©English text by Peng Hsin-yi
The world is becoming more and

more technologically advanced. In
order to give Southern Taiwan a
competitive boost, the Ministry of
Economic Affairs (Small and Medium
Enterprise Administration Section) has
established the Kaohsiung Software
Incubation Center. The incubation
center officially opened on February 3,
2010 and is already at 99% capacity. It
is anticipated that it will assist software
companies in achieving industrial
upgrades and business transformations.

In late 2009, prominent Japanese
publishing giant Shogakukan Inc.
announced plans to also move to the
Kaohsiung Software Park. The Software
Incubation Center is located in
Kaohsiung's Software Science Park. It is
the only organization in Southern
Taiwan completely dedicated to the
development of the software industry.
Twenty-six companies were involved in
setting up the Incubator, including top
technology and information software
developers and service providers. It is
hoped that this will form strong support
networks and companies will move
away from the old business model of
single units, operating alone.

To futher assist Southern Taiwan's
advancement in the technology sector,
Sony Computer Entertainment Taiwan
Limited (SCET), is expanding its
operations in Southern Taiwan. The
famous creater of PlayStation and
several other popular games is
presently located on Pier-2 Art District
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and has announced plans to establish a
center for digital software research,
development and testing. This will
provide an unprecedented opportunity
for the greater development and testing
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There are currently 131 companies working out of Kaohsiung Software Park. Mayor Chen hopes with the addition of SCET, more software
companies will come and invest in Kaohsiung.

©Photos courtesy of Kao Chia-tse, Ching Fu Enterprise Center, Kuo Cheng Construction Co., Ltd.
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Mayor Chen Chu and Yasuda
Tetsuhiko (SCET Director of
Asian Operations) tour Pier-2
Art District where SCET is set
to establish a software
research, development and
testing center.

for Taiwan's gaming
industry. It will also give
rise to opportunities for
technology exchange and
the development of a new
generation of gaming
innovators and products. It
is hoped the presence of
such technology giants will
give Southern Taiwan's
technology sector a boost and greater
opportunity for the technology
advancement in the region.

The SME Entrepreneurship and
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Innovation Service Center was
established and opened in Kaohsiung
Software Park in April 2009. This
service center was also developed by
the Ministry of Economic Affairs (Small
and Medium Enterprise Administration
Section) and is designed to operate
alongside the Kaohsiung Software
Incubation Center. This will provide
support and assistance to software
companies located in the Southern
region and will include an area that
encompasses Chiayi, Pingtung and
Penghu counties.

At present, Kaohsiung's Software
Park is occupied by 131 companies.
With the addition of SCET, Mayor Chen
Chu hopes to see many more
companies follow. Her goal is to see at
least 75 new businesses invest in
Kaohsiung over the next 5 to 10 years.
She also hopes that the SCET's center
will serve as a beacon to other great
companies, making Kaohsiung a city of
digital development and technology and
a cultural and entertainment capital.
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The MIZUNO Cup

Kaohsiung's 2010 International Marathon

©English text by Peng Hsin-yi
The MIZUNO Cup (Kaohsiung's

2010 International Marathon) took
place on February 28, 2010. The
marathon was broken into three
catagories each with a men and
women's division. Over twelve thousand
registered for the 5K category, two
thousand eight hundred runners, from
twenty-five countries, registered for the
half marathon (28.238 km) and one
thousand six hundred registered for the
full marathon (42.195 km).

The marathon began in front of The
Main Stadium for World Games 2009
and the entire route was
encompassesed within the city's
parameters. This allowed for residents
to have greater access to the event and
did not entail closing down any large
freeways. Thousands of folks came out
waving flags and cheering on the
athletes. The athletes also got the
opportunity to appreciate the beauty of
Kaohsiung as the route took them

through scenic parts of the city.
The Marathon was held during on 228

gﬁgiﬁﬁﬁfﬁi » RRIGEMEIRE
Residents cheered on runners throughout
the route.
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Mayor Chen Chu is hoping the marathon will become an annual event.

Memorial Day. Mayor Chen Chu felt this
gave the marathon a deeper meaning
and was symbolic of peace. She felt this
was also very fitting, as she hopes it will
be the first of many, much celebrated,
annual marathons. Besides the many
"usual" spectators that came out, there
were also school cheerleadering
squads, lion dance troupes, drummers
and parades organized by temples. This
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definately added a unique local culture
and flair to the whole event.

