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Mayor Chen Chu leads nelegatlon 10 ||(III!I Kong's International Travel Expo

©English translation: Peng Hsin-yi
©Photos courtesy of Tourism Bureau

I n 2013, Kaohsiung welcomed over
400,000 tourists from Hong Kong and
Macau. In 2014, each week there were
82 flights from Hong Kong to Kaohsiung.
Kaohsiung City Government hopes this
increase in flights will encourage more
tourists from Hong Kong and Macau, to
come and explore Kaohsiung.

On June 13, Mayor Chen Chuled a
delegation to promote Kaohsiung at the
2014 International Travel Expo in Hong
Kong. While she was there, Mayor Chen
went to Hong Kong Tramways'
headquarters to announce the launch of
two tramcars baring advertisements of
Kaohsiung. Mayor Chen hopes this
promotion will give the people of Hong
Kong a greater appreciation of
Kaohsiung.

Kaohsiung is a harbor city,
surrounded with beautiful mountains
and rivers. Itis a bustling metropolis that
also has a country side that enjoys a
slower pace of life. There are so many
things to do in Kaohsiung. When visitors
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Mayor Chen Chu announcing the launch of tramcar's
Kaohsiung advertisements
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©English translation: Peng Hsin-yi

On June 17, Kaohsiung City
Government signed a

Memorandum of Understanding
(MOU) with Netherland's Sustainable
Building Support Center (SBS). The
significant collaboration between
Kaohsiung and various international
partners prove Kaohsiung's ever
growing sophistication in the
development of its sustainable Green

Mayor CWter) at Hong

come to Kaohsiung; there is always
something new to discover. Mayor Chen
welcomes tourists from Hong Kong and
hopes visitors will be charmed by this
colorful and multifaceted city.

This year, Kaohsiung's Tourism
Bureau endeavors to utilize various
forms oftransportation to launch several
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architecture. Mayor Chen Chu stated
that such projects emphasize
environmental architecture such as
zero-carbon building, sustainable
development training programs and
Green Technologies. These types of
agreements are increasing
Kaohsiung's opportunities to
collaborating with international
organizations.
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advertising campaigns. Highlights
integrate several interesting locations
which include both Kaohsiung's unique
and natural landscapes, as well as its
romantic urban areas. Some of these
campaigns include: "Take me to the
Moon" - Tianliao Badlands, "A Trip to
Fantasy Land" - Pier-2 Art Center and
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"Passion for the Water and Land" -
Hamasen Cultural Park. They have also
developed tours of Shou Mountain's
LOVE Observatory (famous for its night
view), the Love River and a tour of
Maolin, which includes the opportunity
to seeits famous purple crow butterflies.
The City Government has even
organized activities such as "Farmer for
a Day" and "Fisherman for a Day".
These activities provide visitors' the
opportunity to experience what is like to
do these types of jobs and allow
individual travelers the opportunity to
design a more exciting and customized
itinerary.

Kaohsiung hopes the number of
visitors from Hong Kong will continue to
increase. The city government has
developed several advertising
campaigns, some of which have been
posted on the side of two of Hong
Kong's historical tramcars. Mayor Chen
also hopes she can continue to find new
ways to draw attention and attract an
increased number of tourists to come to
this beautiful city.
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Mayor Chen Chu (center) signs MOU with SBS' representatives.
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New Bike Bridges Show the Gity Puts People FII‘SI

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

Kaohsiung City's network of bike
trails totals 630 kilometers, and is
integrated with other forms of
transportation. The bike system not only
gives citizens and tourists a convenient
way to get around the city, but
showcases the city government's
ongoing effort to build an eco-friendly
transportation environment. Back in
2010, CNN's website rated Kaohsiung
as one of Asia's five best cities for
cycling.

