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Chinese New Year is the most impor-
tant holiday celebrated out of the 24
Chinese holidays. Its origin dates back to
ancient agricultural society in China where
farmers celebrated after a year of hardwork
and labor. At year’s end, with cultivation
completed and all needs taken care of,
families start to prepare for the coming new
year. As a nation that places much import-
ance on eating, it is natural that food is
emphasized during this new year period.

On December 8th of the Chinese lunar
year calendar, a course of Eight-Treasure
Congee snould always be consumed. His-
tory has it that Buddhist reached attainment
on this date. Rice, fruits and congee were
used for worship at many temples, this later
began the tradition of serving congee on
this day. December 8th, also known as “La-
Ba Festival” is not widely celebrated in
Taiwan. The local tradition in Taiwan
is to celebrate the coming new year
with year-end parties known as “Wei-
Ya.” These “Wei-Yas” are big parties
thrown by companies for their employees,
often considered to be a “small bang”
before the new year.







People prepare for the new year by
stocking up on essential food items such as
rice cake (both sweet and salty) and
markets are often crowded with people at
this time of year. The Chinese place strong
significance on things that symbolize good.
Therefore, dishes are prepared with this in
mind and ingredients are chosen because
of its name or shape. If the name of the
ingredients are used, then they have to
have a meaning of good luck or good
fortune. If ingredients are used because of
their shape, then they should be symbolic

of something good.

The last day of December in the lunar
calendar is Chinese New Year’s Eve, also
known as “Chu Hsi.” Family members
gather together to celebrate what is called
“Tuan Yuan Ye.” The dinner that is served is
known as “Lien Ye.” After dinner is served,
senior family members give lucky money to
children or younger family members. The
family gathers around and waits until mid-
night to ring in the new year while bidding
farewell to the past year. With the approach
of the new year, worship to deceased

ancestors is practiced. The importance: of
paying homage to ancestors is to show
respect and reverence, as well as to edu-
cate the younger generation of their own
ancestral ties.

Lucky proverbs written on red paper
are pasted on walls or doors. Posters with
the new year's theme, paper cut-outs in
lucky Chinese characters or animals and
firecrackers are some of the other items
that add to the festive spirit. A common
custom is to extend new year’s greetings to
family members and friends. This is to show
concern and give blessings to them.

Chinese New Year allows people to
enjoy some time off with family and friends.
Many people may be engrossed with other
festive activities to consider holiday meal
planning. Therefore, the dishes suggested
here will offer some ideas to make this
holiday a little easier and fun for all.
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New Year's Fish

# g Ingredients:
w1 (2 1 )T 7)) - Kol
30 kL-2E 2 Jr -2 3 -0 6 -
2% 2 A - 2 cups chicken broth

A W Seasonings:

W 4 ACRE - P A AR L6 /N B - 4 Thsp. soy sauce « 1/8 tsp. white pep-
Wi ORI A 1 A HE - B 3k per « 1 Thsp. rice wine + 1 Tbsp. corn-

2 1b. yellow fish - 30 garlic cloves - 2

ginger slices - 3 green onions -« 6 cups oll

-7k 2 Kk starch + 3 Tbsp. sugar - 2 Thsp. water
£ = Preparation Method:
L. AR I P UE PR, R AR R 1. Clean and dry fish.
Tk 4. 2. Fry fish in oil until golden brown.
2. R, A B A A E, Wi T Remove.
A3 % 3. Remove garlic skins. Put in oil and fry
3. Al K AR AR KE B E L, B Y until brown. Remove. Discard all but
3—4RBLIHIBET A EH, TR 3=4 Tbsp. of oil. Fry green onions,
A A L S AROEY B ginger and fish. Add soy sauce, sugar,
Bews v, LA KR IR T UM, pepper, wine and chicken broth. Bring
LA P83 7K ) 28, ik BE B to a boil. Reduce to medium heat.
*» HREEGBRREXEAGITE

Combine cornstarch and water in a

$45. FR.
* %  BpiEdy. TR,

separate bowl. When sauce rceduces to
about one cup, add cornstarch mixture

to thicken. Pour onto fish and serve.
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Ingredients:

2 fresh squid « 1 dried squid (presoaked

in water for 1 day) - 2 eggs (make into
an omelet and roll; then slice ) « 1/2 stalk

carrot (sheed) - 10 snow pea pods - 6

Virginia ham slices - 10 button

mushrooms + 10 baby corns +5 oz

shrimp (shelled & deveined) - 3 oz lean
pork (sliced) - 2 green onions (cut into
2-inch segments) - 2 ginger slices - 6
cups chicken broth + 3 Thsp. oil - 1
Chinese cabbage head
Seasonings:

1 tsp. salt - 1/8 tsp. white pepper + 1/8
tsp. sesame oil + 1 Thsp. wine - 1 Thsp.

)

oyster sauce - 2 Thsp. cornstarch - 3
Thsp. water

Preparation Method:

1. Clean both fresh and dried squid. Slice

crisscross pattern on squid’s surface

Cut into two-inch segments. Clean
shrimp
2. Place squid and shrimp in boiling

water for five seconds. Quickly re

move

. Use oil to sauté green onions, ginger
and pork. Add squid, shrimp and
remaining ingredients. Bring to a boil.
Combine cornstarch and water in a
separate bowl. Add rest of the season-
ings and cornstarch mixture to
thicken.
®This dish symbolizes an abundance
of all good things. Other ingredients
can be used in place of these ingre-
dients, according to preference. Sea
cucumber, abalone, bamboo shoots,
scallops and meatballs are just a few

ideas.
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Joyballs
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Ingredients:

1/2 1b. ground pork -+ 1 bread slice

(torn) - 1 egg white « 4 0z. angel hair

pasta - 8 cups oil

Seasonings:

1/4 tsp. salt -

1/8 tsp. white pepper

Preparation Method:

i

w

Cook pasta until done. Rinse with cold
water. Drain and add 1 Thsp. oil to

coat.

. Add torn pieces of bread into ground

pork. Add salt, pepper and egg white.
Mix well and make into medium-sized

meatballs.

. Wrap individual pasta noodles around

meatballs and place on a plate.

. Heat oil to high, deep-fry all meatballs.

Reduce to medium  heat. Continue

frying until golden brown.
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Rice Cake Roll-Ups
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Ingredients:

10 pieces brown sugar glutinous rice
cake « 1 Thsp. oil + 3 Thsp. pickled
green vegetable (thinly sliced) < 3 oz
ground pork

Seasonings:

1/4 tsp. salt - 1/8 tsp. sugar - dash of
white pepper

Preparation Method:

. Preheat oven to 350°F.

2. Place rice cake pieces on a non-stick
pan and place in oven for two minutes.
Use oil to stir-fry pork and pickled

vegetable. Add seasoning ingredients.

.Remove pan from oven. Add 1 Thsp.
of pork mixture onto each piece of rice
cake. Wrap into roll-ups.

®Rice cake is traditionally served on

New Year's Day. The Chinese pro-

nounciation for “rice cake” sounds

similar to characters that define
each coming year to surpass the
previous year.



