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Top Ten Wuhan Dishes (2nd Edition)
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Steamed Catfish with Ground Rice
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A perfect pairing of fish and rice, this dish brings the bounty of the
land to your palate.
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The powder-steaming technique brings out the best of the fresh
Yangtze catfish. As it steams, the seasoned rice absorbs the natural
richness of the fish, creating a tender, delicate dish with a remarkable

depth of flavor.
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About the Dish

Steaming with seasoned ground rice is a traditional Hubei cooking
technique, typically reserved for meat dishes. Wuhan chefs boldly
adapted it to the delicate flesh of catfish, creating a dish that reflects the
city’s spirit of culinary innovation and exploration. As the fish steams, the
seasoned ground rice absorbs its savory juices, while the fish takes on the
subtle aroma of rice—a delightful combination of the Yangtze River’s
bounty and the wisdom of local cooking traditions.
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Preparation

Cut the catfish into bite-sized pieces and marinate with salt, cooking
wine, minced ginger and white pepper. Coat the fish chunks evenly with
toasted and seasoned ground rice before placing them over sweet potato
or taro pieces. Steam over high heat until cooked through. Finish by
sprinkling with chopped scallions and white pepper, then drizzle with hot

oil to release their aroma.
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Beef Trio (Braised Beef Tripe, Shank and Tendon)
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A hearty clay pot of beef delicacies, this Wuhan classic brings
warmth and bold flavors to the winter table.
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Highlights

The beef tripe, shank and tendon are slow-simmered to perfection,
each developing its own distinctive texture—tender, springy and silky.
The rich broth is deeply savory with pleasant spiciness, delivering
warmth without overwhelming the palate.
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About the Dish

Once favored by dockworkers around Hanzheng Street and Jijiazui
Dock, the Beef Trio is an affordable, filling dish that could ward off the
winter chill. Inspired by the recipes from Gong’an, Jingzhou City, Wuhan
chefs turned the humble beef offal into a beloved local delicacy, capturing
the rugged spirit of the docks and the sizzle of street-side woks.
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Preparation

Clean the beef tripe, shank and tendon, blanch them and then cut
into chunks. Stir-fry ginger, garlic, Sichuan peppercorns and fermented
broad bean chili paste in beef tallow until fragrant. Add the beef trio and
stir-fry. Pour in rich stock or water, season with soy sauce and a touch of
sugar, then transfer to a clay pot. Slow-simmer until the meat is tender

and deeply infused with flavor.
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Wuhan Braised Duck Casserole
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This dish embodies a youthful expression of Wuhan flavors.
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Highlights

Infused with a signature rich, dark sauce, this dish combines a gentle
spiciness and a lingering sweetness. The duck is firm yet succulent, while
the accompanying ingredients absorb every bit of its savory essence. Bold,
tongue-tingling and deeply aromatic, it is a perfect blend of Wuhan’s
culinary heritage and contemporary innovation.
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About the Dish

Building on the iconic flavors of Wuhan’s Zhou Hei Ya braised duck,
this dish brings together classic marinated duck and the warmth of clay
pot cooking. The duck is either braised before being transferred to the pot
or cooked directly with the signature spices, then paired with local
favorites such as lotus roots and tofu sheets. A creative evolution of
Wuhan cuisine, it preserves the essence of classic braised flavors while
offering a fresh and vibrant dining experience.
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Preparation

Blanch the duck pieces and braise them in a Wuhan-style spiced
marinade with a blend of aromatic spices, dried chilies and Sichuan
peppercorns. Heat oil in a clay pot, and sauté ginger, garlic and dried
chilies until fragrant. Add the braised duck, along with the marinade and

side ingredients. Cover and simmer until the ingredients are tender.
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Coral-shaped Sweet and Sour Mandarin Fish

€LIE®

T e RE, TRRXAZRE LWAE 5REBEE,
With its delicate coral-like shape and amber-hued glaze, this dish is a
feast for both the eyes and the palate.
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Highlights

Expert knife work transforms the dish into a delicate coral-like form,
and the sweet and sour sauce adds vibrant color and flavor. Crisp on the

outside and tender within, this dish is a masterpiece of appearance, aroma,

texture and taste.
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About the Dish

Originating from Jiangnan, the region south of the Yangtze River,
this dish was refined and further developed in Wuhan. The intricate
chrysanthemum-style knife technique demands exceptional skill, creating
a striking coral-like shape after frying. Once served for official banquets
and prestigious restaurants as a signature showpiece, it symbolizes
affluence and auspiciousness. In Wuhan, the dish represents more than
culinary craftsmanship—it reflects the city’s appreciation for refined
cuisine and artistic expression.