The biking network is expected to
reach 700 kilometers in total length by
the end of this year, and the city
government is planning to construct two
bike bridges that will give cyclists and
pedestrians a safer transportation
environment, while at the same time
diversifying the city's landscapes.
Architect Wang Syu-jhong says these
two new bike bridges will be located in
transportation hubs where the traffic
load is very heavy as multiple highways
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Architect Wang Syu-jhong
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The cloud-shaped roof is an iconic feature of Cueihua Road Bike Bridge.

converge. Wang is one of the architects
who worked on the bike bridges now
adorning Zuoying and Cianjhen districts.

Unlike other traditional infrastructure
projects, Wang believes public bike
systems should be empowered with
additional functions. Kaohsiung's first
bicycle bridge is located on Cueihua
Road, close to the popular tourist
attractions, Lotus Pond and Jhouzih
Wetland Park. Wang explains that the
design team incorporated natural
elements into the concept. Forexample,
people can see cloud-shaped ceilings,
under which there are gardens where
vines grow. The bridge structure itself
reflects its neighborhood. For example,
vines crawl along the bridge arch, and
planting is a key elementin the design. If
you stand beneath the bridge and look
up, you will see a complicated joist
structure. The steel planks of the bridge
arch are carved into irregular shapes
mimicking the trees in the nearby
Kaohsiung Indigenous Plant Garden.
Benches have been placed on the
bridge so cyclists and pedestrians can
sitand enjoy the view.

The Cianjhen District Jhongshan-
Kaisyuan Bike Bridge is a landmark of
sculpture. Wang says its design concept
was inspired by the fairytale Jack and
the Beanstalk, as well as the "Tree of
Life" in the Hollywood blockbuster
movie Avatar. The bridge embodies the
city's tremendous vigor. Its linear
structure spreads out, like vines
crawling through the seemingly harsh
urban jungle. Ceilings decorated with
geometric shapes, together with simple
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lighting, add to the bridge's stylish allure.
Wang recalls that on several

occasions he has strolled along the
Jhongshan-Kaisyuan Bike Bridge, and
seen students picnicking and chatting
on the wooden planks. For an architect,
there are few experiences more
rewarding than seeing and knowing
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Cueihua Road Bike Bridge's joist structure
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Jhongshan-Kaisyuan Bike Bridge

citizens are making the best of his
design. While heavy traffic roars below,
the bike bridge stands tall and firm,
safeguarding those on bicycles or on
foot. More importantly, the bridge
showcases the true spirit of Kaohsiung,
a friendly city which always puts its
people first.

Eﬁ!ﬁ&ﬁ!&ﬂﬁii&éﬂ%ﬁﬁ
R

Bike bridges make transportation safer
for cyclists and pedestrians.
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A World-Class Landform Spectacular
Tianliao's "Moon World"

Tianliao District is famous for its
world-renowned mudstone
badlands. This spectacular type of
landscape can be found in Tainan's
Longci and Zuojhen districts and
Kaohsiung's Neimen, Yanchao, and
Tianliao districts. Similar features can
also be seen in Taitung County's Liji as
well as Hengchun Township, near
Kenting in Pingtung County. But none of
these places can compete with the
magnificence of Tianliao.

Tianliao District covers just under 93
square kilometers and is dominated by
undulating hills. Of this hill country,
around four fifths is badlands, hence the
region's nickname, "Moon World."

Many people wonder how the Moon
World badlands came into existence, so
we put the question to Professor Chyi
Shyh-jeng of the Department of
Geography, National Kaohsiung Normal
University. Professor Chyi says the
area's distinctive mudstone is ocean-
floor sediment that was raised by
tectonic uplift. Following years of
erosion by the area's waterways, such
as the Erren River, the mudstone
landscape took on its current

appearance. Moon World is a result of
the mudstone features being weakly
lithfied aquitards. Each time it rains, the

e &
Y
d e

BARE&RTE
The moon platform
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Magnificent badlands in Tianliao

