
T
H

E
 A

M
E

R
IC

A
N

 C
H

A
M

B
E

R
 O

F
 C

O
M

M
E

R
C

E
 IN

 TA
IW

A
N

TA
IW

A
N

 B
U

S
IN

E
S

S
 TO

P
IC

S
Jan

u
ary 2

0
2

3
   |   V

o
l. 5

3
   |   Issu

e
 1

January 2023 / Vol. 53 / Issue 1

Read TOPICS online at topics.amcham.com.tw

1 cover1.indd   1 2023/1/6   10:56 AM

T
H

E
 A

M
E

R
IC

A
N

 C
H

A
M

B
E

R
 O

F
 C

O
M

M
E

R
C

E
 IN

 TA
IW

A
N

TA
IW

A
N

 B
U

S
IN

E
S

S
 TO

P
IC

S
Jan

u
ary 2

0
2

3
   |   V

o
l. 5

3
   |   Issu

e
 1

January 2023 / Vol. 53 / Issue 1

Read TOPICS online at topics.amcham.com.tw

1 cover1.indd   1 2023/1/6   10:56 AM





JANUARY 2023  •  TAIWAN BUSINESS TOPICS   3

Diners lucky enough to sample the 
updated menu at the Shangri-La 
Far Eastern Taipei’s Shang Palace 

will notice a shift in the air, thanks to 
new Chef de Cuisine Chin Fei Liew. Chef 
Liew, a native of Kuala Lumpur, has made 
a name for himself by putting a creative 
spin on traditional Cantonese fare. 

The use of locally sourced ingredi-
ents, where possible, is one way Liew has 
adapted the more than 30 reworked items 
on the Shang Palace’s 100-dish menu. The 
readily available and flavorful Taiwanese 
produce has helped inspire him to rein-
terpret dishes that usually follow a strict 
ingredient and preparation method. 

This innovative approach is beautifully 
illustrated by a sampling of crispy white 
prawns with mango sauce and passion-
fruit. The batter is light and contrasts the 
crunchier puffed rice, while the sweetness 
of the Taiwanese mango and passionfruit 
sauce balances the prawns, delivering a 
familiar yet unconventional marriage of 
savory and sweet. 

Crowning the prawns is edible gold 
leaf, an indication that Chef Liew values 
presentation as much as flavor. In another 
dish, the stir-fried Japanese A4 Wagyu 
beef with black pepper and longans, Liew 
has combined high-quality Japanese ingre-
dients with their Taiwanese counterparts. 
The dish is further enhanced by aspar-
agus, which, when the season allows, will 

be switched for the white variety. 
The black pepper oil, the main spice 

profile of the dish, is made by hand. 
Even here, Chef Liew insists on doing 
things the right way. Other restaurants 
would usually buy the sauce pre-made – a 
compromise he is unwilling to make. The 
Wagyu is cooked medium rare, allowing 
for the beef’s natural qualities to shine 
through as it perfectly melts in your 
mouth.

Taking on big challenges is a theme 
throughout Chef Liew’s career. His 
dream as a youngster was to travel and 
study in Taiwan, but fate would instead 
have him move to Singapore in search of 
employment. From humble beginnings, 
he worked his way up in restaurants and 
hotels, eager for the knowledge imparted 
to h im by more exper ienced chefs . 
Accepting the top position at Shang Palace 
in Taipei, he notes, has brought his career 
journey to a full circle. 

While in Singapore as an understudy to 
some of the greats of Cantonese cooking, 
Chef Liew was invited to run the kitchen 
onboard a yacht on a five-week cruise. 
The client? A billionaire investor from the 
United States. Such was the confidence in 
Liew’s skills that he was recommended 
for the job by his superiors at the Regent 
Singapore.  

Many of the dishes now served at 
Shang Palace trace their origins to Liew’s 
time at the Regent Singapore. The signa-
ture braised live pearl grouper with fish 
maw in X.O. sauce exemplifies this. 
In more traditional Cantonese restau-
rants, this dish is usually prepared using 

a fish native to Southeast Asia, but on his 
arrival in Taiwan, Chef Liew learned that 
Taiwanese pearl grouper lends itself better 
to the marination process than its South-
east Asian cousin. 

The flesh absorbs the flavors – ginger, 
coriander, spring onion – better, and it 
holds well together under prolonged heat, 
resulting in a fuller, firmer textured bite. 
As the fish is enjoyed, a subtle smokey 
undertone is discovered, thanks to the wok 
hei (鑊氣, the air of the wok), a quintes-
sential element of Cantonese cooking. 

Hinting at a flair for showmanship 
and theater, Chef Liew has included a 
table-side flambéing inspired by his love 
of Western cooking shows. In practice, 
completing the dish in front of guests 
means that the aromatics reach them 
before they’ve even tasted a mouthful. 
Again, Liew thinks about exciting the 
senses – sight, smell, and taste. Set in 
Shang Palace’s elegant and low-lit inte-
riors, it makes for a memorable sensory 
experience. 

As for dessert, lovers of all things 
sweet will not be disappointed. Those 
familiar with Macanese egg tart will 
enjoy the baked sago pudding with bird’s 
nest, topped with red beans as a nod to 
Taiwanese dessert. The pudding isn’t too 
sweet but rich and velvety. The addi-
tion of the bird’s nest impresses a feeling 
of refinement and luxury that features in 
many of Shang Palace’s reinterpretations 
of old Cantonese favorites.  

From entrées to desserts, Chef Liew’s 
expressions of Cantonese cuisine bring a 
breath of fresh air to familiar favorites. 

A D V E R T O R I A L

Shangri-La’s Shang Palace 
Marries Tradition with Innovation  
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Bright Spots in a Dark ’22… 
Two Bold Moves for ’23

The President’s View appropriate to our annual Wine & 
Dine feature would be tasting notes on Taiwanese fruit 
beers. But I cannot resist a sobering look back at the 

last year for AmCham, paired with mention of two develop-
ments that I hope for during the coming Rabbit Year. 

The China House: As we approached the passing of what 
would become a barely missed 2022, the U.S.-China rela-
tionship seemingly “found bottom” ahead of a Xi-Biden Bali 
meeting, and the rhythm and promise of interactions picked 
up. Today there is even a brand-new PRC policy coordinating 
group at the State Department nicknamed “the China House” 
– something that would at least sound hospitable, even if 
observers suspect that it signals an extension of the Trump-
Biden hardline toward Beijing. 

Tech curbs led by the U.S. government so far remain tar-
geted on specific military end-uses and have not yet spread 
into what would surely be a pyrrhic quest to cap Chinese tech 
broadly. 

Bilaterally speaking: The four (four!) economic frameworks 
set up or reactivated by Taipei and Washington in mid-2021 
chugged forward. A preparatory round for the top-priority 
21st-Century Initiative negotiations was held in November, 
while talks under a second framework broke the freeze on 
senior Biden Administration State officials’ travel to Taipei. 

Through summer and fall a third series under the commerce 
ministries seeded tech business matchmaking and supply chain 
FDI. In-person visits to AmCham Taiwan also resumed in July 

with U.S. governors, Congressional delegations, think tankers, 
and company bosses racing to catch up on 33 months of post-
poned travel. 

AmCham Advocacy: Our 2022 policy messaging deserves 
a few kudos. Under our annual “report cards” of government 
responsiveness to our recommendations and requests, the 2020 
White Paper cycle generated top marks for Taipei (12 issues 
resolved), while 2021’s score declined by half. To its credit, 
the 2021 cycle included gains such as Taiwan’s streamlining of 
medical device approvals, the re-start of TIFA trade talks, and 
Washington’s consideration of supply chains when allocating 
vaccines to Taiwan. 

The interim report card for the current White Paper cycle 
looks lackluster, overall. However, I am proud of our suc-
cessful push to open Taiwan’s borders ahead of its elections 
and using a timely “flash survey” to temper Western observers’ 
overreactions to the PLA’s overreaction to Speaker Pelosi’s 
August visit. We also called for both capitals – but particularly 
Taipei – to accelerate healthcare and finance regulatory reform 
and to pursue trade breakthroughs more proactively. Both sets 
of steps could offset economic headwinds and risk premiums. 

Fit for the fight: Our members enter the new year sup-
ported by the fittest Chamber in a decade. AmCham emerged 
from two years of Covid-disrupted programming with 71-year 
peaks in membership, revenue, surplus, and staffing. Jessica 

P R E S I D E N T ' S  V I E W

PHOTO: OFFICE OF THE PRESIDENT
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Chen. Lily Kuan. Jay Lin. Angelo Alvarez. Julia Bergstrom. 
Don Shapiro. They would be six top reasons for this strength 
since they doggedly led the sub-teams of your Chamber 
through tough sledding. Another important reason would be 
our 1,165 members: good numbers, rising engagement. The 
author of this piece? I had the sense to be in no one’s way.

Bold Moves for 2023

Against a glum panorama for global growth, it seems 
Taiwan will clock 2-2.5% growth in 2023 – a third of the 
growth level two years back but still respectable. Taiwan faces 
stark challenges, particularly in its shrinking labor force and 
razor-thin energy margins. Despite this, it is in many ways 
primed to leap ahead as much of the world struggles – if-if-if 
capitals Taipei and Washington can find the focus and bold-
ness to, well, capitalize. For AmCham in 2023, I urge two 
actions:

#1 Get done what President Biden might term ‘a BF deal’: 

The United States aims to safeguard Taiwan through “inte-
grated deterrence,” and the defense element is making strides. 
But why are we still moving so timidly and piecemeal on 
the less provocative yet equally crucial economic element? 
First, we must double down on U.S.-Taiwan trade and invest-
ment integration. Our focus no longer needs to be the four 
established frameworks. These require little more than encour-
agement, occasional counsel, and, when requested, private-
public partnerships to put theory into practice.

Rather, AmCham must lobby hard for a comprehensive 
and binding free trade agreement (an FTA, also known as a 
BTA, for bilateral trade agreement), a gold standard Digital 

Economy Agreement, or a means to avoid double taxation. 
Any one of these or another combination of narrow, functional 
agreements, ideally expanding market access – reducing tar-
iffs or other limitations at the border – would benefit workers, 
businesses, and the environment in both economies. 

These agreements could be initiated under fresh “Trade 
Promotion Authority” granted by Congress to the President or 
as enhancements to the executive agreements that the Adminis-
tration is already pursuing under the 21st-Century Initiative. 

Confidence game: A broad, binding accord would bol-
ster Taiwan’s economy and confidence from outside and bind 
Taiwan to the international, non-authoritarian order. A bold 
accord with Washington would drive to fruition trade agree-
ments with which some of Taiwan’s other partners have flirted, 
as well as propel its candidacy for membership in the CPTPP 
and other bodies.

“A trade alliance without limits”: The signing of a BTA has 
been a lodestar for AmCham since Taiwan’s 2002 admission 
to the WTO. In late 2020 we were co-founders of the BTA 
Coalition, a group that in 2022 doubled in size (but still lacks 
a single corporate member). Think tank Heritage Foundation 
researched the economic case for a BTA this year, and support 

for Taiwan in the U.S. Congress was never higher nor more 
bipartisan. Last month Senators Coons (D-DE) and Portman 
(R-OH) introduced legislation on worker trade adjustment and 
directed the Administration to negotiate an FTA with Taiwan. 

#2 Join “Taiwan outbound” … and unbound 

Taiwan’s direct investment in China has remained rela-
tively flat over the last five years. To the New Southbound 
countries, it is up 150%. To the United States, it is up 300%! 
When the recently announced US$45 billion in investments by 

P R E S I D E N T ’ S  V I E W

PHOTO: COURTESY OF GLOBALWAFERS
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P R E S I D E N T ’ S  V I E W

the likes of TSMC, GlobalWafers, and Hon Hai are executed 
in the coming few years, the uptick becomes a surge. We can 
expect to find ourselves amid an industrial upgrade that simul-
taneously spurs growth abroad, yields massive soft power, and 
transforms Taiwan’s economy at home. 

Semiconductors are the first mover, but similar waves 
should follow in 6G, EVs, clean tech, and smart manufac-
turing. There are at least three reasons why AmCham must 
take a seemingly counter-intuitive step for a Chamber that has 
been based in Greater Taipei for 71 years and get on board 
with the outbound trend. Call it Taiwan Unbound, or what 
investment strategist C.Y. Huang has termed Taiwan’s “re-glo-
balization,” after a few decades of investment focused on this 
island and China. 

It’s the economy: Taiwan faces the same pressures as all 
manufacturing and trading powers. Supply chains post-
Covid are all about security, inventory, and diversification 
away from single sources. To stay relevant, Taiwan, too, must 
diversify production on-island and off. Kaohsiung, Phoenix, 
Kumamoto, Dresden, Hanoi, Bengaluru, Melbourne – these 
will soon become complements as familiar as Taichung is to 
Hsinchu today. 

Contrary to occasional commentary, the restructuring of 
semiconductor and other tech supply chains is not leading to 
the “hollowing out” of Taiwan’s economy. We have enough 
evidence of investment in Taiwan from our members Entegris, 
Merck, Qualcomm, Micron, and TSMC (and potential mem-
bers NVIDIA and ASML) to debunk this fear. 

It’s the ally: Our Chamber should, out of self-interest, sup-
port Taiwan’s targeted support to the U.S. as a vital partner 
and defense guarantor. The anchoring investments begin with 
semiconductors – a sector critical to American, Taiwanese, and 
global stability. 

Taiwan’s chip tech support helps guarantee peace, stability, 
and freedom of movement for Taiwan and the trade system 
upon which it depends. AmCham has long served as a bridge 
between the U.S. and Taiwan. In fact, alongside improving Tai-
wan’s business environment and competitiveness, bridging is 
our mission.

AmCham can help new investors – especially SMEs – accli-
mate and thrive in the United States by equipping their staffs 
with the kind of linguistic, cross-cultural, U.S.-business, and 
personal transition skills that European and Asian investors 
have benefited from in the past. 

AmCham has been exploring with partners a sister offering 
to our in-Chamber leadership program, NextGen, as an inter-
nationalization course for future members. I have tagged it 
NextLeap. Our unique contribution will be to include senior 
managers and engineers in our English-language networking 
and educational events to practice online learning. AmCham 
may thereby attract Taiwanese capital members who are 
building stakes in the United States.

It’s the next big thing: President Tsai Ing-wen identified the 
recipe for Taiwan’s next phase of economic growth. The ingre-
dients include geographic and sectoral diversification, customer 
proximity, talent attraction, bilingualism, and internation-
alization of the workforce, as well as overcoming “the five 
shortages,” escaping the value-add ceiling of contract man-
ufacturing, and maximizing Taiwan’s “trust currency.” Her 
vision was good – and now the timing is, too. 

The serendipity of 2023 is four-fold: a rebound from Covid, 
the shakeup of regional trade and investment patterns and the 
reset of global supply chains, and, finally, the opportunity to 
bet big abroad with partner support, such as from the CHIPS 
Act have put all the ingredients together. Any interest in a new 
Investment Committee and its Outbound Subcommittee? Go 
bold, Taiwan! Go bold, AmCham!

Andrew Wylegala 
President,
American Chamber of Commerce in Taiwan
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Served in a bamboo basket or piled up on a plate, 
dumplings are a staple favorite in Taiwan. They 
can be meaty, vegetarian, or even sweet as a 

sweet dessert item. Eating them is almost like a cere-
mony: mix a dipping sauce that suits your liking while 
you wait for the heat to dissipate to avoid toasting your 
tongue, pinch a dumpling between your chopsticks, and 
devour it as fast or as slow as you like.

Ivy Chen, who runs the Ivy’s Kitchen cooking school 
in Taipei, has been teaching foreigners how to cook 
Taiwanese and Chinese dishes for over two decades, 
and is often asked by her students to include a lesson 
in dumpling making. Although dumplings (like other 
wheat-based foods) were not originally a central part 
of Taiwanese cuisine, they have been widely embraced 
here. After being adapted to local tastes over the 
decades they are now “a kind of hybrid version” of Tai-
wanese and Chinese flavors, Chen says. In her opinion,  
the resulting dumplings “are more elegant, fresh, and 
umami,” referring to a rich, savory taste that lingers in 
the mouth.

The English word “dumpling” does not do justice 
to the bewildering array of Chinese “dumplings” out 
there. Most often the word is applied to what is known 
in Chinese as jiaozi (餃子). Usually shaped like ingots 
to symbolize a desire for future prosperity, they are 
made using a thin dough wrapping, stuffed with fillings 
like chopped meat, vegetables, vermicelli, tofu skin, and 
mushrooms. 

Although the origin of jiaozi is contested, they are 
generally considered to originate from northern China, 
where the frigid temperatures call for hearty and 
warming dishes. In Taiwan, the food is closely associ-
ated with Lunar New Year and wintertime. 

Chen explains that there are three different types of 
jiaozi: boiled (水餃, shui jiao), fried (鍋貼, guotie, also 
known as potstickers), and steamed (蒸餃, zheng jiao). 

A guide to the differences among the 
many dishes confusingly all referred to 
as “dumplings” in English and some 
practical advice on how to rate a 
dumpling restaurant.

STORY AND PHOTOS BY DINAH GARDNER

DECRYPTING 
THE MENU

Decoding Dumplings 
in Taiwan

Steamed jiaozi are often shaped like crescent moons.

dumplings and veggie.indd   9dumplings and veggie.indd   9 2023/1/6   7:43 AM2023/1/6   7:43 AM
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She adds that the types of jiaozi differ not 
only in cooking method but also in shape 
and the kind of dough used for wrapping. 

Boiled dumplings are made with wheat 
flour and room-temperature water, and 
they are more rounded in shape. Steamed 
dumplings and potstickers use hot water 
and wheat flour. “We need the skin to be 
softer for these two, so we partially cook 
them first with hot water before we make 
them,” Chen says. Steamed dumplings are 
often shaped like crescent moons, with 
many more crinkles in the curve, while 
potstickers are usually “long, straight, and 
flatter.”

