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The Kaohsiung Film Festival Gelehrates a Decade

©English Written by Lin Yi-chun ©Photos courtesy by Kaohsiung Film Archive, Yang Chan-hua, Hou Ya-ting

Taiwan boasts a number of film
festivals and with the four most
popular held in October and November.
These festivals include The Taipei
Golden Horse Film Festival, The
Taiwan International Documentary
Festival in Taichung, the touring
Female Film Festival and The
Kaohsiung Film Festival. Due to the
fact there is a variety of film festivals
held throughout the year, making The
Kaohsiung Film Festival's celebration
of its ten year anniversary is a true
achievement.

Kaohsiung's film festival was created
at a time when many film festivals were
beginning. However, ten years later
only the Kaohsiung Film Festival and
The Taipei Golden Horse Film Festival
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remain. The Kaohsiung Film Festival
has been successful over the years
due to Kaohsiung City Government
ongoing support and its special themes
that differentiate it from others.

Cinema has also changed
dramatically over the past 10 years. In
the past, people preferred to see only
the latest works, from master
filmmakers. These days people prefer
to go to their local theatres to see
mainstream movies, leaving film
festivals forced to present something
more unique. However, this also posed
a greater challenge for festival
organizers who were in charge of
selecting films. Most of the films
screened during Kaohsiung's festival
may not have won major awards at
larger international
film festivals:
however they
present a unique
point of view.
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Mayor Chen Chu
celebrates the 10th
anniversary of the
Kaohsiung Film
Festival.
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The 2010 Kaohsiung Film Festival
theme is "Love & Eros". This includes
topics of love, desire and challenging
traditional taboos. Some features
include the shocking film Fruits of
Love, by Shuji Terayama and
Districted, a collaboration created by
various avant-garde artists. These films
both exemplify the subversion of the
main stream.

This year also had a fantasy theme.
These films included many KUSO style
films with surprising twists in the plot.
Two fantasy films include a Thai film
that was a Cannes winner and a
Serbian film that exhibits the peculiar
Eastern European humor that was a
result from years of war. Both of these
international movies are worth seeing.
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The fireman
mascot has
been vividly
present through
out the
Kaohsiung Film
Festival.

Featured director Nithiwat Tharatorn
from Thailand and poetic director
Reha Erdem from Turkeys are both
newcomers to filmmaking and whose
works exhibit themes of love and
fantasy. Their styles are free and
untraditional. Other films that
exemplify this youthful spirit are
American independent film Spirit
Awards, short film New Taiwan
Experience, and Asian fiim People
Power. These films raise concerns
about modern society, love and
injustice. As innocent or immature as
they may appear, they exhibit a spirit
that makes the Kaohsiung Film
Festival so attractive.
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Lion Dance Festival 2010

©@English Written by Lin Fang-Ju ©Photos by Chang Jhong-yi, Pao Chung-hui

The "Lion Dance Championship
2010" was held in Kaohsiung City
on October 2nd at the Kaohsiung
Arena. Acrobatic performers came

from Malaysia, Singapore, Hong Kong

and Taiwan. The Chinese name was
"Si Shih Jia", meaning lion dance and
is also the old name of the Shih-Jia
region of Kaohsiung City. To accentuate
the traditional arts and culture in

Kaohsiung's Shih-Jia area, the Lion
Dance Festival 2010 held some of its
qualifying rounds at its Guangji Temple.
Chang Hsing Lu's Dragon and Lion
Dance from Keelung and four other
groups stood out in those rounds and
went on to compete with the Malaysian
lion dance troupe in the final on
October 2nd. In the final, troupes had
to perform more than nine stunts in
eight minutes.
adjudicated on fluency of movements,
best sportsmanship and the liveliest
"lion".

Lion dancing on poles from 1 to 2.5
meters high was the highlight of the
competition. A few dancers fell,
bringing forth gasps from the audience.
This year's winner was Kun Seng Keng
and the Dragon Dance Association
from Malaysia. Kun Seng Keng took
first place after performing seventeen
amazing and difficult stunts. Fluent
moves and a lively presentation of the
lion's charm brought Chang Hsing Lu

Troupes were

from the Keelung Dragon and Lion
Dance Troupe second place. Hung
Kuen Lee from the Yun Fook Lion
Dance Association from Hong Kong
took third place.

