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Kaohsiung Exhibition GEnter

An Elegant Reflection of the Costal City Image

©English translation: Lin Fu-ju

©Photos courtesy of Pao Chung-hui, Public Works Bureau

Kaohsiung City Government is
actively developing the Asia's New
Bay Area. This initiative will include
several construction projects, which
include Kaohsiung Exhibition Center,
Kaohsiung Port Terminal, Maritime
Culture and Popular Music Center,
Kaohsiung Main Public Library and a
first stage of light-rail system.
Kaohsiung has commissioned some of
the world's best architects to develop
these future landmarks. Mayor Chen
Chu hopes the initiative will integrate its
maritime culture with sustainable
ecology and create an even more
unique coastal skyline. The whole
project is expected to be completed by
2016 and create a variety of
opportunities for Kaohsiungs residents.

Completed in October, construction
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Mayor Chen Chu inspects the center.
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of the Kaohsiung
Exhibition Center
took two-years.
Located on Pier 22,
it is the Asia's New
Bay Area's first
completed project.
After it passes its
standard
inspections, it is set
to hold the 3rd
T a i w an
International
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The center is the first of the Asia's New Bay'Area pigjects to be completed. *

Fastener Show,
organized by the
MOEA's Bureau of Foreign Trade,
Taiwan's External Trade and
Development Council (TAITRA) and
Taiwan's Industrial Fasteners Institute
(TIFI). This will be held on April 14th and
15th 2014.The exhibition will then be
followed by Taiwan's first international
boat show which is designed to promote
Kaohsiung's yacht industry. This is
scheduled for May 8thto 11th 2014.

The exhibition ceneris 4.5 hectares in
area, 27 meters high and constructed
from over 16,000 pieces of glass. One of
its unique design features is its wave-
like roof which reflects Kaohsiung's
maritime image and is strong enough to
withstand seasonal winds and typhoons.

Its design does not require interior
columns and therefore is the only expo
space in Taiwan that can accommodate
large machinery and even yachts. It has
the capacity for 1,100 indoor booths and
400 outdoor booths that provide a
beautiful seaside view. It also has
flexible, multipurpose conference rooms
that can accommodate from 20 to 2,000
people. The exhibition center will further
promote Kaohsiung's ambition of
becoming an international MICE
(meetings, incentives, conferences and
exhibitions) industry hub and lead the
city to a new level of success. This will
add value to the city and create more
employment opportunities for its
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residents. The exhibition centre is
expected to net approximately NT$4.6
billion in revenue for the city. With the
Asia's New Bay Area expansion and
MICE industry developments,
Kaohsiung's economy is sure to be
revitalized. The exhibition center will
certainly be at the heart of this initiative
and is expected to bring more than
2,000 jobs to the region. These
initiatives have also attracted several
international hotel groups which have
also begun construction projects. The
future certainly looks bright for Taiwan's
largest southern city which continues to
create a name for itself in the hospitality
and service industries.
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©English translation: Lin Fu-ju
©Photos by Pao Chung-hui

Built in 1953, upstream of the
Agongdian River, the 2.38
kilometer long Agongdian Reservoir is
the longest in Taiwan. Located in
Kaohsiung, where Yanchao,
Gangshan and Tianliao Districts all
come together, it is primarily used for
flood protection, capturing run off rain
during typhoon season. The dam then
gradually releases the water and stops
the river from overflowing. The best
time of year to visit the reservoir is
from September 11th to May 31st
when it is filled with water. Another
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Path from Mist Rainbow Bridge to bamboo forest

reason to come in fall is to enjoy the
yellow leaves and the magnificent
sunrises and sunsets.

The shimmering water on the dam
combined with the green trees along
the bank make the area very scenic. In
2010, the 10-kilometer waterside bike
path was built. Circumnavigating the
reservoir and crossing two picturesque
suspension bridges, the path provides
cyclists a variety of perspectives of the
beautiful reservoir. There are ten
attractions to look for while riding along
the path. These include causeways,
suspension bridges, lookout points,
featured botany and two hundred-year-
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old mango trees.

