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My parents came to Taiwan from mainland China in 1949. |
was born i Tungshih. a small Hakka town in central
Taiwan. That was my first connection with the Hakka. My
father was a soldier. consequently we moved often. We
lived in Miaoli. a Hakka town, for a long period of time
followed by a move to Chungli. another Hakka town. When
my father passed away. we moved back to Miaoli. From
childhood to adulthood. | have spent two thirds of my life
holding a close connection with the Hakka. Although Iam
not a Hakka, I am not a stranger to the Hakka lifestyle and
their cuisine
I have come to have an even deeper understanding of the
Hakka since one of my vounger sisters married a Hakka man
and one of my vounger brothers married a Hakka woman.
It's tronic that as a child | was considered an outsider by my
classmates and today | am a Hakka in-law! There is an old
saving. "We were all related five hundred years ago. and we
will be related again five hundred years from now " How
true 1t 1s!
The mouvation in writing this cookbook 1s to appeal to the
new trend of nativism in Taiwan. | think it s a challenge 1o
write a cookbook which 1s different from all other
cookbooks that | have written. Unlike most Chinese
cuisine, Hakka cuisine was not familiar to most people until
recent vears. In this cookbook, I have blended the
traditional Hakka cuisine and contemporary eating
preferences. By following the recipes in this book, everyone
can make histher own Hakka dishes with liutle difficulty
In spite of all of this, I am not a Hakka. This book couldn't
have been completed with my research and memories alone
Friends and relatives not only provided valuable informa-
ton, but also brought special ingredients and props for
photography sessions. This has really been an unforgettable
experience. | truly appreciate what everyone has done for
me. Without the contributions of each person involved. this
cookbook would be incomplete. | dare not say this book 1s
perfect. but the invaluable advice from the Hakka experts
has helped move it in that direction
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12 @ 5 3% A #, Pork Balls with Preserved Vegetables
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16 « Z KK A] Hakka Goose

18 ¢ AT ¥&  Red Yeast Duck

18 & Eg D} ‘?% Salty-Flavored Wine Duck
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2 ¢ -Eé,z,% F B+ Beef Tripe with Shredded Ginger

24 ¢ E 444 B Pork Small Intestines with Shredded Ginger

24 & YA L BE Stir-Fried Beef Tripe

26 ¢ %) #7, fi fE  Pork Shoulder with Dried Bamboo Shoots

28 ¢ 3 T # A 4 Bamboo Shoots with Soy Bean Paste

28 ¢ ?@% @ ['/):"J Pork with Preserved Vegetables
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Pineapple Pork Lung

46 o W %5 A Salty Pork

Beef with Baby Chinese Cabbage

Pork with Soy Bean Poaste
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Herb Rice Cakes

Red Rice Cakes

Savory Tsung

Rice Pudding

Steamed Vegetable Dumplings

Steamed Buns
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K E% ﬁi Crystal Dumplings
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Hakka Radish Cake
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The Hakka are a group of Northern Chinese who migrated to
southern China during the fall of the Southern Sung
Dynasty about 1270 A.D.. The name Hakka is a Cantonese
pronunciation of the Mandarin word k'o-chia ("guest
people™: this term was used to distinguish these immigrants
from the natives of this region. Today the Hakka are widely
dispersed throughout southeastern China. in Taiwan and
Hong Kong. and in Southeast Asia. The Hakka are one of
the three largest tribes 1 Taiwan. along with the Southern
Min and the native Taiwanese. Since frugality is one of the
well known characters of the Hakka. their food 1s not as
abundant and diverse as the Southern Min cuisine or other
Chinese cuisine, and it 1s for this reason that Hakka cuisine
has not been popular until recent vears. Within Hakka food
there are two main categortes: main dishes and rice dishes
Vegetables are the mainstay in main dish recipes. Poultry is
more commonly used in main dishes than red meat. Many
of the older generation do not eat beef because oxen were
important contributors to farming and were considered too
valuable to be used as food. Pork is an acceptable
ingredient, but it is considered too much of a luxury to be
used in ordinary "every day" dishes; it is generally reserved




