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Shuanghu Forest Park

©English translation: Hou Ya-ting
OPhotos courtesy of Public Works Bureau

Shuanghu Forest Park is located where
Kaohsiung's Sanmin, Niaosong and Renwu
districts converge, and named for the two lakes it is
sited between: Jinshih (Golden Lion) Lake and
Chengcing Lake. The literal meaning of shuang hu is
“twin lakes.”

When this 26-hectare park is completed by 2020, it
will form an ecological corridor linking the two lakes.
The area already contributes significantly to local
ecological systems and harbors a variety of species. At
present, Shuanghu Forest Park blooms with seasonal

plants and native trees, among them lantana camara
and antigonon leptopus (commonly known as coral vine
or Mexican creeper). It is hard to imagine that this place
was once a graveyard.

Originally, this land was Fudingjin Public Cemetery.
There have been tombs here since the Cing Dynasty
(which ruled Taiwan until 1895), but it was not until the
Japanese colonial period that the number of graves
started to proliferate. At one point, the cemetery
contained 12,603 graves, among them the final resting
places of early migrants from the Chinese mainland,
Taiwan-born folk, Japanese citizens, and even some




Muslims. After 2010, Fudingjin Public Cemetery ceased
accepting applications for burial spaces.

Before Kaohsiung City and Kaohsiung County
merged in 2010, the cemetery was on the city's
outskirts. However, because it now enjoys a central
location in the merged metropolis, momentum has
gathered for Kaohsiung City Government to transform
and develop the site. In 2010, the city government
altered the status of the land from a cemetery to a park,
in order to establish another ecological stronghold
inside the metropolis. Furthermore, the graves sited
there are to be relocated to public columbaria between
2015 and 2020.

The various graves inside Fudingjin Public Cemetery
reflect the development and history of Kaohsiung. The
tombs have been studied with reference to ancient
maps and documents to better understand the context
and stories behind the migration of various ethnic
groups. Because these resting places embody a
distinct vernacular culture, the city government has
decided to preserve three prominent mausoleums —
those of Mr. Huang Cing-yun and Mr. Yoichi Otsubo,
and a Japanese-era cinerarium — in recognition of their
importance to Kaohsiung's development. The three
mausoleums will become an integral part of Shuanghu
Forest Park's landscape design.

The forest park sits on a round hill-like patch of land
in an area scattered with basins. Jinshih (Golden Lion)
Lake, formerly known as Fudingjin Basin, is linked to
Chengcing Lake by Caogong Canal.

The varied colors and vistas that change with the
seasons leave a deep impression on visitors to
Shanghu Forest Park. In addition to green spaces,
some 3.6 hectares are covered with coreopsis tinctoria.
The tree species one can find here include Taiwan
Zelkova, bald cypress, rosy trumpet tree, flame tree
and Indian-almond tree. When visiting the forest park,
head to its western side for an enchanting panoramic
view of northern Kaohsiung.




Zuoying's Culinary Diversity

©English translation: Hou Ya-ting
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Zuoying District has a diverse population, including
people from the Chinese mainland, who have enriched
the local cuisine. The area's delicacies are influenced by
and derive from traditional dishes in the residents'
hometowns.

Zuoying's postwar history has shaped the city's
landscape, culture and even common dishes. Back in 1949,
the ROC government withdrew from the Chinese mainland
to Taiwan. A huge number of soldiers and other people
accompanied the government. Military personnel and their
dependents from every corner of China relocated to Taiwan.
To house these people, the ROC government constructed
military dependents’ village.

Within Zuoying there is a major naval base, so the district
ended up with more military dependents' villages than
anywhere else on the island. This created a unique culture
in Zuoying. Longing for their hometowns and familiar flavors,
the servicemen and their dependents introduced hometown
dishes to their dining tables inside the military villages.
These dishes reflect regional specialties, and have been
praised as humble and ordinary, yet extraordinarily tasty.
They have gained recognition far beyond the communities
where they were first cooked.