The ancients believed lions to be
auspicious animals and by mimicking
these kings of the jungle it would bring
good luck. Therefore, lion dances are
performed during holidays and
festivals bring happiness and an
auspicious future. In the old days every
family had their own theatrical troupes
that would lead them in religious
ceremonies and martial arts. During
the holidays and religious festivals, lion
dance troupes would steal the spotlight
of the marching crowd, coining the
name "8i Shih Jia".

Lion dances are categorized into two
styles which hail from northern and
southern China. The northern lion
dance is more acrobatic. Taiwan's
population has come from both
northern and southern China. After
hundreds of years of evolution,
Taiwan's lion dance now has its own
unique style. Taiwanese lion heads
look like masks but aren't overly
elaborate or ornamental. Taiwanese
lion dance emphasizes more on dance
steps, whereas the southern Chinese
style (the main style in the competition)
focuses on
various expressions and techniques.
This style is becoming more popular
with contemporary Taiwanese lion
dancing and major troupes in China.

its beautiful costumes,
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Mayor Chen Chu cheering on competitors
at the Lion Dance Championship 2010
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Winners Kun Seng Keng and the Dragon

Dance Association from Malaysia
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Troupes are adjudicated on fluency of movement,
Sportsmanship and liveliness of the lion.
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Kaohsiung's Transformation into Taiwan's Leading Bicycle Friendly Gity

©English Written by Lin Fang-ju ©Photos by Pao Chung-hui

Kaohsiung City's has been very
instrumental in promoting several

types of environmentally friendly
transportation. Nothing exemplifies this
more than the 227 kilometers of bike
paths that have been recently
constructed. By end of this year, the
city government plans to extend its
bike path program to 250 kilometers
throughout the city. It is believed this
will transform Kaohsiung into Taiwan's
leading bicycle friendly city. This great
achievement is due to the city's
comprehensive understanding and
promotion of cycling. Kaohsiung also
draws its inspiration from Kyoto, Jeju,
Beijing and Singapore, previously
featured on CNN's special report
regarding the five best cycling cities in
Asia.

Kaohsiung's bike paths are part of
an integral and systematic plan, which
has categorized them into recreational
or commuter cycling routes. They have
also been categorized in terms of area,
including north, central, south, Da Ping
Ding, and Cijin bike paths. In May
2010, The Executive Yuan evaluated
Formosa Boulevard commuter path
and the recreational Love River scenic
path in a national evaluation of bike
paths throughout Taiwan. They both
received excellent evaluations and
national recognition. It also concluded
Kaohsiung had developed the most
comprehensive cycling facilities in
Taiwan.

Kaohsiung's bike paths feature easy
access, convenience and Taiwan's first
bicycle only bridge. Kaohsiung city has
also established the "C-Bike", the city's
first public bike rental program. This
allows cyclists easy access to one of
the 50 automated rental sites, set up

EBEEEhERTEE
The bike path connecting
Love River and Lotus Pond

near Kaohsiung MRT stations and
tourist attractions around the city. There
are 4,500 public bikes available, and
bikes can be rented at one location and
returned to another. In November, a
specially designed recreational area will
be opening on the banks of the Love
River, at the intersection of Bo-ai Road
and Tongmeng Road. This
development honors the philosophy of
developing a slower and well balanced
lifestyle. The area is specially designed
for cyclists to take a break and enjoy
coffee or light meals. It also offers
complimentary showers, bicycle
cleaning facilities, repair kits and
pumps. Kaohsiung will continue to
upgrade its cycling infrastructure. It is
hoped that cyclists from other countries
will also continue to visit Kaohsiung.
Cyclists from Hong Kong, Macao and
Japan have all come and enjoyed bike
paths all over Kaohsiung. Visitors
continue to take advantage of the
green public bikes.