The marathon was also headed up by
a motorcade. Leading the motorcade
was "Apollo 5", a solar powered car built
by students from National Kaohsiung
University of Applied Science. This is
the first time a marathon in Taiwan has
deployed a motorcade led by a solar
powered vehicle. This was also
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Kenyan, Richard Mutua Mutisya won the

gold for the full marathon (men's division).

symbolic of Kaohsiung's commitment to
environmental protection and beneficial
to the runners that did not have to
breathe in Carbon dioxide emissions.

Many of the top runners in the
marathon were Taiwanese. In the full
marathon women's division, 7 of the top
10 runners were from Taiwan and
Taiwanese runner Li Siao-yu took the
gold. 27-year-old Kenyan runner
Richard Mutua Mutisya won the gold for
the full marathon men's division, while
Taiwanese runner Wu Wen-chien won
the silver.

All the runners were touched by the
warmth and friendliness of the people
who cheered them on from the
sidelines. Next year's Kaohsiung
International Marathon is scheduled to
be held on February 20, 2011. The
thousands of multi-national runners all
promised they would return again next
year.
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16,000 athletes from 25 countries participated
in the marathon.
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Kaohsiung's Solar-Powered SI!Illlseﬂlll!l BIIEIIS

©English Text by Lin Fang-Ju
@©@Photo by Pao Chung-hui

The Kaohsiung City Shipping Co., Ltd has recently launched the
island's first solar-powered sightseeing boat. On February 9th, it
officially became the 16th boat to join the famous Love Rivers boat fleet.
Seating thirty-six passengers, it is forecasted four more solar power
boats will also be also be added to the fleet by June of this year.

Mayor Chen Chu is happy the new solar-powered boats are not only
silent, but also harmless to the environment. Solar boats are further
proof of Kaohsiung's determination to become an eco-friendly city. The
solar "Love Boat" has solar panels built into its flat clear top. The panels
absorb natural solar energy, which is saved to environment-friendly
lithium batteries. It is also wheelchair friendly, providing extra leg room
for all passengers.
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Unlimited Rides on MRT and Buses P ——

©Photo by Kao Chia-tse

Kaohsiung City Government and Kaohsiung Kaohsiung County will officially merge into one

n December 25, 2010, Kaohsiung City and

administrative unit. In preparation for this event,
Former Deputy Premier of the Executive Yuan, Mr.
Wu Ron-yi has been invited by Mayor Chen Chu to
chair the committee responsible for guiding the
development of this new metropolis. Mr. Wu will
work closely with specialists and scholars to create a
blueprint for the future of this "County-City" merge.
This committee welcomes citizens to get involved in
making Kaohsiung an international metropolis.
Note: The word "County-City" is a translation from the
newly created Chinese character " #i". This new word

Rapid Transit Corporation have partnered in
launching the monthly "Happiness Pass". The pass
costs NT$1250 per month, allowing pass-holders
unlimited access to Kaohsiung's MRT and city buses.
Mayor Chen Chu pointed out that the pass will cost
the equivalent of only NT$40 a day for transportation
and will hopefully encourage the 2.2 million
motorcyclists in Kaohsiung County and City to switch
to public transportation.
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combines one of the two Chinese characters that

make up the word "county" with one of the two
Chinese characters that make up the word "city" and
represent the integration of Kaohsiung County and
City. "County-City" is symbolic of this new mega
metropolis.

I n addition to the Love River and Lotus Lake bridges, cyclists can now ride in safety and comfort in Zuoying.

The bike paths also pass scenic spots such as the Botanical Garden, Jhouzai Wetlands and Lotus Lake. (5] Elegll:E RS E et h e
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Kaohsiung Lantern Festival

©English Text by Lin Fang-ju ©@Photos by Pao Chung-hui, Kao Chia-tse, Jhang Jian Ying-hao

