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B8l & Preface

Dough modeling, commonly known as
“decorated dough models™ or “dough
figurines™, is a widely spread popular
folk handicraft art. As a molding process,
it uses wheat and glutinous rice flour as
the main raw material. By adding other
ingredients such as color pigments, wax,

honey, etc., and going through crack and
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mildew proof treatments, the dough pasta is
then manually pinched, twisted, kneaded or
lifted to produce the desired shape. Dough
modeling has attracted much attention of
the people because of the easy access to raw
material, convenient production process and
intimate relationship with life. Through the
inheritance and development by generations
of craftsmen, dough modeling has become
a component part of the traditional Chinese
culture and folk art, offering valuable and
unique in-kind data to researchers in many
areas such as history, archaeology, folk
customs and art.

In a Chinese-English bilingual
format and supplement by a large quantity
of relevant pictures and illustrations,
the book introduces the history, the
production process of dough modeling,
dough models made in different parts of

the country, as well as the application of

dough modeling in people’s life.
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Originated in the traditional food culture, dough modeling evolved
from mankind’ s tradition of eating wheat-flour based food, a
custom recorded in text form as early as in the Han Dynasty. Initially
dough models served for burial or sacrificial rituals only. It evolved
into a festival necessity by the Song Dynasty. Later it gradually
developed into a form of street folk art. Through thousands of years
of inheritance and development, dough modeling has become a
member of the Chinese folk art family.
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Food is the first necessity of man.
Traditional Chinese food culture has a
long history, especially in growing and
producing cereal crops which goes back
to several thousand years. Paddy rice
and wheat among the cereal crops have
always occupied an important position
in Chinese diet, and have been regarded
as the staple food. In an archaeological
finding at Phoenix Peak, Jiangling

County, Hubei Province, an unearthed
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A Stone Grinder and a Stone Grinding Bar (Neolithic Age, approx.8,000

years ago)

The stone grinder is a tool for un-husking the cereals. It is usually used together

with the grinding bar.
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A Pottery Barn (Western Han Dynasty,
206B.C.-25A.D.)

Among the burial objects unearthed in Han
Dynasty tombs, models of grain barns, stoves,
models of courtyards, pavilions have been

found quite frequently, reflecting the daily life

of the people at the time.
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Han Dynasty pottery barn model

contained four bunches of yellow rice
ears, proving that cereal grains were not
only indispensable staple food in people’s
daily life, but also one of the important
sacrificial items.

Wheaten food was very rare prior to
the Han Dynasty (206 B.C.-220 A.D.).
By the Wei and Jin dynasties (220-420),
leavened and steamed buns emerged.
As recorded in the Song Dynasty (960-
1279) Origin of Matters (Shi Wu Ji
Yuan) written by Gao Cheng: When
Zhuge Liang fought Meng Huo, some
people suggested that since the barbarians
had many evil tricks, we use human
heads to offer to the Gods, so that they
lend us their troops to help us fight the
barbarians. Zhuge Liang thus ordered

beef, mutton and pork to be wrapped with
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A Nuo Dance (Song Dynasty, 960-1279)

wheat flour and made into the shape
of human skulls and offered them
to God. In China Encyclopedia-
Light Industry Volume it states:
During the idolatrous procession
of the Han Dynasty the Nuo dance
performers would use dough
to make ghost head images. In
other historical books such as The
Analects of Confucius, The Book
of Rites, The Spring and Autumn
Annals, there were descriptions
on how people carried out worshipping
rituals to dispel epidemics and diseases.
The dancers wore ghost head wear made
of dough while praying to God.

The earliest extant ancient dough
models were burial objects including
female warrior heads, male busts and
dough pigs and snacks unearthed in
Astana region, Turpan in Xinjiang. Folk
dough models first started as sacrificial
offerings. Wang Dang of the Song
Dynasty wrote in volume seven of his
book Notes on the Tang Dynasty (Tang
Yulin), “Cui Angian of the Tang Dynasty

believed in Buddhism and ate only
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Meng Huo Captured Seven Times

