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Laba Porridge Sweetens Run-up to
Chinese New Year

By stewing a mixture of such grain as rice, millet, and
glutinous rice with red beans, kidney beans, red dates,
peanuts, lotus seeds, and other dried fruits, one can make
a bowl of steamy, savory Laba porridge. In the traditional
Chinese lunar calendar, the eighth day of the twelfth lunar
month (or /ayue chuba) is called Laba. This day is also



known as the Laba Festival. It is a tradition to eat a bowl of
warm Laba porridge on this day to warm up the body while

enjoying the upcoming Chinese New Year’s festivities.

In ancient times, the Chinese used game meat to make
sacrifices to their ancestors and gods at the end of each
year. This practice is known as “hunting sacrifices”. In
ancient Chinese, the word for “hunting” can be used in a
similar way to the word /a. As a result, the last month of the
year is called /ayue. This tradition was later incorporated
into celebrations held on the day Sakyamuni became the
Buddha thousands of years ago, which was set at the eighth
day of /ayue during the Northern and Southern Dynasties.

In this way, the Laba Festival came into being.




China has a vast territory and abundant resources, resulting
in a variety of unique seasonal foods that are enjoyed in
different regions during the festival. Besides the most
popular dish, Laba porridge, local people in China’s eastern
Anhui Province eat Laba tofu, those in China’s western
Qinghai Province cook the wheat kernels with beef and
mutton to make a special wheat dish, and those in China’s
central Shaanxi Province stay true to their love for noodles
on this day by eating noodles instead of porridge. While
these foods have distinctive regional features, there is one
thing in common, that is, selecting local simple ingredients.
In this way, people throughout the country can enjoy their

harvests in a bowl after a hard year of work.




In addition to the variety of dishes made from grain, other
unique foods are popular during this time throughout
China. For example, in northern China people marinate
fresh garlic cloves in vinegar to make Laba garlic which is

eaten with jiaozi on the eve of the Spring Festival.

The eighth day of the twelfth lunar month coincides with
the coldest period of winter in northern China. The arrival
of Laba also indicates that the Spring Festival is just
around the corner. For many Chinese people, Laba marks
the start of the festive period that culminates in the Spring
Festival. After finishing a bowl of warm Laba porridge and
looking outside, one might notice the streets and alleyways
are also warm and festive. _
As one popular folk children
rhyme goes, “Kids, kids, don’t >

let your mouth water, for the _ ‘
Spring Festival comes shortly - R, N T e,
after Laba.”




It’s fair to say that Laba precedes the Chinese New Year.
Shortly after the time, people butcher pigs, go shopping for

the New Year, marinate bacon, and prepare for a happy and

auspicious Chinese New Year.
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