Chinese-English Bimonthly
Tel : 07-3315016
rhrE BB\ VSR Y A AT

Maritime Capital Kaohsiung
HE3Y

B ET b i)

First Issue in April, 1999
http * //kcginfo.kcg.gov.tw/index/index.php
BT/ T BU TR

BTN W

Published by Information Bureau, Kaohsiung City Government
English editors - Johanne Murray
Mtk RETT 35 R DO — B 2Bk 2

Address * 2F, No.2, Sihwei 3rd Road, Kaohsiung City, Taiwan
TR HET R T R
HBi%,/07-3315016 GPN,/ 2008800146

Steven Colin Crook
ISSN,/'1728-2039

2013 Asia Pacific Cities Summit in Kaohsiung
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48 representatives from international cities signing the Mayors' accord

Welcoming [iliiber Dmei to Kaohsiung!

©English translation: Tan Shu-chun ©Photos by Pao Chung-hui

The much anticipated Rubber Duck
will arrive at the Port of
Kaohsiung on September 19, the day
which marks the beginning of the 2013
Mid-Autumn Festival. Kaohsiung City
Mayor Chen Chu hopes to welcome
visitors from Taiwan and overseas to
visit Kaohsiung's harbor and
experience the duck's charms.

The yellow Rubber Duck has been
making waves across the world since
its debut in 2007. Versions of the
Rubber Duck have made splashes in
13 cities in 10 countries, visiting
Amsterdam, Sydney, Osaka and Hong
Kong, among other places. Its first
appearance in Taiwan will be in
Kaohsiung, where it will be exhibited
from September 19 to October 20.
This Rubber Duck is 18 meters tall and
25 meters wide, making it the largest
Rubber Duck in Asia and the second
largest in the world. Thanks to strong
support and sponsorship from the
private sector, Kaohsiung City
Government is able to host this giant
rubber friend's stay in Taiwan.

The Rubber Duck is created
independently by the local exhibit
team. The foreign artist and exhibition
teams have provided technological
instruction, but it is local Taiwanese

companies which handle the Rubber
Duck's fabrication. The duck's body
was manufactured by Airglow Co., Ltd.
The floating platform was constructed
by Ching Fu Boatbuilding, a globally-
recognized shipbuilding company.

The fabrication process
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©English translation: Hou Ya-ting ©Photo courtesy of Information Bureau
2 013 Asia Pacific Cities Summit was hosted by Kaohsiung between September 9
and September 11. More than 1,000 representatives from 104 cities around the
world attended the summit, which was the most importantinternational gathering ever
held in Kaohsiung. Kaohsiung City Mayor Chen Chu said that Kaohsiung has once
again represented Taiwan and served as the island's gateway city, embracing
international cities and marching forward. The theme of the 2013 summit, "Reshaping
the Urbanomics of Cities - City Challenges, City Solutions," addressed the building of
relationships between people and their cities, how cities can enhance their
competitiveness in these challenging times, and how city-to-city networks can be
revitalized to bring continuous prosperity.
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that provide buoyancy. Construction of
floating systems requires sophisticated
skills. Kaohsiung-based Ching Fu

painstaking. It took more than 1,000
kilograms of rubber to make the 18-
meter-high Rubber Duck. The key to
keeping it stable above the water is the
floating platform, a metal construction
made up of a circle rim 15 meters in
diameter with four large floating pipes
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Boatbuilding took on this task and
impressed the world with an
outstanding result.

The cute and friendly looking yellow
Rubber Duck will surely attract more
visitors to come and enjoy Kaohsiung's
beautiful mountain and river views.
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Mayor Chen Chu invites everyone
to visit the Port of Kaohsiung and
experience the duck's charm.
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Tuna Sashimi Extraordinaire: Soon Yi Tuna Sushl

©English translation: Peng Hsin-yi

M any Taiwanese people are
passionate about fresh seafood,
yet few know that Kaohsiung is one of
the most important ports for pelagic
fisheries in the world. Kaohsiung is
consistently among the world's top
three in volume of tuna, squid and
saira catch. The city's Cianjhen Fishing
Port along is responsible for over 80%
of Taiwan's annual output. Tuna
sashimi is especially popular with fish
lovers. But how is the fish kept fresh
during its long journey from ocean to
table? We found the answer at Soon Yi
Tuna Sushi. By using a super-freezing
technique, Soon Yi is able to deliver
sashimi-grade tuna to dining tables
everywhere.

