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Gyclist Friendly Kaohsiung

©English Translation:Lin Fang-ju

©Photos Courtesy of Pao Chung-hui, Kaohsiung Environmental Bureau

Kaohsiung City Government has
been working hard to create more
environmentally friendly transportation
systems. Cycling has always been
popular in Kaohsiung and interest has
certainly increased with the extensive
and newly developed bike path
network. With these extensive bike
paths it is now safer and more
convenient for cyclists and pedestrians
to get to work and school. In 2010,
Kaohsiung was featured by CNN as
being one of the top cycling cities in
Asia and by the end of 2013 cyclists
will be able to enjoy 600 kilometers of
bike paths.

Currently, Kaohsiung has
approximately 250 kilometers of bike
paths, including Cueihua Cyclist's
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Bridge that opened in 2010. The bridge
is Taiwan's first cyclist bridge that is
used for crossing main roads and
keeping cyclists and pedestrians safe
from busy traffic. Cueihua Bridge
crosses over busy Chongde and
Cueihua 4" Roads. In 2011, the City
Government continued with its
development of new paths and
continued to integrate them with
existing ones. Currently two north and
south bound paths are being planned
with the scenic mountains in one
direction and the ocean in the other.
The City Government plans to build
a second cyclist bridge across
Zhongshan and Kaixuan Roads with
an accompanying tree lined pedestrian
bridge. Forecasted as a new landmark

The second cyclist bridge across Zhongshan and Kaixuan Roads
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for Cianjhen District, the second cyclist
bridge and accompanying park will
provide more security for cyclists and a
park for people to relax. The bridges
will also provide visitors a more
interesting and safer way to travel
around Kaohsiung. Cyclists are also
encouraged to visit the service center
at the Heart of the Love River which
offers shower facilities, bicycle repair,
rest area and coffee shop.

Kaohsiung City Government has
also launched a public bicycle rental
scheme that provides 49 racks with
automated bicycle rental to make
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Deputy mayor of Kaohsiung, Liu Shih-
fang(right three), attending Eco-Mobility
Changwon 2011 congress.

cycling more convenient. Central Park
MRT Station's rack is used most
frequently. The city is planning on
adding 25 rental racks over the next
year, which will be mostly located near
MRT stations, with the first rental hour
being free. Kaohsiung certainly is a
cyclist friendly city!
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A visit from Kaohsiung's sister
city Erzgebirgskreis County

On October 26" Mayor Frank Vogel of
Germany's Erzgebirgskreis County led a
delegation to visit Mayor Chen Chu. His aims
were to strengthen the cities' friendship and

personally invite Mayor Chen to visit in 2014
and celebrate a 20 year partnership.
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outh Star Yacht Industrial Park will

be located in Siaogang District,
adjacent to Intercontinental Container
Center, Kaohsiung Fongbitou Harbor
and Kaohsiung Linhai Industrial Park. It
will be a great advancement for Taiwan's
yacht industry. Marking the first of its
kind in Taiwan, Mayor Chen Chu hosted
the official launch and signing ceremony
on September 30, 2011. The first phase
of the project is scheduled to be

BRESLEER TR REAVRGRES -
Yacht manufacturing is Kaohsiung's flagship mdustry.
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completed by 2013, with a second
phase in 2015. The project will cost NT$
5.2 billion and establish Kaohsiung as
Asia's premier luxury yacht
manufacturing center.

The yacht manufacturing industry is
Kaohsiung's most competitive industry.
Currently Taiwan's yacht industry ranks
third in the world, second only to Italy
and the United States. Cities in China
are also rapidly developing their yacht
industry, so Taiwan's
manufacturers will
be facing greater
competition. With
the new industrial
park, Mayor Chen
Chu believes it will
b e c o m e
Kaohsiung's flagship
industry and
increase its
competitiveness. |t
will also assist
manufacturers in
facing market
challenges and unite
them in moving
Taiwan's yacht
industry to a whole
new level.

Previously most
yacht manufacturing
companies faced
serious limitations
because they
weren't located near
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Mayor Chen Chu(middle) hosted the yacht industry park launch and signing ceremony.

the port. The South Star waterfront, land
reclamation project has allocated 113
hectares to the industrial park, which will
accommodate up to 42 yacht
manufacturing companies. Kaohsiung
City Government hopes this will foster
industry development, enhance
manufacturing productivity,
transportation costs and promote
industry clusters. The park will include
large shipyards and boat launching
facilities. It is estimated to boost the
industry by NT$10 billion per year and
create 4,000 jobs.