The white skins are at times replaced 
with an array of hues created by adding 
juices or colorings to the dough. Some 
natural colorings include orange (carrot 
juice), red (beetroot, tomato juice, or red 
yeast), and green (spinach juice).

Things get even more complicated 
when dumpling-like dishes from the south 
of China are included. These include 
xiaolongbao (小籠包), shumai (燒賣, pro-
nounced shaomai  in Mandarin), and 
wontons (餛飩, pronounced hundun in 
Taiwan). 

A xiaolongbao is not actually a dump-
ling but rather a “bun” because yeast 
is added to the flour, partially raising 
the skin. Xiaolongbao, or “small basket 
buns,” are Shanghainese in origin. They 
are steamed and usually filled with pork 
in a juicy meat broth. 

Shumai is a Cantonese dish and a 
common treat on a dim sum (點心, a range 
of small dishes) trolley. They are round 
shrimp and pork-filled dumplings with 
wrinkled sides and an open top. Wontons, 
like jiaozi, can be boiled, steamed, or fried, 
but they can also be served in a soup. 
Their skins usually include eggs along with 
flour and water, and they come in different 
shapes, usually more rounded with a 
small tail. They are particularly popular in 
Sichuan, where they are called chaoshou 
(抄手). Wontons can be eaten floating in 
a soup or dry and spicy.

Chen offers some advice on how to 
pair sauces with these different varieties. 
“For jiaozi, I recommend using soy sauce 
and vinegar, with maybe a little sesame 
oil,” she says. “If you like it spicy, add 
ginger or garlic or chili sauce.”

Xiaolongbao can be eaten in one 
mouthful after dipping, as long as they’ve 
been allowed to cool for a while. The 

sauce should be simpler, often a mixing 
of vinegar and ginger, although Chen says 
she feels “ginger is too strong for its del-
icate taste.” Chen would not add a sauce 
to shumai, but to those who insist, she 
recommends soy sauce with a bit of chili. 
Meanwhile, wontons do well on their 
own or paired with just a bit of chili 
sauce.

Although she doesn’t go out for dump-
lings that often herself, Chen has some 
advice on what to look out for when 
choosing a place to sample them. “First, 
they should be very plump,” she says. 
“You want fat little dumplings full of 
filling.” The dough for boiled dumplings 
should be chewy and just a little bit al 
dente. Potstickers should be crispy but not 
too hard.

Lastly, you can be sure the dumplings 
you’re eating are fresh if the establishment 
has an open kitchen enabling guests to 
watch the chefs pound out the wrappers 
in a cloud of flour.

Taiwanese love to pair their dumplings 
with a bowl of suan la tang (酸辣湯, hot 
and sour soup), and you’ll often find this 
dish featured on the menus of dumpling 
joints. For a particular Taiwanese twist on 
the dumpling, Chen recommends the shui 
jing jiao (水晶餃, or crystal dumpling), 
which differs from traditional dumplings 
in that its translucent skin is made from 
sweet potato starch.

There are thousands of establishments 
in Taipei to choose from for a dumpling 
feast, from fancy to casual. Here are some 
of the best and most interesting places 
in Taipei to enjoy the different types of 
dumplings with Chen’s “plump” and 
“open kitchen” tests in mind. 

Shanghai Master Shao 
(上海邵師傅湯包)

No. 31-1 Leli Rd., Daan District, Taipei  
Tel: (02) 2732-5148

C h e a p,  c h e e r f u l ,  a n d c r e a t i v e, 
Shanghai Master Shao offers unorth-
odox xiaolongbao options. Try his crispy 
cheese xiaolongbao or buns with a mapo 
dofu (麻婆豆腐), loofah, or curry broth. 
Sadly, none of these funky flavors are 
vegetarian, so I opt for the steamed 
veggie soup dumplings. These are round, 
flat-bottomed, and well-stuffed. I catch 
sight of egg, tofu skin, chives, mush-
rooms, vermicelli, and soybeans inside, 
making for a much moister experience 
than jiaozi.

Although the dumplings are cooked 
from frozen, they taste pretty good. An 
added bonus is that every item on the 
menu is around NT$100. The place is 
clean and simple, with wooden tables and 
nice decorative touches, such as bamboo 

Shanghai Master Shao’s xiaolongbao are well-stuffed, affordable, and tasty.
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steamer baskets hung on the walls. Service 
is friendly and fast.

Do they pass the plump test? Yes
Do they pass the open kitchen test? No
Best for budget and novelty value

Din Tai Fung (鼎泰豐)

For locations, see www.dintaifung.com.tw

Din Tai Fung is the “big daddy” of 
dumpling restaurants. After its Hong 
Kong branch was awarded a Michelin star 
in the 1990s, the chain has grown into an 
international brand with more than 170 
branches in 13 countries. 

The original Taipei outlet on Xinyi 
Road only does takeaways these days, but 
Taipei still has about half a dozen dine-
in branches, one across the road from the 
original site and another in the basement 
of Taipei 101. Chen recommends Din Tai 
Fung, “not because they taste the best in 
general,” but due to the chain’s excellent 
service and dining environment.

On a rainy evening I head with a 
friend to Din Tai Fung’s Xinyi Road 
branch. We’re given a number and told to 
wait – a giant LED screen counts down 
the numbers and estimates the current 
waiting time. It says 30 to 45 minutes! 

Around half an hour later, our number 
is called. We’re led past the chefs working 
hard inside a glassed-in kitchen. The 

dining room has no windows and many 
empty tables. Since a few customers 
seem to have left before we were called, 
I assume kitchen capacity was the real 
reason for the wait. The décor is elegantly 
plain. The wait staff are impeccably polite 
and cover our bags with silky brown 
cloths – is it to protect them from the 
splashes of squirty xiaolongbao, I muse.

Din Tai Fung’s menu can be accessed 
by scanning a QR code, which leads 
diners to the website. We don’t have 
phone reception inside the room, so we 
log onto the Wi-Fi, which floats in and 
out tantalizingly. Whenever we are close 
to finishing our order, the Wi-Fi winks 
out, and we must start again. 

The table is set with a silver teapot 
filled with fragrant tea, and we begin to 
cheer up. Our waiter asks us if we want 
our dipping sauces to be prepared for us. 
When we decline, he suggests vinegar with 
a dash of soy sauce.

The only vegetarian dumpling option is 
the steamed vegetarian mushroom variety. 
It’s tasty but a bit on the skinny side. The 
pork and crab roe shaomai are supposedly 
legendary. For dessert, we order the choc-
olate xiaolongbao. Each one has a little 
whirlpool on the top. The chocolate filling 
is bitter, hot, and runny, like a small vol-
cano. Powerful little packages, the choco-
late dumplings are best for sharing.

Do they pass the plump test? No
Do they pass the open kitchen test? Yes
Best for elegant service

Hangzhou Xiao Long Bao 
(杭州小籠湯包)

No. 19, Hangzhou S. Rd., Section 2, 
Daan District, Taipei  
Tel: (02) 2393-1757

No. 118, Minsheng E. Rd., Section 3, 
Songshan District, Taipei 
Tel: (02) 6613-0666

A local favorite, Hangzhou Xia Long 
Bao is a noisy and lively space with clat-
tering trollies, rowdy customers, and the 
cacophony of crockery. Diners mark their 
orders with a pencil on a piece of paper – 
there are no QR codes here, nor are there 
silky brown cloths. The dumpling makers 
can be seen working tirelessly in the open 
kitchen, banging about amid clouds of 
steam. Each basket costs around NT$200-
300, cheaper than Din Tai Fung and 
without the long wait. Michelin recently 
awarded it a Bib Gourmand rating.

I head to the original Hangzhou Road 
location. This time my dining partner is a 
meat eater. He orders the crab and pork 
xiaolongbao and claims to be in heaven. 
“The filling is juicy and meaty,” he says 
but lacks any other words to describe it – 
maybe because his mouth is full. 

My friend also gives high ratings to 
his pork and crab shumai – wrinkled 
yellow wrappers with a speckled topping 
of crab roe. My vegetarian zheng jiao are 
bursting out of their see-through skins. I 
pair them with a basket of mochi red bean 

Diners at Hangzhou Xiao Long Bao can see their dumplings being made through the glass windows of the restaurant’s busy kitchen.
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paste buns. They are plump, chewy orbs, 
steaming hot and filled with a sweet, soft 
mash in delightfully doughy skin. 

This place is fast and furious, and 
before we know it, we’ve polished off all 
our baskets.

Do they pass the plump test? Yes
Do they pass the open kitchen test? Yes
Best for dumplings, hands down

Dongmen Dumplings 
(東門餃子館)

No. 37, Lane 31, Jinshan S. Rd., Section 
2, Daan District, Taipei
Tel: (02) 2341-1685

My go-to dumpling place after a long 
day’s hike has always been Dongmen 
Dumplings, with fast and cheery service 
and 10 substantial dumplings to a basket. 
Always packed and lively, the entrance 
takes you past a burbling pond with fat 
orange and golden carp. The décor is Chi-
nese-inspired, with bird cages and red 
lanterns, but unpretentious. Sauces are 
waiting ready-made on the table. There’s 
no sight of the usual soy sauce, white vin-
egar, sesame oil, and garlic cloves. 

I order veggie potstickers, which I pair 
with a chilled bottle of Taiwan Beer. The 
guotie are served up swiftly, 10 to a plate 
and arranged to look like an alien flower, 
their tips a toasted brown. Turn them over 
and you’ll find the other side white and 
glistening like squashed, boiled dumplings 
with an oily sheen. 

The potstickers pass the plump test, 
bursting with vermicelli and finely diced 
vegetables. The fried top provides a nice, 
crispy counterpart to the soft pillow of the 
dumpling belly. The overall effect is a tad 
greasy, but these dumplings are pan-fried, 
after all.

Do they pass the plump test? Yes
Do they pass the open kitchen test? No
Best for potstickers 

Boji HK Style Restaurant 
(波記茶餐廳)

No. 8, Lane 70, Yanji St., Daan District, 
Taipei
Tel: (02) 8773-1913

A good wonton is hard to come by in 
Taipei, but you usually can’t go wrong 
with a Hong Kong eatery. Boj i i s a 
cheerful and cozy cha chaan teng (茶餐廳, 
Hong Kong-style diner) with quirky deco-
rations, including kung fu movie posters, 
neon lights, and a rather electric green 
paint job. 

Boji’s shrimp wontons are served dry 
or in soup. My dining partner gives them 
a big thumbs up. “They are much nicer 
than Taiwanese versions, which are often 
soggy,” he says. “These have a firm tex-
ture, and I like the combination of a 
whole shrimp in a ground pork filling.”

Do they pass the plump test? Yes
Do they pass the open kitchen test? No
Best for wontons 

From left to right: Hangzhou Xiao 
Long Bao’s shumai, zheng jiao, and 
xiaolongbao.

Dongmen Dumplings’ potstickers balance a crispy fried top with a soft dumpling filling.
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The island’s green vegetables are not only incredibly nutritious but 
also boast a diversity of flavors and textures.

STORY BY JEREMY OLIVIER, PHOTOS BY BRYN THOMAS 

An Ode to Taiwan’s Leafy Greens

I recently had a heated conversa-
tion with a fellow expat in Taipei. 
I’d casually mentioned that one of 

my favorite things about Taiwan was the 
incredible variety of green leafy vegeta-
bles available at street markets and res-
taurants. In fact, I hadn’t been very good 
about eating my veggies before moving 
long-term to Taiwan in early 2013. That 
changed once I arrived and discovered just 
how much choice was available.

My friend, with whom I usually agree 
on issues of culinary significance, scoffed 
at my gushing admiration. She argued 
that the island’s abundance of cruciferous 
delights fell short of expectations because 
the leaves are “tough and stringy,” and 
they’re invariably overpackaged in plastic 
when bought at the supermarket. She 
added that one could regularly find small 
insects in the creases and crevices of the 

plants, even after they’d been cooked into 
dishes – an appetite killer for many.

I’m not convinced; a bit of dirt or 
the occasional tiny snail shell has yet 
to dampen my love for Taiwan’s vast 
fields of edible greens. So as I prepare 
this winter to round out my first decade 
of living on the island, I thought I’d put 
together a short list of some of my top 
produce picks that no veggie-lover should 
miss while in Taiwan.

Chinese water spinach 
(空心菜, kongxin cai)

The Ch ine se name fo r ipomoea 
aquatica literally translates as “hollow-
heart vegetable,” so named for the hollow 
stems that comprise most of the edible 
part of this plant. While the English 
name carries the descriptor “Chinese,” 
water spinach can be found in dishes 

across East, Southeast, and South Asia. In 
Taiwan, water spinach (or kongxin cai in 
Mandarin) is often stir-fried with oil, soy 
sauce, garlic, and ginger when served on 
its own. It can also be prepared with thin 
slices of beef or mutton and marinated 
and fried in savory shacha sauce (also 
known as Chinese barbecue sauce). 

Texturally divine, with just the right 
amount of crunch, kongxin cai is inexpen-
sive and abundantly available, making it 
a healthy and cheap addition to virtually 
any meal. Just remember to bring some 
floss along when you plan to eat it, as the 
little flecks of plant matter easily get stuck 
between your teeth.

Sweet potato leaves 
(地瓜葉, digua ye)

In my first year on the island I was 
shocked to learn that one of my favorite 
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green vegetables in Taiwan was for a time 
regarded as a last resort for impover-
ished Taiwanese. Not only that, but these 
leaves that sprout from the top of the 
sweet potato plant were once mainly used 
as pig feed.

No matter, as the vegetable has come 
more into vogue here over the past 
decade. People have realized it’s not only 
delicious in a range of dishes, but it’s 
also packed with nutrients. Sweet potato 
leaves provide diners with an alphabet 
soup of vitamins, as well as essential min-
erals like sodium, potassium, zinc, mag-
nesium, and manganese. So the next time 
you pick up a bag of locally grown yams 
from your nearby market, consider also 
grabbing the part of the plant that grows 
above the ground!

Crested floating heart 
(水蓮, shuilian)

Admittedly this one is not a leaf at all, 
but rather the stringy stem of the nym-
phoides hydrophylla, a flowering plant 
cult ivated in small ponds mainly in 
southern Taiwan. Also known as “white 
water snowflake” for the delicate white 
flowers that bloom on the water’s surface, 

shuilian can be purchased in thick bundles 
at a traditional market. 

The vegetable tastes wonderful stir-
fried with oil, a bit of chopped garlic, 
some mushrooms, and a few slices of 
spicy red pepper. It also goes well with a 
bit of shredded pork and is a favorite in 
both milky and spicy hotpot broths when 
the weather starts to cool. Meinong, a 
small Hakka village around an hour’s 
drive south of Kaohsiung, is famous for 

growing this delightfully crunchy plant.

Taiwanese bok choy 
(台灣小白菜, taiwan xiao bai cai)

Lighter in color and thinner in tex-
ture than the common dark green variety, 
Taiwanese bok choy features in many 
soup dishes in Taiwan. It’s also nutrient-
dense and a key source of vitamins A and 
C, as well as potassium, magnesium, B6, 
and iron, among others. Visitors to the 
National Palace Museum will recognize 
it as the subject of the ornate and well-
publicized “jade cabbage” carving, which 
hordes of tourists jostle over for a chance 
to see in person. In the past I would often 
go for the smaller baby bok choy to com-
plement homemade meals, but these days 
I find myself seeking out Taiwan’s spe-
cialty whenever I can.

Once mainly pig feed, sweet potato leaves 
are becoming increasingly popular among 
Taiwanese diners.
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Chayote shoots 
(龍鬚菜, long xu cai)

The Chinese term for this unique green 
literally translates as “dragon’s beard veg-
etable.” Just one look at the sechium edule 
and you can see why. Emerging from the 
central stalks are innumerable stringy, tan-
gled tendrils of shoots and leaves. Not 
unique to Taiwan, this plant is also found 
throughout Central and South America. 

Across the Pacific, chayote is used both 
as an ingredient in cooked dishes and pre-
pared as a medicinal tea shown to reduce 
inflammation and treat a host of ailments. 
In Asia, it is often served boiled as a side 
dish, with its mild, semi-sweet flavor com-
plemented by a dash of sesame salad 
dressing.

A-Choy 
(A 菜, a cai)

I added this one to the list not so much 
because it’s a great vegetable – though it 
is – but because I love the name. What 
other natural food product in Taiwan has 
a letter of the Roman alphabet in its mon-

iker? A small secret for the uninitiated: 
“A菜” is in fact just the Hokkien pidgin 
term for a local variety of lactuca sativa, 
or lettuce. It was introduced to Taiwanese 
agriculture during the Japanese colonial 
period, in the earlier half of the 20th cen-
tury, and it grows throughout the year 
along Taiwan’s central coasts. 

Almost any preparation method for 
A-choy yields great results. I’ve discovered 
it has a bit of a soft, silky texture when 
boiled or blanched. And like all the other 
vegetables on this list, it’s excellent when 
fried in a wok with a bit of soy sauce and 
rice wine. 

Taiwanese cabbage 
(高麗菜, gaoli cai)

This is the granddaddy of all Tai-
wan’s green vegetables, and you’d have 
to try pretty hard not to eat some gaoli 
cai while visiting the island. Most stir-fry 
restaurants carry it as their main green. 
And almost every bento lunchbox I’ve 
ever bought here has contained a liberal 
serving of what is also called “flat cab-
bage” in the West. 

Unless you count the big scoops of 
coleslaw that inevitably accompanied 
occasional meals of Texas barbecue, I 
must admit that cabbage was never really 
part of my diet before I left my childhood 
home in the U.S. But now it’s one of my 
main sources of fiber and vitamin C. 

Where I really fell in love with gaoli 
cai was at an open-air Indigenous restau-
rant situated high up in the central moun-
tains of Nantou County. It was during 
my first visit to Taiwan in 2011. As I sat 
eating a plate of fresh cabbage with some 
new friends, we looked out at the moun-
tain vista, where the vegetables were 
grown in neat rows on the hillsides. It was 
just the beginning of a lifelong affinity for 
one of Taiwan’s natural treasures.