Kaohsiung City continues to
transform itself into a clean, Green and
convenient city. It also intends to
increase its sustainable development
with modern recreational and hassle
free cycling facilities. It is hoped that
international cyclists will continue to
come and enjoy Kaohsiung's world
class bike paths.
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Hamasen Pier1 Scenic Bridge
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Local Businesses Ghanging with the Times

©English Written by Lin Fang-ju ©Photos courtesy of Lin Yu-en, Yang Chan-hua, Hou Ya-ting, Jhenfang's Mullet Roe, Mom's Great Stewed Delicacies

With Kaohsiung's industries
relocating to other regions, local
businesses are finding ways to reinvent
themselves and keep up with the
changing economy. Kaohsiung-based
Jhenfang's Mullet Roe, Mom's Great
Stewed Delicacies and Puhu Shoes are
now incorporating production and factory
tours into their businesses. This initiative
has not only given their businesses a new
vitality but has also increased
tourism.

local

' Jhenfang's Mullet Roe

Jhenfang's Mullet Roe is located in
Yancheng District. Jhenfang's Mullet Roe
has traditionally sold products that were
bought as gifts to give friends during
holidays or for important house guests.
This sixty-year-old business is now being
run by second generation owner, Lin Yi-
tian. Lin is striving to find a balance
between tradition and innovation. He
explains the modern challenges of
maintaining traditional manual production
of Mullet Roe include avoiding over-

Jhenfang’'s Mullet Roe

Telephone: 07-8227488

Address: No.13-1, Aly. 81, Ln. 296, Sinya Rd.,
Cianjhen Dist., Kaohsiung City

Mom's Great Stewed Delicacies

Telephone: 07-6229100

Address: No.25, Bengong 1st Rd., Gangshan
Township, Kaohsiung County

Puhu Shoes

Telephone: 07-3892246

Address: No.43-1, Ln. 355, Minzu 1st Rd., Sanmin
Dist., Kaohsiung City

o
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Visitors get to experience how Mullet Roe is made.

exposure of the sun, maintaining high
levels of sanitation and being able to
offer an affordable unit price. Over a year
ago, Lin became 1SO20002 and HACCP
certified. This gave the business the
opportunity to stretch its brand into a

factory tour service, ensure high
standards for sanitation, safety and the
continuity of an age old business.

Lin explains the transformation into a
factory tour company was a long and
involved process. This included obtaining
third party consultation, finding a location
and purchasing and implementing the
proper equipment. He stressed the
transformation was their only option for
survival. The new factory will be
complete and ready for tours by the end
of October. Lin also plans to include an
exhibition center to illustrate the
ecological background of Mullet Roe and
its related folktales. The factory will also
include a greenhouse type structure in
order to maintain standardized, hygienic
exposure to the sun. Group reservations
are now available.

The 1.5 hour tour will allow visitors to

observe production and experience the
Mullet Roe cultural center. It will also
give visitors the opportunity to make
their own Mullet Roe. Visitors learn
about Mullet Roe production from
beginning to end and get to take their
products home. Mullet Roe takes about
a week of being sun dried in order to be
ready to eat. Lin says the DYI
experience they offer will make
customers enjoy and appreciate Mullet
Roe even more. He has also begun to
develop a variety of different Mullet Roe
products and hopes to expand this
traditional delicacy into the international
market.

Mom's Great Stewed Delicacies|

Mom's Great Stewed Delicacies is
situated in a Kaohsiung County
farmhouse located in Gangshan
Township. The owner Lin Cong-long and
his wife were once street vendors at the
night market. Their business did very
well, but due to long working hours they
had to keep their son with them while
they were worked. As the child grew up,
they found his interest was limited to
playing pinball games. Mr. and Mrs. Lin
knew it was time to offer him a better
environment. They decided to move
back to their hometown in the
countryside and become wholesale
distributors of stewed dishes.