Soon Yi Tuna Sushi is not just a fish
vendor that sells tuna, but rather a
multi-layered enterprise, comprising a
fishing fleet, a super-freezing facility,
and a specialized logistics system that
controls every step of the process to
ensure the quality of the fish from the
moment it is hauled from the water to
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Fishing boats moored at Cianjhen Harbor can be seen from Soon Yi's head office.
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when it arrives at the customer's dining
table. Soon Yi is the only company in
Taiwan that owns a super-freezing
facility capable of putting catch
immediately in a minus 60 degrees
Celsius (-76 degrees Fahrenheit)
environment, and processing over
1,000 tonnes of fish. The company's
business development manager, Mr.
Wang Yong-tai, said the company
started its retail store because it has
absolute confidence in the freezing
process and the quality of its product.
He wants consumers to embrace the
idea that super-frozen tuna is every bit
as good as fresh-caught tuna.

Mr. Wang explains the process in
details: Once a tuna is hauled onto the
deck, its gills and viscera are removed,
and it is bled immediately. Only then is
the fish placed in a rapid super-freezer.
In the super-freeze environment,
bacteria cannot grow, and the fish will
not develop fishy smells caused by
decomposition. Defrosting super-
frozen fish is a delicate process. First,
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Fish blocks are popular take-home gifts.
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fish blocks (fish cut into
desired sizes) Must be
placed in a 3% salt water
solution at about 30 to 35
degrees Celsius (86 to 85
degrees Fahrenheit) and
constantly wiped with
blotting paper. After 30
seconds or so, the fish
block is removed from the
Water and wrapped With
blotting paper to prevent
it from oxidizing and
drying up. It is then kept
in a refrigerator at Minus
5 degrees Celsius (22
degrees Fahrenheit) for
10 to 12 hours to
defreeze slowly. Well-
defrosted tuna is much
like well-aged steak; it
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Soon Yi delivers fresh tuna straight from the ocean.

has that enticing aroma, melt-in-your-
mouth texture, and sweetness sought
by sashimi lovers.

Soon Yi hit the market with its
"straight from the ocean" campaign
and thrived on the promise it delivered.
At Soon Yi's retail store, customers
can find top-notch sashimi tuna at
wholesale prices. Three different types
of tuna are available:
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the Southern Bluefin, the Yellowtail,
and the Bigeye. In the dining area,
people flood in to have a taste of the
top-grade "otoro" (fat belly) for a mere
third of the price asked elsewhere.
Soon Yi is generous to the point of
lavishness - even the miso soup here
is made with sashimi-grade tuna.
Some international restaurant-chain
owners visited Soon Yi for a taste of
what they offer and were duly
impressed with the quality, so much so
they have reached out to Soon Yi,
wanting to buy its tuna for their
restaurants in Taiwan. At the same
time, the fish blocks have become very
popular take-home gifts as they mean
customers can enjoy as-good-as-fresh
sashimi at home.

Because sashimi-grade tuna require
meticulous defrosting and careful
storage, Soon Yi has established its
own home-delivery system to ensure
the product reaches customers in
perfect condition. Since its founding in
2008, Soon Yi Tuna Sushi has grown
to a network of 16 retail stores in
Taiwan, and one in Tsim Sha Tsui,
Hong Kong. The company aims to
have 35 retail stores in Taiwan by
2018, and be the country's No.1 tuna
retailer.
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H ong Sing Winery was established
in 2007. In June 2013, "Nai-Chi",
the winery's lychee liquor won two gold
medals in the spirits category at the
Concours Mondial de Bruxelles- Spirits
Selections 2013. This brought great
pride to Taiwan and Hong Sing Winery,
which had created the delicious spirit.
Hong Sing Winery is owned and run
by Chen Chun-chi. The winery's
products are mostly red wines, but
they also produce rice wines and
herbal wines. They can also customize
their wine, which also differentiates
them from their competitors and a
popular service among wedding
planners.