Pork with Pickled Cabbage Hot Pot

When visiting Zuoying, those in the know highly
recommend the pork with pickled cabbage hot pot, served in
a steel hot pot with a chimney-like contraption. Charcoal is
placed inside the chimney while slices of pork belly with

pickled-cabbage broth are placed around it. Soon, the pork
and broth are boiling and giving off puffs of steam. The
sensational sour smell makes one's mouth water.

The third-generation proprietor of Liou's Pork with Pickled
Cabbage Hot Pot, Mr. Wang Meng-siang, says that he and
his father make pickled cabbage the traditional way. To
achieve their sophisticated favor, Mr. Wang meticulously
ferments marinated sliced cabbages. After three days of
fermentation, the pickled cabbage gives off a flavor that is
sour flavor yet also mildly sweet. Adding pickled cabbage to
a hot pot makes for a perfect balance with the main
ingredient, sliced pork belly, and the other ingredients, which
include enoki mushrooms and frozen bean curd.

Pasta Products

Military personnel and their dependents had to be careful
with their money, so they utilized simple ingredients to
create a rather distinctive dish: Stir-fried Vegetable
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Omelet. To make this, sliced cloud-ear fungus,
carrots, pork and bean sprouts are stir-fried, then
covered with an unfolded omelet.

Within military dependents' villages, the dishes
on each family's dinner table reflected their
foodways and the specialties back in their
hometowns on the mainland. Pasta products in
particular demonstrate the strength of culinary skills
within military communities. In the past, the
government provided rations of soybeans, salt,
cooking oil, and flour to every serviceman and his
family. Working with these materials, village
residents created a wide variety of beloved flour-
based dishes, such as scallion pancakes, meat
enchiladas, beef noodles, handmade noodles, and
wontons. Nowadays, these flavorful and richly-
textured flour-based dishes delight gourmands
visiting Zuoying.

Cooks who grew up in military dependents'
village take pride in manipulating pasta dishes.
Zuoying boasts many popular pasta eateries,
including First Homemade Noodles on Haigong
Road, the award-winning Liou's Beef Noodles,
Han's Shanghai Wonton (which is inside a
traditional market), and Fenyang Wonton. The last
of these has been in business for more than 60
years and is found on Zuoying Avenue. Wonton can
be enjoyed either “dry” or in a soup. Some like dry
wonton accompanied by a bowl of egg and
seaweed soup. Others prefer wonton soup, saying
the minced-pork-and-shrimp filling boasts an
unparalleled aroma and taste.

Culture vultures will enjoy exploring Guomao
New Residential Quarter. This was originally part of
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a military dependents' village that was demolished and replaced by
15-story apartment buildings back in 1981. Even now, in Guomao
New Residential Quarter one can hear a variety of Chinese dialects
as local residents chat to each other.

Visitors hoping to taste regional cuisines may head toward
Meihong Soy Milk, Mother Wu's Dumpling, Kuan Lai Shun Breakfast
Shop, or Haicing Wang's Clay Oven Rolls. The last of these is now
on Zuoying Avenue, previously being adjacent to Kaohsiung
Municipal Haicing Vocational High School of Technology and
Commerce. Regulars recommend Kuan Lai Shun Breakfast Shop's
signature dish: a clay-oven roll with an egg omelet and a generous
amount of pickled cabbage. Haicing Wang's Clay Oven Rolls is
known for its hearty fillings which go well with various side dishes.
Zuoying's regional cuisines epitomize its synthesis of distinct cultural
backgrounds, and the experience is amplified by warmhearted local
residents.

No.9, Jieshou Rd., Zuoying Dist.,
Kaohsiung City

Tel: (07) 581-6633

Open: 11:00-22:30 daily

No.5-14, Jhonghua 1st Rd., Zuoying Dist., Kaohsiung City
Tel: (07) 583-0408
Open: 04:30-13:00 daily

No.611-1, Zuoying Avenue, Zuoying Dist., Kaohsiung City
Tel: (07) 582-3683
Open: 10:45-14:00 & 16:45-20:00 (closed Mondays)

No.22, Ln. 47, Guofong St., Zuoying Dist., Kaohsiung City
Tel: (07) 588-6898
Open: 07:00- 12:00 (closed Mondays and Tuesdays)




Hakka Cuisine Amplifies Hakka Culture

©English translation: Hou Ya-ting
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Many of Kaohsiung's Hakka residents originally
came from Taoyuan, Hsinchu, Miaoli, Taichung
and Pingtung. They began migrating to Kaohsiung when
the port was being constructed and there was a high
demand for skilled labor. Today, many of these Hakka
residents still live in the Meinong, Liouguei, Shanlin and
Jiasian, which are districts that represent a variety of
regional cultures. Over the years, the number of Hakka
residents has increased and a distinct culture and
cuisine still thrives.

