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The Political Economy China Lunch is
an interdisciplinary discussion forum on
current political and economic issues in
China.

The event will take place online via
Zoom in English.

These sessions aim to provide insights
into the interplay between state,
market, and society, including
innovation policy, digital platform
economies, global supply chains, the
financial system, sustainability, and
geopolitical entanglements. Experts
from academia and practice combine
well-grounded analysis with informal
lunchtime exchange, fostering dialogue
Source: OpenAl among researchers, students, and an
interested public.
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China's growing global ambitions are increasingly shaping international politics
and economics. With initiatives such as the New Silk Road (BRI, Belt and Road
Initiative), expanded cooperation within the Shanghai Cooperation Organization (SCO),
and the BRICS+ format, the country is systematically expanding its influence across Asia,
Africa, and Europe. China is investing massively in infrastructure, technology, and trade,
pursuing the goal of assuming a global leadership role in all key industries — particularly
in the technological sector. For Europe and Germany, the question arises of how to
engage with this rising giant going forward.

Source: Eberhard Sandschneider

Prof. Dr. Eberhard Sandschneider held a chair in Chinese
politics and international relations at Freie Universitat Berlin
until October 2020 and is a partner at Berlin Global
Advisors, a global risk consulting company.

He graduated from Saar University in 1981 in English
language and literature, classical philology, and political
science, and completed his doctoral dissertation on
"Military and Politics in the People's Republic of China
1969-1986." He was promoted to full professorin 1993 and
held a professorship in International Relations at
Johannes-Gutenberg Universitat Mainz from 1995 to 1998,
before moving to Freie Universitat Berlin. Between 2003
and 2016, he served as Otto Wolff Director of the Research
Institute of the German Council on Foreign Relations
(DGAP).

His books include Globale Rivalen: Chinas unheimlicher
Aufstieg und die Ohnmacht des Westens (Global Rivals:
China’s Uncanny Rise and the Helplessness of the West,
2008) and Der erfolgreiche Abstieg Europas: Heute Macht
abgeben um morgen zu gewinnen (Europe’s Successful
Descent: Giving Away Power Today in Order to Win
Tomorrow, 2011).




RECIPE

Ingredients:

+ 300g Boneless Chicken Breast (or Thigh)
+ 1 Red Bell Pepper

+ 50g Roasted Peanuts

+ 2-3 Dried Red Chilies

+ 1 Teaspoon Sichuan Peppercorns

+ 15g Ginger (minced)

« 15g Garlic (minced)

« 2 stalks Spring Onion (cut into segments)
+ 1 Teaspoon Cooking Oil

For the Marinade:

+ 1 Teaspoon Light Soy Sauce
+ 1 tsp Cornstarch

+ 1 Teaspoon Cooking Wine

For the Sauce:
+ 2 Teaspoon Light Soy Sauce

+ 1 Teaspoon Dark Soy Sauce .
« 1 Teaspoon Chinese Black Vinegar Gong Bao Chicken
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+ 3 Teaspoon Water

Steps:
1. Prepare Ingredients:

- Cut chicken into 1.5cm cubes, marinate with light soy sauce, cornstarch, and cooking
wine for 10 minutes.

- Dice red bell pepper into small cubes. Mix all sauce ingredients in a bowl until smooth.

2. Cook the Dish:

- Heat oil in a wok over high heat. Stir-fry dried chilies and Sichuan peppercorns until
fragrant (about 30 seconds).

- Add marinated chicken, stir-fry until the surface turns white (about 2-3 minutes).
Remove and set aside.

- In the same wok, add minced ginger, garlic, and spring onion segments, stir-fry for 1
minute.

- Add diced bell pepper, stir-fry for another 2 minutes until slightly softened.

- Return chicken to the wok, pour in the prepared sauce, and stir quickly to coat evenly.

- Add roasted peanuts, toss everything together for 30 seconds, then transfer to a plate.

3. Serve:
- Enjoy hot with steamed rice as a complete lunch meal.

Tips:Adjust chili amount based on your spice preference. For extra authenticity, use
Sichuan peppercorns for their signature "mala" tingling flavor.
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