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International acknowledgment of Kaohsiung MRT Stations

The world most Beautiful Suhwav Stations

©English translation by Lin Fang-ju ©Photos by Pao Chung-hui, KRTC

The MRT has made Kaohsiung's
transportation more convenient,
with some of its unique public art
displays that are reputed to be of the
most beautiful subway stations in the
World. In early 2012, Kaohsiung's
Formosa Boulevard and Central Park
Station were rated second and fourth
in BootsnAll's article: "15 of the Most
Beautiful Subway Stops in the World".
BootsnAll is a US-based travel website
that has been in operation for fourteen
years. The ratings are significant
considering its 3.5 million hits it gets
per month.

Formosa Boulevard lies at the
intersection of the red and orange lines
and is the world's largest circular
underground station. In BootsnAll's
article, "The Dome of Light" received
an honorable second place, due to its
immensity and artistic message. The
glass masterpiece designed by lItalian
artist Maestro Narcissus Quagliata
was composed of 4500 pieces of
stained glass and is the world’s largest
glass masterpiece. It features

penetrating
scenes.

Completed in 1997, the Kaohsiung
MRT brought tremendous change to
the region's public transportation. The
system also included a series of buses
routes, connecting the public with the
underground. Taking 4.5 years to
complete, the station has become
known for its extraordinary and distinct
design, attracting daily crowds that
come to appreciate the unique public
art. It has also become one of the city's
most popular spots for wedding
photography.

Central Park Station public art was
created by British landscape architect,
Richard Rogers. It modernizes the
city's landscape and integrates nature
into the station's design and
atmosphere. It integrates sunlight and
tranquility into an underground where
visitors enjoy the enhancing fresh
greenery of outdoors. The massive
200 ton shelter is also designed to
depict images of flight, symbolizing
Kaohsiung's recent international

light through evolving
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Central Park Station
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Formosa Boulevard Station

success and thriving prosperity.
Central Park station is in close
proximity of President Department
store, Shinkuchan and the central
shopping district. It is an area that is
popular with Kaohsiung's youthful
clientele. Central Park is truly unique

and attracts worldwide attention. With
such unique and beautiful public art,
Formosa Boulevard and Central Park
Stations are certainly deserving of
BootsnAll's tribute in, "The World's 15
most Beautiful Subway Stations".
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One of the top twelve festival in
Taiwan, the Neimen Songjiang Battle
Array, were held on March 3rd in
Kaohsiung. The performance is
dedicated to Bodhisattva Kuan Yin
and delivers performers' birthday

% wishes. (Photos by of Pao Chung-hui,
- Chang Chung-yi)
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©English translation by Lin Yi-chun ©Photos by Kao Chi-tse

Kaohsiung City Mayor Chen Chu
led a delegation consisting of city
government staff, council members
and representatives from the marine
industries to the United States for a
week-long visit starting February 17.
The group included John Lu,
Chairman of the Taiwan Yacht Industry
Association (TYIA).

Mayor Chen visited Miami, one of
Kaohsiung's sister cities, and attended
a ceremony marking the signing of a
letter intent between TYIA and Marine
Industries Association of South Florida
(MIASF).

During the visit, Mayor Chen
exchanged valuable experience in
developing the cruise economy with
Miami, and the forging of strong
cooperative ties between the two cities.
Observing the Miami International
Boat Show, which is held in Miami
each February, was a key part of the
delegation's agenda. The delegation
also visited Miami International Airport,
hoping to gain knowledge and
information useful for the development
of Kachsiung Air Cargo Park.

During the signing ceremony, Mayor
Chen said the two cities would forge
even closer cooperative bonds.
Kaohsiung and Miami are both ocean
cities, and they both have world-
renowned international ports. They
have been sister cities for 25 years.
Through this cooperation, they shall
gain a deeper mutual understanding
and will work closely together to
improve the marine industries and the
environment in the United States and
Taiwan by sharing expertise and
market information.

