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Foreign Friend Encounters Traditional Ningbo Food®

The Elusive Bouncy Texture of
Xiangshan Fish Ball

On April 29, we invited Mr.
Mike Banarus Lo, the SBSX skate-
board instructor of Georgia School
Ningbo, as our featured guest to sa-
vor a local delicacy in Xiangshan
County, Ningbo.
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We set out before May st to
avoid this year’ s summer sea fish-
ing ban.Bao Minglong, secretary
general of Xiangshan Restaurant
Association, excels at making
Xiangshan fish balls. He would
work as our guest guide to jointly
decipher the secret recipe of the
fish ball.
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Bao took us to the Cheng-
dong market in Xiangshan for a
key ingredient, the Mackerel. And
he picked one weighing around 2
kg.
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Mike seized the Mackerel
with both hands, deeply impressed
by its bluish back and freshness.
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We brought this raw material
to the Cultural Creativity Center
for Researching Xiangshan Flavor.
There, we learned how to make fish
balls.
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“The mackerel is less bony
but with tasty meat. It’ s thus the
ideal ingredient to make fish
balls.” Bao informed us, “Once up-
on a time, a royal chef was as-
signed to make a bone- free fish
dish. But he couldn’ t work it out.
At the last minute, he pounded the
fish heavily with his knife out of
anxiety and annoyance. Surprise!
The bone and the meat separated!
And the chef, with great pleasure,
made yummy fish balls out of
mackerel meat.” The tale of how
this traditional Ningbo cuisine was
created has passed down through
generations.
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First, clean the fish. Cut out
its body part, scrape the meat off
carefully, then slap it continuously
with the back of the knife.
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“Wow, it s fascinating!”
Mike put on gloves and began
pounding and slapping.
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Next, add water, salt, egg
whites or egg yolk, and mix the
blend clockwise. When the fish
paste is ready, roll it into balls,
scoop off with a spoon, and drop
them in a bowl of water for a soak.
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If you prefer the yellow ball,
fry the yolk-flavored ones with edi-
ble oil.
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If you prefer the white ball,
boil the egg white flavored ones
with water.
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The newly steamed hot fish
balls tasted smooth and bouncy.
Mike took a big bite and was amazed
at its flavor: “This is far beyond my
expectation. Ittastes so good!”
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By Xie Zhaoyan, Zhu Jiahong (intern)

Translator: Pan Wenjie (intern)

Proofreader: Huang Dawang, Jason Paul (Faculty of Foreign Languages, Ningbo University)

Ningbo in the
eyes of foreigners
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I come from California, USA.
My first arrival at Ningbo was in
July 2019 and that’ s because of
my assigned job.
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Ningbo is a comfortable
place to live, very clean and not
crowded; this makes it very suit-
able for skateboarding. “I love
skateboarding since various local
streets can be surfed and new
friends can be made to share happi-
ness and experience.”
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During our interview, Mike
was attracted by the wave- shaped
skateboarding track at Xiangshan
People's Square, and then per-
formed an impromptu skateboard-
ing display.

KT, ZRERILAR
IR IRRHOIE BOE AT S |, JiE
5 B2, U —BIE RS