The industrial park will also house
other yacht-related businesses and a
large research and development sector.
It will also welcome companies that
specialize in yacht design,
manufacturing, sales, maintenance,
yacht accessories, water sports

i [l

o fif 5 AR SR AL S
R Ryt MRS -
%ﬁﬁ%@%ﬁ@%
MBTEEE - BB
ﬁ%xmé Pl
G R A E A
Lo IREEHE -

reduce

51 = iif fii =

Asia’s Luxury Yac

Taiwan's First Yacht Industrial Park

©English translation: Marie Pelchat ©Photos courtesy of Kaohsiung Marine Bureau
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equipment and management
companies, projected to top $25 billion
USD. Lu Chia-yang, chairman of
Taiwan's Yachting Industry Association
believes the industrial park will become
one of Taiwan's great economic glories.
With the port and airport adjacent to
the future industrial park, manufacturers
will find Taiwan a more appealing place
to set up shop. Taiwan will also boost its
international market by emphasizing its
custom yacht capabilities. There are 35
yacht manufacturing companies in
Taiwan, with 19 that are based in
Kaohsiung. Therefore, Kaohsiung

represents 80% of Taiwan's total yacht
manufacturing and with 90% of all
yachts produced in Taiwan moving
through Port of Kaohsiung, it is truly a
key industry to develop.
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South Star Yacht Industrial Park

L L R T

o e A A T

2 Kaohsiung's Pier No. 14 berths luxurious yachts.(Photo by John Shih)
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The Traditional PBI‘I(II‘IIIEIIII}G Art of Shadow Puppetry

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

The traditional performance art of
shadow puppetry can be dated
back to the Han dynasty. It is an art
form that remains relatively unchanged,
with performances that combine
singing, puppetry and leather sculpture.
Shadow puppet troupes were more
customary and highly revered in the
1950s and 60s. At that time it was the
most accessible form of public
entertainment, with temples using
them in ceremonies to honor the gods.
Performances would begin with
puppeteers placing their leather
puppets against a silkscreen and with
the snap of the lights, the elegant

puppet silhouettes would burst into
song.

Today, one of the most reputable
troupes in Kaohsiung is Mituo district's
fifty-year-old, award-winning, Fu Hsing
Ko Shadow Puppet Troupe. Mr. Syu
Fujhu

(the troupe's current chief
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Horng Shing Ger Silhouette Show's current
manager, Mr. Chen revolutionized the
puppets' joints, making it easier to perform
swift stunts.
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The Musicians Behind the Screen
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puppeteer) describes many intricate
details of puppeteer training.
Puppeteers must undergo an
extensive and arduous training
process which begins with mimicking
tapes of past master's voices and
tones. Even before they are allowed to
work as an assistant, they must learn
all the songs. They must also learn the
complicated carving techniques.
Puppets typically take four days to
construct. A strict hierarchy is adhered
and even the most talented
apprentices must start out as an
assistant to the lead puppeteer.
Training includes practicing the lines,
songs and accumulating hands-on
experience.

In shadow puppetry there are
generally two genres. Dramas
performed with songs and poetry are
hard to memorize and less popular.
Today, audiences prefer the second
genre, which features more stunts and
demands puppeteers' skills. A senior
puppeteer would capture an audience
with heartfelt, emotional songs and
masterful control of the puppet. Past
performances needed at least five
people to put on the show, a lead
puppeteer, an assistant, the light
technician and musicians. Today Fu
Hsing Ko's productions need nine
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people and are much more complex
and ambitious. They have also
transcended language and cultural
barriers and have performed several
times in the U.S. and major European
cities.

Formed in 2002 by the current
manager and former apprentice in Fu
Hsing Ko, Mr. Chen, Horng Shing Ger
Silhouette Show is a newer, well-
known troupe in Kaohsiung. Mr. Chen
is a life long puppet fan and wanted to
bring about a new vision for the
traditional art form. Mr. Chen is an
expert in animal mimicry and masterful
puppeteer. His puppetry uses puppets
as large as a small child and utilizes as
many as seven control rods with ten
people manipulating them. Mr. Chen
wanted to reach out to a younger
generation and adopted several new
performance styles, which include
putting puppeteers and puppets in
front of the screen. This also enriched
the visual effects and created a new
dynamic in the art of lighting and
shadows. Mr. Chen has adopted
puppet making techniques from China,
including more vibrant colors which
g|ve greater contrast and depth to the
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The performance of shadow puppetry

puppets. He also revolutionized the
puppets' joints, making it easier to
perform swift stunts and creating a
three dimensional visual effect.

