How the Chinese relationship with food differs with our own

No matter where we live we all need food, it is a necessity for human existence, but throughout the world the cultural views on the role of food in society differs from continent to continent. In western countries food does not play such an important role culturally compared to in China where its people view eating as a form of celebration, one that is held at every meal in a small way by adhering to rules and rituals of the types of foods to be eaten at certain times, the enjoyment of food communally, and the presentation of the food; all these things having a symbolic, religious or medicinal bearing on the importance of the meal.  
The Chinese dining table will not be square or oblong as is usual in western cultures, but round so as the invoke a feeling of inclusion, a communal feel that makes the experience of dining more harmonious.  This inclusivity carries on to the food on the table which is placed in bowls for everybody to share, with a variety of vegetable, meat, fish, noodle and rice dishes on offer not only  giving people a choice of foods but the opportunity to connect with their fellow diners. 
The Chinese will prepare most of their food from scratch using fresh ingredients
In The Land of the Five Flavors (2014), Hollmann discusses the role of the five tastes in harmony, the requirement to focus on the colour, fragrance, taste and form in the foods that are prepared , combining saltiness, sweetness, sourness, bitterness and pungency, deriving from the five phases of fire, wood, metal, earth and water, this structure being followed for at least two thousand years, with traditional Chinese medicine considering each of these elements to have medicinal effects. So a table of food will not only contain a variety of dishes of different colours which makes the scene aesthetically pleasing, but the foods will also be chosen for their curative and health enhancing properties. This is in contrast to the western meal where each individual will have his own meal already served on his plate with usually just a few different foods that he has already chosen, of which the taste of the food is most important thing. In a western restaurant or at a celebratory meal  the presentation of the food is important, but in everyday dining it is mostly a cursory event from the preparation to the eating, and it is usually just a means of fuelling the body before continuing with work or play. This is in contrast to the Chinese attitude which is defined by Junru in her book on Chinese Foods as follows "eating is not just meant to fill the stomach; having food at one's disposal, being able to consume a good amount of food, and knowing what and how to eat are all viewed as a good 'fortune'." (2004). So maybe western society's attitude towards food should be less about mega-burgers and huge portions of fries on one hand, and the 'Paleo Diet' and health bars on the other, it should perhaps embrace the Chinese attitude and just enjoy our food, celebrate it, and develop a healthier and more harmonious relationship with it.
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