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attracted growing attention as a subject worthy of study. Its contribution:
erature, the arts, religion, and many other fields have proved to be of impg
in their own right, as well as being the foundation on which the develop
in the Tang and later periods rested.
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mong the many foods of the Chinese culinary tradition, the most memo-
rable are the delectable dumplings, stuffed buns, and noodles. During the
x Dynasties period, these types of foods were all included in the generic cat-
gory of bing #f. Although there are various anecdotal accounts of bing from
an times on, the most detailed is a poem, “Rhapsody on Pasta” (Bing fu HK),
y the Western Jin scholar Shu Xi ¥ (263-302)." Shu Xi was a native of
wancheng Ju3R (east of modern Daming A4, Hebei), which was the admin-
trative seat of Yangping FF Commandery. Shu Xi was reputed to be a de-
endant of the famous Han scholar Shu Guang ¥ &, who served as grand tutor
Liu Shi #|#%, the future Emperor Yuan (r. 4833 B.C.E). At the end of Wang
ang’s reign (ca. 23) Shu Guang’s great-grandson Shu Mengda K %3 changed
e family name to Shu 3.
Shu Xi’s grandfather and father were men of good reputation who had
rved as governors. In his youth (ca. 282), Shu Xi attended the national univer-
sity in Luoyang where he attracted the attention of the scholar Cao Zhi ¥
(d. 288). Shu Xi soon returned to Yuancheng, where he declined the nomina-
tions that he received from the local administration for being filial and incorrupt
and an outstanding talent. Shu Xi’s elder brother Shu Qiu %' had married the
niece of the powerful military man Shi Jian % (d. 294). After Shu Qiu di-
vorced her, Shi Jian held a grudge against the Shu family, thus preventing Xi







DIETARY HABITS 451

450 EVERYDAY LIFE

with a brief introduction in which he traces the origins of bing. He first tells us
that even though the Record of Rites (Liji 1) mentions that the supreme ruler
ate wheat during the second month of spring and that wheat was used as a
cooked grain food, it does not mention bing. Thus Shu Xi concludes that bing
was a recent invention. The reason that he mentions wheat is that although
some types of bing were made from the flour of other grains, mainly millet and
rice, by Shu Xi’s time, the main ingredient of bing was wheat ﬂgur. For examgle,
the Separate Biography of Zhuge Liang (Zhuge Ke biezhuan ##& 5%, third
century) mentions a banquet given by the Wu ruler Sun Quan FAHE (182-252)
in honor of the Shu emissary Fei Hui % # (d. 253). In the middle of the banquet,
Fei Hui suddenly “ceased eating his bing, requested a brush, and composed a fu
on wheat,”” presumably because he was served a plate of bing made from wheat

was to mix flour and water to make dough that was kneaded into strips or
pulled in the fashion of the modern “thrown noodle.” The Essential Arts of the
Common People (Qimin yaoshu 7 REMAT), which devotes an entire chapter to
the techniques of making bing, mentions several kinds of boiled noodle. One,
which has the un-Chinese sounding name of botuo #£%, used dough made of
flour blended with a meat stock. The dough was kneaded into thumb-size
clumps, which were then soaked in water and pressed into thin strips on the
side of a plate. Another type of noodle, the shui yin 73| (literally, “water pull”),
was made of flour blended with a meat stock. The dough was kneaded or per-
haps pulled into thin one-foot-long pieces of pasta as thin as the leaves of
chives.* Although most scholars consider botuo a variety of tang bing, H. T.
Huang judged it to be “gluten in the form of ribbons.”?

During the Six Dynasties period, boiled noodles were eaten during the sum-
mer festival known as the Day of Concealment (furi 1k H), which was held on
the third geng-day after the summer solstice—that is, between July 13 and 22.
The custom of eating boiled noodles can be documented as early as the Wei
dynasty. There is a famous story involving He Yan £ (d. 249), who served at
the court of the second Wei emperor, Ming ¥ (r. 227-239). Because He Yan’s
complexion was exceedingly white, the emperor suspected him of applying
powder. On one summer day, he induced him to perspire by giving him a bowl
of boiled noodles. After He Yan ate the noodles, he did indeed begin to sweat
profusely, so much so that he had to wipe himself with his vermilion robe. As
he wiped his face, his complexion turned a glistening white.26