Kaohsiung's vyacht
industry is one of the
city's flagship industries.
To better promote the
development of the
industry, the city
government has built
the 113-hectare South
Start Yacht Industrial
Park as a key
manufacturing base for
yacht exports. After the
completion and
opening of the much-
awaited Kaohsiung
World Trade Exhibition
Center in 2013, the
inaugural Taiwan
International Boat
Show will be held in Kachsiung in April
2014,

The Port of Miami is world's largest
cruise-ship port. Building on a half-
century of experience of hosting cruise
ships, the Miami International Boat

show is now the second-largest boat
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7y Rhythm & Hues (R&H) Studios.
Mayor Chen visited the Rhythm & Hues
(R&H) Studios,which recently setup a
visual effects center in Kaohsiung.

show in the world. Because the yacht
ports near the Port of Miami possess
complete facilities, Miami Mayor
Tomas Regalado arranged for Mayor
Chen to visit the local ports and
exchange information. The experience
of hosting large boat shows shared by
South Florida's marine industry will
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2012 The Taiwan Yacht Industry
Assaociation (TYIA) and Marine Industries
Association of South Florida (MIASF)
Signing Ceremony.

greatly help the TYIA and Kaohsiung
City Government when they host the
2014 Taiwan International Boat Show.
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Hisieh Kuo-hin: The flower !II‘IIWGI‘ Wllﬂ movell hecause of roses

©English translation by Marie-claude Pelchat ©Photos by Lin Yu-en

The sun shines bright through the
plastic greenhouse covers of
Liouguei flower-grower Hsieh Kuo-
bin's rose plantation. It's cozy inside
the greenhouse, with good air
circulation. Kaohsiung's winter sun
gives the roses a bright, full color.
Roses don't necessarily grow well
elsewhere in Taiwan. Hsieh regards
Liouguei as an idea place for growing
roses. In his search for the ideal
environment to grow roses, Hsieh
moved from Madou in Tainan to
Liouguei four years ago. He was
drawn to Liouguei by the fact that it is
a mountainous area, and the elevation
makes it more suitable than the plains
for growing roses. Hsieh's attention to
detail is such that he even chose to
stay in Liouguei during the warmest
months of June and July to see if his
roses could survive the sweltering
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summer. The results
convinced him to relocate
to Liouguei at the age of 50,
so he could develop his
rose-growing business.
Hsieh grows white roses,
"Diana, Princess of Wales"
roses and Camilla roses.
Not only are these roses
beautiful, but they also
produce many flowers and
are easily cared for. His
rose plantation is between
360m and 400m above sea level
Enjoying ample sunlight and average
temperatures of 25 C to 28 C, it is
neither too cold nor too hot, thus
making it an ideal location for
cultivating roses. In the summer,
daytime temperatures are 11°C higher
than nighttime temperatures. Roses
which grow in an environment where it
constantly rains are exposed to the
risk of downy mildew. However,

Hsieh regards Liugui as an ideal place for growing roses.
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Hsieh Kuo-bin(right) and son Hsieh Ming-Shin (left)

Liouguei's soil is sandy, guaranteeing
better drainage, and the sun ensures
that any water remaining on the roses
evaporates, so avoiding the risk of too
much moisture.

As he stands in his three-hectare
rose plantation and talks about
growing roses, Hsieh looks fulfilled. His
job gives him a lot of freedom, the
hours are flexible, and the daily
workload is not too demanding. He can
admire roses while earning money.
The care and attention of the
landowner, as well as the fact that his
son has agreed to join him in the
business, bring him joy and comfort.

Hsieh's son, Hsieh Ming-shin, says
that he started helping his father back
when he was in high school. Hsieh
Kuo-bin's roses are usually sold at
auction markets in Tainan and
Kaohsiung, but during the peak period
ahead of Valentine's Day, his roses are
also sold in central and northern
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Hsieh's rose plantation

Taiwan. Father and son even show a
rose coloring technique, used during
special occasions, which allows them
to dye specially-chosen premium roses
blue. A full bouquet (20 roses) of blue
roses is particularly stunning.