When the Hakka people first settled in the area, they
either worked in agriculture or as laborers in the
surrounding region. The jobs required a lot of physical
labor; therefore, Hakka cuisine is heartier and cooked
with fattier meats. It is designed to restore stamina and
reflects the local lifestyle in many ways. In Kaohsiung,
the Hakka people were forced to live on the sides of the
mountains and hills; therefore, they had to get meat from

poultry, cattle or wild animals. They also ate a lot of rice,

sweet potato, tofu and a variety of pickled vegetables
such as Chinese mustard leaves and jade radish. This
delicious cuisine has become famous throughout Taiwan.

Braised Pork Shank

Braised pork shank and pork belly is considered to be
the Hakka regional signature dish. Chefs have worked on
refining it over the years. The dish is made in a covered
pot, with the braised pork stewed in soy sauce and rice
wine. The pork is ready to serve when the broth has
flavored the meat, and it has turned brown in color. The
delicious pork becomes tender, savory and succulent,
and the fat melts in your mouth. One of Meinong's local
artists, Ms. Jhong Shun-wun states Hakka residents like
braised pork shank so much that it has become a crucial
traditional dish that is always served during Lunar New
Year family feasts. It is the ultimate comfort food of
Hakka cuisine.

Hakka-style Stir-fry with Pork and Squid

Stir-fry with pork
and squid is a Hakka
dish that is customary
during religious
feasts. The Hakka
people have
traditionally been
farmers. It is often
made for dedication
ceremonies that pay
respect and gratitude
toward their deities,
with the hopes that
they will bring forth a
successful harvest.
These thanksgiving
ceremonies take
place when the
Hakka farmers sow
the seeds and then
again during harvest.



Some of these cycles run in conjunction with major holidays such Lunar
New Year. During these ceremonies dishes have to be first offered to the
gods. Therefore, the dishes still had to last longer, so they would still
taste good after it had been set out for long periods of time. The Hakka
people found stir-frying the pork and squid, would keep it fresh, tasty and
flavorful.

Stir-fried pork and squid is fried in a pan with sliced pork belly, extra-
firm, block tofu, thin strips of dried squid, chopped garlic, scallions, red
peppers that are cooked in rice wine and soy sauce. Since this dish has
been widely adopted in Taiwan, each chef has their own interpretation. It
is usually enjoyed with a bowl of rice.

Hakka Rice Cake

In the Hakka culture, rice is considered to be staple food. They have
even developed variations of it, such as grinding it into flour or turning it
into rice milk. They also continue to make ancient traditional snacks with
it, such as Red Tortoise Cake (rice cake), steamed cake and glutinous
rice cake. According to Hakka custom, Red Tortoise Cake is also known
as new born baby rice cake. Since they are traditionally an agrarian
culture, males are considered to be the main contributors to the labor
intensive farming. Therefore, whenever a family has a baby boy, the
family puts out new born baby rice cakes as an offering during the next
Lantern Festival. This is done in hopes that the deities will protect the
health of the baby. The family then distributes the new born baby rice
cakes to relatives and friends.

Hakka cuisine is unique and delicious. Its rich ingredients have
energized hard
working farmers and
visitors alike. It
literally epitomizes
hardship and the
Hakka people's
distinct culture.

Tasty Hakka cuisine

A Lin's Hakka Flat Rice Noodle

A A-cheng Flat Rice Noodle

A Jiajhen Hakka Cuisine

A Liouduei Hakka Cuisine




Neimen District Turning
Badlands into Modern Legend

©English translation: Hou Ya-ting
©Photos by Guo Chen-jhih, Pao Chung-hui
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The geography of Kaohsiung's Neimen District has
profoundly influenced the customs and livelihoods of its
residents. Covering 95.6 km, Neimen is dominated by
precipitous landscapes, and a small part of the area is a
basin. The terrain is rather dramatic. Neimen is adjacent to
Tianliao District's Moon World badlands, and the latter's
strange mudstone hillocks stretch into Neimen.