The bing that Shu Xi describes in the most detail is the laowan EH, a dump-
ling stuffed with meat. The word probably means “kneaded dough balls.” Un-
like the other types of bing, which were reserved for a particular season, the
laowan was appropriate for all seasons. The laowan probably was a predecessor
of the jiaozi and wonton. Shu Xi tells us that the wrapper is made of wheat flour
blended with a meat stock. Into the wrapper goes a filling consisting of minced
lamb, pork, sliced ginger, and onions, which was flavored with cinnamon, fa-
gara (hugjiao 164, thoroughwort, salt, and bean relish. The dumplings are
cooked in a bamboo steamer. Shu Xi describes how the cook quickly turns out
one dumpling after another and drops them into the steamer. As the dump-
lings quickly cook in the steam, the filling swells in the wrappers to the point
that they seem about to burst. The enticing aroma of these delectable delicacies
wafts into the streets, causing people passing by to drool and salivate. Shu Xi
then describes how the dumplings are eaten. As with modern jiaozi, the diners
dip them, using chopsticks, in a sauce. The sauce they used is the ancient meat
sauce called hai B, which was made of a mixture of meat, ferment, and salt
that was steeped in ale and allowed to ferment. At the end of the fu, Shu Xi
portrays the dumpling eaters as a pack of ravenous beasts that devour the
dumplings so rapidly the cook cannot turn them out fast enough. "

flour.
In the opening lines of the piece proper, Shu Xi enumerates the names of

various types of bing. Some of the names, such as piglet’s ear and dog’s tongue,
which are not otherwise known, probably were derived from the shape of the
pasta. Several of the names, such as angan %% and butou #5451, may be fore?g?
words. Indeed, Shu Xi even says that some of the preparation methods origi-
nated in alien lands.

Shu Xi also mentions that some of the names come from “villages and lanes.”
This probably means that certain types of bing have humble origins. In Han
sources, bing seems to have been favored by all levels of society, as there even are
references to emperors eating bing. For example, before he became emperor, Em-
peror Xuan B (r. 73-48 B.c.E) purchased bing in the markeltplalce,18 and the
young Emperor Zhi B (r. 146) died after eating poisoned blng::’in t'he For-
mer Han, there was a central government office called tang guan 77 & (literally,
“boiled-food officer”) whose primary responsibility was to provide boiled pasta
for the emperor and his entourage.”

There were also bing vendors, a subject about which Frangcoise Sabban has
written.! When Wang Mang E 7 first established the Xin dynasty, he granted
the bing seller Wang Sheng 8 a noble rank.?? During his ﬂigh.t t(»)’ escape the
wrath of a powerful court eunuch, the famous scholar Zhao Qi I (d. 201)
took up selling bing in the marketplace.” .

Shu Xi associates a type of bing with each season. For the beginning of
spring, the most appropriate pasta is mantou 2 B, the stuffed bun c?mmonly :
called baozi. Shu’s poem has the earliest mention of it in Chinese literature.
For the next season, summer, Shu Xi recommends something called bozhuang
. which literally means “thin and strong.” I suspect that it is a type of pan
cake. In the autumn, one should eat what Shu Xi calls gisou 3 (rising soak), .
which may be a leavened bread. ;

In the final season, winter, the best thing to eat is tang bing, which must be

boiled noodles, which were made with unleavened dough. The basic technique
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].-C.-VI¢ siecle ap. ].-C.),” L'Homime 113 (1990): 102—37; Qiu Pangtong SREFR],
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271-344.
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Sau X1 ¥

Rhapsody on Pasta (Bing fu )

As for such things as angan and the ring stick,?

At the beginning of the three spring months,

When Wu Hui governs the land,»

When the autumn wind blows fierce,

In dark winter’s savage cold,

Thus, each kind is used in a particular season,
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such varieties as piglet’s ear and dog’s tongue,

or sword bands, tray offerings,

butou, and marrow pancake,™

some of these names originate in the villages and lanes,

and some of the methods for making them come from alien lands.

When yin and yang begin to converge,
And the chilly air has dispersed,
When it is warm but not sweltering,
At this time for feasts and banquets

It is best to serve mantou.*?

And the pure yang spreads and diffuses,
We dress in ramie and drink water,
Cool ourselves in the shade.

If in this season we make pasta,
There is nothing better than bozhuang,**

And the great Fire Star moves west,
When sleek down appears on birds and beasts,
And barren branches appear on trees,

Dainties and delicacies must be eaten warm.
Thus, leavened bread may be served.”’

