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Hong Kong has experienced several waves of immigration throughout its history. Vast numbers of people have lived in a
confined urban area, providing the condition for the emergence and enhancement of group identity. This exhibition aims to
explore the inter-relationship between food and group identity through the foodways of Chaozhou community, with a view
- to providing visitors with a better understanding of the many-faceted culture of Hong Kong.
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An altar dedicated to the patron gods arranged by the Chiu Kiu
Kaifong Yu Lan Association of Tsuen Wan, with offerings and
sacrifices of various kinds presented to appease stray hungry
ghosts, 1976.

EEHBHNLEEBE  BIR1976%F -
The Yu Lan Festival organised by the Tsuen Wan Chiu Kiu
Kaifong Yu Lan Association, 1976.
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An altar dedicated to "Father Heaven and Mother Earth" Iin

the Yu Lan Festival jointly organised by Lei Cheng Uk and Lali
Kok Estate, 2011.
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Food culture and Its geographical background
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Since the 19th century, many people came to Hong Kong from Shantou, Chaozhou, Chenghai, Jieyang of Guangdong Province to earn
their livings. Some of them specialised in trade between China and various parts of Southeast Asia, especially in the import and export
of rice. As the city's economy was thriving, even more immigrants from the Chaozhou-Shantou region moved to Hong Kong. At that time,
the Central and Sheung Wan districts had lots of godowns and quays, and many Chaozhou natives were employed there. People from
Chaozhou spoke a kind of Minnan dialect, and they lived in the same neighbourhoods and helped each other after their arrival in Hong
Kong. The immigrants from the Chaozhou region brought with them their native social customs and traditional culture, among which the
traditional Chaozhou-style food culture is still regarded as an important element in the recognition of group identity.
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Connaught Road Central in the 1910s. At that time, godowns
and inns were clustered along Connaught Road Central,
Sheung Wan. Welcomers and coolies looking for job orders
packed the piers. Many of the coolies came from the
Chaozhou-Shantou region.
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Many shops in Hong Kong still bear the names of the hometowns of the shop owners who are of Chaozhou origin. This is usually
In the form of a prefix, such as "Raoping", "Guiyu", "Shantou" or "Chenghai", showing the strong affinity which people from
Chaozhou living in Hong Kong have with their hometowns.



-
T v, — semmine

"Ta-nang": Chaozhou-style foodways of Hong Kong
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In the early years, most people from Chaozhou earned their livings as hard labourers in Hong Kong. After work, they would have dinner
at street food stalls or small eateries, where simplistic and ready-to-eat dishes were served. The Chaozhou-Shantou dishes catered
for their tastes with rice congee, salted vegetable pickles, chilled cooked crab, as well as food cooked in a master stock (lushuizhi).
Such dishes are easy to prepare yet do not decay easily. People in Hong Kong tend to refer to Chaozhou-style dishes as "ta-nang".
"Nang" when pronounced in the Chaozhou dialect means "people", so "ta-nang" literally means "fighting with others". Judging from its
name, this distinctive Chaozhou-style cuisine is associated with the group's characteristics of facing hardships in daily life. However,
some dishes in the "ta-nang" menu did not come from Chaozhou, and in fact the term "ta-nang" does not even exist in the culinary
terminology of the Chaozhou dialect. "Ta-nang" is probably a pronunciation fusion of Cantonese and the Chaozhou dialect, which is
used to distinguish-the Chaozhou-style dishes.
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This "ta-nang" Chaozhou-style eatery is displaying platters of prepared master-stock and cured dishes. Master-stock dishes,
Including goose, cuttlefish, dried tofu and pork, are served after being reheated with master stock. Cooked seafood dishes
such as fish and crab are served cold.
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Chaozhou-style festive confectionery
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The four main types of Chaozhou-style festive confectionery are cakes, candy, puddings and buns, which are mainly made of peanuts,
flour and sugar, and made for various festive celebrations in particular. For instance, unigue food offerings like "blessed peaches", candy
pagodas, vegetarian livestock sacrifices, vegetarian prawns, Buddha's hand buns and gulei buns are usually offered in deity sheds at the
Yu Lan Festival. When it comes to wedding, Chaozhou people use bridal confectionery as dowry, among which the peanut candy, mock
duck-neck candy and sesame candy have already become well-known to local people. Such festive food and related folk customs are
closely assoclated with the recognition of the identity of people from Chaozhou.
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An altar for deities set up during the Hungry Ghosts Festival AlsEdHETRNENGREN  NESHER
organised by the Chaozhou Kaifong Association of Ngau Tau it~ FEMEGEM - EEMERRE - DiFil