It is only recently that Hong Sing
Winery started using Kaohsiung's local
produce to make wines. These new
ingredients include Jiashian's Plums,
Meinung's Rice, Dashu's Lychees and
Daliao's Purple Sticky Rice. Each wine
undergoes a natural fermentation
process and has been well received in
the market. Chen Chun-chi then
decided he would then expand into
liquor distillation. It was from this
diversification, his award winning
lychee liquor, Nai-Chi, was created.

"There are two types of lychee wine,
the 11% ABV wine and the 52% ABV
hard liquor. Both of my products won
medals in this year's Spirits category,
but the double gold medal winner was
Nai-Chi", Mr. Chen explains. According
to Chen, Nai-Chi is a 52% ABY,
however the difference between Nai-
Chi and other lychee liquors is the
proportion of ingredients to the
distillation time. He doesn't use any

Nai-Chi

machines in the entire process and
therefore peeling, seeding, fermenting,
distillation, aging, packaging and
labeling are all done by hand. It takes
one month to ferment six kilograms of
lychees and make 750 millimeters of
Nai-Chi. "Nai-Chi is smooth, fruity
liquor with a long-lasting flavor",
describes Mr. Chen. "It tastes the best
when it has be put on ice for an hour
and kept at 3°C. This will reduce any
rough sensation on your tongue and
bring out the best flavor".

Mr. Chen has been in the winery
business for a long time. When he was
15 he immigrated to South Africa. "It
was in South Africa that | was inspired
to get into winemaking", explains Chen.
After visiting a winery in South Africa,
he began working at Long-chan
Distillery CC. He started in an entry
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Wine tanks
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Receiving two gold medals at Concours Mondial de Bruzelles-Selections 2013

level position and worked his way up
to General Manager. Over the years,
he gained knowledge and developed
techniques in bacteria cultivation. He
then began to plan how he would start
his own winery in the future. In 2001,
he moved back to Taiwan where he
worked as a winemaker in four
different wineries. He also obtained a
winemaker's certificate from Canada
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Lychee distillation
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Do not consume alcohol if you are underage. FREHEZENE

and continued to work on improving
his winemaking skills. Six years later
he opened Hong Sing Winery.

When Mr. Chen won at the
Concours Mondial de Bruxelles, he
and his wife were the proud parents of
a three month old baby, so this made
them extra busy when they were
bombarded with orders. Nai Chi sold
out in three days, exemplifying its
worldwide popularity. Despite it long
waiting list, Nai Chi is worth waiting for,
just to experience its delicious smooth,
fruity flavor.
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Customized wine

72-32, Beishan Lane, Cijin District,
Kaohsiung City (next to Tiansheng
Temple)

Telephone: (07)571-8365
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In-Youny Hotel's Snectacular Views and Unique Design

©English translation: Lin Fu-ru ©Photos by Pao Chung-hui

C ijin is certainly one of
Kaohsiung's most popular tourist
attractions and is famous for its busy
main street which features numerous
seafood restaurants and a path to
follow to the popular beach. One of its
interesting and colorful buildings near
the beach is shaped like a fishbone
and recently became home to Cijin's
first local hotel called In-Young.

The hotel is a Kaohsiung City
Government's initiative and opened in
June 2013. It is the management's first
hotel in Southern Taiwan. It has an
oceanic theme and colorful decor. The
cozy interior highlights include large
balloon-like stained glass lampshades
located by the elevator, rustic

hardwood floors, colorful chairs and
floor-to-ceiling windows which offer
breath taking views of the ocean. The
atmosphere of the lobby changes with
the time of day; and in the evening, it
is aglow with sparking chandeliers.
The In-Young Hotel has a tourists

Guest room
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market, which sells districts'
specialities on it first floor. The
seventy guest rooms are located
on the second and third floors.
All rooms have light and shadow
theme names. It also offers good
security and privacy. Only guests
are allowed to enter and must
use their key cards in order to do
so. Rooms are located on both
sides of a long corridor;
however, only guest rooms that
face the west have oceanside
views. There are also beautiful
views of the ocean at the end of
the corridor, and guest rooms
facing the other side have views
of a scenic fishing village.
In-Young hotel is in a very
convenient location. It is just across
the street from the beach and great
place for a weekend getaway. It also
provide dining on the beach and a
gourmet restaurant on the roof with
spectacular panoramic views. There is
also an
outdoor bar
that opens
in the
evenings
and can
accommod
over sixty
people.
Guests can
also enjoy
American
dishes
under the
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Breathing taking views of the ocean

sunset or sip of cocktails by moonlight.
The exotic resort certainly provides a
great escape from the surrounding
metropolis. It's a great place to just
relax and watch ship come and go.

