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Mayor Chen Chu Visits Japan and Attends FOODEN Japan 2012
ad —

©English translation: Peng Hsin-yi
©Photos by Hsu Jhih-wei

O n March 4th - 9th, Kaohsiung City

Mayor Chen Chu, Yunlin County
Magistrate Su Chih-fen and Chaiyi
County Magistrate Chang Hua-kuan
attended the 2012 International Food
and Beverage Exhibition (FOODEX
Japan 2012) in Tokyo, in order to
promote produce from Central and
Southern Taiwan. They hoped to create
export opportunities and strengthen
Taiwan's image as a supplier of
premium fruits and vegetables. They
introduced Taiwan's safe and high
quality products to participants from
over 72 countries. FOODEX Japan is
the world's third largest food exhibition
and the most extensive in Asia. Every
year it attracts an average of 70,000
buyers and food professionals. This
year, Taiwan's booth was sponsored by
Yunlin County, Chaiyi County, Tainan
City and Kaohsiung City. Mayor Chen
Chu hopes to initiate a new trade
agreement with the Japanese and
increase the export of Kaohsiung's best
fruits, such as jujubes and dragon fruit.
Mayor Chen's mission included
extending existing channels and
increasing orders.

Mayor Chen's trip to Japan also
coincided with the first anniversary of
the 311 earthquake, distributing 50
cases of Cishan and Meinong Districts'
bananas, as gifts to Sendai Elementary
School students. She passed on love,
sympathy and encouragement from the
people of Kaohsiung.

While in Japan, Mayor Chen toured
several cities and met with the mayors.
In Hachioji City, Mayor
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Mayor Chen meeting Governor Hasimoto Toru

Chen met with recently elected, Mayor
Ishimori Takayuki and invited him to
attend the 2013 Asian-Pacific City
Summit in Kaohsiung. Mayor Chen and
Mayor Ishimoritoured the produce sales
center at Takiyama Station. She was
particularly impressed with Takiyama's
supply system and liked the fact each
item has a traceable agriculture product
label, guaranteeing quality. Takiyama
Station also serves as a public shelter
during emergencies. The multi-
functional design will serve as a model
for future upgrades, planned for
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Kaohsiung's Produce Center.

Mayor Chen also visited Hachioji,
Osaka and Saitama and hopes the
experience will contribute to greater
economic development for Kaohsiung.
Mayor Chen met with Governor of
Osaka, Hasimoto Toru. Governor
Hasimoto is an advocate of an Osaka
Prefecture and City merger. He and
Mayor Chen discussed the Kaohsiung
County and City merger. She explained
after the merger, Kachsiung expanded
to encompass 2946 square kilometers
and a population of 2.77 million. This

Mayor Chen Chu promoting Kaohsiung's produce
| in Japan

has enriched Kaohsiung's diversity,
economy and provides remote districts
with direct attention from the city
government. She explained, Kaohsiung
City Government endeavors to facilitate
each district to achieve a similar level of
infrastructure and development.

Mayor Chen also visited the
underground reservoir, Metropolitan
Area Outer Underground Discharge
Channel in Saitama Prefecture. The
system is designed to absorb excessive
water when large storms hit. It utilizes
open spaces such as schools and parks,
providing more open spaces for
recreation while relieving pressure for
underground reservoirs during rainy
seasons. Mayor Chen believes
Kaohsiung could benefit greatly from
the models she saw during the tour.
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©English translation: Peng Hsin-yi

@ Photos courtesy of F.C.F., Pao Chung-hui

Founded in Kaohsiung in 1972,
F.C.F. Fishery Co., Ltd. is one ofthe
world's top three marine products
trading companies. They have been in
fisheries operations for 39 years and
work out of the Pacific, Atlantic, and
Indian Oceans. They manage 30
subsidiaries, fishing bases and shipping
agents worldwide. Last year, revenue
topped NT $45 billion and in 2010
processed 50 tons of seafood. It also
provides a wide variety of services for
500-600 fishing boats, including trading,
transshipments, processing, cold
storage and offshore refueling etc.