Since the factory is right in their
farmhouse, the Lins also began to sell
produce and attended culinary
exhibitions in Singapore and Hong Kong.
They then began to receive orders from
international clients who expressed an
interest in visiting their factory to ocbserve
production procedures. They were
thrilled that their products had gained
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Tours
introduce
production
procedures
and give
visitors the
opportunity to
make stew.

international recognition but worried the
farmhouse factory would not comply with
international regulations. This was the
beginning of their factory transformation.
This transformation began in 2002, in
2003 they became GMP certified, which
was followed by 1SO20002 and HACCP
certifications in 2005. In 2008, they
applied to an assistance program
offered by the Industrial Development
Bureau to help them become more
transparent and hygienic and develop
factory tours. Factory expansion got
underway and a new factory was built
next to the old factory. Completion and
public tours will begin by end of this
year. It can accommodate up to four to
six tourist busses every day. Currently,
two to three buses come each day from
schools, public sector, kindergartens and
Chinese tourists. The tour lasts for 1.5
hours and includes production
procedures and the opportunity to learn
how to make stewed food.

Puhu Shoes

Puhu Shoes is a Taiwanese brand that
exports 40% of their products to Japan.
The rest is sold domestically, which
include product placement in 10 retail
stores and 8 department stores. In order
to maintain productions in Taiwan, they
began the only shoe factory tour in the
country. Puhu's distribution marketing
manager Shyue Bo-shiang said this was
due to the fact that the factory is located
in a narrow alley and they could only
take reservations for two group tours of
up to 80 people per day.

Apart from observing production, kids
can paint their own white canvas shoes
and grownups can get a foot checkup.
These checkups give people an idea of
the characteristics of their feet and how
to select the most suitable footwear for
them. Shyue pointed out that a few
people know how to select the best type
of footwear for them. Foot scans are
included in the factory tour,
accompanied with shoe consultations.
Visitors can buy ergonomic shoes and
customize arch support.
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The factory tour

includes observing
production, a foot
checkup and

foot scans.
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The Past and future of Kaohsiung's Veteran's Villages

©English written by Peng Hsin-yi
Veteran's villages are a prominent

part of Taiwan's history. Sixty
years ago these villages were created
as temporary shelters for families of
military personnel that came to Taiwan.

In 1949, the Republic of China
retreated to Taiwan and people came
from almost every province in China.
Many came with wives and children
and needed housing, so veteran's
villages were built all over Taiwan.
Gangshan village was developed for
the air forces, Cianjhen village housed
the army and Zuoying village the Navy.
At that time the military believed they
would soon retake the Mainland, so
housing was originally only temporary.
Communities began to develop their
own dynamic culture and over half a
century later they now embrace this
land they now call home.

In Zuoying, officers lived in large
housing previously constructed by the
Japanese. Houses were then
constructed for the lower ranking
marines. However these single-story
houses provided minimal functionality.
There were no fences, sense of
ownership, space or privacy. The
residents eventually made their own
fences out of bamboo, which became
a signature feature of these villages.
This earned the veterans' village the
nick name the Bamboo Fence Grid.
The resilient bamboo fences alongside
hibiscus bushes became a symbol of
the Veteran's Villages.

In 1980, the Veteran's Village
Reconstruction Project was launched
and many of the old villages were
demolished and replaced by modern
apartment compounds. However,
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©Photos by Zeng E-sheng, Yang Chan-hua

some of the original veteran's villages
still exist. The veterans' village in
Zuoying District is the largest still in
existence. During Japanese colonial
rule, the Japanese developed Zuoying
as a major military port.

When the ROC arrived in 1945,
Zuoying became a strategic Navy base.
As it grew it began to take on its own
character. The Mingde New Village has
only 52 residences that live in single
family houses with their own gardens
and backyards. Each home is

approximately 250 pings
(approximately 826 square meters). To

this day Mingde New Village still
houses retired captains and admirals
and their families.

These old-fashioned veteran's
villages are sadly disappearing and the
culture is in danger of disappearing.
Some people have started working to
preserve the military villages. Mayor
Chen Chu feels the military villages are
part of Taiwan's irreplaceable historical
heritage and has already developed
policies to preserve the Zuoying's
veteran's villages. The City
Government delegated 59 hectares
(approximately 0.59 square kilometers)
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in the Zuoying District as a cultural
heritage site. The City Government has
also been negotiating with the Ministry
of Defense to exchange the land in
Zuoying with other parts of Kaohsiung.
The ultimate goal is to transform the
village into a cultural park.