The In-Young Hotel can provide
information on Kaohsiung's local
eateries and authentic local cuisine.
They also feature a ten course feast
with each dish representing one of the
island's most beautiful, well known
attractions and include socme of Cijin's
best seafood dishes. It is certainly a
fun and delicious way to learn more
about Cijin. The hotel is also working
to collaborate with other tourist
organizations in order to develop tour
packages and a tricycle taxi service
between the ferry station and the hotel.
The staff strives to create a home
away from home feeling for every
guest which stays at their hotel.
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Dining area
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Balloon-like stained-glass lampshades
In-Young Hotel

(07) 572-1818

3F., No.1050, Cijin 3rd Rd., Cijin Dist.,
Kaohsiung City
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ome very exciting things are

happening in Kaohsiung! Several
major construction projects are
proceeding, such as the Kaohsiung
Exhibition and Convention Center,
Kaohsiung Port Terminal, the Maritime
Cultural & Popular Music Center, the
Kaohsiung Public Library, and the
Kaohsiung Light Rail that will connect
them all. These landmarks, all part of
the city's Asian New Bay Area project,
will be completed between 2013 and
2016. The city is making this
audacious transformation in the hope
of attracting tourists, and many
international hotel chains are already
gearing up for the inflow. Several high-
end business hotels are currently
being built in Kaohsiung in anticipation
of ever greater visitor numbers.

One of the hottest new spots is

Where hotel guests can relax
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Employers' favorite books on display

Hotel Dla, a boutique hotel that
opened its doors at the end of 2011. Its
trendy design and customer-oriented
service quickly made it an insider's
favorite.

The pronunciation of the word "Dua"
confuses many, but here is an
explanation: The word "dia" is the
Latin equivalent to the English word
"the." It is pronounced as "d'wua'
which, coincidentally, is the same
pronunciation of the word "reside" in
Taiwanese. The hotel picked its name
well, for it is meant to be a spot where
travelers can find a living space in a
foreign city.

Located at the busy Jhongjheng
Road/Linsen Road intersection, Hotel
Dla is an oasis in the heart of the
concrete jungle. Just one minute on
foot from the Kaohsiung MRT's
Formosa Boulevard Station, the low-
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key, modern facade of the building
reveals nothing of what is inside.
However, once you step over the
threshold, you find yourself in a
different world. The spacious lobby has
been decorated in a way that does not
diminish its grandeur. In the sitting
area, illumination comes from soft,
projected lights embedded in the floor,
creating a warm, casual space for
those who spend time here. Further
back there is a space where hotel
guests can pass time in a comfortable
atmosphere without interruption. The
bare brick walls are lined with black-
and-white photos, and an "employer's
favorite" reading list is offered for
guests' consideration. Coffee and tea
are available 24-7; guests are
welcome to help themselves.
Employees say some hotel guests find
the surroundings so congenial they
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Hotel Dua's low-key, modern facade

stay there reading until 4am.

Hotel Dluia prides itself in its detail-
oriented customer service. Guest
rooms are accessible via the elevator,
and the elevator is programmed to
respond only to valid key cards. Each
key card is programmed to take the
guest only to his or her floor. The
rooms range in floor area from 10 to
28 pings (350 to 1,000 sq ft) and every
room is designed to provide ultimate
comfort. The phone in each room has
a designated "customer service"
button. Guests need not waste time
wondering which extension to call for
the service they require. They simply
hit the button and the hotel's staff
figures out how best to serve them.

Hotel Dlia does not promote itself
through lots of advertisements. All
promotion has been by word of mouth,
an approach that is obviously working.
The hotel's 145 rooms are regularly
80% booked, and on weekends and
holidays the occupancy rate is often
95%. The hotel's morning repast has
been voted one of Taiwan's "Top 10
Hotel Breakfasts." An authentic
Kaohsiung favorite is served: seafood
porridge. It is made from scratch each
morning, and the kitchen staff begin
working on the soup base as early as
5am to provide guests with an energy-
boosting meal at the start of the day.
Those staying in single rooms are
entitled to two breakfasts so they can
share with their visitors.

