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Taiwan's Father of Sailing: Jhan Jheng-fong

©Written by Su Yin-huei ©Translation by Lin Yu-ciao ©Photos by Huang Jing-wun, Carter
©Photo courtesy of Kaohsiung Guangrong Elementary School

Jhan Jheng-fong (EEIFIZ) , the 83-
year-old executive director of the
Kaohsiung Sailing Committee ( SR
MEEE®), is wearing a sports
sweatshirt and shorts, and has tanned
skin all over his body. He has a solid and
fit physique and a booming voice. It is
hard to imagine that he accomplished the
incredible feat of circumnavigating Taiwan
counterclockwise in 60 days aboard RS
Cat16 Catamaran ( #5|22&)/JR168 &
ALBEMNAL ) just last August!

Known as the “Father of Sailing in
Taiwan,” he recalls his “love at first sight”
for sailboats. His impassioned eyes
cannot hide his genuine affection for

watercraft. “Taiwan didn't have sailboats
in 1972. | was abroad at the time, and |
was captivated the instant | saw them,” he
says. Although it was just a fleeting
glance, it ignited within him an immense
longing for the endless sea and the
freedom it promises.

From organizing competitions to
establishing sailing clubs and advocating
for open waters, Jhan Jheng-fong has
come a long way. He has nurtured many
talented sailors while making the sport of
sailing more familiar to the public. He
emphasizes that beginners should first
understand the overall structure of a
sailboat, and become familiar with the




functions of the sail, ropes, pulleys,
centerboard, and various components.
They should understand the wind
direction and currents, and then find
suitable sailing locations. Once out at
sea, they must learn to “sail with the
wind,” to stay mentally agile, and to adapt
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to the ever-changing conditions of
maritime navigation. Only through
practical experience and accumulated
knowledge can they safely return. He also
advises: “Never underestimate the risks
at sea. Don't be reckless with your life.
The foremost criterion for any sport is
safety. Without safety, no matter how
enjoyable or thrilling the sport, it isn't
worthwhile!”

He explains that Kaohsiung's stable
climate makes it suitable for practicing
sailing year-round, and with its rivers and
ocean, it is an ideal place for developing
the sport of sailing. Since his first
encounter with sailboats in 1972, he has
spent over 50 years frantically pursuing a
life of sailing. He has not only worked
relentlessly to promote open waters and
water sports but has also left his
footprints around the world through a
series of voyages. A challenging 13-hour
crossing of the Gulf of Thailand (&%
&) is one of his
numerous
accomplishments.
He comes across
as an ageless
sailor, and through
his actions, he
aims to prove that
determination can
make the
impossible
possible!
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Setting Sail with Self-made Sampans

©Written by Naru
©Translation by Lin Yu-ciao
©Photos courtesy of Luo Guo-dong

Siwan Wooden Boat ( FEEEE) ,
which promotes boat-building
experiences, is based at the NSYSU
Startup Quarter (FRILKEBEERIEE
i) , located on the campus of National
Sun Yat-sen University in Kaohsiung.
When explaining why he is motivated to
promote self-built boats, founder Luo
Guo-dong (#EE## ) begins by saying
that, “during my time as a sociology
department teaching assistant in the
university, | came across an old photo of
Cijin Island, taken by the U.S. military,
and | noticed that the shape of the
sampans in it was quite unique.”

Wooden sampans were once a crucial
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form of transportation, moving sand,
gravel, finished goods, and people. After
World War I, they were gradually
replaced by modern ships. Luo says that,
as Taiwan's shipbuilding industry




modernized, a knowledge gap appeared.
“Nobody knew how to build wooden
boats. The master craftsmen hadn't
passed on their skills, and no relevant
documents or resources were available,”
says Luo, who comes from a seafaring
family.

After extensive research, Luo located
Dong Ming-shan (ZBHBj1l ), who was
highly skilled in handcrafting wooden
boats. Through NSYSU's Wooden Boat
Experiment Workshop, part of the
university's “Reconstruction of
Marginalized Community Identity” project,
Master Dong was invited to teach
participants how to build a vessel from
scratch. In 2016, they successfully
recreated two large sampans of the type
that had been missing for over 40 years.
Each weighed more than two metric tons.
Luo points out that, “Master Dong's boat-
building technique is vastly different from
what's taught in naval architecture
schools. These masters mostly rely on
simple boat diagrams and mnemonic
phrases.” He adds: “Taiwan's custom-

made yachts can rival those from ltaly,
thanks to the skills of master craftsmen.
Many details cannot be replicated with
molds.”

“Want to get closer to the sea? It starts
with building your own boat!” Luo says.
He and his team have inherited Master
Dong's mnemonic phrases and drew
inspiration from IKEA's furniture assembly
methods. They streamlined the boat-
building process and introduced
workshops where students enlarge boat
diagrams to full size, cut various
components from templates, gradually
adjust boat pieces and frames to fit
curved lines, and finally assemble, fix,
and waterproof the hull. This process
results in a functional sampan that can be
launched into the water.