Just one look at the chayote is all the 
explanation needed for its Chinese name,  
“dragon's beard vegetable.”

A-choy (left) and Taiwanese cabbage are common menu features and go well with 
almost any dish. 
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Few cities in the world are able to 
perfectly balance the old and the 
new. Preserving ancient architec-

ture while striving for modernity with 
gleaming new buildings is tricky. An even 
harder feat is maintaining traditions while 
keeping them relevant. 

But the city of Tainan in southern 
Taiwan has struck this harmonious bal-
ance perfectly. Ancient temples and 
modern art museums stand within eyeshot 
from each other. And around them, on all 
sides and down every back alley, sit res-
taurants, eateries, and food stalls. They 
come in all shapes and sizes – big, small, 
famous, obscure (except for locals in the 
know), run for generations by families or 
started up by young people determined to 
follow their passion. 

A love of food is woven into the fabric 
of Tainan, Taiwan’s former capital and 
current cuisine metropolis. There’s no 
shortage of quality restaurants and food 
spots – and we’re talking regular places, 
not restaurants with velvet ropes and a 
three-month waitlist. Tastebuds trump 
decor.

Below is an extensive list of Tainan fare 
you absolutely must try the next time you 
visit. But first, a quick primer on Tainan 
eateries: Dishes are cooked at speed in 
simple kitchens and served on benches or 
well-worn tables. Convenience is valued 
almost as much as flavor and freshness. 

There’s a reason this southern 
city, where food is a quasi-religion, 
holds the title of “foodie capital of 
Taiwan.” 

STORY AND PHOTOS BY 
NEIL ARMSTRONG

IN WITH THE OLD, 
IN WITH THE NEW

The Culinary 
Temptations of 
Tainan
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SMALL EATS

Before biting into the main courses, 
we’ll start with some lighter fare. Small 
dishes, larger than a snack but not large 
enough to count as a meal (think food 
portions having a culinary identity crisis), 
are highly regarded in Tainan. These 
dishes tend to be a bit sweeter here than 
in other parts of the island; Tainan used 
to be the hub of sugar production, and as 
sugar represented wealth, it was used in 
abundance. 

Oyster omelet
Found throughout Taiwan, particu-

larly in its many night markets, the oyster 
omelet (蚵仔煎, kezi jian, or ou a juan 
in Taiwanese) is a true Tainan original. 
The ingredients are simple: oysters, eggs, 
green vegetables, and sweet potato starch. 
Beansprouts are added for extra crunch, 
and the dish is blanketed in a sweet red 
sauce. 

The dish is considered to be of Hok-
kien and Teochew origin in China and 
was likely introduced to Taiwan in the 
17th century when the Chinese general 
Koxinga led troops to attack the Dutch 
settlement in what is now Tainan. 

Legend has it that Dutch colonizers, 
who traded from and constructed the 
still-standing Fort Zeelandia, hid all the 
rice from the Chinese troops to starve 
them out. The invaders needed easily 
accessible food. Ever resourceful, Kox-
inga found some oysters, which he cov-
ered in potato starch, deep fried, and fed 
to his soldiers. If an army marches on its 
stomach, Koxinga’s must have been well 
pleased; they ultimately emerged victo-
rious. 

If you’re not keen on eating oysters 
omelet-style, plenty of other variations 
can be found throughout Tainan. These 
include oyster rolls (蚵仔捲, kezi juan), 
fried oysters (炸蚵仔, zha kezi), and thin 
oyster noodle soup (蚵仔麵線, hezi mian 
xian). 

Tainan’s Longshan village and Cigu 
district are home to Taiwan’s best oysters, 
due in part to the high salt concentration 
of the local lagoon. Visitors to Longshan 
village will want to take an oyster farm 
tour by raft. Cruising the calm waters of 
these vast aqua acreages, with local guides 
punting along, is a great way to spend an 
afternoon. After returning to shore, the 

best way to enjoy the sunset is to have 
some freshly harvested oysters shucked 
in front of you before they’re fried up or 
served with slices of lemon.

Milkfish 
Continuing with the seafood theme, 

we come to milkfish (虱目魚, shi mu yu), 
which is so popular  in Tainan that it has 
even prompted the opening of a milkfish 
museum. The two most common ways to 
consume milkfish are in congee and soup.

Known for its creamy taste, milk-
fish can be enjoyed at any time of the 
day, although in Tainan, milkfish soup 
is favored in the mornings. It’s prepared 
with fish balls, sliced milkfish, and fried 
breadstick, then garnished with chives. 

A-Hang (阿憨鹹粥, 169 Gongyuan S. 
Rd., North District), which serves seafood 
congee prepared with freshly shucked oys-
ters, is one of the most popular milkfish 
spots in town.

Tainan rice dumplings
Finding rice dumplings (粽子, zongzi) 

in Taiwan isn’t difficult. Although these 
dumplings are al l wrapped in dried 
bamboo leaves, there are important dif-
ferences between those in the north of the 
country (steamed) and those in the south 
(boiled).

Traditional Tainan rice dumplings are 
stuffed with uncooked glutenous rice and 
such fillings as cooked pork, mushroom, 
egg yolk, and peanuts. They make a deli-

cious snack and the bamboo leaves serve 
as organic packaging. Most importantly, 
they are as affordable as they are por-
table.

Winter melon tea
Wax gourd, also called winter melon 

(冬瓜, donggua), is a vine-grown vege-
table native to Southeast Asia and widely 
cultivated throughout Taiwan. The gourd 
can be baked, steamed, dried, stir-fried, or 
sweetened with brown sugar and turned 
into a drink. Aside from the ubiquitous 
bubble tea, winter melon tea is one of the 
most popular drinks in Tainan.

The flavor is sweet, and the tea has 
a slightly grassy smell. Tainan residents 
often squeeze in fresh lime juice, thus sub-
duing the bitterness of the gourd, to make 
a zesty thirst-quencher.

MAINS

Ready for mains yet? Here are some 
restaurants, which all started as family 
kitchen enterprises, perfectly representing 
the variety and unrivaled quality of Tain-
an’s plentiful food offerings.

Fu Lou (福樓)
No. 300, Yonghua Rd., Section 1, West 
Central District, Tainan  
Tel: (06) 295-7777 

From a roadside barbecue stall in 1992 
to today’s renowned restaurant, Fu Lou 
is a haven for foodies searching for fresh 

Zongzi are closely associated with the Dragon Boat Festival, which occurs on the fifth 
day of the fifth month of the Chinese calendar. 
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and delicious food at a reasonable price.
Fu Lou’s shrimp rolls (蝦捲, xia juan) 

are handmade with fresh shrimp and 
cilantro. The latter enhances the shrimp’s 
seafood flavor before it’s wrapped in tofu 
skin.

Fu Lou expanded its business in 2005 
due to the increasing number of cus-
tomers. The restaurant has become syn-
onymous with Tainan fare by combining 
barbecue and Japanese cuisine. Taiwan 
was a Japanese colony from 1895 to 
1945, and Japanese culinary influence res-
onates throughout the country, particu-
larly in Tainan. Fu Lou is recommended 
by the Michelin Green Guide Taiwan.

Yi Ge Beef Soup Restaurant 
(億哥牛肉湯)
No. 574, Yunong Rd., East District, 
Tainan
Tel: (06) 260-2990 

Yi Ge Beef Soup Restaurant uses fresh 
Taiwanese beef. For “still-warm” beef 
soup, maintaining freshness from abattoir 
to restaurant is paramount. 

The owner reminds each customer that 
after pouring the hot soup over the sliced 
beef, they must eat the beef within 10 sec-
onds to fully experience the fresh flavor. 
The soup is accompanied by a small dish 
of sweet soy sauce, ginger strips, and a bit 
of spicy bean paste. Dip a piece of beef 
in the sauce and pop it in your mouth to 

delight in the sweet and savory flavor. 
Enjoy it with a bowl of white rice, a 
serving of tender fried cabbage, and hot 
beef soup. Perfection lies in the details.

A Sha Restaurant (阿霞飯店)
No. 7, Lane 84, Zhongyi Rd., Section 2, 
West Central District, Tainan 
Tel: (06) 226-1418

Founded in 1940 and passed down 
through three generations, A Sha Restau-
rant is as much a cultural institution as it 
is an icon of Tainan cuisine. Starting with 
a humble dim sum stall selling assorted 
noodles, the family members grew their 
passion into the A Sha Restaurant, where 
they serve numerous signature dishes. 
Among them, and quite possibly the ruby 
in the crown, is the Crab Migao (紅蟳米
糕, hongxun migao), sticky rice topped 
with minced pork and crab. 

While this dish looks humble – similar 
to a pile of fried rice with some crab nest-
ling on top – it’ll make your taste buds 
wonder what they’ve been missing. Fra-
grant but not greasy, the flavors are won-
derfully complex.

Ahui Eel Noodles (阿輝炒鱔魚)
No. 352, Ximen Rd., Section 2, West Cen-
tral District, Tainan 
Tel: (06) 221-5540

When it comes to quality fried eel, 
freshness is key. The most important part 

of preparing eel is to bleed it; if this pro-
cess is not carried out properly, the eel 
will have a fishy smell. The eel is cooked 
on high heat for about 20 seconds to best 
retain freshness and is often served with 
a light sweet-and-sour sauce and tender 
noodles.

Ahui Eel Noodles is recommended by 
Michelin’s Green Guide. Its unpretentious 
and delicious dishes make it a spot that 
locals flock to.

DESSERTS

You’re not tel l ing me you’re st i l l 
hungry after al l that food, are you? 
That’s okay; in Tainan, hunger is never a 
problem.

Tofu pudding
With the possible exception of rice, 

you’re unlikely to find a more versatile 
ingredient than tofu. Tainan is the birth-
place of tofu pudding (豆花, douhua), 
which was initially served by street ped-
dlers (the or ig inal Uber Eats) from 
two heated wooden buckets carried on 
bamboo poles. 

The earl iest pudding recipe is as 
simple as it is stomach-warming. Take 
a bowl, fill it with douhua, add peanuts 
and brown sugar water, and you’ll have 
yourself a comfort dish that spans gener-
ations. It can be served hot in winter or 
cold in summer.

These days toppings have expanded 
to include red and green beans, tapioca 
pearls, taro, honey, and pretty much any-
thing you want. Tainan’s Anping district 
has the highest density of douhua eateries, 
among them Mao’s Anping Black Sweet 
Tofu (茂記黑豆花大王, 409  Minzu Rd., 
Section 2.), Shou An Peddler Tofu Pudding 
(修安扁擔豆花,  157 Guohua St., Section 
3), and Tongji Anping Bean Jelly (同記安
平豆花, 383  Minzu Rd., Section 2.). 

Eight Treasure Shaved Ice
For a dish with such a grandiose title, 

Eight Treasure Shaved Ice (八寶冰, babao-
bing) is refreshingly straightforward. The 
“treasures” are green and red beans, red 
kidney beans, pineapple, taro, glutinous 
rice balls, and peanuts for topping. All are 
served in an eye-pleasing, layered stack of 
colored goodness, arranged on a moun-
tain of shaved ice in summer or stirred 
into a warming soup in winter.

Eating milkfish soup is a popular way to start the day in Tainan.
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Pa n To n g-c h e n w o r k e d a s  a n 
account officer at a bank before he 
made the unexpected decision to 

become an organic farmer. 
“It wasn’t my plan,” he says. “But 

when my wife fell i l l, we decided to 
choose a life of health.”

Over the past few years, Pan and his 
wife have transformed an aging nashi 
pear orchard in Miaoli’s Zhuolan town-
ship into a pesticide-free paradise. There 
they grow more than 40 kinds of fruits 
and vegetables, from arugula to straw-
berries. Clouds roll in from the moun-
tains, covering the farm in the ethereal 
morning mist. Rare visitors, such as the 
occasional owl, accompany Pan as he 
toils his hectare-sized farm at the crack 
of dawn. 

Pan’s path to the sustainable food 
industry is only one of the many unique 
origin stories I find among vendors at 
the third Sustainable Market Fair, orga-

nized by the Taipei Cultural Explora-
tion Association. More than 160 farmers, 
food vendors, and craftspeople have gath-
ered at the Hakka Cultural Park to bring 
locally grown organic and vegan food to 
city folks drawn to the concept of “green 
food.”

What is green food? Definitions vary. 
According to Ho Chia-ying, co-founder of 
the Green Dining Guide, it can be boiled 
down to the Guide’s six-point Green Food 
Manifesto: prioritizing the purchase of 
organic foods, buying local, following sus-
tainable principles, decreasing the amount 
of additives, providing a vegetarian 
choice, and reducing wasted resources. 

“The goal is to grow food in such a 
way that we can co-exist long-term with 
our environment, as well as helping the 
small family farmers of Taiwan,” says Ho. 

The Taipei Cultural Exploration Asso-
ciation, of which Ho is a member, started 
out by operating farmers’ markets such 
as the Sustainable Market Fair and the 
regular Water Garden Organic Farmers’ 
Market. In 2019 the association also 
launched the Green Dining Guide to pro-
mote sustainability and help farmers find 
good outlets for their wares. 

Participating restaurants sign the 
Green Food Manifesto and source some  
ingredients from participating farmers. In 
the first year, 32 restaurants participated. 
This year that number has grown to over 
200. Pan says interest in green dining is 
noticeably increasing in terms of both 
quantity and quality.

“We are starting to see a log of partic-
ipating restaurants in the gourmet cate-
gory,” he says. “Our farmers supply res-
taurants ranging from simple breakfast 
shops to five-star hotels.”

Rather than a strict and inflexible 
edict, the manifesto is a gentle encourage-
ment and statement of intention. Ho says 
that while restaurants are encouraged to 
source their animal products responsibly, 
it’s up to the establishments to decide 
what that entails. However, they do need 
to provide some vegetarian options. 

“Taiwan is a small and diverse country, 
and our farms tend to be small and diverse 
too,” says Ho. “In general, we don’t have 
the big monoculture farms where only one 
crop is grown. This is good for the envi-
ronment, but we need to help the farmers 
find a market for their crops.”

Green gourmet by Leo Tsai

Chef Leo Tsai’s food career began in 
his childhood, when his uncle took him 
to Taipei for a meal. Used to the simple 
preparations of his hometown in Yunlin 
County, Tsai was entranced by the sophis-
ticated flavors and techniques used by the 
chefs of Taipei. 

“It’s the same fish and the same vege-
tables, but why does it taste so different?” 
he recalls asking himself. 

Tsai left Yunlin as a young man to 
work in f ine-dining restaurants. He 
would later be approached by the organic 
food group Yuen Foong Yu Biotech Co. 
with a request to fulfill a mission: edu-
cate the public that organic food can be 
gourmet, too. 

“Fourteen years ago, the term ‘organic’ 
was just starting to become more widely 
known,” says Tsai. “People equated it 
with healthy but not delicious.” 

Yuen Foong Yu’s core business was 
organic produce and products, giving 

Three pioneers of sustainable dining show that green 
food can be delicious, innovative, and elegant.

BY ANGELICA OUNG

Green Dining Gains 
Recognition in Taiwan 

Pan Tong-chen decided to become an 
organic farmer as part of his health 
journey.
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Tsai access to a steady supply of organic 
ingredients from all over Taiwan. The 
first restaurant he spearheaded was 
Qimin Market (齊民市集有機鍋物, No. 
158, Xinyi Rd., Section 2, Daan District, 
Taipei), an organic hotpot restaurant that 
quickly gained popularity. 

Eight years ago Tsai was part of cre-
ating an even more ambitious concept 
melding gourmet dining, Taiwanese cui-
sine, and green food. The result was the 
restaurant Mountain and Sea House (山海
樓, No. 94, Ren-ai Rd., Section 2, Zhong-
zheng District, Taipei). 

“We wanted to go back to the original 
flavors of pre-World War II Taiwanese 
cuisine while using local and organic 
ingredients,” says Tsai. “I had to throw 
away so much of what I had learned and 
start again like an apprentice.”

All old chefs who remember this opu-
lent historical style are now in their 80s. 
Grand dishes like the “Gold and Silver 
roasted pork” (金銀燒豬, jinyin shao zhu) 
can no longer be found in Taiwanese res-
taurants. 

“I went to an old chef in Beitou to 
learn this dish,” says Tsai. “He told me 
to start with an open fire in the court-
yard.” Tsai was able to recreate the classic 
dish using a convection oven instead. He 
is just as insistent about using sustainable 
and local ingredients as he is about the 
authenticity of his cuisine. 

The chicken used by Mountain and 

Sea House is an indigenous Taiwanese 
variety that’s already adapted to the sub-
tropical climate and naturally requires 
fewer antibiotics. Unlike conventional 
chickens, which can be harvested at 45 
days, Taiwanese chickens take as long as 
four months to grow to maturity. The 
result, says Tsai, is a bird with firmer, 
more flavorful meat. The fish Tsai uses 
are line–caught, not dredged. This method 
ensures a quality catch while mitigating 
damage to the habitat. 

“If I want to use something, I go to 
our procurement team and ask them if 
they can find something that reaches our 
standards of being local, organic, and sus-
tainable,” says Tsai. “If they cannot find 
it, I will cook something else.”

Mountain and Sea House’s authentic 
and sustainable concept received vali-
dation in the form of a Michelin Star in 
2019, which the restaurant has kept since. 
In 2021 it was joined by a Michelin Green 
Star, an award that recognizes restaurants 
at the forefront of sustainable practices. 

Tsai says the awards were a welcome 
surprise. “The Michelin people are very 
low-key, and we don’t even know they’ve 
been here until the award announcement.” 

When a dish is served at Mountain 
and Sea House, the server will tell diners 
the “story” of the dish and its ingredients. 
“It’s all about the land,” says Tsai. “In the 
end, if you have real whole food, you can 
cook it simply. It will taste the best. It will 
taste like home.”

