friends which is very rewarding. Being able to make things for your loved ones makes you and others feel good and appreciated.

Learning how to cook is a very important skill, and I am so glad to be on this adventure with you. Not only is it fun, but there are so many other skills that you can learn just by being in the kitchen. Gallagher (2019) has many reasons why you should be learning how to cook, and I agree with all of them.

Appreciation

Sometimes it can be easy to forget or see how much effort and love is put into cooking. Your mom and dad spend a lot of time preparing meals for you, and now, you will have the chance to see all the thought and work that goes into making sure your family is well-fed.

Remember to say “thank you” as it really is done with lots of love.

Different Tastes

Learning how to cook means you can experiment with different cuisines (such as dim sum) and ingredients. Cooking teaches you all about new foods and helps you get familiar with them.

I know that sometimes new things can be a bit scary at first, but cooking helps you overcome this and makes you more adventurous when it comes to food.

Confidence

Cooking shows you that you are capable in the kitchen. How cool is it to be able to serve a meal that you have cooked yourself? I think that is pretty awesome and it should be something that you are proud of. I want you to take pride and a sense of accomplishment in what cooking will provide and apply it to all the other areas of your life like sports.

Math

What does math have to do with cooking? Well, wait until you see a recipe. You will learn all about fractions and temperatures and even geometry. For example, measuring spoons are divided into different fractions of cups—half a cup, a quarter cup, or a third of a cup. Which one is bigger? Is a 9x9-inch pan the same as a 6x9?

Reading

Recipes will teach you a lot of new words that will improve your reading skills and vocabulary. Cooking also teaches you how to follow instructions and solve problems.

Science

What happens if you heat water to a certain point? What does yeast do and why? Cooking involves a lot of science and practical experiments that are great for learning about chemistry.

Health and Nutrition

Cooking and working with food will help you learn about health and nutrition. You will be able to explain which foods may be healthier than others and why. You will be creating fuel for your body—how amazing!

Origins of Food

There is quite a process that happens in order to get your meal to your table. The first thing you will do is get ingredients for your meal which can be found at the grocery store.

How did the ingredients get there?

Take dumpling wrappers, for example. They are made out of a lot of different ingredients like flour, water, oil, etc. Where do those ingredients come from? How do you make flour? These are all questions that might pop into your head while you are cooking, and it is the perfect time to ask and learn about where food comes from.

New Cultures

Different cuisines will introduce you to different cultures around the world. Dim sum is Cantonese cuisine, and you may or may not have known about it before reading this book. Spain has its own cuisine with its own special meals and cooking methods, and so do France and Africa. Every country has its own way of cooking and eating.

Cooking gives you a glimpse into the traditions of other cultures and helps you learn about all the various things that make us all unique and special. Our food culture is one of them.

Special Time Together

Spending time together in the kitchen is the perfect way to have fun, chat, and really pay attention to each other. This time is usually called bonding time, and all families should take some time to bond and do something fun that brings them closer.

So let’s start having some fun!
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W

hen it comes to exploring different cuisines, we must understand that food is more than just something we eat to fill our stomachs. Food is an essential part of culture, history, and tradition. Every culture has its unique dishes and ingredients, and learning about them is a fascinating journey that takes us to the heart of a country's traditions. We will fly together to China! Such a vast country with a rich culinary history! 

China is big, the fourth biggest country in the world, and it has more than twenty regions. Each region has its unique cuisine that reflects its geography, climate, and cultural heritage. One of the most popular cuisines in China is Cantonese cuisine, which originated from the Guangdong province in the southern part of China. It is known for its delicate flavors, fresh ingredients, and the art of cooking that goes into preparing each dish.

Before we dive into the recipes of Cantonese cuisine, it is essential to understand the culture and traditions that have shaped this cuisine. By learning about the history and traditions behind a dish, we can gain a deeper understanding of its significance and meaning. For instance, many Cantonese dishes are associated with specific festivals, celebrations, or rituals. Understanding these associations can help us appreciate the cultural significance of the dish.

Moreover, understanding the culture and traditions behind a cuisine can give us insights into the ingredients and techniques used in preparing the dishes. In Cantonese cuisine, for example, the use of fresh ingredients is a hallmark, as the people of Guangdong province are known for their love of seafood, vegetables, and fruits. The cuisine also places great emphasis on the art of cooking, with various techniques like stir-frying, steaming, and braising used to create distinct flavors and textures.

By exploring the culture and traditions behind Cantonese cuisine, we can gain a better appreciation of the unique flavors and ingredients that make it so special. It is a journey that will take us from the bustling streets of Guangzhou to the beautiful countryside of southern China, a journey that will deepen our understanding of the people, history, and traditions that have shaped this wonderful cuisine.

Traditional Food 

Not only China but every country all over the world has its own unique traditions. You can think of a tradition as a special way of doing something. People have their traditional languages, religions, holidays, and even traditional clothes. That is what makes the world so wonderful. Everyone is different and interesting. Traditional food is one other thing that makes countries unique.

Food is an important part of Chinese culture. From business meetings to social gatherings with friends, eating has an important place in daily life and special occasions. Usually, there are many dishes that are served, and everyone takes part in sharing the meals with each other.

Cantonese food and culture originated from Guangdong, Hong Kong, and Macau in South China. In these regions, people primarily speak Cantonese, a dialect of Mandarin. Do you know that while the writing system remains the same, with the use of Chinese characters, the pronunciation of these characters is different between the two languages? For instance, the character for "China" is written as "中国" and is pronounced as ZhongGuo in Mandarin, and as ZhungGwok in Cantonese.

Cantonese cuisine is one of the most well-known types of Chinese cuisine. From South Africa to America, Cantonese food can be found almost everywhere. I am pretty sure you have tried some Cantonese food. You may have ordered Cantonese takeout from your local restaurant or perhaps you visited Chinatown.

Chinatowns are areas where people whose families come from China live. They all come together as a big community of people so they can share their traditions. Remember we spoke about traditions earlier and how food is one of the unique things people share? In Chinatown, many of the restaurants will serve traditional Cantonese food. If you and your family have eaten at a restaurant here, the chances of you having eaten Cantonese food are very high.

Another spot you may have tried Cantonese food is at a dim sum restaurant. You may have gone there for brunch as people usually eat dim sum later on in the morning for either a late breakfast or early lunch which equals brunch.

Teahouses are also a part of Cantonese life and another place you may have visited where Cantonese food and drink were served. Teahouses are places to relax, socialize, and of course, drink tea.

So you see

A Trip Through Time and Places
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