The experience of building one's own
boat not only teaches individuals about
shipbuilding principles, but it also ignites a
spirit of maritime adventure within people,
bringing them closer to the ocean, where
they can enjoy the pleasures of the sea.



The Da Shih Ye Ceremony: A Century-old
Tradition at Siaogang Longhu Temple

©Written by Li Siao-ping ©Translation by Lin Yu-ciao ©Photos by Carter

As times have changed, many
customs associated with the Hungry

Ghost Festival (Jhongyuan Pudu, Hijg
L) have gradually disappeared.
However, Longhu Temple (BEj#AER ) in
Kaohsiung's Siaogang District still
upholds one century-old tradition: the
Guardian God of Ghosts Ceremony that
honors a deity of Chinese origin, Da Shih
Ye (KX=%%t) . The ritual is held every
year from the 14th day to the 16th day of
the seventh lunar month. This three-day
event is a distinctive part of Kaohsiung's
Ghost Festival cultural celebrations.
Longhu Temple in Siaogang is one of
just a handful of temples in Taiwan
dedicated to the worship of Da Shih Ye.
Rather than honor a statue of the deity on
the main altar, this place of worship
contains a deity tablet placed inside a
niche. It is said that Da Shih Ye found his
own image terrifying, and thus instructed
his believers not to sculpt an effigy. If that
is the case, where did the giant paper
statue of the deity used during the festival
come from? According to Li Wun-jhou
(Z3M), the chairman of Longhu
Temple, Da Shih Ye instructed the temple
to hire a paper-mache master. The god
appeared in the master's dream, and the
master fashioned the paper statue based
on this vision. As the guardian of all
ghosts in the underworld, Da Shih Ye

oversees and guides them during the
Hungry Ghost Festival, when they return
to the world of the living to enjoy offerings
of incense and food. The Hungry Ghost
Festival therefore reflects Taoist concerns
for the spirits of the deceased.

Longhu Temple commissioned skilled
paper-mache artist Chen Jhih-liang ( f&&
R ), the fourth generation of the Chen
family to be involved in paper crafts, to
create the giant paper statue of Da Shih
Ye. This statue, from its base to the top of
an Avalokiteshvara (Guanyin) figurine on
its head, stands an impressive 5.2m in
height, making it the largest seated
paper-mache statue of the deity in
Taiwan.




Preparation work for
the Da Shi Ye ritual also
includes chuanjin ( &
4 ) . To create this
distinctive feature,
believers work together
to fold 224,000 sheets of
gold paper into the
shape of ingots, and
then string them
together using needle
and thread. When it is
time for the Hua Da
Shih (X =x)
ceremony — during
which the giant paper-
mache statue of Da Shih
Ye is burned — these
ingots are draped over
the diety's shoulders for
easy dispatch to heaven.

On the 14th day of
the seventh lunar month,
the Ying Da Shih (Z0X
=+ ) ceremony includes
a procession which visits
various locations in
Siaogang. On the
evening of the 15th day,
followers join the Hua
Da Shih rite. Through a
blazing fire, they
respectfully send Da
Shih Ye to heaven. This

act symbolizes his role in helping spirits, for ritual enshrinement (/&) , while
warding off disasters, and safeguarding representations of the two guardians (the
people's health and safety. The next mountain god and the earth god) are
morning, a Taoist priest invites Da Shih burnt together, marking the successful

Ye's niche and tablet back to the temple conclusion of the festival.



©Written by Chen Ting-fang
©Translation by Lin Yu-ciao
©Photos by Carter

Autumn is here, and it's the perfect
season for crab lovers. The crab roe
of the mud crab (or mangrove crab) and
the brown meat of the female swimming
crab (Scylla serrata) are exceptionally rich
and delicious. Additionally, you can savor
various fresh seafood, including locally
sourced squid, oysters, clams, and
shrimp. These delectable offerings are
sure to make your mouth water. Come
and enjoy an ocean of flavors in
Kaohsiung.

Located just across from the
Ganglong Temple (&&E

= ) in Linyuan
District, A Siang Crab and Seafood
Congee (¥ 88%5) , a humble
family-owned seafood eatery, may not
boast the most extravagant décor, but it is
still a gem in this fishing village. Its
commitment to using the finest
ingredients and preparing each dish to
order is what sets it apart. Whether it's
lobster, crab, oysters, abalone, giant
cuttlefish, or scallops, their seafood
congee is made with genuine, high-quality
ingredients that have won the hearts of
countless food enthusiasts. It's so
popular that even before the usual
dinner rush, it's already bustling
with eager patrons,
transforming the small
fishing village into a hot
spot for food enthusiasts
and bloggers alike.
What's particularly
popular is their "Devil
Seafood Congee."
Instead of digging in right
away, most customers are
compelled to take out their
phones for a quick snapshot.



Especially noteworthy is their colossal,
customized seafood congee that leaves
diners in awe!