surface absorbs most of the moisture
and expands as aresult. Then, when the
sun comes out, the surface cracks up
because of its dryness. Repeated
wetting and drying compromises the
surface integrity of the mudstone.
Downpours cause landslides, thus
forming exposed ridges and gullies that
support vegetation only sporadically.
Tianliao's landscape is varied and
inspiring. More than 20 movies have
been shot hereabouts. In addition to
feasting their eyes on this geological
andtopographical
wonder, tourists e
should know
about the local
businesses that
make the most of
the unique
landscape, and
which make visits
to Tianliao even
more interesting.
The abundance of
natural ponds has
helped create a thriving aquaculture
industry. As you walk past exposed
mudstone ridges, you can see their
reflections on the surfaces of the fish
ponds. The badlands' other unique
products include local specialty dishes,
such as the much sought after "mud
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Tianliao's captivating landscape
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©English translation: Peng Hsin-yi
©Photos by Pao Chung-hui

Reflections of exposed mudstone ridges can be séen in fish pbhd"s. »

baked chicken." These are locally raised
free-range chickens, each one baked in
amud cast. The badlands seem lifeless,
yet in fact are a significant source of
income for Tianliao residents.

To provide better services for the
tourists who flood in to see the badlands,
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the Tourism Bureau of Kaohsiung City
Government has created Tianliao Moon
World Landform Park, which features
ecologicaltours, lakeside walkways, the
Path to the Moon Walkway, and the
moon platform, so visitors can
appreciate Moon World's scenery from
every angle. The current construction
projectis Wulikeng Walkway, atthe back
of a mountain. Some 700m in length and
featuring 650 steps, it is due to open in
August 2014. When you visit Moon
World, you are advised to stop first at the
Tourist Center. There you can collect
useful information and plan a ftruly
memorable experience in Moon World.

Moon World Mudrock Geology Tourist
Center 07-6367036 (10am - 5pm)
% Open every day of the year
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Waulikeng Walkway at the back of Tianliao Moon World Landform Park




ﬂ Feature Story &G & @

Hal‘ilime ﬂallilal Kaohsiung

PERE-O=FtAH

Rong Ghyuan Marble Soda Generations of Memories

©English translation: Wendy Wei-chang ©Photos by Lin Yu-en

E stablished in the 1950s, Rong
Chyuan Marble Soda specializes
in a variety of sodas with each bottle
having containing a marble inside.
When the business first began it was a
great success since food sources were
scarce, and there were very few other
beverages on the market. At that time,
Rong Chyuan's marble sodas were very
popular and considered a luxury. By
1967, hundreds of boxes of marble soda
were sold every day, and sales were ata
peak. However in 1993, due to
increasing competition in the industry,
Rong Chyuan's sales dropped
drastically to as few as two boxes a day.

The next generation of owners, Mr.
Syue Rong-hui and his wife Ms. Chen
Man-chin, decided to revive the 60 year-
old soda company, so the traditional
beverage could be enjoyed by
generations to come. Chen Man-chin
works as a General Manager in the
company. She recalls when she was a
child and how she and her brother not
only enjoyed drinking the soda, but also
taking the marble out from inside the
bottle and playing games with it. It was
this nostalgia that gave Mr. and Mrs.
Syue the inspiration to revive the
business.

The company then underwent many
changes to develop the new start it
needed. One of the first changes was
printing the label to include Rong
Chyuan's trademark and telephone
number on the bottles. This was found to
not only attract more customers, but
also made it easier for them to call and
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place orders. When the business began
to grow again, the company then
restructured its manufacturing facilities.
Rong Chyuan replaced its old semi-
automatic production line with a new 10
million dollar, Japanese, automated
version. The new technology was
designed to meet modern quality and
hygiene standards. The glass bottles
were also replaced with plastic ones,
which also improved distribution
efficiency. Lastly, they designed and
patented a built in bottle opener and
holder. Packaging was also an issue
however another automated machine
was installed at the end of the
production line and bundles 6 sodas
were packagedtogether.