Hotel Dla strives to be a home
away from home. Whether you are a
Kaohsiung local, a first-time visitor to
the city or a returning guest, the hotel
wants to be the place where you stay
when in Kachsiung.

Hotel Dua

07-2157588

No. 165, Linsen 1st Rd., Sinsing
Dist., Kaohsiung City
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©English translation: Tan Shu-chun

M einong is a scenic town, known for its
unique arts and culture. In 2012, it
was selected by Tourism Bureau, M.O.T.C.
as one of Taiwan's top ten best tourism
townships in Taiwan. Meinong is also well-
known for its ceramics and home to the
famous Meinong Kiln. Dr. Chu Pan-hsiung
opened the kiln in 1987 and has developed
his own particular style of ceramic art
known as Public Relief Ceramic Murals.
Over the years, Dr. Chu Pan-hsiung and his
Meinong kiln have produced some brilliant
public ceramic murals throughout Taiwan.
Dr. Chu began developing the Meinong
Kiln when he first returned to his hometown
of Meinong. However, he felt the local
residents were not particularly interested in
art or literature. He hoped by developing
the ceramic industry in the region, it would
further cultivate the literature and art in
Meinong. At that time, the only crafts the

IV
Dr. Chu Pan-hsiung

xR

©Photos courtesy of Meinong Kiln, Pao Chung-hui

locals created were traditional Hakka blue-
dye shirts and paper umbrellas. First, Dr.
Chu and his friends established Chung Li
Ho Memorial Museum and then they went
on to develop Meinong Kiln.

Dr. Chu completed his very first gigantic
ceramic mural in 1986. At sixty-eight years
old, he continues to challenge himself and
is always coming up with more
contemporary, mature art and design
concepts. He believes Taiwan's ceramic
murals are the best in the world and brings
character to its cities. He dreams one day
his ceramic murals will be exhibited on
Kaohsiung's landmarks. He has also spent
more than two and a half decades being
devoted to promoting the awareness of the
art form.

The reason he particularly enjoys
creating gigantic ceramic relief murals is
because the materials are flexible, expand
easily, capable of
creating magnificent
visual effects and are
easily combined with
architecture. Such a
highly sophisticated art
form demonstrates
artists' intelligence,
persistence and
courageousness.

Dr. Chu's public
ceramic relief mural,
Heavenly Creations is
on exhibition at
Kaohsiung's Red line
MRT Ciaotou Station.

s

FL Ml

Kaohsiung Rapid
Transit Corporation
selected him to use
his ceramic art to
depict local stories
and culture. In order
to offer the best
quality results, he
spent two years,
visiting places around
southern Taiwan and
gathering information.
He noticed the railway
and Kaohsiung Sugar
Refinery were pillars
of Taiwan's industrial
development. The
sugar brought
prosperity to its urban
areas and the railway
made a major
contribution to
Taiwan's
modernization.

Dr. Chu's creation
"Heavenly Creations"
is inspired by Taiwan's
industrial
development. It is a
mural of the Earth,
which is seen at both
the top and bottom of
piece and cities which
represent civilization, surrounded behind
cloud layers. It is 9 meters in width and 12
meters in height. It is made up of 1,311
ceramics pieces, 70 tons of clay and took

BEEELRBREERL L

HE5 TR
"Heavenly Creations"on exhibition at Kaohsiung's Ciaotou
MRT Station.

one year to construct. It is Dr. Chu's tribute
to his homeland and visitors are truly awed
by its magnificence.