To the left of the
main entrance of the
reservoir are a set of
stairs which come
out onto the 238
kilometer
embankment and
provide great views
of the lake, the
Kassod Trees forest
and a bright purple
irrigation outlet.
Follow the embankment along the
north side of the reservoir to a look out.
The path will then lead to Mist
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Penglai Suspension
Bridge

VRS KERERT R
~ SRS

Flowers, butterflies and
birds found around the
Agongdian Reservoir.
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The embankment

Suspension Bridge. This provides
great views of the distant mountains
and the big forest on the far side of the
reservoir. A little further along the path
is a bamboo forest. After the bamboo
forest, there is an open pavilion next to
some tall longan trees, the Morning
Drum observatory and several tranquil
temples. The path then comes to
Penglai Suspension Bridge. From the
middle of the suspension bridge,
Penglai Bridge can be seen in the
distance. Lastly there
is a small pond with
aquatic plants. The
Kaohsiung City
Government hopes
people will come out
and take advantage
of this spectacular
cycling path and take
in Kaohsiung's
beautiful scenery.
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The Life Story of e Trana Guardlan Mr. Tseng Chun-fong

©English translation: Peng Hsin-yi
©Photos by Yang Wei-ren

Kaohsmng s Zuoying District is
now a place where high-rises
tower against the skyline. Few know or
even remember, that back in the days
Zuoying was dotted with ponds where
trapas (also known as water caltrops
or water chestnuts) were cultivated.
Mr. Tseng Chun-fong, fondly known by
many as "Uncle Trapa," is one of those
who has witnessed the transformation
of Zuoying from a trapa farmer's point
of view.

Mr. Tseng started working in a trapa
farm when he was 17. He is 84 years
old now, and is still on the job even
after over 60 years of hard work. Every
morning, rain or shine, Mr. Tseng rolls
up his pants and makes his rounds in
the trapa pond. He says: "l am a local
kid, born and raised here right by the
Yuandi Temple. We were poor, so |
didn't get any education. But there
were trapa farms everywhere near
Lotus Pond, so | went to help and try
to make some money. Before | knew it,
60 years have passed and here | am."

Mr. Tseng says five of his siblings
went into trapa farming with him. In the
1960s, when trapa farming was at its
peak, the family owned 40 to 50
akkars (a unit of land measurement
originally introduced by the Dutch, who
colonized south Taiwan in the 17th
century). One akkar equals 0.96
hectares. During harvest time, Mr
Tseng and his siblings had to hire
about 80 temporary workers to help.

As Zuoying became modernized, Mr.
Tseng moved to Kaohsiung's Renwu
District and continued to live a farmer's
life. Today, "Uncle Trapa" runs a farm
that is only about two hectares in size,
but his annual output of 20,000 jin (a
unit of weight also known as a catty
and equal to 600g; 20,000 jin is thus
12,000kg or over 11 tons) means he
remains a leader in trapa production in
Kaohsiung. With endless rolls of green
leaves at his back, Mr. Tseng explains
that trapa takes three to four months to
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After boiling mature trapas, their shells
turn black.
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Pulling a trapa plant out of the pond

mature; the harvest season is usually
October or November. After
harvesting, he grows rice in the field
while starting a new batch of trapa
sprouts in the nursery. By the time the
rice is harvested, the new trapas are
ready for transplanting.

Mr. Tseng says there is no secret to
good trapa. The only requirements are
good water and proper soil is highly
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composition. Both Zuoying and
Renwu benefit from rich, soft
soils which aid trapa's growth.
That's why his trapas are sweet
and have a springy texture. They
are not only favored by locals,
but are also popular among
visitors from other places.
Growing trapas is not as
demanding as rice, yet it is hard work
nevertheless. Mr. Tseng says he
makes his rounds every day, applying
fertilizer when necessary. His
livelihood is highly dependent on the
weather. If a typhoon or thunderstorm
hits the area while the plants are
flowering, the storm can strip the
plants of their flowers and there
will be no fruit. "You see?" he
says, bending down and pulling a
trapa plant out of the water.

>

Flipping it over to show the
back of the |leaves, he adds:
"That little white dot is the
flower."

