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Market Comics

You Xuanr

Pan—Fried Buns

Millet Noodle Shops

Deep—Fried Youtiao ( Wheaten Sticks )

Deep—Fried Sanzi ( Thin Wheaten Noodles )

Guobing ( Giant Wheaten Pancake ) Shops

Making Jianbing ( Very Thin Pancakes)

Daoxiaomian ( Sliced Wheaten Pieces )

Momo ( Steamed Bread ) Shops

Diaolushaobing ( Wheaten Pie Baked in a Hanging Stove )
Lamian ( Noodles Made by Hand-Stretched Dough )
Sigao ( Steamed Corn—Flour Cakes ) Tang Momo ( Steamed Sugary Wheat-Flour Bread )
Tianmo ( Congee )

Sanzi Soaked in Millet Congee

Rolling Yuanxiao ( Rice=Flour Balls)

Selling Zongzi ( Rice Dumpling ) by Drawing Lots

Selling Pork Meat

Sheep Meat Tiaozi ( Goods Container on a Shoulder Pole )
Meat off Pig's Head

Paji ( Braised Chicken )

Fried Balls & Fried Tofu

Selling Tofu
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Babaolajiao ( Hot Chilli of Eight Ingredients )
Baked Sweet Potatoes

Hemide ( Saccharified ) Sweet Potatoes
Selling Popsicles

Selling Liangfen ( Green Bean Jelly )
Selling Bingbing ( Small lce Pieces)
Hehuode ( Drink [t Alive )

0Oil Sellers

Vegetable Peddlers

Selling Garlie

Mianhuatang ( Marshmallows )
Mihuatang ( Puffed-Grain Sweets )

Selling Yaotang ( Medicine—Candy )

Selling Cizaotang ( Sweets for Bidding Farewell to the Kitchen God )

Bingtanghulu ( Sugar—Coated Haws )
Tangchaolizi ( Roasted Chestnuts with Sugar Coat )
Five—Spice Peanuts

Fruit Basket

Watermelons with Crispy and Sandy Flesh

Selling Haws and Persimmons

Luohan Pie

Dim Sum Boxes

Popcorn

Live Fish Sellers

Small Pubs

Takeaway Food from Restaurants

Pickled Vegetable Shops

Chatang ( Roasted Wheat & Millet Flour Soup )
Babaozhou ( Eight=Treasure—Mix Congee )
Qiegao ( Cutting Cakes )

Steamed Rice with Bazirou ( Braised Pork )
Welcoming Customers with a Smile

Selling Butou ( The Odd Bits or Leftover of Cloth )
Selling General Househood Goods

Selling Feather Fans

Selling Zhatuidaizi ( Trouser Leg Tightening Bands )
Huolanggu ( Peddlers' Rattle=Drum )

Livestock Trade

Dingmazhang ( Shoe a Horse )

Jupen—Juwan ( Repair Pots and Bowls with Metal Hooks )
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Fixing Air Boxes

Grinding Scissors

The Life in Lixia

The Household of Springs

Paying Visits on New Year's Day

Making Steamed—-Bread for New Year

 Worship Ancestors

Writing Couplets

Zouniangjia ( Visiting Wife's Parents at Their Home )

The Folk New Year Painting

Enjoy the Festive Lanterns in Zhengyue ( The First Month in Lunar Calendar )
Gaogiao ( The Stilts ) Hanchuan ( Land-Boat )

Playing Firecrackers

The Rabbit Kings

Chashe ( Teahouse ) by Lake

Delivering Pucai

Treading on Lotus Roots

The Boatmen of Daming Lake

Selling Lotus Seeds

The Yanhuanv ( Prostitutes ) on the Boats in Daming Lake
The Scorching Summer in Lixia

The Clothes—Washing Women by the City Moat
Tiaoshuifu ( The Water—Delivering Men ) on the Streets
Chaguan ( Teahouses ) that Sold Boiled Water only

The Heating—Stove for Winter

The Chinege Medicine Shops

The Era of Clay Pots

Naxiedi ( Stitching Together the Lavers of Cloth to Make Soles )
Xiuxiedian ( Embroidering Insoles )

The Hand—Weaved Flowers, Fish, Birds, and Insects
Selling Gudangzi ( The Toy Horns Made of Thin Glass )
Chuitangrende ( The Sugar—Figure Maker )

Niemianren ( Making Dough Figurines )

Selling Dawancha ( Big Bowl of Tea)

On the Wrestling Ground

Juggling

Layangpian ( The Zoetrope )

The Street Puppet Show
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Exchanging Clay Toys with the Used [tems
Renting Xiaorenshu ( The Picture=Story Books )
Xiaorensutang ( The Crunchy Baby—Candy )
Jasmine Tea