The old-fashioned flavor of Rong
Chyuan's marble soda is well known in

Chen
Man-chin,
General
Manager
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The drinks have the same taste as
it did 60 years ago
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Bottles exported to Singapore, Malaysia and China

the region; however, they felt they
needed to develop a healthier product.
Although they reduced the amount of
sugar, the flavor remains the same as it
did 60 years ago. Even grandmothers
and grandfathers enjoy drinking Rong
Chyuan's marble soda and have a
strong connection with the company.
Chen Man-chin gets her greatest
sense of achievement when she sees
happy expressions on the faces of
children and their grandparents alike,
enjoying their soda together. Whenever
a customer visits the company's store,
they are always ready with cold soda.
Students from nearby elementary
schools often come to the store with
friends. One teenager told Chen Man-
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chin that he enjoyed visiting their store
every day when he was in elementary
school. Some of the kids still come back
and visit sometimes, even when they
have gone to college. Once another
Japanese marble soda company came
to visit their production line and was
impressed with both their flavor as well
astheirmodern facilities.

Chen Man-chin is honored to carry on
the traditions of Rong Chyuan's marble
soda. Generations of enjoyment have
been the cornerstone of their success.
Today the company is selling almost a
million bottles per year and is also being
exported to Singapore, Malaysia and
China.

Rong Chyuan
Marble Soda

TEL: 07-2858101
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High-quality Goat Milk from Shui-Liu Jhuang Farm

©English translation: Lin Yi-chun
©Photos courtesy of Lin Yu-en

1Vshui-Liu Jhuang" is a goat-milk

brand produced by Shui-Liu Jhuang
Farm in Kaohsiung's Ciaotou District.
Some of their regular customers have
been enjoying the milk for as long as
twenty years. The couple who run the
farm, Yang Li-chin and her husband,
take care of everything on the farm by
themselves, ensuring high-quality
goats' milk that customers can trust and
enjoy.

The farm's system of herd
management is unique. There are 200
goats on the farm, and the barn is well
ventilated. The barn's wooden floor is
70cm above ground level so the herd
can live in a dry and hygienic
environment. Furthermore, the herd is
segregated
by age and
k e p t
separated in
various pens.
The highly
nutrient
forage
consists of
natural items
only, such as
fresh grass,
sweetcorn,
soy pulp,
corn flour,
soy flour,
sorghum and wheat bran. The grass
and sweetcorn are harvested on the
same farm. Because only a very healthy
herd raised on natural, healthy forage
can produce high quality milk, the
animals are given regular health checks
to ensure theirwell-being.

It is not an easy job taking care of
dairy goats. Between 5 and 5:30 in the
morning, Ms. Yang rushes to the barn to
clean the crib and feed the herd before
milking. She herds the does down the
corridor one pen at a time into the
milking area, and every doe has her

designated spot. The does' udders swell
overnight with milk, and a suction pump
is used to draw out the milk and

B

pump it into the tank. Ms. Yang

o

o Yl b S

then repeats the procedure with
the next group of does. Afterthe
milking session, she has to
clean the barn. She also has to
spend time holding each
newborn and bottle-feeding it
with goats' milk. These tasks are
completed by 10 o'clock in the
morning and then repeated at 3 o'clock
in the afternoon. Ms. Yang says the
working hours are long, and the
toughest aspect of the job is that it must
be done everyday, with no chance of a
break for holidays.

Ms. Yang and her family take attentive
care of their goats in order to produce

KRS
Shui-Liu Jhuang's goat dairy products
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Healthly, happy goats
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Bottle-feeding each newborn
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top-grade milk. When the
milk is poured, a film forms
on the surface within
seconds. This is natural fat,
and has a rich aroma. If
consumers prefer not to
"eat" the film of fat, they
can gently shake the milk from side to
side soitdissolves in the liquid.

The main produce from Shui-Liu
Jhuang is goats' milk, but the farm has
also developed other goat dairy
products. The farm is also open to
groups of visitors of 15 people or more.
Family tours are especially popular as
visitors have a chance to feed the goats
themselves. Jam-making is another
popular program. Ms. Yang says the
return rate among those who tour the
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farm is very high. After seeing and
understanding how goats' milk is
produced, the customers are satisfied
with the quality of the milk and become
loyal supporters of the farm. The down-
to-earth management of Shui-Liu
Jhuang Farm has helped it win a great
reputation among consumers and
throughout the dairy industry.