If all goes well, the horned
fruit grows right beneath the
leaf. When mature, the fruit
develops two prominent
horns while the skin turns
dark red. But those who
have never tried it should
not be intimidated by its
appearance, as underneath
that stubborn shell is creamy
like fresh fruit; it is lovely
anyway you eat it. Mr. Tseng
recommends eating it raw
| just like a fruit. It does taste
quite a bit like a fresh Asian
pear: crispy and sweet. However, most
people boil trapas and eat them like
peanuts. The shell turns black after it
is boiled, while the fruit becomes soft
and starchy with a delicate fragrance
to it. Shelled raw trapas are also an
excellent cooking ingredient, often
found in ftraditional dishes such as
sticky rice pilaf, congee, or braised
with pork ribs. Next time you visit
Kaohsiung, buy a bag of trapas when
you see them for sale, and enjoy!

‘  Tseng Chun-fong
~ Tel: (07)341-3810
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Boiling trapas give them a soft, starchy taste.
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Beneath the shell each trapa
is creamy like fresh fruit.
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C hing Fu Shipbuilding is the
world's number one purse seine
fishing vessel building company. Every
time the captain of a purse seine
fishing vessel built by Ching Fu sails
into fishing grounds, it stirs the of envy
of other captains who often ask:
"Which company built this ship?"
Ching Fu Shipbuilding has never gone
out of its way to gain publicity, but as
its ships have sailed across the
oceans, its reputation has spread by
word of mouth.

Why is Ching Fu Shipbuilding able
to make purse seine fishing vessels
that so perfectly match the needs of
fishermen? We have to go back to
Fong Kuo, an offshore-fishing
enterprise operating under the banner
of Ching Fu Shipbuilding Company. It
began fishing in 1965 by exclusively
using purse seine fishing vessels to
catch tuna, bonito and other large fish.
It had a fleet of 10 purse seine fishing
vessels. Company Chairman Mr. Chen
Cing-nan and his purse seine fleet
became the shipyard's backbone
because they helped the shipyard
better understand how the vessels are
actually used. Furthermore, Ching Fu
has built a close relationship with the
ships' captains, meaning they are

more than happy to share with Ching
Fu their needs and suggestions. Ching
Fu considers the needs of its
customers as central to its mission.
Until now it has built 65 purse-seine

nhaH T EEE ) RERLE
The Rubber Duck made its debut
in Kaohsiung, and its first
appearance in Taiwan drew the
attention of the international media,
bolstering Kaohsiung's position on
the international stage. A floating
platform was key to keeping the
rubber duck stable above water, and
Ching Fu Shipbuilding took on the
task of building that platform.
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Purse seine fishing vessel
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vessels, and
continues to
pursue quality
a n d
improvements.

In 2002,
Fong Kuo and
Ching Fu
merged to become Taiwan's biggest
private shipbuilder. Purse seine fishing
vessels have become the company's
iconic ship type. What is more, among
all the possible types of ships
produced, Ching Fu has chosen to
build special ships, such as high-tech

Oil tanker

ocean research vessels and oil tankers.

Thus it has avoided price-cutting
competition for building freighters.
Ching Fu's clear and unique position in
the market has brought it success. In
2012, the company had a turnover of
NT$3 billion. In 2013, the company
was unaffected by the global economic
downturn and has a full order book.

No.1 shipbuilding strength

Ching Fu Shipbuilding has shown its
strength through highly sophisticated
shipbuilding technology and pursues
the legacy of founder Mr. Chen Shuei-
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©English translation: Marie-Claude Pelchat
©Photos courtesy of Ching Fu Shipbuilding, Lin Rong-biao

lai. The use of good materials and a
reliance on excellent craftsmanship
have earned customers' trust.

Ching Fu Shipbuilding employs 150
people and outsources some work to
vendors who employ a further 400.
Managing Director Mr. Woody Lin says
internal technical staff is a shipyard's
most important asset. He has been
involved in the building of purse seine
fishing vessels for 22 years and
personally inspects each and every
new boat. His devotion to his work is
obvious to all.

Mr. Lin says building a boat is like

building a factory that floats on water.