1 7 &

e B, #EeAT], FRMERE, mTER ERER, At
EERA, SBRAR, R, YRR E O E R SRR,
957 Bk _E R

Preparation

Fillet the mandarin fish and cut it into a delicate chrysanthemum
pattern. Add seasonings, dust with dry starch, and gently shake to loosen
the cuts. Deep-fry in hot oil until crisp on the outside and tender within,
shaped like coral. Prepare a sweet and sour sauce—either tomato-based
or made with a classic sugar-and-vinegar glaze—and drizzle it evenly

over the fish before serving.
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Steamed Hairy Crabs
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Simplicity brings out the best flavor. This dish is a celebration of the
golden autumn in Wuhan, the city of a hundred lakes.
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Highlights

At the height of the golden autumn, hairy crabs are prized for the
rich golden roe and sweet, tender flesh. Steaming best preserves their
flavor, while a simple dip of ginger and vinegar brings out their utmost
freshness.
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About the Dish

Although Wuhan is not a major producer of hairy crabs, its position
as a transport hub brings premium crabs from nearby lakes such as
Liangzi Lake and Honghu Lake to local tables. The tradition of enjoying
steamed crabs, introduced from the lower reaches of the Yangtze River,
has long been embraced by local residents. Around the Mid-Autumn
Festival and National Day, eating crabs, admiring chrysanthemums, and
sharing wine has long been an autumn ritual for people from all walks of
life.
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Preparation

Scrub the live hairy crabs thoroughly. Once the steamer water comes
to a boil, place the crabs belly-side up to preserve the roe, and top each
with a slice of ginger. Steam over high heat for 15 to 20 minutes, and

serve with a dipping sauce made from minced ginger and aged vinegar.
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Wuhan Pan-fried Crisp Fish
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A comforting home-style dish, it is savory and mildly spicy, with a
flavor that deepens with every bite.
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Highlights

The grass carp is first marinated and air-dried to develop a
distinctive savory flavor, then pan-fried and braised until crisp on the
outside and tender within. Deeply aromatic and pleasantly chewy with a
balance of savory, spicy and numbing notes, it is a perfect companion to a
glass of liquor.
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About the Dish

This dish originated from a traditional way of preserving fresh fish.
Before the Chinese New Year, marinated fish was air-dried for storage
and later pan-fried, unexpectedly developing a distinctive aroma and
savory depth with a lightly crisped exterior, reminiscent of pan-fried
glutinous rice cakes. It represents the authentic taste of everyday life in
Wuhan.
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Preparation

Cut the grass carp into chunks and marinate with Sichuan
peppercorns, salt, chilies and ginger, then air-dry until partially
dehydrated. Before cooking, rinse the fish and pan-fry until golden on
both sides. In the same pan, sauté ginger, garlic, dried chilies and Sichuan
peppercorns until fragrant. Return the fish to the pan and add cooking
wine, soy sauce, vinegar, sugar and a little water. Simmer until the sauce

is nearly absorbed and the fish is richly infused with flavors.

12



7. BERAYEE
Stir-fried Lihao with Cured Pork
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This seasonal favorite captures the flavors of spring and evokes the

quiet charm of waterside living.
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Highlights

The distinctive aroma of /ihao, a seasonal vegetable known as
Artemisia selengensis, meets the rich savoriness of cured pork. Stir-fried
together, they release a wild, rustic fragrance and a hint of festive warmth,
carrying the locals’ quiet anticipation of spring.
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About the Dish

Lihao grows wild along the shoals of the Yangtze River. In early
spring, locals enjoy its tender stems in a tradition known as ‘“tasting
spring.” Stir-fried with cured pork, the dish brings together the richness
of winter curing and the freshness of spring. Its distinctive aroma is a sure
sign of spring.

w1 7 %

HEWIBETE, BREARET R, R DHE, THRARRYD
B, WMAZEZFR. THERES. BANEEE, KKREFY, WD
. RERw, VERSH AR,

Preparation

Cut the tender stems of /ihao into sections. Boil a chunk of cured
pork until cooked through, then slice it. Heat a little oil in a wok and
sauté the pork slices until golden and crisp. Add minced ginger, garlic and
dried chilies, and stir-fry until fragrant. Add the lihao stems and toss
quickly over high heat. Season with a pinch of salt and sugar, and stir-fry

until the stems are tender and bright.
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8. EEAY
Wangji Chicken Soup
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Wangji Chicken Soup offers gentle nourishment that warms your
heart.
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Highlights