Sustainable sweets by Isabelle 
Tsao

Self-taught pastry chef Isabelle Tsao 
was an early adopter of green dining. She 
decided to bet on the concept a decade 
ago when she founded Green Bakery (綠
帶純植物烘焙, No. 64, Lane 36, Min-
sheng East Rd., Section 5, Songshan Dis-
trict), a vegan patisserie café in Taipei’s 
leafy Minsheng neighborhood. 

Tsao says that global trends gener-
ally start in Europe and the U.S. before 
they reach Asian countries and, finally, 
Taiwan. “This was indeed the progression 
I saw in my store,” she adds. When Tsao 
first opened, many of her customers were 
from Europe and the U.S. After a few 
years they were joined by customers from 
Korea, Singapore, and Hong Kong. But 
local Taiwanese visitors are on the rise. 

People are attracted to the umbrella 
concept of green dining for a variety of 
reasons, Tsao says. “For one person, it 
could be concern for the animals. For 
another, it might be reducing carbon emis-
sions.”

While Leo Tsai found al ignment 
between vintage Taiwanese cuisine and 
sustainable ingredients, Isabelle Tsao 
found inspiration from her mission to be 
green, which to her includes looking for 
local ingredients with as few “food miles” 
as possible. 

“In my opinion, there’s no reason to 
be restricted to the known flavor combi-
nations,” she says, citing her best-selling 
Chestnut and Tieguanyin Cake (栗子愛
觀音旦糕) as an example. The cake is fla-
vored with Taiwanese Tieguanyin tea 
and the chestnuts are locally grown. Tai-
wanese chestnuts have unique qualities 
that distinguish them from other varieties, 
says Tsao. 

Big businesses are also starting to pay 
attention to the green dining trend. Green 
Bakery won first prize in a food entrepre-
neurship competition organized by Tai-
wanese food and beverage conglomerate 
Wowprime Group, which awarded it a 
NT$10 million investment. “They are 
looking to bring a little bit of green dining 
into their corporate DNA,” says Tsao. 

Although the concept of green dining 
carries different meanings for different 
people, its champions are driven by a 
desire to live more sustainably without 
sacrificing style or sophistication. This is 
the case also for Tsao.

“I knew to capture the interest of all 
kinds of customers,” she says. “I have to 
present them with a tempting product that 
does not taste like they have compromised 
on taste for green dining.”

Mountain and Sea House uses Taiwanese 
chicken because of its flavorful meat and 
eco-friendliness. 

PHOTO: COURTESY OF MOUNTAIN AND SEA HOUSE

Isabelle Tsao uses as many local ingre-
dients as possible in her cakes and pas-
tries.
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When I left my seven-day quarantine in 
Taipei last year, I was in dire need of a 
wee dram to quench the thirst built up 

from a week’s isolation. I typed “whisky bar” into 
Google Maps and was delighted to discover an abun-
dance of options, each with several hundred reviews 
and many with 4+ star ratings. 

After expressing my satisfaction with the local 
whisky scene to some friends, several proudly told 
me that “Taiwan is the fourth-largest whisky market 
in the world!” TOPICS came to a similar conclusion 
(albeit specifically about Scotch whisky by value) in 
a 2015 article titled “The Blossoming of the Taiwan 
Whisky Market.” 

In the eight years since that piece was published, 
Taiwan’s whisky market has maintained healthy 
growth. Taiwan has stepped onto the podium to 

Single malt Scotch still dominates one of the 
world’s most profitable liquor markets, but other 
players could compete by employing aggressive, 
long-term marketing campaigns. 

BY NIC ROGERS

WHAT’S YOUR 
DRINK OF CHOICE?

Tapping Into Taiwan’s 
Love for Whisky
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claim third place in the import of Scotch 
whisky by value, according to the Scotch 
Whisky Association. 

Spirit-makers have good reason to 
establish a presence in Taiwan; there is 
a great return on investment. Taiwan’s 
import taxes for spirits are based on 
alcohol content and volume, not value. 
This makes for more affordable products 
to consumers while encouraging distillers 
to market premium products. In fact, 
Scotch brands generate higher margins in 
Taiwan than most other export markets 
by pushing their higher-end bottles.

But as Taiwan’s taste for high-end 
Scottish single malts continues to grow, 
makers of American whiskey (the U.S. 
spelling is with an “e”) struggle to cap-
ture a significant market share. The U.S. 
Department of Agriculture reports that 
U.S. exporters supply only 2% of Tai-
wan’s imported demand. Scotland com-
mands 92% of it, and Japan has a 4% 
share despite producing less whiskey than 
the United States.

So why are American whiskey brands 
struggling to make an impact on the 
market? One reason is the relatively lim-
ited attention that U.S. companies have 
given Taiwanese whiskey drinkers. Scot-
land, on the other hand, has consistently 

cultivated the market. 
Attesting to the attention Scotland 

gives to Taiwan is Steven Lin, author of 
A Journey Around Whisky and owner 
of three Taipei whisky bars. “Scotch 
brands invest a lot in Taiwan,” Lin says, 
adding that they place great importance 
on market education. As an example, Lin 
cites single-malt Scotch whisky brand Bal-
venie, which offers a six-month educa-
tional program on whisky for bar owners 
and their staffs.

“The last two years my employees 
were top of their class, so they were 
invited to Scotland for a tour,” he says. 
“Last month I was invited to Scotland 
twice – I already have two trips planned 
for next year. Scotland is like my second 
home now.”

One person unfazed by the prefer-
ence for Scotch is Robin Johansson, 
CEO of Vana Living and importer of the 
Swedish whisky made by Mackmyra dis-
tillery. “Taiwanese people are very open-
minded – they’re willing to try new food 
and drinks,” Johansson says. But “it’s 
very hard to convince people to buy with 
words only,” he notes. “You have to start 
from the bottom and let people try your 
brand.” 

To introduce Mackmyra to the Taiwan 

market, Johansson’s team showcased the 
whisky at industry expos and held their 
own events. The first customers were busi-
nessmen who were introduced to Mack-
myra through special VIP dinners and 
tastings. After hearing Mackmyra’s story 
and enjoying a sampling, attendees would 
buy a few cases and hand out bottles as 
gifts or bring them for after-work drinks. 

Senior professionals still account for 
about one-third of Mackmyra’s sales, 
but a growing segment is people aged 
35-45 in search of something new. The 
Taiwan market is well-educated and 
more concerned about quality than price, 
Johansson notes. Importers can find suc-
cess if they make their products inter-
esting to local drinkers. 

“Having a story is important – the 
more information, the better,” says 
Johansson. Mackmyra’s Intelligens AI:01 
label, for instance, uses a recipe designed 
by a big-data algorithm from Microsoft. 
After compiling sales, data, and customer 
feedback on various Mackmyra malts, the 
distillery’s machine learning models rec-
ommended a mash bill and production 
techniques that would best satisfy cus-
tomers in a given market. 

Intelligens provides a cool creation 
story, and its spicy, crowd-pleasing taste 
backs it up. Johansson’s Taiwan stock of 
the label sold out quickly, and he is now 
preparing to introduce the AI program’s 
second recipe to Taiwanese consumers.

The success of Mackmyra, a small dis-
tillery from a country that’s new to the 
whisky game, is an encouraging story 
for producers looking to break into the 
Taiwanese market. Although the U.S. is 
not new to the game, American whiskey 
makers will likely need to follow a similar 
playbook to gain a foothold here. 

Supply challenges

What makes American whiskey spe-
cial is the inclusion of ingredients native 
to North America. A bourbon malt must 
contain at least 51% corn to earn its title, 
while rye whiskey must contain 51% 
(you guessed it) North American rye. 
Along with varying amounts of wheat 
and barley, these grains give U.S.-made 

Swedish whisky importer Robin Johansson says tastings are imperative to persuading 
customers to purchase a new brand.

When You Drink, Don’t Drive
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whiskey a sweeter flavor and a slick, 
syrupy mouthfeel. 

Bourbon is a county in Kentucky 
named after the French royal family that 
supported America’s fight for indepen-
dence. The corn-based spirit produced in 
that region carried on the name.  

While their heritage isn’t quite as long 
as Scotland’s, America’s distillers still 
employ centuries-old techniques. The Buf-
falo Trace Distillery in Kentucky, for 
example, can trace its origins back to the 
late 1700s. Today the historic facility is 
owned by the Sazerac Company, which 
uses it to produce some of the most rec-
ognizable bourbon brands: E.H. Taylor, 
Eagle Rare, W.L. Weller, and, of course, 
Buffalo Trace. The distillery’s output also 
includes Sazerac Rye whiskey.

Marketing and distribution for Saz-
erac’s portfolio is managed by DXCEL 
International. Malcolm Tan, general man-
ager of DXCEL Taiwan, says that when 
competing against Scotch, American whis-
keys face two main challenges.

The first obstacle is simple economics. 

Given the huge domestic demand in the 
U.S. for the spirit, only a limited supply is 
available for export. 

“The amount we get is very little – 
for some brands only 100 to 200 bot-
tles,” says Tan. “We have to prioritize 
how they’re distributed because there’s 
not enough.” The company mainly uses 
the limited supply to educate the domestic 
market through samplings, trade shows, 
and masterclasses. Tan also cooperates 
with flagship bars to act as showrooms. 
Ounce, located in Taipei’s Xinyi District, 
is one place where consumers can find 
some of DXCEL’s finest bourbon.

Lin points out that whiskies are trendy 
in Asia. While Taiwan is the third-largest 
market for Scotch by value, the Scotch 
Whisky Association recognizes Asia-
Pacific as the second-largest region for 
Scotch, following only Europe. Scotch pro-
ducers invested in the APAC region early 
in search of new high-growth markets. 

The last decade has shown consistent 
growth in domestic market demand for 
American whiskey, and the pandemic only 

fueled this trend. Whiskey sales are more 
than 60% higher now than in 2010. Ken-
tucky is currently aging a record 10.3 mil-
lion barrels, and the compound annual 
growth rate of bourbon between now and 
2027 is expected to be 9.8%, according 
to research by CASKX, a whisky casks 
investment firm. 

CASKX’s research also finds that pre-
mium and super-premium offerings are 
experiencing the highest growth rate. This 
is the product segment likely to do well in 
Taiwan.

Last July, DXCEL’s Tan was excited 
to receive 600 bottles of W.L. Weller 12 
Year bourbon. Weller uses a unique blend 
of wheat in its mash bill to create a signa-
ture flavor, and the 12-year is quite rare. 
Tan says his entire stock was bought up 
by Taiwanese liquor connoisseurs within 
a month.

“Buffalo Trace [distillery] is expanding 
their capacity next year, but the bottle-
neck is the storage and warehousing of 
the barrels,” Tan says. Bourbon, and all 
whisky, must be stored in humid temper-

Do Not Serve Alcohol to Minors
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ature-controlled environments during the 
aging process. The benefits of expanded 
production capacity won’t be felt for at 
least eight years. 

“Whisky isn’t like beer,” Tan notes. 
“You can’t adjust quickly to increased 
demand.”

Limited popularity

Besides supply concerns, DXCEL and 
other American whiskey distributors also 
face a greater challenge in Taiwan: that of 
demand. As Tan notes, “most people [in 
Taiwan] have an impression that bourbon 
is cheap and low quality.” 

The Taiwanese appreciation for Scot-
tish single malts thus works against Amer-
ican-made whiskey. The Weller 12 Year, 
for example, is the oldest age statement 
you’ll see on bourbons, while Scotch 
brands can boast aging of up to 50 years. 

But the reason for the difference in age 
statements is not that Scotch makers are 
more patient than their American counter-
parts – they just use different maturation 
methods. One of the defining aspects of 
bourbon is the use of charred virgin oak 
barrels. In contrast, Scotch is matured in 
barrels that previously stored other spirits, 
often wine, port, or sherry.

Kentucky’s more extreme climate, with 
hot summers and cold winters, also speeds 
up the aging process, and over-aging can 
cause the fragrance of the wood to over-
power the liquid it holds.

“Longer isn’t better,” Tan contends. 
“The cask interaction is different. A used 
cask is very mild, but a bourbon aged for 
more than 10 or 12 years would taste like 
wood.”

Whisky connoisseur Steven Lin notes 
that bourbon is disadvantaged by Tai-
wanese consumers’ tendency to focus on 
age statements. “Bourbon struggles from 
an image problem,” he says. “It’s seen as 
cheap, and it doesn’t have an age state-
ment, so the market doesn’t trust its 
quality. In Taiwan, a 12-year single malt 
is entry-level.” 

Represent ing a young d i s t i l l e ry 
without age s tatements , Johansson 
encounters the same challenge selling 
Swedish whisky. To assure quality, Mack-
myra uses casks one-seventh the size of 
typical aging barrels. This puts the oak 
in contact with more of the liquid and 
matures the whisky about three times 
faster. But it’s difficult for buyers to be 
convinced of this fact without an in-
person explanation and a taste test.

Lin emphasizes the importance of 

age statements in Taiwan for the Scotch 
market as well. “Glenmorangie tried to 
teach the market that age statements don’t 
matter, but it failed,” he says. “McCallan 
launched a retail-only bottle with no age 
statement at the duty-free shops, and I 
had friends saying their quality was going 
down. It hurt their reputation.”

In 2015, L in to ld TOPICS  t ha t 
bourbon couldn’t create a sense of spe-
cialness for Taiwan drinkers. Seven years 
later, he says not much has changed. As 
an example, Lin points to the American-
founded, Japanese multinational Beam 
Suntory, which boasts a diverse bourbon 
portfolio.

“Suntory had a chance to make 
bourbon special – it had the money to do 
it,” he says. “But it focused on its afford-
able brands like Jim Beam to promote 
highballs in Japanese restaurants. It didn’t 
promote its luxury bourbon.”

For bourbon and rye whiskey makers 
to claim a fair share of the Taiwanese 
market, moneyed brands will likely have 
to pitch in to educate the market and over-
come prejudices surrounding age, brand, 
and quality. But if the market reacts as 
it has to Japanese whiskies, there should 
be incredible potential for American pro-
ducers that put in the time and effort.  

Buffalo Trace Distillery in Kentucky, which can trace its origins back to the 1700s, produces some of the world's most recognizable 
bourbon brands.
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Entrepreneur Krude Lin has in a decade gone from calling Tai-
wanese coffee “yucky” to being elected chairperson of the Coffee 
Industrial Alliance of Taiwan. What potential does he see in Tai-
wanese coffee?

BY LI HSUN-TSAI, COMMONWEALTH MAGAZINE

How Can Taiwanese Specialty 
Coffee Reach the International 
Market?

The first t ime Krude Lin sam-
pled Taiwanese coffee was over a 
decade ago. “It was expensive and 

yucky,” he recalls. But in April last year, 
when the Council of Agriculture estab-
lished the Coffee Industrial Alliance of 
Taiwan (CIAT), Lin was elected chair-
person. So what happened during the past 
ten years that made Lin believe in CIAT’s 
ambitions to take Taiwanese coffee to the 
international stage?

While studying Horticulture and Land-
scape Architecture at National Taiwan 
University, Lin joined forces with his 
friends to establish Red on Tree, a com-
pany making jam and preserves from Tai-
wanese fruit. As Red on Tree became an 
overnight sensation, few knew that Lin 
was also a coffee enthusiast.

When he was just a high school stu-
dent, Lin brewed coffee at school daily. 
He also worked as a barista at a café and 
passed the catador (Spanish for “coffee 
cupper”) certification exam.

As part of his fruit preserves sales rep-
resentative work, Lin traveled around 
Taiwan visiting farmers. Hearing that a 
peach farmer had switched to growing 
coffee, Lin couldn’t resist defying his skep-
ticism to try the coffee. To his surprise, 
Lin found the batch had a light peach 
flavor and an intense fruity aroma. The 
taste of good Taiwanese coffee ultimately 
convinced him that Taiwan’s soil and cli-
mate could cultivate coffee beans with 
unique characteristics.

High-unit-cost specialty coffee is Tai-
wan’s solution

“Taiwanese coffee has a chance to 
create value of a different kind,” asserts 
Lin.

As a first step toward his new mission 
of promoting Taiwanese coffee, Lin set up 
a coffee department at Red on Tree. From 
there, Lin introduced coffee from around 
the globe, guiding and educating the 
market to lessen information asymmetry 
in the sector. The department would in 
2012 break off on its own to become the 
Taiwan Coffee Laboratory. 

Although there were a few scattered 
coffee-producing areas around Taiwan 
a decade ago (the two most well-known 
being Kukeng in Yunlin and Tungshan 
in Tainan), they have yet to receive the 
attention they merited. In official Agricul-
ture and Food Agency statistics, coffee-
growing acreage figures have occasionally 
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reached zero. Among coffee farmers, there 
is still talk of the government’s “three 
no’s” policy toward coffee: no promotion, 
no subsidies, and no guidance.

Coffee wasn’t always deprioritized 
in Taiwan. During the Japanese colonial 
period (1895-1945), more than 1,000 
hectares were used for coffee cultivation, 
and during the post-war period, coffee 
was made a showcase crop. Despite this, 
the industry was unable to sustain itself. 

“The government behaved as if this 
industry had disappeared,” says Lin, 
adding that instead of sitting in a café crit-
icizing the government, it would be more 
productive to provide suggestions for 
improvement.

Having toured many of the world’s 
major coffee-growing regions, Lin knows 
well that Taiwan’s best bet is specialty 
coffee. Coffee farmers must understand 
international quality standards early in 
their cultivation efforts to find their place 
in the market.

Before assuming the position of Chair-
person of the Coffee Industrial Alliance 
of Taiwan, Lin had spent several years 
working with different regional agricul-
tural research stations to develop national 
specialty coffee evaluation guidelines. He 
also rallied farmers from various regions 
to participate in ratings to help them 
better understand their market competi-
tiveness and improve investment and pro-
duction methods. 