Shui-Liu Jhuang Farm
Tel: 07-6125588
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Dellcmus guava is sold all over
Taiwan and can be found in places

such as night markets, roadside fruit
stands and high-end restaurants. The
popular fruit is one of Kaohsiung's
featured agricultural products and the
region is one of Taiwan's leading guava
producers. Yanchao, Dashe and Alian
Districts are famous for the finest quality
of guavas.

Guava is originally from Mexico and is

full of protein, vitamin A, vitamin C,
phosphorus, calcium and magnesium.

The most nutritious type is known as
Emperor Guava, is similar to its
cousins, Crystal Guava and soft
Pearl Guava, it is seedless and
considered to be a super fruit. In
2006, the Emperor Guava was
recognized as an official breed by the
Council of Agriculture in the
Executive Yuan. However since 1998,
Dashe District farmers have been
harvesting the breed. It is believed

Taiwan's first harvest ofthe breed was in
Dashe District. Since then, Emperor
Guava production spread to other
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regions in Taiwan.

Thick and crispy, the Emperor Guava
is also sweeter than other breeds. The

sweetest canregisteruptoalevel12on

B - [ZEERTEAR - BYHE
BOHRR - E?%ﬁo@%?ﬁfﬁ%
BREC—E2HEER - S FTHISE
IR -ENEXEE > EOHRIERR
{ERBEHEE -
FEEHEAERREE EHE M@
12 - FEERERNEERREDL - ATLEMN
ERTZRLUBMBIENE  iEANE
AP 5 BSR4l » &5 XK

E—HREE TREE, SRNKEEERSR
Examining Lyu YuanYuan Guava and classifying
according to weight
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Liu Jian-min, Dashe

District's Emperor Guava farmer

the sweetness scale compared with
other guavas that register levels of 8 to
10. It also ripens slower than other
breeds and has a more complex growth

process. Liu Jian-min
was one of the first
farmers to grow Emperor
Guava in the region. It
was his revolutionary
methods of cultivation
and organic fertilizers
that have rendered
sweeterguavas.

The Dashe farmers
use more natural farming
methods and good-
quality organic fertilizers
such as fermented milk,

AFTELEAMEER
Emperor Guavas wrapped in two
layered packaging

<FIBRRAEERE
Thick and crispy Emperor Guava
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Emperor Guava in bloom

©English translation: Lin Fu-ju
©Photos by Lin Yun-si

soy flour, rice bran and
B brown sugar. They
A also use all
L natural
pesticides such
. as castor meal
~and shell
powder. During
the harvest,
Emperor Guavas
are wrapped
carefully two
layers of
individual
packaging. The inner layer works as a
heat insulator, while the outer layer
provides pest and fruit damage control.
Liu Jian-min points out that safety is
especially important for Emperor
Guavas as the skinis also consumed.
Emperor Guava is considered a more
high-end fruit due to the amount of care
and cost invested in its production. It is
priced at NT$70 per kilogramwholesale,
three times greaterthan regular guavas.
Therefore, in order to get the best value
for money, consumers must select the
fruit carefully. Mr. Liu explains the best
way to select the sweetest guavas is to
find the ones that have shiny yet rough
skins. The greener ones have a crispier
taste and for a softer textured fruit, opt
for a more yellowish skin. Emperor
Guava is produced year round. The best
and sweetest guavas are harvested in
the second half of the year between
Mid-Autumn Festival and Chinese New
Year.