Today, puppeteers are adamant
about preserving this traditional art
form. Some have revolutionized it by
incorporating more modern elements.
Kaohsiung is proud of its shadow
puppeteers’ dedication and passion for
the traditional folk art. Each
performance pays homage to its rich
heritage and tradition. Even today
theaters continue to fill up and the art
form maintains its traditional glory.

BERR MEE) REPEREY -
Horng Shing Ger's puppets fluorescing in

the dark.
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Feature Story

Grouper Fish Farming Industry in Yongan District

©@English translation: Marie Pelchat

Kaohsiung City's fish farming areas include
Yongan, Mituo, Zihguan, Linyuan and Jiading
Districts. In 1976, Yongan began producing firm and
tasty grouper and today is the largest in the area, with
over 1,000 hectares of fish farms. 1986 marked the
beginning of the giant grouper industry. Grouper is a
ground fish and is usually only visible during feeding
time. Grouper brings great economic value to the
region and last year Yongan's fishing industry was
responsible for almost 70% of the city's fish production.
As the 11th Grouper Festival will soon begin, this event
held annually has allowed Yongan District to be
associated with grouper in people's minds, earning it
the title of "Home of the Grouper."

Fish farming in Yongan District is a family business
with every member of the household getting involved.
This has resulted in a number of small fish farming
villages springing up in the area. In 2002, Kachsiung
City Animal Protection Office set up an Inspection
Station for Aquatic Diseases, in order to ensure high
quality fish. Su You-chia is a fish farmer with over 35
years' experience and he feels the station has greatly
benefited local grouper farmers with an approximate
reduction of NT$100 million in annual losses.

Su You-chia believes water quality management is
the key to raising high quality grouper. In 2003, the
Council of Agriculture, Fisheries Agency began
promoting the High-Quality Farm Certification. Aerial
photographs are taken of all fish farms in Taiwan and
subsequently assigned a number. The Fisheries
Agency also subsidizes fish farmers' stock, feeding,
pH level tests etc. Farmers must make daily records
and in order to guarantee transparency, post them on
the internet. Su You-chia is a certified fish farmer and
points out experienced farmers should always monitor
the color of water and appetite ofthe fish.

In order to avoid flooding and a subsequent
economic loss, Yongan District needs the
government's assistance in building a high-quality
drainage system. After signing the Cross-Strait
Economic Cooperation Framework Agreement (ECFA),
demand for live fish exports has increased. Fish
farmers hope the government will continue to work
with China in establishing appropriate quarantine
procedures recognized by both sides and protect the
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Feeding time at giant grouper farm
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Grouper is fed off a wooden dock
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©Photos courtesy of Pao Chung-hui, Tsai Yi-jen, Information Bureau, Kaohsiung City Government

Chief of Yongan District Huang Shun-yi(middle) and General Mangager of Sun Yong Frozen Food Su Kao-tai

(right) with giant grouper

fishing industries in the region.

Giant grouper farmer Chen Wen-ke also
emphasizes water quality management. Raising giant
grouper is basically the same as raising regular
grouper except giant grouper feed needs at least two
years to mature, resulting in additional economic risk.

Chen Wen-ke says there is certainly a market for 20-
pound giant grouper, but prices are even better for the 30-
pound fish. During the past two years prices for giant
grouper have been maintained at approximately NT$ 270
per pound.

With the development of Yongan's grouper industry,
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Launched September 2011, Taihong No. 39 is Taiwan's largest fishing boat
(Photo courtesy of Fisheries Agency)

relevant and supporting industries have also prospered. Su Kuo-tai is the
General Manager of Sun Young Frozen Food Co. Ltd. He feels
transporting live fish is still challenging and therefore Sun Young Frozen
Foods has created a -45 C rapid freezing technology and distributed them
to local fish farmers who have acquired the Aquaculture Farmer
Traceability Certification. His company has become the first processing
company in Taiwan to obtain a CAS/Ubiquitous Taiwan Traceability
Agricultural Product (UTAP) certification. Chief of Yongan District Huang
Shun-yi believes these processing companies are extremely beneficial to
the industry and helpful in ensuring farmers will not lose their investment,
evenwhen market prices are low.