Surrounded by mountains, Neimen's geography is best
appreciated at the 308 Highland, so called because it is
308m above sea level. The barrenness of the badlands is
one reason why Neimen folk of yore created the Neimen
Songjiang Battle Array, a valuable example of intangible
culture.

Unable to prosper by farming due to the impoverished
terrain, in the old days the Neimen area also suffered a lot of
crime. To protect themselves, villagers assembled in groups
and practiced various martial arts. These evolved into the
Neimen Songjiang Battle Array.

Neimen's early settlers crossed the Taiwan Strait from the
Chinese mainland, and brought with them a belief in
Guanyin, the Buddhist bodhisattva of compassion. Even
today, worship of Guanyin is the most popular religion in the
district. Three major temples — Neimen Zihjhu Taoist Temple,
Nanhai Zihjhu Taoist Temple and Shunsian Taoist Temple —

all are sites where Guanyin is worshiped. In recent years,
these three temples have taken turns hosting the annual
Neimen Songjiang Battle Array. This year, the grand event is
being held by Neimen Zihjhu Taoist Temple, and is taking
place from March 24 to April 8.

The battle array has changed in recent decades. Neimen
residents no longer need to defend themselves against
bandits, and they now participate out of religious
enthusiasm. The battle array is an expression of their
devotion to Guanyin around the time of her birthday, which is
observed on the 19th day of the second month on the
traditional lunar calendar (in 2018 this falls on April 4).

The Songjiang Battle Array incorporates sophisticated
martial arts inspired by a classic Chinese novel of heroism
and morality titled The Water Margin, sometimes known as
All Men Are Brothers. Those not well versed in Neimen
culture may be surprised by the strength of local
commitment to Guanyin Birthday Festival. Despite its small
population, the district sustains no fewer than 54 Songjiang
troupes. Nowhere in Taiwan is there a greater density of
active battle array groups. Around the time of Guanyin's
birthday, many Neimen natives who live and work elsewhere
return to their home villages so they can take part.

Another highlight of Neimen's Guanyin birthday




celebrations is the the Guanyin Pilgrimage. Worshipers
carry a Guanyin statuette on a palanquin, accompanied by
ten troupes, and visit every community in Neimen District.
Some communities are hidden in the steep terrain; the
worshipers are undaunted, however, even when walking 30
to 40km every day. Local residents await the pilgrimage on
both sides of the road, burning incense and offering feasts.
The Guanyin birthday festivities demonstrate how religious
events can unite people and enliven local culture.

Neimen's Catering Chefs

Near Neimen Zihjhu Taoist Temple, one can see many
storefronts which advertise the services of catering chefs.
Because they lacked other economic opportunities, an
impressive number of Neimen residents entered the
catering industry. During the heyday of “bando” banqueting
culture, one in five Neimen households was headed by a
catering chef. Neimen earned a reputation as the “home of
master catering chefs.” The area's vibrant religious life
bolstered both the catering industry (many temple events
are accompanied by banquets) and performance arts
designed to entertain deities. Among the latter are
Taiwanese opera and Taiwanese glove puppetry.

Neimen residents customarily celebrate special occasions
like weddings by holding banquets. The feasts are often
held in temple courtyards, and feature much-anticipated
delicacies such as braised pork shank, glutinous rice with
mushrooms, or Buddha's Delight (various ingredients
stewed in a pot).

Sightseeing in Neimen

Legend has it that, one night, seven shooting stars fell into
Neimen's Guanting Village, and villagers found the shooting
stars had left behind seven small mounds. These scattered
stars resembled the Big Dipper. The residents made the
mounds more elaborate and they became a symbol of the
area. To preserve them, residents built towers on each of
the seven original sites.