Precision and quality must be taken
into account, and the level of

difficulty vastly surpasses that of
building structures on land. He says
that buildings on land use centimeters
as units of measurement; on the sea,
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one must use millimeters. Sometimes,
the unit of measurement is one-tenth
of a millimeter. When the Wei Wu Ying
Center for the Arts was having
difficulty finding a company which
could produce the wave-shaped
ceiling which symbolizes the sea,
Mecanoo the Dutch company in
charge of construction decided that
shipbuilding technology was required
and Kaohsiung's Ching Fu
Shipbuilding was recommended to
them. Ching Fu's work is now on both
land and sea. In either case, it is
always exciting and worth the wait.
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Managing Director Woody Lin
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Did you know Taiwan is called
Asia's "Kingdom of Yachts"? In
2013, in terms of orders for yachts 80
feet in length or longer, Taiwan ranked
No. 6 worldwide and No.1 in Asia.
Kaohsiung is responsible for 80% of
the industry's value and 90% of
Taiwan's yacht output. It is, hands
down, the capital of this Kingdom of
Yachts.

Kaohsiung based Kha Shing
Enterprises Co. Ltd. has a long history
as a yacht builder. Established in
1977, the company has grown and
evolved over the years. It is now one
of the most recognized yacht builders
in the world, especially in the North
American market. Kha Shing's Monte
Fino (an ltalian term meaning "up in
the mountain," employed with an
image of a splendid view from high up)
brand is known for its 100%-
satisfaction-guaranteed after-sales
service. It is no wonder that up to 70%
of Kha Shing's clients are returning
customers. Looking at Kha Shing's
story, we can get a good
understanding of how Taiwan's
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President Howard Gung
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industry remains
internationally
competitive.

Kha Shing President
Mr. Howard Gung says
that when building high-
end yachts, quality is not
the only important
requirement; a certain
level of artisanship is
required in order to give
each vessel beauty and
grace. Hardware quality is
relatively easy to achieve
and yacht builders in
other countries have
attained that level. But
Taiwan has a long history of building
yachts and the skills of local craftsmen
are unparalleled. In their hands, yachts
take shape with subtle, delicate lines;
the finished products exude a sense of
warmth and elegance. Nine layers of
finishing are applied to all wood
furniture to harden the wood for
optimized texture, and also to make it
more resilient, so it stands up better to
the inevitable bumps and grinds when
rough weather is encountered. What is
more, such furniture is easier to repair.
This is where Taiwan's yachts stand
out among international competitors.
Local yacht builders are, in fact, neck-
to-neck with heavyweight yacht
builders in Europe. In recent years,
many new companies have tried to
attract orders by slashing their prices,
but Taiwan still wins the hearts of its
clients by offering outstanding
craftsmanship and impeccable
customer service.

One of the biggest events in the
yacht industry is the annual yacht
show in Fort Lauderdale, Florida. Each
year, Monte Fino Yachts invites its
customers to go there and showcase
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Monte Fino Yachts fuffills the dreamofsailing-on blue Wwaters beneath clear skies

their yachts. Loyal customers have
become Monte Fino's most convincing
sales representatives.

Mr. Gung says that in 1999 Kha
Shing became an outsourcing partner
of Riviera, Australia's biggest yacht
company. From that partnership Kha
Shing has gained more than just
revenue. In contrast to Kha Shing's
bread-and-butter work producing
customized yachts, Riviera specializes
in the volume production of yachts 70
feet and shorter. Having adopted
Rivera's computerized design methods
for sizing and positioning, Kha Shing
has been able to significantly reduce
its own production times. Riviera's
precise production processes have
also helped Kha Shing improve quality
and quantity. Most of Riviera's
designers are veteran yacht owners,
and their ocean experiences help them
offer designs with users' convenience
and comfort in mind.

One of the biggest challenges of
making customized yachts is that each
ship is unique in design and built
exactly as the customer asked, so
experience gained on previous
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Skilled local craftsmen give onboard
wooden furniture a sense of warmth and
elegance.

projects may not be useful for the next
order. The workforce must always be
ready to face new demands. Mr. Gung
says a few customers are so serious
about their yachts that they travel all
the way to Kaohsiung, so they can
personally supervise the process.
When returning customers place a
new order, some even request specific
workers. Mr. Gung praises Riviera
employees for their dedication. They
do everything perfectly first time and
this professionalism shines through in
the way they treat every little detail
with respect. Everything, including
tools and containers holding parts, is
kept clean and neat. They have been a
positive influence on Kha Shing's
employees, inspiring the workers in
Kaohsiung to do even better.

