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Foreign Friend Encounters Traditional Ningbo Food®

Feature Report of Dragon Boat Festival:
Here comes Alkaline Zongzi!

Learned the making of Zongzi

On June 2nd, David Roderick
Mahon, co- founder and honorary
chairman of Georgia School Ningbo,
was invited for a trip to explore the
making of Zongzi.
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“Duanwu calls for a sugar-served
alkaline Zongzi to appease the stom-
ach, and a herbal sachet on the chest to
repel the evilness.” For generations in
Ningbo, the household celebration of
Duanwu, commonly known as Drag-
on Boat Festival in the West, is charac-
terized by the making of Zongzi at
home. These rice dumplings wrapped
in bamboo leaves have a long history
tied to a rich local culture.
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David from New Zealand is an
old friend of China. He has been to
many areas across this Oriental coun-
try and tasted various local delicacies.
Yet he has not tried the homemade al-
kaline Zongzi from Ningbo. Last
week, David came to Ningbo for busi-
ness. Snatching a little leisure time
away from busy work, David joined
us on a trip to Houzhou Village of Fen-
ghua District and learned the making
of Zongzi from Auntie Wang.
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The authentic alkaline Zongzi
must be wrapped in bamboo leaves to
endow the stuffing inside with an aro-
ma of fresh bamboo.
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Brush the hair off the bamboo
leaves carefully. Softly wash the gluti-
nous rice with a basket.
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David learned each step fairly
fast by following Wang, whose skills
are inherited from her mother and her
grandmother.
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Fold the leaf into a cone. “Just
like an ice cream cone.” Wang showed
us how she made the shape. Immedi-
ately,, David made a similar one.
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Doing business in China over 20
years, David can now speak very
good Mandarin. “You're the best teach-
er!” He expressed his gratitude in Chi-
nese toward Wang for her step-by-step
instructions. “You ! Very good stu-
dent! ” In English, Wang gave a like
back to David.
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Handmade alkaline Zongzi are served on the table

with honey, osmanthus syrup, sugar

FRSCRES R, ORI BIS AR OF, K
EREFRENN " I G ResE

“very good!”

David started to get the hang of
it. One, two, and three ! He soon
worked out the third one. And to get
rid of the extra long wrapping string,
he bit off part of it without hesitation.
“Ha! This is exactly how we do
it! 7 Wang laughed with apprecia-
tion: “And you figured it out all by
yourself.”
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Before the zongzi is ready for a
taste, it needs an 8- hour boiling and
cooking period. Does it mean we have
to wait for 8 hours? Fortunately,
Wang had cooked some for us in ad-
vance. The steaming hot, handmade
alkaline Zongzi are served on the table
with honey, osmanthus syrup, dark
brown sugar and crystal sugar on the
side.
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David unwrapped one of them
and dipped it into the osmanthus syrup.

“You know what? It’ s sticky,
but in a good way. Quite tasty! ” David
nodded his head: “Seriously, I can
feel the osmanthus blooming in my
mouth. How did you make the syrup?”
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Wang played a video for him to
show how they meticulously collect
the osmanthus and make syrup out of it.

“I’ ve witnessed and tasted a lot
of good things, but this is a first.” Da-
vid was amazed: “And the best part is
that the edible alkaline prevents you
from gaining weight when you eat
Zongzi with syrup.”
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In 1991, David made his first
landing in Ningbo for potential invest-
ments. And he has witnessed the rapid
growth of Ningbo over the past 30
years. “I see a city of innovation,
courage, and honesty in its balanced
development.” David explained:
“Ningbo is always creating and mak-
ing breakthroughs, an investment that
has led to it become the manufacturing
and economic hub today. And at early
stage, the city began to care for its en-
vironment.” He added: “That tells me
that it is also a city of vision.” As for
food, David extended his uncondition-
al love: “I love vegetables, rice, and
yellow fish soup, particularly those
from Ningbo.”
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By Xie Zhaoyan, Pan Wenjie (intern)

=

FIE#HLk

==

A A E IS

"B 725, ETEA
BT, kA EER,
MEREFE, 2% E, 2
W, B8 —F Uk, —
A NATERE IR, PS4
— (L SRR AED .
WS+ —EELHF D
WatE , 250 R AR, 6T
ot B IRISKR AL,

BE R 1% 18858256491

MR GRAEEEEEEAIEEY
HABENARE, FREANALE §
08 R LR RS k)ER
WEENE HENES TEERER,

myEs

WEOE#HEEA

I el R 2 5 bk O g 7
PR 150m R = 630m’
—HdfH . HLIE: 15888196137

MEM BRREEEEE ===

=3 56118880 (#0201 %

® IFTAGI ML, 5
B EE 60075, 7 300 75
HARE. s,

T2 LI - 13081938818 1]
AADACE B

2—4 7 2500m” HHiFH 13325880986

FBEHHf

FHIG BT A S 55
TEER T B R,
FRA810 75, 4l — R 45
AN A b N = L NTET 2
BEZ A . £113819874771

o
FUHHZ\ %
TESTE Y
56118880

O TR A FEF B AR A H]
A E bR (_Ei)
FRA G T A B SHERE =
TE=H|, H15 NBBLU0026528,
TS TGHU2956991 R4tk
MONTEVIDEO EXPRESS/
2118w, =A%

@R T R A PR Flist
KAFEAREE, FRELS HR YSE2
1040446, 84 :CMA  CGM
MAUPASSANT ; ffji/[ :
OBDYEW 1, 7 IR

Mk REER

FEERI AR E R, i
F RIS BN E,
AEELEREH EAO K
MEREERA A, 2
%156 ENIE T, 33K 5
301 BEHIFU T FHHX
R 15 8 SR AT I
L (EIRATRA)

B 3% 0574-62915168
13957891168 18968376365

BE oW ]
AEUWIB 513884469298
O REFR—1]I0%£18358415826

O FEMRIB/ 1A 87778900
O REE IR MRNES 87907772

THHELIZER

AEEZREEIIH
AENEMER, L FREE
F AT IE R mE (kSRR
FEIWOR)MIEER,ZTE
B, SkaskEiX, N3Z:155
1628 . 759 KA BT ES
WTERREN—SE&EE
T4,
¥ 29 B8 1% : 88339061

13567920891

A2 iR S5

O BB BT 2544} 87295238
O RESREEEB1H 56281878

TRHE—RE

AT REGE 13t
WERYIE R AZE , AL T i
BN rESE A A R
TEH, B RFR O
Mgk — S L RIAERIL2
NE, RBEEX,

(FERTLZEES)
BAR : BR5E4 13003700407
3 5E4 13065698269