During the Three Kingdoms Period, around the time of the death of Liu Bei, founding Emperor
of the Shuhan State, some ethnic minorities living in the southwestern border area Nanzhong
rose in rebellion. As a powerful person from a prominent family, Meng Huo enjoyed high
prestige among the local aboriginal communities as well as the Han community. Zhuge Liang
sent troops to Nanzhong and captured Meng Huo seven times and released him after each
capture. This gracious and accommodating action convinced the rebel leader of the sincerity
of the Shuhan administration. Later, Zhuge Liang implemented a governance policy featuring
inclusion and conciliation in the south. He also assigned local officials in important positions
while protecting their interests. Since then no large-scale rebellions or riots had taken place in
Nanzhong area.
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Zhuge Liang
Zhuge Liang (181-234), style-named
Kongming, chief minister of the State Shuhan
during the Three Kingdoms Period, was an
outstanding statesman, strategist, inventor
and writer. His dedication and painstaking
efforts in supporting the Shuhan regime until
his last day became a model of loyalty and an
embodiment of wisdom for later generations
to emulate.
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vegetarian food. When he served as the
governor of Xichuan for three years, he
entertained his guests with food made
of flour and konjac family plants dyed
with edible colors to imitate meat dishes
such as pig’s thigh, sheep’s upper arm,
and other popular food items that were
so vivid.” Volume Eight also states:
“During the reign of Minghuan, (712-
755), it was a popular practice to mourn
the dead by setting up altars in the street
with a tent surrounding it. On the altar
artificial flowers and fruits, as well as
rice dough figurines and buns are placed
as offerings.” This shows that dough
models were widely used as funeral and
sacrificial offerings during the Tang
Dynasty (618-907).

During the Song Dynasty dough
modeling became more integrated
into people’s daily life. Dough models
became a necessary folk item during
different seasons. In Volume Twenty-six
of the book Notes on the Seasons by the
Song Dynasty Chen Yuanliang, it quoted
from Miscellaneous Notes on Seasons
the following statement: “City people
use flour and sugar to make snacks, just
as the monks do. But by lunar July 7th,
dough models are available in the market

for people to buy as gifts.” In his book
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A Sacrificial Bun Depicting A Lion Playing
with a Ball, by Chang Hexiang, Shanxi

Wenchang Medley (Wen Chang Za Lu)
Pang Yuanying wrote: “On lunar January
Ist, people make pancakes, on lunar
February 2nd, they make fruits, on lunar
March 3rd, they make dough figurines, on
Cold Food Festival they make steamed
buns, on lunar July 7th they make smart
cakes and fruits.” In his book Beautiful
Dream of the Capital City Dongjing,
(Dong Jing Meng Hua Lu) Song Dynasty
writer Meng Yuanlao wrote:™ on the eve
of the Cold Food Festival, people make
dough swallows and string them together
with willow branches and hang them
on the door frame”. On lunar July 7th,
“people use oil, flour, sugar and honey to
make figurines of smiling children which
are called smart fruits.” Pastry snacks
made at the time adopted many forms
such as ‘armored’ characters, ‘opera’
characters, children, birds or animals and
swallows”. Indeed they deserve to be
labeled “exquisite works of art”. In the
Song Dynasty, Dream of the Liang (Meng

Liang Lu), it is recorded that dough
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A Paper Cut Depicting Hanging Cold
Swallows During the Qingming Festival, by
Ding Fanglian, Shanxi Province

models are used during carnivals such
as the Spring Festival, the Mid-Autumn
Festival, the Dragon Boat Festival,
as well as weddings and birthday
gatherings. In Shaanxi and Hebei areas,
dough models are also called “decorated
models”, or “steamed festival buns” and
the tradition has sustained until this day.

Dough modeling entered its heyday
of development since the Ming Dynasty
(1368-1644) when it became a popular
practice in seasonal and ritual activities.
The Ming Dynasty Summer Notes on
Beijing (Wan Shu Za Ji) recorded such
customs in Beijing: Every year in lunar
July, farmers make dough models of
all kinds of fruits and hang them in the
fields to pray for a good harvest. In
addition to their functions in traditional
rituals, dough modeling gradually went
beyond their role as food and evolved
into a form of independent art. Carrying
their simple toolkit, dough modeling
artists disseminated this exquisite and
interesting handicraft art to many parts
of the country. In order to attract more
people and more customers, they did their
best to improve their skills and created
new themes, making dough models all
the more artistic and enjoyable.

During the Qing Dynasty (1644-