The 2010 Kaohsiung Lantern Festival was held on
the banks of the Love River and Glory Pier. It
lasted for 16 days and is a highlight of Taiwanese
culture. Every year the festival attracts millions of
visitors. Marking the end of the Chinese New Year, it is
symbolic of the return to school and work and is
thought to be a smaller New Year celebration. During
the festival people traditionally view the creative
lantern displays, solve riddles and eat Yuanxiao
(glutinous rice balls). During the 2010 Lantern Festival
in Kaohsiung, kids enjoyed wearing colorful lantern
hats. This year the featured lantern was the Good
Luck Tiger. Kaohsiung is the only city in Taiwan that
features hat Lanterns. These lanterns were lit with
colorful LED lights that emitted various color
combinations. It was a unique and popular souvenir.
This year's theme lantern was the environmentally
friendly Tiger of Fortune, a large tiger that appears to
be standing over the sea. The festival's slogan, "May
the Tiger of Fortune bring happiness to Greater
Kaohsiung", brings hope, cheer and fulfillment in the
New Year. Each night at 9:00, the grand harbor show
of sound and lights would be presented. The show
integrated fireworks, music, water dancing and the
theme lantern. This year's music was exclusively
composed for Kaohsiung's Lantern Festival by two-
time Grammy winner Jamii Szmadzinsk. The opening
performance on February 20th was particularly
extraordinary as fireworks were set off simultaneously
from a nearby skyscraper and from the Love River. It
was a truly exciting audiovisual extravaganza,
presented by an international team of experts. The
firework shows always draw large audiences and
contribute to the warm and cheerful, festive ambience.
The lantern festival displays are romantically
situated along the banks of the Love River. Besides
the theme lantern mounted on the water, there is a
series of artistic lantern displays. Every year the
Kaohsiung lantern displays feature different themes.
This year's themes included Happy Farm. The theme
pays tribute to the world famous virtual farming game
with pumpkin, carrot and various other vegetable
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Kaohsiung Lantern Festival opening ceremony, hosted by
Vice-President Hsiao Won-chun (center left)

and Kaohsiung Mayor Chen Chu (center right).

lanterns. There were twelve romantic lanterns
decorated particularly for Valentine's Day. There were
also a number of lanterns that presented little tigers
playing ball. The International Exhibition showcased
lanterns from six countries which including traditional
Chinese lanterns, lanterns from Japan, South Korea,
India, the Philippines and the U.S.A. Each of the
international exhibitions added a truly multicultural
flavor and opportunity to learn about different
customs.

A special stage was set up in the middle of Love
River and featured international performances. There
were number of foreign dance troupes and acrobatics
from Mongolia. These performances are a very
popular part of the festival. Another new feature of
this year's lantern festival was the Dan Li Gin
Exhibition. People lined up to get the opportunity to
see the super star's classic performance. Kaohsiung
Lantern Festival should not be missed and will be
back again next year, with new and exciting themes
and shows!
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Award winning lanterns
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Kaohsiung's LED hat lanterns, emitting a variety of light
sequences
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The festival show integrated fireworks, music, R Kaohsiung Lantern Festival, closing ceremony fireworks
water dancing and theme lantern. : :
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Crispy Popped Rice Treats

©English text by Peng Hsin-yi
©Photos by Yang Chan-hua, Tsai Yi-jen
M r. Wei He-li has over twenty years
experience handling the pressure
cooker responsible for the popped rice
creations. As he spins the cylinder-
shaped pod over a steady fire, his other
hand stirs the malt sugar syrup that
bubbles on top of the stove. There are a
series of steps that go into the creation
of popped rice treats and Mr. Wei has
the process down to an art form. This
precise timing is carried out at a steady
and leisurely pace. The result, batch
after batch of fragrant, gooey (but not
overly sticky) popped rice treats.

The treats began in the good old days
with his grandfather and a childhood
filled with the delicious fragrance of
popped rice. The family business has
been handed down three generations
and is now carried out by Mr. Wei.
Traditional rice popping pressure
cookers are rarely seen these days. Mr.
Wei makes sure he keeps the old
tradition alive. He believes his trade
should be cherished like any other
traditional folk crafts. Sometimes Mr.
Wei
primary schools to demonstrate the
traditional rice popping process. It is his
ambition to spread his passion for the
traditional treats to a new generation of
fans. He has even earned the nick
name "Uncle Popped Rice". Some of
the children actually seek him out after
his presentation, to buy his popped rice
treats.

