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D ragon Boat Festival falls on the 5th
day of the 5th month of the lunar
calendar. This year's International
Dragon Boat Invitational Races were
held from June 13-16 on Kaochsiung's
Love River. The races were divided into
two categories, day races and traditional
night races, with a record hundred and
eleven teams participating. Nine were
international teams, including a team
from Kaohsiung's Dutch sister city
Amstelveen, who came to participate in
the Mixed Open Race. This was Team
Amstelveen's first time to participate in
Taiwan's dragon boat races.

During the first three days several
races were held in the rain; however, it
didn't seem to affect the teams'
enthusiasm. Luckily by June 16th the
weather finally cleared and under sunny,
blue skies, crowds gathered at the Love
River. The final races were
extraordinarily intense and as the
crowds enthusiastically cheered them
on, teams ferociously paddled in unison
to the rhythmic beat of the drum.
Kaohsiung's Deputy Mayor Lin Ren-yih
came out to cheer on the finalists.
Mayor J Van Zancer from Amstelveen
also came all the way from the
Netherlands to cheer on his team.
Despite the heat, it was certainly a
memorable occasion.

"Fitness Factory" won the Men's
Open and took home a
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Teams paddle to the beat of a drum.

prize of NT$150,000. San Hsin
Vocational High School won the
Women's Open, winning NT$80,000.
The Mixed Open was won by the
Dragon King team from the Electrical
Engineering and Physics Departments
at National Sun Yat-sen University.
Dragon King Team defeated
Amstelveen's Team by a mere 0.01
seconds. The audience cheered for
both teams. Mayor J Van
Zancer publicly
addressed the
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Kaohsiung's sister
city Amstelveen
participating in the
race

contesters in his native language,
Dutch, praising them for their great
performance. He expressed his
appreciation for Kaohsiung's hospitality
and promised to come back and join the
dragon boat races next year. The Naval
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Academy won both championships in
the College Mixed and College Men's
races. This year's dragon boat races
were a huge success and a great time
was had by all.
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©English written by Lin Yi-chun

S ignboards with foreign writing, food
made with fragrant spices,
boutique shops with exotic merchandise
all reflect the modern acceptance of
multiculturalism and the influence of
new immigrants in Kaohsiung. The
population of foreign spouses is now
over twenty thousand, the largest group
(over half of the foreign spouses in
Kaohsiung) being from China. The
second largest demographic of foreign
spouses come from Vietnam. These
multi-cultural groups have infused a new
spirit and vibrancy in Kachsiung.

To provide greater support for new
immigrants, Kaohsiung City
Government launched the Care and
Assistance for Immigrant Spouses
program in 2005. This was a multi-
bureau endeavor with contributions from
the Civil Affairs, Education, Health and
Social Welfare Bureaus. The goal was
to provide assistance, culture, language
and vocational training programs,
medical subsidies, employment services
and other related resources to assist
with the integration of foreign spouses.

At the New Immigration Family
Center, people chat in different
languages and read foreign and local
magazines. The center offers strong
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The center holds activities and holiday
celebrations

support for new immigrants. It also
supplies them with resources,
assistance and information leaflets,
published in six languages. There are
seven community service stations, in
the Nanzih, Siaogang, Sanmin,
Cianjhen, Lingya, and Zouying Districts
which allow immigrants to seek the
support and care they need within their
own neighborhoods. The center also
provides home visits, financial subsidies
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Mayor Chen celebrating Chinese New Year with Kaohsiung's
immigrant women
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The center provides a variety of foreign and local magazines.

©Photos courtesy of New Immigration Family Center

and organizes cultural and festival
activities. The issue of employment is
also of great importance to the

immigrants. Therefore, the Labor
Bureau provides vocational training
programs and employment services. If
any vocational training requires a
special certification, the bureau also
assists in obtaining these certificates.

Tseng Huan-cyong, originally from
Vietnam, married into a Taiwanese
family and has been living in Kaohsiung
for fourteen years. She began her
involvement with the Overseas
Viethamese Sisterhood Association
when she herself was finding it hard to
adjust. She now chairs the organization
and credits her inquisitive personality for
this progress. The service center also
provides companicnship for Tseng and
other Viethamese women like her. She
believes what is needed the most is for
the government to provide a more
consolidated service and hopes the
people of Kaohsiung will treat these new
immigrants with empathy. She also
hopes the government will take greater
steps in investigating employment
issues such as salary payment and poor
treatment on the job.