Kok, on which various kinds of Chaozhou-style confectionery EBESOiE - Sl ESEN - B2itESLRT « ;B8P
were presented as offerings, 2011. Hh B 75 AR 2 o

The Chaozhou-Shantou region offers unique traditional
confectionery, such as sesame cakes (Chenghai), spring
onion cakes (Chaoyang), sticky rice and lard cakes (Dabu),
fudge (Shapu), lard pastries (Guiyu), candied winter melon
cubes (Mianhu) and Chaozhou-style shortbread fingers
(Haimen), etc.
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"Futao" (blessed peach), a kind of bun specially for festival
celebrations. The Chinese character for "blessings" is written

on the bun in eight calligraphic styles, and the bun is decorated
In fruit shapes made of flour.
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Chaozhou-style confectionery is highly symbolic. For example,
pomegranate-shaped candy connotes fertility and prosperity;
triangular kue dumpling has a meaning of solidarity; and
peach-shaped kue dumpling signifies longevity.
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Gongfu tea
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People from the Chaozhou-Shantou region welcome guests by serving tea in high regard. As such, they always have a set of
tea-making utensils ready, usually in a prominent place at home, and in shop and office. These utensils normally consist of a
yushuwel kettle, a charcoal stove, a Yixing clay teapot and petite white porcelain tea cups. The essence of the Chaozhou-style tea
ceremony includes the etiquette of preparing and tasting tea, something which is referred as gongfu tea, representing the
recognition of traditional etiquette. Elderly people from Chaozhou would even find it disrespectful to their own clansmen if they were
ignorant of the steps involved in serving tea. Nowadays many Chaozhou-style Chinese restaurants have high regard for gongfu tea
ceremony as a distinctive cultural symbol, serving it to customers after meals.
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Gongfu tea ceremony demonstration
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Chaozhou people refer to drinking tea as "eating tea" and are well versed in the
procedures of making gongfu tea. The first step is to warm the teapot with hot water
and then to fill tea leaves into the teapot.

Other steps include:

® "The lion tumbling with a ball": the teacups are immersed in hot tea and tumbled
like a wheel in order to warm them up both inside and out.

® "General Guan on gate tower patrol": the teacups are lined up and the teapot is
moved back and forth as the tea is being poured to ensure the consistency of the
flavour and hue for each cup of tea.

® "Premier Han Xin mustering his soldiers": after filling up the teacups, the teapot is

emptied drip by drip until it runs dry. B fFEER

Step 2: "The lion tumbling with a ball"
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Step 3: "General Guan on gate tower patrol"
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Step 4: "Han Xin mustering his soldiers"
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The formation of eating habits is usually shaped by socio-economic and cultural factors, and such habits can therefore be taken as
Indicators distinguishing different groups of people. With the ever-changing social environment, and more choices in terms of food
and eateries, many old-fashioned eating habits are slowly disappearing. Like other migrant groups in Hong Kong, the new
generations of Chaozhou born in Hong Kong have a vague concept of their hometown. Unlike their forefathers, the new generations
of Chaozhou people in Hong Kong may not have strong feelings towards their hometown food.

In the meantime, Chaozhou-style food has clearly become integrated into Hong Kong society, gradually forming part of its local food
culture. Today, restaurants providing Chaozhou-style dishes are widely accepted as their clients are no longer confined to people
from Chaozhou. Through the historical transformation of Chaozhou-style food culture in Hong Kong, we have also witnessed how
the Chaozhou people have immigrated into Hong Kong, their permanent residence there and then their integration into Hong Kong
society.
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SIEFCEEHRBPR/AS] Woo Kee Loong (Kwai Yue) Cake Shop