Taiwan is surrounded by the ocean.
Kaochsiung is Taiwan's most important
seaport and prominent distant-water
fishing port. Taiwan began building
fleets for distant-water fisheries in the
1940s. By the 1970s, it had become one
of the most prominent fishing countries
inthe world.

However, the road for F.C.F.'s full
recognition as a multinational marine
products trading company has not been
without its challenges. F.C.F.'s
Chairman Lee Wen-Hung points out,
despite lack of official diplomatic
recognition, with Taiwan's constant
involvement and contribution to the
international fishing community, Taiwan
finally obtained its qualification for
continuing participation and use of
international fisheries' resources.

Fisheries are a sensitive issue today,
due to dwindling aquatic resources and
fierce international competition. Lee
Wen-Hung points out that although
Taiwan still has an edge in the distant-
water industry, he feels Taiwan must
start looking at it from a global
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Chairman Lee Wen-Hung
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High Sea Bunker Service

perspective. He discusses,
the U.S. regards distant-
water fisheries as an
important national resource.
Therefore, the State
Department directly handles
fisheries negotiations in the
Pacific Ocean. Lee Wen-
Hung also pointed out many
of Taiwan's formal
diplomatic ties are with
island nations that have
significantfishing resources.
Those nations regard
fisheries as their lifeblood.
However, recently many of
these island nations have
begun to entice other countries to invest
or establish businesses in exchange for
fishing rights. These strategies have
had a significant economic impact and
improved the quality of their human
resources. F.C.F. has been investing in
these nations for a long time and Lee
Wen-Hung attests to the benefits of
having strong ties with these countries.
In times of need, F.C.F. relies on these
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islands to assist their fishing boats.
Taiwan now enjoys the full benefits of an
open coastline and one of the most
robust distant-water fishing industries in
the world. Taiwan also enjoys great
diplomatic leverag. Lee Wen-Hung
urges the government focus on these
issues and build stronger diplomatic
relations and secure substantial
investment partnerships with other
island nations.
Distant-water
fisheries not
only bring
mutual
benefits, but
a | s o
strengthens
diplomaticties.
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Taiwan cannot afford to lag in this arena,
nor should it allow other nations to get
ahead.

Of all the world's industries, distant-
water fisheries have one of the longest
production lines. There are many steps
involved, starting from the launching of
the fleet, catching the seafood and
finally delivering the catch to market.
The modern consumer is becoming
more concerned about ocean
sustainability. Environmental groups
are making direct demands on
operators to follow sustainability
initiatives. This international movement
is changing the face of distant-water
fishing. Lee Wen-Hung is well aware of
this trend and as a veteran of
international distant-water fisheries; the
company is doing its best to understand
and meet the environmental
requirements, while turning a profit. His
vision for the future is to build the
company brand by working with other
established brands and to continue
turning F.C.F. seafood into one of the
world's most prestigious seafood
companies.
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Striving to he at the cutting edge of one's art

©English translation: Marie-claude Pelchat

The Singda Port area, a landscape
dofted with fishing villages, is
where renowned local artist Kuo Chang-
si established his Singda Arts Sword
Store. In the dark forge, next to the
furnace where temperatures reach
1,300 to 2,000 degrees Celsius, stands
the silent figure of the smith, wielding a
pair of tongs in the fire, sparks flying
around. The flames not only illuminate
the face of Kuo Chang-si, but are also a
testimony to the 50 years he has
devoted to refining the art of sword-

making, constantly endeavoring to
outdo himself.
Kuo began learning blacksmith

techniques from his father when he was
13 years old. He explains that
blacksmithery earns little
profit, and although he once
tried to switch trades, in the
end he came back to the work
he knows best. He started out
making everyday items like
knives and pickaxes, but over
the course of 30 years he
parlayed his experience and
enthusiasm for forging metal
into developing production
techniques for swords. Kuo
progressively developed a
multiple-layered veined steel
manufacturing process which
he has patented. He
combines Damascus steel
techniques from India,
Japanese sword-making
techniques as well as ancient
steel-wrapping techniques
(the inside is iron while the
outside is wrapped with steel)
to preserve ancient sword-making
techniques. His swords are not only
extremely strong, but also have artistic
value. Many collectors have ordered
swords from Kuo, but he says that he
still produces kitchen knives to give his
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Kuo has patented a multiple-layered
veined steel manufacturing process.