To purchase:
Dashe District Farmer's Association
(07) 351-1111

KitEENFESEL TigEE Bk
Dashe District Emperor Guava's brand
name "Lyu YuanYuan"
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Creating Fantasies Balloon Artist He Kun-Long

©English translation: Wendy Wei Chang

M r. He Kun-Long is a talented
balloon artist who creates large,
vivid balloon characters by twisting
various sized balloons together. Mr. He
has been twisting balloons for 12 years
and has received several awards for his
talents. These include, several at the
Taiwan International Balloon Artwork
Contest and first place at the
International Balloon Artwork
Contest held in Malaysia. For
the last two years, he has also
been teaching balloon
modeling in Taiwan and has
been invited to give lectures
in Shanghai, Qingdaoc and
Hong Kong.
He got into balloon
modeling after quit his full-
time job, to better care for his
family. He saw a balloon artist
at a wedding reception
and was inspired about
how effortlessly the
gentleman twisted the
balloons into an arch. Mr.
He felt if he could just
master the art, he too would
make a living at being a
balloon artist. He then
had someone teach him
the fundamentals, such
as inflating and twisting
the balloons and also

©Photo by Hou Ya-ting

spent time learning the skill on his own.
After only three years, he mastered the
art and feels the more challenging the
balloon character, the greater his sense
of achievement.

Mr. He has gained a great deal of
recognition for some of his initiatives. He
pioneered a technique of applying
make-up to the faces of Peking Opera

balloon models and has created a 300-
centimeter tall Bumblebee Transformer,
a highlight he teaches overseas. He
uses other techniques such as spray
paint and tape in order to highlight the
Transformer's bright colors and
charismatic features.

Mr. He's balloon characters are
particularly vivid, which he attributes to
his diligent research and keen

@O

observation. He carefully studies
objects' shapes and expressions in
order to convey them realistically in his
balloon art. Another example that
exemplifies his true passion was once
when he was creating his Bumblebee
Transformer masterpiece, he lost all
strength in his fingers due to fatigue. His
advice for people interested in taking up
the art of balloon modeling is to take
classes and once they know the basic
skills then make their artwork special by
incorporating individual creativity.
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Always Brings Great Customer Service

M r. Shanaka Karunaratne is the
supervisor of Grand Hi-Lai
Hotel's Harbour Restaurant and has
worked there for 7 years. He is always
seen making his rounds, checking every
detail and ensuring everything is
running to perfection. Although he has
been working in the hotel industry for
twenty-three years, he doesn't take his
job lightly. The native Sri Lankan,
always delivers great service and
makes sure his guests are fully satisfied
and happy.

Shanaka met his then Taiwanese
girlfriend, while studying hotel
management in Switzerland. After they
married, they relocated to her
hometown of Kaohsiung. He feels
Kaohsiung is a wonderful city and
particularly admires
environment. He is also impressed with
its rapid transit system, high speed rail
and numerous quality hotels. When he
first arrived eight years ago, he couldn't
speak any Chinese, but now he is fully
capable of having fluent conversations.

He believes the secret to success in

its safe

the hospitality industry is to love what
you do. He always draws on his
extensive experience to solve problems
and ensure service is delivered with
thoughtful consideration. He has also
learned how to predict guests' needs
and guarantees satisfaction. Although it
is a high pressure industry, after a hard
day's work he reflects on compliments
he received that day, making the hard
work all worth it. Whether it's the good
food or the good service, all the
recognition gives him a great sense of
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accomplishment.

Shanaka enjoys his life in Kaohsiung
and is happy to see that it is becoming
more international, with several world
class sporting events being hosted here.
When he isn't working, he cherishes the
time he spends with his family. He
enjoys taking them on walks on Cijin
Island and Shoushan. When he finishes
his shift, he always goes home to play
with his children and recharges his
batteries, energized for another
rewarding day.
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A-Maln Mua Chee (Sticky Rice cakes) is always
filled with customers. Always browsing the
variety of flavors, they select their favorite handmade
treats. The shop is tucked away in Kaohsiung's
Yancheng District and run by owner Tan Yi-jhen.
Although the store has recently reocpened, the loyal
customer following continues to grow.

Seven years ago, Ms. Tan decided to return to her
hometown of Kachsiung in order to better care for her
family. Instead of looking for a job, she decided she
would work for herself and establish her own Mua
Chee shop. Her decision to go into Mua Chee
production was inspired by memories of her
grandmother's delicious Mua Chee which she always
made during Mid-Autumn festival. Ta Yi-jhen decided
to name her shop A-Main, the name her father always
used to fondly referto herthroughout her youth.