Attesting to the impact these types of 
efforts have had on the market is Yu Jy-
chyi, founder of Aura Cafe in Taipei. 
“Once the catador certification system 
and competition-judging mechanisms 
were introduced in Taiwan, it helped 
farmers grow coffee beans that meet inter-
national standards.”

Gaining international attention

Following many years of promoting 
increased coffee standards, Lin last year 
teamed up with the Taiwan Coffee Asso-
ciation and the Alliance for Coffee Excel-
lence (ACE) to hold the Taiwan Private 
Collection Auction (PCA), a domestic spi-
noff of the global internet auction plat-
form that promotes better pricing for 
coffee farmers. 

The auction featured nine Taiwanese 
coffee bean varieties and attracted bid-
ders from 14 countries. These included 
respected names like American Blue Bottle 
Coffee, a company considered a major 
player in the third-wave coffee movement, 
which emphasizes high quality and dis-
tinctive flavors.

Reportedly, when the Taiwanese 
American executive at Blue Bottle tasted 
one of the coffees on auction and learned 
that it had been grown in Taiwan, he 
exclaimed with shock, “No way! Taiwan 
doesn’t even produce coffee.”

Sun-dried Geisha coffee beans from 
the Chuowu Shan Coffee Plantation in 
Chiayi set an ACE record during the bid-
ding, fetching US$500.50 per pound. Four 

vendors joined the bid, including Simple 
Kaffa, a joint venture between a Hong 
Kong coffee company and multi-time 
World Barista Champion Wu Tze-lin of 
Taiwan. As for the other eight varieties, 
buyers from countries like the United 
States and Saudi Arabia won the bids.

The auction’s effect, according to PCA 
finals head judge Scott Conary, is that 
“the demand and supply will certainly 
increase greatly” for Taiwanese coffee.

The success of the PCA ultimately 
inspired Lin, Yu, and Taiwan Coffee 
Development Association President Tsai 
Chih-yu to form an industrial alliance.

The group’s short-term goal is to 
ensure that farmers on the production end 
have a good grasp and understanding of 
coffee quality. After that, they aim to dis-
tinguish Taiwanese coffee through inno-
vative approaches, such as blending spices 
like cinnamon and orange with coffee 
beans during fermentation and fermenting 
the beans in oak barrels.

Their ultimate goal is to raise the value 
of Taiwanese coffee to the point where 
it can become a high-growth industry. 
However, Lin emphasizes that “first, 
more people, including local citizens and 
the international market, must become 
acquainted with Taiwanese coffee.”

Krude Lin believes Taiwanese coffee 
holds great potential if the right efforts 
are made to cultivate and promote it.

PHOTO: ZHONG SHI-WEI

This article first appeared in CommonWealth 
Magazine in May 2022. It has been reprinted, 
with editing and updating, with permission 
from the publisher. Translation from the orig-
inal Chinese was done for CommonWealth by 
David Toman.

Whisky&coffee.indd   26Whisky&coffee.indd   26 2023/1/6   7:44 AM2023/1/6   7:44 AM



podcast.indd   27podcast.indd   27 2023/1/6   7:44 AM2023/1/6   7:44 AM



Few companies have had such a 
disruptive impact on how we travel, 
eat, and earn as Uber. Over the last 

decade, the service provider has increas-
ingly become a part of everyday life. 

By facilitating a more convenient 
and on-demand form of transport and 
delivery, Uber’s platforms save time, 
expand mobility, and create new business 
for merchant partners and the hospi-
tality industry. And Taiwan in particular 
has been quick to take advantage of these 
benefits.

“Taiwan is one of our most impor-
tant and profitable markets globally,” 
says Saskia De Jongh, Uber Eats’ regional 
general manager for Asia Pacific. “If you 
look at the size of the population and the 
island, it’s punching way above its weight. 
We have 70,000 merchants delivering 
food and daily essentials to consumers 
every day in Taiwan.”

The online food delivery industry has a 
unique relationship with users in a three-
way structure that includes consumers, 
restaurants, and couriers. This structure is 
what enabled Uber to unlock an estimated 
NT$129 billion in economic value for the 
Taiwanese economy in 2021 through facil-
itated earnings for partners and wider 
induced multiplier effects throughout the 
company’s supply chain.

But Uber’s impact spans much further 
than the economy. Equally important, 
it offers a flexible earning alternative 
to traditional employment that fit the 
unique circumstances of its drivers and 
couriers. 

“Drivers consistently tell us that what 
they like about partnering with Uber is 
the flexibility,” notes De Jongh. Flexible 
hours is considered particularly impor-
tant, as many taxi driver- and delivery-
partners balance their time on the Uber 
app with jobs, platform work, education, 
or family responsibilities. 

Converting this convenience into 
monetary value, a report by global stra-
tegic consultancy Public First estimates 
that the increased flexibility was worth as 
much as NT$7 billion to taxi driver- and 
delivery partners in 2021.

Meanwhile, food delivery platforms 
like Uber Eats have increased access to 
a wide range of high-quality food and 
groceries. According to Public First, 
82% of Uber Eats users say food delivery 
apps have made it easier to discover new 
restaurants, and 76% say apps helped 
improve quality of life during pandemic-
related restrictions.

In fact, the value of Uber Eats became 
more ev ident than ever dur ing the 
pandemic, when restrictions threatened 
the livelihoods of small- and medium 
food enterprises, which represent 70% of 
Uber’s merchants. During the height of the 
pandemic in 2021, Uber Eats helped drive 

NT$10.3 billion in additional revenue to 
restaurant partners. It was also the first 
food delivery app to introduce the “Leave 
at Door” function, allowing contactless 
delivery. 

The solution enabled restaurants to 
keep their establishments open during 
dining-out restrictions while keeping 
couriers and customers safe from close 
contact. As a result, 76% of Taiwanese 
Uber Eats users agree that food delivery 
apps helped improve their quality of life 
during the pandemic. Much of this is due 
to business owners’ willingness to adopt 
digital solutions.

“Taiwanese merchants are very open 
to taking their business online,” says De 
Jongh. Thanks to the openness to the 
digital economy here, we’ve been able to 
work with more traditional businesses, 
like traditional grocers and wet markets, 
and bring them into the digital age and in 
contact with digital users.”

Focus on safety permeates Uber’s 
operations. The company promotes safe 
deliveries in a multitude of ways, from 
ensuring people arrive safely to their 
destination to confirming couriers on 
two-wheeled vehicles wear helmets during 
deliveries. Uber has also implemented 
mandatory safety training for couriers 
and drivers and uses digital solutions that 
enable riders to let friends track their 
journeys. 

“I’m personally proud that one of our 
company values is safety – it’s considered 
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Uber’s Commitment to Taiwan Brings 
Ripple Effects
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Uber 可說是一間對我們的交通、飲食和收入方式產生數一

數二顛覆式影響力的公司。過去十年來，Uber 已逐漸成

為大眾日常生活的一部分。 

Uber 平台促進更方便的隨選交通和外送形式，有助於節省寶

貴時間，擴大機動性，並為商家夥伴和餐飲業創造新商機。這些

優勢在台灣的發展尤其迅速。

Uber Eats 亞太區總經理 Saskia De Jongh 表示：「台灣是我

們全球最重要、利潤最高的市場之一。儘管台灣人口和島嶼規模

不大，發揮的商機卻不容小覷。在台灣，我們每天有 70,000 家

商家向消費者外送食品和日常雜貨。」

線上餐飲外送產業與使用者有著獨特的三方關係，包括消費

者、餐廳和外送夥伴。透過這種結構，Uber 得以促進合作夥伴

的收入，並在公司整體供應鏈中產生更廣泛的乘數效應，因而在 

2021 年為台灣釋放估計新台幣 1290 億元的經濟價值。

但 Uber 的影響力遠不止於經濟層面。同樣重要的是，Uber 

提供傳統就業方式之外的另類彈性收入，能配合司機和外送夥伴

的個人特別狀況。

De Jongh 指出：「司機常常告訴我們，他們喜歡與 Uber 合

作的原因是彈性。他們認為彈性工時特別重要，因為許多計程車

司機和外送夥伴除了在 Uber app 上的時間外，也有工作、平台

工作、教育，或家庭責任，需要取得平衡。」

全球策略顧問公司 Public First 撰寫的一份報告將這種便利性

轉換為貨幣價值，估計在 2021 年，司機和外送夥伴增加的彈性

收入機會，價值約為新台幣 70 億元。

此外，諸如 Uber Eats 這樣的餐飲外送平台使消費者更容易

取得各種優質食品和雜貨。Public First 的研究顯示，82% 的 

Uber Eats 使用者同意餐飲外送應用程式使他們更容易找到新餐

廳，76% 的使用者認為在疫情相關限制下，此類應用程式有助於

提升生活品質。

事實上，Uber Eats 的價值在疫情期間變得比以往都更加顯

著，當時種種防疫限制威脅中小型食品企業的生計，而這些企業

佔 Uber 商家的 70%。2021 年疫情高峰期間，Uber Eats 優食

幫助台灣餐廳合作夥伴帶來新台幣 103 億元的額外收入。Uber 

Eats 也是第一個推出「放在門口」功能的餐飲外送 app，落實無

接觸送餐。

這個解決方案幫助餐廳在民眾無法外出用餐期間，仍維持營

業，同時確保外送夥伴和顧客無需近距離接觸。因此，76% 的台

灣 Uber Eats 使用者同意，在疫情期間外出用餐受到限制的情況

下，餐飲外送應用程式有助於提高生活品質。這有一大部分有賴

商家業主願意採用數位解決方案。

De Jongh 表示：「台灣商家對於發展線上業務抱持非常開放

的態度。如此對數位經濟的開放程度，使我們能夠與更多傳統商

家合作，例如傳統雜貨店和菜市場，並將它們帶進數位時代、與

數位使用者接觸。」

對安全的重視深植於 Uber 的營運模式。公司以多種方式促進

安全運送，從確保人們安全抵達目的地，到確認騎乘兩輪車的外

送夥伴執行外送期間佩戴安全帽。Uber 也要求外送夥伴和司機

接受安全培訓，並運用數位解決方案，讓朋友可以協助追蹤乘客

的旅程。 

De Jongh 表示：「安全是我們公司的核心價值之一，我個人

相當以此為榮，而且這也被認為是我們事業成功的關鍵。為確保

夥伴在道路上的安全，我們與政府、工會和私部門合作，而且我

們在台灣配置專責安全主管，幫助我們實現安全領域的目標。」

De Jongh指出，Uber 對台灣的投入只會愈來愈向前推進，並

列舉了如此堅定承諾的幾個原因。她說，首先，台灣擁有豐富的

頂尖人才，這促使 Uber 擴編辦公室並投資新設施。此外，De 

Jongh 看到台灣市場有潛力為司機和商家創造更多經濟機會。 

De Jongh 表示：「我們希望台灣所有商家都能藉由我們的技

術取得成功。運作良好的三邊市場平台，對所有參與者都有助

益。與成功的商家和外送夥伴一同努力，我們可以為使用者提供

一流的體驗與便利。」

但 De Jongh 也指出，Uber 無法光憑一己之力實現這些目

標。

De Jongh 表示：「我們必須與政策制定者合作，共同打造靈

活的監管框架，確保使用我們平台的每個人都順利達成目標。身

為這個新經濟模式的領銜者，我們有許多心得想與政策制定者分

享，相信我們的經驗心得也能使台灣其他公司和新創受益。」

the key to the success of our business,” 
says De Jongh. “To keep our partners 
safe on the roads, we’ve collaborated 
with government, unions, and the private 
sector, and we have a Head of Safety in 
Taiwan who’s dedicated to helping us 
reach our goals in this area.”

Uber’s commitment to Taiwan is 
only increasing moving forward, notes 
De Jongh, citing several reasons for this 
strong commitment. Firstly, she says, 
Taiwan is a source of top-tier talent, 

which prompted Uber to expand its office 
and invest in new facilities. Secondly, De 
Jongh sees opportunities to create even 
more economic opportunities for drivers 
and merchants. 

“We’d like all merchants in Taiwan to 
be successful by using our technology,” 
she says. “A well-functioning three-
sided marketplace platform will allow all 
players to win. Together with successful 
merchants and delivery partners, we can 
provide our users with best-in-class expe-

riences and convenience.”
But Uber cannot achieve these goals 

alone, notes De Jongh. 
“We have to work with policymakers 

and co-create a dynamic regulatory 
framework that can help ensure the 
success of everyone who relies on our 
platform,” she says. “As a leader of this 
new economy, we have much to share 
with policymakers that we believe will 
benefit other companies and startups in 
Taiwan as well.”

A D V E R T O R I A L  

Uber 對台灣的投入帶來
漣漪般的影響力
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Although Chen Jie-fu and Chang Yu-ying 
haven’t known each other for long, their 
ancestors crossed paths in the middle of the 

19th century.
Chen’s forebear, Chen Wei-ying (1811-1869), was 

an esteemed literati and educator who instructed 
countless boys and young men in the Confucian clas-
sics – and Chang’s great-grandfather, Chang Shu-
shen (1820-1877) was one of Chen Wei-ying’s most 
renowned students. 

Both Chen Jie-fu and Chang Yu-ying now operate 
food businesses that celebrate their deep multigen-
erational ties to Taipei’s Datong District, the area 
bounded by Freeway 1, Taipei Metro’s Red Line, 
Minsheng East Road, and the Tamsui River. Dad-
aocheng, the southern portion of the district, was 
one of the earliest places in Taipei to be settled. The 
northern part of Datong District was the site of the 
village of Dalongdong.

Chen worked as a TV journalist before opening a 
chain of kindergartens in China. Now he’s the pro-
prietor of Tongan Le (同安樂, https://www.facebook.
com/Taipeiness). Its two branches on Dihua Street, 
Section 1 also reflect Chen’s passion for traditional 
culture, serving dishes based on the family-feast deli-
cacies (家宴) he enjoyed as a child.

The name Tongan Le is an expression of both 
heritage and a desire for harmony. Chen Jie-fu is 
a ninth-generation descendant of Chen Wen-lan, 
who migrated from Tongan in China’s Fujian Prov-
ince and established himself as an herbalist in 
Tamsui. The literal meaning of le is happiness. To 
many people, especially during the tumultuous Qing 
period, that would mean a life without upheavals 
and confrontations. 

Three food businesses have each had 
their own way of keeping culinary tradi-
tions alive in an area of Taipei described 
as “full of stories.” 

TEXT AND PHOTOS BY STEVEN CROOK & 
KATY HUI-WEN HUNG

A TRIP TO 
TAIPEI’S WEST

Embracing Legacies 
in Taipei’s Historic 
Datong District

Chang Yu-ying makes tofu pudding at his establishment 
Peanut Juren, which celebrates his family history.
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The three characters on the front of 
the colonial-era shophouse at number 
242 read, from right to left, Chen Yue Ji 
(陳悅記). This was the name of the fami-
ly’s trading business. The firm dealt in tea 
and other commodities, but Chen Jie-fu 
is eager to explain that it did much more 
than hunt for profit.

The company was also a vehicle for 
al truism. When Dalongdong Baoan 
Temple (大龍峒保安宮) was rebuilt in 
1917, the project was headed by Chen Pei-
gen, Chen Jie-fu’s great-grandfather and a 
member of the sixth generation of the clan 
to reside in Taiwan. 

A few years later, when local gentry 
planned the reconstruction of Taipei Con-
fucius Temple (臺北孔子廟), Chen Pei-gen 
together with businessman and politician 
Koo Hsien-jung donated the land it stands 
on today. 

The menu at Tongan Le’s outlet at 
number 242 includes several items that 
can also be found in Chen Jie-fu’s 2021 
book Teacher’s Mansion Bando: Chen 
Family Dishes from an Old Taipei Family 
(到老師府辦桌：台北老家族的陳家菜). 

A deep-fried wrap-type dish known by 
many Taiwanese as jijuan (雞捲) is listed 
in the Chinese-language part of Tongan 
Le’s trilingual menu as Shima Juan (石
碼捲, NT$420; Fried Pork Onion Roll). 
While doing research for his book, Chen 
discovered that the jijuan he ate as a 
youngster is thought to have originated in 

Shima, a town between Zhangzhou and 
Xiamen in Fujian Province. 

Tongan Le’s version of jijuan is notably 
old-school in two respects. Firstly, it’s 
wrapped in caul fat rather than the tofu 
sheet used by most cooks today. Secondly, 
compared to many 21st-century jijuan, 
it contains a greater quantity of finely 
chopped onion. The roll is served with 
haishan sauce (海山醬), a mildly sweet 
and spicy dip. The roll is steamed before 
it’s fried to soften the onion and reduce its 
pungency.

Other mains include Soybeans with 
Stewed Pork Leg (黃豆蹄花, NT$420), 

Taro with Pork Ribs (芋仔排骨, NT$420), 
and Clams with Meat Balls (雙喜連, 
NT$450). There are also fish and vege-
tarian options. 

Several of the dishes Chen grew up 
eating were prepared with older mem-
bers of the clan in mind. One of these, the 
Dried Shrimp with Scallops (金包銀, jin 
baoyin, literally “gold wrapped around 
silver”), is suitable for the dentally chal-
lenged. With ingredients like leaf celery 
and sweet potato flour, it has the con-
sistency and delicate flavor to become a 
favorite comfort food. Like all dessert 
options, it costs NT$170 when ordered 
as part of a set meal or NT$220 including 
tea when ordered as a snack.

The Steamed Maltose and Egg (麥
芽蛋) is surprisingly sweet and not at 
all eggy. It’s served warm but retains its 
“Q-ness” (chewiness) even if left on the 
table to cool.

Among the heirlooms displayed inside 
the restaurant is a Qing-era bureaucrat’s 
gown, complete with delicate hollow gold 
buttons, and a conical leather case known 
in Chinese as a guanmaohe (官帽盒). 
Mandarins would use the case to store 
symbols of office, such as medals and 
head attire.