Based on personal experience, Huan-
cyong encourages the foreign spouses'
whole family to participate in the
center's activities. This builds trusting
relationships and promotes a more
harmonious coexistence. She says after
her mother-in-law attended an activity
held by the center, she has shown a
greater interest in foreign culture and
immigrant issues. She has since
participated in similar activities and
often shares her experiences with her
friends afterwards. Huan-cyong feels if
in-laws participate in cultural events, it
will help promote communication and
better understanding of new immigrants.
The center helps build trust within
families and provides opportunities for
networking.
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New Immigration

Family Center

Add: No. 209, Jhongjheng 4th Rd.,
Cianjin District, Kaohsiung City

TEL: 07-2155335
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The city government sponsors a variety of classes for
new immigrants.
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Uncle Pineapple’s Organic Pineapples

©English written by Peng Hsin-yi

I'l Unless it's raining, you can find me
at my pineapple farm every day",
states 74 year old Lin Yi, also known as
Uncle Pineapple. He and a team of farm
hands pick pineapples from 4:00am until
8:30 or 9:00am, to avoid the scorching
sun. The afternoon shift is from 2:00pm
until 6:00pm. Uncle Pineapple has been
doing this routine for 50 years and is still
enthusiastic about his job.

"It is so much fun!"
passionately.

A good friend nicknamed Uncle
Banana, influenced Uncle Pineapple to
become an organic farmer. Uncle
Banana had been very successful at
growing bananas organically and taught
Uncle Pineapple the deliberate and
careful process that was involved. Uncle
Pineapple fine-tuned the process, until
he got the right combination of water,
soil, pesticide, fertilizer, and pineapple
seeds.

Two years ago, he was awarded the
Organic Certification issued by National
Cheng Kung University. Uncle

he says

©Photos by Yang Chan-hua

Pineapple's love for his pineapples can
be seen in every aspect of his work.
They are carefully packaged and
decorated with a paper belt that serves
as his personal seal of approval. This is
his way of reaching out to the
customers.

Uncle Pineapple's farm is unlike any
other pineapple farm, there are weeds
everywhere. However, these weed are
specifically grown as part of the organic
farming process. Each pineapple must
wear "a mini straw hat" due to the fact
pineapples are sensitive to the sun, like
people they can get sunburned and
crack. This is particularly true when the
temperature is greater than 31°C, hence
the importance of individually shading
each fruit.

Uncle Pineapple firmly believes eating
pineapples is the secret to good health
and perhaps there is some truth to this.
He eats 6 kilos of pineapples a day and
certainly doesn't look like a 74 year old
man who has been doing farm labor for
the past 50 years. When asked what the
hardest part of his job
was, Uncle Pineapple
nonchalantly replied
"Your hands get
rough."
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Organic pineapples
are sweeter, more
fragrant and have a
silky texture.
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"Straw hats" protect the pineapples from
cracking in the sun.

Growing pineapples is not an easy job
and takes two full years for the fruit to
ripen. In the past Uncle Pineapple has
also had his fair share of tough times.
One year he lost four million NTD when
his crop soured due to a problem with
the organic composition of the soil. That
however didn't discourage him in any
way. He kept working on it till he
successfully received the certification.
The organic pineapples he now grows
are sweet, fragrant and never scratch

REBOERERSLE0E -
50 years of growing pineapples.

your tongue. They have a distinctly silky
feeling and wow anyone who tries them.
Every Saturday, Uncle Pineapple sells
his pineapples at Breeze Mart and is
hoping to broaden his business with a
home-delivery service.
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Located at the plaza across from the Women, Children, and Youth Center.
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Kaohsiung City Government has
recently focused on sustainability

when developing its coastal lines,
wetlands, landscapes and fragile
ecological environments. With the
restoration and preservation of its
ecological wetlands, Kaohsiung has
certainly become a greener city.

Kaohsiung's green corridor consists of
more than ten wetlands that include
Yuanjhong Harbor, Banping Lake, She
Zih Lin Basin, Jhouzih, Kaohsiung
Museum of Fine Art, Benhe Village Flood
Retention Pond, Love River, Jhongdou
and Yanshuei Harbor Creek. These
wetlands have surrounding parklands and
provide a natural environment for the
propagation and migration of various
species.
Yuanjhong Harbor:
Kaohsiung's Largest Wetland