Dr. Chu's famous works have also made
Meinong more famous. His work is admired
by those who see it. However, he would like
to dedicate any fame or prestige his art has
brought to his hemetown of Meinung.
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Heavenly Creations is made up of 1,311 ceramics pieces.
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Happily Ever After in Kaohsiung for German Violinist Daniel Tomas Kar

Daniel Tomas Karl is a German
guy who married a Taiwanese
girl. In 2003, they moved to his wife's
native town because she missed home
very much. Daniel has been living a
fairytale life since then. Adjusting to life
in Kaohsiung was surprisingly easy for
him. A violist by profession, he passed
the entrance test to Kaohsiung
Symphony Orchestra (KSO) and
became a full-fledged member the
year he arrived. He is currently the first
violinist in the orchestra. He is also a
instructor at Kaohsiung
Municipal Shin-Yi Primary School,
Feng-si Junior High School, as well as
in the special music program at
Kaohsiung Municipal Hsin Hsing
Senior High School.

Daniel has a Spanish dad and a
German mom. He lived in many
countries before moving to Taiwan,
and is very accustomed to
multiculturalism in everyday life. In his
experience, "respect’ is really the key
to harmony. He fitted in right away
because he was able to "do as the
Kaohsiungnese do." Daniel believes
language is the bridge that close
culture gaps and brings people
together. He has made an effort to
study Chinese, and those efforts have
paid off. Today, he is able to drop
some very advanced Chinese four-
character-idioms in conversation,
which often surprises people meeting
him for the first time. He is constantly

music

©English translation: Peng Hsin-yi
©Photo courtesy of Huang Hao-jie

H uang Hao-jie is a well-respected
figure among Kaohsiung Film
Festival fans. In 2007, he became the
festival's curator and has had a crucial
hand in developing the unigue venue
ever since. His main responsibility is to
bring movies from around the world to
Kaohsiung. He feels movies can be a
cultural window, allowing people gain
insight into other cultures.

Mr. Huang's passion for art movies
began when he was a student. Back in
those days however, there wasn't much
of an audience for that type of genre in
Kaohsiung. In southern Taiwan, at that
time, theaters only played blockbuster
and very few film festivals were
available. Finally in 2001, Kaohsiung
held its first film festival and local movie
fans had access to a new and
alternative world of movies.

The Kaohsiung Film Festival screens
many fantasy-themed movies. There
are also many films that focus on social
issues or real people's lives from
different points of view. Each year, the
festival selects a wide variety of movies

working to improve his Chinese
through self-study, and he improves
his language proficiency by using it
every day.

Daniel characterizes Kaochsiung's
people as '"enthusiastic, energetic,
friendly and kind." He said that if you
ask for directions in Kachsiung, there
is a good chance the person you ask
will accompany you to your
destination. This does not happen in
many places in the world, he says.
When asked to provide a few words of
wisdom for newcomers in Kaohsiung,
Daniel says new arrivals should
definitely learn the language. It is so
much easier to make friends when you

%

that have not previously been shown in
Taiwan. It has also become a greatly
anticipated event, with a growing
attendance every year.

This year the Kaohsiung Film Festival
will be held from October 18th to
November 3rd and will feature the
annual theme of "Variation Nations",
which will include movies that have
strong musical themes such as jazz,
opera, classical music, musicals and
music-related documentaries. It aims to
attract movie lovers and music lovers
alike. One of the other themes include
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know how to talk to people in their
native tongue, he explains. Having
lived in Kaohsiung for a decade, Daniel
says Kaohsiung is becoming more
beautiful, and there are more arts and
cultural events than before. In his
spare time, he loves to take his family
cycling along Love River or to
Kaohsiung Museum of Fine Arts. His
favorite scenic spots in Kaochsiung are
Lotus Pond and Fo Guang Shan
Monastery. He also recommends
seafood in Cijin and the Love Boat
rides on Love River as two of the
greatest experiences visitors to
Kaohsiung can enjoy.

©English translation: Peng Hsin-yi
©Photo courtesy of Daniel Tomas Karl

After ten years playing with KSO,
Daniel says the major difference
between Taiwanese orchestras and
those in Europe is that KSO's
members are considerably younger
and more energetic. They are
passionate about music, and often
stay late to practice. He is very happy
to see more internationally renounced
soloists coming to Kaohsiung because
their visits help the orchestra improve
and evolve to the next level. He said
the orchestra is just like a big family,
there are no "cliques", and people get
along well with one another. He is very
happy to work and live in Kaohsiung.
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Kaohsiung Film Festival Curator Huang Hao-jie

"Power to the People", which
focuses on Kaohsiung's history.
Kaohsiung began as an industrial
city and relied heavily on a large
number of laborers. Many of the
movies include themes such as
human rights and homage to
laborers.