The newer branch of Tongan Le, 
at 121 Dihua Street Section 1, is pro-
moted as more of a traditional Taiwanese 
teahouse than a restaurant. It also serves 
as a venue for performances of both clas-

Chen Jie-fu’s family has resided in the 
Datong District since the early 1800s.

Tongan Le’s Shima Juan Maltose and Egg
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sical and Chinese traditional music. (For 
details of upcoming events, see https://
www.facebook.com/Taipeiness2/.)

Among the snacks available at number 
121 are traditional pastries, including 
the Green Bean Rice Cake (綠豆糕, made 
with mung beans), Salted-Plum Rice Cake 
(鹽梅糕, which includes both glutinous 
and ponlai rice), and Peanut Toffee (平安
龜, pingan gui or “safe turtle,” which, as 
its Chinese name suggests, is shaped like 
a turtle).

The menu lists various combo options 
for various prices, including tea and one 
cake or tea and two items, as well as solid 
treats sold individually. Drink options 
include “Taiwan’s Four Famous Teas” 
(black, oolong, jasmine, and baozhong, 
also known as pouchong) and caffeine-
free beverages like wild-ginger tea and 
juices. A similar selection of drinks and 
confectionaries is available at the older 
Tongan Le branch. 

Since launching his food business, 
Chen has made a point of working with 
long-established local suppliers. He 
sources tea from Lin Hua Tai Tea Shop 
(林華泰茶行), which has been operating in 
Dadaocheng since 1883, and from Huang 
Cheng Sheng (黃長生中藥店), a 70-year-
old business on Dihua Street. The cakes 
come from Long Yue Tang Bakery (龍月
堂糕餅鋪) on Yanping North Road and Li 
Ting Xiang (李亭香) on Dihua Street. 

Celebrating humble beginnings

Like Chen, Chang Yu-ying’s perspec-
tive on the past and the present has been 
influenced by his travels. But whereas 
Chen is something of a globetrotter, 
Chang – whose family has been in Taiwan 
for seven generations – spent the better 
part of a year exploring his homeland. 
Each time he found a place that intrigued 
him, he would stay for several weeks to 
immerse himself in local lifestyles and 
foodways. 

Chang’s experiences inspired him to 
return to his childhood home in Dalong-
dong and open a characterful eatery spe-
cializing in tofu pudding, the traditional 
dessert known to Mandarin speakers as 
douhua (豆花).

“Running this business is a way to pre-
serve and promote the heritage of Dalong-
dong, and an opportunity for people to 
appreciate this neighborhood’s many sto-

ries,” says Chang Yu-ying, sitting at a 
table inside his establishment, Peanut 
Juren (花生舉人, https://since1864.tw).

Few of those stories are more capti-
vating than the one recounting his great-
grandfather’s rise from poverty to emi-
nence. To help support his family, Chang 
Shu-shen sold peanuts on the streets of 
Dalongdong. Among his regular cus-
tomers were students of the area’s most 
famous teacher, Chen Wei-ying, and occa-
sionally they would ask Chang for help in 
answering difficult homework questions.

Noticing that some of his students 
were turning in unusually good work, 
Chen confronted them, demanding to 
know if they had received assistance. 
After discovering Chang’s exceptional 
potential, he invited the vendor to attend 
his academy. Besides waiving tuition fees, 
Chen gave Chang’s family a subsidy to 
enable the young man to give up selling 
peanuts and concentrate on his studies.

Chen’s conf idence in Chang was 
affirmed in 1864 when the latter attained 
the prestigious rank of juren (舉人) in 
China’s imperial civil service examina-
tions. The name of Chang Yu-ying’s busi-
ness thus acknowledges his ancestor’s 
humble beginnings while celebrating his 
academic achievements.

Chang concedes that the shop’s loca-
tion (No. 19-2, Alley 38, Lane 59, Hami 
Street) is far from ideal for business pur-
poses. But moving is out of the ques-
tion. He does not sell drinks and douhua 
expecting to get rich. Rather, it’s a way for 
Chang to use the 60-year-old building as a 

base for his cultural activities.
The venue serves as a repository for 

antiques and curios. Amid the books, 
vinyl records, and toy cars, there’s an 
ancient yet pristine sewing machine and 
a ship’s bell that bears the date 1604. 
According to Chang, it likely traveled 
as ballast to Taiwan from Batavia (now 
Jakarta, then the base of the Dutch East 
India Company).  

Most precious of all is a pair of late 
19th-century engraved wooden tablets 
that celebrate Chang Shu-sheng’s personal 
history and achievements.

Chang Yu-ying has worked some of his 
life experiences into the menu at Peanut 
Juren, which he and his wife opened in 
2014. He previously worked as a sous-
chef in a French restaurant in Taipei. And 
during his travels around Taiwan, he 
spent some time in Fuxing District, a part 
of Taoyuan inhabited by Atayal indige-
nous people.

Among the five hot-meal options are 
the French-influenced Pan-fried Flounder 
(乾煎比目魚套餐, NT$320) and Magao 
Chicken (馬告香煎雞腿套餐, NT$280). 
Magao  i s the Chinese render ing of 
maqaw, the Atayal term for mountain 
peppercorns, a highly distinctive ingre-
dient in Taiwanese indigenous cuisine.

Chang also expresses pride in his tofu 
pudding, and not just because of its fresh-
ness. He gives careful attention to the 
cooking temperature and the propor-
tion of soymilk to gypsum powder, which 
he buys from a local herbalist friend to 
ensure its safety. Thanks to these details, 
Chang’s pudding has double the density 
of standard douhua, he says. Gypsum is 
the traditional curdling agent. These days, 
many tofu pudding vendors use Glucono-
delta-lactone (GDL) as the coagulant. 

One dish that obviously harkens back 
to Chang’s illustrious ancestor is Peanut 
Juren Tofu Pudd ing (花生舉人豆花 , 
NT$50). Chang sources the peanuts from 
Yilan County, where they grow unusually 
large and flavorful due to the sandy soil, 
he says. Guests can also try the Signature 
Brown Sugar Sweet Potato Ball Tofu Pud-
ding (招牌粉圓豆花, NT$50) or Lemon 
Combination Tofu Pudding (檸檬綜合豆
花, NT$60). 

Those who prefer savory tastes to 
sweet treats can go for a vegetarian or 
non-vegetarian Mala Tofu Pudding (麻辣
豌雜豆花, NT$120), served hot with rice. 
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Like many food business owners, 
Chang took a financial hit during the 
pandemic. But thanks to busy week-
ends, customer-attracting activities like 
DIY douhua making, and occasional TV 
appearances, Peanut Juren has been able 
to keep going.

A new spin on classic treats

Unlike Chang and Chen Jie-fu, the 
founders of Hoshing 1947 (合興壹玖肆
柒, www.hoshing1947.com.tw) made a 
calculated business decision to move into 
Datong District. Hoishing 1947 now 
operates at 223 Dihua Street, Section 1, 
just across the road from Tongan Le.  

The restaurant i s an offshoot of 
Hoshing Confectioneries (合興糕糰店), 
which was established by young Shang-
hainese migrant Jen Jen-chang. Jen arrived 
in Taipei as an apprentice chef two years 
after the end of World War II. Soon there-
after, finding himself stranded and jobless 
in Taiwan, he turned to selling Shanghai-
style songgao (松糕) – loose, fluffy cakes 
made from rice flour – and traditional 
Chinese confectioneries from a stall on 
Nanhai Road.

In 1951, J en moved h i s s t a l l  t o 
Nanmen Market (南門市場). In 1975 the 
business passed to his son, Jen Tai-hsing, 
who remains in charge of the market 
branch to this day. 

Jen Tai-hsing’s daughter Jen Jia-lun 
and her husband Cheng Kuang-yu began 
exploring the idea of running a cultural-
creative shop alongside her father’s store 
after the couple returned to Taipei from 
the UK in 2016. 

“When I was studying in London, a 
favorite pastime was visiting traditional 
markets,” says Jen Jia-lun. She was fas-
cinated by the number of young Britons 
who enjoy markets, recognizing that 
“they’re places full of stories, and that’s a 
great selling point.”  

In Taiwan, by contrast, the younger 
generation expresses little interest in mar-
kets. Jen admits that before this realiza-
tion inspired her, she had no intention 
of continuing the family business. “My 
father was giving up hope that the busi-
ness could be passed on to the third gener-
ation,” she says.

Jen and Cheng initially planned to 
launch their business at Jen’s father’s 
Nanmen Market shop. But after observing 

that many young people are drawn to 
Dadaocheng, a place Jen describes as “full 
of history and stories,” they chose Dihua 
Street. 

Rather than selling the exact same 
items as Jen’s father and grandfather, she 
and Cheng have modified the recipes to 
better suit modern consumers. Taiwanese 
eat far less rice than before, and many 
people find Jen Tai-hsing’s songgao and 
subing (酥餅, flaky pastries) too large, so 
the couple reduced the size of their pas-
tries by two-thirds. They also use coarser 
rice flour to make the treats chewier, or 
more “Q,” than the market equivalents.

Several of their items are based on rec-
ipes used by Jen’s grandfather and fea-
ture adzuki bean paste, sesame paste, 
and jujube. Still, Jen and her husband 
often innovate with new flavors. A trip 
to Southeast Asia resulted in a Thai-
influenced coconut-based recipe. Jujube 
soaked in whisky was recently added to 
the lineup.

Because gift-box sales to repeat cus-
tomers account for much of their rev-
enue, the couple draws on their back-
ground in design to devise fresh, attractive 
packaging ahead of each Lunar New Year 
(when sales double) and Mid-Autumn 
Festival. Those are the only periods when 
Hoshing 1947 pays for social media 
advertising, Cheng says.  

The shop supplies cakes to some 

teahouses and hotels, but there is also 
ea t-in t rade. Whereas the or ig ina l 
Hoshing in Nanmen Market is a simple 
shop, Hoshing 1947 includes a delightful 
seating area furnished with fabrics and 
other items sourced within the neighbor-
hood. 

Peckish pedestrians can order a few 
items at the counter, have those that are 
best eaten warm quickly reheated in a tra-
ditional rectangular wooden steamer, and 
enjoy them away from the bustle of Dihua 
Street. Individual goodies range in price: a 
soft, warm Onion Roll (蔥卷) is NT$40; 
a crumbly Pineapple Mango Subing (鳳梨
芒果酥餅) is NT$70. All are served with a 
complimentary cup of black tea.

Hoshing 1947 treats can be stored 
for two days at room temperature, after 
which they should be refrigerated. The 
team has given up trying to f ind an 
acceptable natural preservative, Cheng 
says. Pomelo extract, for instance, has a 
marked impact on flavor. Fridged items 
are best enjoyed if they are steamed 
briefly in a rice cooker. Microwaving is 
an option, but a food cover (ideally one 
made of silicone, Cheng says) should be 
used to retain the moisture.

Patronizing the shop on a chilly winter 
day can be a welcome way to warm up, 
says Jen. “The temperature, the steam in 
the air… When people come here, they use 
all their senses.” 

Hoshing Confectioneries’ songgao are available in a wide range of sizes, shapes, and 
flavors.
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Caffe City North (小城外咖啡)

2F, No. 4 Minle St. 
Tel: (02) 2559-5560

Caffe City North is difficult to find, 
but a pleasure once you do. It has one 
entrance accessible through an eco-con-
scious fine-crafts store called Earthing Way 
and another entrance around the back. 
The café is outfitted with comfy leather 
chairs, a grandfather clock, and a long 
wooden bar with shiny brass fittings, from 
where coffee is served during the day and 
cocktails at night. There’s also a selection 
of small eats to accompany the drinking, 
such as cakes and Japanese curries. 

The place extrudes a Japanese ambi-
ance borrowed from European high clas-
sicism. Drinks include a delicious mulled 
wine, craft beers, and slightly off-beat 
cocktail favorites like A Perfect Place to 
Start, which stars lychee liqueur, lemon 
juice, and rose syrup with a suffused tea 
and gin. 

It’s a great place to meet and chat, and 
the manager says it’s particularly popular 
among groups of professional women. A 
beautiful atrium outside the bar makes a 
smaller café-cum-bar, in addition to ele-
gant wooden seating, potted plants, and 
lamps.  

OrigInn Space

No. 247, Nanjing West Rd. 
Tel: (02) 2558-8843

Housed in a historic 100-year-old 
Baroque building that has benefited from 
being renovated and listed as a land-

This picturesque section of Taipei offers a variety 
of options for dining or snacking.

PHOTOS AND TEXT BY JULES QUARTLY

Where Else to Eat in the 
Datong Area
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mark, OrigInn also has a bed-and-break-
fast facility on the second and third floors. 
The rooms are outfitted in the style of a 
bygone era for the sake of nostalgia. This 
includes vintage items like speakers from 
the 1970s and daybeds from the ’50s. 

According to the owner, Harvey 
Huang, the downstairs area of OrigInn 
Space was initially set up as a store that 
also served coffee as a sideline. Now it’s 
a proper café, although guests can still 
browse eclectic objects for sale, including 
old record players, records, ceramics, and 
bags. 

The single-origin coffee is good, and 
the owner is friendly and knowledgeable 
about the area. He is often found behind 
his large desk, chatting with locals as if it 
were forever coffee time. 

Bolero (波麗路)

No. 308, Minsheng West Rd.
Tel: (02) 2556-0710

Established in 1934 when Taiwan 
was a Japanese colony, Bolero features 
Japanese-style Western cuisine. Both the 
food and the nostalgic ambiance make 
it a worthwhile visit. Bolero was estab-
lished by music-mad chef Liao Shui-
lai, who named the restaurant after the 
pacey Spanish song by Maurice Ravel. 
Elegant surroundings and the best stereo 
music system in town quickly attracted 
the literati. 

In its 1950s and ’60s heydays, the 
eatery was the go-to spot for Dihua’s 
many famed industrialists and the occa-
sional tangwai (“outside the party”) pol-
itician to congregate over a meal and 
some wine. It was also the place to bring 
your date and pop the big question. Pro-
posals have been made here for over eight 
decades now. 

The main dish is undeniably the house 
steak cooked on an iron plate. Diners 
would also be wise to try the grilled fish 

dishes, cutlets, and surf ‘n’ turf, along 
with old-style dessert favorites l ike 
banana split and cherry sundae. 

Gu Zao Wei (目苔米)

No. 89, Minle St. 

Again, visitors are offered a taste of 
the past in this “hole in the wall,” which 
has been selling its signature rice noodle 
soup for two generations. The current 
owners, a brother and sister surnamed 
Chen, say little has changed since the shop 
opened over 60 years ago, except for the 
price of the food. This would include the 
décor, which is clean and spry but far 
from modern. 

In its early days, a bowl of Gu Zao 
Wei’s rice noodles cost just NT$1. Today 
a bowl of noodles is still cheap at only 
NT$20, and you would be hard-pressed 
to find a better meal for less anywhere 
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else. They also make a rather moreish Tai-
wanese-style fish cake known as tianbula 
(甜不辣), which is sweet and spicy and 
comfortably warm.

Mr. Chen believes that although the 
area has changed cosmetically because of 
the restoration project, it retains its orig-
inal flavor. “The outside of the build-
ings has been done up, but it’s the same 
inside,” he says. 

The Chens are dyed-in-the-wool locals 
who can tell you everything there is to 
know about the area, from the people 
who have opened new businesses to the 
cost per ping of taking a lease on Dihua 
Street. According to the Chens, Covid and 
the tough times have passed, and the area 
is starting to flourish once more.  

Que Pasa (幹嘛日式餐酒館)

No. 18, Minle St. 
Tel: (02) 2559-2100

A new kid on the block, Que Pasa 
advert ises i tself incongruously as a 
Spanish tapas bar while serving unmis-
takably Japanese dishes like sushi, grilled 
fish, and beef skewers. The salads sprin-
kled with fish roe are a standout. When 
asked about the rather odd name, wait 
staff refers to tapas being a rolling menu 
of small eats, which is what is served up 
at Que Pasa, though the eats in question 
are classic Japanese dishes. 

Que Pasa opened last year, and, like 
many new restaurants in the area, it is 
finding its feet after Covid. Best suited 
to groups, it typically greets a younger 

crowd that emphasizes good times and 
good food and drinks equally. Expect a 
lot of “kanpai!” and snacking until doors 
close around 11 pm. It also offers lunch 
specials 12-2 pm. 

Liu An Tang Chinese Medicine 
Co. 
(六安堂參藥行)

No. 75, Dihua St., Section 1
Tel: (02) 2559-8599

This establishment, now run by the 
fourth generation of the same family, 
appears on the list because, in addition 
to herbal medicine, it also sells herbal tea 
bags and single-use sachets. There are said 
to be more than 200 traditional Chinese 

medicine stores in the area, often referred 
to as “Herbal Lane,” leaving shoppers 
spoiled for choice. 

Like many other businesses in the area, 
Liu An Tang took advantage of Taipei 
City Government’s expertise and finan-
cial assistance by being part of the Store 
Reformation Project. The store now also 
appeals to a modern and international 
crowd with smart interior design, innova-
tive tea products, and an online store. 

Ningxia Night Market 
(寧夏夜市)

Safe, tasty, and offering excellent value, 
Ningxia Night Market is one of the best 
places for street food in Taiwan. A smart 
assortment of vendors, both young and 
old, serve up everything from blowtorched 
beef cubes to shrimp cooked with wine in 
a clay pot. It’s a real mix of your standard 
Taiwanese dishes and novel food adven-
tures, as exemplified by the huge variety of 
innovative pearl milk tea offerings. 

The restaurants surrounding the 
market have been around for decades and 
offer traditional favorites such as oyster 
omelets, fried sparerib soup, and Tai-
wanese sticky pork rice. Near the wet 
market, some well-established re chao (熱
炒, stir fry) diners offer incredibly fresh 
Japanese sashimi dishes. Strollers can 
also enjoy Taiwan favorites like fried rice, 
grilled fish dishes, barbecued squid with 
a delicious piquant sauce, and a bottle of 
Taiwan 18 Beer. Ningxia has everything 
you need for cheap and cheerful eating.
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When Chiara Colognola arrived in Taipei 
11 years ago as an exchange student, 
she quickly started missing the food of 

her home country. So when a local friend invited 
her for dinner at an Italian restaurant, she was 
excited to go. 