©Photos by Pao Chung-hui

customers a choice.

Kuo says: "A sword is a work of art, so
production is not limited by time."
Swords made of steel usually display
distinctive patterns that form naturally
during the production process. However,
the formation of such patterns can
actually be controlled by multiple-
layered steel techniques, and this is
Kuo's major innovation. This "pattern
control technique" has allowed him to
reproduce blades with unique patterns
such as "Ganjiang," "Moxie," and
"Yuchang" swords. Kuo explains that his
nomination in the Craft Category of the
59th National Art Exhibition of the
Republic of China held in 2005 was
particularly meaningful for him. Kuo is
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now 68 years old, but he
still strives to outdo himself,
and he continues to
develop new materials for
swords, as well as new
patterns, in order to create
increasingly perfect works
ofart.

Kuo says the working
environment is hot and the
work is difficult, so even his
own son is not interested in continuing
this tradition. Kuo, who loves to study
swords and other types of arms, has
opened the Kuo Chang-si Arts Swords
Museum near his store. In it, he exhibits
his own work, as well as swords he has
collected over the years. When entering
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- Artist Kuo Chang-si

the museum, visitors are immediately
immersed in thousands of years of
martial art, thanks to the weapons that
are on display. These include weapons
used during Taiwan's traditional
Songjiang Battle Arrays. Thanks to
international media coverage, Kuo now
receives visits from foreigners wishing
to learn sword-making techniques. He
hopes that through the museum, he will
be able to transmit to other generations
the historical and cultural significance of
swords.
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A testimony to 50 years of refining sword-
making
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Namasia's Green Diamond Elementary School

©English translation: Peng Hsin-yi ©Photos by Pao Chung-hui

| n 2009, Typhoon Morakot completely destroyed
Namasia Mincyuan Elementary School. The
children feared it would never be rebuilt. Fortunately,
the schoolwas relocated in a safe location, 800 meters
above sea level. With the generous sponsorship of
Delta Electronics Foundation, complete
reconstruction of the school was made possible. The
foundation appointed architect Kuo Ying-chao to lead
the project. In February 2012, the school finally
reopened, featuring three buildings, including
classrooms, a teachers' dormitory and a library.
Constructed from mostly recycled wood and state-of-
the-art environmental initiatives, it is a leader in the
Green Campus movement and is expected to become
Kaohsiung's second construction project (after The
World Games 2009 Main Stadium) to obtain the
Diamond Level certificate from EEWH.

There are many initiatives that make the new
campus unique. The school stands on two hectares of
land which is entirely free of cement, with buildings that
incorporate natural elements and resources such as
seasonal winds. They have also been designed to be
durable in extreme weather and ensure as little human
impact as possible. The buildings have been elevated
to resemble traditional native dwellings and

The classroom building

SN G
Taiwan's most charming
mountainside elementary school

indigenous architecture. This
allows wind and rain to pass freely
around and under the building. In
the past, people did not take
nature into account; however, this
green architectural initiative
shows respect and consideration
towards nature. Electricity is
generated by solar panels that
have been installed on the roof of
the classroom building, as well as
six windmills that fully utilize
renewable energy.

Architect Kuo Ying-chao is renowned for his award-
winning design, Pavilion of Dreams at Taipei's
International Flora Exposition. On February 8, 2012
the new campus was officially inaugurated. Many
children showed their appreciation by telling Kuo Ying-
chao, "I love you, Mr. Architect" and he felt there was
no greater praise for a job well done. The school is
located very high up in the mountains where the roads
were washed away during Typhoon Morakot. Every
time there is a heavy rainstorm, the roads always get
washed out; however, the residents are not daunted by
these conditions. Guo Ying-chao was impressed by
the locals' spirit of perseverance and steadfast spirit to
rebuild. One parent told Kuo Ying-chao that they hadn't
wanted the school to restore the past, but to lead them
into the future. Therefore, the project was designed to
give the children a great future.