The most famous Neimen native in history is Mr. Jhu Yi-
guei, often called “the duck king” because he was a duck
farmer who could make a flock of ducks walk in accordance
with his orders. In 1721, he led a rebellion against the Cing
Dynasty authorities, and sought to restore the previous Ming
Dynasty. For a short period, his army controlled Tainan, then
Taiwan's capital. However, due to infighting the uprising
collapsed, and he was eventually executed by the Cing
authorities. Neimen's Singan Temple is one of very few
places in Taiwan that pays respect to Jhu, and it has
established a Jhu Yi-guei memorial park.

For travelers eager to see the spectacular mudstone
badlands, 308 Highland offers unobstructed views. It is
sometimes possible to see as far as the coast at Tainan.
According to regular visitors, both sunrises and sunsets
there are gorgeous.

The Flourishing Flamingo Lily Industry

Around 40 hectares of land around Neimen are given over
to the cultivation of flamingo lilies, making it a leading
flower-growing district in Taiwan. Growing good flamingo
lilies requires environmental and temperature control. True
Beauty Garden's beautiful flamingo lilies are popular in
Taiwan and abroad; some are exported to Japan for Ikebana
flower arranging. True Beauty Garden is open for group
tours if reservations are made in advance. Among the more
than 40 types of flamingo lilies are purple, pink, white, and
red variants.

The Neimen Songjiang Battle Array is a fascinating sight,
full of quick movements backed by drumming. The array
resonates with audiences because it is an activity practiced
by many Neimen residents and taught in local schools. This
cultural asset is greatly cherished by Neimen folk. Deeply
embedded in everyday life, it sparks endless energy.



Captivating Cishan District

©English translation: Hou Ya-ting
©OPhotos courtesy of CHSG Studio

Cishan District has been known as Kaohsiung's banana
region since Japanese colonial times. It maintains the
prestigious title of “Taiwan's Banana Kingdom” and is the
largest banana producer in the country. In the past, the trade
also brought local residents substantial affluence. However,
these days, sales have decreased, so residents have come
up with innovative ways to revive the region's economy.
They often host various cultural events and have been
augmenting its banana trade with a variety of products.
Cishan District has begun to thrive again by making the
banana industry more creative and creating authentic
regional experiences for visitors to enjoy. Cishan is made up
of a number of communities including the Sugar Refinery,
Nansheng, Nansin and Dashan.

During the Cing-dynasty, when Kangsi was Emperor,
Cishan District was only inhabited by the indigenous Pingpu
Tribe. The Hoklo (today's Taiwanese) and Hakka people
then began migrating to the area. At that time, Cishan was a
hub for travelers going from Pingtung to Tainan. There were
also many legends about the region. One was about a local
grandmother who would sell sweet potato soup to travelers,
out of a simple tent that she had set up adjacent to one of
the Earth God temples. The grandmother became so famous
that Cishan earned the nickname, “Sweet Potato Tent”.

At the height of its banana trade, during the
1960s, Cishan's banana fields reached
4,000 hectares. At that time,

Japan imported 90% of its bananas from Taiwan, which
mostly came from Cishan. It has the perfect make-up for
banana farming, with an annual rainfall of 1,500 to 2,000
millimeters and average temperatures between 25 to 30
degrees Celsius. The Nancihsian River provides the source
for the region's irrigation system, and the land is rich and
fertile because of the Gaoping River's Alluvium deposits. All
these factors contribute to Cishan's sweet premium
bananas.

Today however, Taiwan's banana industry is facing fierce
competition from the Philippines, which has taken over the
banana market share in Japan. This has impacted the
domestic industry, which has been struggling to overcome
excessive banana production. It was also recently
devastated by a yellow leaf disease. Therefore, Cishan's
banana farmers have had to develop new channels to
promote their crops. These days they also host events and
welcome groups that come up on field trips.

Cishan Old Street

During the 1960s, the banana industry made up one third
of Taiwan's export profits; the banana trade brought local
residents substantial affluence, which can be witnessed in
the unique architectural design seen on the buildings along
Cishan Old Street. The local residents invested their wealth
into trendy western-style houses that they built throughout
the thriving center of town. The fusion style of architecture is
reflected in the shops and traditional family homes that line
the Old Street, each exhibiting their own unique crest.