The rose-growing industry is part of
what is called in Taiwan "quality
agriculture." In the future, such
businesses will require many qualified
people. However, the population in
Liuguei is mostly composed of elderly
people, and because regulations limit
the working day to eight hours, Hsieh
Kuo-bin says manpower issues may
hamper the development of the rose-
growing industry. He hopes the
government can help improve the
situation.
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Dyed blue roses
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A Camilla rose
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The little Seed that éan- Ghen Wen-yu and His Work in Variety Improvement of Seeds

©English translation by Peng Hsin-yi

Known-You's seed kingdom
headquartered in Dashu District
with several R&D farms in Fongshan
District, as well as in Pingtung and
Chiayi counties germinated in a small
company with just five staff. Known-
You Seed Co., Ltd. has been in the
business of variety improvement of
seeds for 43 years. With more than
200 kinds of watermelon to its name,
Known-you is now a world leader in
developing watermelon seeds. But
watermelons are just a small part of a
big picture: Known-You has developed
over a thousand different varieties of
fruits and vegetables, including some
of the most popular varieties of
seedless watermelons and cherry
tomatoes in the world. Today, the
company has eight overseas offices,

FEL A R 2 TS T O 5 T T e -
Known-you developed more than 200 new varieties of watermelon.

(Photo courtesy of Known-you Seed Co., Ltd.)
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Knonw-you selling the seedsto more
than 80 countries.
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and a sales force which reaches more
than 80 countries. The legendary
founder of the company, Mr. Chen
Wen-yu, has been featured in a mini-
documentary on the Discovery
Channel.

Mr. Chen, who grew up in a farming
family, devoted over 50 years of his life
to variety improvement. He used to
work as a researcher in Fongshan
Tropical Horticultural Experiment
Branch, where he focused on variety
improvement. The year he turned 42,
he decided to leave the branch and
start his own business. It was a big
gamble. Since variety improvement of
seeds takes time, no one can predict
when a new variety will emerge. But he
kept at it, doing it for the love of
research and little else. He never
thought about giving up, saying he had
read stories of people in the USA and
Russia who had successfully
developed new varieties which
benefited humanity. He took those
stories to heart and wanted to do the
same. Finally, six years into the work,
Known-You's new watermelon seed
was ready to hit the market. It was an
instant success, being embraced by
farmers because it was easier to grow.
This was a turning point for the
company; Mr. Chen's success with the
watermelon seed gave him the
confidence and resources to take his
work to the next level, and
experiment with more fruits
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The Dyeing of Seeds
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and vegetables.

Even in the earliest
days, Mr. Chen set
the bar high for his
company; he wanted
to provide the best
seeds in the world.
Choosing to
specialize in
watermelons was
logical; Taiwan's long,
hot summers mean
the island is an ideal
environment for

growing the fruit. His
work received
international
recognition when he
attended the AIll America Selections
(AAS), in which not one, but six
varieties of his watermelons received
awards from the organization. Mr.
Chen's eyes sparkle when talking
about his favorite subject: the
watermelon. He says most people are
not aware that the watermelon is rich
in lycopene and helps the absorption
of calcium. He shows off a new
watermelon that is about to reach the
market called "The Drunken Beauty." It
is so named because the flesh of the
fruit appears to be a blushing pink, its
fine grains almost melt in your mouth,
and it is full of sweet juice. It is truly a
watermelon that pleases both the
eyes and the palate.

Mr. Chen said variety
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"The Drunken Beauty" Watermelon
(Photo courtesy of Known-you Seed Co., Ltd.)
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Mr. Chen Wen-yu building a wurld-famous seed company

improvement requires a wide array of
specialized knowledge; one has to
know a good deal about pedology,
chemistry, and meteorology and take
all of those factors into consideration.
The most challenging thing in the
industry is to develop new varieties
that are disease-resistant. At the age
of 88, Mr. Chen is no longer active in
the company, as he officially retired
when he reached 75. However, he is
still very hands-on when its comes to
the company's future plans, and he
remains proud to be a Taiwanese
farmer, and proud to represent the
core spirit of Taiwan's farming industry.
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Jinn Her - Building the World One SGI‘BW at a TIIIIB

©English translation by Peng Hsin-yi

| n the 1960s, heavy industry
expanded operations to Gangshang,
with several manufacturers continuing
to operate in this area today. In 1976,
manufacturing in Taiwan took off. This
created a huge and sudden demand
for screws and was the beginning of a
boom for screw manufacturing in
Taiwan. It has also provided the region
with many lucrative jobs.

