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Vocabulary List:

¥T# da3suanil-to plan

278 tai2wan1-Taiwan

B 5 nan2jing1-Nanjing

Ak wen2hua4-culture

[ ELER gao3xingdqué-interesting
o) yadzhoul-Asia

=T penglrend-cuisine

7£7L fa3shi4-French Style



%12 mian4bao4fang2-Bakery
& dou4fu-tofu

HkiE weiddao-taste

+HRTE T shidlin2ye4shid-Shilin night market
H.E qi2shi2-actually

PRI kunlnan2-difficult

IE0E hulxil-breath

Y25 han4chao2-Han Dynasty
%t H ning2dandbai2-coagulated protein
%E45 ning2jie2-to coagulate

%1 biandcheng2-turn into

1% tonglguod-by means of

F & zhu3shi2-staple food

X & yin3shi2-diet

BEFF jieldaid-host family

A=F dadbanl-most

Z45 doudnai3-soy milk

B TJE chou2dou4fu-stinky tofu
FJETE doudfuhuad-silken tofu
FJEH, doudfuru3d-fermented tofu
/NI xiao3fan3-vendor

EHEE tian2dian3-dessert

WA bidxul —must

gy

This summer and all of next school year | plan to study overseas in Taiwan and Nanjing, China. |
am interested in studying different cultures, especially East Asian Cuisine. During high school |
worked at a French style bakery and restaurant. While working at the bakery | developed a
passion for food. Because | will soon be going to East Asia | want to master cooking Chinese style
cuisine. | am most interested in learning about tofu within East Asian cuisine.

During the Han Dynasty tofu was created in China, then from China tofu spread across all of East
Asia. For over a millennium tofu has been a staple food in the East Asian diet. By means of
coagulating soymilk and pressing the curd into many blocks tofu is made. Most tofu
manufacturers make their own soymilk. There are many varieties of tofu made such as soft tofu,
firm tofu, stinky tofu, and pickled tofu. Tofu is used in many dishes because it has little flavor.
The first time | ate regular and stinky tofu | was at Taiwan’s Shilin night market. Before | tasted
the stinky tofu | was able to smell it, the smell was horrible and was difficult to breathe. My first
night in Taiwan my Taiwanese mother told me “You always finish your tofu if you want dessert.”
Because | like dessert the most every meal | ate my fill of tofu. Everyday | ate tofu because there
was tofu stand behind my host family’s home also because | enjoy eating tofu. Most Americans
think tofu is disgusting. They should eat more tofu.