At early-morning gatherings,

Snot freezes in the nose,

Frost forms around the mouth,

For filling empty stomachs and relieving chills,
Boiled noodles are best.

Depending on what is apt and suitable for the time.

If one errs in the proper sequence,

According to the Record of Rites, during the month of midspring, the Son of
The result will not be good.

Heaven ate wheat.?” In the bamboo offering baskets used in the morning sacri
ficial services, wheat was used to make the cooked grain food,”® but the “Inner
Regulations” of the Record of Rites does not mention bing among the various
foods. Although we find reference to the eating of wheat, nothing is said about
bing. The making of bing certainly is of recent origin.

That which
Through winter, into summer,

Can be served all year round,
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And in all four seasons freely used,
In no respect unsuitable,
Can only be the boiled dumpling.*®

And then, twice-sifted flour,*
Flying like dust, white as snow,
Sticky as glue, stringy as tendons,
Becomes moist and glistening, soft and lustrous.

For meat
There are mutton shoulders and pork ribs,
Half fat, half skin.
It is chopped fine as fly heads,
And strung together like pearls, strewn like pebbles.
Ginger stalks and onion bulbs,
Into azure threads are sliced and split.
Pungent cinnamon is ground into powder,
Fagara and thoroughwort are sprinkled on.
Blending in salt, steeping black beans,
They stir and mix all into a gluey mash.

And then, when the fire is blazing and the hot water is bubbling,
Savage fumes rise as steam.
Pushing up his sleeves, dusting off his coat,
The cook grasps and presses, pats and pounds.
Flour is webbed to his finger tips,
And his hands whirl and twirl, crossing back and forth.
In a flurrying frenzy, in a motley mixture,
The dumplings scatter like stars, pelt like hail.

Meat does not burst into the steamer,
And there is no loose flour on the dumplings.
Lovely and pleasing, mouthwatering,
The wrapper is thin, but it does not burst.
Rich flavors are blended within,
A plump aspect appears without.
They are as tender as spring floss,
As white as autumn silk.
Steam, swirling and swelling, wafts upward,
The aroma swiftly spreads far and wide.
People strolling by drool downwind,
Servant boys, chewing air, cast sidelong glances.
Vessel carriers lick their lips,
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Those standing in attendance swallow drily.

And then they dip them in black meat sauce,

Snap them up with ivory chopsticks.

Bending their waists, poised like tigers,

They sit knee to knee, leaning to one side.

Plates and trays are no sooner presented than everything is gone;
The cook, working without stop, is hurried and harried.

Before his hands can turn to another course,
Additional requests suddenly arrive.
With lips and teeth working smoothly,
Their taste is keen, their palate sharp.
After three steamer-baskets,
They go on to another course.*
[The base text used for this translation is Sun Xingyan ¥ £47
(1753-1818), ed., Xu Guwen yuan & X3 (Taibei:
Dingwen shuju, 1973), 2.124-27]
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Mozi, SBBY 11b.
Ji jiu pian, SBCK 30b. .

The received text reads tuo £ for tun #f. However, Qing and modern scholars have
conclusively shown that the original Fangyan reading was tun . See Hua Xuecheng
BB et al., Yang Xiong Fangyon jiaoshi huizheng ik F E L EEF (Beijing: Zhong-
hua shuju, 2006), 986-87. '

On the history of huntun, see Huang, Science and Civilisation in China, 6:478-80.
Ding Bubao T#1k, ed., Shuowen jiezi gulin ¥R FEEA, 12 vols. (1928; repr., Taibet:
Shangwu yinshuguan, 1959), 5B.2185a.

This may bea term for small pieces of silver or a type of metal ingot.

Wang Xiangian E£#, ed. and comm, Shiming shuzheng bu B A4GEW (Shanghai:
Shanghai guji chubanshe, 1984), 4.18a-10a. ‘ ) .
Miao Qiyu ZBH#r, ed. and comm., and Miao Guilong #BAE#, coll., Qimin yaoshu jiaoshi
R EATAE (Beijing: Nongye chubanshe, 1982), 514152

SGZ 64.1430.

HS 8.237.

HHS 34.1179, 53.2085.

HS19A.731. ) . .
Francoise Sabban, “De la main a la pate: Réflection sur lorigine des pates alimentaires et

les transformations du blé en Chine ancienne (I1I° siécle av. J.-C.-VI® siécle ap. J.-C),”
I'Homme 113 (1990): 114-15.