Jinn Her Enterprise Co., LTD was
established in 1980 and due to it is
close proximity to the Port of
Kaohsiung and China Steel
Corporation, it was also headquartered
in Gangshan. It produces some of the
world's largest and smallest screws.
The smallest are as small as 0.3 cm
(0.1 inch), whereas the largest being
as heavy as 1 kilo (2.2 pounds). Their
screws are used for practically
everything, from small appliances to
bridges to skyscrapers. Jinn Her can
produce screws for anything that
needs them.

After graduating from junior high
school, CEO Tsai Yong-yu followed in
his brother's footsteps and worked as
a laborer in a screw factory. Today, he
is the owner of one of the largest
screw manufacturing companies in the
world. In fact, for every four screws
used worldwide, one of them was
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Jinn Her makes one in every four screws
worldwide

©Photos by Pao Chung-hui, Jian Ming-jyun

made by JH. Jinn Her has branch
offices in Shanghai and Shandong,
China, Malaysia and Vietnam. The
company's annual revenue is
approximated at 400 billion NTD.

Mr. Tsai's motto is "being
responsible for each screw equates
taking responsibility for society". He
makes sure every employee
understands the importance of their
work. Mr. Tsai believes screws have a
life of their own, each one supporting
something bigger than itself. If one
screw fails, the things they hold
together could dangerously fall apart.
He maintains a strong sense of
responsibility for each screw that bears
their logo. After all, it has taken him a
lifetime to establish his company's
brand image, quality and marketing
channels.

The Kaohsiung headquarters
consists of a 15 hectare factory and
employs 450 workers. It is projected
that by the end of the year, the factory
will have increased its workforce to
600. Mr. Tsai is also looking for about
50 hectares to complete this
expansion. It is his dream to create
enough jobs, so Kaohsiung's younger
generation will not have to leave home
to find work. He hopes in the future,
people will start coming from Taipei to
find jobs in Kaohsiung!

Jinn Her's number one priority is
quality. In order to ensure this, each

JHIEHR

JH screw

screw is made in
the same location
and on the same
production line.
E v e 1 vy
manufacturer
works toward
achieving zero
inventories and
subsequently
saving costs. Jinn
Her has taken the
opposite approach,
by creating an
automatic
inventory system,
the first one in
Taiwan's screw
manufacturing
industry. Their
inventory includes
as many as 30
thousand storage
units. The system
includes a unigque
barcode system,
allocating each
product its own ID. Now products can
be traced from the production line to
storage units, all based on the barcode
on the package. The system has been
found to be very effective, taking only
20 minutes for each order to be ready
for shipment.

Jinn Her offers storage units to its
customers so that it can ship products
at a moment's notice. The customer
will also not have to worry about
storage issues at their end. This
thoughtful practice has won Jinn Her a
lot of customer loyalty, with many
giving Jinn Her their business for more
than 30 years.

Taiwan's King of Screws did not earn
his nickname without reason. Mr. Tsai
continues to analyze every screw he
sees when he is out. The more he
maintains his role of quality control, the
more business he believes he will
attract in the future. He vows to make

AR E B R AT

JHIRE FEEFNRRTE

@3/
/J\ 2. 3’3%7)??"?%1’ RiELS

& o BRETRES - BT K
e ETT&@F’I’]%& S - BRI
e TR LI B AR A A B T i R A 5L
FE—RHIRAATE - SR ERIEE
SRE TR -

TSI el 1 Sl s3k BrUR L A = e P
R » e fe] LI SR 5 7 S 14 54 RiT B
sk - EERIE AR - 19764 -
FE RN - R LR AR SR
EERRE  IRGEHE e E S AR
i FEENRET > BREHEES
BEOK BT B PR R IR = W R
MBERETT - (ER T - &R
RS H - i AU A —

./ SRR - {4

SEACHIHE ARG - SR MFERENE
GER L - e B0 IR - B ARkiPEEE
ML - A& RS 400 T -

M EC BTG A | tﬂh’imﬁ%‘f
HERE - | EREREKHMUREE
T - BERFEaRIBSGEH £ Iy fLﬁF’-
PRI - 1RSI T ER YR - 15HE
FIAARHTE R - HHAER - 2Rl
[URE - R EELhE | HRLSESH 2 —
{pllanlE - ZEZIATHITEREL: - £
KT BARMFEDME - SE R
e EHTIRERNTEEE R - BAR(GHE
15 B TRER 5 THAERF - BUA
4505 BT, » FREFHEIZE0A » A2

TEE RSO Y - HhHER » 25K H AL

T R T A A B R SRS
zﬂiLf”FFﬁ@ (U S=GEETRIE S Sow
/'\?JESTMELB{ !