The Yongan Fishermen's Association and District Office regularly
organize workshops in order to bring new knowledge and assistance to
grouper farmers. They support the development of more sophisticated
techniques and ideas, guaranteeing consumers are enjoying high quality
grouper.

2010 XK EZEMEE]
2010 Youngan Grouper Festival

Fish waiting to see the doctor
Yongan's Aquatic Animal Diseases Inspection Station

©English translation: Marie Pelchat

©Photos courtesy of Kaohsiung City Animal Protection Office

When Yongan Aquatic Animal Diseases
Inspection Station opens at 9 am, local fish
farmers bring in their sick fish by the bucket
load. The buckets are lined up by the door in
accordance with their assigned number and
farmers complete their registration form. The
veterinarians then test the various buckets'
water and ask questions while dissecting the
diseased fish. They examine pathological
changes in gills, body surface and internal
organs. Virus tests are also carried out and
recommendations are made based on the
results.

Sometimes more complex tests are carried
out at the Kaohsiung City Animal Protection
Office in Fongshan. The Animal Protection
Office Inspection Station was set up in order to
assist local fish farmers and provide them with
water quality testing kits which assist in
tracking changes. Grouper diseases include
viral nervous necrosis, iridovirus and
cryptocaryon irritans. Currently there are no
treatments for viral infection, often resulting in
great economic loss. The veterinarians can
only provide early diagnosis, make
recommendations on breeding rates, improve
water quality and environment. In the case of
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Dissecting diseased fish
bacterial infections, medications are

administered in accordance with regulations.
The veterinarians remind fish farmers to respect
regulations relevant to medication. In addition,
the Animal Protection Office will remind that
dead fish must be disposed of properly in order
to avoid the spread of disease.

The Inspection Station's workload has been
overwhelming. In 2010, it dealt with 4,500 cases
and by the beginning of October 2011 it had
already dealt with 4,100 cases. In September
2011, the Animal Protection Office opened its
second Inspection Station in Linyuan District.
Fish farmers and the District Office all praise the
professionalism of the veterinarians, and
recognize that the
Inspection Station for
Aquatic Animal
Diseases is an
important driving
force behind the
development of the
grouper fish farming
industry of Yongan
District.
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The veterinarians
examine diseased fish.
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Fish buckets lined up
for inspection
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©Photos by Pao Chung-hui

©@English translation: Peng Hsin-yi

In Meinong, wild lotus farmers are
hard at work harvesting their crops.
Wild Lotus (Latin: Nymphoides
cristata) is an aquatic plant with an
edible stem. The harvest requires
farmers to submerge their bodies,
leaving only their heads above water.
They can't see the crop through the
water, so they rely solely on their
sense of touch. After obtaining a
handful, they carefully tie them into
neat bunches and place them under
damp cloths to prevent dehydration.
They then return to the ponds to get
another bunch.

Lotus farmer Mr. Li Dong-jhen has
three fields, totaling three kaes (about
7.2 acres) and enjoys a daily output of
555 Taiwanese Catties (about 330
kilos, or 727 Ibs). Mr. Li points out the
lotus can only grow in natural spring
water. In the summer, they can be
harvested in 70 to 80 days, whereas it
is about 100 days in winter. When he
began there was no existing
documentation on how to grow wild
lotus, so Mr. Li had to learn by trial and
error. He uses an organic fertilizer and
absolutely no chemical treatments.
However, occasionally the plants get
sick and the whole crop must be

destroyed. The pond must be
sterilized and the whole process
must begin again.

Mr. Li feels the most
challenging aspects of wild lotus
farming is harvesting. This is
especially true during winter
when the weather is cold and
farmers must stay in the bone-
chilling water for many hours.
However, the crop is delicious
and crunchy, with a crisp texture.
It is usually served as a mildly
seasoned stir-fry. The flavor is
refreshing and can be found in
many local restaurants. @&
However, due to the fact it is !
grown with organic fertilizers and pure
water, it tastes great in salads.