But when she took her first mouthful, she was 
horrified. 

“It was awful,” she says. “The flavors were just 
so sweet, and there was a touch of something… 
ugh! I obviously don’t remember what I ate, but I 
remember it being just… not Italian. It looked more 
like noodles than pasta.”

In the following months, owners of night market 
stalls selling yidali mian (意大利麵, Italian noo-
dles) would come under fire from Colognola, who 
would tell them that what they were selling wasn’t 
Italian food. “I was so mad,” she says with a laugh. 
“That was at the beginning. Later I understood and 
calmed down.”

For many years, Taipei residents looking to enjoy 
good homemade pasta had few options. Long con-
sidered a cheap and cheerful Western food option, 
pasta was boiled until it reached what Taiwanese 
call a  “QQ” (chewy)  texture. Sauces were watery 
and sweet or overly milky, and flavors were on the 
blander side. 

But to Colognola’s relief, all that has changed. 
As Taipei has grown increasingly cosmopolitan, the 
Italian restaurant scene has undergone a transfor-
mation. Italian chefs have arrived and opened their 
own establishments, such as La Locanda, La Mole 
Taipei, and Bodega del Vin. Colognola goes so often 
that she views their owners as friends. 

An essential part of offering authentic Italian 
cuisine is using the right equipment and ingredi-
ents, explains Colognola, who worked for an Italian 
restaurant in Taipei about eight years ago. At that 
time, she was tasked with helping the owner source 

Recent years have seen a surge in high-
quality pasta restaurants offering diners 
a taste of authentic Italian cuisine.

STORY AND PHOTOS BY DINAH GARDNER

Taipei’s New Passion 
for Posh Pasta 

INTERNATIONAL 
FARE
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flour, vegetables, and meats from Italy. 
Colognola and the owner went so far as 
to plant a small garden, where they grew 
vegetables and garnishes like zucchini and 
Italian basil. Colognola now works as a 
fitness instructor and, for health reasons, 
only eats pasta on cheat days.

“It was cool when restaurants like La 
Piola, La Mole, and La Locanda started 
making their own fresh pasta,” she says. 
“The machines weren’t available before.” 
Now, restaurants can import flour from 
Italy and make the pasta themselves, 
bringing dishes to “the next level because 
now people could actually have fresh 
pasta.”

Good pasta, Colognola explains, has 
to be cooked to the famous Italian al 
dente standard (hard yet yielding), and 
it must be salty. She advises those who 
want to enjoy good Italian food to choose 
somewhere with an Italian chef where the 
menu items are not misspelled in Italian 
(that’s so common here, she says with a 
laugh) and where each dish is accompa-
nied by a clear explanation of the ingre-
dients. She adds that the most important 
factor is whether the restaurant comes 
recommended by an Italian friend. 

Building on her suggestions, here is a 
list of five top Italian restaurants in Taipei 
focusing on homemade pasta.

The Lasagna Bar

No. 17, Lane 138, Minsheng E. Rd., Sec-
tion 5, Songshan District, Taipei
Tel: 0965 012-130

This little cubby hole in Taipei’s leafy 
Songshan District is owned by Giorgio 
Pappalardo, a Sicilian chef with more than 
two decades of experience in the business. 
On an early morning two years ago, Pap-
palardo woke his wife up to tell her he 
wanted to open a restaurant focused on 
lasagna. It was New Year’s Day 2021, and 
Covid was still raging. Takeaways and 
deliveries were all the rage. 

“Lasagna stays hot for a long time, so 
you don’t get cold food when it reaches 
your home,” Pappalardo says. “Besides, 
everyone likes lasagna.”

The Lasagna Bar is split into two 
parts. One is a narrow canteen not much 
wider than a corridor, reflecting its origins 
as a takeout joint. Since last summer, a sit-

down section next door is also open to 
guests whenever Pappalardo is not hosting 
a private dining event. The long wooden 
dining table is made to resemble that of 
an Italian family kitchen. The display cab-
inets are stocked with inviting bottles of 
wine and a host of products, including 
sauces, olive oils, and cheeses. It would 
feel cramped if it weren’t for the huge 
glass windows that light up the space.

I opt for the vegetarian lasagna, one 
of the six types on offer. Others include 
beef and pork, shrimp and calamari, and 
mushroom and chicken. The lasagna 
arrives about 20 minutes later, burn-your-
tongue hot and protected by brown paper. 
It’s garnished with long curls of peppery 
rocket. I wait for it to cool before wolfing 
it down quickly. The pasta sheets are 
soft, and the sauce has a tomato thump as 
well as cheesy creaminess. It’s hearty and 
warming. 

Pappalardo prefers to use dry pasta 
for his lasagna. “For my recipe, I actually 
have a better result using a dry one rather 
than fresh,” he says. He imports the pasta 
from Italy along with the cheeses and 
tomatoes that go in the sauce. Because 
of Taiwan’s restrictions on certain meat 
imports, Pappalardo sources meat mostly 
from Spain. It’s a bit of a compromise as 
Spanish ham, for example, is a bit drier 
and saltier than Italian cuts. “But I have 
no choice.” 

The Lasagna Bar’s recipes, he says, are 
all authentic Italian. Pappalardo has no 

time for fusion cuisine. “I’m never going 
to put bamboo shoots in my lasagna… or 
tofu.”

Salt & Stone

4th Floor, 45 Shifu Rd., Xinyi District, 
Taipei (located inside Taipei 101)
Tel: (02) 8101-8177

Those in search of an international 
twist on quality pasta fare should head 
to Salt & Stone, co-opened in 2018 by 
Michelin chef Long Xiong (who is also 
one of the people behind the cheeky 
Taipei taco eatery Masa). The menu at 
Salt & Stone, Long explains, is “Califor-
nian-inspired Italian.”

Xiong says he decided to open Salt & 
Stone because until then, “most Italian 
spots had maybe three options – one rav-
ioli, one gnocchi, and one long pasta.” 
Other than that, he says, options were 
limited to Taiwanese-style creative pasta 
dishes or dishes made from dried pasta. 
To stand out, Xiong and his team decided 
to offer a wide selection of dishes made 
with fresh, handmade pasta. 

Tucked away in a corner on the fourth 
floor of Taipei 101, just next to Louis 
Vuitton, Salt & Stone has no outside-
facing windows, which is a shame in this 
neon-lit skyscraper neighborhood. But 
the soft lighting and pleasant gray and 
wooden color scheme do much to coun-
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teract the mall atmosphere.
When our dishes arrive, my dining 

partner expresses dismay at the modest 
portion. “I’ll have to go to 7-Eleven after 
this and fill up on one of their micro-
wave carbonas,” he quips. But both of us 
“ooh” in appreciation after the first bite. 
He has the clam linguine with garlic and 
fennel soubise. “It’s salty and al dente and 
delicious,” he says. 

My pumpkin-hued butternut squash 
ravioli with brown butter sage is creamy 
and sweet, almost like a dessert, the soft-
ness of the pureed filling and pasta pockets 
punctuating what tastes like crumbly bis-
cuit bits. In the end, both of us are full – 
but not so full as to forgo dessert.

La Locanda

No. 18, Alley 52, Lane 12, Bade Rd., Sec-
tion 3, Songshan District, Taipei 
Tel: (02) 2579-2922

When I pressed Colognola for her 
favorite Italian restaurant, La Locanda 
was one of her two top choices (La Mole 
was the other; see below).

Chef and owner Matteo Boschiavo, 
who hails from Verona, tells me he’s been 
behind a stove for 32 years; first in Italy 
and, since 2001, in Taiwan. He’s wit-

nessed the capital’s appetite for pasta 
evolve over the past two decades. 

“There’s been a big revolution in 
Taipei – they are looking for real Italian 
food, and that’s what I do here,” Bos-
chiavo says. He adds that La Locanda, 
which he opened in 2016, would never 
have worked 20 years ago. Back then, 
locals wanted Italian food that wasn’t as 
salty – it was “plain,” he interjects – and 
that came with way too much garlic. I 
point to the menu and ask him if people 
could get the exact same kind of dishes 
back in Italy. “Yeah,” he says. “But it’s 
even better here!”

La Locanda’s décor is industrial chic, 
with brick and gray concrete effect walls 
and hanging lights that look like miners’ 
lamps. The glass frontage, which faces 
a quiet lane, makes the space feel larger 
than it is. Locanda is an Italian word for 
an old-time inn, a place offering food and 
lodging for travelers. There are no lodg-
ings in this inn, but there is plenty of 
food.

I have the tortellini stuffed with truffle 
and “Monte Veronese” cheese in butter 
sage sauce. It comes covered in truffle 
shavings. The dish has strongly smoky 
notes, a nutty aftertaste, and a cheesy 
kick. It’s flavorsome without being over-
powering and pairs very nicely with a 
crisp, chilled white wine.

There are about 10 pasta dishes on 
the menu, including seafood spaghetti 

and potato gnocchi tossed with gorgon-
zola sauce. Boschiavo tells me he also 
always offers about half a dozen spe-
cials, which are crafted depending on the 
season. While we talk, a regular arrives 
for her usual order. No main for her; she 
goes straight for dessert – a tiramisu with 
a splash of grappa. 

Pasta & Co.

No. 9 Nanjing E. Rd., Section 3, Zhong-
shan District, Taipei 
Reservations can be made online at
www.pastaco.tw

By far the biggest and busiest of all 
the pasta restaurants reviewed for this 
article, Pasta & Co. focuses on Amer-
ican Italian food. For starters, that means 
huge portions. 

At the entrance, just like you can see 
dumplings being patted into shape at 
Din Tai Fung, you can observe the fresh 
pasta being made. Some dough resembling 
green barnacles extrudes from expensive 
machinery, while some is manipulated by 
hand. Another open kitchen, where the 
final dishes are prepared, is situated fur-
ther inside. 

The airy space is tastefully decorated 
with lots of clean lines and just a few 
potted plants, making you feel like you’re 
visiting IKEA’s classier sibling. The restau-
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rant also contains a grocery section where 
customers can buy fresh pasta and sauces 
for home cooking, as well as wines, oils, 
and condiments.

Founder and Chef Timothy Lu spent 
a decade working in Michelin-starred 
kitchens in New York. Pasta & Co’s menu 
is inspired by his childhood memories of 
growing up in the city and eating Italian 
American food, he explains. 

Several pasta dishes have also been 
influenced by East Asian flavors, such as 
the spicy beef bigoli (a chunky fresh spa-
ghetti-type pasta) with pickled red chili 
and scallions and the ricotta spinach scar-
pinocc (a type of ravioli) with crispy rice 
noodles and cilantro. Lu describes them as 
“more ‘QQ’ than pillowy soft.” The menu 
also features a “tea-ramisu,” which, as its 
name suggests, is a tea-infused version of 
the classic Italian dessert.

I opt for the green pesto radiatori – 
the green barnacles I saw being made 
upon my arrival. Cooked in a brown 
butter vinaigrette with pistachios and 
walnuts, it’s rich, creamy, and heavy, 
with layers of flavor. The food at Pasta 
& Co is undoubtedly on the heartier side, 
and you had better come hungry if you 
want to reach the NT$600 minimum 
charge per person, as the prices are com-
petitive.

La Mole

No. 12, Lane 151, Section 2, Jianguo N. 
Rd., Zhongshan District, Taipei 
Tel: (02) 2516-6028

Unlike Salt & Stone, which has a 
seating time limit, Simone Bussone’s La 
Mole is designed for slow dining. Bus-
sone says he redecorated his Italian bistro 
a couple of years ago to offer a more com-
fortable dining experience focused on 
unhurried enjoyment of the food and wine 
selection.

“We want customers to come here for 
two to three hours,” he says. “There’s no 
rush.”

Bussone arrived in Taiwan in 2011 and 
learned his trade working for an Italian 
restaurant here. He developed his skills 
quickly, and just a few years later, he 
helped set up La Piola Cucina Italiana in 
Taipei. In 2016, feeling that Taiwan could 
be his second home, he opened his own 
restaurant.

Located in a quiet alley near Xingtian 
Temple, La Mole has seating in an out-
door garden, as well as a spacious indoor 
dining area. The deep-green painted walls 
with wooden fittings create a relaxing 
atmosphere; the bar and amply stocked 
wine fridges glow alluringly.

The PDF menu can only be accessed by 
scanning a QR code. It’s hard to read it on 
a phone, but the wait staff is helpful and 

patient when explaining the dishes. Diners 
can choose from around half a dozen 
pasta options. Bussone has bypassed 
the difficulties of importing meats into 
Taiwan by buying mostly local meat and 
curing it himself. 

I taste one of his best-selling pasta 
dishes, the handmade gnocchi alla bavar. 
Each piece of gnocchi is marshmallow-
soft, covered with a sprinkling of hazel-
nuts, and soaked in a punchy sauce of 
taleggio, gorgonzola, and Parmigiano 
cheeses. 

It’s good that La Mole encourages slow 
dining. Servings are generous. “I like to 
make a feast with the food,” Bussone says 
with a smile.

PHOTO: COURTESY OF PASTA & CO.
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Huaxin Street, also known as “Little Burma,” is home to 
a diverse group of Burmese Chinese restaurant owners, 
each with a fascinating backstory. 

STORY AND PHOTOS BY JAMES BARON

Little Burma: 
Where Great Food Meets 
Fascinating History

On most afternoons, Henry Wong 
and friends sit outside A-Mui’s 
Noodle Shop (阿妹緬甸小吃, 41 

Huaxin St.) in Little Burma, sipping tea 
from yellow cups. On cooler days the sau-
cers go on top like sombreros, keeping the 
contents warm. 

“Most Taiwanese aren’t used to this,” 
says Wong, pointing at his cup. “Too 
sweet.” Burmese milk tea, which uses con-
densed or evaporated milk and often con-
tains a pinch of salt, is quite distinct from 
the nai cha (奶茶, milk tea) sold at typ-
ical Taiwanese drinks stores. “More like 
Indian style,” says Wong.  

Based around Huaxin Street in New 
Taipei City’s Zhonghe District, Little 
Burma is a community of over 40,000, the 
majority of whom are overseas Chinese 
(華僑, huaqiao) and their descendants. 
The area emerged amid controversy in 
the early 1950s after Kuomintang (KMT) 
stragglers from the Chinese Civil War had 
carved out a fiefdom on Burma’s eastern 
border with China, further destabilizing a 
country riven by ethnic strife. 

The Prime Minister of a newly inde-
pendent Burma, U Nu, took the issue to 
the United Nations in 1953. Washington, 
which had been semi-covertly funding the 
KMT irregulars, cajoled Chiang Kai-shek 
into removing them and assisted with air-
lifts of around 7,000 soldiers and their 
families to Taipei between late 1953 and 
September 1954.   

Few representatives of that genera-
tion can be found these days. Instead, 
you’ll meet others who arrived at different 
points in their lives and in wildly differing 
circumstances. They were welcomed and 
naturalized with minimum fuss by a KMT 
government that encouraged huaqiao 
immigration to Free China. These days 
the path to Taiwanese citizenship is not so 
smooth for Chinese Burmese. But as with 
Thai and Tibetan huaqiao, special provi-
sions still exist under Taiwanese immigra-
tion law for “stateless” individuals. 

Wong was 34 when he came to Taipei 
in 1982. He spoke no Mandarin upon 
his arrival but still muddled through as 
a cabbie for 15 years, picking conversa-
tion up on the job. “I couldn’t speak or 
read the signs,” he says. “At the begin-
ning, I knew only how to say ‘show me 
the way,’ ‘go straight,’ and ‘turn right or 
left.’ I still can’t discuss complicated stuff 
like politics.”

Many of the ingredients are familiar to Taiwanese, but the food served in Little 
Burma has distinctly different flavors, offering a new experience.
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Now retired, Wong is the director of 
the Chinese-Myanmar Bilateral Economic 
and Cultural Association, one of several 
community organizations facilitating ties 
to the old country. While Wong and his 
friends are all of Chinese descent, they 
converse almost exclusively in Burmese, 
with Mandarin and English proficiency 
varying within the group. 

In contrast, the eponymous propri-
etress of A-Mui’s Noodle Shop is a veri-
table polyglot. Born in Yangon (then Ran-
goon) in Burma to Cantonese immigrants, 
A-mui (or A-mei in Mandarin) spent 25 
years in Macau before arriving in Taiwan 
in 1994. In addition to Burmese, Can-
tonese, and Mandarin, she’s fluent in Tai-
wanese and competent in Hakka. 

Like most of the shopfront signs, the 
lettering at A-Mui’s is bilingual: the Chi-
nese simply reads “noodle shop,” while 
the Burmese reads “Burmese and Guang-
dong cuisine.” Falling mainly into the 
latter camp, the fare at A-Mui’s will be 
recognizable to Taiwanese. 

Behind a pillar supporting the restau-
rant’s awning, an older gentleman sits 
apart from Wong’s group, slurping a bowl 
of Guangzhou congee. Bits and pieces 
familiar to Taiwanese residents poke 
through the rice stew: youtiao (油條, deep-
fried bread sticks), century eggs (皮蛋, pi 
dan), and shredded pork. Still, Wong’s 
party insists that the flavor and ingredi-
ents are distinctly Burmese. 

“It’s hard to explain,” says Wong. 
“Just a completely different taste.”

A taste of home
 
Across the road at Mama Zhuang’s 

Burmese Cuisine (莊媽媽緬甸料理, 61 
Huaxin St.), Hsu Hui-hui is similarly ada-
mant about a hefty pot of innards she’s 
just finished braising. Pork offcuts and 
organs (intestine, tripe, jowl, and trotter) 
float in a luwei stock that wouldn’t look 
incongruous at a Taiwanese eatery. 

