
Shui Zhu R ou Pian is a special dish that 
comes from a cit y called Chongqing in 
the Shichuan Pro vince. Local people 
there lo ve spicy food v ery much, and 
almost all dinners ha ve foods with a 
spicy taste. Boiled Beef in Hot Chili Soup 
is a t ypical spicy food and is serv ed 
frequently in restaur ants and homes 
throughout China. Mak e it at home this 
winter and y ou will not be afr aid of the 
cold after eating it. Cooking it is not 
difficult; howev er, y ou should prepare 
the proper ingredients and cook them in 
the correct order .

ChongqingÕs cuisine is an important part 
of the Eight Chinese Cuisines. It has a 
long history that dates back to the Shu 
Guo period [Kingdom of Shu; 221 -263 
AD]. It is famous for its spicy taste. The 
dishes there nev er lack chili pepper 
because of ChongqingÕ s special weather . 
The cit yÕs topogr aph y is that of a basin, 
so the cit y is surrounded b y mountains. 
When people go places, they usually 
walk because there are man y steps and 
stairw ays. Due to this topogr aph y, fog 
covers the cit y throughout the y ear. 
People feel moist air ev erywhere all the 

time. In order to adapt to the 
environment, people ha ve formed the 
habit of eating spicy food to liv e 
comfortably there.  They ha ve done this 
since ancient times. 

I ha ve lo ved eating this dish ev er since 
last winter . I had a serious fev er then, so  
I felt v ery cold all the time and had a 
very poor appetite. Instead of going to 
the hospital, m y father took me to a 
restaur ant that serv ed Chongqing 
cuisine. Although I said I didnÕ t w ant to 
eat an y food, m y father ordered Shui 
Zhu R ou Pian for me. 

After seeing and smelling the alluring 
beef and the spicy chilies, I couldnÕ t help 
eating the first mouthful. After that, I 
really w anted to eat more.  My father 
told me I would soon know wh y he 
ordered this dish for me.  Without 
realizing it, I finished eating in a full 
sweat and didnÕ t feel cold an y more. T o 
my surprise, this amazing dish cured m y 
sickness. Its great fla vor ga ve me a good  
appetite and its hot chili made me sweat.  
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with beef , chili peppers, and lettuce (or an y 
other v egetables y ou lik e). The dish is rich in  
iron and has man y kinds of vitamins; it not 
only pro vides enough nutrition, but it also 
tastes delicious. The smooth beef slices in 
your mouth mak e y ou feel y ouÕre walking on 
a soft, w arm cloud, and the spicy fla vor 
spreads from y our lips to y our whole body , 
causing y ou to eat it all up in a v ery short 
time. The k eys to this great delicacy are the 
ingredients and the cooking order .

INGREDIENTS
250 g beef roast, sliced
50 g lettuce
1 g egg y olk
10 g dry chili pepper
10 g scallions
5 g garlic
1.5 g salt
15 g starch
10 g chili powder
15 g bean paste
50 g v egetable oil
600 ml w ater

EQUIPMENT
Before cooking, y ou should prepare useful 
tools, including a knife, a pot, a spatula, a 
sto ve, a spoon, a big bowl, some other 
bowls, and some plates. 

DIRECTIONS
The process of making this dish is not 
difficult. Y ou only need to follow a few simple  
steps. First, rinse clean the beef and cut it 
into slices; put them in a bowl. Now cr ack 
one egg, separ ate the whites and put them 
in another bowl.  Then add starch and one 
cup of w ater to it. Stir and mix in the beef 
slices. Y ou must w ait fifteen minutes to let 
the ingredients completely permeate the 
beef slices. 

During this time, w ash the lettuce and cut it 
in half before placing it in the bottom of a big  

bowl. Dice the scallions and garlic and put 
them on a small plate. T urn on the fire under  
the pot and pour in the 35g oil. When the oil 
belches smok e, add the dry chili pepper , 
bean paste, diced scallions, and garlic to it 
while stirring them with a spatula. After y ou 
smell the fr agr ance coming from the pot, 
pour in the remaining w ater and salt it.

Next, turn up the fire and w ait until the 
water boils. After it boils, slide the beef slices  
along the inside of the pot one-b y-one to 
separ ate them. About thirt y seconds later 
you will see the beef slices turn white. A t 
that time, turn off the fire and mo ve the beef  
slices to the big bowl with the lettuce on the 
bottom. Then pour the soup into the big 
bowl, too; howev er, pa y attention that y ou 
do not co ver more than two thirds of the 
beef slices. 

Now ev enly sift chili powder on the top of the  
beef slices. Next, rinse out the pot then pour  
in 15g of oil and turn up the fire. Finally , 
when the oil boils, pour it on top of the beef 
slices co vered with chili powder . When y ou 
do this, y ou will hear a sizzling sound. Put 
the hot dish on the table, sit down, and help 
yourself to this delicious dinner .

The culture of Chinese cuisine is deep and 
colorful and has a long history . A wonderful 
Chinese dish must be beautiful in 
appear ance, attr activ e in fr agr ance, and 
perfect in taste. 

Shui Zhu R ou Pian is lo ved b y so man y 
people because it has the amazing 
combination of these three elements. It is 
not hard to cook, but it is difficult to mak e 
excellently . 

Besides using the proper ingredients and 
following the right order , y ou should really 
lik e this dish and pr actice it seriously .  


