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Foreign Friends Encounter Traditional Ningbo Food &

Fenghua Honey Peach

Taking Sweetness to Foreign Hearts

In Linjia Village of Xiaowang-
miao Subdistrict, Fenghua District,
Ningbo, peach trees sweep across
Wangjia Hill, beaming red with bril-
liant flowers and plentiful fruit.
When spring arrives, full- blown
clusters tint the hill- sides with a
warm, delightful pink. Then in mid-
summer, these blossoms turn into
large, ripe peaches, getting ready for
harvest. The honey peach growing in
Fenghua — famed as “the fruit from
the abode of immortals” — is prized
for its sweetness and juiciness and
has gained popularity at home and
abroad.

“RRIIFIAETLRS , FRETR
RERL " TR Z IR
ER I, HRiE LLIBET , & RHRAE
FFAY, L3 EAnsOleR ; B R, K&
BRAR#AT , R R B 2B K E R

PENHURERR, B R,
51T /\I7k%E
Andrea Steckel- Jiang, who

goes by her Chinese name “Jiang Ai-  fruit from getting pecked,” Lin ex-  dessert. BT IRE KRB
giong”, comes from Germany and plained. When we arrived at the tourist i, 220K )5, B, “PAz b
has been staying in Ningbo for 17 TEER LMK, ENRR AR center of  Xiaowang  Temple  HIMKIIAE] LUHURLFH i, & FH~F

years. Last July, Andrea started a fer-
tility advice center in the city.
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On July 8th, Andrea went peach-
picking at Wangjia Hill with her
daughter and son.
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In 2004 Andrea came with her
friend to work in Ningbo. Here, she
met her husband and decided to stay
and build a family. After seventeen
years of living here, Andrea can com-
municate fluently in Mandarin.
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Among the peach orchards of
Wangjia Hill, we encountered Lin
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It was scorching and stuffy in
the orchard. After a few picks, every
face, particularly those of the two
kids, turned red. This insight allows
us to appreciate the hardship and ef-
fort of peach farmers throughout sum-
mer, year after year.
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For a peach tree, the fruit is not
the only healthy edible thing it bears.
On the tree bark, gummy crystalline
forms can be found emitting an am-
ber- hued glow through the light.
“Those are resins from the peach,
known as the peach gum.” Lin stated,
“And we Chinese people created a
most lyrical moniker for them - peach
blossom tears. A dessert can be made
from these.” “I know some peach

(Xiaowang Miao) in Fenghua, Zhang
Chunyan had already arrived and was
waiting to provide a demonstration,
analyzing every step for us. She is the
inheritor of the intangible cultural
heritage for Chinese Peach Gum Des-
sert Soup recipe.
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First, soak the peach gum for 24
hours in advance. Then boil it for an
hour until it gets soft and translucent.
Last but not least, add ingredients of
your preference, including milk or
dried rose petals. And tada! Perfect in
color, aroma, and taste, the traditional
summertime peach gum dessert is
made!
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Following Zhang' s instructions,
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In addition to baskets of peaches,
the center also displays derivatives, in-
cluding peach wine as well as cultural
and creative products. According to
Xie Xianlun, deputy director of the lo-
cal subdistrict office, Xiaowang Miao
covers 12,000 mu (800 hectares) of
honey peach trees and has hosted the
Peach Blossom Festival for 13 consec-
utive years. “This subdistrict thrives
on its unparalleled peach industry.”
Xieinformed us.
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The story of powering a town-
size region simply by peaches inspired
Andrea, “It’sareal eye-opener.”
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has endured for three generations.
With Lin’ s accompaniment, we start-
ed the picking. Soon, Andrea was as-
tonished to find that every peach in
the orchard should be wrapped in a
paper bag. “The wrap prevents the
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For better understanding, we
went on to check the peach gum

By Xie Zhaoyan, Tang Jiaqi (intern)

gum. Amazing!” Andrea didn’ t hesi-
tate to share her approval of the dish.
The kids, however, seemed to prefer
the sweet, juicy honey peach and
could not stop chewing the fruit
while mumbling “Yummy!”
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“This city is inclusive and acces-
sible,” Andrea remarked. “It’ s a per-
fect place to raise a family.”
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Translator: Pan Wenjie (intern)
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