The Mingde New Village is still
occupied by many residents. Although,
it is considered a living museum, many
people are worried the government's
renovation plan implies the demolition
of the entire village. This is certainly
not something the city wishes and
vows the cultural park will invite
contemporary artists such as Li Mingze
and Su Wangshen to revitalize the
village and retain its history, heritage
and identity. However, the artists will
be free to express their creativity.

RN REITSRER - IRE &
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Many residents still live in the Mingde

New Village, making it a kind of "living
museum."
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M artyn Castelein is from Holland
and came to Kaohsiung in 2004.
Originally he was part team that was
here on a two year assignment to build
Lous Vitton's yacht. However, during
this period, he met his wife, JoJo, and
decided to stay in Taiwan. After the
yacht was complete he developed his
own business. Even though Martyn
couldn't speak Chinese, his wife helped
him set everything up and opened

bank accunts. He was then able to
completely devote himself to doing
product research and development.
Martyn's customers come from
Taiwan's leading yacht manufacturers
and other international buyers.

With an international certificate of
vessel inspection and two years of
testing experience he was able to
develop a high-efficiency, waterproof
LED light for boats and yachts. His
LED lights emit natural light,
with an illumination that
does not change the object's
color. The light is also
waterproof, protected
against corrosion and
resilient to humidity. All
components are locally
sourced due to the fact
Taiwan's products maintain
a high standard and are
competitively priced.

Martyn recalls he did not
experience any cultural
shock mainly because JoJo
had been around. The only
thing he could not get used
to is the hot and humid
weather. And not
surprisingly, Stinky Tofu
remain to be unacceptable
for him to these days. At his

free time, he does enjoy going out to
eat with his family at Sea Bay Beach
Resort Restaurant, which locates
within San Yen-sat University in the
Sisihwan Bay. He loves being
surrounded by beautiful scenery and a
good atmosphere.

Martyn feels Kaohsiung is more of a
business and education hub than a
tourist attraction. However, he

acknowledges the improvements that
have occurred over the past years.
When his father came from Holland for
a visit and was unfortunately
hospitalized due to pneumonia, they
were impressed by the affordable and
high quality of hospital services. It
gave them a great respect for Taiwan's
medical services.
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Stephen Green's Exciting Life in Kaohsiung

@English written by Peng Hsin-yi
Stephen Green is the Chief of the

Commerce Section, at the
Kaohsiung Branch of the American
Institute in Kaohsiung. Although he
claims he doesn't have a great
command of the Chinese language, he
seems to speak it quite well. Stephen
Green studied Chinese for a year prior
to his January 2009 assignment in
Kaohsiung. Since he has been living in
Kaohsiung he has also learned the
Taiwanese are also really friendly and
finds them encouraging when he
speaks Chinese with them.

He seems to really fit into life in
Kaohsiung. When he first arrived he
was surprised at how big Kaohsiung
was. This had not previously been
documented in the literature he had
read prior to his arrival. Stephen has
now been in Kaohsiung for two years
and has had some good times here.
Some of his favorite experiences
include the Kaohsiung Lantern Festival
and manning the AIT booth at the
World Games Plaza during The World
Games 2009. At the World Games
Plaza he got the opportunity to discuss
American products, food and culture
with thousands of people.

Stephen admits he experienced
culture shock when he sampled the
infamous Taiwanese delicacy, stinky

©Photo by Hou Ya-ting

tofu and confesses he may never fully recover.
However, he still enjoys trying local cuisine. His
favorite Taiwanese snack is the age old, popular
flavored dry instant noodles. Stephen always keeps
packs in his office drawer and always takes a few
packs with him when he goes on business trips.
Stephen also serves as a commissioner on the
Kaohsiung City Bilingual Living Environment
Commission. He feels Kaohsiung has a lot of
Western restaurants that provide bilingual menus. He
also enjoys the fact many international productions
have also coming to Kaohsiung. He was very excited
when the Harlem Globetrotters came as he has been
a fan since childhood. He feels he enjoys a good

quality of life in Kaohsiung.
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Yuanwei Handmade Mantou Shop

©English Written by Peng Hsin-yi ©Photos by Yang Chan-hua

Y uanwei (original flavor) is a mantou shop located
in the Zizhu New Village, in Zuoying District.
Owner Mr. Wang has been in business for eight year
and enjoys a large customer base.