Yuanjhong Harbor is a 29.41 acre
wetland located in the Nanzih District. It is
the largest wetland in Kaohsiung, with
ecological systems from both fresh water
and sea water. In 2007, the former fish
farm was transformed into the Yuanjhong
Harbor Wetland. The wetland was a result
of tidal overflow from the Dianbao River
and Taiwan Straits. It is also the last
coastal wetland containing a redwood
forest and is managed by a parinership of
government and private enterprises.
Wetlands Taiwan and a volunteer team
oversaw the restoration project and its
ongoing maintenance. There are a
variety of fish and birds that
can be seen within
the park.
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Jhouzih Wetland
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Benhe Village Flood Detention Pond
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Kaohsiung Museum of Fine Art Wetland

Banping Lake:
Wetland restored from a Limestone Mine

Banping Lake Wetland is located on
the southern end of Banping Mountain.
Historically, it served as a limestone
mine, but was recently transformed into
a unique, artificial, wetland. Completed
in 2006, the wetland park has both dry
and wet ecological environments,
depending on the season.

The park has a diversified habitat and
provides facilities, lookouts and paths for
bird and nature lovers alike. The scenery
in the park is spectacular in both the dry
and wet seasons. Rich in biological
species, natural limestone formations
and mountain ftrails, it is a wonderful
place to enjoy nature walks.

She Zih Lin Basin and Tsao-Kung Canal

She Zih Lin is a pond like basin and is
connected to the Tsao-Kung Canal. In
2007, restoration of this 3.7 acre wetland
park began. It gained national
significance as a regional flood control
and water quality maintenance facility.
This scenic landscape has an ecological
education center and an adjoining
recreational area. There are two main
trails that surround the lake. The larger
trail allows for cyclists and is
conveniently closer to the residential
area. The second path is
reserved for pedestrians
only. There are a variety
of pavilions inside the
park, utilized for
educational and
community

and community events.

This extensive restoration project was
completed in 2009 and is a popular area
for locals to take walks. Winner of the
2010 Yuanyeh Architecture Award and
the 2010 FIABCI Taiwan Real Estate
Excellence Award, it has certainly
gained a great deal of prestige.

Jhouzih Wetland:
Gaining National Recognition

Jhouzih Wetland is recognized by the
Ministry of The Interior as a wetland of
national importance. Located near Lotus
Pond, it is Kaohsiung's first wetland.
Situated in the eastern end of the city on
Huantan Road and west of Cuihua
Road, this 10-acre wetland park was a
result of Kaohsiung City Government's
land preservation and tree planting
projects. The wetland was used to
restore the water chestnut field and
lotus Pond. Great care was given to
avoid any negative impacts on the
ecology of the area. Originally restored
from land that had previously been
abandoned, it is a wetland of great
ecological significance.

After years of restoration, the wetland
is now abundant in plant and animal life.
Studies conducted in 2008 confirmed
Jhouzih Wetland has 869 species and
247 families. An ecological information
center was also completed in 2008,
enhancing the educational component
of the wetland. Guided tours are
conducted twice daily, (except every
second Saturday and Sunday of the
month). Tours are led by volunteers who
give great insight into these protected
biological habitats. Tours are run in the
morning and in the afternoon and must
be booked in advance. There is a
maximum capacity of 40 people per
tour.

Kaohsiung Museum of Fine Art Wetland:
Combing Nature and Culture

Kaohsiung Museum of Fine Art
Wetland is also known as Neiweipi
Wetland and is located within Neiweipi
Cultural Park. Originally an irrigation
pond, it now has over 100 different plant
and bird species. Neiweipi Cultural Park

provides both natural and cultural
resources and is another popular
recreational area for Kaohsiung
residents.

This 3-acre wetland was an
environmental project designed to
protect the diverse habitats, ponds,
shoals and coastal plants in the area. It

is a relaxing, scenic, natural
environment.

Benhe Village Flood Detention Pond

A Flood Management Facility

Benhe Village Wetland is Taiwan's
first urban flood control pond. Ecological
engineering utilizes the integration of
natural landscape and parkland to
provide this perfect area for events,
activities and tourism. The wetland
serves as a flood control facility during
the rainy season and an ecological,
recreation and education center during
the drier seasons.
Jhongdou Wetland and Love River Wetland:
Ecology by the River

The Love River Wetland is located
south of Love River between Shihcyuan
and Jiuru Roads and is adjacent to the
Love River near where Tongmeng and
Jiuru Roads intercept. Water levels are
always changing according to the tide.
The wetland is a grassy marsh, with
land and water biodiversity. It provides a
balance for urban ecological systems
and has no concrete embankment, so
people can get closer to the river and
gain a greater appreciation for nature.