EEE:EB
=< /=
OX /EHE ORE./iHTE

]‘E Els o PR S EAE K T
< {EZHF - R EFEATIR A A R
e - R R AP E R (E - (E R
FEHKH » BE T RAEKE FEREEREE
A PR EF i - PREEF|— R AR -
frkertg - 4R 3R - FRGIERIRA T
{F - PREEEFEVEFE - BENIRLRME A
1 N 3 D) TN

HB
K|
(it
[TWIT

Yenchao's Red Guavas

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

uavas are Yenchao's most

famous fruit and more popular
than Taiwan's regular guavas. Due to a
nearby, dormant mud volcano,
Yenchao's soil is high in nutrients and
clay. Yenchao's red guavas are slightly
tart, but delightfully sweet. They have
a soft, buttery texture and are cruncher
than other varieties.

Mr. Huang Lian-cheng, has been
farming guavas in Yenchao for over
twenty years. Three years ago, Mr.
Huang grew a new and improved
guava which has an aroma that slightly

HERAPHESHIIR
The pink interior high in lycopene

resembles passion fruit, similar to
Taiwan's original guava. In order to
illustrate his description, he slices the
guava in half to reveal the vitamin C
rich, pink fleshy interior. Red
guavas(The pink interior) are also high
in lycopene and on hotter days they
have a milder fragrance and are lighter
in color. When they ripen, they develop
a deep shade of pink and are much
more fragrant.

The key to picking good red guavas
is to select fruits that are perfectly
rounded and green in appearance.
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Red guavas are also
particularly vulnerable to
soft rot disease, which
begins as blemishes and
develops into sores that
appear on the fruits' exterior.
This disease will eventually
rot the whole fruit and is a
great challenge for guava
farmers to combat.
Currently there are only
20 hectares of red guava
orchards in Yenchao, small
in comparison with the other guava
orchards in the area. Therefore, red
guavas cost at least two or three times
more than its counterpart. The majority
of red guava is absorbed by the
domestic market, with a small percent
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Red Guavas are of high economic value.

being exported to Hong Kong at
100NT per kilogram. Consumers in
Hong Kong love its taste and
fragrance. Mr. Huang believes his red
guavas are of high economic value
and his investment worthwhile. He is
always working to improve his farming
technique, as well as finding ways to
prevent soft rot disease.
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©English translation: Chen Kuan-chun ©Photo courtesy Hari Kyoko

H ari Kyoko (Guei-Sing Chen) was
one of the winners of this
summer's Backpacker's Diary,
Kaohsiung 2011 travel writing contest.
Judges felt she stood out from other
bloggers due to her delightful
descriptions of Kaohsiung, fascinating
photos and her wonderful accounts of
the people. The well-known bloggeris a
Taoyuen resident and famous for her
great accounts ofthe cultures she visits.
Her blog also provides a bi-lingual
commentary, written in both Japanese
and Chinese. She believes traveling is
all about learning, relaxing and self-
discovery. She feels Kaohsiung is the
perfect place torelax.

Kyoko provides a list of places to visit
in Kaohsiung. She describes her
experiences of riding the Kaohsiung
MRT and visiting Lotus Pond and Sizih
Bay. She shares about the one day city
tour provided by Kaohsiung Tourist
Bureau and her visit to Yanchao's mud
volcanoes and Jinshan Community. She
found Kaohsiung to be very hot and
thoroughly enjoyed the local shredded
ice delicacy. She also provided
suggestions on how to improve the tour,
such as attracting more people by

To learn more about Hari Kyoko's Kaohsiung experience,
Go to blog site: http://harikyoko.wordpress.com/
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making it more foreigner
friendly. Another
highlight of the tour was
the Pier-2 Art Centers,
and she was impressed
by the fact that it was
remodeled from an old
harbor warehouse. She
also enjoyed one of the =
art exhibitions and
noticed it was -
particularly popular with
the younger generation.
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Dr. Douglas Henry's Medical Training in Kaohsiung

©English translation: Peng Hsin-yi
O ctober 8th 2011, among thirteen

Guatemalan specialists arrived in
Kaohsiung, radiologist of five years Dr.
Douglas Henry came with his
anesthesiologist wife, lleana Saenz.
They have come to Kaohsiung to
participate in a special training course at
Chang Gung Memorial Hospital. The
year-long training began in 2011 and is
part of a medical diplomacy initiative.
The program was established in
September 2010 when Chang Gung
Memorial Hospital's Superintendent Mr.
Chen Chao Long M.D. wentto help in a
free clinic in Guatemala. While there, he
was informed of Guatemala's

HenryBE IR X SaenzBE &8
Dr. Henry (right) and his wife Dr. Saenz(left)

©Photo courtesy of Douglas Henry

aspirations to establish a national organ
transplant center. Subsequently he
offered a training course for medical
specialists, which has since been
received with great appreciation by the
Guatemalan government. Twenty
specialists in total will be trained, with
the first thirteen already studying kidney
transplants.