HS 99B.4100.

HHS 64.2122.

Qimin yaoshu jiaoshi, 510.

Huang, Science and Civilisation in Ching, 6:499.

. Zhou Lenggie 381, Pei Qi Yulin 3 B7#t (Beijing: Wenhua yishu chubanshe, 1988},

17-18. A version of it is recorded in Recent Anecdotes from the Talk of the Ages (Shishuo

xinyu HIRHE), 14/2. | .
Record of Rites (Liji zhushu 13,52 5i), “Monthly Ordinances” (Yue ling A4, SSJZ15.3a.

. The Rites of Zhou (Zhouli 138} mentions boiling wheat to make a cereal that was used

in the early morning offerings. See Zhouli zhushu R 8, SSJZ 5.22a.

. The angan %% and junii #4k seem to be types of ring pastry, gao huan B, Little is

known about angan; I suspect that it is a transcription of a foreign word. The junii may
have originated in the South before the Han dynasty. The same name, written &%, ap-
pears on a list of foods recorded on bamboo slips discovered in Mawangdui Tomb”no. 1.
See Hunan sheng bowuguan ## & 1 4748 and Zhongguo kexueyuan kaogu yanjiusuo

SRR LR EHFE PN, Changsha Mawangdui yihao Han mu EDVEIH-FEE, 2

vols. (Beijing: Wenwu chubanshe, 1973), 2.140. Jia Sixie B &4 (fifth century) says it |
was made by steeping glutinous rice flour in a honey—water mixture until it had the
consistency of noodle dough. Balls of dough were then kneaded into eight-inch lengths,

which were then joined end to end in the shape of a ring and fried in oil. See Qimin

yaoshu jiaoshi, 509.
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30. These are otherwise unknown. Silvano Serventi and Francoise Sabban note the similar-

ity to such Italian pasta names as lingue de passero (sparrow tongues) and orecchiette
(auricles) in Pasta: The Story of a Universal Food, trans. from the Italian by Antony
Shugaar (New York: Columbia University Press, 2002), 279.
The butou #[#+3] may also be a foreign word. It is a type of fried pasta made from
leavened dough that is first rolled into balls, soaked in water, and then allowed to dry.
The dry balls of dough are rolled out on the hand and deep-fried. See Huang, Science
and Civilisation in China, 6:510. Huang suggests that this may be the precursor of the
modern youtiao it . The suizhu /& may be another name for the sui bing $ 8 (mar-
row pancake). Marrow grease, honey, and flour were combined to form a half-inch-thick
and six-to-seven-inch-wide pancake that was baked in an oven.
Mantou % # here refers to the stuffed bun now called baozi &5
Wu Hui £, god of fire, was the younger brother of Zhurong #.8, god of the south
and summer. See Shanhai jing \/1§#%, SBBY 16.7a.
This is not otherwise known, but I suspect that it is a type of thin pancake.
Literally, “when the wind of the shang note has turned fierce.” The shang B note of the
Chinese pentatonic scale is correlated with autumn. ’
The great Fire Star (Da huo A X) is Antares, whose westward movement indicates the
beginning of autumn.
“Leavened bread” is my tentative translation for gi sou #&# (literally, “leavened and
soaked”).
The laowan %A, is another name for the dumpling commonly called a wonton.
I follow the Chuxue ji version that reads “flour” 3% for “barley porridge” (qu %%), which
makes no sense here. See Xu Jian %% (659-729), Chuxue ji #1473 (Beijing: Zhong-
hua shuju, 1965), 26.643-44.

. A full text of the “Rhapsody on Pasta” does not survive. Long extracts from it have been

preserved in the following sources: Yu Shinan E# 8 (558-638), Beitang shuchao Jt.%
#4 (Taibei: Wenhai chubanshe, 1965), 184.14b-16a; Ouyang Xun EH# (557-641),
Yiwen leijju EXHEE (Beijing: Zhonghua shuju, 1965), 72.1241; Xu Jian, Chuxue ji,
26.643-44; and Li Fang 2 etal.,, comps., Taiping yulan KFHE (Beijing: Zhonghua
shuju, 1963), 860.5b—6a. All the fragments can be found in Yan Kejun, ed., “Quan Jin
wen,” in QW 87.2b—3a. '