The charming little schoolhouse
in the mountains

Kuo Ying-chao is from Taipei, with most of his life
having been spent in big cities. Therefore, he spent a
great deal of time going through documents and
historical records, so the school would reflect the
traditional culture and architecture of Tsou and Bunun
tribes. He also worked to preserve the traditions and
ideology of indigenous living spaces.

Kuo Ying-chao also consulted the children and
asked them to write down what they believed a school
should be. He said the children had some really
creative ideas; one even asked for a rollercoaster.
They did however all convey a unanimous message: to
create a school thatwould be fun! Mr. Kuo took this into
account and designed the classroom building to
resemble a Bunun grand-house. He hoped the school

- Ry NI AR AR S 5 T HY B
The school has been designed to give the children the best possible future.

would give the children the feeling they were just walking
through rooms in their own homes. It was designed to give
the children a comfortable place to study and play.

Considering severe winters in the mountains, Kuo Ying-
chao designed the building to have classrooms facing
each other with the corridors running down the middle.
This also resembles the traditional living space of the
Bunun family. The classrooms and corridors are also
separated by dividers instead of walls. Therefore in an
emergency the entire building can be converted into a big
open space and serve as a shelter for local residents. The
buildings' exterior exhibits a dynamic, fluid design;
however, Kuo Yi-chao helieves the inside is even better,
especially the roof in the classroom building. He has
added several traditional tribal totems and used
resources made from environmental and recycled
materials. This is exemplified in items such as space
dividers that are made of compressed recycled paperand
bamboo arrows made from a plant found in abundance in
surrounding areas. Venting windows are placed in
strategic positions around the classrooms, so the wind
can pass through and under the building. An electricity
monitoring system has also been installed in the building,
ensuring energy efficiency. With solar panels and
windmills, 50% of all the schools energy is produced
sustainably.

The teachers' dormitory is another fine example of
green architectural design. Before construction began,
principle Wu Ting-yu explained his first priority was to




Feature Story

provide the teachers with a safe and comfortable living
environment, so they would be able to better focus on
their teaching. The big windows and corridor were
constructed from drift wood and allows airflow to cool the
rooms naturally, abolishing the need for air conditioning.
The dormitory contains twenty-four single occupancy
rooms. Each room has its own solar powered water
heater. Therefore in emergency situations, the system
can provide hot water for three-hundred people, for six
days.

The library was built to resemble the architecture of

Z 800

male tribal culture. Traditionally young males attended to
the elders, where they would pass knowledge and
wisdom down to the younger generation. Mr. Kuo
wanted the library to reflect a place where knowledge
can be found, learned and passed on. The library is
constructed from wood and resembles the shape of a
datura flower, native flora indigenous to the area. The
flower can be seen blooming along the road and
pathways leading to the school. In additional, an eco-
pond was created outside of the Library and is
surrounded by plants of different heights and sizes. The
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water and the plants are not just for the purpose of
landscaping, but also serve the purpose of
temperature regulation and land preservation.

When entering the library, visitors must take off their
shoes and change into indoor slippers. With a shoe
rack that was full of children's shoes, it was clear
young, inquisitive minds were hard at work. The
library also features venting windows, naturally
regulating the room's temperature. The reading room
also has a high ceiling with glass panels that
maximize the use of natural sunlight and excellent
views. The reading desks, chairs and lamps are also
customized for children, making reading a more
enjoyable experience. Everyone involved in the
project, such as principle Wu, architect Kuo, the Delta
foundation and residents of Namasia regard the
library to be the best gift forthe seventy-five children's
future.

