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Famous Drinks

Far more delicious than it sounds, it is a
popular summertime drink served in
restaurants across the country, oftentimes for
free. The taste is reminiscent of sweet tea but
carries a deepness to it.

SUAN MEI ZHI (SOUR PLUM DRINK)

50g Dried Sour Plum 
5g Licorice
20g Chenpi / Dried Orange Peel
10g Dried Hawthorn
10g Mulberry
10g Dried Hibiscus Flower
3g Dried Osmanthus Flower
Mint Leaves
100g Rock Sugar; 2L Water

Wash everything except rock sugar and osmanthus then
put them in a non-woven bag.
Put the bag in a pot, pour 2 liters of water and soak for
about an hour.
Bring the soaked ingredients to the boil over high heat,
then simmer for about 40 minutes.
Pour in rock sugar and cook for about 5 minutes. Add the
dried osmanthus.
Pour Sour Plum Drink into a glass, wait for it to cool to
room temperature, and then refrigerate in the refrigerator
for better taste then serve it.

INGREDIENTS:

DIRECTIONS:
1.

2.

3.

4.

5.

SUANMEITANG (SOUR PLUM DRINK)

THE CITY

Discover the history, culture and engineering
behind this architectural wonder that
stretches over 13,000 miles. The great wall
took over 2,000 years to construct. Although it
is referred to as the Great Wall, it is actually a
series of fortifications. It was built as
protection against various nomadic groups
from the Eurasian Steppe.

Famous Foods

THE TOUR

Join us on a live, interactive walking tour of one
of the most iconic and ancient landmarks in the
world - The Great Wall of China. Learn about the
different dynasties that constructed and
maintained the wall throughout history, and the
various architectural styles used. Get a sense of
the scale and grandeur of the Great Wall as we
take you on this journey. This is an experience
not to be missed for history and culture buffs
alike. Our guide will take you on a journey to
discover the Great Wall of China.

Great Wall
Mix Your Own

Make Your Own

It is used to be a royal dish in medieval China
and considered as one of China national dishes.
Peking duck is savored for its thin and crispy
skin. Sliced Peking duck is often eaten with
pancakes, sweet bean sauce, or soy sauce with
mashed garlic. It is a must-taste dish in Beijing!

PEKING ROASTED DUCK

It originated in Guangzhou city. It is one of the
most popular Cantonese cuisine dishes. It
contains a large range of small dishes, including
dumplings, rolls, cakes, and meat, seafood,
dessert, and vegetable preparations.

DIM SUM

It is one of the most famous dishes in Chuan
Cuisine (Sichuan food) with a history of more
than 100 years. It consists of beancurd along
with some minced meat (pork or beef) in a
spicy sauce. The sauce is made from fermented
black beans and chili paste (douban/douchi).

MA PO TOFU

This may very well be China’s favorite canned
soft drink. Go into any convenience store or
restaurant and look for the iconic red cans:
they’ll be there. Despite its high sugar content,
it is refreshing and flavorful and allows the
complex notes of the tea base to shine
through.

WANG LAO JI (SWEET TEA)

SWEET SOY MILK
China has more than just tea. Another favorite
beverage is sweetened soy milk, a drink that
can be appreciated either hot or cold. The hot
version is perfect in which were made
perfectly to be dipped into the milk upon each
bite. The chilled version tastes best in the
elusive glass bottles found in selected hole-in-
the-wall restaurants.

1 pound ground pork
3 cloves garlic, minced; 1 large egg, beaten
2 tablespoons finely chopped Chinese chives
2 tablespoons soy sauce; 1 ½ tablespoons
sesame oil
1 tablespoon minced fresh ginger
50 dumpling wrappers
½ cup vegetable oil for frying, or as needed

Mix pork, garlic, egg, chives, soy sauce, sesame oil,
and ginger in a large bowl until thoroughly
combined.
Place a dumpling wrapper on a lightly floured work
surface and spoon about 1 tablespoon of the filling in
the middle. Wet the edge with a little water and
crimp together forming small pleats to seal the
dumpling. Repeat to form remaining dumplings.
Heat 1 to 2 tablespoons vegetable oil in a large skillet
over medium-high heat. Place 8 to 10 dumplings in
the pan and cook until browned, about 2 minutes per
side. Pour in 1 cup of water; cover and cook until the
dumplings are tender and pork is cooked through,
about 5 minutes.
Repeat to cook remaining dumplings, adding more
oil and water for each batch, then serve.

CHINESE PORK DUMPLINGS
Ingredients:

Directions:
1.

2.

3.

4.
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