A T RIS R
&%%mﬁﬂELﬂM (a5 A -

B EEFEERERGHESTE

—EHAEZEE  EAREERE - T
T AT [HFGESE R - WiE

SEG{EEEAY, » AR FIEE RO (8 EE AL
' BEISEAE _ L AYIRES T’LH%EEH%I SES]
$ O R0 -  BAR
B R » BB [”“‘E’J%E fEi%
S RIEE TR - SFB
304 ELLLAYAE] - LR ER ©

B EBHVIRG K EH B P E

Jinn Her's automatic inventory system

Jinn Her as successful as possible and
expresses his gratitude for the land
that nourishes him.

In 2011, Jinn Her donated 15
thousand bags of white rice for people
in need. In 2012, they increased the
donation to 30 thousand bags.
Although the screws are made of hard
metal, they have generated much
kindness and warmth for society. Mr.
Tsai says he is a happy man because
he knows the screws he makes bring
happiness to many.

Jinn Her's CEO Tsai Yong-yu
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Linyuan's Golden Harvest
Kaohsiung's Onion Farming District

©English translation:Peng Hsin-yi
@Photos: Lin Yu-en
It is a warm winter day in Linyuan
and the "Golden Harvest' is well
underway. Farmers collect heaps of
onions and pile them up along their
sun-drenched fields. The aroma fills
the air as they pack them up to and get
them ready for shipping out to
Kaohsiung's local markets and Taipei's
wholesale market.

Linyuan's Onion Farm District is
approximately 100 hectares. The
Onions take approximately 6 weeks to
mature, with a peak season between
January and February. Mr. Yang Chen-
yuan of the Linyuan Farmers'
Association explains, "Onions thrive in
environments graced with salty sea
breezes". Due to Linyuan's close
proximity to the ocean and its
particular soil composition, it is an
ideal location for onion farming. Also,
due to Southern Taiwan's year-round
sunny weather, Linyuan's onions grow
rounder and more succulent. The
larger ones even reach one catty
(about 600 grams or 1.5 Ibs) and have
become very popular due to their
impressive size and rich flavor.

"In its hay day, Linyuan's onion
farms were much bigger than today
and at that time the onions were nearly
all exported to Japan", reminisces Mr.
Gong Long-hui (a veteran famer who
has grown onions in Linyuan for more
than 30 years). Mr. Gong explains
LInyuan's onions are a type known as
"Dingyuan No. 6". These onions are
larger than average, not tear-inducing,
milder, sweeter and juicier than other
onions. After a few days in the sun, the
outer skin turns brown, dry and thin.
The inner layers are juicy white,
featuring finer grains and have a
crispier texture that will almost melt in
your mouth. It has a short shelf life.
Even when they are refrigerated, they
don't last more than two months due to
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its high water content.

Mr. Yang explains the way he knows
the onions are ripe and ready for
harvest is when the leaves are droopy
and the tips turn earthward. After the
harvest, the leaves are used as
compost, enriching the soil for the next
batch of onions. If there is too much
rain, the onions become vulnerable to
pests and diseases transmitted by
pests. If disease outbreak does occur,
cross infection happens quickly and all
the farmers could suffer tremendous
loss. These days, there is only one
onion harvest per year which is mostly
distributed domestically. However,
farmers still face a lot of competition
from imports. Farmers like Mr. Huang
Yuan-tai hopes consumers will choose
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The inner layers of onions in Linyuan District are juicy white.

domestic produce. He believes
Linyuan's onions are far tastier than
the imported ones. Most consumers
are familiar with yellow onions which
are popular for their longer shelf life
and used more frequently in recipes,
but red and white onions are also
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Red Onion

available. The red and white varieties
are not as delicate and juicy as the
yellow ones, but red onions are
excellent for red wine.