The next step for Monte Fino Yachts
is to open a new market channel by
taking full advantage of its partnership
with Riviera. As Mr. Gung says:
"Embracing change is the only
unchanging rule in making customized
yachts." Kha Shing promises to always
strive to make its customers' dreams
come true.
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Handmade the Natural Way: Meinong's Sun-Dried Tofu Skin

©English translation: Peng Hsin-yi
©Photos by Lin Yu-en

I n October, the sun is in no hurry. It
roams leisurely across the land,
keeping the weather warm and crisp,
creating the perfect conditions for
laying out tofu skin to dry. And this is
exactly what Mr. Song Sin-fu is doing
on this bright autumn day -laying out
one sheet of tofu skin after another in
his courtyard. There they will stay for
the next three days, soaking up
sunshine until they have absorbed
enough of the heat and turned into the
delicious-smelling golden delicacy so
sought after by those in the know. Mr.
Song's workshop is the only one in
Meinong that makes tofu skin this way.
Mr. Song told us that it is a handmade
product and so cannot be rushed. Nor
can it be volume produced, because
quality is more important than anything
else.

Stepping into Mr. Song's factory, one
is immediately enveloped by the
fragrance of soybeans. Plumes of
white steam rise from trays and trays
of soy milk, turning the work area into
a sauna. This is what Mr. Song has
had to endure for the past 22 years.
He said summertime is the worst; the
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baking sun outside and the steam
combine to make temperatures inside
as high as 40 degrees Celsius (104
degrees Fahrenheit). When asked if he
has ever considered giving it up, Mr.
Song says his father passed the
business down to him, and he will not
let it go for anything, especially not
when his 86-year-old father is still
there to help, laying the tofu skin under
the sun. Tofu skin is nothing fancy. It is
an everyday food for common people,
but it is what his father devoted his
lifetime to. Asked if his children are
going to take over one day, Mr. Song
smiles and says they are still
considering, what with the need to
start work so early each day and
having to endure hot weather. But Mr.
Song's face shows much love and
understanding.

The two Mr. Songs have sustained
this demanding business for over 60
years, yet nothing has changed since
the day old Mr. Song started it. They
take no short cuts, nor do they add
anything artificial. The workshop has
gone through financial crises, but they
have pulled through by taking part-time
jobs elsewhere. "The natural way" is a
simple philosophy, yet it takes so much
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Scrunching up the sheets
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Mr. Song checks each pece througi‘_a'lhe dfying pibcess:

effort to uphold. Old Mr. Song firmly
believes artificial additives can only do
harm to the body, and would rather
take a loss than falling in with the
trend. But their persistence has been
rewarded. As people have become
more aware of food safety, business
has turned around, even without any
advertising.

Tofu skin is a staple in Taiwanese
home cooking, often used in stir-fries
or braised. Yet few know how labor-
intensive it is to make it manually. The
work starts with preparation; the
soybeans need to be soaked
overnight. At 3:00 am, when the
sky is sftill dark, work begins.
First, Mr. Song makes soy milk;
they then filter out residues
before pouring the soy milk into
big trays. The soy milk must be
kept at around 85 degrees
Celsius (185 degrees
Fahrenheit). In just two to three
minutes, a thin film of tofu skin
forms over the surface of the soy
milk. At this time, you must swiftly
cut it loose from the edges of the
tray, and nimbly lift it up with just
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two fingers, inserting a bamboo
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Tofu skin needs to soak up sunshine for three days.

stick underneath, and pull the whole
sheet away from the tray like hanging
a towel on a towel rack. The sheets
are white and translucent at this point,
like a silky curtain hanging in the air.
The curtain is pushed in from both
sides, and scrunched up in the middle.
Mr. Song says that is because tofu
skin is brittle when in sheets. The
scrunched up texture provides better
support as they hang there for the next
three days. He checks each piece
throughout the drying process, and
pulls the folds apart to ensure every
part of each sheet is dried through,
and turned a light shade of yellow.
That is when he knows his work is
done.