“Oh no, no,” objects Hsu, who took 
over the restaurant two years ago. “Tai-
wanese couldn’t hack this flavor.” 

Things are markedly different at Bao 
Ge Lai restaurant, a few doors down. 
On a table out front, samosas and savory 
bean a-kyaw (fritters) – three for NT$50 
– sit in a wicker dish. They come with an 
oily fish curry and balachong, a crispy-
fried shrimp and chili relish that accompa-
nies almost any Burmese meal, including 
plain white rice. Bao Ge Lai’s owner, 
Mrs. Chen, who’s known affect ion-
ately as Mami, sports a bindi on her fore-
head. “I’m partly Indian,” she says with a 
deadpan expression. 

“She’s kidding,” her daughter coun-
ters, rolling her eyes. “An Indian brahmin 
blessed her in Myanmar, and she’s worn 
that ever since.”

The notion of cultural appropriation 
would be lost on most Burmese, and the 
use of Indian religious symbols by ethnic 

Chinese reveals a certain easiness with 
identity within contemporary Myanmar. 
This is also evident in the cuisine. 

While dishes such as mohinga are 
quintessentially Burmese, the combina-
tion of rice noodles, salty-sour fish broth, 
and fritter fragments conveys the coun-
try’s history as a gateway to Southeast 
Asia at the crossroads of two powerful 
civilizations. Most of the noodle joints on 
Huaxin serve mohinga, with slight varia-
tions in taste and ingredients. 

Burmese curries are generally milder, 
oilier, and saltier than the Indian variety. 
For a superb selection, head to the buffet 
at Mother’s Love (母親的恩情, 60 Huaxin 
St.).

On a drizzly winter’s day, a group 
of Myanmar-born huaqiao students has 
gathered at Mother’s Love for lunch. 
They’ve taken the bus from Juang Jing 
Vocational High School in neighboring 
Xindian District, where they’re studying 
hospitality. From beneath the open collars 
of their black-and-orange windcheaters 
(the college’s winter uniform), bowties 
and white shirts appear. 

“We’re training as bar and restau-
rant staff,” says student Yang Jia-mei. 
“Despite the weather, we come here for 
lunch. It’s the best place.”

Yang’s classmates agree. “Our par-
ents cooked this stuff for us when we were 

Henry Wong and his friends are regulars 
at A Mui’s Noodle Shop.

Students from Myanmar have lunch at Mother's Love, which they say is their favorite 
place for Burmese food.
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growing up,” says Kuang Hsian-chin. 
“During our studies in Taiwan, we haven’t 
had many opportunities to go back to 
Myanmar, so this is like a taste of home.”   

The group has brought along Yu Ping-
han, a classmate of Chinese Indonesian 
heritage, for his first sample of Burmese 
cuisine. He’s suitably impressed. “It’s 
quite similar to Indonesian food,” he says 
as they tuck in. “Really good.”     

Vegetarian options are limited at 
Mother’s Love; even dishes that are 
touted as meat-free, such as the spicy 
minced mango and bamboo shoots with 
pickled mustard greens, usually contain 
shrimp floss or fish sauce. Likewise, the 
eggplant and bitter gourd curries – unique 
to this restaurant – feature liver and pork, 
respectively. 

An irresistible treat for many is the 
crispy-fried meat jerky. Salty, spicy, and 
saturated with oil, these balachong-type 
tidbits exemplify Burmese street food. 
The jerky is meant as an accompaniment 
but also works great as a stand-alone bar 
snack. For years, Nobel (諾貝爾, 48-1 
Huaxin St.) eatery across the lane from 
Mother’s Love offered a delectable ven-
ison version of the snack, but import 
issues now limit the choices to pork and, 
less frequently, beef.   

A solid option for a light lunch is 
lahpet thoke, which runs mohinga close 
for the title of Myanmar’s national dish. 
In addition to shredded cabbage, toma-
toes, and an assortment of deep-fried 
legumes, this salty salad famously features 
pickled tea leaves. Vegans and vegetar-
ians can specify that they don’t want the 
fish sauce, or the ubiquitous shrimp floss 

added as a garnishing. Despite her gruff 
exterior, owner Hu Hui-ling is accommo-
dating and happy to describe the items on 
her extensive menu.       

Should you wish to try your hand 
at homemade lahpet, the ingredients, 
including pickled tea, fish oil, and pre-
fried legumes, are available at nearby gro-
cery stores like Golden Eagle (金鷹商行, 
34 Huaxin St.).  

Sundry flavors

With over 135 officially recognized 
ethnic groups, Myanmar is an incred-
ibly diverse country. At almost 20 times 
the size of Taiwan and with a popula-
tion of almost 55 million, it’s also not 
small. Staple dishes in one region can be 
unknown in other parts. 

The Bamar people – from whom the 
names “Burma” and “Myanmar” both 
derive – represent over two-thirds of the 
population. Yet almost all of the busi-
nesses in Little Burma are run by huaqiao, 
who account for less than 3% of Myan-
mar’s population and are not formally 
recognized as a distinct ethnic group. 

Although Little Burma’s origins lie in 
Kengtung, 95km from China’s Yunnan 
Province, most of its present community 
members trace their roots to Myanmar’s 
larger cities. Considerable intermarriage 
between huaqiao and native Burmese has 
occurred to the extent that many families 
can’t be certain of the exact admixture. 

The food in Little Burma reflects the 
preferences of these two intermingled 
groups. Notable exceptions are a Shan 
or Tai (傣) eatery halfway down Huaxin 

and a Kachin restaurant at the western 
entrance to the street, close to two now 
rather dilapidated pillars advertising the 
“South Seas Tourist Food Street” (南海觀
光美食街). 

The Kachin (or Jingpo in Chinese) res-
taurant restaurant is A-Ying’s Authentic 
Jingpo Cuisine (阿英景頗風味料理, 16 
Huaxin St.). It’s also known by the snap-
pier toponymic Mali Hka (瑪哩咔) after 
one of Kachin State’s rivers. The restau-
rant’s manager, Yang Feng-yie, studied in 
Singapore before marrying her husband, 
who is of mixed huaqiao-Kachin heritage, 
and accompanying him to Taipei in the 
1980s. 

On one of the walls is a collage of 
images, including a photo of Yang in tra-
ditional attire with a background of col-
orful Manaw poles – animistic totems 
used in a Kachin festival of the same 
name. Smaller images include the Kachin 
State flag and a black-and-white snap of 
a young man in military uniform. “My 
great-uncle,” says Yang. “He was a pilot 
in the Burmese air force.”

At least five menu items are based 
around preserved bamboo shoots, a 
Kachin staple. These are served with 
meat, with tripe and snails among the 
more unusual options. A range of vege-
tarian items is available, including papaya 
and fiddlehead salads, stir-fried dragon’s 
whiskers, and various tofu dishes. Those 
wanting an overview should try the mixed 
platters.  

No rundown of Little Burma would 
be complete without a word about the 
drinks. In addition to the hot sweet tea 
favored by older residents, a cornucopia 
of exotic beverages is on offer. Popular 
among these are variations of falooda, a 
treat that started life as a Persian dessert 
before making its way to Burma via India. 

Burmese falooda  – referred to as 
“Indian ice” (印度冰) in Mandarin – is 
usually based around rosewater, vermi-
celli, and basil seeds. Most places also add 
grass jelly, a generous blob of ice cream, 
and sundry sprinkles. The resulting kalei-
doscopic gloop is a surefire hit with the 
kids, making Little Burma a great lunch 
destination for families. 

Huaxin Street also features grocery 
stores where patrons can purchase food 
ingredients to prepare their own meals.
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A mCham Taiwan’s 2022 Healthy 
A g i n g F o r u m w a s h e l d o n 
December 6 at the Mandarin 

Oriental Taipei, drawing an audience of 
around 100 members and their guests. 
The event, which featured speakers and 
panelists from government, academia, 
and industry, gave stage to a diverse 
range of viewpoints on possibilities for 
public-private partnerships (PPPs) in 
promoting healthy aging.

The 2022 edition of the forum fea-
tured opening remarks from American 
Institute in Taiwan (AIT) Acting Director 
Jeremy Cornforth and AmCham Taiwan 
Vice Chairperson Andrea Wu. The key-
note speech was delivered by Deputy 
Minister of the Ministry of Health and 
Welfare (MOHW) Lee Li-feng. 

Wu emphasized the effect of Taiwan’s 
changing demographic on the labor 

market and medical resources, noting 
that the forum itself serves as a perfect 
example of what can be accomplished 
through PPPs. The government’s will-
ingness to invest in healthy aging is an 
indicator of Taiwan’s devotion to the 
health of its population, said Wu.

Acting Director Cornforth com-
mended Taiwan for its commitment 
to building an age-friendly society, 
noting that Taiwan’s policies are closely 
aligned with WHO guidelines. He fur-
ther expressed his confidence that 
innovative companies will continue 
introducing treatments with improved 
outcomes, easing the strain on the 
healthcare system.

Public-private cooperations are 
critical to achieving healthy aging, 
Cornforth said, and the United States 
stands ready to work hand-in-hand with 

Taiwanese actors to promote a healthier 
society. 

In her speech, Deputy Minister Lee 
made note of the growing momentum 
for collaboration between the public 
and private sectors in addressing the 
needs of an aging society. In recent 
years, the government has updated its 
long-term care strategy, updated its 
aging society White Paper to reflect soci-
etal trends, and increased its budget for 
addressing this issue by NT$120 billion 
in November. Lee also outlined the gov-
ernment's goals for creating an inclusive, 
senior-friendly society through collabo-
rations and cutting-edge technology.

Rifat Atun, a professor of Global 
Health Systems and the director of 
Harvard Univers i ty ’s Heal th Sys-
tems Innovation Lab, joined the event 
via video. Atun noted that the rise of 

Promoting Public-Private 
Partnerships for Healthy Aging

A M C H A M  E V E N T
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chronic disease, physical and cognitive 
decline, multimorbidity, pandemics, 
and expanding heal thcare access 
inequality are placing enormous strain 
on healthcare systems worldwide.

However, Atun also emphasized 
that technological innovations have 
made it possible to address health-
care-related challenges more efficiently. 
Additionally, healthcare access could 
be significantly improved by enhancing 
institutional logic, investing in inclu-
sive strategic PPPs, taking integrated 
action, increasing health investments, 
and enabling widespread access to 
innovation.

Ho Chi-Kung, a professor at Kaoh-
siung Medical University, moderated 
the first panel discussion of the event, 
where panelists discussed opportuni-
ties and difficulties in addressing threats 
related to cardiovascular diseases. Pro-
fessor Li Yi-Heng of the National 
Cheng Kung University Hospital, Lee 
Po-Chang of the MOHW's Health 
Promotion Administration, and Fran 
Milnes, country president of Novartis 
Taiwan, took part in the discussions.

The next speaker, Kaohsiung Munic-
ipal Kai Syuan Psychiatric Hospital 

Superintendent Chou Huang-chih, 
emphasized the value of early inter-
vention in mental health. Chou noted 
that depression is a common occur-
rence in the senior population as well 
as for those who care for patients with 
mental illnesses. Cutting-edge therapies 
like long-acting injectable medications 
and new technologies can improve the 
quality of life for patients and their 
families, he said. 

Chou’s speech was followed by a 
panel discussion on collective actions 
for mental healthcare, moderated by 
Chen Cheng-Sheng of Kaohsiung Med-
ical University’s College of Medicine. 
Panelists were MOHW Department of 
Mental Health Director Shen Li-Chung, 
Chou Huang-chih, and Taiwan Asso-
ciation for PsychoSocial Rehabilitation 
Secretary General Teng Hsi-hua. 

Introducing the third and final 
topic by looking at Taiwan’s dementia 
challenges from the perspective of 
comorbidity risk was Taiwan Neurolog-
ical Society President Hu Chaur-jong. 
Hu briefed the audience on a number 
of dementia risk factors, such as lack of 
education and hearing loss, and stressed 
the value of prevention through diet, 

cognitive training, physical activity, and 
social interaction.

Following Dr. Jong’s speech, Presi-
dent of the Taiwan Alzheimer’s Disease 
Association Hsu Wen-chuin moderated 
a panel discussion on flipping dementia 
disease to create a healthy aging society. 
Panelists underscored the importance of 
forging partnerships between govern-
ment, the private sector, and non-profit 
organizations to prevent dementia and 
assist patients’ family members. 

Joining on stage for the discussion 
were MOHW Deputy Director of the 
Department of Long-Term Care Wu 
Hsi-wen, CEO of the National Health 
Research Institute’s National Center for 
Geriatrics and Welfare Research Hsu 
Chih-cheng, and Taiwan Neurological 
Society President Hu Chaur-jong. 

Closing the event, AmCham Pres-
ident Andrew Wylegala noted that 
AmCham Taiwan, as an organization 
of scale and expertise, stands ready to 
bring together actors promoting healthy 
aging and assist in forging public-pri-
vate partnerships. 

The event was sponsored by Eli 
Lilly, Janssen Johnson & Johnson, and 
Novartis.

AmCham’s fourth annual Healthy Aging Forum 
focused on public-private partnerships for 
improved care.
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Proudly displaying its renovated 
facilities, a new name and brand, 
and a bright business outlook, 

Illume Taipei held its inauguration cere-
mony and reception on November 3 last 
year. The new Illume, nestled in the heart 
of Taipei just a mile down the road from 
Songshan Airport, provides an unforget-
table stay for both business and leisure 
travelers.

The name Illume reflects the rays of 
light that reach all corners of the hotel, 
from the radiating atrium to the spacious 
banquet halls, and the bright experiences 
on offer. The hotel now has 312 newly 
renovated rooms, service apartments for 
long-term stays, and new improved event 
services with venues boasting a spectac-
ular view of the city.

“We wanted to create something we 
felt proud to show our guests,” says 
Jürgen Klemm, Illume Taipei ’s owner 
representative and an industry veteran 
with more than 30 years’ experience of 
hotel management in Taiwan. “Now 
that we have renovated the hotel and 
improved our offers, we can provide a 
more comprehensive offer of products 
and services. It also means we need to do 
things differently.”

Under the l e ade r sh ip o f pa r en t 
company Sunrider International, the nearly 
four-decade old hotel has been modernized 
and refurbished and become almost unrec-
ognizable from its former state, Klemm 
notes. “I’ve seen regular guests walk in, 
looking around with surprise and amaze-
ment of the change,” he says.

Klemm’s approach to maximizing 
guests’ experiences is simple but brilliant: 
let the experts do what they do best. As 
such, Illume has entrusted the highly repu-

table Palais de Chine Collection with the 
mission of providing hotel guests with 
first-class catering and banquet conference 
services. 

With Michelin-level professionalism, 
Palais de Chine manages all Illume’s 
food and beverage services, including the 
extensive buffet selection with local and 
international cuisines offered in the light-
filled atrium. 

“It’s really a win-win situation for us, 
and we couldn’t be happier with the coop-
eration,” says Klemm. “Palais de Chine 
have the resources, organization, and 
talent to create an efficient system and 
provide our guests with unforgettable 
experiences.”

Similarly, Illume’s gym, which has 
been renovated and outfitted with state-
of-the-art training equipment, is managed 
by a professional gym operator and is 
open to both guests and members of the 
general public. The hotel’s Health Club 
is divided into a gym and weight training 
area on the first floor and a steam room, 
dry sauna, and outdoor pool on the fifth, 
comprehensively covering guests’ wellness 
and fitness needs. 

Pervading the hotel ’s operations is 
also a commitment to environmental 
protection. Illume’s sustainability efforts 
encompass both the grand and the minute, 
from its energy efficient systems to the 
util ization of reusable glass bottles. 
Single-use amenities are available for a 

small charitable donation until February, 
when they will be fully replaced by more 
sustainable options.

“Seriously promoting sustainability in 
the hotel business is not the most conve-
nient or easiest path, but it’s something 
we prioritize and find very important,” 
says Klemm. “A lot of our efforts are also 
things you won’t notice at first glance, 
like our upgraded AC systems and energy-
saving LED lights.”

While Illume’s revamped hotel and 
events businesses are already taking off, 
Klemm emphasizes that he and his team 
will continue to strive for excellence and 
explore new avenues for long-term growth 
in 2023 and beyond. As domestic travel in 
Taiwan rebounds, travelers who wish to 
stay in a newly renovated brand hotel at a 
reasonable price, enjoying a comfortable 
trip with extremely convenient transpor-
tation, should consider Illume the natural 
choice.

A D V E R T O R I A L

Illume Taipei 
Opens its 

Doors to Bright 
Prospects

ilume.indd   47ilume.indd   47 2023/1/6   7:47 AM2023/1/6   7:47 AM



T
H

E
 A

M
E

R
IC

A
N

 C
H

A
M

B
E

R
 O

F
 C

O
M

M
E

R
C

E
 IN

 TA
IW

A
N

TA
IW

A
N

 B
U

S
IN

E
S

S
 TO

P
IC

S
Jan

u
ary 2

0
2

3
   |   V

o
l. 5

3
   |   Issu

e
 1

January 2023 / Vol. 53 / Issue 1

Read TOPICS online at topics.amcham.com.tw

1 cover1.indd   1 2023/1/6   10:56 AM

T
H

E
 A

M
E

R
IC

A
N

 C
H

A
M

B
E

R
 O

F
 C

O
M

M
E

R
C

E
 IN

 TA
IW

A
N

TA
IW

A
N

 B
U

S
IN

E
S

S
 TO

P
IC

S
Jan

u
ary 2

0
2

3
   |   V

o
l. 5

3
   |   Issu

e
 1

January 2023 / Vol. 53 / Issue 1

Read TOPICS online at topics.amcham.com.tw

1 cover1.indd   1 2023/1/6   10:56 AM


	1 cover
	p3
	p4-5
	p6-8
	p9-15
	p16-20
	p21-26
	p27
	p28-29
	p30-36
	p37
	p38-44
	p45-46
	p47