Mr. Gong offers tips on picking good
onions. He explains he looks for ones
that are full and round. With this inside
information, everyone can now buy
perfect onions, so
maybe it's time to get
out those onion
recipes and make a
wonderful meal
featuring Linyuan's
onions.
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The onions are ripe and
ready for harvest.
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Nikias Lemcke - In Search of the Essense of Ghinese Guiture

©English translation by Ling Fang-Ju
©Photo by Hou Ya-ting

N iklas Lemcke, is a German
exchange student studying
Chinese at Wenzao Ursuline College.
After beginning his studies a year and
a half ago, he has learned to speak
Chinese fluently. Niklas fell in love with
Chinese culture as a youngster and
was inspired by Bruce Lee's Kung Fu
movies. He also took Chinese courses
when he was at school in Germany.
Niklas decided Kaohsiung's student
exchange program would be the
perfect place to learn Chinese and
connect with the Chinese-speaking
world.

Niklas brought out one of his
impressive calligraphy works. He
explained that he was inspired by
cursive calligraphy's elegance and
creativeness, so he asked his
calligraphy teacher if he could switch
to this style. On New Year's Eve 2012,
Nikalas even got the opportunity to do
calligraphy on spring festival couplets
and work with some of Taiwan's great
calligraphy masters. The fact he's a
foreigner, with such impressive cursive
calligraphy got him a lot of request
from locals. With ease he completed

anything from regular blessings to
impromptu works. Niklas does
calligraphy based on basic strokes;
therefore, he is able to write any
character even if he doesn't recognize
it. His favorite words include "ZE i "
(Wandering) and " @& & —"

(Syncretizing literature and martial
arts).

The feeling of freedom he gets from
his cursive calligraphy can also be

reflected in his overall philosophy of
life. Niklas also studies martial arts. In
Germany, he studied Wing Chun for
self-defense; however in Kaohsiung he
studies Tai Chi. He feels martial arts
and calligraphy are similar in several
ways and therefore martial arts have
helped him improve his calligraphy
skills.

Niklas is also concerned about the
earth and environmental protection.

Although he's a vegetarian, he still
enjoys local delicacies. Some of his
favorites include fried rice and Mapo
Tofu. He has also discovered and
enjoys shaved ice in Taiwan. Niklas
embraces his life in Kaohsiung and is
used to being around Chinese people.
He also plans to stay and continue his
college education here, as he expects
the free and open, learning
environment.
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One Hundred and One Years Young- The Inspiring

@English translation by Peng Hsin-yi
©Photo by Hou Ya-ting

111 stopped eating breakfast about 85

years ago," says Mr. Chao Mu-he
with the casual demeanor of someone
who has lived for over a century.
People often refer to him by his
endearing nickname, "Grandpa Chao".
His eyes are still clear and sparkly. He
doesn't act or appear to be one-
hundred at all. He lives in a 4-story
walk-up and goes out every day,
cleaning the streets around his block.
He lives independently and takes good
care of himself. He still travels
internationally and in February 2012,
he went to Hong Kong to participate in
a calligraphy demonstration. The word
"aging" does not seem to apply to
Grandpa Chao.

Grandpa Chao specializes in a very
unique type of calligraphy called the
Bird-and-lnsect Script. Characters
resemble birds or caterpillars. Mr.
Chao is in full command of his brush
strokes and steadily moves his hand
rhythmically along the table. Each
move is controlled and as natural as
breathing. A composition of poetic
verses is completed in moments. It can
be read it as a piece of calligraphy or
viewed as an artistic painting of birds
and insects. The curator of the British
Library also picked up one of Mr

Chao's Bird and Insect Scripts by
chance and was extremely impressed
with its breathtaking presentation. Mr.
Chao generously donated the piece to
the Library as a gift.

Grandpa Chao has been doing Bird
and Insect Script since he was 14. He
would often practice until 2 am. He is
an artist in the truest form. His works
are not for sale; however, he often
gives away his work. Recent publicity
focusing on his calligraphy hasn't
changed his attitude about life.
Grandpa Chao believes it is best to live
a calm and simple life.