Reputed as “the finest soup in Hubei”, this dish features clear broth,
mellow flavor, and tender, savory chicken meat. A quintessential
nourishing soup for wellness, it has been recognized as a Wuhan
Municipal Intangible Cultural Heritage.
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About the Dish

Wangji Chicken Soup has a history of over 300 years, with its
simmering method passed down since the Ming and Qing dynasties. The
secret lies in the sweet well water from Wangji Town and local free-range
chickens. Over time, a unique cooking method featuring “stir-frying over
high heat before slow simmering” was developed. Today, it is recognized
as an intangible cultural heritage item of Wuhan. More than a delicacy,
the soup has become a culinary emblem of Xinzhou District favored by
locals and visitors alike.
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Preparation

Clean and chop a locally-raised free-range chicken. Stir-fry the
chicken pieces with ginger over high heat until fragrant and the liquid
evaporates. Transfer them to a clay pot, add enough Wangji well water,
bring to a boil, then reduce to a low simmer for over six hours. Season
with only a pinch of salt and sprinkle with chopped scallions before

serving.
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Huangling Desheng Braised Meatballs
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A symbol of reunion, happiness and triumph—this is a gift of good
fortune from Hannan District in Wuhan.
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Highlights

Braised Desheng meatballs are a 1,800-year-old delicacy passed
down from the period of the Three Kingdoms (220-280 AD). A specialty
of the ancient town of Huangling in Junshan, Wuhan, they are soft,
bouncy and richly savory. Each bite offers a unique taste of this region’s

rich culinary heritage.
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About the Dish

According to folk tales and local chronicles, Zhuge Liang (181-234
AD), a famous strategist, once stationed his troops in Junshan to defend
against his rival Cao Cao (155-220 AD), also a renowned statesman.
During his stay, he happened to taste the local fishballs and meatballs and
was immediately impressed by their crispy exterior, tender interior and
savory, chewy texture. So he invited the cooks to prepare the meatballs
for his soldiers. To everyone’s surprise, the soldiers’ morale soared after
having the dish and they won battle after battle. The meatballs were
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thereafter named “Desheng meatballs,” meaning “victory in battle and

triumphant return.”
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Preparation

Combine minced grass carp with chopped lean pork and diced pork

fat in a ratio of roughly 7:3 lean to fat. Mix them and season with 1.2%
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salt. Gradually add water while stirring the mixture until sticky and
springy. Add 8% cornstarch and a moderate amount of water chestnuts,
ginger and ground pepper. Shape the mixture into lychee-sized balls,
deep-fry until golden, then braise them in dark soy sauce. Thicken the
sauce with a cornstarch slurry to coat the meatballs before serving. The

entire process faithfully follows the traditional method.
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Huangpi Sweet Steamed Pork
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This dish blends rich, mellow sweetness with tender pork,
preserving a cherished culinary tradition inspired by the renowned poet

Su Dongpo.
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Highlights

This is a signature sweet dish and a proud representative of Hubei’s
steamed cuisine. It tastes sweet yet not cloying, with a soft, tender and
delightfully sticky texture that blends the rich aroma of pork and toasted
rice. A festive favorite, this dish has long been served at family

celebrations and banquet tables.
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About the Dish

Legend has it that in 1079, Su Dongpo, a famed poet and scholar,
was exiled to Huangzhou. He visited Mulan Mountain in Huangpi to
impart knowledge to locals. To their express gratitude, his students
bought pork, brown sugar and white sugar, but accidentally mixed the
ingredients together. Seeing this, Su suggested steaming the pork with
brown sugar and sweet osmanthus syrup, creating a dish with a glossy
appearance and a tender, melt-in-the-mouth texture. It was so
well-received that the recipe soon spread across Huangpi.
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Preparation

Select skin-on pork belly and slice it evenly. Coat the pork with
homemade brown sugar syrup and toasted ground glutinous rice to ensure
each piece is fully covered. Place the meat neatly in a bowl, steam over
high heat until the pork becomes fork-tender and the rendered fat has

infused the coating. Turn the bowl over onto a plate to serve.
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