The basic ingredients include plain
rice, glutinous rice or wheat. The grains
are sealed in the pressure cooker and
dry cooked over a slow fire for about 10
minutes, until it starts to pop. Mr. Wei
always calls out "It's popping!", so
people in the vicinity aren't startled by
the noise. He then opens the pressure
cooker, which lets out a loud bang! This
is the sound that earned the treat the
name "Popped Rice". He then transfers
the popped rice into a mixture of raw
sugar, malt sugar and vegetable oil that
has been bubbling on the side. The rice
and syrupy mixture are then carefully

receives invitations from local
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tossed so that every grain is evenly
coated. Mr. Wei describes this as the
most challenging step in the process
and claims it takes years of experience
to know when the syrup is the right
consistency. The mixture is then poured
into a wooden mold and spread evenly
with a rolling pin. He simultaneously
presses the syrup-coated grains into a
firm block. Timing is of the essence as
the huge block must be cut into
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servingtossed pieces while it's still hot.
They are then stacked into plastic bags
and after10 minutes, when the blocks
have cooled down, the excess moisture
is let out. The bags are then sealed and
the treats are ready to be sold.

Mr. Wei's menu now features various
rice treats, such as peanut, sesame,
macron, etc. The best seller is the
Double Peanut Popped Rice Treats. Mr.
Wei told us his business fluctuates with
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Steps to making popped rice treats

@ : Pour rice into pressure cooker.
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the temperature. As sales drop in the
hot summer months, his business is
only in operation between Mid Autumn
Festival (August 15th on the lunar
calendar) to Tomb-sweeping Day
(approximately mid March on the lunar
calendar, or April 4th on the Gregorian
calendar). However, Mr. Wei never sits
idle during his months of hiatus. He is
always thinking about how he can
modernize his business, create a new
presentation, design new packaging or
develop new flavors. He hopes to attract
more patrons and pass down the
appreciation for this traditional snack.

@ : Cook rice in tradional pressure cooker for 10 minutes.
: prepare syrup (mixture of raw sugar, malt sugar and vegetable oil)
: Syrup should be ready and have a bubbly texture.

: Take out the popped rice
: Mix rice into syrup and toss mixture.

: Cut into servings.
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: Open pressure cooker - the change in temperature and pressure will make the rice pop.

: Pour mixture into wooden mold and press into shape with a rolling pin.

: Put squares in bags. Wait 10 minutes or until treats cool and seal bag.
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Fulfilling Life Encountered in Kaohsiung

©English Text by Chen Kuan-chun
©Photo by Yang Chan-hua

M artin C. Assmann and his
Taiwanese wife Corsa Hsiao are
both passionate about art. The Walls of
their home are covered with paintings
they have created in their free time.
Most of Assmann's works are either
abstract or scenic. People are rarely
featured in his paintings. The
personification of the four animals in his
famous Bremen Town Musicians is
clearly an exception. This
year both Assmann and
Hsiao submitted art for
the 2009 Kaohsiung
International Container
Arts Festival (recently
held on Pier-2 Art
District) and the Workers
and Fisherwomen
Painting Competition.
Although their work
wasn't selected, they've
decided to try again next

year.
Assmann's frading
company is what

originally brought him to
Kaohsiung and the
numerous subsequent
business trips afterwards.

Ogi’ta Kanae is from Hachioji City,
Japan, (one of Kaohsiung's sister

cities) and has been selected to attend
a month long exchange program at
Kaohsiung City Government. Some of
her daily duties include reception of
foreign guests, meeting with different
bureaus and getting a better
understanding of how to manage civic
affairs.

Kanae arrived in Kaohsiung on

Although he doesn't like the night
markets, he credits them for being the
place where he met his lovely wife. After
he met Hsiao he decided to relocate to
Kaohsiung. They have now been
married for more than two years and
spend every minute of their day
together. "The longest time we were
apart today was when | went out to buy
cigarettes at the store around the
corner’ Assmann said with a smile. He
also added they have their cultural

BROBSEMMAARER
Martin and wife Corsa

Energy and Passion-0gita Kanae's

February 19th, while it was still Chinese
New Year. She said she could feel the
whole city was immersed in a festive
holiday atmosphere. She was also
impressed with the Kaohsiung Lantern
Festival, including its variety of
activities, lantern exhibits, concerts, and
dance performances.

Although she hasn't been in
Kaohsiung for long, she has attended
many events. She participated in the
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differences but these differences have
contributed to a number of interesting
chats.