In the Song family, Chinese Lunar
New Year's Eve always features a
hotpot dinner which symbolizes
togetherness. And that hotpot is not
complete without tofu skin. Mr. Song
said having tofu skin in his New Year's
Eve's hot pot always makes him feel
fulfilled. It is his ultimate comfort food.

Meinong Sin-fu
Where to buy? Sun Dry Tofu Skin
Tel: (07) 681-0402
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Mr. Song's tofu skin is made the natural way.
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©English translation: Peng Hsin-yi
Campbell Burns first met Maxine

September, who later became his
wife, in Kaohsiung back in 2002.
Campbell is originally from New
Zealand and Maxine is from South
Africa. They have moved away from
Kaohsiung a couple oftimes but always
made their way back. They have now
been living in Kachsiung for the past six
years and Campbell has just received
his permanent resident certificate,
allowing the whole family to stay in
Taiwan indefinitely. They also have a
son, Oliver, who was born in Kaohsiung.
They consider Kaohsiung to be their
home.

Campbell and his partner Tom Lloyd
have started a new business called
Basscase. Basscase takes vintage
cases and boxes and fits them with
high-quality amps and speakers for
mobile boomboxes. All the cases are
handmade in Taiwan. Business is
booming and soon they will be
expanding into retail outlets in both
Kaohsiung and Taipei.

The family currently resides near

©Photo courtesy of Maxine September

Chengcing Lake. They really enjoy the
community-oriented environment and
have many friends from all over the
world. Maxine says: "Being away from
our families can be hard, especially
when you have a child of your own, so in
many ways we rely on our friends like we
would a family."

According to Campbell, Kaohsiung
has made great strides in recent years.
"lt's amazing how many improvements
have been made since we first came
here 11 years ago. The air quality is
much better. Lots of new parks have
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sprung up, the Kaohsiung MRT makes it
easy to getaboutand itjust seemslike a
much more livable city in general. The
people are super friendly and the
weatheris amazing."

Maxine said her favorite part about
living in Kaohsiung is the sense of
security she enjoys. She never feels
afraid, even when she walks alone on
the streets. Maxine and Campbell agree
that people in Kaohsiung are very warm
and caring, and they like to help. They
say that when they have asked for
directions, people have actually
dropped whatever they were doing and
takenthemwhere they wanted to go.

Campbell, Maxine and Oliver will
always have a connection to Taiwan.
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A Sweeping Cultural Heritage - Linyuan's Phoenix Palm Brooms

©English translation: Peng Hsin-yi
©Photo by Lin Yunsi
T o the most of us, a broom is simply
a tool for cleaning. However, it

means much more for people in
Kaohsiung's Linyuan District; it is part of
their cultural heritage. In Kaohsiung, the
majority of phoenix-palm brooms are
produced in Linyuan's Linnei
Community and these days they are
regarded as folk crafts. Back in the
1970s and 1980s when brooms were
the primary cleaning tools in homes,
Linnei produced half of all the brooms
sold in Taiwan. The other major
production site was Wandan in Pingtung
County.

Such brooms are made with phoenix
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Phoenix palm broom artisans, Ms. Liu
Siou-lian (left) and Ms. Liu Su (right).

palm leaves, shell ginger stems, and
thorny bamboos. From a contemporary
point of view, among their advantages
are that they are completely
biodegradable and environmentally
friendly. In practiced hands, a pile of
leaves and stems can become a broom
in just 10 minutes. The most senior
broom-maker in Linnei is Ms. Liu Su,
who is now 83 years old. Ms. Liu says
that she started making brooms when
she was 14 and the process has not
changed a bit. She would go up to the
mountains and collect palm leaves, split
each blade in three while they are fresh,
and dry them under the sun for three to
five days. Meanwhile, she'd make the
twine that ties the brooms from
tempered shell ginger stems. When
they were ready, she would put them
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together with a thorny bamboo stick as
the broom's backbone.