The 12-acre Jhongdou Wetland is
located half way down Love River and is
surrounded by Tonmeng, Jiuru, Shiquan
and Zhonghua Roads. Previously a
famous plywood factory, Kaohsiung city
government has transformed it into and
ecological wetland that is also a
recreational area and utilized for flood
control. It still retains the wood storage
tank and delivery channel. The park has
outdoor ecology classrooms,
educational resources and an
information center which integrates local
resources and enhances an
appreciation for nature.

Yanshuei Harbor Creek:
Preserving Ecology in an Industrial Zone

The five kilometer long Yanshuei
Harbor Creek is located in the Siaogang
District. It cuts through Linhai Industrial
Park. This was the first project in Taiwan
where a polluted river beside an
industrial area was dredged and
replaced with an ecological wetland.
The project was undertaken in 2004 and
utilizes cobblestones and swamps
allowing for ongoing self-purification.
This project illustrated local industries'
concern for the environment and is
evidence that industry can be in
harmony with nature.
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©English written by Peng Hsin-yi
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Food and drink is an essential part
of humanity. Culinary traditions also
reflect cultural history. Local cuisine has
always reflected Kaohsiung's
development. During the industrial era,
fresh seafood and extravagant banquets
were popular. As Kaohsiung became an
international mega city, exotic foreign
cuisines and fine dining began to spring
up. These new delicacies gave
Kaohsiung a whole new dimension.
Pasadena Group has recently gained
a great deal of popularity in Kaohsiung.
The restaurant chain is particularly
famous for its award-winning Walnut
and Dried Longan Bread. Pasadena
exhibits creative culinary ideas and new
ways of preparing food. It's success has
upgraded Kaohsiung's culinary industry.
If a new restaurant is to prevail, they
must understand the culture behind the
food as well as quality preparation.
"Branding is also important and
Pasadena constantly keeps image in
mind" says Pasadena's Executive
Branding Director, Ms. Jian Su-ling. In
the food industry, the first secret to
success is finding unique delicacies.
The next is maintaining good consistent
quality. Ms. Jian began Pasadena's
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initiative of understanding the story
behind the food. She hoped the dishes
would depict the history, emotion and
culture associated with it. Take the
Walnut and Dried Longan Bread for
example, the bread was not only unique
because it won the Coupe Louis
Lesaffre baking competition. It is also an
extraordinary combination of French
bread-making technique, premier
Taiwanese ingredients and most
importantly, the master baker's love for
his mother.

Connecting food, culture and emotion
brings people's attention back to the
food, its origin and how it was produced.
Pasadena encourages the chefs to go
out to the farms, form personal relations
with the farmers and become familiar
with the land where the food was grown.
This makes them more appreciative of
the ingredients.

In 2008, Pasadena launched the
"Natural Life Festival". This featured
food made with ingredients produced
only with natural farming methods and
serving the dishes at the Pasadena
Bakery and their Italian and French
Restaurants. The purpose of the
campaign was to encourage people to
appreciate the land through the love of
food. Pasadena considers itself not only
a culinary company but a creative
company as well.

Sometimes the Pasadena Group
branch off on other creative projects
outside of the culinary field. In 2006
Pasadena hosted an event combining a
jewelry display with fine dining. The
plates featured jewelry-themed designs
and garnishing. This year, Pasadena's
special project was jewelry and deserts,
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Pasadena's Chef Jian visits asparagus farm to gain greater

appreciation for the origin of the ingredients.

partnering jewelry designers and pastry
chefs. The goal was to create glittering,
colorful jewelry and deserts. This
became a multi-sensory exhibition,
turning a cuisine into a cultural
experience.

Pasadena's effort to uphold the brand
image didn't just stop there. After two
years of negotiations and no expenses
spared, Pasadena was able to get
three-star Michelin chef, Christian Le
Squer to come to Taiwan. Michelin star
awarded to chefs capable of producing
good food and have integral
understanding of European culinary

FERVERETENES - A5 SRR e i I
' EERH IR HANE B S EDE R
VRS LR LB AR B -
R FsiE—7 B B B AR E R

BT /R - sRIES SR e R A e
- JEEEE S/ ABFREMZ

SR 7 BfChristian Le Squer®f s » {044

ELETERE 1% o OREME (R EE R

BRESCALRYRERE - (Al b R I 5

{LIEEE - ERFEEHE XA FEELU

W g 3 - HE R R FE R R LR

T REIEBECE » W EH S/ AR

Mr. Squer » BFéa ikt A TR e
BT SRRERATET - IEPLRE R R

3 fEEUEIE B E \\.\‘EU\I%FEEJ
 RETERIT S ETRE - B o R

GERRER %ﬁﬂ“:ﬁﬁuuﬂﬁ’]h'w

S BLEURIE AT A BN AT Sk

iELGLET
a4 PUAE S e BT B A ST

I R B B e LA S B - (AR

WEE A S — R

kaohsiung Maritime Capital

EF‘%RE)‘]&?LE‘I:E

Kaohsiung's Multi-sensory Fine Ilmmg Experience
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Colorful cuisine designed to

resemble jewelry.