These ultra-advanced green buildings have been
constructed 800 meters above sea level; the entire
project took approximately fourteen months and was
entirely documented by National Geographic. On
April 22nd, the documentary made its debutin Taiwan.
The documentary will also be aired in 35 other
countries. This illustrates how a small mountain
village in Kaohsiung could find a balance between
human civilization and the future.
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Jiasian's Ghu-Yun Plum Extract|

©English translation: Marie-claude Pelchat (©Photos by Pao Chung-hui

Going up winding mountain trails
that reveal beautiful scenery, the
early spring sun shines down on lush
leaves which hide little green plums.
The plum farms that dot the slopes of
Baiyun Mountain are among the organic
plum orchards which have benefited
from the guidance of Jiasian Farmers'
Association. Verdant woodlands act as
a buffer zone, preventing pesticides
sprayed in other areas from
contaminating these plum orchards,
and thus contributing to a natural
organic environment.

Ms. Liu Hsiu-chin, director of Jiasian
Farmers' Association Green Plum Food
Processing Factory, explains: "Growing
organic plums is a way to differentiate
ourselves in the market." Inthe past, few
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Peaches of Namasia District

(@ English translation: Marie-claude Pelchat

©Photos by Pao Chung-hui

If you want to taste the fragrant, flavorsome, sweet
and juicy peaches from Namasia Disfrict, now is the
time! Sun Bao-shan, who has been growing peaches
in Namasia District for eight years, says that caring for
the fruit is a complicated affair. He explains that the
blossoming of the peach trees in January this year
unfortunately coincided with a few weeks of unusually
cold weather, and that this has resulted in a 40%
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people knew that Kaohsiung's Jiasian
District had close to 2,000 hectares of
plum farms. In 2008, the farmers'
association worked with the government
tointroduce the Chu-Yun brand, and set
up a marketing program with the goal of
developing plum-based health products.
Starting from scratch, the association
progressively entered organic farming,
achieved product traceability
certification and CAS certification, as
well as organic farming certification, all
ofwhich guarantee that the products are
fertilizer- and pesticide-free. Director Liu
laughs and says that although organic
green plums are smaller than those
grown by conventional methods, their
flesh is firmer. Currently, organic green
plum orchards cover 11.19 hectares in
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already determined
pricing, the price of
peaches won't be
affected. To taste
these peaches,
which are available
only once a year,
you will have to be
quick!

RTARIENE
Highly concentrated plum extract
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Chun-Yun Plum Extract

mid-June. Because the peach marketing group has

Kaohsiung's Jiasian,
and Namasia Districts.

The skin of green plums is
fuzzy, and the end of the fruits are
pointed. Their skin is crisp and
slightly bitter, while the entire fruit
has a sour and astringent taste.
Director Liu says that plums
which have attained a degree of
ripeness of five to six are most suitable
for producing concentrated plum extract.
The best time to harvest these green
plums is from Mid-March to early April.
After this period, farmers harvest plums
that have reached a degree of ripeness
of at least seven or eight. The skin of
these plums will have turned yellow.
Because they have fully ripened, they
are no longer suitable for turning into
concentrated plum
extract. Instead,
they are used to
make preserved
plums.

After purchasing
green plums from
farmers, the
association sends
the fruits to a
processing factory.
There, machines are
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Green plums are farmed organically.

used to break the fruits down into paste,
and the flesh of the fruit will be
separated to extract plum juice. This
juice will then be boiled for 72
consecutive hours, until highly
concentrated plum extractis left. Ittakes
600kg of green plums to produce just
14kg of concentrated juice. The dark,
shiny plum extract captures the
essence of green plums and has been
called the "black gold of Jiasian."
Director Liu explains that the production
method is entirely natural. The boiling
process eliminates the bitterness of the
fruit, she says, sothe plum extracthas a
natural acidity and saltiness. Apart from
drinking plum extract by diluting it with
water, it can also be consumed neat or
addedto dishes.

Where to buy?
Jiasian Farmers' Association 07-6754123 .