Cishan Old Street is one of its most popular tourist
destinations. During the Japanese colonial period it also
functioned as Cishan's political center. Visitors can witness
where it got the nickname of “Cishan's Stone Arcade”
through its history and distinct architecture. Cishan Old

Street has an arch-like-arcade-corridor, which was
developed when the town center began to
thrive.




One of the main attractions worth checking out is the
former Cishan Railway Station, which can be found along
Cishan Old Street. Construction began on the station in
1913 and was completed in 1915. The railway station's
architecture is a fusion of western and Japanese styles,
which was trendy at that time. The station's main structure
was built with cedar and the windows were framed with
cypress. In the1930s, it was an important transportation hub
for both cargo and passengers. However, with the decline of
the sugar industry in the 1970s, the track began to be used
less and was finally dismantled in 1982, making the station
subsequently obsolete. In 2005, it was proclaimed as a
historical building and with the collaborative efforts of the
local residents, it was transformed into the Sugar& Railway
Museum. The Sugar& Railway Museum still maintains a
steam train that provides tourists with a virtual journey into
the past.

There is also a cluster of historical sites in Cishan that are
located in surrounding neighborhoods. These include Cishan
Tianhou Taoist Temple, Cishan Farmers' Association, Cishan
Elementary School and former Gushan Elementary school,
which has been transformed into Cishan Cultural Park.
Visitors are recommended to explore Gushan Park, which
has been constructed along a winding slope. Gushan Park is
located opposite to Ciwei Mountain. Hence, when visitors
climb to the top of the park's 500 stair slope, they enjoy
breath taking panoramic views of the region. Taiwan's
largest Confucius Temple and many monuments from the
Japanese colonial period are also located in Gushan Park.

Cishan District once faced a youth migration from the
quiet suburb to Taiwan's urban areas. Nowadays, however,
many of these youths have been returning to rejuvenate
Cishan's local culture and values. Local communities and
government agencies have been also collaborating, so they
can better promote Cishan. Some of these initiatives include
agricultural day camps and family tours hosted by the
Agricultural Bureau of Kaohsiung City Government. Visitors
can also go to a banana plantation in Nansin (one of
Cishan's local communities) and pick bananas. They can
also participate in programs such as “adopt a banana tree”,
learning how to make banana desserts or try a meal with the
main ingredient of bananas. Local banana farmers are also
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generating a little extra revenue by opening their banana
plantations to visitors, so they can enjoy an authentic local
experience.

Bananas are the pride and joy of Cishan. Local residents
have developed new recipes that incorporate the marvelous
flavor of banana and sell banana treats for visitors to take
home. Founded in 1945, Chang-mei's Banana Shredded Ice,
is one of the regions most well-established local brands. It
was founded by Ms. Guo Li Chang-mei, who's nicknamed,
“Magical Grandma”, by local residents. Along with the
traditional banana flavor, Chang-mei's Banana also offer
sesame, vanilla and mint favored shredded Ice, which have
all been well received by customers. They also offer soft ice
cream and ice cream bars.

Another popular local business is Siaoluchih Ice Cream
Shop, which along with selling gelato, also operates as a
bookstore. Siaoluchih transforms local regional crops into
various gelato flavors. It also displays stories about local
farmers and legends about the surrounding communities.

Last year, Cishan also began hosting the annual Cishan
Marathon. Its beautiful scenery makes up the backdrop of
the route, which begins in central Cishan and stretches
along Sijhou Main Bridge and the Meinong River. It then
passes Ciwei mountain and ends where Nanzihsian River
crosses the Cishan Promenade. Runners pass through
banana plantations and local residents, shop owners and the
Community Development Association gather along the sides
of the road to cheer on the participants and hand out local
products as they pass by. These include Beijiao Bananas,
banana steamed buns, banana agar jelly, banana soup,
banana cakes, banana egg rolls and banana ice cream bars.
This unique regional gesture is much appreciated by the
participants.

Although Cishan does not enjoy the banana sales that it
once had, it is still Taiwan's banana kingdom. Its sweet and
delicious premium bananas continue to be popular. Come
and enjoy everything Cishan has to offer and a multitude of
local banana products. Take some time to meet and chat
with its hospitable residents. Visitors are always made to feel
at home.
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