The Lane of Spring Water

Childhood Fun Times

Picking up the Small Sandbags

Cangmaohu ( Hiding and Seeking )
Jiangjunbao ( Checkmate )

Diushoujuan ( Hunt-The-Thimble )

Daguar ( Hitting Hand-Back )

Shuaiwawu ( Smashing Mud )

Qimadazhang ( Fighting on a Horseback )
Playing Siziqi ( The Four—Piece Chess )
Guntiehuan ( Rolling Iron Rings )
Tanliulidan ( The Little Glass Ball Games )
Keguai ( The Game of Knee-Bumping)
Touhuangshang ( The Brick—=Throwing Game )
Playing for the Yanghua ( Printed Pictures )
Kicking Shuttlecock

Rope Skipping

The Street Roulette

Playing Hopscotch

Tempting Dragonflies

Catching Fish

Toy Swords and Spears and Masks

A Game of Writing Tianxiataiping ( Peace Under Heaven )

Didijin ( The Hand-Held Sparkling Firework )
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There are numerous old streets and allevs in Jinan. When | was a child, 1 almost passed through
the streets paved with blue flagstones every day. And on the way to school, | would pass the
wheat cake shop, the pancake stall, the oil rotary stall, and the rice—noodle shop. At that
time, there were a lot of small peddlers doing businesses on the streets, like trading matches,
selling vegetables, repairing bellows, grinding scissors, itinerant barbers, rattle—drums etc. |

heard and saw them in my childhood.
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You Xuanr is a famous snack in Jinan. The flat wheat flour dough is spread with lard and chopped spring onions and then
is rolled over layer upon layer. After being baked in a pan, it becomes a golden coloured and multi-layered crispy pie. It

smells and tastes delicious and with one bite, it melts in mouth.
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PAN-ERIED BUINS

KRG W —F /NG, 4328, ERifh, A TR, SRMEEFRER—ZH, Fi
EAFRIER SR, —RATERFE R, MR R, AT, FBRAO.

Pan—fried bun is a common snack in Jinan. There are two kinds of buns: one is filled with pork mince and the other
vegetables. The frying pan is spread with a layer of thin oil and then a spoonful of water with a little bit of wheat flour
before the buns are put in. It only takes about ten minutes to cook a pan full of the buns and before they are taken out,

some more oil is poured in around the pan. They are crispy and taste delicious.
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The millet noodles in Jinan are similar to the rice noodles in the south of China. The only difference between the two
is the raw materials: one is made of rice, the other millet. The "Stock Soup Millet Noodle" in the past was genuinely

a famous local snack in Jinan. The chicken stock or the pork hook stock was poured in the boiled noodles, added with

chopped seaweed and coriander. It was smooth and slippery, with light and fresh taste.
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['he Shaobing ( pan—baked pies ) stuffed deep—fried Youtiao is a standard breakfast in Jinan, suitable for all ages and
tastes, and people never get sick of it. At the time, the vendors started making deep—fried Youtiao and Shaobing before

sunrise. The kids often buy a set of Shaobing and Youtiao, and eat the breakfast while walking to school
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Jinan people love Sanzi. There are two kinds of Sanzi: thicker ones and thin ones. Compared with Youtiao, the making
process of Sanzi is more complicated: first, the thin dough is coiled in a big bowl. One person prepares the dough by
stretching and folding it over with both hands again and again, until it turns into a coil of thin noodles. Then the cook
takes over the noodles with two chopsticks, and puts them in hot oil. After being fried, Sanzi becomes golden coloured

and crispy. It smells and tastes very delicious.
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GUOBING { GIANT WHEATEN PANCAKE ) ¢
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In my childhood, there was a Guobing shop in our neighbourhood, West Gongjie Street. The owner was Mr. Li. He was
applauded and praised highly by the residents living nearby everytime they mentioned his thin Guobing. A giant wheaten
pancake with a diameter of 60cm and a weight less than 1kg, was very thin and baked to a golden colour on both sides
with lots of sesame seeds, and tasted crispy. Unfortunately, the master Li's technique was lost forever. Even now, it

makes my mouth water whenever [ think about his Guobing.
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In the past, there were many Jianbing shops on old streets and in lane ways in Jinan. The Jianbing rolled up with large
spring onions inside is a typical food habit among the Shandong People. There are many different flavoured Jianbing,
such as sour—taste Jianbing, the Chinese date Jianbing, sweet and crispy Jianbing, five—spiced Jianbing etc. These
days, Jianbing has been put on the shelves of the gift section in supermarkets, and people present it as a gift of local

specialty,
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The "Daoxiaomian" from Shanxi province appeared in Jinan's food scene as early as in 1930s. The "Daoxiaomian” cook

stands about two metres away from the cooking pot, and slices a dough into small pieces with similar size and thickness.

These pieces "fly" right into the cooking pot while the waiting diners look on and get quite amazed.