FILRESHEMNIR
Jiasian's Farmers' Association green plum
processing factory
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reduction in harvest. Harvest time this year has been
delayed by 20 days, and will fall between May and

Where to buy ?
» Sun Bao-shan 07-6701038 or 0934157439
+ Namasia District Office 07-6701001 #226

HEE"
- $4#1L 07-6701038 - 0934157439
- FPIBERAFT 07-6701001#226



3G ES Kaohsiung

Master of sweetness

©English translation: Lin Fang-ju ©Photo by Pao Chung-hui

Wagashi is a delicious, Japanese
dessert and an integral part of
Japanese culture. It was also the
delicacy which propelled Fujii Masami
into pursuing his current career. At 19,
the now Japanese pastry chef began his
career working in a cake shop. By the
time he turned 28, he had already lived
in Paris, Macau and Singapore and
devoted his life to studying the
international dessert industry. He
believes dessert is a symbol of
happiness. Although food is one of life's
necessities, desserts are one of life's
pleasures. He believes successful
desserts are a combination of diverse
ingredients, creative ingenuity,
sensational visual effects and delicious
sweetness. ltshould amaze and satisfy.
Mr. Fujii is very humorous and easy-
going outside of the kitchen. However,
when he dons his chef uniform he
becomes serious and very professional.
His desserts reflect Japanese simple
yet unique style. His creativity knows no
boundaries. Sometimes he uses
Kaohsiung's seasonal fruits and
combines them with Japanese
ingredients such as miso, soy sauce or
wasabi. He is constantly working to
develop creative desserts that blend
Taiwanese and Japanese flavors.

Mr. Fujii works for Splender Hotel
Kaohsiung as a dessert chef and works
from a kitchen that overlooks the Port of
Kaohsiung. Before he came to
Kaohsiung, he had heard great things
about Taiwan. Mr. Fujii has only been in
Kaohsiung for a littte more than 2
months. He mentioned rice and braised
pork is his favorite local dish. He also
enjoys sitting by the ocean on Cijin
Island while enjoying the breeze and
feasting on barbecued seafood. Mr. Fujii
enjoys swimming, diving and the is
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weather in sunny, southern
Taiwan. Although he is usually
busy developing new desserts
and teaching students, he enjoys
going to Sizihwan in his free time.
He also enjoys a leisurely cup of
coffee on Shoushan and is
impressed he can see the
Formosan macagues running
wild on the mountain side. He
wants to learn as much as he can
about Kaohsiung and finds it
beautiful, with friendly people.
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Chen Yueh Hsiang's Woven Fabrics

@©English translation: Li Yi-chun ©Photo by Pao Chung-hui

| n Taoyuan District, Chen Yueh Hsiang
is Bunun Tribe's champion weaver.
Learning to weave 19 years ago, she
instantly fell in love with it and has been
an avid weaver ever since. She explains,
weaving makes her feel free. She
enjoys choosing the width of the cotton
threads, weaving techniques and
pattern design, resulting in beautiful,
woven masterpieces.

Chen has a passionate interest in
weaving. She is devoted to promoting
Bunun weaving and fabric art. She
enjoys lecturing at schools and teaches
weaving to mothers in the tribe. Her
cultural advocacy began in Taoyuan
District, but hopes the tribal women will
assist in promoting Bunun textile arts
and crafts. This will also boostthe tribe's
income.

Chen's woven fabrics have
developed a good reputation. Their
products include brightly woven, unique
cushions, mats, scarves, hand bags and
camera pouches. The tribal women sell
them at craft fairs and assist by diligently
manning the stalls. They display and
promote their woven products and
receive outstanding feedback.

In 2009, Typhoon Morakot was
catastrophic for the tribe and other

T e

residents of Taoyuan District. The post-
disaster reconstruction plan required
them to relocate to Chishan District.
With the assistance of other tribal
women, Chen started up a weaving
business. In April 2012, the Taoyuan
District Woven Art showroom opened in
Chishan Cultural Park. The woven
green curtains atthe entrance reveal the
welcoming. The high-ceilings in the
elegant space accent the bright,
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.~ beautiful fabrics,
Chen currently divides
e s her time between Taoyuan

and Chishan Districts. She
plans to open a production
line in Taoyuan District and
run the showroom in
. Chishan District. For the
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next two years, Chen will also focus on
teaching people about weaving. This
can assist the women to be more
influential and allow them to pass on the
skills. It will also shed new light on the
weaving culture that aboriginal tribes
are so proud of It will develop
participants' creativity and positively
impact the tribe. Chen hopes that when
her work of passing down of this
heritage is complete then she can once
again focus on weaving.
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Liquid Gold: LE PONT Golden Flaked SIIaII(lI