for use as an essential offering at festivals. In order to keep
it from spoiling. pork is preserved by marinating it in wine,
soybean paste or other strong seasonings. The Hakka are
good at preserving vegetables. Combining preserved
vegetables and meat to make main dishes is one of the
unique features of Hakka food. This combination is
appetizing, and the richness of the meat is balanced by the
preserved vegetables. The Hakka are fond of these dishes
for their abundant flavor. Thriftness (that is to make the
most from very little) is the true virtue of the Hakka.
Making food from rice is another Hakka specialty. The
Hakka create a delicious vartety of rice side dishes. rice
snacks, and rice desserts taking into consideration the
unique characteristics of different types of rice. When it
comes to cooking methods, simplicity is the key in Hakka
food, for instance, the Hakka don't like to thicken a sauce by

using a cornstarch solution.

Although the populanity of Hakka food is sull voung. its
history is long. 1 hope | have preserved the original spirit of
Hakka cooking in this book. Understanding the Hakka
culture through its food is a way of showing our apprecia-
tion to the Hakka.
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akka Stir-Fry

Ingredients:

1 dried squid, 2/3 pound pork shoulder, 3 T. dried

shrimps, 5 stalks green onion

@5 T. salt, 4 c. water

o1 T. cooking wine, 3 T. soy sauce, 1/2 T. sugar,
pinch white pepper

Method:

@ Soak dried squid in @ for 2 hours to soften.
Remove and discard skin.

@ Trim off pork skin; cut pork into slices (fig. @).
Cut green onions into small sections. Soak dried
shrimps in water to soften.

@ Rinse softened squid; halve lengthwise, then cut
into thin slices (fig. ®@).

@ Heat wok over high heat with 4 T. oil. Add dried
shrimps and sliced squid; stir-fry until fragrant.
Add pork and white sections of green onions. Add
® and remaining green onions; stir. Remove to
serving plate.
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Ingredients:

3 oz. chopped preserved vegetables, 3/4 pound

ground pork

O 1 T. cooking wine, pinch white pepper, 1 T.
cornstarch solution

Method:

®Mince ground pork (fig. @). Soak preserved
vegetables in water; drain. Mince.

@sStir preserved vegetables in ground pork. Add @;
mix well in one direction. Grab handful mixture;
squeeze out balls from top of fist (fig. ®).

@ Place in steamer. Steam over medium heat for 10
minutes. Remove and serve.
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The Hakkas prefer to have
the squid with a tougher

texture. Do not oversoften.

# Slice squid crosswise

instead of lengthwise. This
will prevent sliced squid
from shrinking and curving
during stir-frying.

% Do not steam meatballs

over high heat. Otherwise,

they will lose the moisture.

s Hakka style preserved
vegetables are sold in some
Asian markets. Other
Chinese preserved
vegetables can be used
instead, although the flavor
IS not exactly the same.

: Some preserved vegetables
are very salty. Taste before
adding seasonings.

3 Use fatty ground pork to
have a tender texture.
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Ingredients:

2 pork kidneys, 1 small piece ginger

®5 T. dark sesame oil, 1 c. rice cooking wine

Method:

@ Split pork kidneys. Trim off veins (fig. @).

@ Lightly score shining side diagonally with cross-
hatching marks. Cut into small squares (fig. ®)
Soak in water.

®@Slice ginger. Heat sesame oil over low heat; add
ginger, cooking until ginger is lightly shrunk. Add
kidneys; stir-fry over high heat. Add rice cooking
wine; bring to boil. Reduce heat to low; cook for 2
minutes. Remove and serve.
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Ingredients:

1/2 chicken, 1 small piece ginger

® 4 T. dark sesame oil, 2 c. rice cooking wine

Method

®Rinse chicken: pat dry. Chop into small pieces (fig
@).

@Slice ginger. Heat sesame oil over low heat; add
ginger, cooking until fragrant (fig. ®).

® Add chicken; stir-fry until chicken is opaque. Add
rice cooking wine; bring to boil. Reduce heat to
low; cook for 20 minutes. Remove and serve.
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