Every morning the shop opens to a long line of
eager customers. Some of these people come from
other areas and go out of their way to get Yuanwei's
mantous. This diverse and loyal customer base is
clear testimony to Yuanwei's popularity.

However, Mr. Wang's booming business did not
happen overnight. When he first began his business,
he and his wife would often work up to 22 hours a
day. He recalls falling asleep over pork buns that they
would be still working on in the middle of the night.
Over the years customers have been very supportive.
With its location in Zuoying's military village, there are
many people who have originated from provinces in
China where mantous are a popular cuisine. His
customers would give them a lot of feedback
regarding their ongoing recipe improvements and
techniques. This was very valuable to Mr. Wang, even

Restaurant Informatic H

Yuanwei Handmade Mantou Shop

Address: 856 Zuoyingda Road, Kaohsiung City

Telephone: (07) 581-4801

Zhenkouwei Roasted Duck

Address: 2-87, Zhuoyingda Road, Kaohsiung City

Telephone: (07) 581-5986
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when his shop transitioned into a thriving
business. To this day he still welcomes feedback
and continues to make improvements.

He also knows the importance of making food
with the best ingredients and a solid technique. He
never skips steps or uses artificial flavoring. The
only spice that goes into his buns is a pinch of
Sichuan pepper to add flavor in the scallion rolls.
He uses only government certified premium
unbleached flour. This type of flour has to be
kneaded precisely otherwise the mantous come
out with an unappetizing, grayish hue. His
mantous always come out bursting with the sweet
flavor of wheat flour, solid to the touch and chewy
in texture.

Kneading the dough is also hard manual labor
and with the shop full of steam all the time, Mr.
Wang is always sweaty. However, every time a

fresh tray of mantous come out perfectly round and
full, he knows his hard work has been rewarded.
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©English Written by Peng Hsin-yi ©Photos by Yang Chan-hua, Hou Ya-ting

Zhenkouwai literally means "tasty roasted duck".
The restaurant has been in business since 1982
and has become unquestionably the best place to get
roasted duck in the area. Frequent customers usually
order their ducks in advance and know it is a must if
they want to make sure they get their ducks for
special occasions.

When asked what his secret was, the owner
laughed and said he didn't have any secrets. The only
reason his ducks are so good is because they never

skip any steps. They do everything precisely and
accurately. The shop produces 70 to 100 ducks
daily and staff starts work at 4:30 am every day.
The first batch of duck is on the rack by 10:00am.
Each rack contains 10 ducks. These ducks are
known as "naked ducks" because they come
complete with the head and neck. They must
weigh at least 2.4 kilos (about 5.3 Ibs) and are
fresh from the farm daily.

The preparation process is meticulous. This
process includes the plucking, the cutting of
scallions, the wrapping and the making of the
sauce. Zhenkouwei's roasted ducks are not only
prized for their good flavor but are also sought
after because every slice is fresh, crisp and
fragrant. Shaving the duck is also an art that
requires special skills. The owner's wife and sister
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are in charge of this task. During peak hours they can
shave one duck in as little as two minutes. Although
the leftover bones have nearly no meat, it should not
be wasted. At Zhenkouwie's they stir fry the cartilage
with a generous amount of Chinese sour kraut made
with mustard green. This produces the popular
"leftover makeover" dish. lts deep flavor is achieved
by marrying the richness of duck cartilage with a
sharp note of Chinese sour kraut over an open flame.
The potent fragrance and moderate amount of chili
pepper added during the frying process are enough to
make anyone's mouth water.
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