©English translation: Peng Hsin-yi

pening a jar of LE PONT Golden Flaked Shallot

is like embarking on a journey of flavors. Locally
grown shallots are thinly sliced and fried in rendered
goose oil to golden perfection, then sealed in a glass
jar as soon as they cool down. The flakes are so crispy
they make a pleasant jingling sound when the jar is
shaken. A Taiwanese culinary tradition with a French
twist, these delicious flakes took off in the local market
soon afterthey were launched, and they have gone on
to make an impact in overseas markets such as Hong
Kong.

The man behind LE PONT's Golden Flaked Shallot
and its many other goose oil products is Mr. Chen
Liang-shi, who grew up in a family of professional
restaurateurs. Mr. Chen says his mother used to be an
executive chef running a banqueting business, and
since his mom insisted on making every meal from
scratch, everyone in the family grew up eating dishes
made with the freshest and best ingredients, prepared
in the most creative way possible. When Mr. Chen
studied in Boudreaux, France, he found that the
cuisinesthere are almost all based on goose oil. As his
family owned a Taiwanese-style goose meat
restaurant, Mr. Chen quickly realized the potential of
making fried shallot - a must-have ingredient for many
Taiwanese - with goose oil. The experience ofliving in
France enriched his vision for this signature product.
Each batch is made with fresh ingredients, in small
quantities, and entirely by hand. Thanks to Mr. Chen's

vigilant quality control, each batch tastes perfect. Mr.
Chen has involved

himself in every stage
of the product's
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Taiwanese original shallot

LE PONTHY{LZEA(F
LE PONT's signature products

©Photos: Lin Yu-en

development, even making sure the packaging is as
enticing as the food inside.

Mr. Chen points out that goose oil is capable of
absorbing the aroma released from shallots as they fry,
and sealing in the fragrance. The mouthwatering
golden color of the final product comes in part from the
frying, but also from the natural color of goose oil. The
oil used in LE PONT's products is special in its own
right; Mr. Chen uses only the glob of fat located in the
goose's innerthigh, harvested froman 110-day goose
that weighs about 7 catties (4.2 kilos or 9.5Ibs). Each
goose Yyields just 150 grams of fat. The process of
rendering goose fat is a sight to behold: a whole
caldron of yellow, solid fat turns translucent, and then
completely transparent, when heatis properly applied.
This clear liquid is suitable for frying. Mr. Chen also
puts a lot of effort into selecting the most suitable
shallots for his product. He finally decided on a
Taiwanese original species grown in Tainan near the
coast. The bulbs are left in the field for two days to dry
underthe sun, then collected and delivered. Each bulb
is succulent and firm to the touch. Mr. Chen cuts the
shallot bulbs into slices thinner than 2mm and fries the
whole batch in his goose oil. The crisps are ready
when they turn from their natural light purple colorto a
mild yellow. They have to be fished out of the oil with a
sieve at that point because the retained heat in the
crisps would continue to fry even after they leave the
fryer. The crisps turn golden as they cool, and
throughout the process the air in Mr. Chen's kitchen is
filled with a mixture of sharp, fresh shallot and the
seductiv
e smell of
fried
crisps.
T h e
experien
ced chefs
are there
the whole

. time,
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Golden flake shallot
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Presenting golden perfection

adjusting the heat or the oil-to-shallot ratio depending
on each batch's conditions. Their hard work ensures
the quality of the crisps, every single one appearing a
uniformed golden tone, and not one piece carrying
brown burn marks. LE PONT's Golden Flaked Shallot
is an ultimate culinary experience, the satisfaction
coming fromits appearance, its smell and its taste, not
to mention the moment you combine the different
elements to take them all in. The perfume of LE
PONT's goose oil and shallot is now traveling to dining
tables in different countries, and Mr. Chen is proud
that his product has charmed the stomachs of many,
and added pleasure to people's dining experiences.

Where to buy?
LE PONT Golden Flaked Shallot
07-3725257
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