Grandpa Chao has broken several
records. At 74, he traveled Europe
alone, without a word of English. He
earned a MA degree when he was 98
and didn't miss a class. At 100 years
old, he was the first Taiwanese
calligrapher to have his work collected
by the British Library. This year at 101,
he wrote his first book that shares his
life's stories and philosophy.

Grandpa Chao was born in 1912,
Over the years he has seen society
change; however, he stands by the
importance of family, respect for
parents and the importance of working
diligently. He believes the easiest way
to live without worry is to follow one's
conscience, and to do one's bhest
Grandpa Chao's life philosophy has

been tried, tested and found to be true
for a hundred years. He has also
experience many ups and downs in
the past century, yet his character
remains the same. Just like a piece of
jade, regardless of its environment, the
inner glow will never diminish.
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Life of Chao Mu-he
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Maritime l:anilal aohsiung

Alternative recipes incorporating Guava and lllillllﬂ

©English Translation by Peng Hsin-yi

Guavas and jujubes are Kaohsiung's most
popular winter fruits. The Guava-Jujube
Festival was created to demonstrate recipes that
incorporate these fruits into various recipes. This
year, the Kaohsiung Restaurant Workers' Union
brings new and creative recipes to demonstrate. A
new recipe even incorporated the fruits into savory
dishes. All new recipes were well received by
festival visitors,

Ms. Su Yue-lan is the chef behind the Guava
Bavarian and Guava Bread recipes. She believes
food should compliment and highlight ingredients'
natural flavors. This is certainly exemplified in her
Guava Bavarian masterpiece. The recipe requires
the guavas to be slightly overripe, with yellowish
skin, creamy flesh and producing an aroma of fruit in
full bloom. The guavas are then processed in a
blender and are run through two layers of
cheesecloth, removing any remaining solids. She
then mixes fine sugar and gelatin with cold milk. The
mixture is heated over low heat and stirred
continuously until boiling. The thick, creamy, fragrant
guava puree is then folded in, filling the air with the
delicious scent of guava and milk. The mixture is

SN
Guava Dumplings
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©Photos by Lin Yu-en

then cooled to room
temperature, poured
into moldings and
chilled. The lactose
intolerant can simply
replace the milk with
water and achieve
just as delicious
results.

Ms. Su also developed the guava bread recipe.
This is made by adding Guava puree to dough and
using dragon's eyes as a substitute for raisins. It has
a springy texture with a distinctive guava flavor,
enhanced by the dried fruit.

The fruits have also been incorporated into savory
dishes, including Guava Dumplings and Jujube
Steamed Cake. Mr. Wang Sian-yi is the chef
responsible for developing these recipes. The
guavas he uses are firm in texture and can
withstand heat. The guavas are grated into
matchstick shaped pieces. The Guava Dumplings
are filled with fresh shimp and ground pork that has
a 6:4 lean to fat ratio. They are then seasoned with
salt, sesame
oil, granulated
chicken stock
and a little soy
sauce. Mr.
Wang said the
guava sticks
must be kept
short so that
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Guava Bavarian

Jujube Steamed Cake
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Chef Wang Sian-yi(left), Director of Kaohsiung Restaurant Workers'
Union Wu Ching-yu (center) and Chef Su Yue-lan (right)

they fit into the dumpling wraps. Guava is slightly
acidic, which brings out the sweetness of the
shrimp. The juice from the guava mixes with the
juices from the meat resulting in flavorful dumplings.

Another recipe Mr. Wang created was a spin on
the traditional steamed cake with jujube. First he
dissolves black sugar (unrefined sugar, in its rawest
form) in water and then pours it into a mixture of
flour and yeast. He then mixes it until the dough is
soft and malleable. He then adds the diced dried red
jujubes and chunks of fresh green jujubes, pours the
batter into the molds and then steams it.

As the chef lifts the lid of the steamer, a warm
fragrance emerges. The steamed cake has a subtle
flavor of black sugar blended with the natural
sweetness of the dried and fresh jujubes. The fruit
chunks soften after steaming and almost melt in
your mouth. It is a delicious desert that warms your
heart.
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