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Foreign Friends Encounter Traditional Ningbo Food

Brown Glutinous Rice Ball in Yinjiang

Upon the arrival of September in
Ningbo, the early- season rice harvest
produces the freshest ingredients for the
making of rice pastry.
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Located in Haishu District, Yinji-
ang Town is a historic cultural town
aged over 1,600 years. On August 31st,
Loko joined us on a trip there to explore
a traditional Ningbo food: the
brown glutinous rice ball.
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En route, we stopped by at Tu-
oshan Weir. The ancient dam was erect-
ed in 833 A.D. during the Tang Dynasty
(618-907 A.D.) and is now part of a
large- scale irrigation system serving
Ningbo City. In 2015, the infrastructure
was listed as “World Heritage Irrigation
Structures”.
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Within the vicinity, a small pastry
store of local popularity, named “Big-
Headed Vegetable” — after the white-
rooted turnip — rests in the small lane of
Tuoshan West Road. Its owner, Zhou
Jinglong, is the inheritor of the Yinjiang-
flavor brown glutinous rice ball legacy
(N.B.: Yinjiang is a town of Haishu Dis-
trict, Ningbo City).
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The first meeting between Loko
and Zhou was also a “green” encounter
between  their  nicknames “the
Maize” and “the Big- Headed Vegeta-
ble”. While Zhou was expertly knead-
ing, cutting, and forming balls, Loko
started his learning by watching and fol-
lowing step by step.
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This store is small but runs a big
business which covers the whole of
Ningbo. For Zhou, the typical working
day begins between 3 to 4 am. During

peak selling seasons, the store copes
with daily orders requiring tens of thou-
sands of handmade brown rice balls.
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Zhou was born and raised in Yinji-
ang by a native local family. His family
inherited the making of the brown rice
ball from his great grandparents and
have been in the business for at least 80
years.
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Thanks to the irrigation brought by
Tuoshan Weir, the ancient town of Yinji-
ang has always been a land of milk and
honey (hence traditional pastry and the
brown glutinous rice ball in particular).
The brown glutinous rice ball is also
known by its local name “Huizhi Ball”,
meaning “the ball made with straw-ash
liquid”. Back in the day, making the
ball was a household summertime activ-
ity local residents burnt straws into
ash, soaked it with water, stirred the
brown filtered liquid with rice flour, and
formed it into balls for steaming. Later,
people adapted the recipe and employed
an edible alkaline liquid to replace the
straw- ash liquid as the key ingredient.

However, the name “Huizhi” remains.
Filling, heat-relieving and easy to pre-
serve — the rice balls were a welcome af-
ternoon refreshment for the farmers dur-
ing the hot summer. Today, it is a popu-
lar snack for all types of consumers.
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An hour later, the steaming hot
brown rice balls started to give off fra-
grance. They are ready for a bite! Loko
had a taste: “It” s sweet and bouncy, and
not too sticky.” He soon wolfed down
another: “Yum yum, it’s a treat!”
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After lunch, Loko took a slow
walk along the river. Accompanied by
the blue sky with white clouds, he visit-
ed the well-arranged traditional Ma Tau
Wall complex, the antique Yinjiang

Bridge, and the graceful Guangxi
Bridge of the Ming Dynasty (1368-
1644 A.D.).
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“Daddy...”, the cheerful voice of a
boy passed through the ancient town,
penetrating the quiet afternoon. Loko’ s
family came for a surprise visit! And his
wife took a casual but warm picture of
“Loko junior” playing a ball game with
his dad.
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Ningbo in the eyes of Loko

Loko — “Maize” is actually his
nickname — has been dwelling in Ning-
bo for 12 years. During that time, he
met his wife, got married, and now he
raises a 4- year- old son. Through the
eyes of Loko, Ningbo is an inclusive
city, open for innovation and creation.
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By Xie Zhaoyan, Zhang Qi (correspondent), Ge Ge (intern)
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