This year, Mr. Huang's favorite
selection is "100 years of Indian Cinema
and features ten Indian movies. They
are very musical and some of India's
greatest work. There's also the
"Masterpiece Collection" which shows
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five or six movies of each famous
director. Mr. Huang encourages
everyone who has never been to the
Kaohsiung Film Festival to come and
check it out. It is a great way to get to
know the work of some of the greatest
directors ofalltimes.
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Nostalgic flavors passed down from one generation to another

The military dependents' villages in Kaohsiung
City's Zuoying District are a unique presence
and the result of historical circumstances and
geographical convenience. Zuoying has long been a
navy base, and after World War I, when Taiwan was
reclaimed from Japanese colonial rule, the ROC
Navy arrived. Military personnel plus their families
set up what were supposed to be temporary camps,
but they soon became permanent settlements.
These new arrivals may have come from different
provinces in China, but their shared military
background helped them create a common culture
unlike any other in Taiwan. The food traditions they
brought from their home provinces shaped the
blossoming culinary diversity Taiwan is now famous
for.

Hai Kuang Club opened soon after World War II.
Originally, it served only navy officers and military
consultants from the United States. The restaurant
opened its doors to the general public in 1994, and
today a great many people enjoy the authentic
Jiangzhe (Jiangsu and Zhejiang provinces of China)
food that the club proudly retains.

In Hai Kuang, the scallion pancakes and steamed
soup dumplings are "must haves." The scallion
pancake here is very different from what is available
elsewhere: juicy scallions are wrapped in moist
pancake batter with a thin and crispy exterior
holding it all together. Eating one is a very satisfying
experience with different textures, flavors and
aromas emerging after just one bite. The steamed
soup dumplings are made from scratch each meal
time. The secret of the soupy filing comes from
aspic cubes made with a stock which uses the
gelatinous parts of a pig such as bones and skin,
boiled for up to seven hours to fully extract the
collagen. The rich soup is balanced by the julienned
ginger and vinegar it is served with, creating a five-
star flavor combination that is classic and timeless.

Another favorite on the menu is braised pork belly:
A generous square of pork carefully selected for the
perfect combination of fat and lean meat, braised in
a sauce made from soy sauce and rock sugar for up
to six hours. This process gives the fat a silky,
smooth texture while the meat is juicy and flavorful.
The spoon-tender meat is then served with steamed
buns, making a perfect hot sandwich at the table.

Liu's is a family-owned business that has been
going strong for decades. Now run by the third
generation, the restaurant's story is similar to many
others: the old General and Mrs. Liu brought this
recipe from their home, and it was a family favorite.
When General Liu passed away unexpectedly in the
1970s, Mrs. Liu needed a source of income urgently,
and she turned the family recipe into a business.

Mrs. Liu treated the business with the same love
and care she showed her family. Each chicken is

Hai Kuang Club Chinese Resetaurant

Address: No. 4, Nanda Road, Zuoying District,
Kaohsiung City

Tel: (07) 582-1516

Liu's Osmanthus Chicken

Address: No. 21, Lane 47, Guofeng Street,
Zuoying District, Kaohsiung City

Tel: (07) 581-9402

Closed every Tuesday.

A GRS
Steamed soup dumplings
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Scallion pancakes

carefully cleaned, the claws on the chickens' feet
and the lymph nodes on the chicken neck and are
removed by hand. The chicken is brushed with a
layer of honey and then fried in chicken fat to ensure
excess fat is rendered. After frying, the chicken is
soaked in braising liquid for 24 hours, then cooked
through in the same sauce.

The result of this complicated, labor-intensive
process is extremely rewarding. The chicken is not
greasy at all, and the meat is tender, moist and rich
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Mouthwatering chicken

in flavor. The braising liquid is adjusted according to
the weather and the season, and it contains
between 35 to 50 herbs and spices. The aroma of
the chicken is as mouthwatering as its taste.

Other than the whole chickens, Liu's also offers
braised drumsticks, wings, feet, eggs, and extra-firm
tofu. Chickens' feet are a customer favorite.

Carefully cooked to the perfect
Texture, and they are Popular
Even among foreigners.
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