Ms. Tan explains the process of making Mua Che.

\ﬁ;ﬂ\
Azuki bean Mua Chee

She starts off by making the liquid rice milk,
a process that can take up to 8 hours to
complete. She then fills the delicious
desserts with local, all natural ingredients,
such as peanuts from Beigang, taros from
Tachia, wild strawberries from Miaoli and
Manges from either Fangshan or Yuching.
She insists on everything being handmade
and always includes the best ingredients. A
wonderful sweet aroma can be enjoyed as she slowly
roasts the peanuts and sesames. She insists on
carrying out every step of the production herself, in
orderto ensure her customers receive the best quality.
She feels the nutritious and all natural desert should
sell itself, so she created a slice of white irregular
shaped Mua Cheeto represent her business.

Over the years, Ms. Tan has mastered the skill of
wrapping each Mua Chee within 3 seconds. This swift
and great ability would come in handy at times like
when a man from Hong Kong placed a rush order of
200 fruit flavored Mua Chee totake home to share with
his friends and relatives. Although, she admits the
hard work can sometimes be exhausting, she
thoroughly enjoys what she does and gets a great
sense ofachievement fromit.

A-Main Mua Chee
Address: 198-27 Sinle St., Yancheng Dist., Kaohsiung City

Guang-de’s Banana Waffles

@English translation: Peng Hsin-yi
©Photos by Lu Yi-lu

G uangde produces one of
Kaohsiung's most popular
desserts which are literally
peddled from the backseat of a
bicycle. The sweet treat has been
developed by its namesake owner
and pastry chef Mr. Jhang
Guangde. The popular pastry is a
combination of waffle and crepe
and filled with banana and
marshmallow. They are then baked in a waffle iron,
which has been installed on the back of his bicycle.
The inspiration to sell the desert off back of his bike
came when his popularity increased and he
received invitations to sell his treats at several
exhibitions. Not only did it make transport easier, but
people also began to seek out the "banana waffle
guy with the bike".

The banana waffles are made from a Japanese
waffle batter. Mr. Jhang first splits the banana-
marshmallow combination, drizzles them with sweet,
condensed milk and chocolate sauce and coming off
the iron, it is quickly
folded into a wrap
and left to set. The
waffles are served
piping hot; however
it is suggested to
wait 3 to 5 minutes
so the banana
flavor is further
accentuated and
the multi-layered
dessert becomes
crispy like an ice

gt LEEEMNRER
Waffle filled with banana and marshmallow. The delicious multi-layered
banana waffle

EHHNERNSEEE

cream cone. Mr. Jhang explains how cooked fruit
will release a full-bodied sweetness and aroma.
Finally, the subtle marshmallow flavor contributes to
the texture and binds it all together.

For three years Mr. Jhang worked in Japan as a
baker. When he returned to Taiwan, he hoped to
integrate local traditions and culture into his
business, but still keep it relevant and modern. He
drew his inspiration for his portable waffle stand,
from a time when vendors would peddle through the
streets and alleys of Kaohsiung and transport their
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A-Main Mua Chee offers a variety of flavors.
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goods on the back of their bicycles. His modernized
version of this historical phenomenon soon became
a hit with the locals.

Even though he sells his wares off the back a
bicycle, Mr. Jheng ensures his customers get the
finest ingredients. He does not use any artificial
flavoring or additives. He also only uses wild
bananas from Taidong County because they are
comprised of less water and are more flavorful when
cooked. His batter is made with French butter brand
Beurre d'Isigny and vanilla extracted from fresh
pods. He does not use baking powder, because it
can cause gas in some people. He also hopes his
customers will also identify with his vision of using
all-natural, flavorful ingredients, that won't create
any side effects.

Guang-de's Banana Waffles
www.facebook.com/kutaru.dumpling/timeline
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