Dr. Henry states he has been very
impressed by the size and setup of the
hospital and feels his interactions with
the local people have been very positive.
He feels people have been very kind
and often go out of their way to help,
even whenthey don't speak English. He

exclaims, "Kaohsiung is more
magnificent than | had imagined",
admiring its beauty and well-developed
infrastructure.

The team are taking the training very
seriously and very devoted to the work.
He takes eight-hour training and does
another two to three hours of review at
home in the evenings. "It's demanding"
he says and leaves them very little time

to explore Kaohsiung. However, he
enjoys life here and has embraced the
local cuisine. In response to his favorite
food, he answers "fried rice" in perfect
Mandarin. While in Taiwan he plans to
take full advantage of the training and
hopes to getthe opportunity to see more
ofthis beautiful country.

Douglas Henry
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Gangshan's Famous Ming Der Lamb Hot Pot
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©Photos by Lin Yu-en

M ing Der's signature lamb hot pot is a thing of
beauty in the eyes of gourmands; plump,
succulent chunks of lamb simmering in a pot of
steamy thick brown soup, surrounded by a generous
amount of leafy vegetables, tofu, blood pudding,
fresh corn and tomatoes. The seductive smell of
lamb is further enhanced by spices in the soup,
calling for all to the feast upon this wonderful
culinary creation.

Ming Der's lamb is meaty and juicy, full of the
earthy flavor of the lamb but without the
overpowering goaty smell that sometimes comes
with lamb dishes. The chef makes the lamb-bone
soup everyday from scratch, and the cooking
process is never entirely the same; she makes
adjustments, taking into consideration the condition
of the ingredients. Of course, experience is very
important in this job. Ms. Liu Jin-zhong, Ming Der's
owner-manager, says the soup is the soul of a lamb
hot pot, and that the recipe she uses is a time-tested
formula. It comes in two variations: original and
herbal. The original soup is milky in appearance and
notably mild, rich and smooth. It focuses on the
flavor of the lamb itself; it warms you up from the
inside as you sip it, leaving a naturally sweet
aftertaste. The herbal soup uses the same soup
base, to which more than a dozen Chinese herbs
are added. These herbs complement the flavor of
the lamb, and accentuate the natural aroma of the
meat. Both soups are especially popular in mid-
winter. They are available for take-out, as some
customers like to use them to cook other dishes at
home.

Ms. Liu says the lamb hot pot was invented by her
father, and that when she first started to entertain
the idea of opening a restaurant, she wanted to do
something different and offer a unique menu. Her
father checked out all the nearby restaurants, and
discovered that while many cooked lamb dishes,

none of them served lamb hot pot. He suggested Ms.

Liu give it a try, so that her restaurant could offer
diners something to warm them up during the winter
months. A legendary culinary invention was thus
born. The restaurant in fact serves hot pot all year
round, the dining room being air-conditioned so
customers can enjoy the food in comfort even in
summer. Ms. Liu, a licensed chef, proudly says that
Ming Der was the first restaurant to serve lamb hot
pot in Gangshan District. Sometimes she asks
regular customers to help her test new recipes, and
they are always happy to oblige. Over the years she

P
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Ming Der served flavorful lamb dishes.

— &

has developed a very creative menu that contains
inventions such as braised shank of lamb, and lamb
stir-fried with sour pickled mastered green. These
dishes are all very popular.

Nowadays, if you visit Gangshan District, you can
find restaurants serving lamb hot pot on almost
every street. However, Ming Der remains popular,
even after 30 years. Ms. Liu is confident that no one
else can mimic the way Ming Der prepares its lamb;
the precise ratio of solid ingredients to water is her
most treasured secret. As winter approaches, now is
the perfect time to sample lamb hot pot. Let the
soup, as well as the love infused in it by the chef,
warm you from the bottom of your heart.
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Ming Der's signature lamb hot pot

Where to Buy ?
* Address:No.124, Renshou Rd., Gangshan Dist.,
Kaohsiung City
* Telephone:07-6255240
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Ming Der serves lamb without the overpowering goaty smell
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