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Top Ten Wuhan Dishes
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Pork Rib and Lotus Root Soup
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Recommended Reason

Pork Rib and Lotus Root Soup is a traditional dish from Wuhan. It
features lotus root, an aquatic plant praised as the “treasure of the water”,
grown abundantly in the waters of Hubei. The dish captures the distinctive

flavors of the region and reflects the soul of Jingchu (Hubei) cuisine.
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Ingredients

Lotus roots, pork ribs, ginger, etc.
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La De Tiao (Spicy Jump / Marinated Spicy Bullfrog)
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Recommended Reason

“Spicy Jump” is a Wuhan dish made with bullfrog, blending three
distinctive regional styles of spiciness: the numbing and tingling flavor of
Sichuan Province (mala), the fragrant and fiery heat of Hunan Province
(xiangla), and the fresh and savory spiciness of Hubei Province (xianla).
Bold and flavorful, it has become one of Wuhan’s most iconic local

delicacies.
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Ingredients

Bullfrogs, ginger, chili peppers, Sichuan peppercorns, etc.
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Fish Head Stew Served with Rice
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Recommended Reason

Fish Head Stew Served with Rice harmoniously blends tender fish and
fragrant rice in a savory, umami-packed broth, with a hint of spice. The
thick, velvety soup accompanied by its inviting fragrance immerses diners
in the essence of Hubei’s culinary tradition—a celebration of the “land of a

thousand lakes and home of abundant fish and rice.”
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Ingredients

Fish head, rice, scallion, ginger, garlic, etc.
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Huangpi Three Treasures

BFE N
TR =4 “BER=-46", HEHT. NEFTHARKL
B, G ERFFAES. AXHEE. FFEI

Recommended Reason

Huangpi Three Treasures, also known as the “Huangpi Trio”, consist
of three main ingredients: fish balls, pork balls, and steamed meat cakes.
Each symbolizes a traditional Chinese wish—the fish balls represent
abundance year after year, the pork balls signify family reunion, and the

meat cakes embody continued success.
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Ingredients

Pork, fish, eggs, ginger, scallion, etc.
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Braised Crawfish in Spicy Sauce
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Recommended Reason

Crawfish is one of Wuhan’s most beloved freshwater delicacies, and
Braised Crawfish in Spicy Sauce is a must-have summer night snack for
locals. With its bright red color, bold spicy aroma, and rich umami flavor,

this dish captures the youthful spirit and vibrancy of the river city.
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Ingredients

Crawfish, scallion, ginger, garlic, Sichuan peppercorns, etc.
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Steamed Wuchang Fish
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Recommended Reason

Steamed Wuchang Fish features jade-white flesh with a tender, silky
texture and a delicate, fresh flavor that appeals to diners of all ages. The
dish rose to national fame after Chairman Mao Zedong celebrated it in his

poem, “Just tasted the waters of Changsha, and now I dine on the fish of
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Wuchang.” Today, it stands as a signature dish of Wuhan. The traditional
cooking technique of Wuchang Fish has been listed as a representative item
of provincial-level intangible cultural heritage, honoring its cultural and

culinary significance.
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Ingredients

Wuchang fish, ham, shiitake mushrooms, winter bamboo shoots,

ginger, scallion, etc.
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Steamed Pork Balls Coated with Glutinous Rice
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Recommended Reason

In Hubei Province’s culinary tradition, there is a saying: “No banquet
is complete without round-shaped dishes.” Another goes: “No feast is
complete without steamed dishes.” Zhenzhu Yuanzi, or Steamed Pork Balls
Coated with Glutinous Rice, is a classic dish of Chu (Hubei Province)

cuisine that embodies both traditions. Made with glutinous rice shaped like
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glistening pearls, they symbolize rising prosperity, family unity, and good

fortune.
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Ingredients

Pork, water chestnuts, glutinous rice, ginger, scallion, etc.
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Braised Soft-Shell Turtle in Brown Sauce

BEEH

R E A, ERFETF BB S AR, 2RO RER,
0 E, EEEE, %@%%,fﬁéé%@ﬁ%%ﬁ%%
Ko

Recommended Reason

Made with fresh soft-shell turtles and a blend of aromatic seasonings,
braised Soft-Shell Turtle in Brown Sauce is a classic dish from Hubei
Province. Delicately prepared, it offers a savory, umami-rich flavor with a
deep, meaty aroma. Nutritious and flavorful, it exemplifies the harmony of

color, aroma, and flavor that defines Hubei cuisine.
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Ingredients

Soft-shell turtles, ginger, garlic cloves, etc.
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9. BAMBLXE
Stir-Fried Hongshan Purple-stem Mustard with Cured Pork
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Recommended Reason

Named after Hongshan District in Wuhan, Hongshan Purple-Stem
Mustard boasts a history of over one thousand years. It was offered as a
royal tribute from the Chu region (Hubei Province) to the imperial court as

the “Golden Palace’s Finest Vegetable”. With its deep purple color,
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crisp-tender texture, and high nutritional value, it pairs beautifully with the
savory and aromatic cured pork—creating a perfectly balanced dish that

leaves a lingering aftertaste.
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Ingredients

Hongshan Purple-stem Mustard, cured pork, etc.
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10. HEFW
Xinnong Marinated Beef

BHFE N

FRFA, RFETREXEEFRE A EERXE A
#), FAFEEE, HRERA AR DRSS E R
FREES. BETE. 8H, RIBHR, FE. AREE,
Bl ek 4K o 2022 F N\ 3 FIX T 3047 T XA 7~

Recommended Reason

Xinnong Marinated Beef originates from Xinnong Town—formerly
part of Hanyang County, now part of Wuhan’s Caidian District. The
tradition of marinating beef from local water buffalo and domestic cattle

dates back to the Ming and Qing dynasties. The beef has a rich rosy color,
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fragrant aroma, and tender yet firm texture, offering a satisfying balance of
tenderness and chewiness as well as a lingering, savory aftertaste. In 2022,
it was officially recognized as a Wuhan Intangible Cultural Heritage.
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Ingredients

Premium cattle beef, cooking wine, etc.
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