The cultural element of this
unassuming household item comes
from its ceremonial uses. Brooms are
frequently employed to "sweep away
bad atmosphere" during folk religious
events such as the inauguration of a
new home or religious pilgrimages
through a neighborhood. When used in
such events, brooms are purchased in
pairs and tied with additional red twine to
symbolize festivity and good fortune.
When in pairs, they are called "the
brooms of heaven and earth." The
"heaven broom" is used to sweep high-
up places while the "earth broom" is
used for the grounds. The area is
properly cleansed of impurities, seen
and unseen. Locals believes phoenix
palms are a king among plants and thus
have regal connotations. Shell gingers,
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Campbell (left) and Maxine (right)
Campbell (ZE) fMaxine (3)

BB - AN S s A B T
% -« ST SEAE - 0 e iEEE
FEf i R H RGNS - e —
{E BT - CampbellFG38 = ik 17 =2
AT FERIRRT S AR
WRA  BAEAET -

Maxine &4 EC i =8 (1 = e
HE s A A 0 22k - BifE—

8 NGEAERS b h5e SR 2480 RFEMW
HSaRIE - e AR S 0 S

] S e A R - S AR ERY G T

FRBITAE - HFIE AL -
Burns— 22 A 7k 28 A = T B HTAE —

e e

on the other hand, have long been used
to repel evil. Another important element
to note is that the number of knots of
shell ginger twine tied around the
brooms must be either 11 or 13; locals
believe odd numbers symbolize
masculinity and good fortune. All this
shows how much thought our ancestors
put into something as simple as a
broomstick. Such items are beautiful as
well as practical, and bring good fortune
to life while keeping the environment
clean.

Only a few people in Linnei still make
phoenix-palm brooms by hand and Ms.
Liu Siou-lian is one of them. When Ms.
Liu demonstrates howto make a broom,
first she takes four whole leaves and
weaves them into a fan-shaped body.
Then she pushes a thorny bamboo staff
into the rare of the broom. Finally, she
ties it together with shell ginger twine. It
takes practice to figure out how much
force to apply, and when to apply it.
Today, fewer and fewer people know
how to make these brooms, but the craft
is worth preserving for its rich cultural
meaning even if not for practical use.
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M any of Kaohsiung's districts rely on the ocean artificial
and aquaculture as the backbone of their shortenings. The
local economies. In the past few years, many fragrance of baked
districts have developed several products which goods signifies the
incorporate various sea foods. Mito is known as the cookies are ready to
"Home of Milkfish" and is proud of being take out of the oven.
Kaohsiung's largest producer. They have also They have a savory sweet
developed several successful traditional milkfish- taste, without an
related products such as milkfish balls and overwhelmingly fishy flavor.
seasoned flakes. Using milkfish in baked goods is
The people of Mituo have become increasingly certainly a new and delightful gourmet
creative in incorporating milkfish into their products. innovation.
Approximately four years ago, the Mituo There is also a practical reason the people of
Fishermen's Association came up with an idea to Mituo have found new products to incorporate
make milkfish-infused shortbread cookies. milkfish. The fish are relatively affordable and very
Shihsiangci brand's milkfish shortbread cookies popular but cannot survive during the cold winter
soon became one of Mituo Fishermen's Association months. Therefore, fish famers are forced to sell the
most popular items. fish at loss rather than loosing the entire crop. The
Shihsiangci translates as "Thinking of Milkfish" milkfish shortbread cookies have created a new
and has developed two types of cookies that differ in opportunity for a stable income year round. The
the types of milkfish they add to the dough. One Mituo Fishermen's Association guarantees the
contains lighter milkfish flakes and requires less milkfish cookies to be made from 100% natural
baking time. The other contains milkfish crumbs ingredients, not only
which are darker and take longer to bake. The making them delicious but
milkfish shortbread cookies are made with imported nutritious too.
New Zealand Anchor butter, which produces a more
natural and delicious buttery flavor. Using real butter
has also been proven produce a better flavor than

Where to buy ?
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Dough mixed with milkfish crumbs
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Baked milkfish shortbread cookies just out of the oven
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Mituo District's Popular MilkfishiShorthreadiCookies
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Milkfish seasoning flakes
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Milkfish

Mituo District Fishermen's Association
TEL: (07) 619-1157
Address: No.60, Yugang 1st Rd, Nanliao Village, Mituo District, Kaohsiung City

A set of Shihsiangci shortbread cookies
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