Less than a 5-minute drive from
Cianjhen Fishing Port is "CalmClam" ( ;%
TEDHE) , a Taiwanese-ltalian fusion
restaurant known for its tranquility and
exquisite tastes of the ocean. With only
ten seats in its mini space, it provides a
delightful hidden gem in the bustling city.
Although it has only been open for just
over a year, it has already built up a
stellar reputation and a loyal following.
The owner Siaocyu (/J\[&), who has a
background in design, cleverly created
the restaurant’'s name by combining two
similar sounding words “calm" and "clam."
When customers notice the clever
wordplay in its name, it brings a knowing
smile to their faces.

The featured "clam" in CalmClam is
the essence of its cuisine. The
Taiwanese-ltalian fusion restaurant
always selects the freshest clams and
daily seafood from the fishing port. It
combines them with various ingredients to

create mouthwatering dishes like iron pot
spice-braised clams, stewed clams in
tomato sauce, clam gnocchi, and
barramundi stewed with clams in capers
and dill, Siaocyu (/&) even
incorporates Taiwanese elements such as
dried radish and salt-cured mullet roe to
offer a creative, authentic, fresh, and
flavorful dining experience.

A Siang Crab and Seafood Congee

((QEEDEsE00))

No. 1, Gangpu 3rd Rd., Linyuan Dist.,

Kaohsiung City

Phone: 0970660088

Hours: Tuesday to Friday, 9:00 AM - 3:00 PM,
Saturday and Sunday, 9:00 AM — 7:00
PM, Closed on Mondays

CalmClam Restaurant (3%5E D 4F)

No. 181, Fode St., Cianjhen Dist., Kaohsiung

City

Phone: (07) 831-0151

Hours: Wednesday to Sunday, 11:30 AM - 2:30
PM and 5:30 PM - 8:30 PM, Closed on
Mondays and Tuesdays



Kezailiao Harbor: A Paradise for
Seafood Connoisseurs

©Written by Li Guei-sian ©Translation by Lin Yu-ciao

©Photos by Li Guei-sian, Huang Jing-wun

Kezailiao (HR{¥# ) is in Kaohsiung's
Zihguan District (2EE) .
Kezailiao (#f[{¥%) means “oyster shack,”
derived from the locals who cultivated
oysters along the coast during the Cing
Dynasty. During World War II, the
Japanese government requisitioned the
area for military use, and due to coastal
erosion, the oyster racks gradually
disappeared. In the 1980s, the flathead
grey mullet (Mugil cephalus) was a high-
valued economic fisheries product. If
the fishermen were lucky, they

could earn millions in just one

night. The grey mullet "Wujin"
moniker is referred to as
"gold" as it brings wealth to
the local fishermen.

Unfortunately, many local

fishermen have recently
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been intercepted by
other countries'’
fishing boats
upstream, and this,
combined with
global climate change, has resulted in a
significant decline in the capture of the
coveted grey mullet.

Kezailiao Harbor is about a half-hour
drive from downtown, and the fish market
holds auctions every day at noon. Cai
Jheng-cai (£1EBf) , a council member
of the Zihguan Fisheries Association (¥
EREAE ), says, "The fishermen in
Kezailiao live at the mercy of the weather.
We eat whatever the gods provide for
us." The fishermen sometimes catch
delicate and small fleshy fish like
Japanese butterfish (Psenopsis
anomala) and Taiwan mausia
shrimp (Acetes intermedius). Other
popular products include
deep-sea largehead
hairtail (Trichiurus
lepturus) or neritic squid.
Another distinguishing
feature of the fish market
is its convenient seafood
one-stop shop. The
products go from auction
to retail and can even be
prepared onsite, making




it a seafood paradise for Kaohsiung's
cuisine connoisseurs.

Twenty years ago, the Zihguan
Fisheries Association transformed the
traditional fish market into the "Kezailiao
Fish Market Direct Sales Center." It was
the first in the country to receive a
HACCP management certification. It is
also the first seafood market where the
catch does not touch the ground. All the
fishermen, fishmongers, and auction
officials wear hats and rain boots.
Smoking and chewing betel nuts are
prohibited, and the floors are cleaned with
waterpipes to remove stains and waste
from where the fish are gutted. The well-
organized market has designated areas
for weighing and processing, making it
feel like a clean and cozy supermarket.

e

This year, the Fisheries Association even
introduced an exclusive "Mobile Cold
Chain Vehicle" with freezing technology.
Jhang Jyun-hua (5:89% ), the
Secretary-General of the Fisheries
Association, says, "Access to fish in rural
areas like Taoyuan (#kJE ) , Jiasian (FR
1) , and Meinong (3£;&8) is usually
limited, but the mobile cold chain cars can
now directly bring fish to sell in other
places, so it's just like a mobile fish
market."

Over the past century, the fishermen
of Kezailiao have embraced the
challenges of a new market era with an
open mind, aiming to make their harbor a
trusted and renowned seafood market,
while ensuring good quality fresh seafood
for the public.
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