culture. This was the first time in history
a Michelin chef would be a guest at a
restaurant in southern Taiwan. Monsieur
Le Squer is a chef who finds inspiration
in the places he travels to. His work
shows a deep appreciation for the local
culture. His visit is highly anticipated.

On top of establishing a premier
culinary brand name, Pasadena has put
a lot of effort into establishing an image
associated with art and culture. The
"Sincewell Gallery" on the 2nd floor of
the Pasadena French Restaurant is a
space for exhibitions, seminars and
contemporary Taiwanese art displays.
After savoring delicious French food, the
guest can continue their refined cultural
experience upstairs. By combining
cuisine and art, Kaohsiung's, culinary
culture has truly become a multi-
sensory experience.

EREE5ERIMiss Dominique RizziE8Mr, Andre
Reboul3Zd » BRI TEEMIE -

Sommelier Miss Dominique Rizzi and Mr.
Andre Reboul demonstrate wine tasting.
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A profile of Chen Lin-Feng

C hen Lin-feng recalls when she first
moved Taiwan she especially
missed Vietnamese food. Her favorite
food was sweet and sour, green
mangos dipped in sugar and fish sauce
(a unique seasoning of Vietnam). She
would often dream of eating the food
and feel frustrated if her dreams were
interrupted. This was a certain sign of
homesickness. Ling-feng moved to
Taiwan eleven years ago after marrying
into a Taiwanese family. Even though
she has been living in Taiwan for so long
she still craves Vietnamese food. She
admits she likes stinky tofu, especially
the pickles and dip that accompany it.
She describes its taste similar to
Vietnamese fish sauce. Her favorite
Taiwanese food is eels and noodles,
which have the same sweet and sour
flavor of her homeland.

Lin-feng is a really cheerful and
studious person. She enjoys taking
various classes and is always working
on improving herself. Recently she
completed a junior high school
academic certificate and enthusiastically
moved on to high school. In her free
time she attends self improvement
classes for multicultural immigrants.

Lin-feng has also enjoyed a

remarkable career. She works as an
interpreter for Vietnamese laborers and
spouses and teaches Vietnamese to
children of mixed families. When she
first got a job, Lin-feng says it took her
husband a while to accept the fact she
was going to go to work. Finally, he
understood it would broaden her social
network and personal development. Lin-
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©English written by Lin Yi-chun ©Photo by Yang Chan-hua

feng also serves as vice president of the
Kaohsiung Overseas Vietnamese
Sisterhood Association. She feels
immigrants today are luckier than when
she first came to Taiwan. The
government now sponsors a variety of
classes and resources for them. She
encourages immigrants fo take
advantage of these opportunities. With
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Timothy Higgs' shows love for Kaohsiung
through Environmental Action

©English written by Peng Hsin-yi

Timothy Higgs had
a hard time
adjusting to life in
Taiwan when he first
arrived. He was sick
for most of his first
year and suffered one
cold after another. He
decided not to give up
and gave Kaohsiung
another chance.
"Have you heard of
the Pareto principle?
It's the 80-20 rule", he
explains. "Approximately 80% of the
effect comes from 20% of the cause."
He is the type of person that always
seeks out solutions to life's problems.
"Taking action" makes him feel alive,
gives his life purpose and makes him
feel good!

"There are more parks, bike lanes
and a Rapid Transit system. Kaohsiung
has certainly become greener." Timothy
commented. However, he feels people
in Kaohsiung do not make
environmental protection a priority or
serious issue. Timothy began the
"Greenhead" movement at the
Kaohsiung Municipal Girl's Senior High
School with the help of some teachers

©Photo courtesy of Timothy Higgs

and students. To his disappointment
however, the movement didn't maintain
momentum due to the language barrier
and constant turnover of teachers and

students. His new project is called
"Organic Gardening". He co-chairs this
with Ms. Li Wenli, a teacher at the Girls'
School. Their project features an
organic garden of plants that are grown
without the assistance of chemicals.
Timothy also assists with the website
KHH Enviros, a group of
environmentally minded friends that
meet regularly, publish an e-newsletter
and host beach activities. Their website
has become popular with the online
community.

