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Art of Diet

Since ancient times, the Chinese have always been adhering to the perception that "food is the paramount
necessity of the people”, leaving various topics about the art of diet. Thereinto, pastry is the richest in content
with the longest history.

For hundreds of years, pastry has been a must for gatherings of common families and etiquette intercourses
between relatives and friends; and for hospitality at weddings and funerals and ceremonies to worship the
ancestors. The various kinds of pastries are an emotional bridge between people and a classic telling the stories

of every family. It has created a unique Chinese traditional culture system.
Affection of the Country

When referring to Chinese pastry today, many people may wonder why it is always seen in traditional
Chinese festivals? How is it linked with festivals and holidays? What are the historical origins and ritual custom
behind the pastries we see and the flavors we eat today? All these questions have aroused the curiosity of Mr.
Yu Jinjiang, a celebrated artist, designer and collector in China.

On an occasion as doomed, a souvenir was brought to Mr. Yu Jinjiang from Japan. The exquisite and
unconventional box of "wagashi" (a traditional Japanese pastry) struck the attention of Mr. Yu immediately.
The small piece of pastry carries the handeraft spirit of the Japanese craftsmen and the profound implications of
the patterns reflect the characteristics of Japanese culture. He was drastically inspired to explore the culture of
traditional Chinese pastry with resolution. Therefore, he began to reflect on what were the unknown stories
about the traditional Chinese pastry cultivated by the 5,000—year civilization of the country, and how to
restore the historical culture, living habits, and custom and rites behind as well as how to present its charm in
the acceptable ways to the contemporaries.

With such questions in mind, he embarked on a tour—year journey of 100,000km, visiting numerous spe—
cial and old pastry stores and museums of traditional custom in different areas, and exploring the folk custom
and etiquette habits in Beijing, festival pastries in Jiangsu and Zhejiang, compounds of connecting courtyards in
Pingyao of Shanxi and ancestral halls a century old in Fujian. During the journey, he collected over 4.000
pieces of molds of traditional Chinese pastry throughout the country. The collection, covering a thousand vears
trom the Tang Dynasty to the modern times, was the materials for his study of the traditional pastry culture in
China. During the National Day in 2017, Mr. Yu held the country's first art exhibition interpreted ancient
pastry molds with modern artistic methods in the 798 Art District in Beijing. winning extensive praises from
celebrities in various fields, arousing great concerns in the circles of culture, art and collection, and triggering
in—depth reflections in the industry of Chinese pastry.

The book, for the purpose of sharing, integrates the cultural achievements of his four—year collecung with
the essence of the interview records about the mold exhibition in the 798 Art District and has an innovative
interpretation of the exhibited molds based on the traditional Chinese culture of the Twenty—tour Solar Terms
and the Seventy—rtwo Climates.

It is hoped that the publication of this book will make an innovative contribution to the cultural renais—
sance of our country and enable you, who are passionate about traditional culture, with a tresh reading experi—
ence. In additon, the book is expected to allow more contemporary people to realize the charm of Chinese
pastry, identify the good messages included in the Chinese pastry culture, and feel the courtesy demeanors em—
bodied by Chinese pastry, passing down our traditional culture through the pieces of pastries. Moreover, we
wish the pastry molds included in this book can be a favorable enlightenment and reference for the rise and

development of the Chinese pastry culture and bring the Chinese pastry to the world.
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Ancestral home in Shandong, born in Zhoukou, Henan in 1975

Founder of Yuxiaoguo / Founder of the Volume and Vision/Co—founder of Xiao Guan Tea/Cultural design

consultant of” Lingshan Cultural Tourism Co.. Ltd.
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