Although Assmann doesn't have any
particular recommendations for
newcomers in Kaohsiung, he enjoys
going to the Art Market at the Cultural

% 3tk & Koohsiung Profile

Center every weekend. They have set
up a stall to display their art there.
Although, none of the work is for sale,
they use it as a medium to exchange
ideas with others. He added the
Taiwanese are very shy and so far no
one has shared their opinions with him
about his art. Next time you're at the
Cultural Center on the weekend, don't
forget to stop by and share your critique
with Martin and Corsal!
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©English Text by Chen Kuan-chun
©@Photo by Pao Chung-hui

Kaohsiung 2010 International Marathon,
MIZUNO Cup. Many Japanese runners
from Hachioji City also attended this
event. Kanae enjoyed joining them and
showing her support. It also gave her a
chance to see the Main Stadium of the
World Games 2009, the starting point of
the Marathon. She was amazed by the
splendid architecture of the stadium.
Kanae also praises the 1999 hotline,
set up by the Kaohsiung City
Government. She applauds the fact that
the hotline has hired so many physically
and mentally challenged people. With
the proper training, they will be able
assist their fellow citizens. The hotline
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has also provided a channel of
communication for people to express
their concerns. Kanae has also sampled
a number of restaurants around
Kaohsiung. Her favorites include
seafood, dumpling soup and tea eggs.
She also plans to take back pineapple
cakes for her friends in Japan.

She feels that although Kaohsiung is
a big city, the people are very friendly.
She was also surprised to see so many
scooters on the roads. Kaohsiung's
earthquake of the century will also be
an unforgettable experience. When
asked how she feels about Kaohsiung,
she responded it exudes energy and
passion. She would recommend anyone
to visit Kaohsiung, particularly during
the Kaohsiung Lantern Festival.
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Japanese Pork Chops

Saboden & Kltaro

©English text by Peng Hsin-yi
©Photos by Yang Wei-ren

Kaohsiung offers a variety of international
cuisines. The crunchy golden breading and juicy
flavor of Japanese pork chops (tonkatsu) is a
delicious dish that melts in your mouth. This popular
dish can be found in two highly recommended
restaurants located in Kaohsiung.

Saboden is a tonkatsu restaurant chain that
originated in the Tokyo district of West Sinjuku, Japan.
The tonkatsu dishes at Saboden are prepared with
premium tenderloin pork. It is then cut into thick
pieces and coated with layers of breading for a crispy,
crunchy texture, sealing the juiciness of the pork
inside. It is a mouthwatering combination that is hard
to resist.

If you visit Saboden, be sure to try the restaurant's
popular signature crispy tenderloin dish. The
tenderloin is the part of the pork that is closest to the
spine. It is almost completely fat free and full of
flavorful juicy meat. Saboden's pork comes from
wheat fed pigs that have matured for 210 days. This
combination creates a juicy, fine grained meat. While
customers are waiting for their tonkatsu, they then mix
the freshly ground black and white sesame paste with
the store's freshly made tonkatsu sauce. This tasty
sauce combination highlights the flavor of the pork.

Another specialty at Saboden is the "layered pork
chop", a delicious dish that can't be found at any other
tonkatsu restaurant. This unique tonkatsu is made by
taking a loin chop, slicing it paper thin, putting one
slice of thin pork on top of another, making the lean
parts and marbled parts evenly distributed in one
chop. It is then breaded with the same crunchy
coating and fried. The result is a soft, tasty texture
unlike regular tonkatsu, with juices flowing through the
layers of thin pork. Another fabulous dish featured at
Saboden that should not be missed.

Kitaro is a Japanese restaurant that is attractively
priced and welcomes everyone to try its Teishoku (set
meal) menu. Since tonkatsu is the most popular item,

Kitaro has created quite a few variations to satisfy
dinners' different preferences. Tonkatsu in Kitaro
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Kitaro ¥

starts with a pork chop that is two centimeters
(almost a full inch) thick. It is then smothered
in your choice of traditional tonkatsu sauce,
sesame sauce, freshly ground white radish
sauce, miso sauce or curry sauce

The most popular item at Kitaro is the
cheese-stuffed tonkatsu. This is made with
the same thick-sliced pork chop, but with a
delicious cheese filling. At Kitaro they believe
that the best tonkatsu is the original pork
flavor coated with a crunchy breaded coating.
The restaurant does not use any kind of
marinade or seasonings on the cheese-
stuffed pork however, the creamy cheesy
flavor and the gooey strings of cheese is a
delight and a hit with its patrons.
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Restaurant Information:

Saboden

Address: 767 Bo-ai 2nd Road (4th Floor of
Hansen Arena), Zuoying District,
Kaohsiung City

Hours of operation: 11:00~15:00, 17:00~21:00

Kitaro

Address: 239-6 Cheng-gong 1st road,
Lingya District, Kaohsiung City

Hours of operation: 11:00~21:30
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