Timothy has been living in Kaohsiung
for two and a half years. He absolutely
loves the wonderful weather in
Kaohsiung and feels it is a very friendly
and relaxed place. Timothy usually
cooks for himself, but likes Taiwanese-
style breakfasts and hotpot. On his off
days, he usually spends time in CiJin or
Sizihwan Bay and does water sports.

Timothy believes that with a cause
and effect philosophy and a positive
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fellow Vietnamese immigrants, Lin-feng
also formed the Vietnamese Cultural
Club. They teach children Vietnamese
songs and ftraditional dances. The
children have received rave reviews for
their performances and have been
invited to perform for the Immigration
Agency in Taipei.

She develops her own teaching
materials and promotes Vietnamese
language and culture. Lin-feng hopes
she can contribute to a greater
understanding of Viethamese culture in
Kaohsiung.
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attitude, he will attract more like-minded
people who he can work with to make

Kaohsiung better place. "After all,
everyone lives on the same land and
breaths the same air". The Canadian
native has demonstrated his love for
Kaohsiung through environmental
action. He feels it was a positive
decision to stay in Kaohsiung that has
brought about endless possibilities.

Timothy Higgs
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House of Grahs -« Ba Gua Live

©English written by Peng Hsin-yi

©Photos by Yang Wei-ren

Kaohsiung is also known as the "Maritime Capital"
of Taiwan and offers an abundance of seafood

restaurants. "House of Crab" and "Ba Gua Live

Seafood" are two unique restaurants, where you can

sample local delicious seafood delicacies.

House of Crab \

True to its name, the House of Crab offers a variety
of crab dishes. Some of these include fried crispy
crab sprinkled with a dash of salt, steamed, or
porridge crab. Its delicious crab cuisine is not only
popular in southern Taiwan, but visitors from Japan,
U.8. and Europe ask for the restaurant by name.

Established in 1976, House of Crab was the first
seafood restaurant to feature the famous cuisine of
Penghu (an archipelago in the Taiwan straits) in
Kaohsiung. Thirty years ago, it was rare to encounter
this style of cuisine outside of Penghu, even fewer
restaurants featured crab. House of Crab soon
became popular.

Crab Porridge is the House of Crab's signature dish

House of Crab

Address: 93 Minsheng 1st Road, Sinsing District,
Kaohsiung City

Business Hours: 11:00~14:00, 17:30~21:00

Ba Gua Live Seafood Restaurant

Address: 122 Boai 2nd Road, Kaohsiung City
Business Hours: 11:00~14:00, 17:00~22:00
BB

ik HEFTHARE R A —3%935K
AEFM : 11:00~14:00 ~ 17:30~21:00

NENEBE
ik BT EEEEE=12258
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N#EBE Ba Gua Live Seafood Restaurant

dish. Made with hand-
picked "virgin crabs"
(female crabs that have
never laid eggs)
sauteed with garlic and
scallions and simmered
in rice. The dish is
cooked slowly until it
reaches a soupy
consistency and is
transformed into golden
deliciousness. Another
signature dish is
Golden Pumpkin Rice
Noodle. The rice
noodles are cooked al
dente style and
accentuate the
sweetness of the pumpkin. Thick, rich flavorful
giant dried shrimps unique to Penghu are also
added. This combination of flavors will leave you
wanting for more.

\ Ba Gua Live Seafood Restaurant

Ba Gua Live Seafood Restaurant features a
large menu. Quality, freshness and commitment to
delicious food however have remained consistent.

Twenty years ago, Ms. Wu Li-huang (owner)
and her husband came to Kaohsiung to pursue
their dream. At first business was slow, sometimes
there was a lot leftover, but they stood by their
principle of freshness.

Ba Gua purchases only top quality, fresh
seafood from several different locations, including
Penghu, Dong Gang, and Kezailiao. The dishes

BE

House of Crab

are made-to-order and seafood couldn't be fresher. Ba
Gua's menu features Taiwanese seafood dishes that
are simple, yet flavorful. The most popular dish at Ba
Gua is the Eohippus Rice Noodle Soup. The clear,
broth soup is infused with deep fried echippus fish,
golden shallots and various other ingredients served
over thin rice noodles that soak up its wonderful
flavors. No trip to Ba Gua is complete without trying
the Eohippus Rice Noodle Soup.
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